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Prophet Muhammad:

and two things containing bleod: fish and locusts, and

Standoort ¥ i liver and spleen.

He then tells an anecdote:

i A large W m./eg%.' Indian “ Two sorts of carrion have been made lawful for us to eat,/y;\%
pannel-shap? ey
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: S
¢ n case of any doubt about the permissibilityﬁf’;‘g- 3
eating them, he goes on to quote a hadith, or Tradition, of the

OW&'O/L//

s, y teacher, ‘Ali ibn Yahya ‘Agabat, told me that When\
! m he moved to Cairo in the early *30’s he married an e 72
J W Egyptian woman. No sooner had the marriage taken 304 4 4
place than a swarm of locusts, bigger than the sort they are used £ TZ Wy,
4 to in Yemen, appeared and began devastating the local farms.  z;/ W”@@@Ve beey, “ the
" Shaykh ‘Ali began catching locusts, then grilling and eating them. 4, o7 ﬂ@%e o b,
| When his Egyptian wife saw him doing this, she called for her ’4/@«&'4/9/5 74 Levany
father to come, and told him that she’d “seen the Yemeni eating  dezy m/d'/;’ Wineyy, 0 L e
: the locusts.” The experience so put her off her husband that she ran . U we Couty
: The focust & WM MM away from him, and it all ended in divorce. e 4%(/%‘”:; /zol‘éo% r
0 i sl law Many verses have been composed about locusts, but all | can 4%%(,2 bur ?V@ Ok e
(human) te recall at the moment is this one: bocualy, “The g 0/@%”%
5 allowed 10 take O % A swarm of locusts came and landed on my crops— % Palestsyg co”éa/z el
fnom @ field ot OWMW“ : “Be offl You'll eat me out of house and home!” | said. Ul 11 Z’ae%@’
“#/” to leef them §° Then one climbed up an ear of corn and lectured me: Woy«zm O/&CZ;%CZ20
but 1o mole. “We’re on a journey, so we're due our daily bread!” ’

Staying in Egypt for our main course, but turning to more 12th century by the

conventional food, here is a recipe for what may be the ultimate Among their unusual dishes is the

pie. It comes from an account of the country written in the late follows:
o, thickish
| %

R“‘J’M i MMW/;M ‘ote gke Fhirty Baéhdadi pouhds of white flour anq knead
“nound, of bread. e it with five and a half pints of sesame oil, using the
W&M”EW w 2 same method you would use to knead the dough for
the mm/aMeW to 0 Divide the dough in two, and use half of it to line
nd has a copper tray. The tray should be of the correct type, roughly

The weig/"c o& the o Jiib four spans i nd provided with stout handles. Next,
vanied Vel time P P take three whole foast lambs stuffed with a mixture consisting
but the Wto 4 o of minced meat fried in sesame oil, pounded pistachios and aro-
MM(/Z 0%) matic hot spices/(pepper, ginger, cinnamon, mastic, coriander

heen 340 W seed, cumin, caddamom, nutmeg and other similar spices may
be used). Arrange the lambs on the dough base, and sprinkle them

A Pensian M0 for @ kind: | \ith rosewater jh which musk has been infused. Then take 20 chick-

W with sugalt ens, 20 pullets/and 50 small fowl, some of them roasted and stuffed

and, b thet W with eggs, others stuffed with meat, and the rest stewed in the juice

of sour grapes, lemons or similar. Place the birds on top of the lambs

iot” i the and in the/spaces in between them. Next, scatter on top of the pile

The spiced *4 pu Graeco~  samosag/and small round pasties, some filled with meat and others

sense % %f,/bw/b with sygar and sweetmeats. If at this stage you wish to add another
A/u.b‘f ‘“M WM ad lamb/ carved into slices, and some fried cheese, feel free to do so.
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y W on MO hen all these ingredients have been neatly piled up in the
hot 0’? OZL m W oﬂb ape of a dome, sprinkle them with rosewater in which musk
MWS. o to the eastelst and aloes-wood have been infused. Now take the other half of the

Mediternare® negion dough, stretch it out into the form of a disc, and use it to cover the

piled-up ingredients. Seal the edges of the upper and lower halves
of the dough casing, as one does with khashkunan, ensuring that
say: about thuee W ‘ the seal is absolutely airtight. The tray should then be placed on
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