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ML An Accouns of the Moorifh Way of Dref-
fing their Meat (with other Remarks) in Weft
Barbary, from Cape Spartel to Cape de Geer.
By Mr, Fexreel Fones.

HE Mauritanian or Barbarian Moor, when he ri-

fes 1 the Morning, wathes himfelf all over, and
drefies, then goes to their fiama, or Church, fays his
Prayers, and returns home, where his Wife, Concubine,
or Slave, hath his Breakfaft provided for him, which is
formetimes made of Barley or Wheat-Gruel ; for I have
knownboth. It i1s made fomewhat thicker than ours,
till it be ropy ; they put Origan, and other Herbs, pow-
der'd, into it, which for fuch ufes they keep dry’d all
the Year; fome will put a little Pepper, and other
Spice. 1 have often been treated with warm Bread,
frefh Butter, and Honey, in a Morning, which is not
feldom ufed amongft themfelves, an Hour or two after
they have had Gruel ; as alflo Hafty-Pudding, with
Butter, and fometimes Butter and Honey, (as the Guefts
are, and according to the Ability of the Entertainers.)
Some again give Cufcufoo, with Milk, others with Flefh,
a third with Roots. It is to be obferved, when any one
hath a Gueft or Guefts in his Houfe, the Neighbours
bring their Difh to welcome him or them, on account
of the Refpe& and Love they bear to their Neighbour,
as well as to fhew their Readinefs to entertain the Stran-
ger. This Pra&ice is found conftantly ufed throughout
the whole Country amongft the Moors, one towards
another, reciprocally. And I have as often found the
like Civility, as I had occafion to take up my Lodging

at any Place, where T was acquainted with any of the
Inhabitants.
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Inhabitants. The Fews likewife fhew great Civility to
any Chriftian, and treat him with what they bave, as
ftew’d or baked Hens, Capons, hard Eggs beil'd or roaft-
‘ed, which they pre(s flat with Pepper, and Salt, Wine,
Brandy, &c.  They have generally the beft Bread, and
every thing elfe of the kind that they can get. They
put Annis, and two or three other f{orts of Seeds in
their Bread ; one is black and angled, tafts almoft like
Carrot-feeds, and 1 thick I have feen thefe {uinetimes
ufed in Bread in Spajz 5 1 know not the Names of the
other Seeds in Englifb, nor any Language bu: Arabick.
They efieem Honcy as a wholfome Breakfaft, and the
moft delicious that which is in the Comb, with the
young Bees init, before they come out of their Cafes,
whilft they fhill look Mill-white, and refemble (being
taken out) Gentles, {uch as Fithers ufe: Thefe I have
often catof, but they feenv’d infipid to my Palate, and
fometimes 1 found they gave me the Heart-burn,

In Sufe 1 had a Bag ot Honey brought by a Friend
who made a Prefent of it, as being of great Efteem,
and fuch as they prefent to Men of greatelt Note
among( them. This, he told me, I was to eat alittle
of every Moraing, to the quantity of a Walnat 5 it was
thick as Penice Treacle, and full of fmall Seeds. 1
ufed to breakfaft on it for leveral Days together, taking
the {iid quansity ata time; it always made me flecpy,
but 1 found my felf well, and in very good temper of
Body after it. The Seeds were about the bignefs of
Muftard, and, according to the Delcription of them to
me, and the Eficfts 1 found by eating the Honey and
them, the; mu? be a large fort of Poppy-feed. The
Honey was of that {ort ihey call in Swfe, Teucance, or
Origanam, which (the Bees feed on, and) thefe Seeds
were mixed with.

Oo Cufiu
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Cufcus, or Cuskfoo, is the principal Difh amongft
them, asthe O4a is in Spain: This is made of Flower
of Wheat, and when that is {carce, of Barley, Millet,
Indian Corn, &c. They fhake fome Flower into an
earthen Pan, made on purpofe, which is not glazed,
fprinkling a little Water on the bottom of the Pan firft,
and thea working it with both their open Hands flat,
turning them backwards and forwards to graia i, il
they muke ir much refembling Sage, wiuch comes
trom the Eafl Indies. They {iew cneir Fleth, keeping
their Pors clofe covered, which eve made of Harth, put
the Cuskfoo into dn earthen Cullender, wiich they cali
Caskafs. B wvid. Fig and this Cullender into the Mouth of
the Por, C. that foall the Steam which arifes from the
Meat may be imnbibed by the Cuskfoo, which caules it
to fwell, and make it fit to be caten: When it is enough,
for they love every thing thoroughly done, they put
this Cusk/foo out into the Dith they ferve it up in, which
is fomewhat like D. and the Cuskfoo being heaped up,
they make (asit were) a Bed or Place for the Meat to.
lie in, then they put good ftore of Spice, as Ginger,
Pepper, Saffron, &c. This Difth is et upona Mat on
the Ground, and four Men may ecafily fit about it, tho”
I have feen fix and more at one Dith ; they fit with their
Buttocks upon the Calves of their Legs, with the bot-
tom of their Feet on the Ground. It there are many
to eat at this Meal, there are more Difhes. This Difh
they have in ufe fometimes at Breakfaft, as well as Din-
ner and Supper, but it is commonly ufed for the two
laft Meals. They cover it witha thing made on pur-
pofe, fomewhat like E. and it will keep hot enough
two Hours. At a ftately Eatertainment they will have
a Sheep roafted whole, fometimes a half, or a quarter,
on a woonden Spit, or the moft convenient thing they

can find. They do not continually keep turning it, as
we
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we do, but leifurely let one fide be almoft roafted be-
fore they turn the other. The Fire is commonly of
Wood burnt to clear Coal, and made {o, that the Heat
afcends to the Meat.  They bafte it with Oil, and a lit-
tle Water and Salt incorporated. They let it be tho-
roughly roafted ; then they fay, Bifmiillah, In the
Name of God, after they have wafhed their Right Hands,
and pulling the Meat in pieces, they fall to cating. It
is to be noted, that they never ufe but their Right
Hand in cating, and one holds whillt the other pulls it
afunder, diftributing the pieces to the reft, as he pulls
it off.  They feldom ufe a Knife, and a Fork is a
ftrange thing amongft them. They are dextrous at
this way of carving, and never flinch at the heat or
warmth, for that would look mean, and might occafi-
on one more bold to take his Office upon him to pet-
form.  When they have done, they lick their Fingers,
and as often as they have a hot Difh, they wafh their
Hands afreth, Then they have Alfdoufh, or Virmizzells,
with fome Meat on ir, ftew’d Meat, well fpiced, with
favoury Broth ; which, after they have eat the Meat,
they dip their Bread in the Sauce, or Broth, and eat it.
They are cleanly in their Cookery, and if a Hair be
found it is a capital Crime, buta Fly not, becaufeit has
Wings, and may get in after it paffes from the Cook’s
Charge or Management; to be well and ftrongly fea-
foned is no great Fault ; and if one thould fay tis too
high of Pepper, they’ll reply, It is-better to be 4b than
Faugh; alluding to the Diflerences between a ftrong,
high, or hot, and favoury Taft, and an infipid, watry,
orunpleafant. Cubbob is {mall pieces of Mutton, with
the Cawl of a Sheep wrapped on them. Some make
good Cobbob of the Liver, Lights, and Heart. They
Pepper and Salt them, and put Sweet Herbs and Saffron
into them, then roaft them, and when they difh them

02 up,
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up, fqueeze an Orange or two on them. Thus they
ule commonly in their ftewed Meats, Lemon and O-
range for Roaft or Fifh. :

Elmorofia is another : This is pieces of Beet, of Cow
or Camel, ftew'd with Butter, Honey, and Water;
fome will put Rob of Wine amongft it; they add Saf-
fron, Garlick, or Onions, a little Salt, and when ’tis
enough, ferve it up. They efteem this a delicious Dith,
ufed moflly in the Winter, and fay it is giod againft
Colds, notwithftanding they fay Beet is cooler than
Mutton.  They have a picce of good Houlewifry for
a ‘ready Dith, which is likewife apprcpriated tot e
Wi.ter Sealon s and this I will give an Account of be-
fore I bave done.  Then they will trear you with Hare
flew’d, ftewed and roafled Hens and Partridges : Thefe
they disj-iar, and let ftew in Water, and Cil, or But.
ter, if they are not fat enough of themlielves, When
they are almoft enough, they beat a couple of Eggs,
mix them with the Liquor, with Juice of Lemon or
Vioegar, which they ufually have very good, and firve
it up.

Then you may have more baked and roaft, and ano-
ther Duth of ftew’d Meat, which for its Goodnels would
be efteem’d amongft us : They take a Leg of Mutton,
cut ff the .y part, leave out che Skin and Sinews,
This Fleth they mince very five (with two Kaives, one
in each Hand) by holdi:g them acrofs, which they ma-
nage with great D wten v 5 they a'to mince {ome Suet,
Parfly, Thune, Mint, 8¢, Then thev take Pepper,
Salt, and Saffron beacen together, and fome Nu meg;
all thefe they add to the relt, with about half a hand-
ful of Rice; they cut an Onion. of the beft forr, half
through, and take off he firft Lay, as not fo fit for ufle,
unlefs it be thick. (They that are curious take out the
inner Skin, faying it is not wholfome, and bad foEr the
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Eyes, it being the worft thing in an Onion, which other-
wife would be the beft of Roots.) This Lay they fill
with forc’d Meat, then the next, and {o on, which
makes them look like{o many Onions 5 fome they put
up in Vine leaves of the beft they can find for their pur-
pofe. Whiltt this is doing, the Bones and Refidue of
the Leg of Mutton, being in moderate pieces, are
ftewing, with as much Water as will jult cover them;
then they put on their forc’d Meat Balls atop of the
Mecat, and a green Bunch of Grapes upon them, cover
it, and let 1t boil till thoroughly enough. This, I
think, is one of their beft Difhes, which they often ufe
in Fefs and other Cities. Pillowe, or Pilde, is a Dith
very well known, made with Rice boiled, with a good
Hen, Mutton, and Spice, the Flefh and Fowl being put
on the Rice ina Dith, as Caskfoo, and {o ferved up.

A Buftard, which they roaft and ftew, and make an
excellent Dith of its Guts, I eat of it once ; to me
feemed very pleafant and favoury, and very grateful to
the Stomack. This Bird is fit for their King’s Table, as
likewife the Hedgehog, of which 1 will give an Account
anon. Then they have Ragous, made with Sparrows,
Pigeons, . ’

Their Drink is plain Water, or Milk, and {ometimes
Rob of Wine mixed with Water. 1 was once treated
with this by the Bathaw of Sufe, Adbdolmeleck ben
Alchorib, and there was brought to me a great Bowl
which held above three Quarts ; he told me there was
not above half a Pint of this Ro4 in it, and the reft was
filled up with Water. It was very generous and plea-
fant, and tho’ I did not drink a quarter of it, yet I
found the Strength in half an Hour. This they fay is
a Remedy againft Cold likewife, and pretend to rake it
medicinally ; tho’ Rob of Grapes is lawful according to
their * Law. Under this Pretext, many Feffee Merchants,* alcran.

fo
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to make Rob, or Vinegar, prefs all the Grapes in their
Vineyards, put it up in great Jars, under Ground, and
keep it long, fo that it proves excellent Wine. When
four or five merry Companions, with every ope his
Miftrefs, appoint to be merry, they go out to their
Vineyard or Garden, have Mufick, and all or moft of
thefe Difhes, and there fit and caroufe over a great
earthen Bowl full of Wine, of about four or five Gal-
lons, and fo drink round in a Cup that will hold almoft
a Pinr, like a large Tea-Difh, till there is none left; it
often happens that they do not part till they have made
an end of the whole Jar, which feldom is lefs than a
Week’s time. I have known {ome that have been nine
Days {ucceflively drunk ; thofe that are known to drink
Wine, or pifs ftanding, their Teftimony will not be va-
lid in Law.

In a Morning, during this time of Merriment, they
ave for fome favoury Bit, Pickled Fifb, or Efcaveche, or
Elcholle. They are great Lovers of Fifh, and have as
great Variety, and very good, which they fry in Organ
0il, ftew, roaft, and bake, with good ftore of Spice,
Onions , Garlick, Cummin, Parfly, and Coriander.
The Efcaveche, or fry’d Fifh, is cut in thin flices, and
put into Vinegar, with the aforefaid Spices, adding Saf-
fron and Pepper, &c. It will keep above a Month, and
this they have commonly, as alfo pickled Limes, Olives,
Capers, &@c. They eat parched Garavangas, parched
Almonds, and Beans, which they parch in a Pan with
Water and Salt. Thefé, and other things, they have to
relifh their GlaG of Wine, or give them a frefh Appe-
tite todrink. ‘They fay, to cure the ill Efle&ts of a
drunken Bout, is, to take a {winging Cup of the fame
Liquor, which invites them to more, and fo on.

But I have left {fome Difhes, by this Digreflion, to
give an Account of their extravagant Mirth. -

e
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'The Hedgehog is a Princely Dith among(t them, and
before they kill um, rub-his Back againft the Ground,
by hold.ng its Feet betwixttwo, as Men do a Saw that
faws Stones, till it has dene {queaking; then they cut
its Throat, and with a Knife cut off all its Spines and
finge it. They take out its Gurs, {tuff the Bedy with
fome Rice, fweet Herbs, Garavancas, Spice, and Oni.
ons; they put fome Butter and Garavancas into the
Water they ftew it in, and let it ftew in a little Por,
clofe ftopped, till it is enough, and it proves an excel-
lent Dith. The Moors do not care to kill Lamb, Veaj,
nor Kid, faying it 1s a Pity to pare the Suckling from
its Darn.  They eat with their boiled Meat, many times,
Carots, Turnips of two or three forts, Cabbage, Beans,
and Peafe, &¢. which they have plenty, and very good.
I have eat of Porcupine ftewed, which much refembled
Camels Fleth in Taft, and that is the neareft to Beef of
any thing 1 know.

I come now to give an Account of the Alckolea : It
is made of Beef, Mutton, or Camel’s Fleth, but chicfly
Beef, which they cut all in long flices, fale it well, and
let it lie twenty four Hours in the Pickle. Then they
remove it out of thofe Tubs, or Jars, into others with
Water, and when it has lain a Night, they take it out,
and put it on Roaps in the Sun and Air to dry; when
it is thoroughly dry’d, and hard, they cut it into pie-
ces of two or three Inches long, and throw it into a
Pan, or Cauldron, which is ready, with boiling Oil and
Suet, fuflicient to hold it, where it boils till it be very
clear and red, if one cuts it, which, taken out, they
{et to drain : When all is thus done,, it flands till cool,
and Jars aré prepared to pot it up in, pouring the Li-
quor they fried it inupon it, and as foon as it is tho-
roughly cold they ftop it up clofe. Tt will keep two
Years, it will be hard, and the hardef they look on ltlo‘

e
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be beft done. This they difh up cold, fometimes fry’d
with Eggs and Garlick, fometimes ftew’d, and Lemon
Fql;:;ez’d onit. Itis very good any way, either hot or
cold.
Before T conclude, I willingly give an Account of
their Travelling-Provifion, wviz. Bread, Almonds, Rai-
fons, Figs, hard Eggs, cold Fowl, &c. But what is moft
ufed by Travellers, is Zumeet, Tumeet, or Flower of
parched Barley for Limereece. Thele ate not Arabiar
but Shilha Names, fo [ belicve it is of a longer ftanding
than the Makometans in that Part of Africk.  They are
all three made of parched Barley Flower, which they
carry in a Leather Satchel.  Zameet is the Flower mix-
ed with Honey, Butter, and Spice ;' Tumeet is the fame
Flower done up with Organ 0il; and Limereece is only
mixed with Water, and {o drank : This quenches Thirft
much better than Water alone, fatisfies a hungry Appe-
tite, cools and refrefhes tired and weary’'d Spirits, over-
coming thofe ill Effe@s a hot Sun and fatiguing Jour-
ney might occafion. This amongft the Mountaineers
of Sufe is ufed for their Diet as well at Home as on
their Journey. All things taken in Game, as Hawking,
Hunting, and Fowling, are lawful for them to eat, if
they take it before it be dead, fo that they can have
time to cut its Throat, and fay, Bifmiillabe ; or if he
is known to be an expert Man at the Game, and fays
thofe Words before he lets the Hawk rake its Flight, lets
flip the Greyhound, or fires his Gun, it is lawful; all
(I fay, but Swine’s Flefh, and what dies of itsf{elf) they
have Liberty to eat, and may fellit. They tell usthere
is but one Part about the Hog or Swine that is unlawful,
which they do not know, and are obliged to abftain
from the Whole ; but if they knew ir, they would let
us have but little to our fhare. They eat Snails boil’d

with Salt, and praife their Wholfomnels. Fith of all
forts
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forts, are lawful. In Zafiler and Dra moft of their
Food is Dates, there are ten or a dozen forts. They
have good Capons all the Country over ; no Turkeys,
Ducks, nor Geefe, but wild, and thofe they have of
two forts 3 Duck, Teil, and Mallard, Corlews, Plo-
vers, Snipes, Oxbirds, Pipers, a fort of a black Crow,
with a bald Pate, and long crooked Bill, is good Meat,
and a hundred other fort of. Fowl. I have eat Antelope,
which we have killed in hunting, and are very good
Food. They are as large as a Goat, of a Chefnut Co-
Jour, and white under the Belly ; their Horns are al-
moft quite {treight from their Head up, tapering gradu-
ally, with Rings at a diftance from one another, till
within an Inch and a half of the top; fine large black
Eyes, long and flender Neck, Feet, Legs, and Body,
fhaped fomewhat like a Deer ; they have two Cavities
between their Legs, Ithink the Male as well as the Fe-
male. I have fent of thefe Anteclopes alive to England.
There are many in a Herd, when at the fame time
they have Scouts, or thofe who by running give ’em
notice of an approaching Foe. When two lie down to-
gether, they lay themfelves fo, that their Backs are to-
wards each other, and the Head of one towards the Tail
of the other, that they may fee every way. Their
Dung is {weet and pleafant enough. They are taken
fometimes by the Hawk, fometimes by the Shot ; for
they are too {wift for a Greyhound. Partridges in Sus
commonly rooft on Trees; there are fo many Foxes
which would otherwife deftroy them.

And here I fhould make mention of another Difh :
The Moors will eat Fox, if it be fat, either ftewed or
roafted, but they do not care for it lean, which has oc-
cafioned a Proverb amongft them on that Account, to
wit, Hellel deeb, harom deeb ; alluding to the Scruple
might be made of its lawfulnefs. Thofe Words fignifie,

Pp a Fox
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a Fox is lawful, and a Fox is unlawful ; 7. e. Fat, Lawful;
Lean, Unlawful,

Fruits and Sweet-meats they have of many kinds, as
of three or four forts of Pumpkins, Macaroons, Al
monds prepared many ways, Raifins, Dares, Figs dry
and green, excellent Melons of two or three forts, and

ﬁhg;igggft’&m-Wate‘r’-Melons,'Pomgranates of feveral kinds, Apples,

* Grapes in Pears, Apricocks, Peaches, Mulberries white and black,

}?’fﬁ;nlaé“gi?lumbs, -and Damafcens, Cherries, * Grapes of many

25 a Pigeonskinds, and very'good, and if they ‘would affift Nature,

Eggs butthey they might have every thing in Perfection.

%g&?t " Their Salating is Lettuce, Endive, Carduus, Parfley,
Apium, and other fweet Herbs, Onions, Gucumbers
of feveral kinds, fome about a Yard inlength, and two
or three Inches thick, and bairy, (this is efteemed the
wholfomeft) Radifhes, Fumatas, or Apples of Love, all
which they will cut, and put Oil, Vinegar, and Salt,
with {ome red Pepper : This Salate they eat with Bread.
They have a Fruit called Baranéén, in Spain, Barage-
nas.; thefe they ftew with their Viuals, and {ometimes
cut them in thin flices, and fry them 5 it makes 2 pretty
Dith. When the Moors have feafted, every one wathés
his Hands and Meuth, thanks God, and bleffes the Hofts
and Entertainers from whom they had it; they talk a
little, or tell fome Story, and then lie down to reft,
where I fhall leave them at prefent, and do beg your.
Pardon for fo tirefome and frivolous a Difcoutfe.

IV, 4s



