Additional Recipes from Text Family B

As mentioned on p. xli of the hardcover edition of Scents and Flavors, 62 reci-
pes appear in Text Family B of Kitab al-wuslah ila I-habib that are not in Text
Family A, to which our base text belongs. This PDF makes these additional reci-
pes available. They are numbered from the ends of the respective chapters in
the hardcover edition; thus, since there are 32 recipes in Chapter 1 of the print
edition, the first of the addenda is numbered §1.33.
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Supplement to Scents and Flavors

Following §1.12

Another variety of incense wick Take raw ambergris and add ten mithqals
of very fine agarwood to every mithgal. Add a little melted sparrow fat, make

into wicks, and set aside. It is very fine.

Following §1.18

Orange blossom powder Take white orange blossoms in particular. Putin a
cloth and smoke, while damp, with ambergris, sandalwood, and sukk incense.
Dry in the shade and set aside. Take 12 dirhams of Iraqi rosehips with the stems
removed, the same of spikenard, six dirhams each of cardamom and clove, and
72 dirhams of the dried blossoms, and grind everything. Rub with rosewater,
musk, and as much civet as you want, and dry, covered, in the shade. Put it up

in a glass vessel.

Recipe for dog rose powder Two dgiyahs fresh petals, an agiyah of clove,
and half an dgiyah each of spikenard and cardamom. Pound the dry ingredi-
ents, sieve, and pound with the dog rose petals. Smoke with agarwood and

ambergris and dry. Perfume with civet, camphor, and rosewater, and set aside.

Violet powder Grind violet petals fine and knead with rosewater, musk, and

civet. Dry in the sun covered with netting and put it up in a glass vessel.

Another orange blossom powder Dry white orange blossoms in the sun
and pound fine. With every ratl, pound an #qiyah of camphor root, an iqiyah
of cyperus, an iqiyah of rosehips, and half an #giyah of marjoram. Combine
everything with rosewater, put in a bottle, and smoke between two small pots
joined together, with a thin layer in the upper one from which the fumes are
released. Smoke it with an dqiyah of barmakiyyah, a quarter dgiyah of da‘un,
a quarter ugiyah of mujalladah, and an dgiyah of mu‘assalah. The sign that it is
done is that the clay sealing the pots together dries out.

1.35
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Supplement to Scents and Flavors

A variety of barmakiyyah Half a ratl of bitter costus, an #qiyah and a half
of ambergris-like ladanum, half an #giyah of boiled aromatic operculum, an
uqiyah of agarwood crumbs, half an @giyah of rosehips, two dagiyahs of com-
plete mixed spices, with spikenard predominating, two dirhams of saffron
threads, half an @giyah of mastic, two dirhams of sandarac resin, an aqiyah of
storax crust, two uaqiyahs of rosewater, two @qiyahs each of nadith incense and
myrtle water, half a rat/ of honey, a mithqal of camphor, and half a mithqal of
civet. Pound the dry ingredients, grind them smooth, and mix. Boil the nadih,
honey, and myrtle water, dissolve the ladanum in it, add the mentioned ingre-
dients, and stir with a spoon over a low fire. Dissolve the camphor and civet in
rosewater. When you take the mixture from the fire, rub with the mentioned
rosewater and put it up in a glass vessel. All these measurements are Egyptian

weight.

A floating lakhlakhah of long-lasting scent' Take an agiyah of rosewater,
an agiyah of willow water, a quarter #qiyah of Syrian borage water, a quar-
ter iqiyah of orange blossom water, three dirhams of coarsely ground bakhir
incense, a mithgal of ambergris, a grain of musk, a peeled Fathi apple or a
quince cut up small, half a dirham of brown cardamom, and half a dirham of
cubeb. Set it upwind of you on a very gentle fire and it will yield an extremely

fragrant aroma.

Following §1.27
An oil which cuts the smell of rancidity Put dog rose petals in sesame oil
and leave in the sun for 40 days. Add a little camphor and set aside. You can
use almond oil the same way as sesame oil. If you infuse it with orange oil for
use, test and extract the oil.

Following §2.3

Agsima essence Twenty-four dirhams of pepper, the same of ginger, four

dirhams each of rosehips cleaned from their stalks, spikenard, betel nut,

1.38

1.40
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Supplement to Scents and Flavors

cardamom, clove, mace, and nutmeg, 200 dirhams of rose petals, and 1,200 dir-
hams of sharp vinegar. Pound the dry ingredients, soak them with the vinegar
for two days, distill on alow fire, and set aside. When you want to make agsima,
dissolve sugar, squeeze lemons into the syrup, and macerate a stalk of rue in it.

Throw on a little of the distillate and it will immediately turn into agsima.

Stored fuqqa‘ Sprout it,” dry out, grind, add twice as much wheat flour by
volume, and put in a cask. Take a large pot and bring water to a very full boil in
it. Pour into the cask and cover so that no vapor gets out. Then boil more water
and pour it on in the same way until the cask is full to the brim. Cover for three
days, then open; you will find that it has settled. Take as much as you want
from it, cut mint in, squeeze in lemons, and add cut-up rue and a little pome-
granate juice. Leave overnight. In the morning, sweeten with sugar, raisins, or
fruit syrup, and it is ready to use. As for the cask, pour in as much cold water as
you took out so that the quantity remains no less than in the original instruc-
tion. Keep on taking and adding until you see that what was at the bottom has

come to the top, then make a new batch.

A good fuqqa‘ Soak a loaf of bread hot from the oven in two and a half
uqiyahs of rosewater. Add half an Egyptian ratl of sugar, ten dirhams of ground
rock salt, and a ratl and a half of the juices of sweet-sour and sour pomegran-
ates and quince. Macerate the bread with the rosewater, sieve it, and mix with
the juices and sugar. Add spikenard, mastic, nutmeg, pepper, ginger, and saf-

fron. Allow to mature and it is ready to drink.

A special fuqqa‘ Three tigiyahs of sugar, three iqiyahs of dried pomegranate
seeds, three dirhams of mixed spices, three dirhams of pepper, ashenkeys,* and
ginger, and two #giyahs of rosewater and quince. Dissolve the pomegranate
seeds in a ratl of water, macerate until all their essence comes out, and strain
through a wheat flour sieve. Dissolve the sugar in a ratl of water. Pound and
sieve the pepper and tie it up it in a piece of cloth along with all the mixed
spices, ground and sieved. Put with them four pieces of ka‘k or the crumb of
fine hard-wheat bread, all ground and put in a bag. Mix the sugar and pome-
granate and macerate them in that cloth until their essence comes out. Add half

2.18

2.19
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Supplement to Scents and Flavors

the rosewater and musk you have and put in previously used jugs. Seal each jug
with the rest of the rosewater and musk, adding a stalk of rue. Do not fill the

jugs but leave some headroom. Leave a while and it is ready to use.

Following §2.12

An electuary which stops nausea and vomiting Five dirhams each of che-
bulic myrobalan, embelic myrobalan, Andalusian caraway, pomegranate blos-
som, and Ceylon cinnamon bark, three dirhams each of Vietnamese sandal-
wood, clove wood, cardamom, spikenard, betel nut, and nutmeg, 300 dirhams
of raisins, and 8o dirhams of tamarind. Grind the pomegranate seeds, tama-
rind, and raisins after extracting them and add a dirham of mastic. Mix, cook

with sharp vinegar, throw in 30 dirhams of mint leaves, and set aside.

Following §2.15

How to make the drink called surmar Take pounded wheat, crush halfway,
and boil. Mix and strain, add rice, and cook together; they will settle nicely.
Dry, grind, and put into the rice and wheat boiling water. Take a cask heavily
coated with pitch and bury it up to a quarter deep in straw. Take four ratls of
honey for every 20 ratls of the cooking water, add hot spices and mixed spices,
leave in the cask, stopper for two days, and it is ready to use. If you want it to
be slightly intoxicating, put in pounded hops, half a dirham for every mann of
water; it will improve it. A white grain of wheat may appear on the surface of

this drink, indicating that it has been correctly made.

Following §5.15

An agreeable snack Fry eggplant in tail fat. Make sanbisak meat filling fla-
vored with vinegar, lemon juice, nuts, and hot spices. Take some meat and
make into spiced meatballs. When they are cooked, take a pan, arrange the

eggplant in it, and layer the sanbiisak meat and the meatballs on top. Spray

2.20

2.21

5.77



VAo

VAo

Ao

NS

Ol G & %%) VA\) QQ\ JQJ A o 89 &j‘:‘:ﬁ A Jos
CJ}‘V’U

Y¢co M.
ych,\m@@;wC\?mM b Jo Sl el e
&p’O”*WM\:&?L‘{J&JJ%PJW&QWJP%E&?
Co\f) C)..u.y (U@ J}“ {G&.ﬂ_} ) W)\J) &a.\a») CA:“

XYAO M.
R T FONCIRUBE e FUIE PN
G s O & r; s ol uST) 1zl Ther Ob et bl SLb
'M’&’JW ﬁ\e\})M

Y’V(DM
o8 & ety el iy i e, oS s
LISy e S Al /5 Sl %55 \)de Sy e plo slos
cﬁyéj;tédfﬁ?g—\)ﬁ*%‘é\f-@:"’?r’:ﬁk‘é&;’?f’
e L g s

YV¢o M

S Bos . oy sl ad Jo ) pam b i b Jo KBS
Ew%é&”} D oms Joas . Ko s G oy e Jo 0L
o it s Boed b o D i 381 s M B e a3l



Supplement to Scents and Flavors

with lemon juice and a little vinegar, and pour on some melted tail fat. Arrange

the meatballs and meat and cook on a low fire until done. Remove and serve.

Following §5.24

How to boil chicken properly Wash the chicken clean and put in the pot
with a good quantity of water. Skim the froth, add a handful of crushed chick-
peas, two dry onions, some toasted sesame oil, mastic, Chinese cinnamon, and

dill, and cover. It comes out as thick, rich, and as white as yogurt whey.

Following §5.28

How to make the toasted sesame oil used in boiled dishes Put sesame
oil in a pan. Add some chicken trimmings—wing tips or giblets or liver—or a

piece of lamb, fry dark brown, and set aside. It is ready to use.

Following §5.33

Recipe for fallahiyyah. Take a chicken, cut it up, and wash the better meat.
In a pot, put a properly generous amount of oil, large pieces of chard, Ceylon
cinnamon, mastic, a good handful of coriander seed, caraway, and salt. Fry the
chicken well in this, shaking the pan. Add as much water as necessary along
with a sprig of mint and a sprig of dill. Cover and cook until done. Break eggs

onto it.

Following §5.37

Tharidah ratbah Make sanbisak meat filling without the ground chickpeas,
putting in nuts and parsley instead. Take dried pomegranate seeds, extract the
juice with water, boil, strain, and sweeten with sugar. Melt tail fat. Make small
meatballs and boil chickpeas with the meat broth. Take thin flatbreads, cut

A & 1

5.78

579

5.80

5.81



AYco

AY0

Aeco

N

e G AS oy S Sl 2 5 padly Sy O
A GF Gk b M o L sl O o s

YVo M

& oy iy N 5y (pp Sty 01 Sy uuﬁaéﬁ i
o 23 Bl o o sl s s e S L
V\MJ&J\(&\ ug\v\’j}d\uﬁb})( »L.a»ﬁ\.\.&méw)ujcs
'ué"” G ey (2 ale oy Wl gl Wﬂv ww\} Y
) Sy g o b e D s o By 0 e e

B 08 gy 2 G oty F A s by AT
Sl o a0 8 e By sy 69 B Bk 2 S
B L el e oty Wy el e s
oS ey Saaey B35 Tl dl paoy B s Bl pll Lo
085 Dy B jaw ek E2 RS Sl Js w’j«v Sy il

-2l a1 ) &M o M oY %ﬁﬂo

J‘) B e s baslias] &3 C\,_ﬂ\fx,}} s C\,; é—f\H
s S ledll e W(;ﬂuw rlaﬂhdhAA\,Jco,o,u,
Bty ade ol s L il 3Bl 5 pudl o by 0L L
ke i, C\)ﬂu S anidly uYU\pru\.u) S
%\wydﬁjﬁwc\,m%wyu\j ans Yoty 3)\ My palill

wm&»\c\,.\i\%wé} é‘é

\Y & 12



Supplement to Scents and Flavors

them in big pieces, place them side by side in a large bowl, and moisten them
with the pomegranate juice, sugar, and melted fat. Scatter alternating layers of
sanbusak meat, meatballs, and chickpeas, continuing until everything is used
up, and cover with the melted fat. If it needs a little meat broth, add some.

It comes out supremely good.

Following §5.44

An agreeable snack which is ready to eat right away Boil taros and wash off
any froth. Fry, dry, and arrange in a pan. Make small meatballs and fry them
along with sanbiisak meat filling made without chickpeas; add wine vinegar
and lemon juice, and cook until the meat is entirely done. Melt tail fat. Take
the meatballs and sanbtisak meat, scatter on the taros, sprinkle with toasted
nuts, add the fat and parsley, and cook until everything is done. Add lemon
juice and a little vinegar and broth, and leave on a low fire until done. Eat it

right away.

Another section Take a fat hen. Cut it up, boil, fry brown in sesame oil, and
reassemble the pieces as usual. Take hard-boiled eggs, cool them, and remove
the shells and whites, leaving only the yolks. Take the chicken broth and fat
and pour onto the reassembled fried chicken along with the whole egg yolks,
Ceylon cinnamon, mastic, and a little pounded coriander seed and pepper.
Bring to the boil repeatedly so that the broth reduces somewhat, and ladle it
out. There should be enough salt to taste. There is no harm in adding a little oil

to cut the smell of the hen and the eggs.

Another recipe, pounded chicken Take the chicken, cut off its extremities,
and remove the meat from the bones, leaving the skin whole, connected to the
bones. Take the meat of another chicken, pound, and season with spices and
saffron. Stick it onto the breasts, thighs, and back, and replace the skin over it.
Boil and fry. This is what is served on tabbalahs, noodles, pasta squares, and
ravioli, and among all the delicacies and cold vegetable dishes; you put it with
them. If you make fried sanbiisak with chicken meat the way you do with meat,

it is agreeable. You can also make meatballs of chicken meat.

\WYWY & 13

5.82

5.83

5.84



ANOCO

Ao

N

AAco

NS
YV(0 M

Fif e e s e s Bl bl dog G s
(39 F TA Shasy Low G ol 250y 87 Ay

VAo dw
ade Sdy pand ade Jay (7 b 3 pp sie e doy E des
S O b By s - s i SUBT oy L
€ Lz, &f, e goyEvil - SO ey e s Do dw
lms s oy Wl G el il e o iy o35
~é{}i;§“:);:ﬁ o3 ade oy i 2 2 s

3 AL E S ean Jar bt Mgl G
bl Syl Olay 4l o oy 7 o A RPN
Lop G o By (Ssukiy p ooy Oy ooy s el
3220 0 UL o e ey oy 550 ¢ 2o sl Sy
84 g B s g B4 Ml Ol Cler
W sl e g 3 Aoy oy I 5L e U

e o e e G 1 BT ] B L Ol

Lbuaﬁua:»«éosyswx}‘i« & Ol 2 e ks
lede p)b s 156 %ﬁ Sl Ly b 155 Joss (050 Y,
ade Jus 0 e ) Sy L0l ! O o G Al 50!

Ve & 14



Supplement to Scents and Flavors

Following §5.73

Chicken mu‘arraq Take boiled chicken. Throw away the scum, and add
crushed chickpeas, a whole onion, a stick of Chinese cinnamon, a stalk of dill,

mastic, and toasted sesame oil.

Following §5.76

Recipe for an egg cake Take a sheet of sanbiisak dough, lay out in a pan, and
put ganbaris on it. Sprinkle with hot spices, all the usual mixed spices, and
parsley. Beat eggs and add pickled lemons diced small, and walnuts—mix the
walnuts with the parsley, soften it by rubbing, and mix as before. Pour the eggs
on the sanbisak dough in the pan. Cover with ganbaris, hot spices, and mint,
then cover with another sheet of sanbiisak dough. Pour melted tail fat on it and

fry as an egg cake. Remove and serve.

Al-mugqalla l-iskandarani Boil meat until done, then fry in its oil with the
hot seasonings and garlic pounded with plenty of coriander leaf. Set aside,
then take a sufficient quantity of water and add the following: equal parts vin-
egar, sesame paste, lemon juice, sour grape juice, parsley, and crushed wal-
nuts. Use 20 bunches of parsley, making one ratl, and 20 peeled heads of garlic.
Add the ingredients and cook until done. Add the meat and cook until done.
Put in a handful of ordinary breadcrumbs, one handful for every ratl of meat.
Boil until half the water is left. Add four #giyahs of vinegar and the same each

of sesame paste, lemon juice, and sour grape juice. Remove and serve.

Recipe for a mugqalla called jani mani Cook meat along with meatballs
made from it—putting crushed chickpeas and rice into them, but not too
much—and with onions, coriander seed, coriander leaves, hot spices, and salt.
When done, add rice and slivered carrots and bring to the boil three or four

times. Dissolve ganbaris with lemon juice and add.

Yoo & 15
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Supplement to Scents and Flavors

Recipe for amugqalld called jan baba Take meat thathasbeen cutinto pieces
and cooked and set the cooking water aside. Add a finely minced onion and a
little sesame oil, and stir around three or four times so that it gets a cooked
taste. Sprinkle with long carrot strips, add two ladles of the boiling water,
and sprinkle meatballs on it. Add crushed chickpeas, cover, cook a while, and
remove the cover. When the carrots are thoroughly soft, sprinkle with vinegar

and honey and a quantity of pepper. Remove and serve.

Recipe for a plain mugqalla Boil meat, set broth aside, and fry with a finely
minced onion. Sprinkle everything with a bit of olive oil and a little sesame oil,
stir until it takes on a cooked flavor, and return the broth. Make meatballs as in
the mugqalla called jan baba. Add small whole onions and coriander leaves tied

in a bundle, and cook. Some say you can break eggs on top. Remove and serve.

Following §6.34

Recipe for a fried dish Chop meat, boil, fry with onions, and set aside. Fry
eggplants as for biraniyyah. Take the broth, add a little sumac, macerate, and
filter through a hair sieve. Take some rice; arrange a layer of eggplants in a pan,
sprinkle them with a little of the rice and some meat prepared as for sanbiisak
filling, and add enough fat to cover along with some of the sumac juice. Leave
on the fire, let it settle, and let the fire die down after the rice is done. Sprinkle
with spices and arrange the meat on top. Meanwhile, cook an egg cake. Cut it
into eight pieces and put a layer of it in the bottom of the serving dish, then
a layer of the food. Ladle it out and spice it; do not leave the meat in the broth.

The best flavorings are hazelnuts and parsley.

‘Izz al-Din al-Wasit1 has mentioned that he saw Indians frying eggplants
according to this recipe, and that it came out extremely delicious and well
cooked Cuteggplants in four separate pieces and fry in sesame oil. For every

20 eggplants, put in a dirham’s weight of spice. It comes out delicious and
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Supplement to Scents and Flavors

remarkably well done. The trick is that the cooking basin is buried to the rim

in hot ashes when you put in the eggplants.

Following §6.67

Recipe for a fried dish  Cook a ratl and a half of meat, Hamah weight. Cut
part of it very small. Pound the rest, add onion, finely minced herbs, spices,
and coriander leaves—do not put in any rice—and make into meatballs. Put
the meat into the pot to cook until soft. Add the meatballs and boil until
done. Take the meat, the meatballs, and six onions minced medium. Put the
onions in a pan, pour in a little broth and plenty of fat, and boil until done.
Then add the meat and meatballs and fry with the onions and fat until brown;
do not let the onions burn. Put 25 eggs in a dish and add chopped rue, mint
and parsley, a little minced coriander leaf, crushed toasted nuts, hot spices,
and salt, and mix well. Add lemon juice to the fried meat, enough to make
it as sour as you want, and stir on the fire with the onions, then put the eggs
beaten with flavorings in the pan, adding a little broth to prevent scorch-
ing. Keep adding broth and fat as fast as they are absorbed until it is done.

Remove and serve.

Recipe for another fried dish Take a ratl and a half of meat by Hamah
weight, mince, and do with it as in the preceding recipe. When done, add a
little vinegar and coarsely chopped onion to the broth and set the broth aside.
Fry the meat and meatballs in plenty of fat and set aside. Put saffron and
finely pounded pistachios, almonds, and hazelnuts in the broth and boil to
the proper consistency. Add honey and boil until the broth cooks down, then
add the meat. Meanwhile, set aside small fried eggplants with their calyxes
removed and arrange in the bottom of the pan until you have used them all.
Put the meat on them along with parsley and broth and let the fire die down
so that there is no flame. Sprinkle with parsley and toasted nuts, and remove

and serve.
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Supplement to Scents and Flavors

Following §6.74

Recipe for a Greek yogurt dish Boil a ra#l of meat, remove the scum, and
cook until halfway done. Add chard stalks trimmed of their green leaves and
cook until done. Remove the meat, broth, and chard, and set aside. Put a rat/
of yogurt and half an éigiyah of rice in the pot and stir until the rice is done. Put
it in the meat, chard and broth—just a little broth—and cook. Set it aside and
garnish with mint leaves. Put pounded garlic on the plates after you ladle it out.

Turnip can be used instead of chard, and likewise spinach.

Recipe for ‘uqaybiyyah Boil meat, then fry it brown. Take ‘ugaybibread and
fry in sesame oil—if you have no ‘uqaybi, then the crust of kumaj bread with
the crumb removed. Put the fried bread on the meat and add a little broth so
that the fried bread softens. Then thicken syrup on a hot fire with plenty of
honey, pour it on the meat and bread, and boil until the syrup coats the meat

and bread. Add pistachios, some poppy seed, and almonds.

Following §6.88

Another dish Peel fresh chickpeas and cook them like rabiiyyah with plenty
of fat. If made with lamb, it is better.

Following §6.98

Rice with milk Itis too well known to mention, but if you add a little toasted
Kerman cumin and sticks of Chinese cinnamon—broken, not pounded—

it develops a remarkable flavor.

Recipe for Indian-style rice Boil hot water. Wash rice and immediately
put into the water in a brass pan, using two and a half times as much water as

rice, and leave until the rice absorbs the water. Add clarified butter and bury
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Supplement to Scents and Flavors

it in hot ashes awhile. It comes out as pilaf, no grain clumping with another.
Add pounded sugar and remove and serve. The secret in all rice dishes is that

you don’t wash the rice until it’s time to put it in the pot.

Second variation of tabikh al-aruzz Boil village cherries or plums, strain
them, and sweeten the juice with sugar or honey. Moisten the rice with it as

described in the pomegranate recipe. It comes out carnelian in color.

Following §6.100

Kashkat 1t is best cooked in a capacious pot, large enough that the whole
dish fits in half of it. The recipe: Boil the meat until half done, then remove
from the pot. Wash hulled wheat, a third as much as the meat, and put in the
pot. When nearly done, put in sticks of Chinese cinnamon and mastic, then
correct the balance of salt and water, and arrange the meat on top of the wheat.
Cook continuously, then cut off the fuel, cover the pot, and leave it on a low
fire until morning. Then remove the cover, add tail fat, mastic, Ceylon cinna-

mon, and olive or sesame oil, and it is ready to use.

Following §6.133

Another variety of couscous It is made like couscous in terms of cooking
the meat and frying it. Dissolve sour yogurt with meat broth and put on the
meat. Bring to the boil several times, add the couscous,* and cook until done.
A lot of broth will remain; strain it away. Pour tail fat on it, leave on a low fire

until it absorbs the fat, and add chickpeas.

Following §6.138

Rutabiyyah Cutlean meatin small pieces, putin the pot, and boil until done.

Remove the broth and fry the meat in melted fat. Adjust the salt and spices to
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Supplement to Scents and Flavors

taste. When quite done, arrange as many ripe dates on it as you need. Leave on
the fire while and allow to settle.

You could make it another way, namely, removing the date pits with a pack-
needle and replacing them with blanched almonds. If you want, add long
meatballs colored with saffron and shaped like dates.® Fry them and add to the
soft-ripe and dry-ripe dates. You make it this way when you are out of soft-ripe

dates. You can add poppy seeds, vinegar, and saffron if you want.

Hummadiyyah, two varieties

The first Cut fat meat in medium pieces and leave in the pot with water to
cover and a little salt. Boil and add coriander seed, ginger, pepper, and cloves,
all pounded fine and tied in a linen cloth with sticks of Chinese cinnamon.
Pound lean meat with spices to make meatballs and put them in the pot after
frying. When done, remove the spice bag, take the sour pulp of large citrons,
cleaned of seeds, and squeeze well by hand. Mix the juice with about a quarter
as much sour grape juice, and add to the pot on the fire so that it boils awhile.
Take sweet almonds pounded smooth and beaten to a liquid consistency with
water, as much as the dish will bear, and add them to the pot. Sweeten with

sugar or syrup and allow to settle. Spray with a little rosewater.

Another hummadiyyah, outstanding Pound chicken thigh meat fine with
a cleaver, without the skin, along with the chicken breast, and wash it. Fry
the rest of the chicken and its fat and grease in the pot. Cut up onions on it
and spray with water. Fry with the following spices—coriander seed, ginger,
pounded toasted cumin, and a stick of Chinese cinnamon—and a suitable
amount of sweet almond oil, and fry well with that. Add a dirham’s weight
of salt and stir continuously. Add citron leaves, or their tender tips, tied in a
cloth. Take the sour pulp of citron, cleaned of its seeds and peel, and sprinkle
with rosewater. Remove the bag of leaf tips from the pot, put the pounded
thigh and breast meat in, and fry them. When the meat takes the taste of the
spices, cover with sour grape juice mixed with rosewater, and add fresh mint
and thyme. When it boils, add some mild white lemon juice and chopped

onions. When done, pound a suitable amount of almonds and grind them to a
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Supplement to Scents and Flavors

liquid consistency with rosewater. Remove the herbs and put in the cleaned,
squeezed citron pulp. When the boiling settles, correct its sourness with syrup
and coarsely pounded white sugar. Then add the almonds, perfume with rose-

water, and allow to settle. Remove and serve.

Truffles, two variations

The first Take black Arabian truffles, peel the large ones, and wash the small
ones. Scrape on a pumice stone to remove sand and dirt, and cut in equal
pieces. Chop meat small, boil until done, and fry in tail fat with small cut-up
green onions and coriander leaves. Add the truffles along with a little meat
broth and plenty of tail fat, and sauté until the truffles are done. Add good deal
of pounded dry thyme, leave to settle, and break eggs on it to cook in the heat.
It is better if made with fat lamb, and the more tail fat, the better. Put in some

small meatballs.

Second variation Cut the truffles up as before, boil them, and season with oil

and thyme. If you put eggs on them, it is good.

Following §7.10

Harisat fistiq. A ratl of sugar, half an dgiyah of cornstarch, four @giyahs of
crushed roasted pistachios. Cook the sugar and cornstarch into a thickened
sweetmeat and add the nuts and musk. Fry in sesame oil, then leave in honey

and mix with musk and rosewater.
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Supplement to Scents and Flavors
Following §7.14

A similar recipe® Peel pistachios, pound fine with sugar, knead with rose-
water, and make into rings. Pick them up on a dowel and dip in egg white and
cornstarch, stirring around to cloak the pistachios. Fry, and put in syrup; it is

pleasing.

Following §7.27

Baked crepes Four ratls of crepes, four ratls of syrup, two ratls of honey, two
ratls of sesame oil, half a rat/ of pistachios, and saffron, musk, and rosewater.

Stir it up as a sweetmeat. It is delicious and extremely delicate.

Another variety, fried crepes Finely ground toasted pistachios and hazel-
nuts and twice as much sugar. Knead with honey, an eighth as much of
untoasted flour, and musk and rosewater. Stuff crepes with it and put them in

syrup as above.

Following §7.73

Recipe for the crisp lawzinaj which I ate at the home of al-Mawla Majd
al-Din Ma‘ali in Cairo Take ten #@giyahs of blanched almonds dried on a low
fire so they can be ground fine. Dissolve a ratl of sugar and let it take a strong
consistency, whisking it on the fire. Work in the almonds, flavor it, transfer to
a pastry tile, and cut into shapes. The density of the syrup is such that if you
pour it from a muqa“arah, it descends looking like an almond leaf. Dry it on

the fire, and it is ready to use.
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Supplement to Scents and Flavors
Following §7.105

An unusual good bread A ratl of flour, an @giyah of cornstarch and ten
uqiyahs of sugar. Knead with milk and bake carefully. No water is put in it at

all, and it is remarkable in its category.

Following §7.110

Asidah of the caliphs Moisten crepes with rosewater and put them through
a sieve. Thicken on the fire with honey, syrup, saffron, pistachios, musk, and

rosewater, and serve.

Following §8.23

Asparagus’ Choose tender spears. Bring water to a vigorous boil and
add plenty of salt. Put in the asparagus, cover the pot, and leave until done.
Remove from the water and dress with olive oil and coriander. If you want to
make it with eggs, fry onions with sesame or olive oil, add the asparagus, stir
around two or three times, then put the eggs on top. If you want to make it in
a pan,® pour olive oil on the asparagus, open up spaces for the eggs, break eggs

into them, and leave until done. It results in a different dish.

Following §8.40

A cucumber variation Pound cucumbers, put their juice in a vessel, and add
sour dough. Then put in small cucumbers, celery leaves, rue, and mustard,
and leave for several days. Take the cucumbers out, cut them up, put drained

yogurt on them, and they are ready to eat.
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Supplement to Scents and Flavors

Following §8.49

A pleasing variation [of pickled onions] Take large onions, quarter, and
soak in salted water for a day and a night. Squeeze, wash in sweet water, and
remove the clinging peel. Take spikenard, betel leaf, cardamom, clove, cubeb,
nutmeg, and pepper, pound everything, and sprinkle on the onions. Put in
celery or parsley leaves and mint, and cover with vinegar extracted with black
raisins. Add garlic and saffron, leave for several days, and it is ready to eat.

It is agreeable.

Following §8.54

To make Baysan mixture Take goat’s milk, add as much salt as necessary,
and transfer to a vessel. Mince in mint and tarragon leaves and add green
fennel cut in chunks a finger-width long and pounded thyme, both fresh and
dried. In season, add ridged cucumber. Leave for several days. Eat it flavored

with oil, garlic, and lemon juice.

Following §8.130
Cold truffle dishes

[The first] Peel truffles and scrape with a pumice stone as described in the
cooked truffle recipes. Boil until done, add salt, drain the water, and add oil
and pounded thyme.

Another Boil as before, add tail fat, and break eggs on top along with a lot of
thyme, either beaten or with the yolks left whole.

To dry truffles  Scrape them with a pumice stone as has been described. Slice
thin with a knife, dry in the sun, and set aside. When you want to cook them,
soak in water overnight, drain the water, and cook however you wish, with
meat or otherwise. If the truffle is white, it is not a real truffle but a very harm-

ful fungus.
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Supplement to Scents and Flavors

To dry meat in the Greek manner Take thigh meat, slice thin, stuff with
salt, press down, and leave in a large bowl for three days. Then weight it down
to force out moisture. Pierce with a knife and hang over the smoke of cooking

pots, far from them; it will turn into jerky. When cut, it emerges as if fresh.
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Notes

The manuscripts have ‘unug “neck” in place of ‘abag “scent.”

Sense unclear.

Usfir, “sparrow,” for lisan ‘usfiir.

The “barleycorn” pasta of §6.130, rather than the North African steamed couscous.

The text says that the meatballs are shaped like date pits, an obvious scribal error.

The implication is that this recipe is similar to nasiriyyah, but in fact it is a gahiriyyah;
see §§7.71 and 7.85.

Out of place; this is not a pickle but a cooked vegetable dish whose proper location is
§§8.121-23.

Viz. instead of a pot.
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