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TURKEY: FROM COLUMBUS TO LEFTOVERS

It was on the third voyage of Col-
umbus to the New World that the first
turkey eggs were brought across the
Atlantic back to Europe. According to
legend, the huge and strange
“*chickens’” that were hatched from the
eggs were thought to be guinea fowl,
a bird of ancient Greece that was
brought into Europe through Turkey,
and became known by that name. The
Turks, as rulers of the Ottoman Em-
pire, were the merchants who traded
all over Europe. And that’s how a
native American bird came to be
known, in a case of mistaken identity,
by the name of an Eastern Mediterra-
nean land.

Incidentally, the Hungarian name
for turkey is ‘‘pulyka,”
repeated, imitates the sounds made by
the gobbler. Also onomatopoeic is the
French *‘*dindon,” for male turkey.

Whatever the name and its source,
when the Pilgrims left for what was to
become New  England, the
domesticated turkey had been so well-
known in England that its American
counterpart was recognized by them.
The bird had b_en domesticated by the
American Indians, and was living in a
semi-wild state around the Indian
camps, as well as completely wild
elsewhere in the vast land.

When crops failed, or were short,
the Pilgrims had to make do with what
was available. Thus wild turkey was
not uncommon as a food. All that was
needed was to go out and “*bag’’ one.

How the turkey became associated
with festivity is related in the words
(and spelling) of a very old American
book titled, **“The New England Ca-
“Turkies there are. which
divers times in great flocks have sallied

naan’’:

by our doores: and then a gun (being
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commonly in redinesse) salutes them
with such a courtesic, as makes them
take a turne in the Cooke room. . .Of
these there hath been killed, that have
weighed forty-eight pound a piece.”

The Pilgrims were willing to
celebrate heaven's blessings in the new
land with a feast, and, as was noted in
a Thanksgiving item in a weekly
publication of 1909, **the turkey hap-
pened to be grateful to the Pilgrim’s
palate and handy to the Pilgrim’s gun.™

In Hungary, turkevs have been
raised commercially beginning in the
mid-1800s mainly for the Vienna
market. Later, when refrigerated cars
began to be used on the European
railroads, the turkeys were fattened on
feed of acorns, walnuts and suntlower
seeds, and were stuffed for several
weeks in autumn — as were geese and
ducks — to become a major export to
London for the Christmas holiday
market.

While turkeys were popular as a
festive food in Hungary — largely for
weddings, anniversaries, and “*Name
days’" (celebrated more than birthdays
in Hungary), they did not become an
integral part of meals associated with

religious or national holidays. In the
United States, Thanksgiving would be
unthinkable without turkey.

And that’s why I would like to
share with you my recipe for roast
turkey. This has been the most-
requested of all my recipes during the
past 35 years. I shall also tell you about
the giblet gravy and three different stuf-
fings, which I recommend that you
bake separately in the oven, rather than
inside the bird. You do not, of course,
have to make all three stuffings.
Choose as many as you like. but
remember to serve plenty of fresh
cranberry-orange relish with them.

Another suggestion: Avoid the
very large turkeys. If you are plan-
ning to cook for a dozen or more peo-
ple, roast two smaller turkeys; you’ll
find this much better than one giant
bird.

As promised in this column, we
will. from time to time, offer recipes.
This is your first opportunity. Send
your request, including a self-
addressed, stamped envelope, to the
Hungarian Heritage Review. Within 48
hours, we will mail you a sheet of my
special recipes for turkey leftovers. I
am sure you will be very happy with
these recipes. So much so, you may
roast an extra turkey next time, just to
have the leftovers!

Coming up in our Christmas issue
will be two Hungarian dishes. One is
**Makos Bobolyka,™’ a traditional hot
dessert that you can fix easily with
store-bought breadsticks. The other is
**Halkocsonya,’ a cold fish dish of
Jewish origin, but long enjoyed In
Hungary by diners of all religions. This
dish is particularly in tune with the
times, now that so many of us are con-
cerned about calories.
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