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TURKISH COOKERY BOOK.

A COLLECTION OF RECEIPTS,

DEDICATED TO
THOSE ROYAL AND DISTINGUISHED PERSONAGES, THE GUESTS OF
HIS HIGHNESS THE LATE VICEROY OF EGYPT, ON THE
OCCASION OF THE BANQUET GIVEN AT WOOLWICH,

ON BOARD HIS HIGHNESS'S YACHT THE

FAIZ-JEHAD, THE 16TH JULY
1862,

L
COMPILED BY TURABI EFENDI,
-
FROM THE BEST TURKISH AUTHORITIES.

| The Compiler of this book reserves the right of translating.]






PREFACE.

I mavE been induced, through the persuasion of numerous
friends acquainted with the East, and who have a grateful
recollection of its “ savoury dishes,” to translate the following
Receipts, which I have taken the greatest pains to render

accurate and concise.

During the visit of the late Viceroy of Egypt to England,
he gave a banquet on board his yacht, at which some of
England’s fairest ladies and greatest statesmen were guests,

and were unanimous in their approval of the Turkish cuisine.

Emboldened by this recollection I send my little book to
the press, in the hope that my efforts to confer a benefit on

the culinary art may not be entirely thrown away.

LoNvon, dugust 1864.
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ENVA“T CHORBALAR—SOUPS.

Number
of Receipts.

*Et-Siiyn—Broth or stock for soups, &e. . : : I
Tawuk-Siyu—Fowl broth or stock for soups, &e. 2
*Ekshili Chorba— Acid soup : . - . 3
Shariyyé Chorbassi— Vermicelli soup . : Al 4
Mikarna Chorbassi—Macaroni soup : - 5
Nokhud Chorbassi—Chick-pea soup 6
Tarkhana Chorbassi—Curd soup . - v : : : 7
Terbiyyeli Jighér Chorbassi— Liver soup, with sa.uce . : S iy 8
Pirinj Chorbassi—Rice soup, with sauce . . . . . . 9
“Iskémbé Chorbassi—Tripe soup, with sauce . 10
Bilik Chorbassi—Fish soup : 11

ENV AT KﬂEEELﬁR—KEBﬁBS OR ROAST MEATS.
Shish- Kébabi—Skewer kébab, or FIE{!ES of mutton, or bee[", done on

skewers . : . : WL See i
Tawuk Kebabi—Roast chicken . . i - : - sl 48
Kirma Tiwuk-Kébabi—Creased roast ch:cken : 14
Sut Kebabi—Milk kébab, or plecas of mutton scalded in rm]]:. and then

roasted on skewers : 15
Kish Kebabi—Bird kébab, or pleces of mutton about the size of a lark

roasted on skewers . : : : - : ey
Mikhzir Kébiabi—Beadle's Eehd,b - a . b 0
Hiji “*Ossman Kébabi—The Kébab of P]Ignm Osman . ; T
Tawshin Kébabi—Roast hare . : ; ; L
Neévi Dighér—Another way of cuukmg the abova ’ ; . ol 120
Klymédan Firin Kébabi—Baked mince meat kébab . . . 21
Tiass Kéhabi—Pieces of mutton, &e., cooked in a soup basin or bowl . 22
Jigher Keébabi—Liver Kébab . y ] < 23

‘Ichi Dolmush Kizu Keébabi— Stuffed rnast or baked lamb . o b i
Biryian, or *Ormin Kébabi—Forest kébab, or the whole of a sheep ul' a
lamb roasted at a picnic ’ ! . : . : = 25

Somin Balighi Kébahi—Roast salmnn . . L i . MR -
*Usskumri Kébabi—Roast mackerel . L h ! 3 . vk S

ENVA“l KYUL-BASSTILAR—BROILED MEATS, &e.

Tiwuk Kyllbasstissi—Broiled chicken . : I T iNe98
Koyun ve Kiizn Kyilbasstissi—Broiled mutton or lamb . 23
Teénjeré Kynlbasstissi— Beef or veal partly broiled, and then ﬁmshed in

a stewpan ST

Hashlama Balik Kyulhésﬁtlssl—l"mh scalded and then broiled . - 1




11 INDEX.

Number
of Receipts.
Somun Balighi Kyulbasstissi— Broiled salmon : : : el R
Miurina Balighi Kyilbisstissi— Broiled cod-fish .. . T .83
*Usskumru Balighi Kyulbasstissi— Broiled mackerel - . & gy SRR
“Istridiye Kyulbasstissi— Broiled oysters s : - : e -

ENVA“I YAHNILER VE PULAKILER-—FRICASSEED OR
STEWED MEATS, &c.

Béyaz Yahni—White stew . : : - ; . ; . A
Eirmizi Yahni—Red stew : s O,
Dina-"Etindén Papass Yahnissi— Priest’s stew ( stewed vea'f} . e, o R
Kizartma—A kind of fricasseed meat : : A 11
Miydanoss Yahnissi—Stewed mutton with parsle:f anﬂ. sa,uce . 40
Sarimsakli Yahni—Another kind of stewed mutton flavoured with gar]m 41
Kuzu Kizirtmissi—Fricasseed lamb, with rice . ‘ . s . 42
Tiwshin Yihnissi—Stewed hare . 43

TDomatizli Kizartma Yahni— Fricasseed or ste-wed muttnu mth I:umn.tu 44
Sighir-"Eti Yahnissi—Fricasseed beet . : 3 . i i s s

NE:?“i Dighér—Another kind, with macaroni . . . 1 . 46
Tawoak Yahnissi—Fricasseed or stewed fowl . A - : o ittt o e
Ghyughgj Balighi—Fish baked in an earthen pan - . 48

“Usskumru Balighindan Papass Yahnissi—Priest’s stewed mackerel . 49
Névei Dighér— Another sort . e
Kilij Balighi Yahnissi—Stewed sword- fish . . . : st e T
Yag‘ﬂslz Balik Yahnissi—Stewed fish, without oil 2 . . . b2
Kefal Hé.l:ghl Pulakissi—Stewed grey mullets : . et W
Yighsiz *Usskumru Pulakissi— Stewed mackerel, without ol - . 54
Tekir-Balighi Pulakissi—Stewed red mullets . . ; - LRI

“Istridiyé Pilakissi—Stewed oysters, with egg sauce . : . . 0150
Dana-"Eti Pulakissi—Stewed veal . . . , . v b B

ENVA«I KYUFTELER—BALLS OF MINCED MEATS, &e.

Kébab Kyufté—Fried Kyufte . ; - . : Y A ..
Sussiz Kyufte— Another sort, without hruth - : A A58
Miydanosslu Kyufte—Another kind, with parsley . . ; )
'lérhnrjréh Kyufté—Another sort, with egg-sauce . : : il il
Ghimyoulu Kyufté— Another sort, with cummin . ; : : A w3
Miydanosslu Sikma Kyufte—Another kind . i . : CETRRE
Mﬁ]mér—l' ried minced meat, with egg, &e. : - : ; . 64
Névi Dighér—Another sort, with rice . . . e A L
Fissilya Mujméri—Another sort, with French beans . . . . G
Kidin Hudu-—Lndy s thigh . - i : ' e PR
Badinjan Mijméri—Minced meat, with egg-plant LAl st Al

TAWADA TIBEH OLUNAN TAAMLAR—FRIED DISHES.

*Ft Tawissi—Fried mutton . s . ; - - ., 5 el
Badinjan Tawassi—Fried Egg-p]antq 3 . . - . |
Jigher Tawassi—Fried liver, with parsley, &e. . . . g5 dn ol
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Number
of Receipts.
Kalkin Balighi Kawirmassi—Fried turbot . . : iR AT
“Izmarid Baligh¥ TAwissi— Fried smelts ; : : ; ¢ 0TS
*Usskiimru Balighi Tawassi—Fried mackerel . ; ) : o el
Midiyé Tawassi—Fried mussels, with egg : : : : e A
b % b L -
BUREK NEVINDEN OLAN TAAMLAR—PASTRY, WITH
MEAT, &e.

Yufka Burégh1—M1ncﬁd-mea,t plERse A1 5 4 ; ; : : 1 6yh
Névei Dighér— Another sort . . s : G
St Bﬁréghb—-ﬁnather kind, called “wate: pua" ; ] . : e T8
Sut Buréghi—Milk pie . . : : : ‘ 2 : e b 10
Tawnk Buréghi—Minced fowl pie . : : . . . -
Kol Buréghi—Arm pie . . : ke i
Kapak Biréghi—Cover pie, or PIB cooked in a mould . ; : . L hga
Turk Buréghi—Turkish pie . - - el
Sach B éghi—Another kind, cooked on a sheet-iron . ; . Bk
Pacha Buréghi—Sheeps’ trotters pm . - - : : M
“Inje Burék—Thin pie - : : : : : 2 . 86
‘?-ngha.n Buréghi—Onion pie . : ; 4 : : : A |
Finjan Buréghi—Cup pie . : A ! : ; - . SV HE
Tatar Buréghi—Tartar’s pie . : - ; - . : R
Névti Dighér—Another sort . : : : : : : .90

ENVA“I BASSTILAR—DISHES MADE WITH MEAT AND
VEGETABLES, &ec.

Kabak Basstissi—Mutton stewed with 'regetah]e-marmw . ; .
Névei Dighér—Another sort . . : - ALY B3
Bamya Basstissi—Mutton stewed wmh okras : - : : i e
Neévi Dighér—Another sort . ey W ; i beb iyl
Sheikhul Mushi—The Sheik’s or Chief's roast . . . s i 7 00
Médkiiné—Mutton stewed with egg-plants . . : : 2 Lne e
Marmarina—Spinach, with pastry, &e. . - - y b ar
Yoghurtlu ShalghAm—Fried turnips, dressed 'mth ﬁurd, &e. . B
Badinjan Pachassi—Fried egg-plants, with sauce ‘ o
Ghylighej Basstissi—Mutton stewed with a variety of veneta.bles a1
Kuro Silkmé—Mutton fricasseed with egg-plants : . . 101
Kawurmali Badinjan—The same, cooked another way . : : e i
Pacha—Sheeps’ tmt.t&rs, with epg-sanea . . . . : et e LSS
“Ekshili Badinjan—Egg-plants, with acid, &e. . - . . 104
*Imiam Bayildi—Another sort, called « Priest fainted” . : . . b
Muzakka—Minced mutton, done with egg-plants . . . 58 o RS
- % %
BENVA«I DOLMALAR—STUFFED DISHES.
Badinjan Dolmassi—Stuffed egg-plants . . . - o g R
Y&lim i Blik Dolmassi—Stuffed artificial fish . : : : . 108
Piyazli Kabak—Stuffed vegetable-marrow : : : : . . 109
Haléb Dolmassi—=Stuffed egg-plants, Syrian swle . ; ; . 110

Yalanji Dolma—Stuffed vine-leaves " ST DA, : SURL ) [




1 INDEX,

Number
of Receipts.
Somun Balighi Kyulbasstissi— Broiled salmon : : : it R
Murina Balighi Kyulbdsstissi— Broiled cod-fish . : TN . 33
“Usskumru Balighi Kyulbasstissi— Broiled mackerel : . 2 (s it
“Istridiyé Kyulbasstissi— Broiled oysters : - - : it D

ENVA“I YAHNILER VE PULAKILER-—FRICASSEED OR
STEWED MEATS, &e.

Beyiz Y;thm—“ hite stew . . : ' : : : : . 36
Kirmizi Yahni—Red stew : o mARE R
Dina-"Etindén Papass Y ihnissi— Priest’s stew ( stewed veal] ' . 38
Kizirtma—A kind of fricasseed meat ; W | ot
Miydanoss Yahnissi—Stewed mutton with parsler and sauce . 40
Sarimsakli Yahni—Another kind of stewed mutton favoured with gar]m 41
Euzu Kizirtmiassi—Fricasseed lamb, with rice . : . : . 42
Tiwshan Yihnissi—Stewed hare . 43
Domatizli Kizartma "ié.hm-Frlcassmd or stewed mul‘.tun mth tﬂmatu 44
Sighir-"Eti Yahnissi—Fricasseed beef . : . " : i ey AR
Név+i Dighér—Another kind, with macaroni . - 1 : . 46
Tiwak Yahnissi—Fricasseed or stewed fowl . 5 : y e
Ghytghej Balighi—Fish baked in an earthen pan ; o db
"Usskumru Balighindan Papass Yahnissi—Priest’s stewed mackeml -
Névei Dighér— Another sort . e TN
Kilij Balighi Yahnissi—Stewed sword- kil . . : SRR
Yaghsm Balik Yihnissi—Stewed fish, without oil . ! ‘ s ouii2
Kefal Bal:glu Pulakissi—Stewed grey mullets : ‘ gl Wb
Yaghsiz *Usskumru Piillakissi—Stewed mackerel, w1thﬂut oil : 2
Tékir-Balighi Pulakissi—Stewed red mullets . . . . o gt iieal

Istndlye Pulakissi—Stewed oysters, mtll egg sauce . . - . e 8h
Dina-"Eti Pulakissi— Stewed veal . i " : o A Bl

ENVA«I EYUFTELER—BALLS OF MINCED MEATS, &c.

Kébab Kyufté—Fried Kyufte . - : : - ol i dapiNE BB
Sussuz Kyufte— Another sort, without brut.h . : - S
Miydanosslu Kyufte—Another kind, with parsley . . : . 60
Térbiyyeli Kyufté—Another sort, with egg-sauce . : ‘ aitiie! el
Ghimyoula Kyufté—Another sort, with commin . k : . R
Miydanosslu Sikmi Kyufte—Another kind . : . : TR
Mijmér— Fried mineed meat, with egg, &e. - : . ‘ . 64
Ne?“l Dighér—Another sort, with rice . : : B
Fissilya Mijmeéri—Another sort, mbh French hea,ns . . . . 66
Kidin Bildu-—Ladfs thigh . : £F - v i i
Badinjan Mijméri—Minced meat, mth eEg-pIa,nr. i e ¥ % e AL

TAWADA TIBKH OLUNAN TAAMLAR—FRIED DISHES.

*Et Tawassi—Fried mutton . ; s - - : o, il
Badinjin Tawiassi—Fried egg-plantf; . . . - - - P
Jighér Tawassi—Fried liver, with parsley, &c. . . : ot ]
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Number
of Receipts.
Kalkan Bélighi Kawlrmassi—Fried turbot . : : : . v AuTgs
“lIzmarid Baligh¥ TAwissi— Fried smelts L : ; : s M
*Usskiimru Balighi Tawassi—Fried mackerel . ; ; : . 74
Midiyé Tawassi—Fried mussels, with egg . it . ST E {5
BUREK NEVINDEN OLAN TAAMLAR—PASTRY, WITH
MEAT, &e.

Yufkd Biréghi—Mineced-meat pie . . S okt ek a0 400
Néyei D:ghgr——c%.nmher sort . - - . b ST
St Bﬁrégh:.mﬁnnther kind, called “watEr pm : g . ! 270 74
St Bliréghi—Milk pie . : : : ; < ves LBl
Tawik Buréghi—Minced fowl pte . : 3 . . . . 80
Kol Buréghi—Arm pie . : : T T
Kapak Buréghi—Cover pie, or pm cunked in a muuld . : : . 'g2
Turk Buréghi—Turkish pie . : : b
Sach Buréghi—Another kind, cooked on a sheet-iron . : : 1Y
Pacha Bilré ghi—Sheeps’ trotters 1]1& : : . : "t
“Inje Buréek—Thin pie - : ; : ; : - : ARG
qnghem Buréghi—Onion pie . ; ; ; ; ; - ot AN
Finjan Buréghi—Cup pie . : . 4 : . : : .' BB
1 a,t&r Buréghi—Tartar’s pie . : : : - : : & Ty
Neévsi Dighér—ﬂnuther sort : ‘ : : : . : . 90

ENVA«I BASSTILAR—DISHES MADE WITH MEAT AND
VEGETABLES, &e.

Kabak Basstissi—Mutton stewed with vegetable-marmw o T )
Név+i Dighér— Another sort . . . : . PRSI
Bamyéa Bisstissi—Mutton stewed with okras . : , e N
Név+i Dighér— Another sort . =N : PRI |
Sheikhul Mushi—The Sheik's or Chief's roast : : ’ : iz b
Médkiné—Mutton stewed with egg-plants . : » { R
Marmarina—Spinach, with ‘}Jastr:f, &e. . ; w3 A
Yoghurtlu Shalghim—TFried turnips, dressed W1t]1 curd &c s o et
Bidinjan P&uhﬁss:—Fned egg-plants, with sauce : . . 99
Ghytghej Basstissi—Mutton stewed with a variety of vegeta,bles . « 100
Kiirn Silkmé—Mutton fricasseed with egg-plants . : . 101
Kawurmali Badinjin—The same, cooked another way . . ; . 102
Pacha—Sheeps’ trnt.t&rs, with egg-sauce . ; y i .o SR
“Ekshili Badinjan—Egg-plants, with acid, &c 4 . - . . 104
*Imam Bayildi—Another sort, called Priest fainted” . . = s R
Mizakka—Minced mutton, done with egg-plants, . . . 106
- AT
ENVA<I DOLMALAR—STUFFED DISHES.
Badinjan Dolmassi—Stuffed e &_geg plants . : : ; o v 30
Yalanji Balik Dolmassi—Stuffed artificial fish . - 3 : . 108
Pl‘?ﬁ.“a‘.{ Kabadk—Stuffed vegetable-marrow : : : : - . 109
Haléb Dolmassi—Stuoffed egg-plants, Syrian st}*ie : ; . . 110

Yalanji Dolma—>Stuffed vine-leaves . snts e Taadingla 310




v INDEX.

Number

: of R&c-pt-x
Kawun Dolmassi—Stutfed musk-mellon A A 4 1 : 112
Shalghdm Dolmassi—Stuffed turnips . . : . ; AR 1
Tawuk Dolmassi—Stuffed chicken . - f - o114
Aadi Yaprak Dolmassi—Ordinary stuffed vine-leaves . . SREPRR
Domatiz Dolmassi—Stuffed tomatos . . . . 116
Badinjin Yi"i.‘.la,up Dblmassi— Artificial stuﬂ'ed Egg p]a.nts : ayrsas 117
Mumbar vé Shirdén—Fresh sausage . 2 . . 118
Balik Dolmassi—Stuffed fish . . ; ; 4 : X ety
Midiyeé Dolmassi—Stuffed mussels : . : - : : . 120

ENVA“I PILAWLER—PILAW, OR RICE, COOKED WITH
MEAT, &c., IN VARIOUS WAYS.

Aadi Pilaw—Ordinary pilaw v T s e gt wenile SRR

“Ajém Pilawi—Pilaw, Persian fashion . . - - . iy sl T2
Kiyma'i Pilaw—Pilaw with minced meat . k : i i s
Meévlévi Pilawi—The pilaw of dancing dervish : : A e [
Shissiiz Pilaiw—Pilaw done without water . . 2 : ; A [ L
Tawuk Pilawi—Piliw with chicken : . : ! ; v L ] 2
Domatiz Pilawi—Pilaw done with tomato . : . ¢ : : 1127
Bash Pilawi—Pilaw dressed with lamb’s brains ; . . o iy S
Eandinjanli Pilaw—Pilaw made with egg-plants . g ; : . 129
Yaghsiz Pilaw—Pilaw without butter . : : : : il S
Pilawi Khunkyari—Imperial pilaw . ; . . - . . 131
Balik Pilawi—Pilaw done with fish . : ; : & R i
Midiyé Pilawi—Pilaw made with mussels . . . . - . 133
Tarak Pilawi—Pilaw cooked with scallops . . : . e el

KHAMIRDAN MAMUL SIJAK TATLI TAAMLAR—HOT
SWEET PASTRY.

Aadi Baklawa—A dish of flaky pastry, with pounded almonds g e 517

Kaymak Baklawassi—The same, with clotted cream . 136
Miussannad Kaymak Baklaw dssl_The same, with rice, &c., and is ca]?ed

« Artificial cream pasty.” ) f : Y |-
Kawun Baklawiassi—The same, w1th musk-mel]nn ! 138
Pirinj Baklawassi—A kind of gmund rice puddmg. sweeteneﬂ with

syrup or honey . : . . o« 189
Reéwani—Sago pudding, or cake . : . : ' . . - 140
‘I'értibi Dighér—The same, done in another way . S risl i |

Kadin*Ghylbéghi—A kind of sweet dish, called Lady's na-.'re] and it
is in some parts of Turkey and Burope called “Eﬂdlr—Bbghun,"

which means “judge strangler” . . : . . 142
Sunghériyyé—Sponge pudding ; ; ; : e ; e | -
Ghurabiyyé—Small cakes . : . . - : A - . 144
Neévei Dighér—Another sort . - : . . - : « « 145
Lokum—A kind of cake . 2 ; . : ; ; - . 146
Névesi Dighér—Another kind . . : , . : : 1 s ilay
Neévei Akhér—:‘i nother sort A 148

Aadi Tél Kadayifi—A sweet dish, prepared ofa kmd uf fi'EEh'. ve:-ml-:elh 149
Churék Kalayi'—The same, prepared in the shape of twisted buns . . 150



INDEX.

Seray Teél Kadayifi—The same, palace fashion -
Kaymakli Kadayif—The same, with clotted cream .
Név+i Dighér—Another sort : :

Yassi Kadayif—A sweet dish made of l::rumpel:s

Néved Dighér—Another kind .

Yaghsiz Kadayif—The same, without hutter .

Yutkali Kada,]rif—‘-’ermlcelh with flaky pastry
Nuriyyé—A sweet dish, called * splendid™ .

*Ekmék Kadayifi—A sweet dish made of muffins .

Fodla Kadag:ﬁ—inuthe: sort, made of French rolls
Serdy Lokmassi—A kind of dough-nut, called **palace morsel
Yimurtd Lokmassi—The same, prepared with eggs
Ghazilér Hélwassi—The sweetmeat of the conquerors
Sabuniyyé Heélwassi—Saponacious sweetmeat .

Névei Dighér—Another sort . .

Réshidiyye Hélwassi—The sweetmeat of Réshid

‘Asside Helwissi—The sweetmeat of peace .

Hélwai Khakiani—The imperial sweetmeat

Névei Dighér—Another sort : ;
Pirinj-Uni Hélwassi—Sweetmeat made of grnund rice
Ghyulabiyyé—Sweetmeat prepared with rose-water and musk
“Isshakiyyé—Isaac’s sweetmeat .
‘Irimik Hélwassi—Sweetmeat made of sa.gu &c. .
Khirma—Sweetmeat made in the shape of a date (frmt]
Vishna * Ekmeghi—Fruit crusts .

Névei Dighér—Another sort .

Jizlémé—A sweet dish, prepared with crumpvts aud clotted cream

ENVA«I SOGHUK TATLILAR—COLD SWEET

DISHES.

Tawuk Ghyukssi—Rice cream, with the breast of fowl

Séray "Ashurassi—A kind of sweet dish made of wheat .
Limon Elmassqyesm—Lemuu jelly 3
Laminya Kiymaghi—A kind of cream

Portakal * Elmassiyyéssi—Orange jelly-

“Injik *Elmassiyyéssi—Calf’s foot jelly : . ‘
Zubdéi Kunkyari—Imperial cream . - - ; .
Muhallebi—A kind of rice cream

Ghyulaj-Baklawassi—A kind of del*t-:.:ate mnf&ctmn prepa.re:d mth ruae-

water, &c. .
Ghyulaj Kmé.rt-masm—ﬂnﬂther smt fried in fresh butter
Ghyulaj Palidessi—The same, rel:la.red like jelly
Sutlhh "Ash— A kind of rice pudding .
Nazli "Ash—Another kind, called ** Fasmnatmg pu-::ldmg
Paludée—A kind of jelly

Rahat-il Hblkum—-— I'he ccrmfm;t of th& thrua.l; {1t. 18 comm’nnlj' kuuwn m

England as the ¢ Lumps or morsels of delight ”]
Badém Ghirabiyyéssi—Almond cakes . :

\r
Number
of Rece:pts.
. 15l
152
153
154
155
156
157
158
159
160
161
162
163
164
165
166
167
168
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i70
171
172
173
174
175
176
177

178
179
160
181
182
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184
185

186
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188
189
190
191

. 192
- 193




vl INDEX.

Number
NAEL \ of Receipts.
ENVA“l KAYGHANALAR—OMELETS.
Aadi Kayghana—Plain omelet . - . : . : . 194
Kiymali Kayg]mna——ﬂmelet with minced meat . - . g T
Badinjin Kaynassi—Omelet with egg-plants : . . : . 196
Tatli Kiyghana—Sweet omelet . 2 - . R Vg 1L
May démﬁ:-ssiu Kayghana—Omelet with herbs , : : S L
RéLhélli Kayghana—Omelet with preserves . . : : v e NHY
Chilbur—Poached eggs, with stewed onions . . : - : . 200
Khoshmérim—A dish prepared with cream-cheese . - : .
Sebzawat—Vegetables ; ! : 7 £ 3 d g . 202
b —
ENVA“I SALATALAR—SALADS.
Khiyar Téréturi—Cucumber salad . : . . : - . 13 1203
Sardeéla Salatassi—Sardine salad : : . 204
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OF

TURKISH COOKERY.

PART 1.

Tae soups in Turkey are almost the same as they are in Europe :
I therefore give the translations of the following few soups
peculiar to Turkey. No. 1 and No. 2 are the receipts.of
the stock for those soups, to which particular attention should
be paid, as they will frequently be referred to in many of the
dishes. The translation of the names of the dishes into
English will be found oppesite the Turkish names in the Index.

1. E&S—&yu. g}irat Receipt.) — Get five or six pounds of
shin of beef or knuckle of veal, wash it well, and put it in a
stewpan with sufficient salt, three or four onions cut in four cross-
wise, a small stick of celery, three or four quarts of water ; set the
pan on the fire. When boiling, skim it well, and let it simmer until
the meat separates from the bones ; then pass the broth through a
sieve, and use it for the following soups, &e.

2. Tawuk Styw. (Second Receipt.)—Put in a stewpan two or
three well-cleaned fowls, sufficient salt, one or two onions cut cross-
wise, half a stick of celery, five or six pints of water ; put the pan
on the fire. As soon as boiling commences, skim it well, and let it
simmer till the fowls are quite tender ; then pass the broth through
a sieve, and it is ready for use. The fowls may be served with
rice prepared as No. 125.

SHORBALAR, OR, CHORBALAR—SOQUPS.

b
3. Elkshili-Chorb@—Cut some nice mutton into pieces the size of
small walnuts, wash and put them in a stewpan, with sufficient
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salt, and as much water as the quantity of soup required ; put the
pan on the fire. When boiling, skim it well, and let it simmer until
the pieces of meat are tender, and skim off the fat; then put in a
basin sufficient flour, which mix with water to form a smooth
batter, but not too thick, and add it to the broth by degrees,
stirring at the same time, so as to prevent it from getting lumpy :
let it simmer till the smell of flour is dispersed, and then take it
off Then beat up the yolks of a few eggs in a small saucepan
with sufficient wine vinegar or lemon-juice, set it on a slow charcoal
fire, and keep it stirring with a wooden spoon until a little thick ;
then take it off, and add it gradually to the soup, stirring it quickly
at the same time, to prevent the eggs from curdling; then pour
it in a tureen, sprinkle a little pepper and cinnamon over, and
serve.

This soup is generally made at public rejoicings, on occasion of
a marriage, dec.

4, Shariy? Chdrbassi~-Put three or four pints of broth (No. 2)in a
stewpan with the hearts and the livers of several chickens, half
cooked and cut into small dice, and a little salt; put it on the fire.
When boiling, add five or six ounces of mixed vermicelli, and let it
boil till tender ; then remove the pan, and pour the contents in a
tureen, sprinkle a little white pepper and cinnamon over, and serve.

5. Makarna-Chorbassi—Macaroni soup is done exactly as above,
only it takes two or three times longer than the vermicelli.

6. Nokhud Chdrbassi—Scald a sufficient quantity of chick peas,
and remove the pods, or skins; then put them again into the same
water, and boil them until quite soft ; then drain and mash them
with the back of a wooden spoon, and pass them through a sieve
into a stewpan ; then moisten it with as much broth (No. 1 or No. 2)
as the quantity of soup wanted; set it on the fire, and let it simmer
until reduced to a nice consistency; then pour it in a tureen,
sprinkle a little cinnamon over, and serve with toasted or fried
bread in small dice.

7. Tarkhana Chorbassi—Put two pounds and a half of crumbs
of French rolls in a stone mortar, with three-quarters of a pound
of curd,” pound them well together, and let it remain for one

' * See No. 225.
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night ; then put it in a stewpan, and moisten it by degrees with
as much broth (No. 1) as is required by bruising and beating it up
smooth with a wooden spoon; set it on a moderate fire, and let it
simmer for about an hour; then take it off, and pour it into a
tureen, and serve it with bread cut into small dice and fried in
fresh butter.

The addition of a small quantity of cream or milk will render it
still more pleasant.

8. Térbiyeély Jighér Chorbassi—Get a lamb's or sheep’s lights and
cut it into small dice, put them in a stewpan with a little salt,
and a small quantity of water ; put it on the fire until the lights
are nearly cooked, then add three or four pints of broth (No. 1),
and let it simmer till the pieces of lights are quite done. Then
beat up the yolks of two or three eggs in a small saucepan, with
the juice of one or two lemons, or with a little wine vinegar, and
stir it on a slow fire with a wooden spoon till a little thick ; then
take it off and pour it gradually into the soup, stirring it quickly
at the same time, to prevent the eggs from curdling; then pour
the soup into a tureen, sprinkle a little cinnamon over, and serve.

9. Puring Chorbassi—Wash three or four ounces of the best rice,
put it into a stewpan, with a little salt, and three or four pints of
broth (No. 1 or No. 2); set the pan on the fire, and let it boil
gently till the rice is soft ; then add the yolk of one or two eggs
prepared as above, pour the soup into a tureen, sprinkle a little
cinnamon over, and serve.

10. ZIshhénbé Chorbassi.—Get three pounds of well-cleaned and
uncooked bullock’s tripe, put it into a stewpan with two pints of
water, sufficient salt; put it on the fire. When boiling, skim it well,
and let it simmer until tender ; then take it off and skim off the
fat, take out the tripe, and chop it up very fine; put it again in
the pan with what liquor is left, which you have previously passed
through a sieve, add one or two pints of broth (No. 1), set it again
_on the fire, and let it simmer for ten minutes or so ; then add the
yolks of two or three eggs prepared as in No. 8, and serve.

Although the sound of tripe is not enticing, yet it will be found
to make an excellent soup.

11. Balik Chorbassi—Procure three pounds of very fresh grey
mullet, clean it well, and sprinkle a little salt over it; then put
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six ounces of the best olive oil in a stewpan, with a pound and
four ounces of finely-chopped onions, and sufficient salt ; put the pan
on the fire till the onions are partly browned, then add a handful
of washed parsley, and the same of mint, both chopped fine, and
fry them a little together with the onions ; then add a pint of the
best wine vinegar, and two or three pints of hot or cold water, and
boil it for twenty or thirty minutes; then pass the liquor through
a cloth or sieve into another stewp: 111 and place the fish in it ; put
it on the fire and let it simmer till the fish is done ; then take it
out and extract all the bones, cut the fish in pieces and put them
into the tureen ; then pass the liquor again through a cloth into a
stewpan ; then put in a basin the yolks of three or four eges, the
juice of one or two lemons, and half a teacup of water previously
coloured with about two drachms of saffron ; beat up all together, and
add it gradually to the liquor; set it on a moderate fire for ten or
fifteen minutes, stirring it all the time with a wooden spoon, and
without permitting it to boil; then pour it over the fish, sprinkle a
little einnamon and a pinch of cayenne pepper over, and serve.
Turbots, soles, and flounders may be done in the same way.

PART TL

ENVAI KEBABLAR_ROAST MEATS.

12. Shish Kébabi—Cut five pounds of loin or leg of mutton
in peices the size of an egg, then chop four middle-sized onions,
and sprinkle them over the meat with sufficient salt, pepper,
and einnamon ; rub them in well with the hands, and let it remain
covered for two or three hours : if in season, squeeze half a dozen
tomatos, and pass the juice through a sieve into a basin ; if not,
mix four or five tablespoonfuls of preserved tomato sauce in three
quarters of a pint of water. Then pass the pieces of meat one by
one on the skewers, place them in front of the fire, and gradually
turn them, as soon as the meat begins to brown, baste it now and
then with the tomato juice. When nicely cooked, dish it up, and
serve hot.

13. Tawuk Kébabi—Clean a chicken, or as many as are required ;
sprinkle sufficient salt, pepper, and cinnamon over, and let it
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remain for one or two hours ; then put it on the spit, and place it
before the fire. When the gravy begins to drop, sprinkle a little
flour over, and continue the same till the chicken is just upon being
done ; then wrap it up with some thin paper, and place it again
before the fire for tw enty minutes or so ; then take the paper off,
and serve hot.

14, Kirma Tawuk Kébabi—Clean two or three chickens ; then
split each one with a sharp knife, and remove the whole of
the bones ; then cut the flesh in small pieces, but without
separating one piece from another; sprinkle them with
sufficient salt, pepper, and ecinnamon ; thep rub them in
with half a teacup of raw onion-juice, and let them remain
for an hour ; then pass them on skewers, and place them
before a moderate fire; turn them continually, and when the
chikens begin to brown, baste them with fresh butter with a quill,
until they are nicely cooked : dish up, and serve hot. The juice
of the onion is not at all offensive, but improves the flavour,
| and the smell disperses in cooking,

15. Sut Kebabi—Cut a sufficient quantity of a leg or loin of mutton
or lamb in pieces the size of a small egg; spr inkle with your fingers

| sufficient salt, pepper, and cinnamon over, and let them remain for

an hour or two; then place them in a stewpau, and cover them with
milk : set it on the fire until the milk begins to boil, then take it
off the fire, skim it well, and take the pieces of meat out. When
cold, pass them on skewers one by one, put them before a moderate
fire, and turn them gently; at the same time, get ready some fresh
milk, and keep it hot by the side of the fire. As soon as the meat
commences to brown, baste it now and then with the hot milk,
with a quill ; and when the gravy drops freely, sprinkle a small
quantity of flour over the meat : continue the same till it is nicely
cooked ; then dish it up tastefully, sprinkle a little cinnamon over,
and serve hot. This is a light and pleasant Kébab.

16. Aush Kebabi—Cut as much as is wanted of mutton or lamb
in pieces the size of walnuts ; then pour a small teacup of raw
onion-juice over, mixed with sufficient salt and pepper ; rub it well
in, and let them remain for about two hours ; then pass them on the
skewers one by one, place them in front of a "moderate fire, and turn
them continually. As soon as the meat begins to get brown, and the
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gravy drops, sprinkle a little flour over. When the meat iz
thoroughly done, sprinkle a little cinnamon and cummin over, and
gerve hot.

17. Muihzir Kébabi—Cut as much as is required of the best part of
mutton in pieces the size of an egg; then sprinkle one or two chop-
ped onions over, with sufficient salt, pepper, and cinnamon ; mix well
together, and let them remain for one or two hours ; then pass the
pieces of meat on the skewers, and wrap them up with some thin
caul-fat; place them before the fire, and turn them gently. As
soon as the meat begins to brown, baste it with the gravy that
drops from it. When done, dish it up tastefully, and serve
hot.

18. Haji Ossman Keébabi—Cut sufficient quantity of a loin of
mutton or lamb in pieces the size of walnuts, and rinse them with
water ; then sprinkle one or two chopped onions over, with suffi-
cient salt, pepper, and cinnamon ; mix well together, put them in a
stewpan without any water, and cover it air tight; set it on a
moderate charcoal fire for nearly four hours, and stir it now and
then. Be careful, for if the fire is too slow the meat will not brown
nicely. When the pieces of meat are a nice colour and tender,
dish them up, and serve hot.

19. Tawshan Kébabi—Procure a nice hare, clean it well, cut it
into pieces, each about the size of a kidney ; put them in cold water,
and let them remain for two or three hours ; then take them out,
and dry them in a cloth, season with sufficient salt and pepper, and
let them remain for twenty minutes or so; then pass them on the
skewers one by one, put them before a moderate fire. While they
are turning, peel five or six cloves of garlic, and well pound them
in a mortar with a little salt ; add a small teacup of wine vinegar,
stir it well, pour it in a small saucepan, add a quarter of a pound of
fresh butter ; place the saucepan on a moderate charcoal fire, and
stir well with a wooden spoon until the butter is melted; then
take off, and keep it hot. As soon as the gravy begins to drop
from the hare, baste it with the above mixture with a quill or a
paste brush, and when you have basted it three or four times,
remove the skewers from the fire, and beat the pieces of hare all
over lengthways with a very thin cane; put the skewers again
before the fire, beat them two or three times, as before ; and when,
nicely cooked, dish up tastefully, pour the remaining sauce from
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the basting over them ; then place the dish, covered, on a hot
stove, or on a slow charcoal fire, until the sauce or gravy is nearly
absorbed by the pieces of hare, and serve while hot.

20. Néve Dighér—Cut a hare into pieces as above, and mix
with as many pieces of loin of mutton as there are of hare, all of
equal size ; then sprinkle three chopped onions over, with a hand-
ful of parsley chopped fine, sufficient salt and pepper: rub the
hare and mutton with these, and let them remain covered with a
cloth for one or two hours; then pass them on skewers, first
mutton, then hare, and so on until the whole of them are on
skewers : if handy, wrap them up with some thin caul-fat: put
them before the fire, and turn them gently. As soon as the gravy
begins to drop, sprinkle a little flour over. When the meat is
nicely cooked, dish it up, pour the gravy over, and serve.

21. Kiymadan Firin Kébabi—Mince three or four pounds of
a leg of mutton, or any other part of raw mutton ; then put three
chopped onions in a stewpan with some fresh butter, and partly fry
them ; add the minced mutton with half a handful of skinned
pistachios, the same of currants, a little salt, pepper, and cinnamon ;
stir round with a spoon until the minced meat is also partly fried ;
then cut a caul-fat in pieces about the size of vine leaves, divide
the minced meat in each piece, and wrap it up to the shape of a
small cup, or any shape you may fancy; lay them on a baking
tin, place it in a hot oven until nicely browned; dish up tastefully,
and serve. |

22. Tass Kébabi—Cut sufficient quantity of a leg or loin of
mutton in pieces the size of small walnuts, wash them with cold
water, and dry them in a cloth ; then sprinkle two or three finely-
chopped onions over, with sufficient salt, pepper, and mixed spice,
rub them well in the meat, and let it remain covered for about
two hours; then put the pieces of meat in a convenient basin, and
place it upside downwards in the centre of a clean baking-tin an
mch and a half deep, and the bottom of which must be strong
enough to bear the heat of the fire; then place a trevet on a
charcoal fire, and over which set the baking-tin for about an hour
and a half. When the gravy has run out and is absorbed, pour
in the baking-tin a pint and a half of broth No. 1. or No. 2.,
and add three-quarters of a pound of the best rice, well washed ;
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spread it even around the basin. When the broth is absorbed,
and the rice is hard, sprinkle some more broth over. Each grain
should be soft, and well separated. When done, take the baking-
tin off the fire, and, just at the time it is wanted, remove the
basin from the centre of it, and serve as it is, with a napkin
pinned round the baking-tin.

This is a celebrated and an exquisite dish, and it is pleasing to
the eye. In Turkey the baking-tins are made of copper, and the
insides are plated: they are circular, and from one or two feet in
diameter.

23. Jighér Kébabi—Cut, as much as is wanted, sheep’s or lamb’s
liver in dice, an inch ‘and a half square; pass them on skewers,
and wrap each one with a thin piece of caul-fat ; place them before
a moderate fire, and twrn them slowly until the liver is nicely
roasted. When done, dish it up ; then well pound two or three
skinned cloves of garlic in a mortar, add half a teacup of wine
vinegar, two of broth, and a little salt and pepper, stir it well with
a wooden spoon, and pour it over the liver ; put the cover on the
dish, and place it in the oven, or on a charcoal fire covered
with ash for five minutes or so, and then serve.

\

24. Ichi Dolmush Kuzu Kebabi—Get the whole of a small lamb
with the liver and the heart, place it in a large saucepan or iron
pot without the liver and the heart, cover it with water, set it on
the fire, and let it boil for ten or fifteen minutes; then chop up
the liver very fine together with the heart, put three-quarters of a
pound of fresh butter in a stewpan with three or four chopped
onions, put it on the fire, and let them stew till nearly brown ;
add the liver and the heart, with a handful of skinned pistachios,
and the same of currants well cleaned ; stir till the liver begins to
cook, then add two or three pounds of the best rice, well washed, suffi-
cient salt, pepper, and cinnamon ; keep stirring, and add now and then
a little of the liquor in which the lamb is boiled, until the rice is
rather soft ; then stuff the lamb with this preparation, and sew it
up ; then rub the lamb all over with some onion-juice, place it in
a baking tin, and bake it a nice brown on both sides in a very hot
oven. When done, dish up, and serve.

This is the most famous way of cooking a lamb in Turkey.
It can also be stuffed before boiling it, and roasted instead of

baked.
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25. Biryan, or, Orman Kébabi—Get a whole sheep or a lamb,
already cleaned, rub it all over with onion-juice, sufficient salt and
pepper, pass it on a pole sufficiently long, and wrap the sheep up
in sheets of paper ; then make a large wood or charcoal fire,
thrust in the ground at each end of the fire, half a yard distant, a
stake, with fangs sufficiently large and strong for the pole to
rest on with the sheep; then place the pole on them, and keep
turning it gently ; put under the sheep a dripping-pan to catch the
gravy, and baste the sheep with a bunch of feathers, or a piece of
clean linen tied at the top of a stick. When half done, remove
the papers and turn it quickly. When nicely browned all over,
take out the pole, dish it up, sprinkle some cinnamon over, and
serve.

26. Svmun Balighi Kébabi—Get sufficient quantity of salmon in
one piece, remove the bones, and cut it in pieces the size of an egg;
sprinkle sufficient salt and pepper over, with a handful or two
of parsley chopped fine, and let them remain for about an hour ;
then pass them on skewers with a bay-leaf between each piece ; put
them before a moderate fire, and turn them until the fish is nicely
browned ; dish it up tastefully, with some parsley and one or
two lemons cut in quarters round-it, and serve hot.

Turbot, sword-fish, cud—ﬁsh ha,hhut or sturgeon, may be cooked
in the same way.

27, Usskimri Balighs Kébabi—Get, as many as are required,
fresh mackerel, cut off the point of the head : if large, divide each
one in three pieces ; if small, in two pieces ; wash and dry them in
a cloth ; sprinkle them with sufficient salt and pepper, and a
handful or two of chopped parsley mixed with fennel, and let them
remain for an hour ; then put them on skewers, w1th a bay-leaf
between each piece, ‘and cook them as above.

Eels and grey mullets may be done in the same way.
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PART JIL

ENVAI KYHLBESTILM-BRGITS.ED MEATS, &ec., IN VARIOUS
WAYS.

28. Tawuk Kyul-Basstissi—Split one or two nice fowls length-
ways, and remove the whole of the bones with a sharp knife ; cut
the flesh in four or five pieces as you fancy, and beat the thicker
parts even with a rolling pin ; sprinkle them with sufficient salt
and pepper, and a little cinnamon, and let them remain for one or
two hours; then place them on a gridiron, set it on a moderate
charcoal fire, and constantly turn them with a pair of tongs.
When nicely browned, lay them in a stewpan, and cover them with
broth (No. 1. or No. 2); put the pan on a moderate charcoal
fire, and let simmer until tender. Dish up, and serve hot.

29. Koyim vé Kizu Kyil-Basstissi—Cut from the neck of
mutton or lamb as many cutlets as are required, remove the bone
at the thick end, and beat them out with a rolling pin or a small
chopper ; sprinkle with your fingers sufficient salt and pepper, anda
small quantity of sweet marjoramn ; rub them well in the chops ; place
them on a gridiron, set it on a moderate charcoal fire, turn them
frequently with a pair of tongs. When nicely cooked, serve whilst
hot. If a handful or two of parsley together with an onion,
chopped fine, be placed over the cutlets, it will make an improve-
ment, :

30. Tenjere Kyulbasstisss—Cut as much as is wanted of rump
steak or veal in slices the size of a hand, and about half an
inch thick, sprinkle a little salt and pepper over, place them on
a gridiron, set it on a moderate charcoal fire, and frequently turn
them as above. When nicely browned, place them in a stewpan
with a few cloves of garlic peeled, and a half or a tea-cup of wine
vinegar, a little cinnamon and cummin; then cover them with
broth (No. 1.), put the pan with the cover over on a moderate
charcoal fire, and let it simmer till tender, and serve.

If garlic is not fancied, place over the meat one or two onions,
sliced fine and fried in fresh butter, but without the vinegar, cin-
namon, and cumimin.

31. Hashlama Balik Kyulbasstissi—Get some grey mullet, or
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any other fish you fancy, clean it well, then scald it ; rub a grid-
iron with a little olive-oil, and place the fish over; set it on a
moderate charcoal fire, and turn it now and then until both
sides are nearly browned : take it off ; then lay one or two handfuls
of chopped parsley on the bottom of a baking dish or tin, and lay
the fish over with a little salt and pepper; add half a teacup of
wine vinegar, and two of broth (No. 1); put it on a charcoal fire
until the broth is absorbed, then dish it up, and serve hot.
Scalding the fish before broiling, &e., renders it pleasant.

32. Somun-Balighi Kyulbasstissi—Cut from the tail end of a small
salmon as many thin slices as are wanted, and rub them with a little
galt ; then cover a gridiron with some bay-leaves, lay the slices
of fish over, set it on a moderate charcoal fire. When nicely browned
on both sides, dish it up, and squeeze a lemon over, or crack four
or five dozen of nuts or almonds, skin them, then pound them
well in a mortar with one or two cloves of garlic peeled; then add
a piece of bread-crumb the size of a large egg, previously soaked in
water, a little salt, two or three teaspoonfuls of olive oil; pound
them altogether till they form a paste, then moisten it with some
lemon-juice or wine vinegar, and some water, to form a smooth
sauce, but not too thick, pour it over the fish instead of lemon,
and serve hot. |

This sauce may be used with any kind of fried or broiled fish, if
fancied.

33. Murina-Balighy Kyulbasstissi— Cut from a small cod-fish as
many slices as are required, rub them with a little salt, and dip
them in flour; then rub a gridiron with olive oil, lay the fish
over, set it on a moderate charcoal fire, and turn the fish often.
When nicely browned on both sides, take it off, then cover the
bottom of a dish with some finely-chopped parsley and onions,
place the fish over, with one or two lemons cut in quarters round
the dish, and serve hot.

34. Efsskﬁmm-ﬂdﬁyhi Kyulbasstissi—Clean three or four mackerel,
cut off the points of the heads, sprinkle them with sufficient salt,
and let them remain for about an hour; then rub a gridiron with
some olive oil, lay the mackerel over, and broil gently on a charcoal
fire. When dﬂne, dish it up, place some chopped parsley mixed
with finely-sliced onions over, and serve hot. A lemon squeezed
over the fish will improve the flavour.
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35. Istridiye Kyulbasstissi—Open as many oysters as are wanted,
lay them on a gridiron, sprinkle with your fingers a little salt and
pepper over each one, with a few drops of olive oil ; set the gridiron
on a charcoal fire. When the oysters are nicely broiled and begin to
stick to the shells, dish them up in their shells, and serve with
lemon.

Scallops are broiled in the same way, only with a pinch or two
of finely-chopped fennel in each one.

PRARTTY.

YAHNILER VII PULAKILERING ENVAYI—FRICASEED OR
STEWED MEATS, &e.

36, Beyaz Yalni—Cut as much as is wanted of a leg or any
other part of mutton in pieces the size of walnuts or eggs, wash
and place them in a stewpan with a little salt and pepper, cover
them with water; put it on a charcoal fire, and let it boil for about
twenty minutes ; skim it well, then add half a pint of chick-peas
previously scalded in water, and two or three onions sliced, and
let it simmer until it forms a nice thick gravy at the bottom of
the pan and the meat and peas are tender; then dish it up with
two or three slices of toasted bread on the bottom of the dish, and

gerve whilst hot.

37. Kirmize Yahni—Cut as much as is required of a leg of lamb or
mutton in pieces, and boil as above ; then add three or four finely-
sliced onions, fried in fresh butter, and half or three-quarters of a
pint of chick-peas previously scalded in water: cook and serve as
No. 36.

38. Dana Fﬁudén Papas Yahnissi—Cut five or six pounds of aloin
of veal in pieces the size of eggs, place them in rather deep earthen
stewpan, with three or four sliced onions, five or six heads of garlie,
salt and pepper, a little cummin, and a teacup of wine vinegar, with-
out water ; put the cover over the pan air tight, or paste it round
with paper, so that no steam shall escape ; put it in an oven, or
simmer it on a moderate fire for about three or four hours. When
done, dish it up tastefully, and serve. Be particular in pasting
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round the cover, and the fire must not be fierce, or the meat may
burn.

39. Kizartma—Cut as much as is required of a leg or sirloin of
mutton in pieces the size of large eggs, place them in a saucepan
with sufficient salt, and cover them with water ; set it on the fire,
and let it boil for twenty or thirty minutes ; skim it well, then take
out the pieces of meat, and rub them all over with curd ;* then fry
them a nice brown in fresh butter, and place them in a saucepan
with sufficient onions, sliced thin and fried a nice brown in fresh
butter ; add the liquor in which the pieces of mutton were
boiled, put the cover over the pan, set it on a moderate charcoal
fire until it forms a nice thick gravy at the bottom, and the meat
is tender, then dish it up, and serve.

This dish is generally made at public rejoicings on occasion of
a marriage, dc.

40. Maydanossli ¥ alni—Cut sufficient mutton in pieces the size
of small kidneys, boil and skim it as above, then add a few onions
sliced thin and partly fried in fresh butter, and let it simmer until
the meat is nearly cooked ; then add two or three handfuls of picked
parsley, and let it simmer for ten or fifteen minutes longer; then
beat up the yolks of three or four eges in a basin with the juice of
one or two lemons, pour it into a small saucepan, set it on a slow
fire, and stir it with a wooden spoon till it begins to thicken, with-
out permitting it to boil ; then dish the stew up tastefully, pour
this sauce over, and serve.

41. Sdrimsakli Yakni—Cut some mutton into pieces the size of
walnuts, peel a sufficient quantity of garlie, mix two teaspoonfuls
of salt, one of pepper, and one of cummin ; then lay seven or eight
cloves of garlic on the bottom of a stewpan, sprinkle a pinch of the
seasoning, then add some pieces of mutton ; season again, then
garlie, then mutton, and so forth, until the whole is laid ; then add
two or three sliced onions, fried in fresh butter, a teacup and a
half of wine vinegar, and three of water, set it on a charcoal fire,
and let it simmer until the meat is nicely browned and tender, dish
up, and serve.

42. Kuzw Kuzartmassi—Cut as much as is wanted of a leg or any

* See preparation of curd, No. 225.
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other part of lamb in pieces the size of kidneys, then dip each piece
in curd,* and fry them a nice brown in fresh butter; place them in
a stewpan with two or three sliced onions fried in butter, sufficient
salt and pepper, cover them with hot or cold water, set it on a
charcoal fire, and let it simmer gently until it forms a nice thick
gravy at the bottom of the stewpan. While the meat is cooking,
chop up the liver and the heart of a lamb together, then fry it in
fresh butter with a little salt. When nicely done, add a handful
of pistachios skinned, a tablespoonful of currants, and a little
mixed spice ; stir it with a wooden spoon for five minutes or so;
then place it in a saucepan, with some of the gravy of the lamb,
and two pints of broth (No. 2); set it on a charcoal fire with the
cover over : when boiling, add a pound of rice well washed, stir it,
put the cover over, and let it boil until each grain is rather
soft, but separate; then take it off, wrap round the lid a wet
cloth, to prevent the steam from escaping, and put it by the
side of the fire for twenty minutes or so; each grain will then
swell up and be well separated, and no moisture be left ; then
dish it up in the form of a dome, arrange the pieces of lamb over
tastefully, and serve hot.

This is an excellent dish, and the pilaw, or the rice, gives it a

pleasing appearance.

43. Tawshan Ydahnissi—Cut a hare in pieces about the size of
kidneys, wash them well, and let them remain for one or two hours,
or until thoroughly cleansed from blood; then place them in a
stewpan with five or six onions sliced thin, and sufficient salt and
pepper, cover them with water, set it on a charcoal fire till the hare
is half cooked ; then strain the liquor into a basin, and take out the
onions ; put the liquor in a stewpan with a teacup and a half of
wine vinegar, and eight or ten cloves of garlic peeled, put it on the
fire, and let it boil until the liquor is reduced to half ; then fry the
onions in fresh butter, and put them over the hare with the liquor;
set it on the fire, and let it simmer until a nice thick gravy is
formed at the bottom ; then dish it up, and serve. Although the hare
is stewed in various ways, this is considered to be one of the best.

44. Domatizli Kizartma Yahni—Cut five or six pounds of the
best part of mutton into pieces about the size of kidneys, wash and
dry them in a cloth ; then fry them a nice colour in fresh butter,

* See No. 225.
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place them in a stewpan with three or four sliced onions fried in fresh
butter, eight or ten green tomatoes each cut in four, and sufficient
salt and pepper ; then squeeze two or three pounds of ripe toma-
toes in a basin, pass the juice through a cloth or sieve, and then
pour it in the stewpan with sufficient water to cover the meat ; set
it on a charcoal fire with the cover over, and let it simmer until
the liquor is reduced to a nice thick gravy; then dish it up taste-
fully, and serve.

45. Sighir-eti Yahnissi—Cut five or six pounds of rump-steak
into rather long slices, half or three-quarters of an inch thick,
then tie them together one over the other with a piece of string,
as if one piece of meat ; then, with the point of a knife, make
about fifteen holes here and there, and stick in each a clove
of garlic peeled, place it in a stewpan with about three-quarters
of a pound of fresh butter, set it on a moderate charcoal fire
with the cover over for about three hours, turning the meat
every half hour ; then add two or three pounds of sliced
potatoes partly fried in butter, and the juice of two or three
pounds of ripe tomatoes with a little water, and sufficient salt and
pepper ; put the cover over the pan and let it simmer until the
meat and the potatoes are well'done; then cut the string off the
meat, dish up tastefully, and serve.

46. Nevi Dighér—Get in one piece five or six pounds of the
leg or rump of beef, cover it with vinegar, and let it remain four
and twenty hours; then wash it, and make deep holes all over;
fill the holes with pepper-corns, orange-peel, and cloves of garlic
peeled ; place it in a stewpan with three-quarters of a pound of fresh
butter; set it on a moderate charcoal fire for three or four hours,
turning it now and then. When nicely browued, add the juice of
two or three pounds of tomatoes with two or three pints of water,
and sufficient salt and pepper, and let it simmer till the meat is
nicely cooked ; then take it out, and keep it hot ; put in the stew-
pan about two pounds and a half of the best macaroni: if the
liquor is not enough, add some of the broth (No. 1), and boil till
the macaroni is tender : let it be rather firm to the touch. Dish it
up, sprinkle some finely-grated cheese over, then place the beef in
the centre of the macaroni, and serve.

47. Tawuk Yahnissi—Cut a well-cleaned fowl in two lengthways,
place it in a stewpan with two or three pounds of the middle of a
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neck of mutton, cover them with water, put in a little salt, set it
on the fire, and let it boil till the fowl is half cooked, and skim it
well ; then take the fowl out and fry it a nice colour in fresh butter,
then place it in a stewpan with six or eight sliced onions fried in
butter, a pint and a quarter of chick-peas, previously boiled a little
soft and skinned, two or three tablespoonfuls of wine wvinegar,
and the liquor in which the fowl is boiled, add sufficient salt and
pepper, put it on a slow charcoal fire, and let it simmer until it
forms a nice thick gravy at the bottom of the pan, and the peas are
tender ; then dish it up tastefully, and serve.

The mutton can be served with parsley and butter over as a
dish, if approved of.

48. Ghyughtj Balighi—Get any fish you fancy, scale and clean it
weil : if a large one, cut it in three or four pieces, sprinkle some salt
over, and let them remain for a little while ; then put a teacupful
of olive oil in a frying-pan with four or five sliced onions, and a
handful or two of chopped parsley; put it on the fire and stew it
rather brown ; then lay half of it on the bottom of a rather deep
baking-dish, and place the fish over; then the other half of the
onions and parsley on the top, with the oil that is left in the frying-
pan ; add half a teacupful of wine vinegar and one of water, three
or four tomatoes cut in four crossways: if the tomato is not in
season, one or two tablespoonfuls of preserved tomato sauce will do
instead : put it in the oven for twenty minutes or so. When nicely
baked, dish it up, and serve.

A1l kinds of fish may be done in the same way.

49. Usskimru Balighindan Papass Yahnissi—Take out the
inside of half a dozen mackerel, and wash them ; then boil them
in water for one or two minutes ; when cold, remove the bones ;
then cut three or four onions in slices, and fry them partly brown
in olive oil; lay the half on the bottom of a stewpan, with a
handful of picked parsley mixed with a little fennel, and pour in
what oil is left in the fryingpan ; then place the pieces of mackerel
over, and then the other half of the onions, with the same quantity
of parsley and fennel on the top; add half a teacup of wine yvinegar,
two or three teacups of the water in which the fish is boiled, suffi-
cient salt and pepper ; put the pan on a moderate charcoal fire
with the lid on, and let it simmer gently until the fish is nicely
done, which will take about fifteen or twenty minutes ; dish it up,
sprink]e a little cinnamon over, and serve.
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The addition of one or two tomatoes eut in four makes an
improvement in the above : if not in season, a table spoonful of
preserved tomato sauce will do instead.

50. Nevi Dighér—Get any fish you fancy, and clean it well;
then cut three or four onions in thin slices, and mix them with a
plate of picked parsley ; lay the half on the bottom of a stewpan ;
then place the fish over, and the other half of the onions and parsley
on the top ; add sufficient salt and pepper, one or two tablespoonfuls
of tomato sauce, half a teacup of wine vinegar, the same quantity
of olive oil, and one of water ; set the pan on a charcoal fire, and
let it simmer gently until the fish is cooked, dish it up, and serve.

51. Kilyy Balight Yahnissi—Procure four or five pounds of
swordfish in one piece, cut it in slices, wash them, and sprinkle a
little salt over ; then dip them in flour, and then in egg, and
partly fry them in olive oil ; then spread one or two handfuls
of picked parsley on the bottom of a stewpan with five or six
cloves of garlic, lay the slices of fish over, and spread the same
quantity of parsley and garlic on the top ; then add sufficient salt,
two or three pinches of Cayenne pepper, the juice of two or three
lemons, and two teacups of water: put the pan over a charcoal fire
with the lid on, and let it simmer gently for twenty minutes, or
until the liquor is nearly absorbed ; dish it up, and serve.

Salmon and sturgeon may be done in the same way.

52. Yaghsiz Balik Yahnissi—Get six or seven red mullets, take out
the insides, well clean them, and sprinkle some salt over; then put
three pints of water in a saucepan, with three or four onions cut
in four crossways, and three or four heads of garlie, only the outer
skins peeled : put it on the fire, and let boil until the water is reduced

to about one pint ; then take the onions and the garlic out, throw

the onions away, but squeeze the garlic, and add the pulp to the
liquor, then peel two or three onions, and chop them very fine with

-\..‘:

two or three handfuls of parsely, sprinkle a little salt and pepper W

over, and well rub them ; then stuff the fish with it and lay it
carefully in a stewpan, pour the liquor over, set it on a charcoal
fire, let it simmer till the fish is nicely cooked, then dish it up,
squeeze half a lemon over, and serve hot.

Mackarel may be done in the same way.
[H



18 A MANUAL OF TURKISH COOKERY.

53. Kéfal-Balghy Pulakissi—Take out the gills and the insides
of half a dozen very fresh grey mullets, and cut them in two
crossways ; wash and sprinkle them with a little salt, and let
them remain for an hour; then put in a stewpan an ounce of fresh
butter, half a teacup of olive oil, a little salt, and three-quarters of
a pound of sliced onions ; put it on the fire, and let the onions stew,
but not brown; then lay the fish over, cover it with water, and let
simmer for twenty or thirty minutes. When nearly done, add a
handful of chopped parsley, a pinch or two of cayenne pepper, and
the juice of one or two lemons, and let it simmer for four or five
minutes longer, then dish it up, and serve hot.

b

54. Yaghsiz Usskumru Pulakissi—Take out the insides and the
gills of seven or eight mackerel, wash them, and cut off the points
of the heads and the tails; then lay some picked parsley on the
bottom of a stewpan, place half of the fish over, then sprinkle a
little powdered gum-mastic over, some parsley again ; then lay the
other half of the fish over, gum-mastic again, then parsley on the
top; add sufficient salt and pepper, and three-quarters of a pint
of water ; put the pan on a charcoal fire, and let simmer gently for

twenty minutes or so ; dish it up, squeeze half or the whole of a
lemon over, and serve.

55, Tékir-Balighi Pulakisss—Take out the gills and the insides
of seven or eight red mullets, and wash them ; then peel two or
three onions, and well pound them in a mortar; then add a little
mixed spice, salt, and pepper, the juice of one or two lemons, the
yolks of two or three eggs, and a little water, and beat them up
well together with a wooden spoon; then pour it over the mullets,
and let them remain for about two hours ; then put a quarter of a
pint of olive oil in a flat stewpan, with a plate of chopped parsley;
put it on the fire, and just scald it; then add half a pint of water,
_half a teaspoonful of salt. When it boils, lay the mullets in with
the ingredients, and let it simmer for fifteen or twenty minutes,
dish up tastefully, and serve hot.

56. }stﬁdiyé Puldlissi—Open as many oysters as are wanted,
take them out of the shells, and put them in a basin ; then put three
or four table spoonfuls of olive oil in a saucepan, set it on the fire ;
when hot, place three or four spoonfuls of chopped parsley, and the
oysters over; add one or two cups of water, and let it boil for ten

e
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minutes or so ; then beat up the yolks of two or three eggs in a
saucepan, with three or four tablespoonfuls of the liquor of the
oysters and the juice of a lemon; put it on a slow fire, and keep
stirring with a wooden spoon until the egg begins to thicken ; then
dish the oysters up, and pour this sauce over, and serve.

57. Dama-Bti Pulalissi—Cut as much as is wanted of a neck or
loin of veal in pieces the size of kidneys ; wash and place them in
a stewpan, with a little salt, and cover them with water; set it on
the fire. When boiling, skim and simmer until the meat is nearly
cooked, then add a handful or two of picked parsley, and let it
gimmer for a few minutes longer. Two minutes before taking it
off the fire, add the juice of one lemon ; dish it up, and serve.

PART V.

LNVAI KYUFTELER—BALLS OF POUNDED OR MINCED
MEATS, &e.

58. Kébab Kyufté—Put on a chopping board two or three pounds
of either a raw leg of mutton, or beef, or veal, half a handful of
parsley cleaned, two or three onions peeled, and the crumb of a
French penny roll, sprinkle a little salt, pepper, and cinnamon over,
and mince them very fine together until like a paste ; then make
it up in shapes of small buns, or any shape you may fancy, and fry
them a nice colour in fresh butter ; then put two or three tea-
cups of brown gravy in a saucepan, with two or three teaspoon-
fuls of flour, the juice of a lemon, and a little salt ; set it on a slow
fire, and keep stirring until it is a nice consistency ; then dish the
meat up tastefully, and pour the gravy over, and serve hot: or
serve it with finely sliced onions and chopped parsley over, instead
of gravy, if approved of.

59. Sussuz Kyiufté—Mince very fine as much as is required of
the best part of raw mutton, sprinkle a little salt, pepper, and
cinnamon over ; then knead well with a little onion juice, and
make it into balls the size of walnuts; ; then put in a bowl or basin
a teacup of water, and a quarter of a pound of fresh butter;
arrange the balls of meat in the bowl, and place it into an iron
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pot, put the cover over and paste it round, or wrap a wet cloth
round it, so as to prevent the steam from escaping ; set it on a
moderate fire, and let it simmer for about two hours; dish it up
tastefully, and serve hot.

60. Maydanosslu Kyufte—DMince very fine a sufficient quantity of
raw mutton with a little salt and pepper ; then make it into balls
the size of nectarines, and fry them a nice brown in fresh butter;
then partly fry in the same butter two of three onions, sliced thia,
to which add one or two handfuls of chopped parsley, and keep
stirring for two or three minutes ; then lay them on the bottom of
a saucepan, and place the balls of meat over, add two or three tea-
cups of broth (No. 1.) and three or four tablespoonfuls of wine
vinegar; set it on a slow charcoal fire, and let it simmer for twenty
minutes or so, and serve.

61. Terbiyyeli Kyufte—Mince very fine two or three pounds of
the best part of raw mutton, with two or three onions peeled,
and a little salt and pepper; then make it in balls the size of
nuts, put them in a saucepan half full of water, set it on the fire
until done ; then beat up the yolks of three or-four eggs, with the
juice of a lemon or two, and a little salt; pour it in a saucepan,
put it on a slow fire, and keep stirring until it begins to thicken ;
then add three or four tablespoonfuls (one at a time) of the
liquor in which the balls of meat have been boiling ; stir it for two
or three minutes longer, then dish the meat up, pour this sauce
over, and serve hot.

62. Glimyonlu Kyufte—Mince very fine as much as is wanted
of either raw mutton or beef, with two or three onions peeled ;
sprinkle sufficient salt, pepper, and cummin ; then knead well
and make it up in the shape of small buns, and fry them in
fresh butter, or broil them on a gridiron a nice brown. When done,
arrange them in a dish, and serve hot, with chopped parsley mixed
with thinly sliced onions round the dish.

63. Maydandsslu Sikma-Kyufté—Mince very fine as much as is
wanted of a raw leg of mutton ; then pound three or four onions
in a mortar, and squeeze the juice over the meat; then knead it
well with a handful of rice flour, sufficient salt and pepper, and
make it into balls the size of small peaches; then roll them
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in parsley chopped very fine, till they are well covered, arrange
them in a saucepan, add the juice of one or two lemons, with a
teacup of broth (No. 1.), set it on a moderate charcoal fire, with
the cover over. When the liquor is nearly absorbed, add some
more broth, and let it simmer till nicely cooked. Dish it up taste-
fully, and serve hot.

This is a light and exquisite dish.

64. Muymér—Mince two or three pounds of either raw mutton or
veal, place it in a stewpan with one or two ounces of fresh butter,
half a teacup of water, and a little salt; set it on the fire. When
boiling, stir round with a wooden spoon until nicely browned and
the moisture is dispersed ; then take it off, and put the meat in
a basin, add two or three onions chopped very fine, one or two
handfuls of picked parsley, the crumb of a French roll previously
soaked in water, three or four eggs, and a little salt and pepper,
and mix them well together ; then put a sufficient quantity of
fresh butter in a convenient fryingpan, place it on a charcoal fire,
When boiling, pour in the preparation. When set, and one side is
nicely browned, turn it on the side, when nicely browned, dish up,
and serve quite hot.

65. Nevi Dighér—Mince a sufficient quantity of raw beef or
mutton together with two or three onions; then pound it well in a
mortar with an equal quantity of Pilaw®; break over it three or four
eggs, sprinkle sufficient salt and pepper, with a handful of parsley
chopped fine ; then knead well all together, and let it remain
covered for half an hour ; then divide it in pieces the size of an
egg, and fry them in boiling fresh butter. When all are nicely
browned, dish up tastefully, and serve hot.

66. Fassulya Muyméri—Scald sufficient quantity of French
beans with a little salt; when partly tender, put them on a board,
and chop them up; then place them in a basin, sprinkle some
flour over, and rub them smooth with your hands; then add
four or five eggs, four or five tablespoonfuls of fried minced
meat, a little salt and pepper, and beat them up well with a
fork ; put some fresh butter into the fryingpan, set it on the fire
until hot ; then fry the mixture a tablespoonful at a time. When

¥ See No. 121.
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iﬂ are fried a nice colour, dish them up tastefully, and serve
ot.

67. Kddin-Budu—Mince very fine as much as is required of a
leg of mutton, add two or three chopped onions, with a handful or
two of rice, well washed, sufficient salt and pepper; then knead
well, and make it into shapes, as the fleshy part of a leg of
capon ; then throw them in boiling water. When nearly cooked,
take them out, and let them remain till cold ; then beat up four
or five eggs, dip the pieces of meat in it, and fry them in hot fresh
butter till a nice colour. When done, take them out, and let them
drain. Dish up tastefully and serve hot.

68. Badinjan Mugméri—Procure six or seven eggs plants, cut
them in two lengthways, take out the insides, and boil them a
little in water, moderately salt ; then take them out, and put them
in a basin, add three or four finely chopped onions, previously fried
a nice brown in fresh butter, four or five tablespoonfuls of fried
minced meat (prepared of raw mutton), a handful of parsley,
chopped fine, sufficient salt and pepper, and two or three eggs well
beaten up, and mix them well together ; then butter a baking-
pan, in which arrange half of the egg-plants, and stuff them with
the above mixture ; cover them with the remaining half, and bake
them in a rather hot oven. When the egg-plants are shrunk and
soft, they are cooked. Dish up, and serve.

PART VI.
TAWADA TIBKH OLUNAN TAAMLAR—FRIED DISHES.

b

69. Ei-Tawassi—Cut as much as is wanted of a leg of mutton
into pieces the size of large eggs, split each piece in two or three
places, and beat them out with a rolling-pin, sprinkle them with
sufficient salt and pepper, cinnamon, and two or three finely-
chopped onions, and let them remain for half an hour or so; then
put some nice butter in the fryingpan, place it on the fire. When
quite hot, lay the pieces of mutton in it, and when nicely browned
on one side turn them over, and do the other side the same ; take
them out, drain the fat, and serve. .
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70. Badinjam-Tawdsss— Procure as many egg-plants as are
wanted, cut them in slices about half an inch thick, sprinkle them
with salt, and let them remain about an hour. When the bitter
juice is drawn from them, put two or three ounces of flour into a
basin, which mix with water to form a smooth batter, not too
thick ; then dip the egg-plants in it, and fry them in fresh butter
till a nice colour, turning them over. When done, take them out
with a slice, let them drain, dish up, and serve.

71. Jighér-Tawassi—Get a sheep’s or lamb's liver, wash, and cut
it into large dice, sprinkle a little salt over; then dip them in flour,
and fry them a nice brown in hot butter. When done, take them
out and let them drain. Dish up, sprinkle a handful or two of
chopped parsley mixed with finely-sliced onions over, and serve
very hot.

72. Kalkan-Balighy Tawdssi—Get a turbot as large as is re-
quired, cut the fins off, wash and sprinkle it with sufficient salt;
then cut in slices five or six lemons, lay half of them on the bottom
of a convenient dish, place the fish over, and cover it with the
other half of the lemons; then pour on it three-quarters of a
pint of salt water coloured with half an ounce of saffron ; place a
plate or dish owver, so as to press the fish slightly, and let it remain
for one night ; the next day fry it a nice brown either in oil or fresh
butter, and serve.

73. fzmciﬁd Tawasst — Take out the insides of two or three
dozens of smelts, wash and sprinkle them with a little salt; then
dip them in flour, and then in egg; fry them a nice colour in hot
olive oil. When done, dish up tastefully, squeeze a lemon over, and
serve hot.

)

4. Usskivmru Tawassi—Take out the insides and the gills of
half a dozen middle-sized mackerel, wash well, and sprinkle them
with a little salt, and let them remain twenty minutes or so ; then
peel two or three onions, and well pound them in a mortar, to which
add sufficient salt and pepper, mixed spice, the juice of two or three
lemons, and the yolks of three or four eggs, and well beat them up;
then pour it into a pie-dish, roll the mackerel in it, and let them
remain for about two hours; then fry them a nice brown in hot
olive oil, turning them over. When done, take them out with a
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slice and let them drain well, dish them up tastefully, squeeze a
lemon over, if approved of, and serve hot.

75. Midiyé Tiwissi—Open as many mussels as are required,
and remove them from the shells, then dip them in flour, and
then in eggs, fry them a nice colour in hot olive oil or fresh butter,

dish up, sprinkle a little salt and pepper over, and serve hot with
lemon.

PART NII1:
BUREK NEVINDEN OLAN TAAMLAR.—MEAT PASTRY.

76. Yufka Buréghi—Place two or three pounds of flour on the
table-dresser, or in a pan, make a hole in the centre, put in a little
salt, and sufficient water, and stir it well up with a wooden spoon;
then throw a little flour over, and knead well with the hands until
it forms a nice paste; then divide it into small pieces (say eight or
ten), and roll them out thin, about the thickness of a sixpence, and
the size of a baking-tin* intended for laying them in. Then bake
them soft, one by one, on a hot stove (such as erumpets are baked
on), or a baking-sheet,+ which is placed over a trevet on a wood
or charcoal fire. When done nicely on both sides, beat up two
or three eggs in a basin, with a teacup of broth (No. 1 or No. 2) ;
then grease the baking-tin with fresh butter, and lay in half the pieces
of paste one over the other, sprinkling some of the beaten-up egg, and
fresh butter between each one with a quill or a paste-brush ; then lay
some fried minced meat all over, half an inch thick, which is pre-
pared from raw mutton or beef, and then cover it with the re-
maining pieces of paste, as above ; ege and butter over, place it in
the oven until nicely browned on both sides. When done, cut it
in diamonds, or any other shape, dish up, and serve hot. If a
little finely-chopped onions, stewed brown in fresh butter, be added

to the fried minced meat, it will freshen it, and improve the flavour
of it.

* In Turkey the baking-tins are made of copper from two to three inches deep.
They are circular, and from one to two feet in diameter.

4 The baking-sheets are made of iron. They are circular and slightly domed,
and only used for baking layers of paste.
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Cheese may be used instead of minced meat if preferred, thus :
Grate some nice cheese, then add to it a handful of fennel, chopped
fine, one or two raw eggs, and a little pepper and salt ; mix them
well together, and lay it between the paste as above.

7. Neéww Dighér—Put sufficient flour upon a pastry slab, make a
hole in the centre, in which put a little salt, two or three ounces
of fresh butter melted, mix all together, then add sufficient water,
and make it a softish paste. While working it, dip your hands in
butter now and then, and knead it till a nice paste is formed ; then
throw some flour lightly over and under, roll it out with a rolling-
pin to the thickness of half-a-crown ; put a tablespoonful of fried
minced meat on it, mixed with finely-chopped onions stewed brown
in fresh butter, or grated cheese, as above, about an inch and a
half distance from each other ; wet lightly round them with a paste-
brush, and place a similar piece of paste over all ; press round the
part where the minced meat or cheese is, to make the paste stick ;
then cut them out like half an egg, and fry them in hot butter.
When nicely browned, take them out, and let them drain, dish up
in pyramid, and serve hot.

The addition of one or two raw eggs to the paste, while working
it, will make an improvement.

78. Su-Duréghi—Put on the dresser, or in a basin, sufficient
quantity of flour, with a little salt, mix it up with as many eggs as
it will take, and form it a softish flexible paste; then cut it in
twelve or fourteen pieces, and roll them out the size of the baking-
tin intended for laying them in (see No. 76); then fill a saucepan
or iron pot with water, put in sufficient salt, and set it on the fire.
When boiling, scald the pieces of paste one by one, except two.
When done, drain them, then dry them with a piece of clean cloth,
and spread out the wrinkled parts carefully ; then put some fresh
butter in a saucepan, and set it on the fire. When the butteris at
proper heat, take it off, and, when rather cold, butter the baking-
tin with it, in which lay one of the two unscalded pieces of paste,
sprinkle a tablespoonful of the butter over, on which lay half
of the scalded pieces, sprinkling between each one a spoonful
of butter; then lay either minced meat or cheese (prepared
as No. 76) all over, half an inch thick, cover it with the remaining
pieces of paste that are scalded, sprinkling some butter between
each one as before, and over which lay the other unscalded piece,
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well butter the top, and place it in a hot oven. When nicely
browned, cut it in any shape you choose, dish up, and serve hot.

This is a noted pastry in Turkey, and it w1]l be found light and
agreeable.

79. Sit-Buréghi—Pour three pints of milk in a basin, add five
or six eggs, six ounces of flour, and a small teaspoonful of salt;
beat up well together; then well butter a convenient baking-tin,
pour in the preparation, and bake it a nice brown. When done,
cut it in diamonds, and serve.

80. Tawuk-Biréghi—Put a nice and well-cleaned fowl in a sauce-
pan with some water and a little salt, set it on the fire, and boil
it till sufficiently tender; then take the fowl out. When cold,
remove the meat from the bones, and chop it up fine ; then stew
one or two finely-chopped onions in fresh butter until quite brown,
but not burnt, and mix them well with the fowl ; add a little salt
and pepper ; then butter a baking-tin, in which place ten very fine
layers of paste one over the other, sprinkling a little butter between
each one, as No. 76 ; then lay the minced fowl all over, and cover it
with the same number of pastes as before, cut it in four crossways,
pour a little hot fresh butter over, put it in the oven, bake it a
nice brown, and serve hot.

81. Kol-Buréghi—Lay on the paste-board separately as many
pieces of paste (No. 76) as are required, then beat up two or three
eggs in a basin, with three or four tablespoonfuls of broth (No.1 or
No. 2), dip a paste brush in it, rub it all over each piece of the
paste, and fold them separately in two ; then lay on each one
lengthways any preparation you fancy, fold the two side edges over,
and then the ends, thus making it an oblong shape ; make the
others in the same shape, and fry them a nice brown on both sides
in hot fresh butter. When all done, let them drain, then dish
up on a white napkin, and serve hot.

82. Kapak Buréghi—Roll out as thin as a wafer twenty pieces of
paste prepared with fresh butter and eggs; then well butter the
inside of a shallow and dome-like mould, in which lay carefully
ten of the pastes one over the other, which must reach up the brim
of the mould ; then place in a rather deep fryingpan some finely-
minced raw lamb or mutton, two or three onions chopped fine, a
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little salt and a little fresh butter ; set it on the fire, and stew them
partly brown; then add one or two ounces of almonds skinned, the
same of pistachios, a little pepper and cinnamon ; mix them well
together with a wooden spoon ; then fill up the mould with this
mixture, cover the top with the remaining ten pieces of paste; then
butter the bottom of a baking-tin, in which place the mould upside
down ; put it in a hot oven, and bake it a nice brown. When done,
turn it out of the mould on to a dish, and serve.

83. Turk Buréghi—Put on the dresser a pound of flour, make a
hole in the centre, in which put a teaspoonful of salt, break in two
eggs, mix all together ; then add sufficient water, and form it a softish
flexible paste, divide it in two, and roll them out to the size of the
baking-tin you intend to use; then sprinkle some melted fresh
butter over, and fold over the edges of the paste so as to hide the
butter, throw a little flour both under and over, and roll them out
again as before, repeat the same five or six times more ; then butter
the baking-tin, in which lay one of the two pieces of paste; then
lay any preparation you choose all over it, half an inch thick,
and cover it with the other paste; then make about fifteen deep
holes in the paste here and there with the point of a knife, and
bake it a nice brown on both sides. When done, cut it in dia-
monds, dish up tastefully, and serve hot.

84. Sach-Biréghi—Put in a basin one or two pounds of flour,
and a little salt, mix it with sufficient water into a softish paste
with your hands, dry it off a little with flour till you have well
cleared the paste from the basin, and let it remain for two or
three minutes; then cut it into ten or twelve pieces, and roll
them round with a rolling-pin the size of a dinner-plate, and as
thin as a wafer ; then lay some finely-minced raw beef or mutton,
mixed with a small quantity of onions chopped very fine, a little
salt, pepper, and cinnamon over one half of each piece, half a
quarter of an inch thick, and double the other half over ; press the
the two edges with your fingers to make the paste stick ; then put
a trevet on a charcoal fire, over which place a slightly-domed
sheet-iron, the under side of which is previously cemented with
ashes, to prevent it from getting fiercely hot. When moderately hot,
dip a paste-brush in fresh butter, previously melted, and rub it
all over ; then place the pieces of paste over, and bake them a nice
brown on both sides, now and then buttering them on both sides
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with the paste-brush. When done, take them off with a slice, dish
them up one over the other, and serve hot.

85. Pdacha-Biréqghi—Get half a calf’'s head, or four of the feet,
wash, and put them in a stewpan with sufficient water and salt ; set.it
on the fire, and let it boil until tender; then remove the meat from
the bones, and cut it in small dice: then prepare ten or twelve
pieces of paste as (No. 78), but instead of scalding them in water,
scald them in boiling fresh butter. When all done, take out and
place them in a colander, and, when free from fat, lay half of them
in a rather deep and circular baking-tin one over the other, sprin-
kling between each piece some of the liquor in which the calf’s head
is boiled ; then lay the pieces of calf’s head all over, cover them
with the remaining pieces of paste the same way as before, and
bake it a nice colour ; dish up, and serve.

86. * Inja-Birék—Put a pound and a half of flour on a slab, make
a hole in the centre, in which put a teaspoonful of salt and four
eges ; mix all together, then add sufficient water, and form it a
softish flexible paste ; then dip your hands into melted fresh butter,
and work it for a few minutes longer; then divide it into thirty
pieces the size of walnuts, sprinkle a little wheat-starch both under
and over them, and roll them out one by one with a rolling-pin as
thin as a wafer, or thinner than that if you can, and the size of
the baking-tin you intend to lay them in; then butter the
baking-tin, in which lay five of the pieces of paste one over
the other, sprinkle a little fresh butter all over, and lay five more
pieces over, butter again, and over which lay five more pieces,
butter again ; then lay all over either minced mutton, mixed with
mushrooms and onions, both chopped very fine, and previously
stewed a nice brown in fresh butter, together with the meat, or cheese,
as described in (No. 76), or any other ingredients you may fancy,
and cover it with the remaining pieces of paste in the same way
as before; then cut it in four crossways, pour a little hot fresh
butter over, and bake it a nice brown in a moderate oven. When
done, dish up and serve.

87. Soghan-Buréghi—Put ina saucepan five orsix chopped onions,
a little salt, and some water, set it on the fire, and boil it for a few
minutes ; then dram the onions, and put them in .a fryingpan
with some fresh butter ; set the pan on the fire, and stew the
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onions until the moisture is dispersed ; then beat up three or four
eggs, and add it by degrees to the onions ; put it on the fire again,
and stir it for three minutes or so with a wooden spoon ; then
take it off, and lay it between pieces of paste as (No. 86), and bake
it a nice colour ; dish up and serve.

The addition of a small quantity of mushrooms, chopped fine,
and previously stewed with the onions in fresh butter, will make
an improvement.

88. Finjan-Biréghi—Place on a paste-board three or four layers
of paste (No. 86), one over the other; then put over in small lots
any of the ingredients used in the preceding pastry, about an inch
and a half distance from each other, wet slightly round them with
a paste-brush, and cover them with the same number of pastes as
before, but a little larger ; then press over each lot with a Turkish
coffee-cup, or a mould the size of an egg-cup, and cut them out, which
will then be in the shape of the above cup. When all done, either
fry them in hot butter, or arrange them in a baking-tin, previously
buttered ; sprinkle a little butter over them with a paste-brush,
and bake them a nice colour in a moderate oven. When done, dish
them up on a white napkin, and serve hot.

89. Tatar-Buréghvr—Make some paste, as No. 83 ; roll out as
many pieces as are wanted to the thickness of a sixpence ; then
cut them in checks or square pieces, about two inches long and
two broad ; lay half a teaspoonful of fried minced mutton or
beef on one corner of each piece, and fold the other half over, thus
forming it of a triangular shape; press the two edges with your
~fingers to make the paste stick. - When the whole is ready, put
on the fire a saucepan nearly full of water. When boiling, throw
in the pieces of paste, and let them boil until nicely cooked, then
drain them, and dish them wup; sprinkle a little scalded butter
over, with some nice curd®, and a pinch of pepper, and serve hot.
Be careful that the pieces of paste do not stick to each other when
boiling,

90. Néwi Dighér—Proceed exactly as No. 89. Then put on
each piece half a teaspoonful of minced beef, mixed with a little

* See No. 225.
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parsley and chervil, previously stewed with the beef in fresh butter,
and double it as above. When the whole is prepared, put on the
fire a saucepan nearly full of water. As soon as it boils, throw in the
pieces of paste, and let them boil till nicely cooked. When done,
drain them, and dish them up ; sprinkle some hot butter over,
with some nice cheese, grated fine, and serve hot.

PART VIIL

ENVAI BASSTILAR—DISHES MADE WITH MEAT AND
VEGETABLES, &c.

91. Kabak-Basstissi—Cut two pounds of mutton or lamb in
pieces about the size of walnuts; put them in a stewpan with a
little salt, and cover them with water; set it on a charcoal fire.
When beginning to scum, skim it well, and let it simmer till the
meat is nearly tender; then put three or four sliced onions in a
fryingpan with sufficient fresh butter, and fry them partly brown ;
then peel four or five vegetable marrows, cut each one in four
crossways, take out the insides, if seeded, and slice them three-
quarters of an inch thick ; then lay some of the pieces of meat on
the bottom of the stewpan ; then add some slices of vegetable
marrow, with part of the fried onions, then meat, then pieces of ve-
getable marrow and onions, then meat, &ec., until the whole of them
are laid ; then add the liquor in which the pieces of mutton were
boiled, and sufficient salt : if the liquor is not enough, add some of
the broth (No. 1): set the stewpan on the fire, and let it simmer
until the vegetable marrow is tender ; then add the juice of one or
two lemons, with a little chopped mint; let it simmer for two
minutes longer, and then take it off, dish it up, sprinkle a little
pepper or cinnamon over, and serve hot.

92. Nen Dighér—Get four or five pounds of loin of mutton,
remove the bones, and cut the meat in pieces the size of walnuts ;
then add six or seven onions sliced fine ; sprinkle sufficient salt and
pepper over, mix them all together, and rub them well with your
hands ; then peel four or five vegetable marrows, and cut them in
slices, as above; take out the insides, if seeded ; then lay the
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bones of the mutton on the bottom of a convenient stewpan ; then
some slices of vegetable marrow over, then some pieces of mutton,
then vegetable marrow, and so forth, till you have laid the whole ;
cover them with water, add the juice of two or three lemons and
a little salt ; set it on the fire, and let it simmer gently until the
meat and the vegetable marrows are tender ; then add three or
four teaspoonfuls of powdered sugar, four or five cloves of garlic,
skinned and well pounded, and two or three tablespoonfuls of
chopped mint : let it simmer for five or six minutes longer, then
dish it up, and serve.

93. Bdmiya-Basstissi—Cut three or four pounds of mutton into
pieces about the size of walnuts, wash and place them in a sauce-
pan, with sufficient salt ; cover them with water, and set the pan
on the fire. When boiling, skim and simmer till the meat is half
done ; then fry partly brown five or six sliced onions in fresh butter ;
then peel the stalky parts, and cut off the ends of one or two
hundred okras; then place the pieces of meat and the okras,
together with the onions in layers as above; add the liquor in
which the meat was boiled : if not enough, add some of broth
(No 1) and a little salt; put the cover over the pan, and set it
on a charcoal fire until the meat and the okras are tender, and a
nice gravy is formed at the bottom, which you will perceive by
holding the pan on one side. Just five minutes before removing
it from the fire, add the juice of one or two lemons ; and when done,
dish up, sprinkle a little pepper and cinnamon over, and serve.

94. Neww Dighér—Cut one or two pounds of lamb in pieces, as
above ; place them in a stewpan with an ounce of fresh butter, a
small teaspoonful of salt, and half a teacup of water; put on the
fire.  When boiling, stir round with a wooden spoon for about
twelve minutes, or until it forms a whitish thick gravy at the
bottom ; then lay the pieces of meat on the bottom of a rather
deep and circular baking-pan, and over which lay regularly six or
seven dozens of young okras, together with three or four finely-
sliced onmions, fried partly brown in fresh butter; add the gravy,
with the juice of one or two lemons, three cups of either mutton
or beef broth, and a little salt, and bake it in a very hot oven
until the okras are quite soft and nicely brown ; then turn it gently
on to a dish, without spoiling the shape, sprinkle a little cinna-
mon over, and serve.
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95. Sheikh-ul-Mishi—Cut in four crossways, without separating
from the stalk, six or eight egg-plants, not seeded ; then cut o1t
part of the inside of each one, and throw it away, and put the eg -
plants in brine ; then put in a fryingpan two or three ounces of
fresh butter, one or two pounds of minced raw mutton, three or
four finely chopped onions, and fry them a nice brown ; then add
two or three tablespoonfuls of parsley, chopped fine, the same
of mint, sufficient salt and pepper, and mix them well together ;
then stuff the egg-plants with this, and tie them up separately
with the stalks of parsley ; then cover the bottom of a stewpan
with some peeled parsley roots, in which lay the stuffed egg-plants,
and cover them with mutton broth, or with the broth (No. 1); set
the pan on the fire with the cover over. When boiling, let it
simmer until a nice thick gravy is formed at the bottom ; then
dish them up tastefully one over the other, and serve. Or dress
them with some mud # flavoured with a little garlic, if approved of,
then serve.

96. Meédkiné—Peel four or five egg-plants, cut them in slices
about three-quarters of an inch thick, and partly scald them in salt
water ; then cut two or three pﬂunds of mutton in pieces the size
of walnuts, sprinkle one or two chopped onions over with a little
salt, and rub them well together with your hands; then place
into a stewpan the pieces of meat and the egg- plants, in la,ye:rs, cover
them with mutton or beef broth, add the juice of two or three
small lemons ; put the pan on the fire with the lid on, and let it
simmer until it forms a nice gravy at the bottom ; then dish it
up, sprinkle a little cinnamon over, and serve.

Artichokes may be cooked in the same way.

97. Marmarina—Well clean a sufficient quantity of spinach,
pick off the stalks, boil it for one or two minutes, let it drain, and
chop it up very fine ; then well butter a rather deep and ecircular
baking-tin, in which lay four or five very thin round pieces of puff-
paste, one over the other ; sprinkle a little fresh butter over with a
paste-brush, and lay the spinach all over ; then break into a
basin three or four eggs, to which add half a pnund of nice cheese,
grated ; beat up well together, and lay it over the spinach ; put it

#* See No. 225.
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in a rather hot oven, and bake it a nice colour. When done, cut
it in four crossways, and serve hot.

98. Yoghurtla-Shalgham— Peel four or five turnips, cut them
in slices about a quarter or a half an inch thick ; then boil them
in water with a little salt, partly tender, and let them drain.
When free from water, dip them in flour, and fry them a nice brown
in fresh butter ; then lay them in a baking-pan or a pie-dish that
will bear fire ; pour half a pint of broth (No. 1), over the turnips;
set the pan on a moderate charcoal fire, and let it simmer for eight
or ten minutes ; then take it off, and lay some curd* over the
turnips, over which sprinkle a little hot fresh butter, and a pinch
of pepper, and serve hot.

99. Badinjan Pdchassi—Cut as many egg-plants as are wanted
in slices a quarter of an inch thick, and put them in salt water for
about ten minutes ; then dip them in flour, fry them a nice brown
in fresh butter, and arrange them in a baking-dish ; then well pound
three or four cloves of garlic in a mortar, add a little salt, and a
small teacup of wine vinegar ; stir it well with a wooden spoon,
and pour it over the egg-plants; place the dish on a moderate
charcoal fire until the liquor is absorbed, then take it off, and serve.

100. Ghydghe; Basstissi—Cut three or four pounds of loin of
mutton in pieces the size of walnuts; wash and place them in an
earthen stewpan, of which the lid must closely fit; then cut one
or two egg-plants in four crossways, and cut them in slices an inch
thick ; sprinkle some salt over, and when the bitter juice is
drawn from them, lay them over the meat ; add six ounces of
French beans trimmed, about sixty okras, the stalks and the ends
cut off and stringed, one or two vegetable marrows, peeled and
cut in slices as the egg-plants, four or five green tomatos cut
in four crossways, five or six onions peeled and cut as the toma-
tos, sufficient salt and pepper, the juice of one or two lemons, and
the juice of a pound and a balf of tomatos: if the meat is not suf-
ficiently fat, add a quarter of a pound of fresh butter, melted ; put
the lid over the pan, and cement round the edges with flour paste,
s0 as to prevent the steam from escaping ; put it in a moderately
hot oven for about three hours. When done, shake the pan gently,
that the gravy may mix with the vegetables, and form a nice,

# Sea No. 225.
D
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thick sauce, then dish up, sprinkle a little cinnamon over, and
serve.

101. Kuru Silkmé—Cut three or four pounds of mutton into
small pieces as above, wash and dry them in a cloth, then place
them in a stewpan with sufficient salt and pepper, set it on the
fire, and stir with a wooden spoon until it begins to hiss, which
indicates that all the moisture is dispersed ; then add three or
four ounces of fresh butter, and keep stirring till the meat is
nicely browned. When done, take them out with a hand-strainer,
and place them in a dish; keep it hot; then cut three or four
egg-plants in thin slices, sprinkle them with salt, and let them
remain for a few minutes. When the bitter juice is drawn from
them, fry them a nice colour on both sides in the remaining fat
from the meat, then arrange them tastefully over the meat, or
round the dish, sprinkle a little pepper over, and serve hot.

102. Kawurmali-Badinjan—Cut in pieces the same quantity of
mutton, and fry them in the same way as above ; then bake in an
oven three or four good-sized egg-plants. When soft, peel them ;
then lay them in a pan, over which place the pieces of meat,
with the fat that is left from it in the stewpan; add half a pint of
broth (No. 1.) ; put the pan on a slow charcoal fire with the cover
over, and let it simmer for twenty minutes; then dish up care-
fully, sprinkle a little cinnamon and pepper over, and serve
whilst hot.

103. Pacha—Get ten or twelve sheep’s trotters already cleaned ;
break the long bones and put them in a stewpan nearly full of
water ; place it on the fire or in a very hot oven, with the cover
over it, until the meat comes off the bones. When done, take out
the large bones, and cut the meat in small pieces; then well
pound three or four cloves of garlic in a mortar with a little salt;
add half a teacup of wine vinegar, or the juice of three or four
lemons, and stir it well with a wooden spoon; then pour it over
the trotters, with a little salt; stir it once, set it on the fire, let it
boil again for two or three minutes ; then lay on the bottom of a
dish some thin slices of toast, over which place the pieces of trot-
ters with some of the liquor, and put it on a very slow charcoal fire
until the liquor is nearly absorbed ; then beat up the yolks of two
or three eggs with the juice of a lemon or two, and a little of the
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liquor in which the trotters are cooked; place them on a moderate
fire, and begin stirring with a wooden spoon (taking it from the
fire now and then when getting too hot) until it thickens; then
pour it over the trotters, sprinkle a little pepper and ecinnamon
over, and serve very hot.

104. Ekshili- Badinjan—Cut four or five egg-plants in rather
thin slices lengthways; sprinkle them with some salt, and let them
remain until the bitter juice is drawn from them ; then fry them a
nice colour in olive oil, or in fresh butter, and lay them in a pan;
then fry a nice brown four or five sliced onions in fresh butter or olive
oil, with a little salt, and lay them over the egg-plants; add half
a teacup of wine vinegar, one of water, and two or three teaspoon-
fuls of honey or sugar ; set the pan on a moderate fire until the
liquor is nearly absorbed, then dish them up carefully, and
serve.

Vegetable-marrows may be done in the same way.

105. Imam-Bayildi — Procure half a dozen egg-plants, and
cut each one in four lengthways, without separating from the
stalk ; sprinkle them with salt, and let them remain for five or ten
minutes ; then peel and cut five or six onions in rather thick
slices, and fry them partly brown in olive oil or fresh butter; then
lay half of them on the bottom of a stewpan, over which place the
egg-plants, and lay the other half of the onions over them; add
half a dozen of peeled cloves of garlic, and a pint of water, or little
more ; put the pan on the fire, and let it simmer till the egg-plants
are soft ; then dish them up carefully, and serve hot or cold.

Vegetable-marrows may be done in the same way.

106. Muzakka—Mince very fine one or two pounds of a leg of
raw mutton or lamb, put it in a frying-pan with two or three
finely chopped onions, two or three ounces of fresh butter, and a
little salt ; set it on the fire, and let the meat and the onions stew
a nice brown, stirring it now and then: two minutes before taking
it off, add two or three tablespoonfuls of chopped parsley, and stir
it well ; then cut three or four egg-plants in slices lengthways,
and place them in salt water for ten or fifteen minutes; then
place the minced meat and the egg-plants in layers into a pan;
add a pint of broth (No. 1.), or a little more; put the pan on a
moderate charcoal fire with the cover over, and let it simmer until
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the liquor is nearly absorbed, and the egg-plants are nicely cooked.
When done, turn it on to a dish, without spoiling the shape, and
serve.

Artichokes and vegetable-marrows may be cooked in the same
way.

PART IX.

ENVAI DOLMALAR—DISHES STUFFED WITH MINCED MEAT,
RICE, &c.

107. Badinjan Dolmassi—Procure six or seven egg-plants, re-
move the stalks, cut off the tops as large as a two-shilling piece ;
then take out the insides without making a hole at the other end,
and throw them in salt water for ten or fifteen minutes; then
mince fine one or two pounds of raw mutton, add a handful of
well-washed rice, two onions chopped very fine, sufficient salt and
pepper, and mix them together with your hands ; stuff the egg-plants
with these ingredients, and cover them with the tops contrariwise ;
then beat up five or six eggs in a basin, in which dip the egg-
plants, and fry them in hot fresh butter; then prick them here
and there with a fork, and place them in a stewpan, the bottom
of which you have previously covered with rib-bones of mutton,
so as to prevent them from burning while they are cooking ;
cover them either with broth (No. 1.) or water, add the juice of
one or two lemons ; set it on a charcoal fire, and let it simmer till
the liquor is nearly absorbed, or until it forms a nice thick gravy
at the bottom ; then dish them up carefully, and serve hot. If
you fancy, beat up two or three eggs with the gravy of the above,
and the juice of half a lemon in a saucepan; place it on a very
glow fire, and keep stirring. When it begins to thicken, pour over
the egg-plants, and then serve.

When you have stuffed the egg plants, you may first boil them
till cooked, and then fry them. This is also a nice way, and
will vary the flavour.

Vegetable-marrows and cucumbers may be cooked in the same
way.

108. Yalanji-Balik-Dolmassi —Get half a dozen rather thin and
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long egg-plants, peel them very thin in spots here and there
(imitating the fish scales); then cut off the tops, as large as a
florin, and take out the whole of the inside, leaving only sufficient
to bear stuffing; throw them in salt water for ten or fifteen
minutes ; then put four or five ounces of nice olive oil or fresh
butter in a saucepan, and set it on the fire. When hot, add three or
four onions chopped fine, and begin stirring it with a wooden
spoon. When on-the point of browning, add half a pound of
well-washed rice, and keep stirring. As soon as the rice begins to
brown, pour in half a teacup of hot *water, and continue stirring.
When the water is absorbed, add another half a teacup of water,
and keep stirring. When the rice is partly soft, add the half of a
white plain biscuit, well powdered, two ounces of skinned pistachios,
one of currants, sufficient salt, pepper, and a little mixed spice ; stir
well ; then take it offf. When partly cold, stuff the egg-plants
with it, and cover them with the tops contrariwise ; then cover the
bl}ttﬂm of a saucepan with some rib-bones of mutton, and place the

-plants over ; cover them with water, set the pan on the fire
w;th the lid over, and let it simmer till the egg-plants are partly
soft ; then take them out and fry them a nice colour in hot
olive oil or fresh butter; then dish them up tastefully, and

gerve.

109. Piyazli-Kabak—DPeel very thin seven or eight small-
sized vegetable-marrows and take out the insides ; then stuff them
with some nice cheese, grated and mixed with one or two
tablespoonfuls of chopped parsley, and half a tablespoonful of
mint chopped ; then beat up three or four eggs, in which dip
the vegetable-marrows, and fry them a nice brown in hot fresh
butter ; then take them out and place them in a stewpan, cover
them with broth (No. 1.), set the pan on a charcoal fire, and
let it boil gently, until the liquor is nearly absorbed ; then dish
up, and serve.

110. Haléb-Dolmassi—Cut off the tops and take out the insides
of half a dozen egg-plants, as No. 107, put them in salt water for
ten minutes or so; then mince fine a sufficient quantity of raw
mutton, add one or two onions, a little mint, a small quantity of
saffron, two or three tablespmnfuls of the inside of egg-plants, all
chopped fine, a handful of well-washed rice, a little salt and pepper,
mix them well all together with your hands ; then stuff the egg-
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plants with it, and cover them with the tops; then lay some
rib-bones of mutton on the bottom of a stewpan, and place the
egg-plants over carefully ; cover them with broth (No. 1.), add the
juice of two or three lemons ; set the pan on a charcoal fire with
the cover over, and let it simmer until the egg-plants are soft, and a
nice gravy is formed at the bottom ; then dish them up ca.refully,
and serve. When you take out the insides of the egg-plants, leave
only sufficient to bear the stuffing. Instead of covering the stuffed
egg-plants with broth and lemnngume they cover them sometimes
with verjuice.

111. Yalanji-Dolma—Procure seven or eight dozens of young
vine leaves, and scald them. Let them drain in a colander; then

ur in a saucepan three-quarters of a pint of olive oil ; place it on
the fire. When hot, put in two pounds and a half of finely
chopped onions, and stir until they begin to brown ; then add
two pounds and a half of the best rice, well cleaned, and
keep stirring. When the rice is on the point of browning, add
two teacupfuls of water, and continue stirring gently till the
water is absorbed ; then take it off, add one or two teaspoonfuls
of powdered mint, a little salt, pepper, and ecinnamon, and
well stir it; then spread the vine leaves out, and put half a
tablespoonful of the prepared rice in each one, fold it about the
length of your thumb, but a little thicker, and squeeze it gently in
your hand, so that it may not open while cooking. When all ready,
cover the bottom of a saucepan with rib-bones of mutton, as No.
107, and over which place the stuffed leaves one by one, arranging,
at the same time, between them eight or ten sour plums. When
the whole is laid, press them with a plate, then nearly cover them
with water, and set the pan on the fire. When boiling, let it
simmer until there is no liquid remaining ; then take one out
and try if the rice is soft ; if not, add some more water. When
soft, and each grain is separate, dish them up tastefully, and
serve.

The object of placing unripe plums between the stuffed leaves is
to give to them a slight acidity, which improves the flavour ; and
sometimes a small bunch of unripe grapes is placed over. They
are preferred to lemon when they are in season. Only one half of -
this quantity need be made.

112, Kawiin-Délmassi—Procure a musk~melun,- or any other
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one ; cut out the part where the stalk is, twice the size of a crown
piece, so as to form a lid ; take out the seeds, and part of the
inside ; then fry a nice brown a sufficient quantity of raw minced
mutton in fresh butter, with two onions chopped fine; then
add half a teacup of rice well cleaned, sufficient salt and pepper, a
tablespoonful of currants, two or three tablespoonfuls of almonds,
skinned, and the same of pistachios; stir three or four minutes
longer, and take it off ; then stuff the melon with this mixture ;
put the piece over t.hat you have previously cut out for a lid, and
pin it round with a few wooden pins; then put it in a hakmg dish,
and bake it nicely in the oven ; then dish it up, and serve.

Sweet-pumpkin may be done in the same way. If the pumpkin
1s not sweet, half a teacup of honey is added.

113. Shalgham Dolmassi—Peel half a dozen middle-sized tur-
nips, and hollow them out exactly as No. 112 ; then mince suffi-
cient raw mutton, add two finely chopped onions, a little chopped
parsley, a handful of well-cleaned rice, and a little salt and pepper,
mix well all together with the hands ; then stuff the turnips with
it, and place the lids over as above ; place them in a stewpan, and
nearly cover them with broth (No. 1.); add a little salt; put
the pan on the fire with the cover over, and let it simmer until
the turnips are nearly soft, then add two or three tablespoonfuls of
wine vinegar, and one of honey or powdered sugar. When suffi-
cient gravy is left, and the turnips are quite done, dish up taste-
fully, and serve.

114. Tawuk Dolmassi—Get two or three chickens, well clean
them, sprinkle a little salt over, and let them remain for ten
minutes or so ; then chop up the livers, hearts, and the gizzards,
very fine, place them in a frying-pan with sufficient fresh butter;
then add three-quarters of a pound of well-washed rice, two or
three tablespoonfuls of pistachios, a table spoonful of currants,
sufficient salt and pepper, and a little cinamon, stir round for a few
minutes ; then add a small teacup of hot water, and keep stirring
till the water is absorbed and the rice partly soft; then stuff the
chickens with it, sew them up, and fry them a nice brown in fresh
butter ; then place them in a stewpan, nearly cover them with broth
(No. 1. or No. 2.), put the pan on a charcoal fire with the cover
over, and let them simmer. t111 the ch.lckens are qmta tender. Dish
up, and serve, y 4 -
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This receipt is applicable to all kinds of birds, game, or poultry,
only turkey and goose are first scalded for a few minutes, and when
placed in a stewpan to simmer, they are covered with the liquor in
which they are scalded.

115. Aadi Yaprak-Dolmassi—Prepare some vine leaves as No.
111 ; then chop up fine a sufficient quantity of raw mutton with one
or two onions, add three or four tablespoonfuls of rice well washed,
a little salt and pepper, and mix them well together with a little
water, to make it like a paste ; then lay the vine leaves open, put
in each one a teaspoonful of this stuffing, and wrap them up about
the length and the thickness of your thumb ; squeeze them gently
with your hand one by one, that they may retain the stuffing
while cooking ; then place them in a saucepan without any water,
and set it on the fire with the cover over. When their own
moisture is exhausted, add some of the broth (No. 1.), and let
it simmer until it forms a nice gravy at the bottom ; then take
one out and try if the meat and the rice are done; if not, add
some more broth. When the rice and the meat are quite tender,
dish up, and serve.

116. Dématiz-Dolmassi—Procure one or two dozen of either
ripe or unripe tomatos, cut off the tops about the size of a shilling,
but without separating them, so as to form lids, take out the seeds
and part of the inside ; then prepare some stuffing as above, stuff
them, and close the lids; place them carefully in a stewpan, and
nearly cover them with broth (No. 1.), put the pan on the fire, and
let it simmer till a sufficient gravy is left ; then dish up tastefully,
and serve.

117. Bandingan Yalanji Dolmassi—Prepare six or seven egg-
plants as No. 107 ; then sprinkle some salt over the insides of the
egg-plants; after a few minutes squeeze them well with your hands,
so as to be free from bitter water, and chop them up; then put a
teacupful of olive oil in a saucepan, place it on the fire. When
hot, put in half a pound of onions chopped fine, and stir till they
begin to brown ; then add the insides of the egg-plants, and stir
for three minutes or so; then add a pound of well-washed rice,
gufficient salt and pepper, a tablespoonful of finely-chopped mint,
and a teacup of water; keep stirring until the moisture is absorbed ;
then stuff the egg-plants moderately with it, put the lids over;
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then prick them here and there with a fork, place them in a sauce-
pan,‘and nearly cover them with water, set it on the fire with the
cover over, and let it boil gently until the liquor is absorbed ; then
dish up, and serve hot or cold.

118. Mambar vé Shirdan—Get some ventricle or intestine of
sheep well cleaned and ready for use ; then mince a sufficient quan-
tity of raw mutton, add one or two teacupfuls of rice, well washed,
sufficient salt and pepper, a little cinnamon, and mix them well
together with a little water, to form it like a paste; then tie one
end of the ventricle and stuff it with the minced meat through a
funnel ; then tie the other end and prick it all over with a needle.
When ready, nearly fill a saucepan with water and sufficient salt,
and place it on the fire. When boiling, throw in the stuffed ven-
tricle; and when partly cooked, take it out and place it on a
trencher ; then twist it round and round to form it like a twisted
bun. When cold, fry it a nice colour in hot fresh butter, and serve.
If approved of, cut it in thin slices, dip them in egg, and then
fry them in butter, and serve.

The stuffing can also be made from the lamb’s or sheep’s heart
and lights, chopped up fine with one or two onions, and prepared
as above.

119. Balik Délmassi—Get three or four middle-sized mackarel, or
whitings, or any other fish you may fancy, well clean them, and take
out the gills, break the bones of the tails, and skin them, without
tearing the skin, in one piece, and the head must be attached to
the skin ; then remove the flesh from the bones, and chop it up;
then put half a teacup of olive oil in a frying pan, place it on the
fire. When hot, put in three or four finely-chopped onions, and
stir them with a wooden spoon until nicely browned ; then add the
fish, with two or three ounces of pistachios, skinned, one or: two
tablespoonfuls of currants, a little pepper and salt, and a little
mixed spice, and keep stirring until the fish is nearly done; then
stuff the fish skins with it, dip them in flour, and then in egg, and

them in hot olive oil till a nice colour, turning them over.
When done, take them out with a slice carefully, let them drain.
Dish up on a white napkin, and serve.

120. Midiyé-Dolmassi—Procure three or four dozen of mussels,
well scrape the shells in water, wash them several times, and open
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them with a knife without separating one from the other; then
put half a pint of olive oil in a saucepan, with two or three onions
chopped fine, and set it on the fire. When hot, begin to stir with a
wooden spoon until the onions are nicely browned; then add a
pound of well-washed rice, two or three ounces of pistachios, skin-
ned, and an ounce of currants, a little salt and pepper, and mixed
spice, and stir till the rice begins to brown ; then add a teacup of
water, and keep stirring till the moisture is dispersed ; then take
it off. When nearly cold, stuff the mussels, and close the shells;
then arrange them in a stewpan, nearly cover them with water,
place a plate over, inside downwards, set the pan on the fire with
the cover over, and let it boil until the whole of the liquid is
absorbed ; then dish up carefully, and serve hot or cold.

PART X.

ENVAI PILAWLAR—PILAW, OR RICE, COOKED WITH
MEAT, &c., IN VARIOUS WAYS.

121. Aadi Pilaw—Pour two pints of water in a saucepan, and put
it on the fire. When boiling, throw in a pound of the best rice,
well washed, and sufficient salt, and boil it until the whole of the
liquid is absorbed ; then put in a saucepan half a pound of fresh
butter, and set it on the fire until it boils ; then pour it all at once
over the rice, put the cover over the pan, wrap a wet cloth round it,
to prevent the steam from escaping, and keep it on the hob for
half an hour ; then take the lid off and stir it once round with a
fork : you will find that each grain is swollen and is well separated ;
then dish up in the shape of a dome, and serve hot.

122. ‘Ajém Pilowi—Cut three pounds of nice mutton in pieces
about the size of walnuts, place them in a stewpan : if the meat is
not fat, add three or four ounces of fresh butter; put the pan on a
charcoal fire, and let the meat stew till quite brown, but not burnt,
and the fat is as clear as oil, which you will easily see by holding
the pan on one side ; then take out the pieces of meat with a hand
strainer, and put them in a basin ; then put three or four finely
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chopped onions in the remaining fat, and fry them a nice brown;
then lay the pieces of meat over, add one or two handfuls of pista-
chios, the same of currants, a teaspoonful of mixed spice, two
pounds of the best rice, well washed, pour gently two quarts of cold
water over, add sufficient salt, put the cover over the pan, and
cement round it with flour paste, so as to keep the steam in, put
the pan on the fire, and let it boil gently until the whole of the
liquid is absorbed ; then take off the cover, and turn the contents
of the pan carefully on to a hot dish, and serve.

This Pilaw is very pleasing to the sight, and exceedingly pleasant
to the palate.

123. Kiymali Pildw—Chop up about a pound of nice mutton,
put it in a saucepan with a quarter of a pound of fresh butter, set
it on the fire, and let the meat stew a nice brown; then add a
pound of the best rice, well washed, two pints of hot water, suffi-
cient salt, and a pinch or two of cinnamon, and let it boil slowly
till there is no liquid remaining ; then take it off and place it on
the hob with the cover over for twenty or thirty minutes. Dish it
up in a dome shape, and serve hot.

124. Méviévi Pilawni—Put two quarts of water in a saucepan
with sufficient salt, put it on the fire. ~When boiling, throw into
it a pound of rice, well washed, and boil until each grain is soft and
separate ; then drain it through a clean cloth or in a colander,
put it back in the pan, and set it on a slow fire without the cover
until the moisture is dispersed ; then put a saucepan on the fire
with half a pound of fresh butter. When it boils, pour it over the
rice and stir it once round with a fork, put the pan on the hob with
the cover over, and let it remain for five or ten minutes. Dish
up, and serve hot.

125. Sussitz Pilaw—Cut two pounds of mutton or lamb into
pieces the size of walnuts, wash them, sprinkle them with sufficient
salt and pepper, and lay them on the bottom of a stewpan (the
cover of which must fit tight) ; then well wash two pounds and a
half of rice, and place it over the meat; then pour half a pound of
hot fresh butter over, add half a dozen pieces of gum-mastie, two
or three pieces of cinnamon, put the cover over the pan contrari-
wise, wrap a wet cloth round it, and fill the cover with water, set
the pan on a slow charcoal fire, and let it simmer for about four
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hours ; then take off the cover, and turn the contents carefully on
to a hot dish, and serve.

126, Tawak Pilawi—Place one or two nice chickens in a sauce-
pan, and nearly fill it with water, add a little salt, and set it on the
fire. When boiling, skim and simmer until the chickens are tender;
then take them out, place them ina dish, and keep them hot ; then
measure three pints of the broth of the chickens, and pour it
in a pan, to which add a pound and a half of rice, well washed,
a quarter of a pound of fresh butter, half a dozen pieces of gum-
mastic, two or three pieces of cinnamon, and half a teaspoonful of
salt ; put the pan on the fire with the cover over, and let it boil
gently until the liquor is absorbed ; then take it off, stir it once
round with a fork, and keep it on the hob with the cover over for
fifteen or twenty minutes ; each grain will then swell up and be
well separated ; then take out the pieces of cinnamon. Dish up
the rice, in the centre of which place the chickens, cut in pieces,
and serve very hot.

Quails are very nice done in the same way.

127, Domatiz Pilawi—Fry a nice brown one or two finely-
chopped onions in fresh butter ; then put them in a saucepan with
a pint of tomato juice, which you have previously passed through
a cloth or a sieve, the same quantity of broth (No. 1.), and suffi-
cient salt, and put the pan on the fire. When boiling, add a pound
of the best rice, well washed, and let it boil gently till the liquor is
absorbed ; then put on the fire a saucepan with a quarter of a
pound of fresh butter. When very hot, pour it over the rice, stir
it once round with a fork, put the cover over the pan, and let it
remain on the hob for fifteen or twenty minutes. Dish it up,
sprinkle a pinch of pepper over, and serve.

128. Bash Pilawi—Get two or three lambs’ or sheeps’ heads,
wash well, and place them in a stewpan nearly full of water, add
gufficient salt, and put the pan on the fire. When boiling, skim and
simmer until the meat comes off the heads; then cut them open,
take out the brains, put them in a basin, and beat them up with a
little broth of the heads to the thickness of a thick cream; then
pass the broth through a sieve, measure three pints of it into a
saucepan, add a quarter of a pound of fresh butter (if it is not
rich), a little pepper, ground cinnamon, and half a dozen pieces of
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gum-mastic, and set the pan on the fire, As soon as boiling com-

mences, add a pound and a half of rice well washed, and let it simmer

until the liquor is absorbed ; then take it off, and place it on the hob

for ten minutes or so, then dish it up in the shape of a dome, spread

the brain all over, then brown it nicely in the oven, and serve.
This Pilaw is considered very pleasant and most nutritious.

129. Badinjanli Piliww— Procure three or four egg-plants, cut
them in four crossways, take out the insides, if seeded, and cut
them in slices about an inch thick ; then scald them in salt water,
and drain them ; then put three-quarters of a pound of fresh butter
in a saucepan with one or two chopped onions ; put it on the fire,
and let the onions stew. When nearly brown, add the pieces of egg-
plants, and fry them partly together with the onions ; then add two
pints of hot or cold water, and one of broth (No.1), a little salt and
pepper, a few pieces of gum-mastic, and a small quantity of saffron.
As soon as it boils, add a pound and a half of rice, well cleaned, and
let it boil slowly until the liquor is absorbed ; then take it off, and
place it on the hob for ten minutes or so. Dish it up, and serve.

130. Yaghssiz Pilaw—Put one or two fat fowls in a saucepan
nearly full of water, and sufficient salt, and put it on the fire : when
boiling, skim and simmer until the meat separates from the bones;
then take it off, and pass the whole through a clean cloth or sieve
by pressing and squeezing it with your hand, and cast the residue
away ; then put in the saucepan two measuves of the liquor to
one of well-washed rice, add two or three pieces of cinnamon, and
a few pieces of gum-mastic ; set it on a charcoal fire till the liquor
is absorbed ; then take it off, and place it on the hob, stir it once
round with a fork, and let it remain covered for fifteen minutes or
80 ; then take out the pieces of cinnamon, dish up, and serve hot.

This is a most excellent pilaw, and the eating is light.

131, Khunkyar Pilawi—Wash two pounds of the best rice, put
it in a clean cloth, tie it, and hang it up; then cut two pounds and
a half of the choice part of mutton in pieces about the size of wal-
nuts, wash and place them in a stewpan with four pints of water, and
put it on acharcoal fire. When boiling, skim it well, add sufficient
salt, and let it simmer for twenty or thirty minutes ; then drain the
liquor into a basin, put half a pound of fresh butter over the pieces
of meat, and fry them a nice brown ; then add three pints of the
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liquor, with a little salt, three or four tablespoonfuls of pistachios,
the same of minced raw mutton, previously fried a nice colour in
fresh butter, one or two of currants, and half a teaspoonful of
mixed spice. As soon as it boils, add the rice, and beil it for two
or three minutes longer; then reduce the heat of the fire by re-
moving the burning coals, and leaving only the ashes and the
sparks, put on the pan with the cover over for about an hour;
then dish up tastefully, and serve.

132. Balik Pilawi—Put a teacup and a half of nice olive-oil in
a stewpan, and set it on the fire, As soon as it begins to bubble,
pour into it two pints of water, with a little salt. When boiling,
add a pound of well-washed rice; then lay over any fish you
choose, previously well cleaned and seasoned with salt; put the
cover over the pan, and let it simmer until the liquor is absorbed ;
then take it off, and place it on the hob for fifteen minutes or so;
then dish up the rice, and place the fish over tastefully, sprinkle a
little cinnamon over, and serve hot.

133. Midiyz Pilawi—Put half a pint of the best olive-oil in a
saucepan with two or three chopped onions, put it on the fire until
the onions are nicely browned, stirring them now and then ; then
add two or three tomatos, cut in four crossways : if not in season,
one or two tablespoonfuls of tomato sauce will answer ; three or
four dozen mussels with their shells open, but not separated one
from another, and well scraped and washed, two pints and a half of
water, and sufficient salt. When boiling, add a pound of the best
rice, well washed, put the cover over the pan, and let it simmer till
the liquor is absorbed ; then take it off, and place it on the hob for
twenty minutes or so. Dish up, and serve hot or cold.

134. Téarak Pildwt— Procure two or three dozen of small
scallops, serape and well wash them, and open the shells without
separating one from the other; then put six or seven ounces of
fresh butter in a pan, with two or three finely-chopped onions ; set it
on the fire, and fry them partly brown; then add a pound of the
best rice, well washed, a little salt and pepper, and stir it with a
wooden spoon for ten minutes or so; then stuff the scallops with
the rice, and place them carefully in a convenient saucepan, with
half a teacup of the best olive-oil, cover them with water, put a
plate over upside downwards, put the lid on, and let it simmer on a
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moderate fire until there is no liquid remaining; then arrange them
in a dish, and serve, hot or cold. This may also be cooked in the
same way as No. 133.

PART XI.

KHAMIRDAN MAMUL SIJAK TATLI TAAMLAR_HOT
SWEET PASTRY.

135. Aadi Baklawa—Make sufficient paste as No. 86; then
divide it into fifty pieces the size of walnuts, sprinkle a little wheat
starch under and over, and roll them out with a rolling-pin as thin
as tissue-paper, quite round, and the size of the baking-tin you
intend to lay them in; then butter the tin,* in which lay five of
the pieces of paste one over the other, sprinkle a little fresh butter
over the top one, and lay five more pieces over ; then sprinkle either
pounded almonds, pistachios, or filberts, all over, and lay five more
pieces of paste over, butter again, and five more pieces of paste ; then
either of the above ingredients, and five more pieces of paste over,
butter again, and so forth, until you have laid all the pieces of paste ;
then cut it up in diamonds, pour about half a pound or a little more
of scalded fresh butter all over, and bake it a nice colour in a hot
oven. While it is baking, put a pound of nice honey or loaf-sugar
into a sancepan, with two pints of water, and set it to boil until it
becomes a syrup ; when the paste is nicely browned, pour it gently
all over, and let it remain for five minutes or so ; then dish up in
pyramid, sprinkle some powdered sugar over, and serve hot or
cold.

136. Kaymak Baklawdssi—Irocure one or two pounds of clotted
cream ; then prepare forty or fifty pieces of paste as No. 135, and
lay half of them in a baking-tin, sprinkling a little scalded fresh
butter between each piece ; then put in a basin the white of four
or five eggs, divide the cream in pieces, rub them with the white of
eggs both under and over with a quill or a paste-brush, and lay

* In Tarkey the baking-tins are made of copper from two to three inches deep.
They are circular, and from one to two feet in diameter.
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them all over the paste ; then cover them with the remaining pieces
of paste, sprinkling butter between each as before ; then cut it in
diamonds, or any other shape you fancy; and bake it a delicate
colour, then pour some syrup over as above, and serve.

The object of rubbing the cream with the white of egg is to pre-
vent it from melting while the paste is baking. Or you may
bake one half of the pieces of paste in one tin, and the other half
in another tin. When done, pour the syrup over both, then lay
the cream over one, and cover it with the other, cut it up as above,
and serve. Or beat up the cream with a little milk and the white
of two or three eggs, lay it between the pieces of paste, then bake
it, &c.

137. Musanna Kaymak Baklawdssi— Prepare some pieces of
paste as No. 135, and lay half of them in a baking-tin as above ;
then boil a sufficient quantity of ground rice with milk till reduced
to a thick pulp. When cold, put it in a basin with the white of one
or two eggs, and work it with your hands for five or ten minutes,
or until you bring it to the thickness of clotted cream ; then lay it
all over the paste, and cover it with the remaining pieces of paste,
cut it up in diamonds, and bake it as above. Dish up tastefully,
sprinkle sugar over, and serve.

Cream cheese worked with a little powdered sugar may be used
instead of rice.

138. Kawin Baklawdssi—Butter a baking-tin, in which lay
fifteen or twenty pieces of paste (No. 135), sprinkling scalded fresh
butter between each one; then peel a small musk-melon, or any
other sweet melon, cut it in two, take out the seeds, mash one half
or the whole of the melon with a wooden spoon, then lay it all over
the paste half an inch thick, cover it with fifteen or twenty pieces
of paste as before ; and bake it a nice colour. When done, and
while hot, shake some powdered sugar over, and serve.

139. Piring Baklawdssi—Put in a clean stewpan a pint of the
best white honey, which you have previously boiled and skimmed,
a pound of the best fresh butter, previously melted, a pint of hot
or cold water, a pound of ground rice, and a teaspoonful of carbonate
of soda dissolved in three tablespoonfuls of water ; put the pan on
a charcoal fire, and stir it until reduced to a thick pulp; then
pour it in a lightly-buttered baking-tin, spread it all over with a
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spoon, and bake it a nice brown in a hot oven. When done, cut it up
in diamonds, sprinkle some powdered sugar over, dish up in pyramid,
and serve. If honey is not fancied. use a pound of loaf-sugar,
previously dissolved in water, and boiled to the consistency of a

syrup.

140. Réwdani—Put in a basin a pound and a quarter of the best
fresh butter, and work it well with clean hands until it is like a
cream ; then break in twelve eggs, and beat up well together ; then
mix in by degrees one pound and a quarter of powdered sugar, and,
while beating up, add gradually two pounds and two ounces of sago.*
and keep beating it up for a few minutes longer ; then butter a rather
deep baking-tin, in which pour the preparation, and bake it a nice
colour in a hot oven ; then dissolve three quarters of a pound of
loaf sugar in seven pints of water, and keep it lukewarm. When
the pudding is nicely browned, pour gradually some of the shérbét
or sugar and water all over with a ladle, put it again in the oven
until the shérbét is absorbed, and continue in this manner until
you have used the whole of the shérbét; then cut it up in diamonds,
dish up tastefully, shake some powdered sugar over, and serve.

It will be found an excellent dish, and half, or even a quarter of
this quantity may be made.

141. Tértibi Dighér—Prepare a pound and a quarter of fresh butter
as above, break six eggs over, and beat up well together, to which
add gradua,lly two pounds and a half of the best honey or powdered
sugar, previously made into a syrup, and beat them up well ; then
add by degrees about two pounds and a half of nice sago,+ brmgm
it to the consistency of a thick batter. If the sago is too much, leave
part of it. Then pour it in a rather deep baking-tin, previously
buttered, and bake it a nice brown in a hot oven ; then dissolve five or
six ounces of loaf-sugar in about three pints of water, with half a
teacup of rose-water, and keep it lukewarm. When the pudding is
nicely done, pour it all over, and put it again in the oven. When
the whole of the liquid is absorbed, take it out, eut it up in any
shape you fancy, dish up, and serve with powdered sugar over.

142, Kadin Ghyibéghi—Put in a stewpan three-quarters of a

* In Turkey the sago is made of plain paste in grains as small ae
gunpowder.
T See No. 140.
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pound of fresh butter, and set it on the fire. When melted, mix in by
degrees about two pounds and three-quarters of the best flour, and
keep stirring until the flour is partly browned. It should be a nice
oold colour. Then take it out, and place it on a pastry slab, make
a hole in the centre, in which put a teaspoonful of salt, mix it with
water (in which a teaspoonful of carbonate of soda is dissolved pre-
viously) into a softish paste with your hands ; then form it into small
cakes, and make a dent in the centre of each one with the point of
your finger. Place them in a buttered tin, and bake them a nice
colour; then have ready some syrup asin No. 135. When the cakes
are nicely done, pour it over ; put it again inthe oven, or ona slow char-
coal fire until the syrup is absorbed. Dish up tastefully, and serve.

143. Siumghériyé—Put in a basin the white of forty eggs, and
beat them up until they are formed into a firm froth; then add
by degrees three-quarters of a pound of ground rice, with a few
- drops of the essence of rose, or any other essence you fancy, and
beat it up again for some time ; then put into a saucepan five or six
pints of milk, and set it on a charcoal fire. When boiling, throw
in a tablespoonful of the mixture at a time, which will be done in a
few minutes; take it out with a hand-strainer, and throw it into
boiling syrup, which you have previously prepared, of sugar and
water as above, take it out again with the hand-strainer after a few
seconds, and place it in a dish. Continue in this manner until
the whole is done, and serve.

144, GfbﬁrﬂMyéf—Pﬁt in a basin or pan two pounds and a half of
the best fresh butter, melted, with two pounds and a half of pow-
dered sugar, and stir it well ; then add gradually as much flour as
it will take. Knead it well, and make it into small cakes ;
place them in a buttered tin, and bake a nice colour in the oven.
Half, or even a quarter of this quantity may be made.

145. Neéwvi Dighér—DPut in a saucepan a pound and six ounces
of fresh butter, and set it on the fire. When melted, mix in gra-
dually two pounds of the best flour, and stir until the flour is done ;
then take it off, and while it is getting cold, beat it up till it be-
comes a smooth substance; then add by degrees as much sifted
sugar as it will take, and a finely-grated nutmeg ; then work it
well with your hands, and make it into small cakes, any faneiful

k|
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shape you please, place them in a buttered tin, and bake a delicate
colour in the oven.
These can be kept for a year without fear of their being

spoiled.

146. Lokum—Put three-quarters of a pound of fresh butter in a
saucepan, and set it on the fire. When hot, add one pound and six
ounces of the best flour, and keep stirring till it becomes a light
brown ; then pour three-quarters of a pint of water over, and con-
tinue stirring until it becomes like a paste ; then take it off and
let it remain till cold ; then add about ten eggs, and work it with
your hands to form a softish paste ; then divide it in round pieces
the size of small peaches, hollow the centre of each with the point
of your finger, lay them in a buttered baking-tin, and bake them a
nice delicate colour. When done, fill them with the jam (No. 248),
or any other jam, clotted eream, or minced meat, previously stewed
brown in fresh butter. Dish them up tastefully on a white napkin,
and serve.

147. Névi Dighér—Work lightly in a basin a sufficient quantity
of flour with three or four ounces of fresh butter, add two or three
eggs, a little milk, and two or three pinches of salt ;. work all well
to form a nice paste; then make it into small diamond-shaped
cakes, and fry them a delicate colour in hot fresh butter ; take
them out and place them in a strainer. When free from grease,
dish them up in erown or pyramid, shake some powdered ‘sugar
over, and serve.

¢

b

148. Neéwi Alhér—Work lightly in a basin a pound or so of
flour, with half or three-quarters of a pound of scalded fresh butter,
add two or three eggs, three or four tablespoonfuls of cream, a little
salt, two or three tablespoonfuls of powdered sugar; work all
together well to form a nice stiff paste ; then make it into cakes,
as above, or in any shape you please ; arrange them in a buttered
baking-tin, egg over, and bake a nice brown in the oven ; sprinkle
some powdered sugar over, and serve.

149. Aadi Tél Kadayif—Procure a tin pint pot, the shape of a
tumbler, insert in the bottom eight or ten fine tubes; then put
some flour in a basin, which mix with water to furm a smooth
“batter; put a portion of the batter in the pot, let it run through
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the tubes, by passing the pot up and down on a very hot erumpet-
stove, which is done in a few minutes in long threads like vermi-
celli ; take them up, and spread them on a tray, and continue in
this way till you have made about three pounds; then lay the
vermicelli even in a buttered baking-tin, pour three-quarters of a
pound of scalded fresh butter over, and bake it a nice brown on
both sides in the oven, or on a charcoal fire ; then put a pound of
white sugar in a stewpan, with two pints of water, and set it to
boil until it becomes a syrup ; skim, and keep it hot. When the
vermicelli is done, pour the syrup all over. If you wish it to
be crisp, leave it uncovered ; if soft, cover it the moment you have
poured the syrup over, and let it remain for fifteen minutes or so ;
then cut it in four crossways, or any other shape you fancy, dish
up. If any syrup is left in the baking tin, pour it over, and serve
hot or cold.

150. Chiawrek Kaddayiyf—Prepare as much vermicelli as is re-
quired, as No. 149 ; then twist it like a rope, twice the thickness of
your thumb, and make it into cakes the size of a Bath bun ; lay
them in a buttered baking-tin, pour in about halfa pound of scalded
fresh butter, and bake it on both sides a nice brown. When done,
pour some hot syrup all over, as above, and let it remain for ten
minutes or so, dish up, and serve hot or cold.

151. Seéray Tel-Kadayifi—Make three or four pounds of vermi-
celli, as No. 149; lay it in a rather deep baking-tin, about two
inches thick, nearly cover it with scalded fresh butter, and bake it
a nice colour on both sides in the bven. When done, strain the
butter, and then pour hot water over to wash out all the fat;
then pour hot syrup over, as No. 149, and put it again in the oven
for five minutes or so ; then cut it in four crossways, or in any
fanciful shape you please, dish up, and serve hot or cold.

152. Kaymdakli Kadayyf—Prepare four pounds of vermicelli, as
No. 149 ; lay half of it in a buttered baking-tin, and the other half
in another buttered tin, pour in each about half a pound of scalded
fresh butter, and bake them a delicate colour on both sides. When
cooked, strain and wash out all the butter from both, as above ;
then lay some clotted cream over one, half an inch thick, and cover
it with the other one; then pour hot syrup all over, as No. 149,
and put it again in the oven until the syrup is nearly absorbed ;
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then cut it in any shape you fancy, or turn it on to a dish as it is,
and serve,

153. Néww Dighér—Make three or four pounds of vermicelli, as
No. 149, lay half of it in a buttered baking-tin; then put in a
basin three-quarters of a pound of clotted cream, and work it with
six or seven ounces of ground rice ; then lay it all over the vermi-
celli, and cover it with the other half of vermicelli; pour in a little
scalded butter, and bake it a nice brown on both sides ; pour some
gyrup over, as above, and serve,

154. Yassi Kadayiyf—Get six or seven crumpets ; then put a
pound of loaf sugar into a saucepan, with two pints of water, set it
to boil until it becomes a syrup, and keep it boiling gently by the
side of the fire ; then beat up five or six eggs in a basin, in which
dip the crumpets one after the other, and fry them a nice brown
on both sides in scalded fresh butter; then throw them in the
syrup, take them out instantly and dish them wup, sprinkling
between each one some pounded pistachios or almonds; then put
one or two drops of the essence of rose or orangeflower in a tea-
cup of water, and pour it over the crumpets, put it in the oven or
on a slow charcoal fire for five minutes or so, and then serve.

155. Neévv Digher—Get as many crumpets as are wanted, and

them a nice coiour in scalded fresh butter ; whilst hot, arrange
them in a dish, sprinkling between them powdered sugar, with
pounded pistachios or almonds, and rose-water; let them remain
covered for a few minutes, and serve.

166. Yaghsiz Kadayif—Lay four or five crumpets in a rather
deep baking-tin, pour over them half a pint of milk, then sprinkle
powdered sugar over, then a layer of clotted cream, and then
an equal number of crumpets over ; pour half @ pint more milk,
then sugar; put it on a charcoal fire, and let it boil for a little
while, but take it off just before the cream is melted. When
rather cold, dish them up carefully, shake some powdered sugar
over, and serve.

157. Yafkali Kadayif —Roll out very thin six pieces of pufi-
paste, lay three of them on the bottom of a well-buttered baking-
tin, one over the other; then lay some vermicelli (No. 149) over, ahout



Hh4 A MANUAL OF TURKISH COOKERY.

half or three-quarters of an inch thick; pour five or six table-
spoonfuls of scalded fresh butter all over, then cover it with the other
three pieces of paste; prick it here and there with a carving-fork,
and bake it a nice brown on both sides. When done pour some
syrup over, as No. 149, and let it remain covered for ten minutes
or s0; cut it in diamonds, or any other fanciful shape you please ;
dish up tastefully, and serve.

158, Nariye—Put in a basin or on a slab one pound of flour,
make a hole in the centre, in which put a small teaspoonful
of salt, the white of five or six eggs, and the juice of two or
three lemons strained, mix all together, then dip your hands in
olive oil or butter, and work it until it forms a softish flexible paste ;
then divide it in pieces the size of walnuts, roll them out to the
thickness of a sixpence with a rolling-pin, fold each piece even ; then
fry them a nice brown in scalded fresh butter and put them in a
~colander. When free from fat, throw them in boiling syrup, which
you have previously made of loaf sugar and water as in No. 149 ;
take them out, and lay half of them in a baking-tin, one over the
other, then lay all over some clotted eream, about a quarter of an
inch thick, and cover it with the other half of the paste; then
add half a pint of milk, or little more, put it on a charcoal fire,
and let it boil until quite soft; then sprinkle some rose-water
over, with a little powdered cinnamon, and serve.

159, “Ekmek Kadayifi—Put a pound of white sugar in a clean
saucepan, with two pints of water, set it to boil until it becomes
a syrup; then cut open four or five muffins, and put them in the
syrup for two or three minutes, take them out carefully with a
slice, lay half of them in a baking-tin, sprinkle some pounded
pistachios or almonds over, then a layer of clotted eream over, a
quarter of an inch thick, again pistachios or almonds, and cover
them with the osher half of the muffins ; then pour three-quarters
of a pint of the syrup over, and put it in the oven, or on a mode-
rate charcoal fire, until the syrup is nearly absorbed ; dish up, and
serve hot or cold.

160. Fodla Kadayifi—Get three or four French rolls, cut them in
slices lengthways, about a quarter of an inch thick ; then beat up
a few eggs in a basin, in which dip the slices of bread, and fry
them a nice delicate colour in scalded fresh butter, on both sides.
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When done, take them out with a slice, let them drain, and put
them in hot syrup, which you have previously made of white sugar
and water, as in No. 159 ; let them soak for ten or fifteen minutes;
then take them out, and place them tastefully on a dish; sprinkle
a little rose-water over, and serve. If rolls are not handy, slices
of bread with the crusts taken off can be used instead.

161. Sérday Lokmassi—Pound in a mortar half a pound of plain
white biscuit, and sift it through a fine sieve ; then beat up the
whites of twenty eggs in a basin, add by degrees the powdered
biscuit, and beat it up together until it forms a smooth con-
sistency ; then take it up a dessertspoonful at a time, pour it
into boiling fresh butter, one after the other, and fry them a nice
delicate brown : they should be round, and swell up to the size of
a peach. When done, drain and place them in a stewpan, half
full of boiling water, and let them boil for ten minutes or so ; then
take it off, and strain the water from them ; then dissolve a
pound and a quarter of loaf sugar in as much water as will cover
them, add a few drops of prepared cochineal, with a few drops of
the essence of orange-flower or rose, stir it well, and pour it over
them, set the pan on a charcoal fire with the cover over, and let
it boil until the syrup is nearly absorbed ; then dish up, and serve
hot or cold. Great care must be taken in beating up the eggs
well with the powdered biscuit, or it will burst when frying.

162. Yimirta Lokmassi—Put a pound of flour in a stewpan,
with a small teaspoonful of salt, which mix with water to form a
smooth batter ; set it on a charcoal fire, and stir it till it becomes
thick, then take it off. When cold, beat it up with eggs until it
becomes a smooth thick batter ; then proceed exactly as No. 161 ;
Dish up, and serve with cream over, if approved of.

163. Ghaziler Heélwassi—Put a pound of fresh, butter in a very
clean stewpan, put it on a charcoal fire, scald it, then take it off.
When it gets a little cold, add by degrees a pound and a half of
the best flour, set it again on the fire, and keep stirring until the
flour becomes a gold colour, then take it off; immediately pour
two pints of boiling syrup over, which you have previously pre-
pared of honey or loaf sugar and water as in No. 149, and a pint
of boiling milk ; put the cover over, and let it remain for five
- minutes or so ; then stir it well with a wooden fork ; dish up in
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tablespoonfuls, and let it bear the impression of the spoon ; shake
some white sugar over, and serve.

164. Sabuniyé Hélwdassi—Put a pound of fresh butter in a stew-
pan, with a pound of loaf sugar, previously dissolved in a small
quantity of water, and set it on a charcoal fire. When boiling, add
by degrees half a pound of wheat-starch, which you have pre-
viously made a batter with a pint of water, and keep stirring,
tasting it now and then. When it does not stick to the teeth,
it is done, then dish up, and serve. .

165. Newi Dighér—Put nine ounces of wheat-starch in a basin,
with about six pints of water, stir it until smooth, and pass it
through a fine sieve; then put in a stewpan two pounds and three
quarters of loaf sugar, with half a pint of water, and stir until the
sugar 18 dissolved ; then add by degrees the starch and water, set it
on the fire, and stir it gently until it gets very thick; then add one
tablespoonful at a time, three-quarters of a pound of fresh butter,
previously melted, and a quarter of a pound of skinned almonds,
and keep stirring ; taste it now and then: when it does not stick to
the teeth pour it into a convenient dish, and, when cold, cut it up
in diamonds, dish up, and serve.

166. Réshidiye Helwdassi—Put on the fire a stewpan with half a
pound of fresh butter, when it is melted, take it off; then add half
a pound of wheat-starch, which you have previously dissolved in a
pint of water, and a pound of white sugar, previously melted in a
little water, set it on the fire, and keep stirring it. When it becomes
crummy, stir it a few minutes longer, then take it off, dish up,
sprinkle a little rose-water over, with a little powdered ecinnamon,
and serve.

; :

167. Assiudé Hélwassi—Put in a clean stewpan a pound of wheat-
starch, a pint of water, a pound of the best white honey, and half
a pound of fresh butter, melted ; put it on the fire, and commence
stirring until the butter begins to appear on the surface of the
mixture, which indicates that it is done: keep stirring from the
bottom of the pan, and pressing it with the back of the spoon for
a few minutes longer, then dish up like a dome, and serve,

168, Helwdi Khakdni—Have ready half a pound of the best
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flour, ditto of wheat-starch, and the same of rice-flour; then put
half a pound of the best fresh butter in a stewpan, set it on a char-
coal fire. When melted, add by degrees the above flours, and keep
stirring until it becomes a gold colour ; then pour all at once three
pints of boiling syrup over, which you have previously prepared of
loaf sugar and water, as in No. 159, and two pints of boiling
milk ; instantly put the cover on the pan, and let it remain for
fifteen minutes ; then bruise it with the back of a spoon, dish up a
tablespoonful at a time, letting it bear the impression of the spoon,
and serve.

169. Neéve Dighér—Set on a charcoal fire a stewpan with a pound
and six ounces of the best fresh butter : when melted, add gradu-
ally a quarter of a pound of flour, ditto of rice-flour, and the same
of wheat-starch, and keep stirring until the flour becomes a gold
colour ; then add six ounces of skinned almonds, and stir for a few
minutes Jonger ; then pour two pints and a half of boiling syrup over,
as above, with a pint and a half of boiling milk, instantly put the
cover over the pan, and let it remain for fifteen minutes, then
stir it well, dish up, sprinkle some rose-water over, with a little
powdered cinnamon, and serve.

170. Puiring- Univ Helwassi—Put in a stewpan a pound of the
best fresh butter, and secald it, then remove it from the fire : when
a little cold, add by degrees a pound and a half of rice-flour, set it
again on the fire, and keep stirring for twenty-five minutes, or until
the butter appears on the surface of the flour, and the flour swells
up like grains of gunpowder, which you will easily perceive by
taking a little out on the back of the spoon; then add a quarter of
a pound of skinned almonds, and stir it for a few minutes longer ;
then immediately add a pint and a balf of boiling syrup, previously
prepared of white sugar and water, as in No. 159, and the same
quantity of boiling milk, instantly put the cover over, and let it
remain for about five minutes, then stir it well with a wooden fork,
dish it up in spoonfuls, and let it bear the impression of the spoon,
sprinkle a little powdered sugar over, and serve.

271. Ghydlabiye—Put a pound of loaf sugar in a stewpan, with
a pint of water, and set it on the fire: when boiling, add half a
pound of fresh butter, a pound of wheat-starch, previously formed
into a thin batter with water, a quarter of a pound of skinned
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almonds, and three or four tablespoonfuls of rose-water, mixed with
a little musk, and stir it gently until it becomes crummy ; then
spead it in a rather deep dish, press it all over with the back of the
spoon, cut it up in diamonds, and serve with a little sugar sifted over.

172. *Isshakiyye—DPut on the fire a stewpan with a pound of fresh
butter: when melted, add gradually a pound and a half of rice-flour,
with three-quarters of a pound of almonds, skinned and well
pounded, and keep stirring until it becomes a gold colour ; then im-
mediately add a pint of boiling milk, with two pints of boiling
syrup, which you have previously prepared of loaf sugar and water,
as in No. 159, instantly put the cover over, and let it remain for
five minutes ; then stir it well with a fork, dish it up in moulds the
size of a small teacup, letting it bear the impression of the mould,
and serve with some white sugar sifted over.

173, “lrimik Hélwassi—Set on the fire a stewpan, with three-
quarters of a pound of fresh butter : when hot, add gradually a
pound and six ounces of sago,* with four ounces of skinned
almonds, and keep stirring it until the almonds are a nice brown ;
then pour in all at once a pint and a half of boiling milk, with
boiling syrup, which you have previously made of a pound and a half
of loaf sugar and a pint and a half of water; stir it well, put the
cover over, and let it remain for fifteen minutes; then sprinkle a
little rose-water over, dish up, shake some sugar over, and serve.

174, Khinma—Put a pound and a quarter of the best flour on
the pastry-slab, make a hole in the centre, in which put a teaspoon-
ful of salt, four or five ounces of fresh butter, melted, mix all
together, then add half a pint of water, or a little more, mixed
with a little carbonate of soda, and form it a softish flexible paste ;
then roll it with hands as long as it will extend, a little thicker
than your thumb, and cutit up in pieces the size of a date, then roll
them one by one upon a basket-lid, or a table-mat made of fine twigs,
and fry them a delicate colour in boiling fresh butter; when done,
let them drain, then throw them in boiling syrup, which you have
previously prepared of honey, or loaf sugar and water, as described in
the preceding receipts, and let them remain for a few minutes, then
dish them up tastefully, and serve.

* In Turkey the sago is made of plain paste in grains as small as gun-
p owder.
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175. Vishna "Ekméghi—Put a pound of loaf sugar into a stew-
pan with a pint of water, put it on the fire. When boiling, skim it,
then add two pounds of morella cherries with the stalks taken off
and the stones taken out, stir with a wooden spoon, and boil them
until getting tender; then cut two French penny rolls lengthwise
in eight slices, put the yolks of two eggs in a basin, with eight
tablespoonfuls of milk, and beat it up well; dip quickly each slice
in it, and fry it a nice colour on both sides in hot fresh butter.
When all done, lay them in a convenient pie-dish, then put the
cherries over with the syrup: if you find the syrup too thick, add
a little water, set it on a moderate charcoal fire, and let it simmer
until the syrup is absorbed, then serve,

176. Nevi Dighér—Prepare some morella cherries as above; then
cut two round penny loaves in slices, and toast them ; then lay them
in a pie-dish or saucepan, put the cherries over with the syrup,
and nearly cover them with water ; put the pan on the fire, and let
it simmer till the slices of toasted bread are soft, then dish up one
over the other, laying between them the cherries, and sprinkling
at the same time powdered sugar over; then serve hot or cold.

Apricots, and all kinds of plums, may be done in the same way.

177. Jizlémé—Put in a basin or pan a pound of the best floar,
half a teaspoonful of salt, and a very small piece of German yeast,
which mix with water to form a nice crumpet dough, and keep it
covered in a warm place until it has nicely risen ; then poura por-
tion of it on a stove sufficient to bake a crumpet the size of a
dinner plate, and as thick as a crown-piece. When you have baked
five or six, lay them in a rather deep and circular baking-tin, one
over the other, and between each one a thin layer of clotted cream
and powdered sugar over. Then dissolve in a saucepan three-
quarters of a pound of sugar with a pint of water, add three ounces
of fresh butter, set it on the fire, and commence stirring until the
butter is melted, then pour it over the crumpets, and put the
baking-tin on a very slow charcoal fire, or in the oven, for ten or
fifteen minutes, then dish it up carefully, sprinkle a little rose
water over, and serve.
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PART XII.
SOGHUK TATLULAR.—COLD SWEET DISHES.

178. Tawik Ghyihkssi—Boil two or three chickens : when done,
cut off the breasts, remove the bones and the skins from them,
and pound the meat in a stone mortar, or pull it in bits like fine
threads ; then pour in a stewpan five pints and a half of nice milk,
put it on the fire, While boiling, put in a basin three-quarters of a
pound of rice flour, which mix with some of the boiling milk
and some water, to form a batter; then add this to the milk
and boil it until it becomes a smooth substance, but not too thick ;
then add the pounded breasts of chickens with three-quarters
of a pound of powdered sugar, and one or two tablespoonfuls of
rose-water, and keep stirring, and at the same time beating it up on
a slow fire until it forms a rather thick glutinous substance;
then remove it from the fire, stir it for a few minutes longer,
then fill a mould previously oiled with almond oil, and place it
in cool place. When ready, dip the mould into warm water,
and turn it out on to a dish, sprinkle a little powdered cinnamon
over, and serve. Do not neglect to rinse the pounded breasts
of the chickens once or twice in cold water before you add them -
to the milk and ground rice, or it will smell of the fowl. If cooked
with care, it is an enticing and strengthening dish.

179. Seray Ashirassi—Put in a stewpan as much skinned wheat
as is required, with plenty of water, set it on the fire, and boil until the
grains begin to crack ; then take out with a wooden spoon what pulp
there is on the top, and put it in a basin, add some more water,
and continue so until you have extracted all the goodness from the
grains ; then strain the remaining grains through a sieve, and put
all the pulp you have collected into a saucepan, add two or three
ounces of washed currants, and a quarter or half a pound of loaf
sugar, previously made into syrup as directed in the preceding
receipts ; put it on a charcoal fire and begin stirring it. When boil-
ing, add a little musk mixed with two or three tablespoonfuls of
rose-water, and stir it one or two minutes longer ; then take it off
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and pour it into a dish, arrange on the top tastefully some skinned
almonds and pistachios, and serve when cold.

180. Limon ﬁ’ﬁm&ssiyyessi—]ﬁ)ismlve about an ounce of isinglass
in a small tumbler of water, boil and reduce it to half, then pass
it through a cloth into a basin; then cut in two five lemons, take
off the rind of one of them and remove the pith, place them in a
basin, and squeeze the juice of the lemons into it ; then put half a
pound of loaf sugar in a stewpan with a pint of water, set it to
boil until it becomes a syrup, then take it off and add the juice
and the rind of the lemons, put the stewpan again on the fire with
the cover over. As soon as it begins to boil, skim it well, and add
three wine-glasses of water by degrees, which will assist its clarifi-
cation ; let it boil one or two minutes longer, then add the isin-
glass, pass it through a jelly-bag, if fancied, add two tablespoonfuls
of rose-water, and then pour it into a mould, and place it on ice.
When ready, dip the mould in warm water and turn it out. If
summer, add a little more isinglass.

181. Lamanya Kaymaghi—Take off the stalks of a pound of
strawberries or raspberries, wash and put them in a stewpan, with
three or four ounces of powdered sugar, and two or three table-
spoonfuls of water, put the pan on a moderate charcoal fire, and boil
till rather thick, stirring it at the same time with a wooden spoon.
When cold, pass it through a sieve into a basin, add an ounce and a
half of melted isinglass to half a pint of the fruit, and stir it well ;
then add a pint of whipped cream, with a few drops of the essence
of rose or orange-flower ; mix well all together, then pour it into a
mould, and place it on ice, or in a cool place, until firm. When
ready, turn it out as above, and serve,

182. Portakal Elmassiyyéssi—Get six nice oranges, take off the
rind of one of them, and remove the pith, place them in a basin,
and squeeze the juice of the oranges in it ; then put five or six
ounces of powdered sugar in a saucepan with half a pint of water,
and boil it until it becomes a syrup ; then take it off, and add
the juice and the rind of the oranges ; put the saucepan again on
the fire with the cover over. As soon as it begins to boil, skim it
well, and add gradually a small teacup of water ; let it boil one or
two minutes longer, then add an ounce of isinglass, dissolved as
directed in No. 180 ; stir well, and pass it through a jelly-bag till
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clear ; then add a few drops of prepared cochineal, and pour it in a
mould ; place it on ice until firm, then turn it out as before, and
serve. If the oranges are very sweet, add less sugar; and if
summer, add a little more isinglass.

183. “Injik "Elmassiyéssi—Procure three or four calf’'s feet, wash
and place them in a stew-pan, with six or seven pints of water, and
put it on the fire. When boiling, skim and simmer until the flesh
comes off the bones; then pass it through a clean cloth or a sieve
into a basin, and let it remain until quite hard, then remove all the
fat, &c., from the top; then put in a saucepan a pound and a
quarter of powdered sugar, a pint and three-quarters of water, the
juice of three or four lemons, the rind of one, with the pith taken
_ off, the whites and shells of five or six eggs, and stir with a wooden
spoon until the sugar is dissolved ; then add the jelly, set it on
the fire, and stir well until it bnils; then pass it through a jelly-
bag till quite clear, add a few drops of the essence of rose or
orange-flower, and then put it in a mould, with a few white and
black grapes, the same of strawberries and cherries, &e. ; place it
on ice till quite firm, turn it out as above, and serve.

184.—Zabdayr Khunkyari—Put in a basin five or six ounces of
powdered sugar, three-quarters of a teacup of rose-water, mixed
with a little musk, two or three small glasses of maraschino, an ounce
and a half of melted isinglass; stir it well, then add a pint of
whipped cream; stir it again three or four times, put it in a
mould, and set it on ice until firm ; turn it out as before, and

BErVe.

185. Mihallébi—Pour into a stewpan about three pints of nice
milk, set it on the fire, as soon as it commences to boil, put six or
seven ounces of rice-flour in a basin, which mix with milk or water, to
form a smooth batter ; then add it gradually to the milk, with three
or four ounces of powdered sugar, and a few drops of the essence of
orange-flower, and keep stirring it until it forms a smooth sub-
stance, but not too thick ; then pour it into a mould previously
oiled with almond oil ; put it on ice, or in cold water, and, when
firm, dip the mould in warm water, turn it out on to a dish, erna-
ment the top with pieces of clotted cream, the size of nuts, and

HErve.
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186. Ghyuldj Baklawdsss—Put in a basin the whites of twenty
eggs, and whip them up well, then add about a pound of wheat
starch by degrees, stir it well, and mix it well with water, to
form a very thin batter ; then put over a charcoal fire a circular and
slightly-domed sheet-iron, the under side in the centre of which you
have previously cemented with ashes half an inch thick, to prevent
it from getting fiercely hot. When moderately hot, pour a portion of
the butter over the centre, with a convenient spoon, sufficient to form
around cake, the size of a large dinner-plate, or larger, and which will
be done in less than a minute : it ought to be very white, and as
thin as tissue-paper. When you have prepared fifty or sixty pieces
in this manner, lay half of them in a suitable baking-tin, one over
the other, sprinkling between each piece some rose-water and milk
as you lay them ; then lay some clotted cream over, a quarter
of an inch thick, and shake some powdered sugar over ; then cover
it with the other half of the cakes, sprinkling rose-water and milk
between each one as before ; then put in a stewpan a pound of
loaf sugar, with two pints of water, and set it to boil until it
becomes a syrup ; then take it off and pour it over the cakes, till
covered, and let it remain covered until cold ; then cut it up in
diamonds, dish up and serve. Pounded almonds or pistachios
may be used, if clotted eream is not handy.

These cakes are sold ready made in Constantinople, and they can
be obtained through any Turksh merchant residing in this coun-
try. It is a delicate and most delicious dish when properly done

187. Ghyuldj Kizartmassi—Prepare twenty or thirty cakes as
No. 186, and moisten them by sprinkling rose-water over, then
fold them in two separately, put on each one some pounded
almonds or pistachios, then fold them in square or triangular shape,
dip them in egg, and fry them a delicate colour on both sides in
hot fresh butter ; drain them, and then throw them in boiling
syrup, prepared as above. When sufhiciently soaked, take them out
with a spoon, and arrange them tastefully on a dish, and serve hot
or cold.

188. Ghyilaj Palidéssi—Put a pound of loaf sugar in a stew-
pan, with two pints of water, and set it to boil until it becomes a
syrup ; then take it off, and pour it into a rather deep baking-tin,
and put it on a moderate charcoal fire. When boiling, put in a
cake (No. 186,) and bruise it with the back of a wooden spoon, and
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continue in this manner as many cakes as it will take. When
thick, take it off, sprinkle some rose-water over, and let it remain
until cold ; then dish it up, ornament the top with some skinned
almonds or pistachios, and serve.

A

189. Sutli-Ash—Wash and scald six ounces of the best rice, and
drain it ; then pour into a stewpan two pints and three-quarters of
nice milk, set it on the fire. As soon as it commences to boil, add
the rice, and let it simmer until quite soft; then take it off and
pour it into a pie-dish; then put it on a very slow charcoal fire,
covered with ashes, or on the hob, and let it remain for about fifteen
minutes, dnring which time the top of the rice will be covered with
cream. When cold, sprinkle sufficient powdered sugar over, and
serve. You may sweeten the rice while boiling, and add one or
two tablespoonfuls of rose-water.,

- 190. A@zli-A sh—Pound, rather coarse, half a pound of rice in a
mortar ; then put three pints of water in a stewpan, with a wine-
glass of rose-water ; set it on the fire. When boiling, add the rice,
and let it simmer till nearly thick, stirring it now and then ; then
sweeten it with powdered sugar according to taste, and let it sim-
mer for a few minutes longer ; then pour it in a dish. When cold,
sprinkle some powdered almonds or walnuts over, and serve.

191. Palidé—Dissolve two pounds of white sugar in a stewpan,
with two quarts of water; then add about five ounces of wheat
starch, and stir it well. When as smooth as milk, put it on a mo-
derate charcoal fire, and continually stir it for about three hours,
or until it forms a smooth substance, but not too thick ; then add
a few drops of the essence of rose or orange-flower, stir it for a
few minutes longer, and then pour it into a mould previously oiled
with almond-oil ; put it on ice, or in a cool place, till firm. When
ready, dip the mould in warm water and turn it out, and serve. It
is a light and pleasant dish. You can ornament the top with some
skinned pistachios or almonds.

192. Rahati-l-holkivm—Put in a very clean stewpan two pounds
and three-quarters of loaf-sugar, with four quarts of water, and
stir with a wooden spoon until the sugar is dissolved ; then set it
on a moderate charcoal fire, and immediately add eight ounces and
a half of fine wheat starch by degrees, stirring it at the same time
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so as to prevent it from getting lumpy, and continue stirring it
from the bottom of the pan until it forms a smooth substance ;
then take a little out, and let drop a few drops on powdered sugar.
If it moistens or absorbs the sugar it is not done, and if it does not
it is done. Then mix a little musk, the size of a small pea, in a
little less than a quarter of a pint of rose-water, and add this to it;
stir it for half a minute or a minute longer; then take it off and
pour it into a convenient dish or a plated pan about an inch deep,
which you have previously oiled with almond-oil. When cold, cut
it in pieces an inch broad and two long, and dip them in sifted
sugar mixed with half the quantity of fine wheat starch. See that
they are well covered, to prevent them from sticking to each
other, and serve as a dessert.

This celebrated and delicious confection may be kept for a long
time in a wooden box, such as a fig-box.

193. Badém Ghardabiyyéssi—Put two pounds and three-quarters
of skinned almonds in a stone mortar, with the same quantity of
powdered sugar, and pound them together until very fine ; then add
the whites of four eggs, an ounce of powdered gum-mastic, and a
little powdered cinnamon, and pound them for a few minutes longer.
When like a paste, make it into small cakes the size of macaroons,
or any size and shape you please; then lay on the bottom of a
baking-tin some paper, and arrange the cakes over; then cover them
with paper, turn up the edges of the papers that are on the bottom
of the tin and fix them to the top ones, so as to prevent the cakes
from burning ; bake for about an hour in a rather hot oven. Some-
times a little musk mixed with rose-water is used instead of the

white of egg, and sometimes a little lemon-peel and a little cochineal
is added.
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PART XIII.

ENVAI KAYGHANALER—OMELETTES, &e.

194. Aadi Kayghana—DBreak four or five eggs in a basin, add a
little salt and pepper, and beat them well up with a fork ; then put
into a very clean frying-pan about two ounces of fresh butter ; put
it on the fire. When hot, pour in the eggs, and keep stirring till
all is nicely set ; then let it slip to the edge of the pan, laying hold
by the handle and raising it slantwise, which will give an elongated
shape to the omelette, turn in the edges, let it set a moment, then
turn it over on to a dish, and serve,

It ought to be a nice yellow colour, done to a nicety, and as light
and delicate as possible.

195. Kwymali Kayghana— Mince three or four ounces of raw
mutton, with a small onion and a little parsley, and partly fry them
in a little fresh butter ; then break into a basin five or six eggs, and
beat them up well with a fork ; add the minced meat, &ec., with half
a teaspoonful of salt and a pinch or two of pepper, and beat them
up well ; then put three or four ounces of fresh butter into the
frying-pan, and put it on the fire. When hot, pour in the mixture,
and fry a delicate colour on both sides, as above. When done,
turn it on to a dish carefully, and serve.

196. Badinjan Kayghanassi—Peel an egg-plant, take out the
inside, if seeded, and grate it or chop it up fine; then scald it
in moderately-salt water, strain and squeeze from it all the water
in a cloth ; then break in a basin six eggs, beat them well up, and
add the egg-plants, with a tablespoonful of currants, two of skinned
pistachios, a little pepper and powdered cinnamon, mix well all to-
gether, put in the frying-pan four or five ounces of fresh butter,
put it on the fire till hot, then pour in the mixture and fry it a
nice brown on both sides, as above. When done, turn it over care-
fully on to a dish, and serve.

The addition of three or four tablespoonfuls of fried minced
mutton or beef will improve it.

197. Tatlu Aayghana — Break five eggs in a basin, and beat
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them up; add a tablespoonful of miik, a dessertspoonful of pow-
dered sugar, a little salt, and beat them well up; then put three
or four ounces of fresh butter in the frying-pan, pour in the eggs,
and fry a nice colour, as No. 194, and serve with powdered sugar
over.

198. Maydandsslu Kayghana—Proceed exactly as No. 194, add
a tablespoonful of chopped parsley, a teaspoonful of finely chopped
onions, or spring onions, sufficient salt and pepper, fry as above, and
serve.

199. Reéchelly, Kayghana—Proceed as No. 194. When the omelette
is nearly cooked put in the centre some jam of any sort, turn the
edges over, let it set a moment, then turn it over on to a dish, shake
some white sugar over, and serve.

200. Chilbarr—Peel and slice fine three or four onions, and fry them
a nice brown in fresh butter, lay them on the bottom of a dish, and
keep it hot; then pour in a pan a pint of water, add a little salt,
and a tablespoonful of vinegar, put it on the fire, when boiling, break
carefully in the pan six or seven eggs, simmer till the white is firm,
then take them out with a slice, and arrange them over the onions;
then pour a little hot fresh butter over them, sprinkle a little
pepper and powdered cinnamon over, and serve whilst hot.

201. Hoshmérim—Get two pounds of very fresh cream-cheese,
break it in small pieces into a stewpan, put it on the fire, and stir
until it is melted ; then add an ounce of flour, and keep stirring
until the butter begins to run from the cheese, then take it off, dish
up, and serve with some sifted sugar or honey over.

PART XI1V.

SEBZAWAT—VEGETABLES.

202. The vegetables that are bitter or acid, such as artichokes,
dandelion, and sorrel, are first scalded before they are cooked. If
large, they are cutin pieces and placed in a stewpan, with a sufficient
quantity of water, salt, and a few sliced onions previously fried a
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nice brown in butter or olive oil : to those that are cooked with
onions fried in butter is added three or four tablespoonfuls of
minced mutton or beef, previously fried a delicate brown in butter,
or in the fat that comes from them, or half a dozen pieces of mutton
or beef the size of walnuts, fried in butter, and some broth, and sim-
mered on a charcoal fire till the liquor is nearly absorbed. Others,
such as leeks, asparagus, celery, and cauliflower, &e., are eooked as
above, and dressed with egg-sauce, which is prepared by beating the
eges up with lemon-juice, and thickened on a slow fire by con-
tinually stirring. Others, such as minced spinach, sorrel, &e., are
served with poached eggs over, and fried or toasted bread, cut in
diamonds, round the dish. Others, such as egg-plants or auber-
gines, vegetable-marrows, &c., are peeled and cut in slices crosswise
or lengthwise, then the slices dipped first in flour, and then in egg,
and fried in butter.

In some of the vegetables, tomato-juice is used instead of broth.
In Turkey vegetables are never cooked in simple water.

PART XYV.

ENVA“] SALATALAR—SALADS.

203. Khiyar Téréturu—Crack a pound of nuts or almonds,
scald and skin them, then pound them in a stone mortar ; add half
a teaspoonful of salt, three or four cloves of garlic peeled, and
pound them well together with the nuts, then add the crumb of
half of a French penny roll, previously soaked in water, and pound
again all together till it forms a smooth substance like paste ; then
moisten it with half a teacup of the best wine vinegar, or the juice
of two or three lemons, and bring it to the consistency of cream
with some water, stirring it all the time with a woodon spoon ;
then peel and cut in thin slices one or two cucumbers in a dish,
season with a little salt and white pepper, and pour the sauce over ;
then pour one or two tablespoonfuls of the best olive oil over by
degrees, and serve.

The leaves of purslain make a nice salad with the above sauce.
Brocoli, caulifiower, and the stalks of spinach, previously scalded,
also make a good salad with the same sauce,
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204. Sardéla Salatassi—Put as many sardines as are wanted in
a basin, with some vinegar, and let them remain in it for half an
hour, then scrape off the scales gently, wash them in fresh vinegar,
and arrange them round the edge of a dish; then put in the centre
of it two or three handfuls of chopped parsley, two or three table-
spoonfuls of chopped onions, and one or two dozens of olives, all
mixed together ; then put half a teaspoonful of salt in a basin,
with two or three tablespoonfuls of the best wine vinegar, or the
juice of two lemons, and about half a teacup of the best olive oil,
and beat up well with a wooden fork or spoon until it becomes like
cream, then pour it over the sardines and the parsley, and serve.

205. Balik Yimurtassi Teérétiru—Procure a pound of botargo,
(a kind of fish-eggs), and pound it well in a stone mortar, then add
a teaspoonful of the best olive oil, the same of lemon-juice, and
pound it again ; add another teaspoonful of oil and lemon-juice,
and beat it up well, and continue in this way until you bring it to
the consistency of a very thick cream ; then pour it in a dish or
plate, ornament the top with some skinned pistachios or almonds,
and serve. In Turkey it is served at breakfast and at luncheon, as
also in the middle of the dinner, to sharpen the appetite.

206. Usskimru Balight Térdttru— lean and boil three or four
very fresh mackerel. When cold, remove the heads and extract all
the bones, arrange the fish in a dish, and dress it as No. 203:
sprinkle a little cayenne pepper over, and serve.

Remains of cold turbot, cod, soles, brill, plaice, and sturgeon,
either boiled or fried, may all be dressed in the same way.

207. Jajih—Peel and cut in thin small dice one or two small
cucumbers, sprinkle them with sufficient salt, and toss them up;
then pound two or three cloves of garlic, and put them in a bowl,
add one or two pints of the best curd, * and beat it up with water
until you bnng it to the thickness of thin cream ; then put the
cucumbers in, with a few pieces of ice, stir it, and aer've

This is generally served at the end or the middle of the dinner,
and it is very refreshing in summer.

208, Newi Dighér—Peel and cut in four lengthwise one or two

* See No. 225.
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cucumbers, and then cut them in thin slices, sprinkle a little salt
over, and shake them up; then pound two or three cloves of garlic
in a stone mortar, add two or three tablespoonfuls of the best wine
vinegar, and one of water, two or three of the best olive oil, stir it
well ; then arrange the slices of cucumber in a plate with a handful
of chopped parsley, and pour the vinegar and oil over, and serve.

209. Teéke Salatassi—Take off the skins and the heads of three
or four dozen prawns, arrange them in a dish with a handful or
two of picked parsley, sprinkle a pinch or two of salt over, with
the juice of one or two lemons, and two or three tablespoonfuls of
the best oil, and serve.

210. Maril Salatassi—Get two or three lettuces, remove the
faded and all the coarse green leaves, and cut the green top off;
then pull the leaves off one by one, and cut them in three or four
pieces, according to the size of each leaf; well wash and drain them
in a cloth ; then put in a salad-bowl half a teaspoonful of salt, one
or two pinches of pepper, the yolk of an egg or two, hard boiled, then
bruise them to a pulp with the back of a wooden spoon ; then add
half a tablespoonful of the best wine vinegar or lemon-juice, stir it
round, pour a tablespoonful of olive oil over by degrees, and keep
stirring; add a spoonful more of vinegar, and two of oil, and beat
them well up. When as smooth as cream, add the lettuce, with a
tablespoonful of chopped chervil, and a teaspoonful of tarragon, one
of young onions, and half-a-dozen slices or so of beet-root; turn
the salad gently till well mixed, and serve,

211, Top-Maril Salatassi—Procure two or three cabbage-let-
tuces, remove the outer leaves and throw them away, pull the
others one by one, then wash and well drain them in a cloth, and
put them in the bowl, with a few slices of beet-root, one or two
hard-boiled eggs cut in quarters, two teaspoonfuls of chopped
chervil, one of tarragon, and one of chives or young onions; sprin-
kle over with your fingers half a teaspoonful of salt, one or two
pinches of pepper, two or three tablespoonfuls of the heﬂt olive oil,
and one and-a-half of wine vinegar, or the juice of a lemon; twn
the salad in the bowl with a spoon and fork until well mixed, and
serve.

212. Latin Chichéghi Salatassi—Put a plate of flowers of the
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nasturtium in a salad-bowl, with a tablespoonful of chopped chervil ;
sprinkle over with your fingers half a teaspoonful of salt, two or
three tablespoonsful of olive oil, and the juice of a lemon ; turn
the salad in the bowl with a spoon and fork till well mixed, and
serve.

213. Hindibd Salatassi—Get two or three heads of endive, re-
move the dark green leaves, pick off the others one by one, and
cut the large ones in two; wash and drain them in a cloth, by
shaking it to and fro violently, and extract all the water ; then put
in the salad-bowl a small teaspoonful of salt, one or two pinches of
pepper, the juice of a small lemon, three tablespoonsful of olive oil,
and beat up until it becomes like cream, then put in the salad, and
turn it with spoon and fork till well mixed, and serve.

A tablespoonful of chopped chervil and one of chives is a great
improvement,

Dandelion may be dressed in the same way.

PART XYVI.

ENVAI TURSHULAR—PICKLES.

214. Badingan Tuarshussu—Procure as many egg-plants as are
required, take the stalks off, split each one in three or four length-
ways, without separating from the bottom, and scald them ; then
place them in a wicker-basket one over the other, put a piece of
board or a plate over them, over which place an iron weight,
and let them remain for eight or ten hours, so as to draw the bitter
water from them. Then chop up some parsley and celery, which
mix with one or two dozen of cloves of garlic, each cut in two ; then
stuff between each slice of the egg-plants with the ingredients, and
tie up each of the egg-plants with the stalks of celery, to prevent
the stuffing from falling out; then arrange them in a stone jar
one over the other, cover them with wine vinegar, place a piece of
clean board over, and on the top an iron weight to press it; let it
remain for about three weeks : it is then ready for use.
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215. Khayar Torshussi—Get one or two dozen of small cucum-
bers, then put some fennel on the bottom of a stone jar, and place the
cucumbers over ; lay some fennel on the top, and cover them with
salt water ; then place a piece of board over them, and on the top
an iron weight or a heavy stone, to press it; put the jar fora few
daysin a place where the sun is powerful, or in a warm place, then
remove it to a cool place, and let it remain eight or ten days before
using,

Vegetable marrows may be done in the same way.

216. Mahkhlut Tarshu—Procure a dozen gherkins, the same of
vegetable marrows the size of your finger, ditto of melons the size
of walnuts; ditto of water-melons ; ditto of pumpkins or gourds,
and a dozen and a half of button onions; then scald and drain
them ; prick each one here and there with a wooden needle,
arrange them in a stone jar, cover them with the best wine vinegar,
and let it remain covered for ten or fifteen days before using. If
it is to be kept for any length of time, change the vinegar every
five days.

217. Chaghla Turshussu—Gather any unripe fruit that may have
fallen from the trees, such as peaches, nectarines, almonds, apricots,
cherries, apples, plums, pears, &e. ; mix all together, and place them
im bottles or in a stone jar, cover them with very strong wine
vinegar, tie up the mouths of the bottles with a piece of leather,
and let them remain for thirty or forty days before using.

218. Lahana Tiurshussu—Cut the stalks off, remove the outer
leaves of three or four nice white-heart cabbages, and cut them in
four crosswise ; then put a little yeast on the bottom of a conve-
nient stone jar, place the cabbages over, add half a dozen of ripe
capsicums, chopped fine, cover them with brine, put the lid over
the jar, and place it in the pantry; pour the brine in the jar to
and fro every five days. When the cabbage is turned acid, it is
then fit for use.

219. Biber Tarshussu-— Procure six or seven dozen young
capsicums, cut the stalks off, and scald them ; then place them in
a wicker basket, place a piece of clean board or a plate over them,
and on the top an iron weight, and let it remain for one night, so
as the hitter water may drain from them ; then place them in a
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stone jar, with some parsley and mint between them, and cover
them with strong wine vinegar ; cover the jar, and let it remain in
the pantry for ten or fifteen days before using. If you wish them
to be kept for any length of time, change the vinegar occasionally.

220, Kirmize Lahana Torshussu—Cut two or three red cabbages
into thin slices, remove the hard stalks, place them on a dish, or
board, and cover them with salt for ten or twelve hours ; turn
them now and then ; then clean off all the salt, and lay them in a
stone jar with some peppercorns, and a bunch of parsley mixed
with some mint and thyme ; cover them with strong wine vinegar,
put the lid on the jar, and let it remain in a place for three
or four weeks before using.

221. Panjar Tarshussu—Cut the stalks off and well wash four
or five beetroots. and boil them till tender; then peel and cut them
into rather thin slices, and arrange them in a jar or glass bowl,
with half a pint of the water in which they are boiled ; then pound
one or two cloves of garlic in a stone mortar with a little salt, add
an ounce of powdered sugar, and half a pint of nice wine vinegar,
stir well, and pour it over the beetroots, then ready for use.

222. Balik Tiurshussu—Get five or six pounds of either salmon or
swordfish, cut it in slices three-quarters of an inch thick, wash and
dry them well in a cloth, sprinkle them with sufficient salt, and
fry them a nice brown in olive-oil ; then pour three pints of the
best wine vinegar in a stewpan with half a teacup of saffron-water,
and one or two tablespoonfuls of powdered sugar, stir it round, and
partly boil it ; then peel eight or ten cloves of garlic, and cut them
in pieces the size of pistachios; then lay some bay-leaves and

le-leaves on the bottom of a stone jar ; then place some of the
thea of fish over, sprinkle some mixed spice over them, with
some pieces of garlic, washed peppercorns, and skinned pistachios;
then lay bay-leaves and myrtle-leaves, then fish, then spice, garlic,
pistachios, and peppercorns, &e., until the jar is full, bay-leaves and
myrtle-leaves on the top ; then pour the boiled vinegar until the
fish is covered, place a piece of clean board or a plate over, on
the top of which put an iron weight, to press it, cover the jar,
and let it remain for three days before using. It will keep for
some time, and is excellent in summer days with salad or
without.
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Mackerel, fresh herrings, smelts, and any other kind of fish, if
cut in pieces or slices, may be done in the same.

223. “Uzwm Tarshussu—Procure ten or twelve pounds of either
black or white grapes, pick out the best bunches, and squeeze the
Juice from the bruised and small ones, pass it through a sieve
mmto a stewpan, free from smell, and set it to boil for a few
minutes ; then wash the bunches you have selected, and lay two or
three of them on the bottom of a stone jar; then sprinkle some
mustard-seeds over, then grapes, again mustard-seeds over, then
grapes, and continue so till the whole of the grapes are laid ; then
pour the boiled grape-juice over, cover the jar air-tight, and let it
remain for thirty or forty days before using. They will keep for
a long time, and are very refreshing on account of their agreeable
acidity.

224. Shalgham Turshussu—Peel and cut in four crosswise as
many turnips as are wanted, and boil them in plenty of water till
nearly tender; then take out the turnips into a colander, put a
moderate quantity of powdered mustard-seeds in the water, and let it
remain for two or three hours; then pass it through a cloth or a
sieve into a basin,-and sweeten it just sufficient to taste the sugar ;
then place the turnips in a stone jar, and half cover them with the
sweetened water, and half with nice wine vinegar. Put the cover
over the jar, and let it remain a few days before using,

225. Yoghurt (How to make curd.}—Put four pints of pure milk
into a particularly clean stewpan, put it on a charcoal fire, let it
bubble once; then take it off, and pour it into a basin. When
cold enough to bear your finger in it, add two tablespoonfuls of old
curd, and stir it well, with the handle of a wooden spoon ; put the
basin on some straw in a warm corner of the pantry, cover the basin
all over with a piece of flannel three or four thicknesses, and let it
remain for ten or twelve hours; you will then find it micely
set, and the top covered with cream, and serve as it is.

In Turkey this is generally served with the pilaw. It may also
be served at breakfast and at luncheon. It is a very refreshing
dish on account of its slight and pleasant acidity.

e
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PART XVII.
MEYVE TATLULARI—STEWED FRUITS..

226. Shéftali Tatlussi—Peel seven or eight rather unripe peaches,
divide each one in two, remove the stones, and the red parts
where the stones have been, then arrange them in a stewpan ; put
in a saucepan half a pound of loaf sugar, with a pint of water,
and set it to boil until it becomes a syrup; then pour it over the
peaches, put the pan on the fire till they are tender ; then place
them on a dish tastefully, pour the syrup over, and serve.

Nectarines, greengages, plums of all kinds, and apricots, may
all be stewed in the same way.

227. “Aywa Tatlussi—Peel five or six quinces, remove the cores
with a scoop, ornament the exterior with a sharp instrument ; as
you finish them put them in cold water. When all is ready, scald
them ; then take them out, and arrange them in another stewpan,
pour over a pint of syrup, or a little more, as No. 226 ; then put the
cores with the pips in a small saucepan, with part of the water in
which the quinces are boiled ; put it on the fire until reduced to
a pulp, pass it through a sieve, and add it to the fruit with a few
drops of prepared cochineal, and a few cloves ; put the pan on the
fire, and let it simmer gently until the fruit is tender, then take
it off. When cold, dish it up with the syrup, and serve.

228. “Emrud Tatlussi—Peel and take off the stalks of as many
stewing pears as are wanted: if too large, cut them in two, and
remove the cores ; place them in a stewpan with some syrup, as
No. 226, a few cloves, and a few drops of prepared cochineal, and
let it simmer gently on a slow fire until the pears are tender ; then
take it off, and serve cold.

Apples may be done the same way, only the cores must be taken
out, and, if too large, must be cut in two.
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PART XVIIL

ENVAI KHOSHABLAR—SHERBETS, OR THIN SYRUPS WITH
FRUIT IN THEM.

229. Vishna Koshabi—Procure three pounds of fresh morella
cherries, pick out the large ones, and squeeze the juice from the
small ones through a cloth into a saucepan, add a pound and a
quarter of crushed loaf sugar, and boil it for one minute ; then
put the large ones into a stewpan with two or three pints of water,
and set it to boil until the cherries are tender; then take it off.
When partly cold, take the cherries out carefully, without bruising
them ; then put in a glass bowl about two pints of the water in
which the cherries are boiled, and, according to palate, sweeten
it with the syrup which you have prepared ; then add the cherries,
with a few drops of the essence of orange-flower or rose, and
three or four pieces of ice, and serve.

The reason of boiling the fruit without sugar is to prevent it

from sinking when put into the shérbet.

Strawberries, raspberries, red and white currants, and goose-
berries, may all be done in the same way. It is a pleasaat and
refreshing beverage.

230. Kaysst Khoshabi—Get three pounds of apricots, pick out
the large ones, and put the small ones in a saucepan, with half
a pint of water, or a little more ; set it to boil until the stones
come out ; then pass them through a cloth into a basin, and well
squeeze the juice from them ; put the juice in the pan with a
pound and a quarter of powdered sugar; set it to boil for a minute,
and pass it again through the cloth into the basin ; then put the
large ones in a saucepan, with two or three pints of water, and
boil them until they begin to crack ; then take it offt When cold,
pass the liquor through a sieve into a glass bowl; according to
taste, sweeten it with the syrup which you have prepared ; then
add the apricots, with a few drops of the essence of almonds, or
any other essence you fancy, and a few pieces of ice, and serve.

931. Rizaki Uzumu Khoshabi—Take off the stalks of a pound of
raisins, wash and place them in a stewpan, with two or three pints
of water ; set it to boil until they are quite swollen up; then,
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according to palate, add some powdered sugar, and boil them for
one or two minutes longer ; then take it off. When cold, pour all
together into a glass bowl, add a few drops of any essence of flowers,
with some pieces of ice, and serve.

232. “Injir Khoshabi—Cut off the stalks of one or two pounds of
figs, prick each one here and there with a wooden needle, place
them in a basin with two or three pints of hot or cold water, and
let them remain for ten or twelve hours; then pass the liquid
through a sieve into a glass bowl, and add the figs with a few drops
of orange-flower, and a few pieces of ice, and serve.

It is a refreshing and wholesome beverage.

233. Kiiru "Armud Khoshali—Wash one or two pounds of dried
pears ; then cut each one in four crossways, remove the cores, put
them in an earthen pan, pour two or three pints of boiling water
over, cover the pan, and leave it for one night ; then place them
in a stewpan with the liquid ; according to palate, add some pow-
dered sugar, with a few cloves, and set it to boil for a few minutes,
then take it off When cold, pass the liquid into a glass bowl
through a sieve ; put in the pears, with a few small pieces of ice,
and serve.

Dried apples may be done in the same way.

234. Portakal Khosabi—Peel five or six oranges, and divide
them in pieces ; cut each clove or piece of orange in two, and
remove the pips and the thin membranes from them ; then put
four ounces of powdered sugar in a stewpan, with the juice of two
oranges : if they are not sufficiently sweet, add more sugar; put
it on a slow fire, and stir with a wooden spoon till it begins to
boil ; then take it off. When cold, pour in a glass bowl, and mix
it with water to form a nice sherbet; then add the pieces of
orange, with a few drops of the essence of orange-flower, and a few
small pieces of ice, and serve.

235. Nar Khoshabi—Cut open three or four pomegranates, take
the grains out, pick up the large ones, put the small ones in a
cloth, and squeeze all the juice from them into a saucepan ; add
four ounces of loaf sugar, with the same quantity of water as the
juice, and stir on a slow fire until it becomes thickish ; then remove
it. When cold, proceed exactly as above.
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236. Fusstik Khoshabi— Procure half or a pound of pistachios,
and skin them, then pound the broken and part of the small ones
very fine in a stone mortar ; then add a teacup or two of rose-water,
stir it well, and pass it through a clean cloth into a glass bowl,
which mix with sufficient powdered sugar and water to make a nice
shérbet : then add the remaining pistachios, and serve.

Almonds and fresh walnuts may be done the same way.

937. Chékirdeksiz Uzam Khoshabi—Get a pound of sultana
raisins, take the stalks off and well wash them ; put them ina stew-
pan with a pint of water, and set it to boil until they are swollen up ;
then take it off, and pass the liquor through a sieve into a saucepan,
add sufficient loaf sugar, and boil until it becomes thickish, then
remove it. When cold, pour it in a glass bowl, and moderate the
sweetness with cold water, then putthe boiled raisins in, with a few
drops of the essence of orange-flower or rose, and a few small pieces
of ice, and serve.

All other raisins, currants, dried morella and other kinds of
cherries, dried apricots, and dried plums of all kinds, may be done
in the same way.

PART XIX.
ENVAI SHURUBLAR—SYRUPS, &c.

238. Aade Shizrib—Put three pounds of loaf sugar in a clean
stewpan, with two pints of cold water, then whip up the white of
au egg, and add it to the sugar ; stir well with a wooden spoon, and
set it to boil until it becomes a little thickish ; skim it well, and,
just before you take it off, add a few drops of the essence of orange-
flower, or any other essence you choose, pass it through a clean
cloth. When cold, bottle and cork it up until wanted.

239. Vishna Shinibi—Squeeze as many pounds of morella
cherries as are wanted, and pass the juice through a cloth into a
basin, and leave it for twenty-four hours ; then strain it gently into
another basin, and throw the residue away. Whatever quantity of
juice is obtained, put it in a very clean stewpan, with double the
quantity of sifted sugar; stir till the sugar is dissolved, and set it
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to boil. As soon as it bubbles up take it off, and pass it through a
sieve or cloth. When cold, bottle and cork it up until wanted.

Oranges, pomgranates, currants, white, black, and red, are all
done in the same way.

240. Dighér Vishna Shivrabi—Put about three pounds of crushed
gugar in a stewpan, with two pints of cold water, and the white of
an egg, well beaten up ; stir it well, and put it on the fire. When
boiling, skim it well, and let it simmer until a little thickish, then
add a pound of morella cherries with the stalks taken off, and well
washed ; let it boil gently for a few minutes longer, then take it off.
When nearly cold, take the cherries out with a strainer, and pass
the syrup through a clean cloth, then bottle and cork it up. This
will not be so acid and full-flavoured with fruit as the former one,
but the colour is delicate and the drink is very agreeable.

Red and black currants may be done in the same way.

241. Ménékshé Shivribi—Procure a pound of fresh gathered
violets, cut the stalks off, and put the leaves in a basin ; pour two
pints and a gill of boiling water over, immediately cover it, and let
it remain for twelve or fifteen hours ; then pass the liquor through
a clean cloth into a stewpan, add about three pounds of crushed
sugar, stir with a wooden spoon till the sugar is dissolved, and set it
on a charcoal fire. Just as it commences to boil up, instantly
remove it, and let it remain covered till nearly cold ; then pass it
again through a cloth, bottle and cork it up till wanted.

242, Sikéngébin—Put in a saucepan the white of an egg, well
beaten up, three pounds of powdered sugar, and pour in all at once
three-quarters of a pint of the best white-wine vinegar ; stir it once
round with a wooden spoon, set it on a charcoal fire, and boil it for
half a minute, then skim and take it off, and instantly put in a
small bunch of sweet-marjoram tied up in a piece of muslin, put
the cover over the pan, and leave it until cold, then pass it through
a clean cloth, bottle and cork it up until wanted. In summer days
it is an agreeable and refreshing beverage with cold water.

243. Badeém Sharibi—Scald three-quarters of a pound of sweet
almonds, and three drachms of bitter almonds, then skin and
pound them in a stone mortar until in pulp, which mix with three-
quarters of a pint of water, and pass it through a close muslin into
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a basin ; put the residue in the mortar and pound it again, which
mix with another three-quarters of a pint of water, pass it again
through the muslin into the basin ; then put in a stewpan two
pounds and three-quarters of powdered loaf sugar, add the liquor,
stir well with a wooden spoon, set it on a charcoal fire, and let it
boil for one minute, then take it off, and pass it through the muslin
again, bottle, and cork it up till wanted. It is a wholesome and
stomachic beverage.

244, Limon Shivrasbi—Put three pounds of powdered sugar in a
stewpan, with the white of an egg well beaten up, and two pints of
water; stir well and set it on the fire. When boiling, skim it well,
and as soon as it begins to thicken add three-quarters of a pint of
lemon-juice, and let it boil for half a minute longer, then take it
off. When nearly cold, pass it through a clean cloth, bottle, and
cork it up till wanted.

245, Chalek Shivrabi—Put about three pounds of crushed sugar
in a stewpan with two pints of water, and the white of an egg well
beaten up, set it on the fire. When boiling, skim and simmer until
it begins to thicken ; then remove it, and immediately add a pound
and a quarter of fresh gathered strawberries, well-cleaned and the
stalks taken off; put the cover over the pan and let it remain for
two hours, then take out the strawberries with a strainer, and pass
the syrup through a clean cloth ; bottle and cork it up until required.

246. Teimair-Hinde Shiarabi—Put six ounces of tamarinds in an
earthen pan with two pints and a gill of water, set it to boil until
it is reduced to a pint and a half, then take it off and pass the
liguor through a sieve into a stewpan, add three pounds of pow-
dered sugar, and boil it for half a minute, then take it off. When
nearly cold, pass it through a clean cloth, bottle, and cork it up till
wanted.

247. Ghyil Shiwabi.—Procure a pound and six ounces of fresh-
gathered rose-leaves, then pour in a very clean stewpan a pint and
a half of water, put it on the fire,. When boiling, put the rose-leaves
in, and as soon as it boils up again take it off, put the cover over,
and leave it till cold ; then pass it through a sieve into the sauce-
pan, and cast the residue away; then add two pounds and three-
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quarters of sifted sugar and the white of an egg well beaten up,

put the pan on the fire. When it boils up, skim and take it off, then

pass it through a clean cloth, bottle, and cork it up till requlred
It is a most pleasant syrup.

PARYE X X.
ENVAI RECHELLER—JAMS, &c.

248. Vishna Réchéli—Take off the stalks and extract the stones
of two pounds of morella cherries; then put four pounds of white
sugar in a stewpan with a pint of water, put it on the fire until
it begins to thicken, then add the cherries, stir with a wooden
spoon, and boil till rather thick : try a little on a plate: if it sets.
then take it off. When cold, fill the reserve jars, or glass bowls with
covers, and let them remain in a cool piaf.,e

Apricots, greengages, quinces cut in pieces, green gooseberries,
strawberries, raspberries, currants, red, black, and white, may all

be done in the same way.

b}

249. Aywa Murébbassi—Procure about fourteen pounds of
quinces, peel them, cut each one in ‘quarters, and remove the cores ;
then beat up the white of an egg in a stewpan, add three pﬂunds
of powdered sugar, and six pints of water, put it on the fire. When
boiling, skim it; then add the fruit, and boil it till reduced to a
pulp; then take it off, and pass it through a clean cloth into
another stewpan, add a piece of alum the size of half a pea, set it
again on the fire, and let it boil gently for a minute or two, then
skim and pass it again through a close muslin into the pan, add a
few drops of prepared cochineal, put it again on the fire, and let it
boil until it becomes a thick syrup; then take it off and fill the
preserve jars or glass bowls. When cold, cover them, and keep

them in a cool place.

250. Newm Dighér.—Peel and cut as above three pounds of

quinces, put them in a stewpan with four quarts of water, set the

on the fire, and let it boil until the fruit becomes like a jelly;

then take it off and pass it through a cloth or a sieve into another

pan ; add three pounds of powdered sugar, set it to boil again till it
G
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becomes a thick syrup, then take it off, and strain it again. When
nearly cold, fill your preserve jars and cover them when cold ; but,
to be certain, try a little on a plate before potting. If it sets, it
is done. |

251. Ghyilbeé Shekéri Shémsiyye— Procure a pound of fresh rose-
leaves, cut the white ends off with a pair of scissors and throw them
away, put the other parts in a basin with two pounds and a half of
white sifted sugar, and work it together with the hands until the
rose-leaves are reduced to a pulp or a paste; then fill the preserve
jars or glass bowls with cover, arrange them on a tray, and put it
where the sun is powerful. When near sun-set, put the cover over and
take them in. The next day uncover the jars, and expose the pre-
serve to the sun as before, and continue the same for a month, or
until the top of the preserve is nicely crystalized. It is a delicate
confection, and may be taken at breakfast, or used with pastry.
Violet-leaves may be done in the same way.

952. Meénekshe Shérbety—Procure a pound of very fresh violet-
leaves, put them on a convenient dish or a clean board, with five
pounds of white sifted sugar, and rub well together until the sugar
becomes the same colour as the violet leaves ; then fill your pre-
serve jars, cover them air tight, and put them by. When wanted,
especially in summer days, two or three teaspoonfuls may be dis-
solved in a glass of cold water and be taken. It is a most pleasant
and refreshing beverage.

-

253. Ghyulbé-Shékér.—When the roses are in full bloom, gather
about a pound of the leaves, pick out the large ones, and cut the
white ends off with a pair of scissors ; then put the small ones and
the white ends in a very clean stewpan with three-quarters of a
pint of water, and scald them; then pass the liquor through a piece
of muslin or a sieve, squeeze well the leaves and throw them away ;
then put the liquor in the pan with three pounds and a half of
white sifted sugar, and stir them with a wooden spoon till the sugar
is dissolved ; then add the large leaves that you have picked out,
stir and boil till rather thick ; or try a little on a plate : if it sets,
then remove it from the fire. When cold, fill the preserve jars,
sover them air-tight, and keep them in a rather cool place.

W. M. Watts, Crown Court, Temple Bar.
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