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Chapter 5: Chicken Dishes—Sweet, Sour, anq Other Varietjeg

Recipe for chicken with pomegranate juice Poynq Pomegranate seeds
fine, strain, and thicken the juice with ground almonds. Add sugar, mint
Ceylon cinnamon, and mastic, and thicken on the fire, Add a chicken that ha;
peen boiled and then fried and bring to the boil. I you want, add some gourd,

A variation Boil dried pomegranate seeds.’S Add sugar, mint, and Ceylon
cinnamon. Add raw chicken washed clean, cook unti] done, and serve, This is

the best version of the dish.

Another variation  Pound pomegranate seeds, strain the juice, sweeten with
sugar, and thicken with ground almonds. Add enough ginger to make the mix-

ture spicy, as well as pieces of quince and Fathi apples. Cut up a boiled chicken,
fry, and add. This dish is called rumman mukhaththar.

Another variation ~ Strip seeds from fresh pomegranates, wash, dry, squeeze,
and strain. Add sugar and a bunch of mint and put on the fire. Add fried chicken
and cook until thick. Add pieces of gourd if you wish.

Recipe for chicken kuzbariyyah Boil a chicken and cut it up as described
above. When done, fry with onions, sesame oil, hot spices, and garlic pounded
with coriander leaves. After frying the chicken, pound coriander leaves

Smooth, put the broth on the chicken, and add the coriander, making a dish
like mulitkhiyyah.

Abettervariation  Cook the chicken as described and fry with garlic, minced
i iander
onion, sesame oil, chicken fat, and hot spices. When done, pound corlans
: i icken
leaveg Smooth, strain thickly through a sieve several times with the chic
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Chapter 5: Chi i
apter 5: Chicken Dishes—Sweet, Sour, and Otfiet \
3 €r Varietieg

proth, and pour onto the chicken. Add a good handful of sieved o
sie un
pounded rice,

¢ will thicken and develop a good flavor. This is a remarkab]
rkable dish.

Re.c1pe with tamarind Boil and fry the chicken. Strain tamarind wi
chicken broth after macerating it several times. Add sugar (;nhWIth e

: . and thi
the chicken on a low fire, as you would do with pomegranate. Add lcken G
. mint and

spices.

Reci ; 3 !
ecipe with barberries Boil barberries, strain, and thicken with sugar. Add

boiled, fried chicken and add mint.

rb Boil rhubarb until it disintegrates and strain througha

Recipe with rhuba
add chicken that has been boiled and

si i i
eve. Add sugar, mint, and mixed spices,

fried, and bring to the boil.

p a chicken. Fry onion and coriander

A variation Boil, fry, and then cut u
the cook prefers, add,

leaves i
l . . 2
n sesame oil. Cut rhubarb into whatever pieces

and pour onto it a little broth.

and cook until done-

Anoth y
. ervariation Boil rhubarb, strain through a sieve,
mint, sweeten with a little sugar, and add a fried chicken.

and fry in sesame Oil with an

dd to the chicken. Add proth

Reci . k
pe with quince Boil chicken, cut up;
b Jemon juic€™

Onion Spli 3
plit quinces, remove their seeds, and a
¢ on a little fres

and co
0 : -
k until the quinces are done. Pou
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Chapter 6: Sautés and Related Dishes

Faux marrow Make copper tubes shaped like thigh bones and seal one end.
Boil liver until done. Use one part liver and one part tail fat; pound together
until smooth. Stuff into copper tubes, seal the mouth with dough, put in boil-
ing water, and boil until done. Shake out into a dish. It comes out the color and

flavor of marrow.

Bread-crumb stuffing for roast meat

Take day-old kumaj bread crumbs and sieve. Mince parsley, mint, and rue
very fine, and rub with the crumbs. Knead with lemon juice and sour grape
juice, and add crushed toasted pistachios, hot spices, mixed spices, pepper,
a little olive oil—not enough to taste—and toasted sesame oil. Knead every-

thing together, smoke the lamb’s body cavity, and stuff.

Second variety, with sumac Add sesame paste, sumac, and lemon juice.
Soak sumac in the juice and strain; if there is too much sumac, it will come out
dark and dull-colored. Add remaining ingredients—sesame paste and finely

pounded walnuts—as described above for flavored stuffing.

Third variety, sweet This is like the bread-crumb stuffing for sanbiisak

described above.”

Section on muliikhiyyah, of which there are four types

coriander leaves, onions, and hot spices
uality small meatballs, adding in Ceylon

remaining meat until half done and fry

Cut meat into small pieces. Pound
into the meat, and make into best-q
cinnamon and mastic too. Boil the

with a minced onion, garlic pounded with coriander leaves, and long pepper,

coriander seed, salt, and caraway. Add tail fat and fry until the meat browns.
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Chapter 6: Sautés and Related Dishes

Add the meatballs and fry until done. Add the meat broth and bring to the boil.
Mince Jew’s mallow fine, add, and boil—it should be neither too thin nor too

thick and you should not be able to taste either salt or hot spices.

Second type of muliikhiyyah Make the meat into small meatballs as usual.
Take some more meat, pound fine, and boil. When done, strain, cook the meat
until it contracts in tail fat, and add garlic pounded with coriander leaves, cori-
ander seed, and hot spices. When browned and done, add the juice of fresh or
pickled lemons, and bring to the boil several times to make it sour. Then return
the broth to the meat and add finely minced Jew’s mallow. Cook as usual;*
itis quite tasty. There should be plenty of meat and spices and garlic, according
to the disposition of the diner.

e.\\

" Third type, dry mulitkhiyyah Prepare the meat as usual for mulikhiyyah,
( with garlic, spices, and coriander leaves. When done, have ready as much
\y common mallow as needed, minced small and fine. Sprinkle with a handful

of dried Jew’s mallow rubbed by hand, mix together, and pour into the meat
broth on the meat. Cook until the rubbed Jew’s mallow is done; it comes out
like fresh Jew’s mallow. The proportion is a minced bunch of common mallow

and a handful of dried Jew’s mallow for every plate.

*Another type Boil the meat as usual. Add the Jew’s mallow and cook
until done. Meanwhile, roast six onions until well done, then peel and pound
smooth in a mortar with dry coriander, coriander leaves, garlic, and pepper.
Add to the muliikhiyyah when it is done. Pour melted tail fat on top and

ladle out,
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