Traditional Recipes

The following recipes (pronounced “RE-SI-P1Z”) are taken from the book:
“‘Recipes of All Nations” by Countess Morphy, published by Wise & Co. (New York), 1935.

Recipes included here are from England, Portugal, Brazil, Italy and Greece.

1. Traditional Recipes from England

<

TOAD-IN-THE-HOLE

The modern version of this dish js somewhat different
 from the original one—modern housewives and cooks hav-
ing substituted sausages for beef. I will keep, however, to
| th.e traditional version, which is the better. Make 2 baéter
" with 1 cup of flour, 1 €gg, 1 cup of milk, and a good pinch
| of' salt. Pour about one quarter of this in 2 baking tin
t!'unly coated with dripping, and put in a moderate over:
tl.ﬂ almost set. Then put in 1 Ib. of steak cut up in small
pieces, season it well with salt and pepper, and cover with
the rest of the batter. Bake in a quick oven at first and
continue in a moderate oven till sufficiently cooked.




MULLIGATAWNY SOUP

(Alternative version)

Ingredients: One fowl, 1% quarts of white stock, 1 small
carrot, 2 onions, 1 stick of celery, 1 tablespoon of chopped
mushroom peelings, parsley, 1 level tablespoon of curry
powder, flour, butter, 4 cup of cream, salt, rice.

Method: Joint the fowl in 8 or 10 pieces, and put in a
saucepan with the stock, one shredded onion and carrot,
the mushroom peelings, the celery, and a little salt. Bring
to the boil and skim carefully. Simmer gently for 13 to
2 hours, according to the size and age of the fowl. Chop
the other onion finely and brown in a little butter, sprinkle
it with the flour and curry powder, add gradually a few
tablespoons of the chicken stock, and stir till quite smooth.
Strain through a coarse sieve, put it back in a saucepan,
and stir in the cream. To serve, put the pieces of chicken,
carefully skinned, into the soup tureen, strain the stock
over them, and stir in the cream and curry mixture. Rice
is also served with this mulligatawny soup.

Mulligatawny: https://en.wikipedia.org/wiki/Mulligatawny



https://en.wikipedia.org/wiki/Mulligatawny

2. Traditional Recipes from Portugal










3. Traditional Recipes from Brazil
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5. Traditional Recipes from Greece







