
V'\ ^  . (Ornaments worn round the, NW'&.j . ' S I - J
<:2$3t£& {6e- a small ring 'worn on the loft nostril by 

children,

3. O rnaments worn round the N eck .
The neck is not, forgotten among those lavish decora- 

turns, of which the native ladies are so fond. It is 
furnished with various kinds of necklaces.

Luch-ck’ha * l*J—a necklace won tight round the neck,
formed of gold beet's (called m u v k x i kJU), and potc i 
izjyj (or glass beads).

JJulla i i i  or Neembolee ..the. same as the preceding, j
but longer and hanging down. I

. ri
Chowkree —an ornament worn tight round the neck, :

formed of stars of gold, strung on three black silk 
or wire threads, with halee-pote t or black glass-beads 
filling up the interstices.

Jignee __-a small semilunar ornament worn in the
centre of a string of beads, &c,

Pudduch ij'Ai •
Jow-un M a id  HU •
Chundun hdr j\» or N owsur-hdr J& ^  ^

Mdhim-mdhi SU
Gulm yree
Ch'om ayree unlike the bazoo-bund, but worn

tight round the neck and hooked behind.
Ckurnpd-Jcullee Ui»-—this is made of separate rays,

* I b e l u c h - c h ' h a ,  g u l s a y r e e ,  n n t ’ h ,  and twnygree, are four ornaments quite eesonti&l 
to matrimony. Even the poorest yatmot enter the connubial state without, bat nig them,

+ tote or glass beads. Of them, three varieties are in use, viz., talet-pofe or blank 
glass beads, most generally oaoct i hurreo-poto or green glass beads ; and led pole or 
fai deem red glass beads j the former oast into a round shape, the latter out.

APPENDIX,
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each intended to represent the unblown flowers ■ of 
the chant pa (Michelia champaea, L in .), to the number 
of from forty to eighty or more, strung, together. 
This ornament is usually worn rather loose, that it may 
reach half way down the bosom, The mounting is 

| gold- or silver, according to the means o f the wearer,
5 and the rays or flower-buds are in imitation of the

vuhuj-teelca;  either crystals set in foils, chiefly white, 
or precious stones o f  one colour, throughout the orna
ment ; or, it is wholly composed o f gold.

Ih oluree  two strings. Two rows of small round
gold beads ( munhay) threaded on s ilk  W hen the or-- 

' uament consists o f three rows, it is called tee-luree;  of
four, chdoo-luree;  o f  fivtypwsh-luree or p&nch-lurze.

\ T o o k e e ^ J i'— nearly the same as the dco-luree, except that
instead o f the gold beads being round they are o f an 

j octagonal shape.

Poorneed hay Gulsayree .

Towq H a n s  or H un s lee ^LsJa;— is ft solid collar 
o f gold or silver, weighing from four ounces to nearly 
a pound. The latter must be highly oppressive to the 
wearer, especially as they are only used on high days 
and holidays ; the general standard may be computed 
at about six or seven ounces. Being made o f  pure 
metal, they are easily bent, so as to be put on and off. 
They are commonly square in front under the chin 
for several inches, and taper off gradually to not more 
than half their greatest diameter, terminating at each 
end with a small knob, cut into a polygonal form. This 
ornament is sometimes carved in the oriental style, 
either through the whole length, or only on the front.
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• J  O rlam fufe uwv, round the W r id , or Bracelet#.] î O L j

^Mwmeedtx kct ha" jl& IS J.AJu or Ilctr Jjt,— or necklace, o f 
pearl®,' large gold beads (munhay), corals, garnets, &e.

.Pwtta lh — .

Taiveez Jj .'J— most o f  the H indoostanee women wear round 
their necks, strung upon black silk thread, tdweezes, 
which are silver cases enclosing either quotations from 
the Qoran, some mystical writings, or some animal or 
vegetable substance. W hatever may be the contents, 
great reliance is placed on their efficacy in repelling 
disease and averting the influence o f  witchcraft (ja d oo), 
o f  which the people o f  India, o f  every sect, entertain the 
greatest apprehension. l ie n e e  it is not uncommon to 
see half a. dozen or more o f these charms s t r u n g  upon 
the same thread sometimes with the addition ofbughna  

U^j > or the teeth and nails o f  a tiger, which are bung 
round the neck of a child. Y id e  p. 289.

4 Ornaments worn on the U i'pkb' A rm, or A um/.kta,
Bhooj-bund s h  g  or Bazoo-bund oJj^L— a trinket adorned 

with semi-circular ornaments made hollow, but filled up 
with melted rosin. The ends are furnished with loops 
o f  the same metal, generally silver, and secured by 
silken, skeins.

Dlwlnag u iljS>!i -

Bdoota  ^Jjh — an ornamented gold ring.

5. O rnaments worn round the W rist, or B racelets.
The wrists arc always profusely decorated.

K u n a  — a ring worn on the wrist, ankle, &c. a massive
ring o f  solid silver, weighing from three to four ounces. 
These rings are commonly hexagonal or octagonal, o f 
an equal thickness throughout, and terminated by a

d
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Ornamerts worn round the W rist, or Bracelets."] j

„n ob  at each end, the same as in the hunslee. This 
ornament being o f  pure metal, may be opened sufficient
ly to be put on or off at pleasure; the ends being brought 
together by an easy pressure of the other hand.

Kunggun J X — Ek-hara, k . and Do-hara, k.

Powncheedn J & k l — l g  hay p'Tml hay P . and luhsun 
lay phdnk hay P . ;  a bracelet formed oi small point u 
prisms o f  solid silver, or hollow of gold filled with 
melted rosin, each about the size of a very la lge bailey 
corn, and having a ring soldered to its bottom. These 
prisms are strung upon black silk as close as their point
ed or perhaps rounded ends w ill admit, in three or 
four parallel rows, and then fastened.

P m tree  ^ L -r -g il t  brass rings, a quarter of an inch broad : 
from one to  four are worn on each wrist. Should they 
wear bunggrees, only a couple o f  these are worn, one 
on each side of the bunggrees,

Choor j f f — an ornament consisting of several pnttrecs joined 
! together.

M unggutiee .

B ile  (djJ 

To-vmy ^ y  ■
Bunggreedn JyJoi*— they consist o f thin rings made, o f dif

ferent coloured glass, and worn on the wrists. They 
are universally worn by  the women in the Deccan, and 
their fitting closely to the wrist is considered as a mark 
of delicacy and b e a u ty ; for they must of course be 
passed c-vev the hand. In doing this, the fingers are 
cracked and the hand well squeezed, to soften and 
mould it into a smaller compass ; and a girl seldom
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IJ i O  / V  [O rn am en t -worn an the F ingers, or R ings.] n l  i 
' '^ '^ ^ s c a p e s  without drawing blood and rubbing part of the 

skin froth her- hand. E very  well dressed woman has 
a number o f  these rings on each arm. The usual 
num ber is from ten to sixteen. I f  they wear other 
golden ornaments along with them, they are fewer,- if 
not, a greater number, agreeably to fancy ; but invari
ably one more on one wrist than the other.

Chm reedn  0 b j»— bangles or rings made o f  sealing-wax. 
(lac), and ornamented w ith various coloured tinsel. 
A lso  called N uqdaij ha jora .

H im bd la y— worn along with bunggrees, singly , and next 
to the body.

A stn r— worn singly, and next to  the hand.

6. O rnaments worn on t h e  F in g e r s , or K ings,
Unggothee ^ 1  or Ch’heip y l^ s ^ —rings o f  various sorts 

and sizes worn on any finger, generally o f  gold, those 
o f  silver being considered mean.

Arsee or Jeena  Aid!— or looking-glass. The thum b
o f  each hand has a ring w hich fits close, having a small 
mirror about the size o f a half-penny fixed upon it by 
the centre, so as to  accord with the back o f  the thumb. 
T h e  deenci should be o f  go ld  ; but on account o f the 
quantity o f  g o ld  required wherein to set the glass, 
m any content themselves w ith silver m ounting. That 
a small looking-glass may at times be com m odiously 
situated at the back o f the thumb, will not be disputed ; 
but what shall be said o f  that preposterous custom 
which Europeans have witnessed, of wearing a similar 
ornament on each great toe.

Unggooshtan 1 or Hiccldeedroo — a particular
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V , x^ n  Pr/iam r/ds worn r o m d  the Ankles (Anklets) and i fc e fjF jL j •
•:y;":'.: ■'.

; "  "k in d  of ring, an inch broad, worn on the thumbs, only
during the wedding days, or for six or twelve months 
after, when it is melted down and converted into any
thing else.

C'h hullay Kungnee H  C h ’htillay, Kunhree ke beej ke 
C h 'b A la y, Sddcty Ctihullay— usually about the fifth o f 
an inch broad, very thin, and for the most part with 
bended edges.

7. O rnaments worn bound the W aist or L oins.
K um m ur-putiS  U$ p*S or Sada-puttee u jU — ie . plain,

or a simple flat ring, one inch  and a half broad, which 
encircles the waist, being carved at the ends where 
they are hooked,

Kum m ur-sdl JU  j*S  or Koorsdn ka pubtee—  consisting o f  
sm all square tablets tw o inches broad, which are 
carved and fixed by hinges,, worn as the preceding.

Zur-kum m ur j4  j) -

8. O rnaments worn round the A nkles ( A nklets) a.m >
F ret.

tool d y  •
T o-vvay  *.-y— an ornament like a chain.

P yn jim ^ jsA ii— little bells fastened round the feet o f children.

P a d  J A  .

Paezeb ; JU— consists o f heavy rings o f  silver resem 
blin g  a horse’s curb chain, set with a fringe o f small 
spherical bells, all of which tinkle at every motion o f  
the limb.

M a y  nhdee .
Ghoanggroo are of two kinds, via. 1. Ammeensedn
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Ku-vTci )ji ring's of silver, made vt;ry substantial, not weigh
ing less than half a. pound each.

9. O bsamknts worn on the T oes,

AmvuX Oyl— a ring furnished with little bells, and worn 
on the great toe.

Btchh'way «^sc or Kooinmw —rings worn round 
the toes, and attached along each side of the foot to 
the pfiee-zeb.

Oki'.heedu ul ,

Ch'hdiay — -is like the one of the same .name worn on
the thumb. This is worn on the great toe.

MiMmj ^Lc— a Hindoo, ornament.
Besides the preceding, there is an ornament-which covers

.'he pudendum in young girls, made generally in the shape
of a vine leaf, and suspended to a string tied round the waist.

V, MOOSUIMAN COOKSEY,
(including the various Dishes alluded to in this Work).

1. POLAOOS fit ,
Polaoo Yehhnee, vulgo, Atthde Pillaoo jh  ^  or K ’lara  

Polaoo the common kind is prepared with rice, meat 
ghee, duhee (or curdled milk), and spices; such as 
shxdi zeeree (a variety of the cummin seed), carda 
moms, cloves, cinnamon, dhunneect (or coriander seed), 
and Utmcer (or the leaves of the coriander plant), black 
pepper, green ginger, onions, garlic, and salt, A  good 
receipt for it is as follows : Take half a sm- of mutton, 
four or five onions (whole), one piece of green ginger,
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^ ‘ ■•.-t-irwo {'tried cassia leaves (ta y j-p a t) , eight.corns o f  'black 

popper, six seers (o r  twelve pounds) o f  w a te r ; boil these 
together in an earthen vessel, until one and a half or 
tw o seers o f fluid remain ; take the pot off the fire, 
m ash the meat, See, with the liquor, arid strain it through 
a towel. Set aside this yelchnee (or broth). Take rice 
one p oa  (eight ounces), wash it well ana dry it by  
squeezing it firm ly in a towel. Put one poa ghee (o r  
butter) into a saucepan or tinned copper vessel and m elt 
i t ; fry in it a handful o f onions sliced longitudinally, 
and when they have acquired a red colour, take them 
out and lay them  aside. In  the ghee which remains, 
fry  slightly a fow l which has previously been boiled in 
a h a lf or one seer o f  water, then take ou t the fowl, and 
in the same ghee add the dried rice, and fry it a little. 
A s  the ghee evaporates, add the above broth  to it, and 
b o il the rice in it. Then put into it ten or twelve cloves, 
ten or twelve peppercorns, four pieces o f  mace, ten or 
tw elve lesser cardamoms, all whole ; one dessert-spoon
ful o f salt, one piece of green ginger cu t into fanciful 
slices, and two tayj-pat or dried cassia leaves. Vli hen 
the rice is sufficiently boiled, remove all, except a very  
little  fire from underneath and place it on the top o f  the 
brass cover. I f  the rice be at all hard, add a very little  
water to it and stir it about, and put the fow l also now  
in to imbibe a flavour. On serving it up, place the fow l 
on  a dish and cover it over with the rice, garnishing 
tire latter with tw o or four hard boiled eggs cut into 
tw o , and the fried  onions.

Qoorma Polaoo j h  l ^ S - a s  the preceding, except that the 
m eat is cut into very thin slices.

APPENDIX, / l



ffle'etha Polaod yS» o f  rice, sugar, ghee, aro
m atics; . '̂nd instead o f ginger, aniseed. )

Irfdozafur Polaoo jh  j u j *  or Shushrunga Polaoo 

j'!L— as Moozufvv Shola, bat not so watery.

T w ee Polaoo j h  ^JS— rice, meat, turmeric*,And. ghee.

Sooee Polaoo j h  — prepared with the addition o f  sooce
or dill seed.

Much-chhee or Mdhee Polaoo j h  t  — same as
yelchnee, but substituting- fish for the meat.

TJmlee Polaoo j h  y l ,l— as yelchnee, with the addition o f ta
marind.

Dtimpolcht Polaoo jh  — as yelchnee, but when nearly
ready adding the ghee and giving dim , ( i  e., leaving it 
closed up with hot embers put both below and above it, 
till the moisture be evaporated).

Zurdct Polaoo j h  sJjj— as the preceding, with the addition 
o f saffron,

Koolcoo Polaoo j h .

Moala Polaoo jh  . .

Dogosha Polaoo jh  — rice, meat, ghee, and spices ;
making.'it excessively hot with the spices.

Polaoo-e-Mugzeeat c->bj** j h — to meetha polaoo add ker
nels o f  fruits (such as almonds, pistachio nuts, &c.)

Mooutf nr shola — made with rice, saffron, milk,
rosewater, and sugar, of a thin consistence : it is very 
cooling.

Birreedn.ee ^  jy— as qoormci polaoo, with marrow and 
plenty o f  spices, and the addition o f limes, cream, and 
milk ; or take raw meat one seer (two pounds), cover it

, r. B*. u  ^
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with duhee, ginger, garlic, and salt, and set it aside for 
three hours in a covered vessel. F ry  four pice weight 
(two ounces) of onions sliced, in. one and a-hall f  oio 
(twelve ounces) o f ghee, in an earthen pot; take out the 
fried onions and three quarters o f the ghee fry half the 
meat in the ghee, and take it off the fire ; boil one seer 
(two pounds) o f rice in water. On the fried meat scat
ter half the boiled rice, sprinkle some spices and onions 
over, and. pour a little o f the ghee into i t ;  repeat the 
layers o f meat, rice, spices, onions, and ghee ao before. 
Afterwards pour a little milk over the whole, sufficient 
to soften the r ice ; make the earthen pot airtight with 
flour,* and cook it on a charcoal fire.

M o o tm ju n  Polaoo j h  — rice, meat, sugar, ghee. Some-
times adding pine-apples or nuts.

.Kush or Huleem Polaoo h Boowi Polo.oo

j l — or Chummy hay B ed  (or Bengal horse gram) key 
Polaoo, made of wheat, meat, and spices.

Lnbnec Polaoo j h  prepared in a. silver d ish ; cream, 
kernels, sugarcandy, ghee, rice, spices, particularly 
aniseed.

Jdmun Polaoo j h  .
Teetur Polaoo j h  / jJ— as yelchnee, but with the meat o f the 

partridge, (Tetrao cinerea, Lin.)

B u ta yr  Polaoo j h j A y — as the preceding, but with quails, 
(Tetrao cotuniis, B uck.)

K o fta  Polaoo j h  .

K ’haree Thoollee ^  ^  V — meat with soojee or moong- 

dal

*  The flour best adapted for this purpose is mashka AU Phaseolus max. WHld
ox black gram.
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ICharcc Chukoleean meat, vermicelli, and

green (kuchcha) dill.

2. K ’highhgh ..-cwmlponly made thus : Take one poet

(four ounces) sona or hurree moony hay dal, (Pha- 
seolus aureus, Roxb, Phftseqlus radiatus, Lin.) green  
gram or rayed kidney-bean ; fry it a little with a small 
quantity o f ghee or butter in an earthen vessel to im 
part a nice smell to it, this is called buy Kama, or to 
season ; then moisten it, by sprinkling a little water on it 
while on the fire ; after, boil it in one and a half p ow  
(twelve ounces) o f water in a tinned copper vessel.
W hen pretty soft {though not quite so), take it off the 
fire. Put two ch’huttacks (four ounces) o f  ghee or butter 
into another tinned copper vessel, and when melted, 
throw into it a handful o f  onions peeled and sliced 
lengthways ; continue frying them until they acquire a 
fine red colour : then take them out and lay aside. To 
the remaining yhee put one p m  (eight ounces) o f  rice 
properly washed and fry it a little ; then add the dal 
with the water in which it  was boiled, and two pieces 
o f  green ginger cut into slices. W hen the water has 
nearly evaporated, remove part o f the fire from below and 
place it on the brass cover taking the pot occasionally 
o ff  the fire and shaking it, which is called dam dayna ; 
but before so doing, add to the rice ten or twelve cloves, 
one or two large pieces o f  mace, ten or twelve pepper
corns, two dried cassia leaves, a dessert-spoonful o f salt, 
and cover it up. This is what is termed suffeid, or white 
k’hichree, "When required o f  a fine yellow  colour, add 
a little pounded turmeric about the quantity of the size 
o f  a pea to it, at the time that the dal is added. W h en  
served up, ornament it with four hard boiled eggs, and 
the above fried onions, as in. the case o f  the polaoo.

e
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Oobdee K ’Mchvee ^ 4  J U —rice and tfdZ, g u rm m , and 
all t/m »da mussala, Gloss, (except chillies, or kjran- 
pepper) and salt.

/sTws* K ’hicJwee ^ 4  JSS.— as the preceding, with the ad
dition o f  meat.

Bkoonee K ’hichvee ^ 4  ^ ^ — as the following, hut with 
more ghee.

Buqhdree K ’kichvee ^ y ^ 4 ‘:̂ j \ i j  or Quboolee K  htchtee 

\j-fx4 , ĵ*S— as Oobtild K . but with ghee.

K ’hichid Sj§4-— rice, wheat, and as many kinds o f  cldl as are 
procurable; such as toowur, chummy, moony, bbay, 
buller, mussoor, &c.

Shola &•)£>— fchtchxee with meat.
Shoortawd )j IS jA—Phiehvee without meat, but made thin.

3. Chawui. J y U  or R ice (Raw).
K h o o M a  aClti. or Bhat c y l^ — boiled rice.

Oobalay Ghduml JyU- iu i— i.e,, paddy (or rice ill the husk) 
parboiled and dried in the sun, afterwards winnowed 
and boiled for use. I t  is much used by the natives, who 
prefer it to the other kinds, as it has a richer flavour.

Toordnd U \y {Panto bhat, Beng.) or Borne IT  hand
^ __boiled  rice kept in cold water over night, and
used next morning, when it will have acquired an acid 
taste. M uch in use among the poorer classes.

Ghulaoo or Bughdrd Khooshka 'j.t> U .

Gooluhtee ^Sif—  or rice boiled to a pap, with the addition 
of g h ee ; recommended to patients labouring under 
bowel complaints, being considered easy of digestion
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JawdTl,U- Owgra 'y^l or Gunjee —*’><*« giu«l ; com 
monly called b y  Europeans conjee.

4. B otkh .J>}j or B eeads.

a. Leavened :
N an  or Rotee M da-lulun ^  *** \J>3j~~Pr leavened 

bread, baked in ass oven, but using leaven instead o f  
yeast,

Bdqurkhdnee N an ^  U L- y  b— differing from tbe preced
ing' merely in shape.

Gaoodeeda j * — of a round shape.
Gdoozubdn J j j  of a long shape, resembling neat’s 

tongue.
Sheermdl Jlw u i — a sweet bread.

Girda  so /  or iV «« Bakhilu itU-ta ^U— of a large and round 
form.

(>oon9 ^ y —-likewise round.

P ’hoolHeay JX# Khum eer P ’hoolkay ^  .or M an  

Pctoo Ud U— small and flat.
Khum eeree Rotee — the bread, used by E u 

ropeans, made with yeast.

b. U nleavened:
Rotee — wheaten cakes toasted ori an earthen or iron

dish or plate, The term is generally, but improperly, 
applied to leavened as well as unleavened bread.

Ghupdteedn ^LJL>-— -thin wheaten cakes; the same as rotee, 
but considerably thinner.

Sum osay — three-cornered rotee.

M eethay Pooreean •
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P heekay Pooreedn S i “d  •

Poorun kay Pooreedn .

K ’hujoordn 0 \ ^ - — sweet, bread : wheat flour, poppy seed, 
sugar, and Jc’hopra, mixed up with water, cut into small 
pieces and fried.

Sutpoorlee Rotee \ J SJ j> uu->«— made o f  layers of vhupd- 
teedn one upon another, with every alternate one be 
smeared with ghee and sprinkled with sugar, united, at 
the edges and fried in ghee, or toasted on an earthen or 
iron dish,

P'hayneean — as the preceding, but smaller in size
and without sugar.

Pdrdtay — like chupdteedn, but somewhat thicker.

M ootioolay £ £ X *— wheat flour paste, sweetened and formed 
into a long shape by pressing with, the closed first, boiled 
in steam, i.e., placed on straw in a pot with water, 
(boiled dumplings).

Buldar .lu Jj— wheaten cakes with ghee in separate layers, 
like our pastry.

Sohdlee — wheat flour kneaded with water, made into
very thin cakes and fried in ghee.

Pooreedn — a kind of cakes fried in g h ee ; three va-
rieties, viz. fruit, meat, and ddl patties.

loong Chiriay <£&} or Baysun-hee Rotee ^

V — a ° f  cake made o f  powdered Bengal horse-
gram, either fried or not.

Bhayjeeay — fried cakes.
Muihee Rotee ^J}j or Qowaymaq j Uj y i—made o f

flour, of white eggs, and onions, fried in ghee.

&
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Other varieties are :

Chuljpuck lSAs~

Cheela Lpf- .
Khava  or M eetha Moled J sv  k  •

U n ion  kee Rotce ^ }J u i&! •

Goolgoollay jSL> .

thihee Burrcty ej y  or Mdclsh Duhee vj*'-* •

R ow -G undar j\d with plenty o f  ghee in it.

Seekh R otee  (vide p. 177.)

5. K cbab u jW  K abobs— Cut meat into thin long pieces, 
dry them in the sun, and roast them by placing them on 
live coals, or fry them in ghee.

Koojtcty kay Kubdb i-jU f J  <£>/■— meat hashed. A dd  all 
the warm and cold spices [G loss.] except tamarind, and 
pound them well in a wooden mortar, then form them 
into flat calces, and fry them in ghee.

Tikkay kay Kubdb  u->U< i  lumps o f meat, with spices 
Edict without tamarind, as in the preceding, fiisd  in 
plenty o f  ghee.

Moosumun

Hoseinee K ubdb  i—>Uf — pieces o f meat with salt and
lime ju ice  toasted over a fire.

Shdmee K u bdb  Uf chopped meat, with ah the arc- ■:
matics, and all thunda [G loss.] spices, [except chillies 
and tamarind] green ginger and lime ju ice, made o f a 
particular shape a finger thick, fried in ghee.

Kidjsffqy led Kubdh If liver, heart, and kid 
neys, cut into small pieces, trussed on skewers, with 
salt, and roasted.
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'sXMxmo- K ubab  L_jUf ?3J— chopped meat, with all gurrn and 
ilmndcl mussdla (G loss.) or aromatics and spices, green 
ginger and lemon ju ice , formed into balls and roasted 
on the fire, To be surrounded with thread, to prevent 
their falling asunder.

Seelch Kubab  w U f — like luddoo Jc. but with more byan
pepper, cut into'thin long pieces like dried dates, fried 
in ghee.

Putthur hay Kubab used on a journey : they
light a fire on a stone and remove it when the latter is 
well heated, and then roast slices o f  meat on it.

Much-ch’hee hay Kubab o_j'jd f  — or fish; kabob,
'S

Quleeu <uls —  broiled flesh or meat dressed with any thing, 
usually eaten with polctoo.

S alon or Salria U!U— curries. P u t any meat, pro*
periy washed in water, into an earthen or metallic 
vessel, and either let it boil in Us own juice (which will 
be sufficient if the m eat be tender), or add a little w ater; 
then add ghee and spices, and stir it well.*

* 'fho following ia a more general recipe for making good curries •. Take of jfwe'or 
butter, 2 c'.i hnttulcs (or I ounces; or half that quantity if the meat bo fat, or the curry 
wanted dry) $ onions, 1 ch'hutUik (2 ounces}; garlic, 2 or 3 oloves; turmerio. cummin 
fined, ooriamier soed, of each 1 tola (3 drams); red chillies (cayenne pepper), 3 in num
ber; tilaolc pepper, 4 or S corns; green ginger, 1 ch’huitah oanca) ■, salt, a tea- 
spoonful. The spices are all to be separately ground on a Sil (a stone in use for t*> 
purpose, resembling an oilman’s grinder and mailer, but rough), adding a little voter 
when the substance is dry; the oorinnder seed to be previously toasted a i-.;tIo to 
impart to it an agreeable Binell. Put the ghee into an earthen pot, or a untie copper 
Saucepan, and fry half the quantity of the onions, slice cl lengthways, in it, * nil when 
they lmvs acquired a yellow-brown colour, taka them off and sot them Haifa Then 
add to the remaining; ghee the meat mixed up with all the spioes, and ctfei It up. 
Occasionally uncover it, and (before the meat is sufficiently done) os the ghee eva
porator, sprinkle a toble-spoonful of water on it; if much gruvy be required, a pro
portionate quantity of wo ter is to be added, but the drier • curry ia the nicer it tastes. 
Do-peeasa, and others, have no gravy at all, The addition of the following articles
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'Sahtn o f QoormO, U y —  use chopped meat, add some water, 
al) f/ttnn aud thunda nnm alas, (Gloss.) tamarind and 
ghee.

D o. o f Do-peeaza %j U» Jt>— meat cut in to pieces ; in other 
respects as the preceding.

D o . of N u rgis  u -o y  •

D o . o f Badam ee ^  b *

D o . of Shubdayg c S i4 ^ . •
D o , o f JJdlcha * J ]o— moat,, ddZ (chnnna or moony), with 

or w ithout brinjal.

D o . of K u ila S d lu n  J U  K decoction of Madras-horse- 
gm m  (kooltee ki hut) : boil it until it be a good  deal 
evaporated ; if still too thin, add some pounded rice, and 
all the aromatics and spices. F ry  onions in ghee seven 
or twelve times, aud add them successively to the decoc
tion. This among the great is boiled till it becomes 
sufficiently consolidated to form halls,- which keep good 
six m onths or a year ; and when required for use, a 
ball is placed on hot polaoo or rice, which causes h  to 
melt and run over the rice. It is very rich, but de
licious.

K 'h vtta  I V  K'hdrd  ' V  or M ecthee M uch-eVhee ka sdlun 

J\M fc- jar* , — put all the different aromatics
and spices into tamarind water, add the fish to it, and 
cook as other curries, A  second method is to add the 
ghee after instead o f before.

is sometime;) had recourse to to increase the flavour, viz. dried cassia leaves (tejpat), 
dried kerne! of the cocoa nut, or the essence of the cocoa-nut, procured by rubbing- 
ras,,ed eoeoa-irat with water through a coarse towel, tamarind water, green or dried 
mangoes and other fruits, lemon-grass, fenugreek (maythee) sued, the loaves Of which 
likewise, if added, improve a curry anmaingly.
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Oheela ILo.— omelet, with all the apices (no tapiaiind).

Bayrnn kee Bivveedn —toovmr, moong, Lur-
btirru (<>r chunna), or lobcty-sdg, add to them (no aro
matics, but) all the spices (no ta m a r in d o n io n s  and 
its leaves chopped ; put into a mortar and pound them, 
form balls and dry them. When required, make curry 
o f  them,

Sirrd or Ixullay or Nuhdree ka Salmi K ^  l ĵ U J o  b ly*
— sheep’s head, made as do-peedza,

Kuleejay ka Salim — sheep’s head, along with
the liver o f the sheep.

M eethay Gosht ka Salun so l« <iuli b J b  £ c J  J  „JJ-n 

— as (lo-peedza but without tamarind, 1̂  HI 5 ^  p b 
or with the addition o f  vegetables.

Botee ka or Antree ka Salun. \J L. h jjl u K JH y>— as the 
preceding, using tripes and the mesentery, See, instead 
o f  the Hesh.

Meethee Dal J b  ^ix*-— dal boiled soft, with the addition 
principally o f cinnamon and cardamoms as well as the 
other aromatics and spices (without tamarind), bugar 
as other curries.

K ’huttee Dcil J b  — as the preceding, but with tamarind.

Khdgeena or Khariz j j  U» b U»— melt ghee in a pot, add
all the varieties o f  aromatics and spices, plenty of 
onions, and breaking eggs one by one, add them to it, 
stirring them well together.

Burra  lj>— all kinds o f dal, and flour, with aromatics and 
spices (not tamarind), made into balls and fried in 
ghee 4
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Chumkooree kee Urreedn uVjf i  ■

Qeemv x*jj» ,
jh ingay fca Sdlun JL, K — ‘-or shrimp cuny.

Kunoay R ’ heeree or Kuporay tea Sdlun 
(J U  ’i .

'ZWfei/ Muohch’hee ^  J $ ~ o r  fried fish.
Sdlun J u  — curries made of tu rb in e  or esculent

vegetables ; such as garden stuffs, large legumes, shop 11 
pulses, &c., and a number of pot vegetables but little 
known to Europeans; and of bhdjee gj-ytyf or s« f  
!wfU greens. First fry the onions in ghee, then add
the vegetables or greens and spices. N. B .— It there be 
too much salt, tamarind, or chillies, they do not beep 
good, long ; as for other spices being more or less, it 
does not signify-

Sdlun of Bygun. J U  t  V. bA m or brmztil. Sol&nutn 
metongena, Lin. or egg plan t.

Do. of Tordee JU  If J j  or J  l y — cucumis acutangulus, 
Lin, or acute-angled cucumber.

Do. of Chichoondii i/ -'JLt K «Jii or V.
or pottol (Beng.), Pulwul (Hind.-)— trichosanthes an-' 
o-uina Lin. (trichosantheS dioica, Roxh.) or common 
snake gourd.

D o. of K m ayU y jb »  «  J l /~~m om ordica charantin, Lin. 
or hairy momordica ; three varieties in use.

Do. of Gown tedv or Mat kee. Tcay P  hulleedn ypu* b j  \
5U K dolichos sabiefornus, km.

Do. of Soym 7cee FJndleedn JL. K ^  o *  psH— dolichos 
lablab, Bin. or black-seeded dolichos ; several varieties
used.

/



AWWbnc.

\v ■. /  •/■ [Sa7«ii/ar Sdlnci— Curried.’}  n l  j

''''■■■8'M'itn o f Blidyndee V ^ '5J^~hib& cuso$cw lento^ jD »«. 
eatable hibiscus, or bnndaky.

D o. o f  Aloo  y T— solan um tuberosum, W illd. or potatoe.

D o . of Rut M oo  — dloscorea sativa, L in . or
common yarn.

D o . o f P end Aloo J L , KjIljJo— convolvulus batatas, tu
berous bind-weed, country or sweet potatoe ; skit rots 
of Peru, or Spanish potatoe.

D o . o f MatJcee Rhdjee O b*— amaranth us tristis,
Lin . roundheaded amaranth, (amarantbus oleraceus, 
lleyn e), or eatable amaranth.

D o . o f  Ambdree kee Bhdjee *_jbu!— hibiscus can-
nabinus, L in , or ozeille greens, (hibiscus sabdariffa, 
W illd.) Indian hibiscus or red sorrel.

Do. of Maythee kee Bhdjee — trigonella
fenum  graecum, Lin. or fenugreek greens.

Do. o f  Sooee Chooleay kee Bhdjee ^  Ijj  ̂ ys~ , J  .,»■—  
anethum graveolens, Lin. or dill greens.

D o , o f Ghol or Khoorfa kee Bhdjee o-l# f ĉ ..4w. k J n (  
— portulaca oleraeea, L in . purple, garden or small 
purslane.

D o. o f Kttrrum kee Bhdjee 0 =-A# ^  p L  -o r  cabbage curry.

D o . o f Ancee !> ^ . j — caladium esculentum, Ventcnot
or esculent caladium.

D o . o f Ilureect liuddoo b' }M — cucurbita iagena-
ria, Lin. green pumpkin, or bottle gourd.

D o . o f M eethee JTuddoo c-fu.*— cucurbita hispida,
Thunb. (cucurbita melopepo, Willd.) red pumpkin, or „ 
squash gourd.
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' o f Shull urn j U  % **Li— or turnip j

Do, , o f  Peedz J ~ ,  K j W - o r  onion.

Do. o f  Mirch J L . % w j « — capsicum frutescens. Willd. or j 
cliiily.

Do. of Chiggnr JL ,

Do. o f  Choivlaee J  aroaranfchus poly gam us,
Lin. or hermaphrodite amaranth.

D o. o f Ainbotee ^  — oxalis coniiculata, Lin. •
procumbent oxalis, or yellow  wood son-el.

D o. o f  PoH ay gj£ •
D o. of JDl|oo , /  jik — luctuca sativa, Ztn. or lettuce.

D o. of Fdsnee ^ 1 #  ,J  t /U £ — clbcborium endivia. Lin. 
or endive.

D o. o f  Jumkooray ^  **)£**$■ •

D o. o f Lai Sag C f ^  J l— amarantlius gangetieus, Roxb.

D o. o f  Pdlulc lea Sag u / u  U' «di3U— or a species of spinage,

D o. o f  Chundun Butway ij p !

D o. 1 K ’huttm Chun-vml

D o. o f  Kuchchoo J L  arum colocasia, Roxb. or
Egyptian arum ; and innumerable others.

The following is an excellent receipt for curry 'powder :

Take o f powdered huldee or turmeric twenty tea-spooii- 
fuls, red dried chillies or Cayenne pepper eight tea- 
spoonfuls, dhunneea or corhmder seed, ze&a 01 cummin 
seed, tayj-pdl or d r i e d  cassia leaves, o f  each twelve tea- 
spoonfuls, and mix th e m  together,

7 , S hkernek Sweets.
Meetha Pooreean 0 b ,*  ^ — between two thin wheaten
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flakes isye insorted. pounced sohaleewi, hhoprS, poor, 
khunh-lihvsh, and kernels, and fried in ghee.

K h a r®  Pooreean  u  b j  ^  — meat •,chopped with gurm
and thunda mus&dla between two cakes as above, and 
fried in ghee.

JS'„B.— I f  one cake be folded double, it is called kunola 

SjJtf, and not pooree uyj; *

.Fe&mee j f  ~  soojee, sugar, milk, ghee, cardamoms, cloves,
aniseed, boiled in syrup made o f the milk and sugar (or 
goor), and fried in the ghee.

Sheerbirrinj or K ’heer j x f  l> — rice parboiled in water,
is again boiled in milk, adding sugar, spices, and 
kernels.

Mulilee t ' /U  or K ’hoicd ! } 4 — Cream or milk inspissated by 
boiling.

Iluh va  \£j>— soojee, one seer fried in ghee (q. s.) h a lf sqer, ■ 
add syrup tw o or three seers, k’hopra  three tolas, and 
spices (not quite one tola), viz. cinnamon one stick, ten 
cloves, ten cardamoms, and a little aniseed, and mix 
over a fire.

Falooda  sOjJU— same as hu-ltcd, except, that the soojee is 
boiled in milk, and when still somewhat soft, poured 
into a dish. A s  it cools and hardens, it is cut into 
square pieces.

Punhhutta  U*» h kind o f  drink made from rice.

M oorubha  U * or Goor-amba a d ^ —cut mangoes into thin 
slices and boil in syrup (adding water i f  requ ired ); 
when soft, put them into melted ghee.

I f  shorn or Ibshoru * j  U *ytil com m only Called i&- 
shola— lemonade, or a species o f  negus without the
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•wine, made with the ju ice extracted from pomegranates, 
quinces, lemons, oranges, and other fruits or plants. 
Batdaha is sometimes substituted for the sugar. Som e 
dissolve in it perfumed cakes made o f the best Dam ask 
fruit,containing also an infusion o f some drops o f  rose
water. A nother kind is made o f violets, honey, ju ice  o f  
raisins, &c. I t  is well calculated for assuaging thirst, 
as the acidity ia agreeably blended with sweetness. I t  
resembles, indeed, those fruits which we find so grateful 
when one is thirsty,

Shurbut — sugar and water, or eau sucrd, with some
times the addition of aniseed and cardamoms.

S h eem  Sjjgt,— or syrup, made o f  sugar, with sometimes the 
addition o f  wheat flour, milk, ghee, and dried cocoamits, 
resembling thick treacle, and is eaten with bread dipped 
into it.

Seekunjebeen — oxyrnel o f vinegar and honey ; or
lime juice, or other acid, m ixed with sugar and honey.

Goolgoollay wheat flour, sugar (and tijar or dahte), 
with anise and cardamom seeds made into dumplings, 
and fried in ghee.

M uleeda  or Mcileedtx so-dU* b pounded voice, or wheat-
en cakes, with ghee, sugar, aniseed, and cardamoms, 
all well m ixed up.

Eurreerct y ^ — soojee, sugar, milk, and water, aniseed, 
and cardamoms, boiled to a thin consistence.

hlc lh.ee ThooTlee — as h,u!wa, but with the d d i-
tion o f  milk, and o f a thinner consisfcencv,«/

Surrolay Jb,*— wheat flour, ghee, sugar, poppjseed, dates, 
and almonds, made into a paste and formed into little 
pieces between-the fingers, and boiled in milk.
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^ : : : j& S f /m e a n  — -or vermicelli boiled in milk, See. as m rv o la y .

. 8, MiBisTHA,Ei5 JljS .o  or Sweetmeats.

L i i A&qo — a kind of sweetmeat made chiefly of sugar, with 
the addition of oocoanufc kernel rasped and cream, ai,a 
formed into the shape of large boluses or grape shot,

D o o d h  p a y r a  '* #  *b} b  — a sweetmeat made of suga>8,, milk (or 
cream), and rice or .wheat-flour.

J t lb ty b e c  .

B u tu s f iu  L&'-h— a kind of sweetmeat or sugar cakes of a 
spongy texture (or filled with air, as the word implies),

Khilja W —a, sweetmeat like piecrust,
E e ld ch e c  B a n d  j o  N u q o l J ii or N u q u o ld a n a .  

B a y o o re e d n  ■ T m n itc e  ^-<1 .

B u r fe e  , . IJ .id w a -e -S o h  u i i  •

N o o k tc c iin  (J-kfo or P up-rce- ■

B o nd e ed n  J ^ b i#  * U n d u rs d  .

,D u r -b d y h a y s h t  C aA<)tb  • .Ftfttee .

M e e th a y  S ayoo  ^xm . G o o rdhanee  ^ ik b jf, 

S h u h u r -p d ra y  . G m d  b ig  .

Sdbobnee  ,

9. T oobsheb Acids.

A 'ch d r ,».! or pickles, A d m *  M  &ch,dr g * . )  KjJ- or mango

* Or, rat,her Arnfeh from the .Persian A mbngh, as in the following couplet : 

b'jMj) Xb) Ambuh firridad l1nBsv.Ti Shanbumna.

Ifui ill! Aid! Ambuluhoiillah Nubalun jfiuswt, 
a play upon word*, c>f which the following rereion will convey au idea :

A metn-go Mr. Fair did Bond to me, C
Qo-yiiW.Mffrok Hjia: whamado «o fair a u-».
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ikle— mangoes (green) about three hundred, divide 
into two, lake §ut the stones and drv in the sun for 
three days, Take turmeric nine p id e  weight (four ounces 
and a half), garlic nine to la s  (three ounces and three 
drains), salt three pukka , seers (six pounds), mustard 
seed three p ic e  weight (one ounce and a half), coriander 
seed, toasted, three p ic e  weight (one ounce and a half) 
m ix the spices together, and lay the mixture in alternate 
lawyers with the mangoes, and add g iu g i l ie  oil twenty- 
four to la s  weight (nine ounces), or as much as will co ver 

. . them,

Ihthee , 5* 0-— curds, or curdled milk. Warm milk on a slow 
fire (so as not to boil) till the scum which collects on 
the surface acquires a reddish hue, then take it off the 
fire, and while still lukewarm, add a little stale dukes 
(or tya'r), tamarind, or lime juice.

M eethee C h u tn e e  . — or a condiment made o f
green c h il l ie s ,  salt, garlic, k o tm e e r  (or the leaves o f  
the coriander plant), and green- ginger. The following' 
are most excellent receipts for preparing two varieties 
of it.

I. Dehli, or celestial Chutnde:  Take o f green mangoes ono 
seer, raisins one seer, mustard seed, one seer, green 
ginger one seer, garlic o'ne s e e r ,. onions (none) or half 
a seer, dried red c h il l ie s  half to  one seer, moist or soft 
sugar one to two seers, salt one seer, white wine v i
negar four seers, (or bottles). The ginger, garlic, and 
onions are to be peeled, and together w ith'the c h il l ie s  
are to be cut into thin slices previously to being pounded 
the mustard seed to be washed and dried, then gently 
bruised and w innow ed; the raisins to be washed and
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freed from the stones; the sugar to  be, in "do into a 
thick syrup ; the mangoes to be picked of their rinds, 
cut into thin si ices (some boil them in three bottles o f  the 

•'Vinegar, adding the fourth when m ixing them up with 
the other ingredients) and pounded; the.remaining ar
ticles are to be separately pounded, and then the whole 
is to be incorporated, put into a stone jar, well closed, 
and placed in the sun for a month or two. I f  put into a 
glass bottle ,'it is occasionally to-be put out in the sun. 
i t  will keep good for years.

2. Love-apple C hu tn ee: Take o f love-apple (solatium lyco- 
persicum, Lin.) a large plateful, the rinds and seeds to 
be rejected, and only the pulp used ; dried salt-fish cut 
very fine (as if rasped), a piece about tw o inches square ; 
si x on ions cut into thin longitudinal slices; eighteen green 
chillies chopped fine, dried tamarind tw o vice weight 
(or one ounce), mashed up in about three or four ounces 
o f  water (stones and fibres to bd 1 ejected) ; salt a tea- 
spoonful, ghee or butter five pice w eight (or two ounces 
and a half). F irst put the ghee into a tinned copper 
vessel placed on the fire, when it is melted, add the 
onions, and as the latter begin to assume a reddish hue, 
add the chillies, stirring them well for five m inutes; 
then add the salt-fish, and continue stirring the w hole : 
When the ghee has nearly evaporated, add the love- 
apples, and stir it  about for a good w h ile ; lastly, add 
the tamarind water and salt, and m is the composition 
well until it acquires a pretty dry consistence {like that 
o f  bimat-chutnss or s&tnb&T). This chutnee is only foi 
immediate use, and will not keep above a day or two.

JChuttee Chutnee dry chhhes, salt, tamarind
onions, garlic, and koifneer.

. i f p s s i i i i  ■ f  h
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'~Ik0ktnee — a kind o f  food consisting o f the fruit o f  the
egg plant {bi/n-gnn) fried in sour milk.

Oh*h#ch kee Kurree ^  ^  — soak rice in water, pound
it, m ix it with tyar;  add cold spices, and stir about till 
it acquires a thick consistence.

K ’huttay Ch'hdch kee Kurree s j  s V  ^ V -~ a d d  ta
marind to melted ghee, one or two kinds o f  dal flour, 
as that o f  chunna or* toownr, and the cold spices as in 
the preceding.

Baysun hex Kurree ^  — mix three or four kind®
of dal flour with water, add tamarind and spices, &e, 
as in the preceding.

Cnday kee Kurree — &s khvMay kurree, with
the addition o f eggs previously fried in ghee.

Noor Quleea *AZ <?Ji or Kurug uS'jH.

Rdeeta tu lf -b o il  pumpkin in water ; take dukee, break it up 
a little, mix with all the varieties o f  (cold ) spices and 
mustard seed, and add the pumpkin. This is what is 
called kuch-chd raeelft;  i f  hugar be given, it becomes 
pukka rdeeta.

Ckdr j\»— or mohogoo-tunny Tara. lit. pepper-water (cor
rupted. into mullikatawny),

VI. MUSICAL BANDS AND INSTRUMENTS.
1. NCTWAY XA T a KFA *aj;!e KijSi.

This taefa or band consists of male performers, commonly-
employed by great men, as kings, princes, and the nobility*
to attend them when they promenade or take an airing. I t
consists o f the following instruments :
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'SedarJ**— or a. sort of guitar made o f  wood, without, any 
holes on the board, a •! mounted with from, five to seven 
steel wires, all o f which arc used in playing, and that 
with both hand?. (V ide odnaigea).

Moor-chung — or Je w’s harp,

Du f  <~J4— which consists o f a wooden dish or plate, covered 
with leather, and is about a foot (or somewhat less) in 
diameter,

Hkvekree — consists o f  two'pieces o f wood* otic held
between the fore and middle linger, the other between 
•he middle and ring finger of the left hand ; while with 
the thumb and middle finger o f the right hand the ends 
o f the sticks on the outside o f the hand are made to 
strike against each other, producing the same sound as 

" castanets,

-2, IKunchski; ka T akfa <hol!t fa
This band is employed bj.princes and the nobility on feast 

days, &c. A il the instruments are played upon fay men, except 
the fifth, which are worn by women, who dance and sing ; 
surd 'their number is never less than three, nor more than 
five. The instruments are as follows :

. 'Poonggee — or drone, consisting o f  a dried . pumpkin 
(cucurbita iagenaria, 117ZM), with a single or double 
bamboo tube attached to it, having eight holes, and 
played upon as a flageolet. The tone is altered to a 
higher or lower pitch by stopping the holes with wax, 
or by means of the fingers; in the former case occa
sioning a momentary pause.

M eerd'm g  tior* or N urgd— a kind o f .long drum, differing 
from the common d'hol (or drum) in being much 
former, and broader in the centre than at either end,. • • • 'O 3
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' l i f e tijfi ijaeljA. or Murijcera — consists o f  tw o small
brass tups tied together with a string, and played upon 
by striking one against the .ojiber.

G hugfee/ resembling the rings used b y  tappal or
dawk-men and bearers oil their sticks. They are fi tted 
on the right thumb, are made thick and hollow , con 
taining shots, which by shaking produce a rattling 
sound. $  large, only one is u sed ; i f  small, two.

Ghoongroo — consists of; numerous small brass jin g lin g
bells or hollow balls fastened to a stung, which is 
twisted round both the ankles ot female dancers.

Sdrung  & £,'«« or Sarungee u  , also called Tum boord  

\; T W — much resembling- the seetdr, with this dif
ference, that although it has seven strings on ly one is 
played upon, and that with the right hand, the left not 
be in o- used at all : and there arc holes on the board.

3, B aja ka T abfa m  Us b U .
This band, com m only called bajd-hujuntur, is an indis

pensable one at w eddings: no marriage can take place w ith
out it I the poorest are obliged to engage it. I t  consists o f 
the follow ing instrum ents:
D'hol J ,& 3 -  -or drum, one foot two inches long, and eight 

inches in diameter.
S h ih n m e Jd ^X — tw o  o f  different kinds are invariably used 

together ; the first, w ithout finger holes, two feet long 
and half an inch in diam eter at the upper part o f  the 
tube, and four inches below, producing one tone, and 
serving as a bass : while the other, a foot and a half 
long, three-quarters o f  an inch in diameter above, and 
four inches and a half below , with holes, is played upon 
like a clarionet.
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: x<- ■ B&nhl -a kind o f  trumpet made o f brass.
Qimiu U ,»— *  kind o f  French horn, made o f brass.
Jhanjh Agsei^- or M uvjeera  Ijaar 4̂— asbeforeraen-mned.

The preceding are the principal tdeefas (or bands), but
there are others which hare different appellations, thou go.
the performers make use of some o f the abovementtoned
instrum ents; such as

B M n d  ha Tde/a #>&> K 3J l^ ~ ot mimic’s band, which con.
slats o f  men dancing (in women's clothes), clapping 

,,, their hands, and several making an uniform sound as a 
bass, while others sing. The only instrument they use 
k  a dholuJt l i f t  or small.drum, sometimes adding 
the mnnjeera.

Bhugteeo'ti ha Tde/a  *wll» ...as used by hhagote (or
stage actors). They use the meerdung or nurga, the 
sdrungee or tumhoora, and the munjeerd

Quwdl J ly — a set o f  male musicians, who sit, sing, and 
play on th& sdrungee or tumboora or dholut

pom neean  or Meerdshneean u  U l» Î - - I 'e m a le s
w ho only sing in presence o f  women, and play* sitting, 
upon the dholuh and munjeerd. They only use one 
dholuJc, while the muvjeera may be increased to four in 
number. They receive a rupee a piece lot thti? pet" 
fortnances. They are o f a particular caste, and unlaw 
that profession from generation to generation. This 
band is likewise termed mooshataha taefa uu% S •

B U ron Jca Tde/a  Akb t O ^ - o r  band o f  eunuchs.  ̂ A  set 
o f eunuchs dance and sing, playing on the tlhohik and
tnunjeer/.

Zunnanot ha Tde/a  AAh bAi \ij—  or seraglto-har.d M en
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x^TT^petooiiifying women, dance and sing, playing on the 

meerdung or dholuk and munjeeta.

low n don ha Tdefa <wU» 03**}— handsome boys {som e
times o f  respectable people) dressed up in wom en’s 
clothes, whom they personate, and from whom they are 
with difficulty distinguished, dance and sing, while male 
performers play on the. meerdung, nurga o r  dholuk, and 
sarungee, tumhoora and munjeerd.

Arbdnee Ky\ij&— or men who sing and play on the d u ff md 
surode, or on the rubdb and d u ff  or daird.

A  list of M usical I nstruments mom the Kektab-e- 
Moosuqkk w IaS' ,

W ind I nstruments.
Zufeeree .

P uttee  — a leaf o f the M u m .  (holeus saooharatus, Lin). 

held between the lips and sounded.

Mcorchung c or je w ’s harp.

Shuhndee ^ 0 * 4 — a kind o f  clarionet, a cubit long, and 
having a lea f mouth-piece, vulgarly called soorndeC

Sc or jm— a bass or drone to the shuhndee.

Algoza small flageolet, a span long.

N dgaysur  .

P m ig g ee  J . 'jo—o f this there are tw o varieties, one made 
o f  leather, and •sometimes accompanies the hunchnee ha 
t m f a ; the other o f  pumpkin, usually played upon by  
jugglers and snake dancers, &c.

Qutfid Up— a straight or carved horn, six feet long* (V  id®
bdjd h a .Ideefa). j| (" jjj
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• . • [ Drams, G u ita r s ,  C y m b a ls , C a s ta n e ts , & e . , ^
v - T o o rre e  or T o o rto c re e  —commonly denominated 

by Europeans c o lle ry  h o rn , consists of three pieces .fixed 
into one another, of a semi-circukr shape.

B a n k a  Kib—as the preceding one, but the upper piece turned 
from the performer, forming it into the shape of the 
letter S.

B a n s  lee —or flute.
B unich —or conch shell. It is frequently used by de

votees r also as an accompaniment to the tu m h e e . Some
times they play trios and quartettes on the shells alone,

N u r s in g a  UGuy—a sort of horn.

D rums, G uitars, Cymbals, Castanets, &c;, &c.
G h it'k e e  U.~-or snapping the fingers.
T a le s  clapping the hands.
K h u n ju r e e  ^ B*»—-a sort of small tambourin, played upon 

with the fingers.
D u f f  <-io or D itffm \j)A -~ -Q V  tambour .de basque; “  tvmpa- 

num,” according to Gen tins, S a d i  JRosar, P o l i t . p. 
303. A . sort of bass tambourin played upon with, a 

■ stick.
D & e e r a  y b —the largest variety of tambourin, being from a 

foot ami a half to two feet in diameter, played upon with, 
a stick.

D h o i  Jjftd-—a, larger dram than the following, both sides 
covered with leather, and played upon with, the hands.

T fh o lu k  uKqftd or D h o lh e e  ^fiyto—smaller than the pre
ceding, and only one side covered with leather.

M e e rd u n g  —the kind of drum which is an accom
paniment to the k u n c h e e a n  h a  td e fa , q. v.
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(*-\ fpmms, Gfuitars, Qymbals, Castanets, dc.r dc,j 
'''■'■■'$&W j ^ m j  kind of drum, a timbrel.

T i ib la  *Us—a coit pie of drums, played upon at the same time, 
one with each hand.

N n rgd  by .

N’vqara *;LiU—or a kettle drum.
Ghurrecdl JUyyf™a plate of brass for beating time.
TvMoray or Zayrbum —or small kettle drums;

one is called z a y a r , the other burn, or treble and base.
Dunkd &,S—-or a bass kettle drum, middle size, between 

the nuqara and tukkoray.
1 \.m  <0j or Tasha M-urfd ly* a drum, of a semi-cir

cular shape, played upon with two sticks, and invariably 
accompanied by the next {murfd).

Mnrfd Ur»~-a drum like a d’hol, covered at both ends with, 
leather, but played upon only on one side with a stick.

Tubul J.y—an enormously large variety of drum, used in the 
field of battle.

T w n lc e e  —a. small circular brass plate, played on b y
striking it with a piece of wood, having a knob at 
the end.

Dhubboos .j*}A»i—consists of a rod of iron about a foot long, 
with a knob at one end and a sharp point at the other, 
having from fifty to a hundred hollow rings, which when 
shook rattle against one another: used by Juqeers, who 
wield it about, striking their abdomen of a sudden with 
the sharp point.

G’h u r r d or empty earthen vessels, or water-pots, played 
upon with the hand.

Seetar-JXM or Yek Tara l̂ i uib^-when with one steel wire,



. . fD r u m , G u i t m s j  C y m b & h * C a s ta n e ts . S c . d c  ,
K-> ■ _ called %  the latter name : sometimes it has nine or 

eleven steel wires; but generally three, whence its 
name, from .*$.« three, and^U string,

T u m b o o ra  x^ih—a sort of s e e 'd r , (guitar), having catgut 
strings instead of wire.

S a r n n g  or S d ru n g e e  kJ j j U—a musical instrument,
like a fiddle, played upon with a bow.

R u b d h  u-jlj,— -a kind of violin, a rebeck.
ifeen or Fino—a sort of seetd ry but having two dried . 

hollow pumpkins (cucurhita meJopepo, W i l l d . )  fis.ect to 
the ends of it, wish five or seven steel strings!; described 

, by Sir Win. Jones in the Asiat. Res.
K e & n g g re e  —as the preceding,, but having three or

four pumpkins, and only two steel strings; generally 
used by Hindoos,

C \noon—a species of dulcimer, or harp.
V rg u n o d n  a kind of organ.
R d g m d ld  JU

G k u M '/ i i  !,&»-—a kind of violin,,J *

I  h a le s  —a flat earthen dish, on which they rub and
rattle a stick with both hands.

T h e e h re e  —too bits of sticks or fragments of earthen
vessels used as castanets.

D o ro o  —a small double-headed hand dram.
S u r o d  Ojj*.—a kind of guitar (or s e e td r), having catgut or. 

silk strings.
D u p p r d

M u n jc e m  or J h d n g h  kind of small Cymbals
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in the shape of ©ups, struck against each other, and 
accompanying most bands.

T a t  JU—cymbals used by devotees, and frequently an ac
companiment to. the td e fa s ,

G lm g te e  one or two hollow rings with pebbles is
them, worn on one or both thumbs, and rattled.

G h o o n g h ro o  ^ / —little bells fastened to a string, which is 
wound round the wrists and ankles, and which jinglf ■■■ 
at every motion of the limbs,

S d z  j  «
S e s h h a n  JaA^—a piece of iron about>  cubit long,, with 

which fu q e e rs  pierce their necks and cheeks.
An Arab musical instrument, used by the Ar&biars. 
who frequent the Malabar coast.

VII. BAZBB m  GAUGES.
1. S k u t r u n j  * r p z .—or chess.
2. O h o w tm • «  5,»» or F u k h ta -e -N 'u r d  <Sj> As?-—as pucheesee,

but using p d s a  (or dice) instead of cowries. The dice 
are four or six-sided, four inches long and half an. inch 
thick on every side, and are thrown by the hand not 
from boxes, and fall lengthways.

3. C h o v :.p v r —as the preceding, differing merely in the
form of the game.

4. Q e e a n -c h o w s u r y  ■ uU f .

5. G u n jm ja  or T a s —or cards,
h
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' 6. JP vcheesee e e —This game is the most popular amr

celebrated in India (next to chess,)*
ki'■ ' . i''/ • ■ ’••'• ' •• 1 '?<V v’A'y';•• ;

7. M h a  O h u m u jc  u-C**. I*?! ,
8. Tdq-joqft c>*> jUs—or the game of odd or even.

N u k k ’h d -m o o t ’h  ajU.Î G or B ’h u r -m o Q t’h  some
what like odd or even,,

10. C h itp .n b  <<&*> cu-o— or wrestling.
11 . L ym j yfl „

Ill, Ohow-gdn a game resembling cricket (or tennis1*,
but played on horseback.

Id. Mndrunggimi —like mogol piMhdn (four tigers
and sixteen sheep).

14, P a s o g -or dice of a square and oblong shape, 
numbered much in the same way as the European dice,

H is thus played ; the board consists of fonr rectangles, with thaii narrow side*,, 
iso placed as to form a square in the centre (as shewn in plate vii. fig. 2.) Each rect
angle is divided into twenty .four small squares, consisting of three rows of eight 
squares each. It is usually played .by four persons, each of whom is furnished with 
four ivory or wooden cones (called got or gate*) of a peculiar colour for distinction, and 
takas Ms Station opposite one of the rectangles. Hie pieces (or gotee) start one by one 
from .tbit middle row of his own rectangle, beginning at the division next to .the large 
centra! spaoe. They thence proceed all round the outside rows of the board, passing, 
of course, through those of the adversaries’ rectangles, travelling from right to left 
(i.e., contrary to the sun) u ntil they got back to the central row from which they start
ed. Any piece is liable, however, to be taken up and thrown back to the beginning, 
as .in backgammon, by any of the adversaries’ pieces happening to fall upon its square ; 
except in the case of the twelve privileged squares, which are marked with across (see 
plate) jin that case the overtaking piece emmot move from its position. Their motion 
is determined by the throwing of sir or seven cowries (i. e., shells) as dice, which count 
according as the apertures fall uppermost or not j one aperture up, counts 10 j tw o, 2; 
three, 8* four, 4j five, 25) six, 80s seven, 12.; and if none be turned up, it counts 8.
A  throw of 25 or 30 gives an additional move of 1. At the Inst step the throw must 
amount exactly to one more than the number of squares left to enable the piece to go 
into the central apace; that is, as we would say, oft the board. If it happen to stop on. 
the last square, therefore, it cannot got off until yon throw a 25 of 80, The players



or Games,']
Ib. 'Mogol Pukt’hdn t̂̂ Ju J *.<,•—played like the game of 

draughts on a diagram' sketched on the ground, or on a 
board or paper, using sixteen' cowries or gravel, peb* 
hies, &c. on each side for men.

16. Mogdur j&La—they frequently make use of violent ex
ercise within doors, with dumb bells or heavy pieces of 
wood, not unlike the club of Hercules, weighing from 
eight to twenty pounds, which they whirl about the 
head so as to open the chest and strengthen the arms, 
which may account for their being excellent swords
men. They stretch themselves at full length upon their 
hands and feet, kissing the ground hundreds of times, 
and nearly touching it with the chest, but without suf
fering the body to come in contact with it ;  which ee- 

. .. casions a great exertion to the whole frame. This is
called B und .

Among the respectable classes, Nos. 1, 2, 3, 4, 5. 6, LI, and 
16 'above are much played ; among, the vulgar, Nos. 8, 
9, .19, and 13 ; among the children of the former, Nos. 
12, 13, and 14 ; and among the children of the latter.. 
Nos. 6, 7, 9, and 15.

VIII, t W  5 CHILDREN'S .PLAYS. 
Ank ’h-moochdnee blind man’s buff.

'Yallwn-tokl £  y  ^  ,

throw iu turns, and each goes os’ until he throws a 2,3,-or 4, when he loses the lead. If 
the aame'ttutabSr be thrown thrice successively, it does not count. The gaihe is general- 
i f  played with six cowries, making the highest throw 85 (the six apertures up than 
donating I*)> hence it is termed pmSk/mee from pitchem, 25} ; and the board Used it a 
ci rpet, ornamented and marked with different colours of cloth sewed on it. It is 
muieUaea played by two persons, each taking the two opposite rectangles with eight 
pieces, add playing them all from the rectangle next to him: the game continues till 
three of the players get out. They never play for money,



[Childrens Flays.'] p | j '
mkree ^yb <~f[> lit. Tiger and sheep ; Second var. 3 

baghe (tigers), and 18 bukrees (sheep),

Cheel jfmpid J**----- not unlike our “ rules of contrary.”
If a person raise Lis hands at the call of the word Gud- 
dap’hm pn r  (when he should not do so), he is arose im
moderately tickled by all the party,

Ondhld hddshdh attob JUjJI—life, the blind king.
GUlee. dumloo }3S\S if—the game of tip-cat. GUlee is the 

short stick, which is struck by the longer one called 
dunda,

Jhdr bdnclm I  (lit. the tree-monkey ; so called
from the circumstance of one being mounted on a tree,) 
or Dab-dubol.ee u jU .

B fm r o o  c'tihub-ja }! ,®r ®  or t&i**
\JS j j  b 1,1? <Jb—something like blind man s buff.

Gulgul kooppay ^  u&£ or Kooppoy-mdee ^  -
Ageel-jhup w ) J i l—or marbles ; a second var. called El> 

p u r re e ,  subsurree consists of chucking a number ok 
marbles into a hole.

Goleedn J jJ / —or marbles, played into two holes, the player 
winning a pice or two each time his ball strikes another 
hall or enters the hole,

EWml Ihwjaya JA—also played with marbles and
two holes, the player counting one each time his bail 
strikes another ball or goes into a. hole ; and whoever 
first counts ten is the winner. The loser is punished in 
various ways.

$iU k! hooddee tjay *

Jpon-pdt Ob yyi »
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jdaordoo or E'ubuddec Tom or F ’mlld St i ,. y

-a game among boys, who divide themselves <nto two 
parties, one of which takes its station on one s;de of a 
lino or ridge called pa,la%  made on the. ground, and 
the other on the other. One boy, shouting “ Kuhvddee 
leubuddeepasses this line, and endeavours to touch ono 
of those on the opposite side. If  he be able to do this, 
and to return to his' own party, the boy that was so 

'■ 'touched is supposed to be slain ; that is, he retires from 
the game. But if the boy who made the assault be 

.seized and unable to- return,- he dies, or retires in the 
same manner. The. assault is thus made from the two 
sides alternately, and that party is victorious of which 
some remain after all their opponents are slain..

Tkikhree-mar ,U —throwing a thiJclcree (or a fragment
of an earthen vessel) so as to glide along the surface of 
the water.

Bocjha-boqjhee ^ , 1  onea eyes are bound up, aid
he is desired to guess who it was that touched him, and 
is not unbound till he does guess.

’SooWhay •
Ghoom ^ —a stick buried in the earth to which a string is 

previously fastened, and by holding which they run in 
a circle.

Ilpontee or C k u n d o o J p y ,—2 var. 1st,. Doran Chun- 
floo cap is thrown up, and whoever gets
it pelts the others with it, and they run away. 2nd. 
Bwid Chundoo *&»» tw—-a stone is set up against a 
Avail, at which a chundoo (or cap) is aimed by each 
three times ; whoever succeeds in throwing it down, 
takes it up and pelts it at the others.

lint too ^3—or tops.
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' Qhû k'''Ct or ChvMnee ^ 5 - -  —-a bandalore ; a' small

reel with a cord fixed to its centre, which winds and- un
winds* itself alternately by the motion of the hand.

QdZi'e m oolld t*  .

Kan chitlea or Suwdree —or bolding by the
ears, while the adversary strikes a piece of wood sup
ported on two stones and attempts to throw' it down.

Fimsul-bun&a lob sliding down the smooth banks, of
a tank or river, a sloping stone, or hill.

Ooitee m&i,na U)U —-jumping from, a height into a tank,

well, or river.
Puttung Oordna Uljl F ly in g  kites 5 which latter

comprise three varieties. 1. Kun-kowA ^  i Q raising 
which they use silk  line* M rs. M . H , Alijostly.observes, 
vol. in p. 14, “ they fly kites at all ages. I  have seen 
men in years, even, engaged in. this amusement, alike 
unconscious that they are wasting time, or employing it 
in pursuits fitted only for children. They are flown from 
the. flat roofs of the houses,” (by the lower orders more 
frequently from a plain or common, or, in fact, from any 
place) “ where it  is common with the men to take their 
seat at. sunset, They are much amused by a contest 
with kites, which is carried on in the following manner. 
The neighbouring gentlemen, having provided them
selves with (silk) lines previously rubbed with paste and 
covered with pounded glass ” (mixed up with any gluti
nous substance, generally the juice of the pulp of the 
small aloe plant, aloe perfoliata, Vera. Lin.) “ raise their 
kites, which, when brought in contact with each other 
by a current of air, the topmost string cuts through the 
under one” (usually the reverse in the hands of an adept 
in the art, as I  know from personal experience), “ when
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x thnvi fall the kite, to  the evident amusement o f  the

Idlers in the.streets or  roadways, who with shouts and 
hurrahs seek to gain possession o f  the toy, with-as much 
avidity .as i f  it w ere a prize o f  the greatest value,; 
.however, from' the numerous competitors, and their 

' great 4 hd to obtain possession o f  it, it is usually torn 
to pieces. M uch skill is shewn in the endeavours o f  

' each .party to keep his string uppermost, by  which 
he is enabled to  cut that o f  his adversary’s kite,”
2. T oqU  ul J £ — is raised by  means o f a thin string, 
and resembles (except in shape) the European kite,.
3. P u tiu n g  or chung b v&£ijb is a large square kite,

. ••• four feet by five, bent back by  thin rattan stays, which
produce pleasing sounds, not unlike that o f  the EGolian 
harp ; it can on ly be flown in very windy weather, 
when it sometimes requires m ore than one person to 
hold.ifc„ I t  is .raised by means o f  a thin rope instead 
o f twine, and sometimes flown at night, w ith a lantern 
fastened to its long tail.

G ophin }S— or sling.
t'rhirka little pole fixed in the ground with.another

across resting on a p iv o t ; a boy  sitting at each end, with 
his feet touching the ground, w hirls round, whereon it 
makes a creaking noise,

Guddha guddhee i — lit. ja ck  and jenny-ass.

IX. ATUSHBAZEE u ^ l  OE FIREW ORKS,
These in the East are superb. They,are o f various forms, re

presenting animate and inanimate things; such as,trees, tigers, 
elephants, men, sea-fights, eclipses o f  the sun and moon, Ac.

Putabha, lad?^— or crackers.
6h'hooch’hoondree sort o f  squib held in the hand,
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' M ahtab  blue lights. 2nd. var. Nuhtee M ahtab

G oolrayz j>jj> or K u rra yla  hjS -— or m atches, with or w ith
out stars.

A hu nee N ulla  or Bhooeen Nulla  — or ® ,oniau
candle, made o f  iron, buffalo-horn,, or bamboo, placed 
on the ground. 2nd. Tar. B u m  N u lla  11^0— ditto, but 
with occasional globes o f  bright ligh t bursting up,

R u th '-n u lla  t  ditto, bu t small, held in the hand. 2 nd.
P h od -jh u rree  or Phuhna U£*j b -ditto, with
flowers.

Tara M undul — like the DuwnuUct, but evur mid
anon stars burst up o f  a sudden.

M m oaee ^J\fr or B an  „,b— tbe common rocket.

H olu qqa y  or rockets with stars.

M ihggun  yjfii*-—•» rocket with a small staff.

N u rree  ^ " - r o c k e t s  without staffs, which run on the 
ground.

Chukkur-ban £»■  1. A sm anee C h : / * ?  i"“ a
piece o f bam boo placed horizontally on  another fixed  in 
the ground, or held in the hand and whirls round on a 
pivot. 2 nd. var. Bhooeen C h : > T-yA—  is placed
on the ground, .and whirls round first to the right and 
then to the left alternately.

Gotta,-Ihbr Jfcy— or diver ; so called, because, being
lighted, it is thrown into water (river o r  tank) w hen it 
dives, and every now and then shows itself above water.

Undo, 151!— lit. an eg g  j so called because the com position o f  
the follow ing is put into an egg-shell.

Anar Jd\— lit. a pom egranate ; or T oobree flower-pots.

' G0C \
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—-or a straight squib. 2 nd Jtm gee i'dtd iS}i or 
a bent (serpentine) squib.

( i ‘ \go \£sJ or M cifudhul a fruit (G uilahdina bou-
d'uccelia, .Jin .) so called,, filled with com p os ition w ire ft ; 
lighted it is. throw n amidst the crowd. It  bursts with 
an explosion.

Niiriel cocoa -n u t; or Kinvect — lit. w ood-
apple , so called from the shells o f  these fruits being filled 
with the powder. They burst with the report o f  a gun.

B k k -c h ’tioo jy®?— lit. Scorpion..

Kdiitd  tSiK— u large hollow  species o f thorn filled with pow 
der and exploded, 2 nd, tar. Hut}we K d n lii — a.

. larger thorn. I f  a stick be fastened to it, it ascends,in 
the air : other wise it remains on the ground.

Sowhuna ken jo ree  y f lXfy*— lit. rival wives. T w o
tubes like those o f  rockets fastened together, which 
strike each other alternately on the ground.

Dhdn — or rice husks filled with powder, with a small 
s i r? attached-to them.

E ru u M e  ,...*31,1— or the shell, o f  castor-oil seed, filled with 
Ihe powder. y  ' * /{l

Ungoor kd muudwd i jo J U t f^ b —nV im itation 'o f  clusters 
o f grapes hanging from a shed,

Shoala .

Astaan hay K im eel I»

Ehoeen champa Ua>.
Besides these there are many others such as those already 

aliade.d to, form ed in im itation o f  natural .objects,, o f  which 
i f  .hag : n.ot been thought necessary to g ive  any particular 
description.

' i  ; ■ t'-lfd:
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Aba Ue— n cloak or habit, worn by  dertises, &■.*., very loose 
and open in front, not unlike a boat-cloak.

Abce-r —a grateful perfumed powder. The simplest, and
what -is most, generally used, is composed of rice flour, 
or the powder of the bark of the mango tree (rnangi- 
fera indica, Lin.) or of the deoodar (uvaria longifolia, 
Roxb.) camphor, and aniseed. A  superior kind is pre
pared with powdered sandalwood or ur/gi/r (wood aloes), 
huchoor (curcuma zernmbet, Roxb.) or ambi huldee 
(cnrouma zedoaria, Willd.). rose flowefs, camphor, and 
civet cat perfume, pounded, sifted, and mixed. The dry 
powder is rubbed on the face or body, and sprinkled 
on clothes to scent them. Beejapore is famed for its 
randa Qvabeer.

Ahjud j,ssA—the name of an arithmetical verse, the letters 
of which have different powers, from one to one thou
sand, as follows :

uL&ji v ***" i j ° *  j p
CIO ' t\*y* i—u

Sg e-, o  .iO CO '- 'I C~. O l t S  t *  l—'
o  O  O  O  O  O  O  O  O  O  ©  O  O  ®  CO S  05 O i i f f  bO  ,t~‘

dik'
7

®  >£> CO ~ -J  01 in
O  ®  O  ©  ®  O
o  ©  ©  ©  ©  o

Jjm eenee-Ji VH vn\go uchmmee—is prepared of the fol
lowing ingredients, v i z lea lee mirch, piper nigrum, 
Lin. (or black pepper); ptpplee, piper longum, Lin. 
(or long pepper); piphmore, rad, piper long, Lvh.



^  piper Jiekgdpimuo, liottl. (root of the long p e^^L j 
i>|a,nt) ; haklce, curcuma longa, Lin. (or turmeric) ; sont, 
aammum zingiber, Lin. (or dry ginger); luhsuri, allium 

j^tivum, Lin. (or garlic); khoolinjan, 'or kooleejim, 
ajpinia galanga major, Rottl. (or greater galanga)) j 
Itaee-hurr'tmg (a kind of medicinal seed) ; long, eugenia 
flftryophyliata, Lin. (or cloves) ; gh&i'buteh or attimssn 
(or a kind of medicinal root) ; JcJiorasanee njwaeen, 
hyosciamus niger, Lin. (or black henbane) ; ehooree 
ajwaien, cleome viscosa, Lin. (or viscid oleome), of each 
an equal weight; ajivaeen, sison am mi, Lin. (or Bishop’s 
weed seed), a weight equal to all the above put together. 
Tttese, reduced to a line powder, is given mixed with 
warm water.

Amahmmu &*U JUc'—from- arnal actions, and nomv history, 
(God’s) book of remembrance, in which all the good 
and evil deeds of men are written by the recording 
ango]s, Keeramm and Katebeen. the former, sitting on 
the right hand of Jehovah, notes down all the good 
actions.; the. latter., on the left baud, records the evil 
deeds,

Arfdt mountain near Mecca, from which among
other ceremonies, the pilgrims make a procession to the 
holy monument situated on another mountain at a little 
distance. It was on mount Arafat where the Maho
metans imagine Adam, conducted by the angel Gabriel, 
met Eve, after a separation of two hundred years, in 
consequence of their disobedience and banishment from 
Paradise, whence lie carried her afterwards to Ceylon. 
Eastern writers make -Adam of a prodigious size ; the 
most moderate giving him the height of a tall palm- 
tree, whilst others say that his foot was seventy cubits 
long, and the rest of his, body in proportion.
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J-fW lJT----pcunded wheat. W hen sifted, it aflctfus tnayapry f  j  

x -£-' '^fCmr part; or whoaten flour, and soojeeViic coarser, q. v.

Az4n  J , ) — or summons to prayer, proclaimed by trie mo- 
Wttzin (or crier) from the minarets or towers of: the 
mosques. I t  is the same as the tulibeer, q. v. except 
om itting the sentence qud qarnut sulat.

B.
B e a m  or B eeree  (pan hay) b •]#* — a parcel made

up o f betel leaf, &c. called vansooparre, q. v.

Billing e ^ V — the name o f  an inebriating preparation, made 
with the leaves o f  the ganjn or bhang '(cannabissfttiva, 
W illd  or  hemp). I t  is in a liquid form, and chiefly 
drank by the M ohummudans and M ahrattas. The fo l
lowing is a recipe for the same.

Take o f siddhee (hem p) leaves, washed in water, one tola 
(three dram s), black pepper four arihas w eight (or 
forty-five grains), cloves, nutmeg, and mace, o i each one 
anna (or eleven and one-fourth grains) w e ig h t: triturate 
th e ' leaves and other ingredients w ith one jm o  (eight 
ounces) o f  water, m ilk, or the ju ice  of water-m elon 
seed, or cucum ber seed, strain and drink the liquor.
It is usually em ployed without the sp ices; the latter 
rendering it  highly inebriating. I t  is a very intoxicat
ing draught.

liismilla *1)1 ^ - o r  “ In  the name o f G o d ;” m  ejaculation 
frequently used b y  M ohummudans, especially when; 
going to  com m ence any thing. A t  the beginning of 
th e  c h a p te r s  of the Qoran. and indeed prefixed to a l
most every  Arabic, Persian, or Turkish book , is the 
follow ing l in e : \

y r )\  Mil -...... ....------------------------------ ------------ ----------7"  '
Bism illah hirvuhwan nirritheem, t( In  the name o f God,



merciful,- the compassionate,” generally  ̂ e x te n d ^ ^ I - i
" either for ornament or' m ystery, the connecting sttok 

between >. and to an uncommon length.

B o m  or Boja U y  b l/y—dis tile name o f a fermented liquor 
obtained from a grain called rcit/ee tJ ' j ,  alias n rm -  

m w es  t ,,jW  (cynosurus coi’ocanus, L in .} , or jm va r, 
alias ja r e e  (imlcus sacfcharatus, Lin.) great millet, le i- 
merited with neem la y  ch'hal (bark o f  the margosa tree y " : 
melia azadivuchta, L in .), and further made intoxicat
ing by the addition o f bichnag xJ ’Mac. or poison root,
I t  somewhat resembles country beer, and is chiefly used 
in the higher provinces o f  India.

ih in fy yg eey f^ — a mode o f salutation. V ida S «la «i» in  G lost.

S' ’ & |
Ckihsa perfumed pow der com posed o f  a variety of

odoriferous substances. The follow ing is an elegant 
recipe for the same :

Take o f sursou hay beej or sinapis dichotom y,
Roxb, a k ind of mustard seed ; or kown-ar hay beej 
^Lu ; l ,b  aloe perfoliata, Lin. or aloe, plant seed ; 'or 
bunnokiy, or hi-pas l a y  beej ^  US' b i y ?
goskypiiim herbaceum, L in . or cotton seed ; o f  any one 
o f  these a quarter o f a seer or eight ounces : o f gayhoon  
hay ilia 15 T &  tviticum, Lin. or wheat f lo u r ; or 
chav nay ka dtp 1ST bhJb- cicer arienatum, L iu . or 
powdered B engal horse gram , o f  either a quarter o f  a 
sew  or e igh t ounces : maythee- ^U-® trigonella foonuiu 
grsocum, L in , or fenugreek seed ; and gheoonla or aavia  

o f  each a quarter o f  a seer or  eight ounces : 
cmhee-hiddee curcuma zedoaria, Roxb. or
turmeric-coloured zedoary, one-eigbth of a seer or four 
ounces: nan ur ~ mot ha t«S' %■* fi'e cyporus junciiolius, or

5' dikW 'fit bj. \ , ' p . ^ t ' ' ' f Vd1 ,'"w|W4
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cy penis perljnuis, JBoasS. or rush-leaved n y p eru sfo i l  j 
- tolas or one ounce and a h a lf : khush-khush ^  ls^=*- 

papaver soumiferum, Lin. or poppy seed sun da l JnJU 
saintftlum album, Lin. or sandal wood ; sundul h i  putta  
ISi K jjjJu folium  sanfcal. alb, Lin. or sandal wood leaves, 
o f each two tolas or six drams r kuchoor ; »a/ curcuma 
zerumbet, R oxb. or zerumbet ze d o a ry ; putchapon  

; bawuncheean 0  Uaeyb- balay kee ju r  
audropodon - murieatum, K m i g .  or cusscuss ro o t ; 

nbrJe Cud or mica (erroneously called talc) ; bag- 
n u k . or nuchholay ;)i<J U t l & f  b ; pui’hur hay 
phool, J, jd i  lichen rotuudatus, Lin. or rock 
lichen, of each one tola  or three drams : hafoor 
laurus camphora, Lin. or camphor, .quarter of a. tola 
or forty-five grains: s o n / pim piuella auisum, Lin. 
or aniseed, half a tola  or one dram and a h a lf: god,
Of. styrax benzoin or benzoin (vu lgq benjam in) eela- 
chee ^o-S.i amomum cardamomum, Lin, or carda
moms ; long eugeniacaryophyU a, Lin. or cloves ;
darah enoe b  laurus cinnaworoum, L in . or cin
namon, o f  each a quarter o f  a tola, or  for 'y-five grains ;
■jap'lad J^jU. myristica rnoschafca, W ood, or nutm eg : 
jow tree  , myri st i ca moschafca, Wood, or m ace, of 
each two masha, or thirty grains. T he maythee is first to 
he toasted with any o f  the first three kinds o f  seed, then 
jye.il dried, pounded and sifted, and m ixed with the other 
ingredients, which are likewise to be previously reduced 
to a fine pow der and sifted. In  using this powder, it is 
generally m ixed up w ith  phool-ail ka tail (or sweet 
scented o il), instead o f  water. T he poorer classes of 
people, when many o f  the above, substances are not 
procurable, prepare the chifaa with on ly  a few o f  them

Ghoonvay ^ y >— paddy (i.e.} rice in the husk), well soaked
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' .  [  w i n  .wider, is dried in the snu ; then toasted in an earraw4|
N> p e tt i !!  one nr two begin to burst open, after which it is 

pounded in it, wooden m ortar and winnowed.

C h ild lir  ,C» -— a weapon, resem bling a quoit in size and shape, 
Used principally by the Sikhs, Consisting o f  an iron ring 
with a sharp edge, which they throw with great dexte
rity, and usually carry several o f  them, on th e . head, 
fastened to the hair.

Chukoleean alias S ootreeoi L> J ^ C s— a dish co n 
sisting o f  wheat flour made into, paste, formed into small 
cakes, and boiled in water together with m eat, g u r m . '. 
and i ’htinda m w sa la ,*  and salt.

Churns — the exudation o f  the flowers o f  hemp collected
with the dew, and prepared for use as an intoxicating 
drug. A  iiian covers h im self with a blanket and rims 
through a field o f  hemp early iu the m orning ; the dew  
and. gum o f  the plant naturally adhering to it, these are 
first scraped off, and the blanket-afterwards washed and 
wrung. B oth  products are boiled together, and an 
electuary formed. The quantity o f  five grains, placed 
above the gooraJcoa (q, v .) and sm oked, proves speedily 
intoxicating.

C ir a ' m c ision.— Th e operation, as practised by natives i n I ndia, 
is perform ed in the follow ing manner : a bit o f stick  is 
used as a probe, and carried round and round betw een 
the glans and prepuce, to ascertain that no unnatural 
adhesions exist, and to ascertain the exact extent o f  the 
froenum ; then the foreskin is drawn forwards, and a

* G arm mimda $ or warm spices, includes pepper, cloves, tmice, cin-
C  * K

namon, cardamoms, shah zeera (enmiunm cyminum, Far.},arid tubab cheenee. embebs'j

Thunda mussaie, j î , T -or cold spices, comprises chillies, onions, garlic,

ginger; turmeric, coriander and cummin seed, tamarind, &e.
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F ‘ r forceps, consisting o f  a couple o f  pieces
V __ bam boos (Sve or six inches' let g and a quarter e. an

inch thick}, tied firmly together at one end with, a (string, 
to  the extent o f  an inch, applied from  above in an 
oblique direction, so as to exclude about one .inch and a 
h a lf o f  the prepuce above and three-quarters o f  an inch 
below  : the forceps severely grasping it, occasions a 
considerable degree o f pain ; but this state o f suffering 
does not continue long, since the next thing to be done 
is the rem oval, which is executed by  one stroke of the 
razor (drawn directly downwards). The' hem orrhage 
which follows is inconsiderable, and readily stopped by  
the application, o f  burnt rags or a sh es; ov er  this is put 
a pledget, with an ointm ent prepared o f  damvier (or 
country rosin) and giugilie oil* (01. Sesam, Oriental,..) 
I  have seen adults undergoing this operation for pipy* 
m osis, who w ere required by  the native practitioners to 
confine themselves to their beds..for ten or fifteen days. 
T h e  applications to the wounds in these cases were 
various. The m ost com m on practice was to fumigate., 
the wound daily with the sm oke of benjam in, and apply 
the ashes o f  burnt, rags, w hich  were sometimes kept, on 
for  three days. I  found the wound JUeal much .more 
k indly  and rapidly by our common dressings o f  white 
ointm ent or Turner’s cerate.

D ,
Daee there are four kinds o f  Daces, viz . 1. Daeejun- 

naee, a m id w ife ; com m only called sim ply  Dace, 2 . 
Daee doodh-pillaee, a w et-nurse; com m only denom inat
ed b y  the fam iliar term Anna. 3. Daee tihiUaee, a dry  
nurse, or a nursery m aid ; com m only called Ch’ho-ch’ho_
4 . Daee asseel, a maid servant, or a lad y ’s maid ; com 
m only called m erely Asseel or Mama. A m idwife gene-
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^  i f  receives as h tr fee foi attending upon a wora.'m
■^-Hhor iym g-iu, from the nobility, jew els to the value o i 

twenty or twenty-five rupeesj;a. suitofclothes,consisting 
o f a lungga, a m ree , and a choke, or an eezar, a petih- 

■ vxtz, m . unggeem^ a hoostee, a doputta, and about ten or 
twelve rupees in m oney ; .from the middling classes, 
a m ree, a choicejl, and five' or ten rupees : and from, the 
poorer classes, one .and a quarter to two and, a half ru- 
pees, and sometimes a choke ia addition por, in addition 
to  a rupee, her lap is.filled with. pmv$ooparee, as a- tri
fling recompense in  return for, and emblematic of, her 
having filled the mother’s lap with the infant. A nother 
statement, more especially applicable to  a particular 
part o f  the country (Hydrabad)# 1. N obility  :—■ A  suit 
p f clothes, value from twenty-five to one hundred rupees; 
cash, fifty to one hundred ru pees; jew els , one to one 
hundred, rupees worth, with: sometimes a pension o f  ten 
or tw elve rupees per mensem for life. H e r  salary, dur
ing the period o f  suckling, is from  four to ten rupees per 
month, exclusive o f  food, w hich among the great is very 
.sumptuous,"that is, so long.as the infant enjoys good  
h ea lth ; the moment, however, it becomes ill', they get: 
displeased .with her, and make her live as low, compara- 
. liv e ly , m  she lived high b e fo re ; a change which is very 
little relished. They are very  particular in the choice 
o f a w et nurse : they  take none but a respectable w o
man o f  their own caste, and one who. is m arried; for 
they suppose the child to acquire the temper and dispo
sition o f  the nurse. She has three meals a day, which, 
though constituting part o f  the dinner cooked for the 
fam ily, costs from seven to ten rupees per month extra. 
She moreover receives presents at different feasts, such 
m  at the two great ones, viz., Eed-ool-jxtr and Buqr-eed ;

k



v  V;1 |L eed  aij the m inor o n e s 'o f  Akhree char shdom h^% J^Lj % 
V  t <. >&hub*e$>iirat, as wt II as at the anniversary of the ch ild ’s ; 

birth, and at his carriage . The present consists o f 
four or fire rupees, w ith  or without victuals, a s'aree 

- -and a choke, to  the value o f  fou r or five rupees. 2 . 
M iddling class ;— Salary, six or seven rupees per. m en
sem ; plenty o f  the daily food o f the fam ily, On dismiss- 
if*g herj a suit o f  clothes o f  from ten to twenty rupees, 
and in cash eight or ten rupees: no ornaments. 3.

- ■ p o o re r  orders, have also nurses from among people o f  
the lowest caste. -M oosulaiau ch ildren aire generally  
suckled till, they are tyro years and a -h a lf o ld , which,

. agreeably to  the Shurra, is the period within w h ich  the 
w et nurse is considered as the ch ild ’s foster-m other.

. (V id e  p. 9 5 .) I f  a child suck another woman during 
that time, she ia. not his foster-m other. I t  is not 
unusual to see children o f  three and four years hanging 
abou t their m other’s breasts. The fem ales am ong the 
nobility  scarcely  ever suckle their ow n offspring, but 
em ploy  a nurse, for th ey  consider it  weakening, and 
detrim ental to  the beauty o f  th e ir 'fo rm , T h e . diet 
w hich is., considered wholesom e for the wet-nurse- con- 
sistein the f o l lo w in g p d a o o , birreeanee, fish, khoorfay ha 

b'hcijee (portulaca ole races, Lin. or  purslane), atnbotee 

hay hhojee (oxalis corniculata, L in , or yellow  w ood 
sorrel), palnk hay bhajee (o r  spin age), ehoolcay hee bhajes 

(rum ex .vesicarius, Lin. o r  country sorrel), and cabbage. 
Those which, are considered unwholesom e, and to  be 
refrained from , are the- fo llo w in g : bygun  (solatium 
naelongena, L in . brinjal or egg p lant), amfraree hee 

bhajee (hibiscus canaabinws* L in . or ozeilie , erroneously 
called in B engal sorrel), m a a-A M f bhajee, or m d a  n otem  

(aiuwanthtts trislis, L+&,), k w 'w jh . (raom ordica , cha-



iwir m .  ~ ’ /V

o r a n l i a ,  &'«•)> nu^ithec hee hhctfee % ^ l T  .
jjgprflacum, /* » .  or fenugreek grpeos),, N one of thg d im  

(or peas) are good  except m oony _(phaseolus radiatus. 
Lin, phaseolus aureus, E oxh . green gram,, or. rayed 
kidney bean), and cooling articles, such as cucum bers, 
carrots, turnips, and potatoes.

D a i Jin— a round flat ornam ent, o f  the size and shapp of a 
crown piece, made o f  stone, bone, or m other-of-pearl,

' worn by  fu qeers  round the right ankle, suspended by  
means o f  silk thread, which is passed through a couple 
o f  holes. The ornament itself hangs immediately below  
the outer ankle bone.

D om neean ' J,y^5--~-the females o f  a low  caste o f  M oosulm ans 
called dom ■ .0 , w ho sing and play in the com pany 
o f  females only. The instruments they play on are the 
dhol (or a  kind o f  drum), arid m m jeer a y  (o r  a kind o f  
cym bals).

Dozanoo ■ itt/t'k'na y\j j o — tit. sitting on two knees, or 
k n ee lin g ; it is different, how ever, from  the'E uropean  
m ode o f  kneeling i they rest'th e  body, or sit upon the 
■left foot placed horizontally with the sole turned u p 
wards, while the right foot is placed perpendicularly, 
with the great toe touching the ground and heel up 
the hands resting on the thighs. In  repeating prayers 

j n  this position, the eyes are directed to  the region o f 
the heart. I  may observe, that the right foot is never 
m oved from its original position, while the left is altered 
to the vertical in. the act o f  m aking sijdah  (or touching 
the ground with the forehead), and placed again in its 
horizontal posture, when the person praying sits on the 

sole o f it.
B um ree  — a small copper coin current in the Carnatic,

four of which g o  to a pice.
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b M ,).*>•""» .’tomb or sdiriii©; Tit ere are two noteiJw^

■ ol this kind near and at Mangalore. T'fae first is situated 
at tlie village of Cuddry (two miles off), and called 
Sheikh Fur reed ha Durgah It consists o f a hole io 
the centre of .the side of a perpendicular rock composed 
of laterite, which is said to lead to .a considerable dis
tance / 'hey say all the way to Hydrabod, 430 miles). 
The opening is square, about six. feet above the ground 

, ascended by a flight of stone fteps rudely constructed, 
sud just large enough to allow of a person to crawl in, 
The cavern is very dark, and no one. knows the exact 
size of it, as none dare venture in, .Adjoining is a chasm 
m the rock/and of inconsiderable size, which at its en
trance has been built up with stone, and an opening left 
for people to creep in toy as in the other; tout this is found, 
open within (or exposed to the air) aftor .it is once en
tered, Tradition states that, 'boat one hundred years 
ago {this being A, D, 1882), there was a peer named 
Sheikh Furreed, who likewise made another similar ohilla 
(i-e.j neither.. speaking, eating, nor drinking for forty 
days, but worshipping Cod and .living retired from, the 
world) in Hindoostan, He resided at Cuddry for .twelve 
years, during which time he used to observe chiiim, 
remaining 'for forty days together in the cavern, seeing 
and speaking to nobody, eating and drinking nothing; 
after the forty days were over, he was wont to come out 
for four or fiv days, but partake of no other .food but 
the leaves of a plant (since named after him), fur-read- 
bootee (the latter word signifying a medicinal herb), a 
.sort of shrato which grows wild in the surrounding 
jungles, and has a sweetish taste: he drank water/ spoke 
during these days, said prayers in an adjoining stone 
building, and then retired again to this cavern to per-



$  Qiomuif. t '

• another forty days ckiHa,and s o  on A t .
xfo..'t: of twelve years be disappeared, and it is said, this be* 

iijg the road to Mecca, that he set out for that town 
by this ,subterraneous route, and has never been heard 
of since. Moosulmaos resort hither occasionally, and 
on Fridays (their sabbath) cook victuals, and having 
offered fateeha  over them while burning incense in hls: 
came, distribute them among the fuqeers resident there, 
as well as those who have accompanied them. If a 
durgah be situated in a place where no food can be 
'dressed (from want of materials or otherwise), they take 

■ sweetmeats with them, which they substitute in Its stead.
Tliis d m ya h  is in the charge of a fn geer, who receives 
(or rather helps himself to) the offerings that are made 
by visitors, and which are placed at the entrance of the 
cave. When he dies (the office not being .hereditary), 
another. is appointed, the one best qualified from his 
known piety and zeal. The committee for electing a 
successor consists of the four.principal mukkmwaXay 
(peers), residing at the four principal mnkhans (or 
houses o f pears), spiritual guides (so called) at' Man
galore, and six or ten of their mooreed# or disciples).
On such occasions numerous fuqeers are likewise present.
The four peers having come to an unanimous conclu
sion, appoint either one o f their disciples, or.tlje son of 
.the deceased, if he be found duly qualified. In the 
days of the Sooltan (Tip-poo), the individual in charge 
of this durgah listed to receive (by order of the Sooltan)

.'. rapes corresponding ’to  -the -number o f - masts of the 
vessels that entered the roads or' harbour; for every : * i  
ship three rupees, paltam ars, Sic, two rupees, trnwjee,

Sue. one rupee: this rule has been abolished since the 
place has fallen-into the hands of the British. Here
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s$$, y Is likewise a pagoda (or Hindoo place of woteaq^J 
, •v<£-':r:r where a grand annual festival takes place.,, on which 

occasion an immense concourse of .people assemble.
:̂i;'-';-'■s'ĵ S''’f’'*'.'5'■ f :'?:, * / : :' . ■ y'' \*;$vv.'Vv;;’*'V-'*̂v 

The second duvgah :s situated at Mangalore, on the 
banks of the river, and consist of a largo long tomb 
with minarets at each extremity, how Lunguv Shah 
(a juqeer) is buried hero, whose name- it bears, Lamps 
are burned hero. every night, and it is chiefly visited by 
Malahars (a Hindoo caste), but also by Moosulmans 
and other Hindoos. Most Hindoos, However frequent 
Sheikh Furreed’tt ilnrgah. These durgahs are re
sorted to when people are desirous of being freed from 
any distemper, .misfortune, &c. If the individual who 
'is enshrined in the durgali have been wealthy, large 
dinners are provided, fateeha, offered, and the food dis
tributed to any who choose to partake of it ; there be
ing sometimes /cunchnee ka taefu (bands of dancing 
girls) to entertain the guests. Among the great this 
takes place on every night of the year (and L never 
observed in the..day time); bat among the poorer 
classes of people, every Monday and Thursday, or 
once a week or month.,

. . .;?/• !. i i ,
Eed-gali or Num az-gah  *lSjU» -  stf axu— lit. a place of festival 

or of prayer ♦ a building generally situated without the 
walk of a town (often amidst gardens), erected on a 
.platform or a pediment three or four feet above the 

' level of the ground, and on an eminence, consisting of a 
square wall with two,.or more minarets, and having in 
the centre, on a level with the ground, three steps, 
which forms the mimbur ^  (or pulpit), from which 
the khootba tofeL (or sermon) is read on particular
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occasions, or on particular least days, such-as those 
I '^ -^ fr u q r -e e d  and. ru m m n b .e  eed, which occupies from an 

hour ami a half to two hours,, Ifeis said, that the Prophet, 
■in addressing the congregation, stood on the'uppermost 
step ; Abu Bubur{ his successor) on the second; Oomur 
on the th ird or lowest; bvtt Oosmm, observing that at this 
rate we might descend to the bowels of the earth, fixed 
upon the middle as the one from which to deliver the 
sermon ; - since then it. has continued so. This building 
is merely intended as a signal post for people to as
semble at -to hear the Ichootba read. A bamboo, or 
any other post, might answer-the ■same, purpose, but a 
brick building is usually preferred, as being more 
durable,, and affording individuals an opportunity of 
banding down their names to posterity, by being at 
the expense of erecting them. It is by no means a: 
sacred edifice. ■.'■■■ I-' \

FJm m  putting on the pilgrim’s-habit when at a cer
tain distance from Mecca. While they wear this meaft 
habit, they interdict themselves all worldly enjoyments, 
&c.

P.
Fancm—* small silver Madras coin, value about.two pence.
Fateeha *rli—-the offering up of prayers to the Almighty 

for the remission of the sins and the acceptance into 
Heaven of the individual in whose naina it is, desired, 
be he a saint hr sinner, rich or poor old or young,
It consists in saying. “ Tor such or. such a one ,1 offer 
“ Ibis prayer f  then repeating the first chapter .of. the 
Qoran, which comprises the following short prayer :
“ Praise be to God, the Lord of all creatures, the most 
,e merciful-, the King of the day of judgment,. Thee do 
“ we worship, and of Thee do we beg assistance.



,• . ■ •<-Direct'ha' in the right way, in the way o»
- ■ ■ - •* “ ’ whom. thou hast been gracious ■;■ ■ r ot. of those against 

“ whom thou art. incensed, nor of those who go astray”
It is called also the fateehu chapter, followed, when 
praying im the souls of'the dead, by the hundred and 
eleventh chapter, termed Qoolhoo-ooitah t which latter,, 
if read tin-ice over, i@ considered equivalent to having 

■ read the whole Qomn; for all the blessings will be 
derived from the one as from the other. Sometimes 
merely these prayers'are offered, at other times oblations 
are also made at the same time; Beading or performing 
fateeha over any kind of food previous to distribution,; 
which is so commonly done, is not enjoined in the 
Qoran ; consequently, an innovation. Futeehas are of 
various kinds. (Vide Index.)

Fateeha, Neeut Ichyr bee a*ski j**- w-jj—from meat: in
tention, and Ichyr good: i.e„ fateeha offered in the naiso 
of the .living, in contradistinction to other fateehis, 
which are performed for the dead.

Fateeha, Suhnnk, vulgo Sanuk jar l» C S ^ —sanuk is-the 
name of a small earthen. .pot, seven of which are'used 
at this offering. They are filled with boiled rice, which 
is completely covered with duhee (or curds), sugar, and. 
ghee (or clarified butter), and. sweetened (not acidified), 
moong (phaseolns 'radiatus, 'Lin.) or chunnay hay dal 
(cicer arirmtuni, Lin.) and faieeha being offered over 
them in Beehee Fateema’s name, they are distributed 
to the seven respectable women, invited to partake of 
them, for it is not every woman that is allowed the 
honour of eating of so sacred a dish. (Vide p. 71.)

Wtr or Iftar Jiu\ Joi—•the breaking of fast, which takes 
place every -evening during the Mohummudan .Lent; or

K  ^  ,f& ‘ a ’ - 1̂1*̂  i ^  ^ *-
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' ■ orr the last day of the month, Burntan, called j
fd tu r, Jail! job , or the festival of breaking up Lent,

Film  *M —atom given upon the eed-ool-fitlur aboveiuen- 
tioned,

Flowers or P ’hool ..-whenever flowers are'mentioned as
being sent or used on any occasion, it is invariably 
meant to allude to garlands, nosegays, &c., not to ' 
single loose flowers. The different forms into which 
they are manufactured are thus distinguished: 1. Sayhra 
lyjw tied on the forehead, covering the eyes as a 
veil, worn by taeu as well as women ;, 2. Jalec m&ee- 
burid yjy* JU. representing a network tied to the 
forehead and covering the forepart of the head, worn 
only by women; 3, Surpaynch fot-yu a string of flow
ers wound round the head in tKe' form of a turban by 
women ; 4, Ear /a or a wreath of flowers, worn m a 
necklace, and hanging down on the breast ; 5. Buddhee 

oj or wreaths of flowers, crossing each other on the 
breast and back like a soldier’s belt j 6, Toorru tsJb a 
nosegay or bouquet; 7. Fak'hur an ornament of 
flowers (intended to represent an armour) thrown over 
the horse’s head and body ; 8. Gujra )jiJ flower brace* 
lets; 9. Gend Guhwara \j\y$ eJuf or flowers formed like 
the .scale of a balance tied on to: images. V ide Mohuvr 
rum. 10, ChwMur P'hool h a y  j&t*~ ,J  or flowers 
worked in the form of a ’•fleet, spread on graves.

Fu n  y^j—the word signifies God’s commands, and those of 
two kinds : 1. Furz y iji or injunctions, which, 'in deli
vering them, he has repeated thrice; 2 Wajib 
or injunctions, which, in delivering them, he has repeat
ed. twice.

0*
Ganja asclf-the leaves or young leaf-buds of the hemp

l



• PlaiJ> .{cannabis,, gativa, JVAUi.). v, ieh. ,ne fm p & j^  
xV d cubbed between the hands, added to tobacco and
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smoked, to increase its intoxicating powers, or smoked 
by itself.. Vide Bhung.

Ghana large earthen pot, a waterpot, a pitcher.

G o ld ■mohur or Askrufee ; &|— a gold coin, equal, in B en 
gal, to sixteen sictfd rupees ;  in M adras, to fifteen Arcot 
ru p ees ; and in B om bay, to fourteen sonaut rupees.

(’-hwl-ah ■or rose-water, it is contained, in a goolab- 
pash or .a kind of long-necked silver bottle,
perforated with holes at the mouth in 'the form of a 
muffineer, out of which the rose-water is sprinkled on 

. . the guests.

Oom'ahoo £\c£ „£\S prop. Goodafcoo—from the Sanscrit 
word good (Hindoos tanee goor) raw sugar, and the 
Teloogoo word a bo, leaf It is the name given in the 
Deccan to the tobacco for the hdoqqa* (called in Bengal 
tdmbakoo fl*3S,) in the preparation of which these 
enter as chief ingredients. The following are two very 
valuable formulas for this composition : 

i. Take of tobacco leaves four seers ; common treacle four 
seers, preserved apples, or m a substitute either pre
served pine-apple or bt/er ^ , zizyphus jiijuba, Lin. 
jujubes or Indian plum, half a seer ; raisins, half a seer; 
gool-qwnd oi* j£  or conserve of roses half a seer: these 
are to be well pounded together in a large wooden 
mortar, put into an earthen pot, the mouth of which is 
to be made air-tight, and buried under ground for three 
months previous to being used. If it be desired to have 
the tobacco spiced, add Pegu cardamoms one ch'hut-

* jtooqqa the pipe and ifca opperfctM need in t-he Eaefc Indies for emolcing
tobacco through water.
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