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DUG, beverage made of yogurt and plain or carbonated water and often
served chilled as a refreshing summer drink or with meals, especially with
kebabs or celow-kabab. The term occurred in Persian as early as the 11th
century, when it apparently meant skim milk to which yogurt was sometimes
added (Dehkoda, s.v.). Traditionally diig was made by shaking a sheepskin (see
CHURNS AND CHURNING) filled with milk and yogurt until the fat separated
and could be removed. Today it is more often made simply by beating the
yogurt with a spoon or in a blender, then adding still or carbonated water, salt,
and dried mint, celery leaves, or other herbs. Carbonated diig is also made
commercially and sold in bottles.

Sometimes grated or chopped cucumbers, onions, and bread or dried flat
bread are added to diig and served as a light dish known as abdug-kiar.

According to the Safavid cook Mohammad-‘Al1 Bavarci (p. 77), dug was used as
a substitute for yogurt in yogurt soup (mastba), prepared with lamb, rice, and
green herbs. The Qajar chef Mirza ‘Ali-Akbar ASpaz-basi recommended using it
to bleach cooked rice (p. 8) and also as an ingredient in various kinds of as (pp.
33, 50, 68, 75, 80).

See also CHEESE.
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