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GIRIS

Her millet, kendisine has yemekleriyle iftihar eder, regeteler ise daha yaslhilar-
dan daha genglere devredilir. Isbu kitapta Haskovo ve Edirne olmak iizere iki
sinir bolgesine 6zgii mutfak regeteleri dahil edilmistir.

Her yemek, gerekli malzemeler, hazirlanma sekli ve fotografla birlikte verilm-
istir. Bu regetelerin, bizim mutfak geleneklerimizi turistlere ve kullanicilara
tanitmaktan ziyade onlar1 mutfakta denemeleri i¢in tegvik edecegini umuy-
oruz.

INTRODUCTION

Every nation takes pride in its traditional dishes and recipes are passed from
older to younger generations. This book contains culinary recipes, typical of
the two border regions of Haskovo and Edirne.

Each dish is presented on a picture, with a list of ingredients and further bak-
ing instructions. We hope that these recipes will not only introduce tourists
and users to the traditions of our cuisine but will also provoke them to exper-
iment in the kitchen.



MEZELER, TURSULAR APPETIZERS AND PICKLES
PUSKA (DOMUZ SUCUGU) Hyg
Malzemeler: 50 g pirasa (ince dogranmig) 74 2 Koy, (0]
kurutulmus donuz idrar kesesi 40 g tuz 7y ER
1 kg domuz eti, buttan ( %70 et, %30 6 g karabiber
domuz igyag1) 6 g kimyon

Hazirlama sekli:

Et kiigiik lokmaciklar halinde kesilir ve pirasa ve baharatlarla karistirilir. 24 saat sogukta
tutulur ve lezzetlendirilmesi i¢in periyodik olarak karistirilir. Kiyma makinesi veya elle bos
yer (hava) kalmayacak sekilde keseye doldurulur. Kese dikilir ve kinnap ile baglanir. Sekil
almast i¢in biraz sikigtirilabilir. Ug ay soguk ve havadar yerde kurutulur.

PUSKA SAUSAGE

Ingredients:

dried bladder 40 g of salt

1 kg of pork meat (70% meat, 30% lard) 6 g of pepper
50 g of leek (finely chopped) 6 g cumin

Baking instructions:

Cut the meat into bites and mix the pieces with the leek and the spices. Leave in a cold place
for 24 hours, but stir periodically for it to absorb the spices’ flavor. Fill manually or by way of
a meat-filler. Make sure you leave no empty space (air) in the bladder. Stitch it and tie it with
twine. Press it to the desired shape. Dry for 3 months in a cold and ventilated place.



MEZELER, TURSULAR APPETIZERS AND PICKLES

DOMUZ ICYAGI

C ]ZAS](O Vo
Malzemeler: R[F[ER
domuz igyag: (temiz) iri tuz
pirasa tilbent veya gazli bez

Hazirlama sekli:
Sirayla domuz i¢yagy, pirasa ve tuz dizilir, gaz bezi serilir ve yeniden domuz igyagi ile siralan-
maya baglanir. Sikica bastirilir ve soguk yerde tutulur.

LARD

Ingredients:

lard (clean) coarse salt
leek gauze
Baking instructions:

Arrange the lard. Then place some leek on it and top with salt. Place the gauze and start
again with the lard. Press it well and store it in a cold place.



MEZELER, TURSULAR APPETIZERS AND PICKLES
TSARSKA TURSHIYA (KRAL TURSUSU) Hy
STERILIZE EDILMEZ 74 Skoy,
Malzemeler: Salamura igin: Rz FZER
lahana, havug, karnabahar, kamber biber, 3 1su, 2 I sirke, 0.25 1 ayl¢icegi yag1, 12 corba
kereviz, karabiber kagigy iri tuz, 2-3 gorba kagigi bal, 1.5 kg seker,

4-5 defne yaprag:.

Hazirlama sekli:

Iri dogranmis sebzeler kavanozlara doldurulur. Her kavanozun dibine 5-6 tane karabiber
koyulur. Salamura malzemeleri biiyiik bir kap icinde karistirilir ve kaynamaya baslayincaya
kadar kaynatilir. Kavanozlar sicak salamura ile doldurulur, kapatilir ve kapaklar: tizerine
ters dondiiriirler. Soguduktan sonra serin yerde muhafaza edilirler

ROYAL PICKLES without sterilization

Ingredients: For the marinade:
cabbage, carrots, cauliflower (cabbage), 3 liters of water, 2 liters of vinegar, 0.25 liter
(“kambi”) peppers, celery, black pepper of oil, 12 tablespoons of coarse salt, 2-3 table-

spoons of honey, 1.5 kg of sugar, 4-5 bay leaves

Preparation: Fill the chopped vegetables in jars and place 5-6 grains of pepper on the bot-
tom of each jar. Mix the marinade products in a large pot and boil until seething. Fill the
jars in immediately with the hot marinade, close tightly and arrange them caps down. Leave
them to cool and then store them in a cold place.



ANA YEMEKLER MAIN DISHES

KAVRULMUS DOMUZ ICYAGI ILE KACAMAK s
7
7 (0
Malzemeler: 4R[F[ER
250 g musir unu aycicegi yagi veya domuz donyag1
11lsu tuz

Hazirlama sekli:

Derin bir kapta tuzlandirilmis su kaynatilir. Bu suya ahsap karistirici /oklava ile hizli karigtir-
mak suretiyle azar azar misir unu ilave edilir.

Kagamak, koyulasip karistirirken arkasinda iz birakmaya baglaymcaya kadar karigtirilir. Bir
tepsi i¢ine dokilir ve tizerinde delikler acilir. Kavrulmus domuz i¢yag: ve kavurmadan ka-
lan donyag ilave edilir.

KACHAMAK WITH PORK GREAVES

Ingredients:

250 g of corn flour pork greaves fat or oil
1 It of water salt

Baking instructions:

Pour some salty water into a deep pan. Add some flour to it gradually, stirring vigorously with
a wooden stirrer (rolling pin).

Boil the kachamak until it thickens and begins to leave trails at stirring. Pour it into the pan
and make some holes on the surface. Garnish it with pork greaves and the leftover baking fat.



ANA YEMEKLER MAIN DISHES
NOEL TAVALIK (TEPSILIGI) HAS](
g7
74 0
Malzemeler: bas sogan R[F[ER
1 ay bardag: fasulye aycicegi yagi
1 ve 1/2 gay bardag: piring tuz
kuru domates (biber) kivircik nane

Hazirlama sekli:

Fasulye kaynatilir. Bir tavada sogan, piring ve kuru domatesler (biberler) bugulandirilir. Tuz
ve kivircik nane ile lezzetlendirilir. Orta boy tepsi igine dokiiliir, kaynatilmis fasulye ilave
edilir ve 200 °C derecede firinda pisirilir.

CHRISTMAS BAKE DISH

Ingredients: 1 onion
1 teacup of beans oil

1 and 1/2 teacups of rice salt
dried tomatoes (peppers) mint
Baking instructions:

Boil the beans. Stew the onion, the rice and the dried tomatoes (peppers) in a pan. Season
with salt and mint. Pour the mixture into a medium tray and add the cooked beans. Pour
some hot water and bake the dish in the oven at 200 ° C.



ANA YEMEKLER MAIN DISHES

BURANIYA Hy Sk

Oy,

Z (0,

Malzemeler: 200 g aycicegi yag: 4R[FZER
1 kg tursu lahana 2 bag sogan
1 cay bardag1 piring 1 gay bardagi lahana tursusu suyu
Hazirlama sekli:

Sogan ince dogranir aycigegi yaginda kavrulur. Ince dogranmis lahana ilave edilir ve lahana
yumusayincaya kadar kapak altinda kaynatilir. Ayr1 olarak kaynatilan piring lahananin tize-
rine dokiiliir, iyi karigtirildiktan sonra lahana suyu ilave edilir. Daha 10 dakika kaynadiktan
sonra sogumast i¢in ocaktan indirilir. Buraniya koyulastiktan sonra soguk halde yenir.

BURANIYA

Ingredients: 200 g sunflower oil

1 kg of sauerkraut 2 onions

1 teacup of rice 1 teacups of sauerkraut juice
Baking instructions:

Chop the onions finely and fry in oil. Add the cut sauerkraut to the onions and boil under lid
until the sauerkraut gets soft. On the other hand, place the cooked rice over the sauerkraut,
stir well, add the sauerkraut juice. After boiling for 10 minutes, remove from the stove to
cool. The buraniya gets thick and is consumed cold.






ANA YEMEKLER MAIN DISHES
HA Ky
ZEYTINLI PIRINC 4 R [[‘;O Vo
2R
Malzemeler: 750 ml su
3 gorba kas1g1 aygicegi yag:
250 g piring 1 ¢orba kasig1 domates piiresi
100 g gekirdeksiz siyah zeytin karabiber
1 bag sogan tuz
1 havug maydanoz

Hazirlama sekli:

Sogan, havug ve domates piiresi aycicegi yaginda bugulandirilir.
Temizlenmis ve yikanmis piring, zeytinler, tuz, karabiber ilave edilir.
Yemege su katilir ve piring pisene kadar kaynatilir.

Istege gore sonunda ince kiyllmig maydanoz ilave edilebilir.

RICE WITH OLIVES
Ingredients: 750 ml of water
3 tablespoons of oil
250 g rice 1 tablespoon of tomato puree
100 g boneless olives black pepper
1 onion salt
1 carrot parsley
Baking instructions:

Stew the onion, the carrot and tomato puree in oil. Add the cleaned and washed rice, the
olives, the salt and the pepper to it. Pour some water over the dish and boil it until the rice is
ready. Optionally, finely chopped fresh parsley can be added.






ANA YEMEKLER MAIN DISHES
ACILI LAHANA SARMASI 4 Rip; (0]
Z £p
Malzemeler: 1 bag sogan
1-2 kuru ac1 biber
500 g kiyma (karigik) 1 orta biiyiikliikte tursu lahana
1 cay bardag1 piring karabiber, keklikotu, kimyon, maydanoz,
1 ince dogranmis havug defne yaprag1

Hazirlama sekli:

Kiyma, kirint1 haline gelinceye kadar kavrulur, kiyilmis sogan, piring, baharatlar ve 1 gay
bardag su ilave edilir. Tursu lahana yapraklara ayrilir, her yapragin ortasindaki kalin damar
ayrilir. Yaprak ahsap tahta {izerine yayilir, bir kasik dolgu koyulur ve sikica sarilir. Giiveg
dibine birkag lahana yaprag: dizilir. Bu yapraklarin {izerine sarmalar dizilir. En iiste bir ac1
biber koyulur ve bir ¢ini ile bastirilir. Esit miktarda lahana tursusu suyu ve su ilave edilir.
Giiveg soguk firina yerlestirilip 250 dereceye ayarlanir. Yemek kaynadiktan sonra firin 150
dereceye indirilir ve 1 saat 30 dakika pisirilir.

SPICY STUFFED CABBAGE LEAVES

Ingredients:

500 g minced meat (mixture) 1-2 dry hot peppers

1 cup of rice 1 medium-sized sauerkraut

1 carrot chopped into small pieces black pepper, marjoram, cumin, parsley,
1 onion bay leaf

Preparation:

Fry the minced meat to get crumbs, add the chopped onion, rice, spices and 1 cup of water. The sau-
erkraut is split into leaves as the thick strands are removed in the middle of each leaf. Place aleafon a
wooden board, put 1 spoonful of stuffing and roll it tight. Put some sauerkraut leaves on the bottom
of a clay pottery, one bay leaf, and then arrange the ready-made stuffed cabbage leaves above. Add
dry hot pepper on the top. Press them well with a saucer and pour in equal amounts of cabbage
juice and water to cover the stuffed leaves. Place the clay pottery in a cold oven at 250 ° C. When the
meal starts boiling, lower the temperature of the oven to 150° C. Bake for 1 hour and 30 minutes.






ANA YEMEKLER MAIN DISHES
HA Ky
LAHANA DOLMASI 4 R []];O Vo
£R
Malzemeler:
2 bag sogan
1 orta boy tursu lahana 3 gorba kas1g1 aygicegi yag:
500 g karisik kiyma (domuz ve dana) karabiber
1 cay bardag piring (veya bulgur) kivircik nane
1 bardag1 nohut tuz

Hazirlama sekli:

Sogan ve kiyma aycicegi yag1 ile bugulandirilir. Piring ve nohut ilave edilir. Istege gore
baharat ilave edilir.

Lahana dibinin diizlenmesi amaciyla kogani kesilir. Tepsi i¢ine koyulur ve yapraklar: ayrilir=
Bir kasik dolgu koyulur ve i¢ yapraklar kapanir. Yeniden dolgu koyulur ve yapraklar kapanir
ve bu sekilde biitiin lahana doluncaya ve eski seklini alincaya kadar devam edilir. Kalan
dolgu lahananin etrafina yerlestirilir. Su ilave edilir. Tepsi folyo ile 6rtiilir. Yemek, 200 °C
derecede 1 saat pisirilir.

STUFFED CABBAGE
Ingredients:
2 onions
1 average-size sour cabbage 3 tablespoons of oil
500 g minced meat black pepper
1 teacup of rice (or bulgur) mint
1 teacup of chickpeas salt
Preparation:

Stew the onion and the mince in oil. Add the rice and chickpeas, as well as spices to taste. Cut
the stub of the cabbage in order to flatten the bottom. Placed in a tray, the cabbage unfolds.
Put a spoonful of stuffing. Close the inner leaves, put some more stuffing, then leaves and
stuffing again until the whole cabbage is filled in and restores its original shape. Arrange the
remaining stuffing around the cabbage. Add some water. Cover the tray with tinfoil. Bake
the dish for 1 hour at 200 ° C.







ANA YEMEKLER MAIN DISHES
SMIDAL, SMIGAL, SMIGDAL VEYA SMEGDAL ko,
(KAHVALTI) ARz g

Haskovo bolgesindeki farkli koylerde farkli adlarla bilinir. Eskiden ¢ocuklarin ¢ok begendigi
kahvalti, bugiin ¢agdas ¢ocuklar icin de ilging gelenek disi bir tekliftir.

Malzemeler:

ekmek tuz

tereyag1 karabiber

domuz donyag: sater otu, kirmizibiber ve tuz karigimi

(¢1prika)

Hazirlama sekli:

Hafif kurutulmus ekmek kirmntilara ufalanir - kirintilar ne kadar kiigtikse, o kadar lez-
zetlidir. Kirintilar tereyagi ile kavrulur ve istege gore bir kasik domuz yagi ilave edilebilir.
Iyice ve tuz, kirmizibiber ve sater otu vb. ile lezzetlendirilir.
Komposto, kaynatilmis hogaf veya ayran ile servis edilebilir.

SMIDAL, SMIGAL, SMIGDAL OR SMEGDAL

In the different villages in Haskovo Province, people call it differently. A favorite breakfast for the kids
in the past, an interesting non-traditional suggestion for children nowadays.

Ingredients:
lard
bread salt
butter red pepper
Baking instructions:

Prepare by making slightly dried bread into crumbs - the smaller, the more delicious. Fry
the thus prepared crumbs in butter and add a spoonful of lard if you want. Fry everything
well and flavour it with salt, black pepper, etc. The dish can be finely complemented with
stewed fruit, boiled dry fruits or ayryan.






ANA YEMEKLER MAIN DISHES
TURSU LAHANA SARMASI 4 R 15y (0]
BR
Malzemeler:
domates - 100 g
1 tursu lahana bir havug
2 bag sogan tuz ¥ kasik
1/2 gay bardag: aygicegi yag1 karabiber
1 cay bardag1 piring saterotu

Hazirlama sekli:

Lahana yapraklarinin sert kisimlar kesilir. Ince dogranmis sogan aygicegi yagi ile kavrulur;
iyi yikanmis piring, domatesler, havug ve biraz su ilave edilerek bugulanirlar. Tuz, karabiber
ve saterotu eklenerek lezzetlendirilir ve ocaktan indirilir. Lahana yapraklar1 bu dolgu ile
doldurulur ve iyice sarilirlar, dibi yaprak kalintilariyla serili bir tencere igine siki sikiya dizil-
irler. Uzerine lahana turgusu suyu dokiiliir (eger ok eksi ise su ile seyreklestirilir).Bir ¢ini ile
bastirilir ve hafif ateste bir saat kaynatilir.

SARMI WITH SAUERKRAUT
Ingredients:

tomatoes — 100 g
1 sauerkraut 1 carrot
2 onions salt % tablespoon
1/2 teacup of oil black pepper
1 teacup of rice savory

Baking instructions:

Cut the leaves of the sauerkraut by removing the hard part. Fry the finely chopped onion
with the oil, add the well-washed rice, the tomatoes, the carrots and a little water and gently
stew. Add salt, pepper and savory to taste and remove it from the hot plate. Fill the cabbage
leaves with the mixture, wrap them up well, stack them together in a pot whose bottom is
covered with leaves remains. Pour the sarmis over with sauerkraut juice (if too sour, dilute it
with some water), press them with a plate and boil them for 1 hour at medium heat.







ANA YEMEKLER MAIN DISHES

MANTARLI BIBER DOLMASI 4 R 15y (0]
R
Malzemeler:
1 ¢ay kasig1 kirmizibiber

700 g mantar 1-2 domates (konserve veya taze)
1 pirasa 12-13 orta biiyiikliikte biber
1 ¢ay bardag: piring aygicegi yagi, tuz

Hazirlama sekli:

Mantarlar temizlenip, yikanip tuzlu su i¢inde kaynatilir. Stiziildiikten sonra biiyiik pargalar
halinde kesilirler. Mantarlarin kaynatildig1 su muhafaza edilir. Temizlenen ve ince dogran-
mis pirasa aygicegi yaginda kavrulur, yikanmis piring ilave edilir ve yine 3-4 dakika kavru-
lur. Mantarlar ilave edilir ve 1-2 dakika sonra tuz ve kirmizibiber ile terbiyelenir. Domatesler
ince dogranir ve mantar ve pirince ilave edilir. Bir ¢ay bardag sicak mantar suyu dokiiliir ve
piring kabarincaya kadar kaynatilir. Temizlenen biberler bu hazir karisimla doldurulur ve
uygun bir tepsiye dizilirler. Biraz mantar suyu ve aygicegi yag1 dokiiliir. Illiml firinda (180-
200 °C derecede) yaklasik 40-50 dakika pisirilir

STUFFED PEPPERS WITH MUSHROOOMS

Ingredients:
1 tsp of paprika
700 g of mushrooms 1-2 tomatoes (canned or fresh)
1 stalk of leek 12-13 medium-sized peppers
1 teacup of rice oil, salt
Baking instructions:

Clean, wash and boil the mushrooms in salted water. Then drain and cut them in big pieces.
Keep the mushroom water. Fry the cleaned and finely chopped leek in some oil. Add the
washed rice and fry it also for 3-4 minutes. Add the chopped mushrooms and after 1-2 min-
utes — season the mixture with salt and red pepper. Cut the tomatoes finely and add them to
the mushrooms and the rice. Pour 1 teacup from the hot mushroom potion and boil until
the rice swells. Stuff the cleaned peppers with the ready mixture and place them in a suitable
tray. Pour over with some mushroom potion and oil. Bake in a moderately heated oven (180-
200 ° C) for about 40-50 minutes.







ANA YEMEKLER MAIN DISHES

y HASJ(OV
BAG YAPRAKLI ETSIZ SARMA 4 R 15y (0]

£R
Malzemeler:
2 ¢orba kagig1 domates suyu

1 cay bardag1 piring kuru kivircik nane
1 kahve bardag aycicegi yag: maydanoz
2 bas sogan karabiber, tuz

Hazirlama sekli:

Ince dogranmis sogan aygicegi yaginda kavrulur. Domates ve piring ilave edilir. Bir bardak
su ve baharatlar ilave edilir. Yumusamalar1 ve rengini degistirmesi igin taze bag yapraklari
kaynar suda haglanirlar. Yapraklara dolgu konulur ve sarmalar sarilir. Tencere igine dizilirler
ve kaynatilirlar.

VEGETARIAN SARMAS WITH VINE LEAVES

Ingredients:
2 tbsp of tomato juice
1 teacup of rice dry mint
1 cup of oil parsley
2 onions red pepper, salt

Baking instructions:

Fry the finely chopped onion in oil. Put the tomatoes and rice in. Add a glass of water and
finally the spices. Soak the fresh vine leaves in boiling water to make them get soft and
change color. Place the mixture on the leaves and roll them to shape out the sarmas. Place in
a saucepan and cook until ready.







ANA YEMEKLER MAIN DISHES
g HASJ(OV
DELINIP YAGLANMIS KONTRFILE 4 R [F[E (0]
R
Malzemeler:
tuz
domuz eti - 1.5 kontrfile karabiber
havug - 2 adet beyaz sarap
mantar - 100 gr milféy hamuru
sarimsak - 5-6 dis stirmek i¢in yumurta saris1
sogan - 1 bas un

Hazirlama sekli:

Et tuzlanir ve karabiberle ovusturulur. Ete bigakla delikler agilir ve bu deliklere sarimsak disi
ve havug seritcikleri sokulur. Belli bir vakit durduktan sonra ete esit miktarda beyaz sarap
ve su ilave edilir ve 160 °C firinda folyo ile pisirilir. Kalan havug, mantar ve soganlar bugu-
landirilir ve bu karisim milfdy hamuru tizerine serilir. Et bu yufkanin orta yerine koyulur
ve her taraftan iyice sarilir. Milféy hamuru 6zerine delikler agilir ve yumurta sarisi stiriiliir.
Hazir oluncaya kadar pisirilir. Un, pisirilmis etin bulyonu ve beyaz sarap ile sos hazirlanabil-
ir ve servisten dnce bu sos dilimlenmis rulo tizerine dokiilir.

PORK LOIN WITH STUFFED CUTS

Ingredients: 1 onion

salt, black pepper
pork - 1.5 tenderloin white wine
2 carrots butter pastry dough
mushrooms - 100 g yolk to spread over
garlic - 5-6 cloves flour

Baking instructions:

The meat is salted and sprinkled with black pepper. Cuts are made in the meat where cloves
of garlic and strips of carrots are stuffed. After some time, add equal quantities of white wine
and water to the meat and bake it for 2 hours at 160° C. The other carrots, mushrooms and
onions are stewed, and this stuffing is spread over a pastry. The meat is placed in the middle
of the pastry and wrapped well on all sides. Cut slots on the pastry and smear with yolk. Bake
it until it is ready. The sauce can be prepared with flour, the broth of the roasted meat and
white wine, and then poured over the roll, cut into pieces, before consumption.






BOREKLER, (:,(")REKLER, KREPLER BANITSA AND PITA BREAD VARIETIES, PANCAKES

HA S
PIRASALI PIDE TAR[;;O Vo
£R
Malzemeler:
Hamur igin: Dolgu igin:
100 g su 3-4 tane pirasa
1 ¢ay kasig1 tuz 150 g peynir

1 orba kasig1 sirke
1 ¢orba kasi81 aygicegi yag1
un (alabildigi kadar)

Hazirlama sekli:

Orta yumusaklikta hamur karilir. 5 adet yutka agilir.

Pirasa az yag1 ile 6nceden kavrulur.

Her yufka arasina pirasa ve peynir serpilir. Sonuncu yufka {izerine birazcik su serpilir. 200
°C derecede 10 dakika pisirilir. Ust yufka tamamen pismeden once tereyagi ile yaglanur.

BANITSA WITH LEEK

Ingredients:

Dough ingredients: In-between layers stuffing:
100 g water 3-4 pcs of leek

1 teaspoon of salt 150 g cheese

1 tablespoon of vinegar
1 tablespoon of vegetable oil
flour (as much as necessary)

Baking instructions:

Prepare some medium-soft dough. Roll out five pieces.

Fry the leek in advance with some oil.

Sprinkle the leek and cheese in-between all leaves. Spray water over the last piece.
Bake for 10 minutes at 200 ° C. Before the pastry is ready, butter the top layer.







BOREKLER, (:,(")REKLER, KREPLER BANITSA AND PITA BREAD VARIETIES, PANCAKES

HA S

.. . K¢

SEBZE BOREGI T4z [FO Vo
[ER

Malzemeler:

Yufka hamuru: Dolgu:

200 ml su 1 kg 1spanak (yikanmis, ince dogranmis ve

500 g un kuru)

1 ¢ay kasig1 tuz 400 g peynir

2 ¢orba kagi81 aygicegi yag1 1 cay bardag1 aycicegi yag:

1 ¢orba kasig1 sirke
Hamurdan 7 yufka agilir (ince)

Hazirlama sekli:

Yufkalar yerlestirilir ve her ikinci yufkadan sonra dolgu koyulur. Yufka ile biter.
200 °C derecede yaklagik 40 dakika pisirilir.

ZELNIK (CABBAGE PASTRY)

Ingredients:

Dough for the pastry leaves: Stuffing:

200 ml of water 1 kg spinach (washed, finely chopped and
500 g flour dried)

1 teaspoon of salt 400 g cheese

2 tablespoons of oil 1 teacup of oil

1 tablespoon of vinegar
Roll the dough into 7 leaves (thin ones)

Baking instructions:

Arrange the leaves and put the stuffing in-between the leaves. Place a leaf as a top layer. Bake
at about 200°C for 40 minutes.






BOREKLER, (:,(")REKLER, KREPLER BANITSA AND PITA BREAD VARIETIES, PANCAKES

NOEL COREGI HAS](O
Malzemeler: z AR[F[ Vo
1 kg un 1/2 gay bardag1 su £R
2/3 kiip maya 2 yumurta (yumurta 1 ¢orba kasig1 seker

2 corba kagig1 yogurt sarisinin biri siirmek i¢in) stirmek i¢in tereyagi

1 ¢ay bardag: siit 1 ¢orba kagig1 tuz

Hazirlama sekli:

Maya bir kap i¢ine parcalanir, seker, 1 corba kasig1 un ve su ilave edilir. Karistirildiktan sonra
maya dinlenmeye birakilir.

Un biiyiik bir kap i¢ine elenir, tuz, 1 yumurta ve bir yumurta aki, siit ve dinlendirilmis
maya ilave edilir. Uriinler yumusak hamur haline gelinceye kadar yogrulur. Aycicegi yag ile
yaglanan hamur bir kapakl tencere igine aktarilir ve hacmi iki kat olmasina kadar kabarmasi
i¢in sicak ortama birakilir.

Kabarmis olan hamur {i¢ top olarak boliiniir, ardindan her biri yine tice boliniir. Her kiigiitk
top 1-2 cm kalinlkta agilir ve tereyag ile yaglanir. ik yaprak tizerine ikinci yaprak serilir ve
yine tereyag ile yaglanir. Ugiincii yaprak yaglanmaz. Ug hazir yaprak rulo seklinde sarilir ve
iggen seklinde kesilerek bol yagh tava igine dizilirler. Bu siire¢ tiim toplara uygulanir.

Tava folyo veya havlu ile sarilir ve kabarmasi i¢in yaklagik % saat bekletilir. Uzerine biraz
stitle karigtirilan yumurta sarisi siirtiliir, tereyag: kiipleri ilave edilir, tizerine susam veya
hashas tohumu serpilir. 180 derece sicak firinda yaklagik 15-20 dakika pisirilir ve sonra
sadece alt firinda fanla tamam oluncaya kadar pisirilir. Firindan ¢ikardiktan sonra havlu ile
sarilir ve biraz soguduktan sonra nemlenmemesi igin 1zgaraya yerlestirilir.

CHRISTMAS CAKE

Ingredients: 1/2 cup of water

1 kg of flour 2 eggs (one of the yolks will be spread on top)
2/3 of an yeast cube 1 spoon of salt

2 tablespoons of yoghurt 1 spoon of sugar

1 fr. milk butter to be spread

Preparation:

The yeast is crushed in a bowl and then the sugar is added together with 1 spoonful of flour
and hot water. After being stirred it is left to let the yeast rise.

Sift the flour in a large bowl; add the salt, 1 egg and 1 white of the egg, the fresh milk and
the yeast. The ingredients are kneaded to get soft dough. The dough is covered in oil and
transferred to a pot with a lid then it is warmed until it doubles its volume.

The risen batter is divided into 3 balls, each of which is divided into 3 smaller ones. Roll each small
ball into a sheet of pastry, 1-2 cm thick, and spread butter on it. Put the second sheet of pastry onto
the first one and put butter again. Do not spread butter on the third sheet. The three ready sheets of
pastry are rolled up, cut into triangles and placed in a baking tin, thickly covered in butter. You pro-
ceed with all the other balls in the same way. The baking tin is wrapped in foil or cloth and allowed
to rise for about half an hour. Finally, mix the yolk with a little fresh milk and smear, add cubes
of butter and sprinkle with sesame seed (or poppy seed). Bake in a 180 ° C oven for about 15-20
minutes, then turn on only the bottom of the oven with a fan until the baking process is completed.
Cover it with a cloth and when it is cooled move it onto a grid to prevent it from getting wet.
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COREK “SLANTSE” (GUNES) HAsko
Malzemeler: 1 ¢corba kagig1 tuz z AR[F[ EVO
un - 1 kg + 2 ¢orba kasig1 seker R
bir paket maya Yaglamak igin:

500 ml siit (yogurt da olabilir) 1 yumurta saris1

3 yumurta + 1 yumurta aki 1 ¢corba kasig1 yogurt

50 ml aycicegi yag1 1 corba kasig1 aycicegi yagi

Hazirlama sekli:

Yukarida siralanan iiriinlerle orta yumusaklikta hamur yogrulur. Kabarmas igin yaklagik
1 saat beklenir. Top halinde 10 adet esit parcaya béliiniir. Bunlarin dérdiinden biiyiik ¢ini
buyiikligiinde yufka agilir, aycicegi yagi ile yaglanir ve bir tepsi igine st tiste dizilirler. Bu
sekilde olusan daire 8 tiggene kesilir; fakat sadece i¢ tarafindan, dairenin dis tarafi biitiin kal-
malidir. Her bir tiggenin orta yerinde yarik agilir ve tiggenin ucu bu yariktan ortadan kenara
dogru olmak iizere gecirilir. Diger dort yufka da bu sekilde yapilir, faka bu defa daire sonuna
kadar kesilir Her {iggenin orta yerinde yarik acilir ve tiggenin ucu ayni sekilde gegirilir. Alt
yapraklara gore satrang tahtasi seklinde dizilirler. Dokuzuncu hamur topu ¢6regin orta yer-
ine yerlestirilir. Onuncu toptan seritler yapilir ve ortadaki top tizerine driiliirler. Corek yak-
lasik 40 dakikada kabarur, tizerine yumurta sarisi siiriiliir ve 6nceden 180 °C derecede kizgin
firinda pisirilir.

PITA BREAD “SUN”
Ingredients: 1 tablespoon of oil

2 tablespoon of sugar
flour - 1 kg + a packet of yeast For spreading:
500 ml milk (can be yoghurt) 1 yolk
3 eggs + 1 eggwhite 1 tablespoon of yoghurt
50 ml oil 1 tablespoon of oil
Baking instructions:

Mix the listed ingredients to medium soft dough. Leave the dough for an hour to rise. Divide
itinto 10 equal parts and shape it into balls. Roll out four of them into leaves as big as a larger
plate, then spread some oil and place them in a tray on top of each other. Cut the ready circle
into 8 triangles, but not up to the periphery of the circle - leave the outer edge intact. Make
a cut in the middle of each triangle and insert through it the tip of the triangle - from the
middle to the end. Do the same with the other four leaves, but this time, cut them up to the
end. Make a cut in the middle of each triangle and insert the tip in the same way. Arrange
in a chess-like manner. The ninth ball is placed in the middle of the bread. From the tenth
ball, strips are made, which are interwoven over the ball. Leave the bread to rise for about 40
minutes, spread some yolk on it and bake it in a pre-heated up to 180 ° C oven.
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HA Ky

.. K¢

SODALI COREK T4z [FLO Vo
BR

Malzemeler:

4 cay bardagi un 40 gr aygicegi yag1

1 cay kasig1 soda 1 yumurta

400 gr yogurt 1 ¢ay kasig1 tuz

Hazirlama sekli:

Elenmis unun orta yerine kuyu agilir ve buraya yogurt, soda, yumurta, tuz, aygicegi yag
dokiiliir ve ahsap spatula ile karigtirilir. Uzerine 150 g peynir serpilir ve karigtirmaya devam
edilir. Hamur yagli ve unlu tepsiye koyulur ve diizlenir. Pisinceye kadar 200 °C derecede

pisirilir.

SODA CAKE

Ingredients:

4 teacups of flour 40 g of oil

1 teaspoon of soda bicarbonate 1 egg

1 yoghurt 1 teaspoon of salt

Baking instructions:

Make a well in the sifted flour, pour the yoghurt, the soda, the egg, the salt and the oil and
stir with a wooden stirrer. Sprinkle with 150 g of cheese and stir again. Place the dough in an
oil-crushed and floured oven tray and smoothen it . Bake at 200 ° C until ready.
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HA Ky

.. 9 K¢

KABAK BOREGI T4z [FO Vo
Z ER

Malzemeler:

500 g hazir yutka 150 g ceviz

yaklagik 1 kg kabak 1/2 gay bardag1 aygicegi yag1

1 cay bardag: seker tar¢in

Hazirlama sekli:

Soyulduktan sonra kabak iri rende ile rendelenir. Seker, ceviz ve tar¢in ilave edilir. Kagt tize-
rine bir yufka serilir, izerine yag serpilir, tizerine bir yufka daha serilir ve yine yag ve dolgu
serpilir. Iki yufka kagit yardimiyla rulo halinde sarilir ve aycicegi yagi ile yaglanmug bir tepsi
iine dizilirler. Kabak boreginin iistil yine aygicegi yagi ile yaglanir ve iliml firinda pisirilir.
Ustii kizardiktan sonra ¢ikarilir ve bezle sarilir. Soguduktan sonra istege gore iizerine pudra
sekeri serpilir.

PUMPKIN PIE

Ingredients:

500 g ready pastry leaves 150 g walnuts
about 1 kg of pumpkin 1/2 teacup of oil
1 teacup of sugar cinnamon

Baking instructions:

Peel the pumpkin and grate it with a large grater. Add the sugar, the walnuts and the cinna-
mon. Take a pastry leaf and spread it on paper, sprinkle with some fat, put another leaf over
and again add the ready stuffing and some oil. Roll the two leaves using the paper. Arrange
them in an oiled oven tray. Add some oil on the top of the pumpkin pie as well and bake the
dish in a moderately heated oven. Remove it from the oven when the top gets red and cover
with a cloth. Optionally, sprinkle some powdered sugar after the pie cools off.
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HA Ky
BEBEK BOREGI T4z [[;0 Vo
Z ER

Malzemeler:

su (aldig1 kadar, yufka i¢in yumusak hamur)
2 yumurta pilic eti
1 tutam tuz sogan
4 ¢ay bardagi un karabiber

Hazirlama sekli:

Yumurta, tuz, un ve su ile hamur yogrulur. Alt1 parcaya boliiniir ve yufkalar agilir. Yufkalar
biraz kurulanmaya basladiktan sonra kareler halinde kesilirler. Pili¢ eti kaynatilir ve kiigiik
parcaciklara ayrilir. Pili¢ etinin suyu muhafaza edilir. Etler 9 bas sogan ile kavrulurlar. Et,
sogan ve karabiber karistirilir. Her bir kareye bu karisimdan koyulur ve bebek gibi sarilir-
lar. Kizgin firinda pisirilir. Bérek firindan ¢ikarildiktan sonra pili¢ suyu béregin her yerine
dokiiliir ve bugulandirilir.

BABY BANITSA

Ingredients: water (as much as it takes to make pastry
dough)

2 eggs chicken

1 pinch of salt onion

4 teacups of flour black pepper

Baking instructions:

Mix the eggs, the salt, the flour and the water to make some dough and then divide it into 6
balls to roll out. Leave the pastry sheets for a while and after that cut them into squares. Boil
the chicken and then tear it into small pieces. Keep the chicken clear soup. Fry 9 onions. Mix
the meat, the onion and the black pepper. Place some stuffing on each square of dough and
wrap them up well. Bake in a preheated oven. Once out of the stove, pour some chicken soup
over the banitsa and leave it covered.
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T Zaskoy,

LOKUM VE CEVIZLI KABAK BOREGI 4 R [F[E (0]
R
Malzemeler:
100 ml aygicegi yag1

500 g hazir yutka 1 paket tar¢in
800 g kabak 1 kutu lokum
1 cay bardag: seker 1 cay bardag1 ceviz

Hazirlama sekli:

Soyulmus ve pargalanmig kabak iri rende ile rendelenir ve hafifce sikilir. Uzerine seker ve
targin serpilir. Yufkalar ikiser olarak yayilirlar tabanda boylamasina kabak, ince d6viilmiis
ceviz lokum geritcikleri koyulur. Uzerine aycicegi ag1 serpilir ve yufkalar rulo halinde sarilir-
lar. Aycicegi yagi ile yaglanmus tepsiye dizilirler. Iliml firinda tistii kizarincaya kadar pisirilir.

PUMPKIN PIE WITH WALNUTS AND TURKISH DELIGHT

Ingredients:

500 g of ready pastry sheets 100 ml of oil

800 g of pumpkin 1 sachet of cinnamon

1 teacup of sugar 1 box of Turkish delight

1 teacup of walnuts

Baking instructions:

Grate the peeled and cut pumpkin with a large grater and squeeze lightly. Sprinkle with
sugar and cinnamon. Spread 2 pastry sheets and place on them the pumpkin, the finely
chopped walnuts and the strips of Turkish delight. Pour over with some oil and then turn
the sheets into rolls. Arrange in an oiled baking tray. Bake in a moderately heated oven until
the pie gets red.
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BULGUR VE LAHANALI BOREK Hy S](OV

Malzemeler: TAR[FL b5 o
1 gorba kasi1 aycicegi yagi R

1 cay bardag bulgur 1 gorba kagig1 sirke

250 g aycicegi yagi tutam tuz

1% cay bardag: un (300 g un) 1 taze lahana (orta), tursu lahana da olabilir.

Hazirlama sekli:

Bulgur kaynatilir ve stizdiiriiliir. Lahana ince dogranir ve az yagda bugulandirilir. Ocaktan
gekilir ve bulgur ilave edilir. Karisim iyice karistirilir (bu dolgudur). Un, sirke, aygicegi yag:
ve biraz su ile yumugak esnek hamur yogrulur. Ug pargaya béliiniir ve i yufka agilir. Birinci
yufka en biiyligli olmalidir, tepsinin disina ¢tkmali. Aygigegi yagi ile yaglanan tepsiye serilir
ve dolgunun yarisi koyulur. Ortaya ikinci yufka serilir, tizerine yag serpilir ve dolgunun
diger yaris1 koyulur. Ugiincii yufka da serilir ve birinci (en alt) yufkanin tepsi disinda kalan
kenarlariyla istii ortiiliir. Borek, odun sobast iizerinde 6nce sadece alt1 pisirilir ve hazir old-
uktan sonra ahsap daire {izerine ters gevrilir. Tepsi yeniden yaglanir ve borek pigmis tarafi
iistte olmak iizere tepsiye geri koyulur. Uzerine yag serpilir ve pisirilir. Pisirildikten sonra
tizerine soguk su serpilir ve pamuk bezle sarilir.

BANITSA WITH BULGUR AND CABBAGE

Ingredients:
1 tbsp of oil
1 teacup of bulgur 1 tbsp of vinegar
250 g of oil a pinch of salt
1 ¥4 teacup of flour (300 g flour) 1 fresh cabbage (medium), or sauerkraut
Baking instructions:

Boil and drain the bulgur. Cut the cabbage finely and stew in a little fat. Remove from the
stove and add the bulgur. Mix everything well (this is the stuffing). Knead some soft elastic
dough out of the flour, the vinegar, the oil, the salt and the water. Divide into 3 balls. Rolls
out 3 pastry sheets, the first one should be the largest (to “hang” from the tray). Spread it
in the oiled pan, put half of the stuffing. Place the second pastry sheet in the middle. Pour
some fat and spread the other half of the stuffing. Then place the third sheet. Wrap it with the
hanging edges of the first (bottom) pastry sheet. Bake the banitsa in a wood stove, initially
— only the bottom part. Once ready, turn it over on a wooden circle. Oil the pan again and
place the banitsa back into the pan with the ready bottom up. Sprinkle some fat on top and
bake. Upon finishing, spread some cold water on top and cover with a cotton cloth.
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~ . HAS]( 0O V
MARMELATLI COREK 4 R [F[E (0]
R
Malzemeler:
3 gay bardagi un
2 yumurta 1 kabartma tozu
2 kahve bardag seker 1-2 vanilya
1 ¥2 kahve bardag aycicegi yag: marmelat (mavi erik regeli)

Hazirlama sekli:

Yumurta, seker, aycicegi yagi, un, kabartma tozu ve vanilya ile yumusak hamur yogrulur.
Folyo ile sarilir buzdolabinda yarim saat bekletilir. Hamur iki par¢aya boliiniir. Par¢anin
birisi daha biiyiiktiir ve tepsiye gore agilir (28 cm). Tepsi yaglanir ve icine yiiksek kenar
olusturularak bu yufka serilir. Igine marmelat dokiiliir ve diizlenir. Uzerine hamurun kalan
kismi iri rende ile rendelenir. 180 °C derecede yaklagik 40 dakika pisirilir. Uzerine pudra
sekeri serpilir.

MARMALADE PITA BREAD
Ingredients:

3 cups of flour
2 eggs 1 baking powder
2 cups of sugar 1-2 vanilla packets
1 % cup of oil jam (prune jam)

Baking instructions:

Knead some soft dough out of the eggs, the sugar, the oil, the flour, the baking powder and
the vanilla. Wrap in cooking foil and leave in the refrigerator for % hour. Then divide the
dough into two. One of the pieces is bigger — roll it out depending on the baking tray (28
cm). Oil the tray with fat and put the rolled-out dough in it, forming a high rim. Then spread
the marmalade and grate the remaining part of the dough on a large grater. Bake the pita at
180 ° C for about 40 minutes. Sprinkle with powdered sugar.
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« » Y a ™) ™ HAS[(O V
ROZICHKI” (GULCUKLER) COREGI 4 R [FLE (0]
R
Malzemeler:
2 ¢orba kagig1 seker
4 yumurta 1 ¢orba kagig1 tuz
1 yumurta yaglamak igin 1 kiip maya
4 ¢orba kagig1 yogurt 1 kg un
3 corba kagi81 aycicegi yag1 sicak su

Hazirlama sekli:

Elenen unun orta yerine gukur agilir. Buraya 6nceden seyreklestirilmis maya dokiiliir, dort
yumurta, aygicegi yagi, seker, tuz ve yogurt ilave edilir. Sicak su ilave edilerek yogrulmaya
baslanir. Yufka agmak i¢in yumugak hamur hazirlanir. Hamurun dinlenmesi i¢in bekletilir.
Yufkalar agilir ve bir bardak ile daireler kesilir. Her bir daire aygicegi yag: ile yaglanir ve
ti¢ daire birbir koyulur. Kenarlarindan tutturulur ve 6rgii sisi ile bastirilir. Kiigiik bir top
ile orta yerine tepecik olusturulur. Bu sekilde hazirlanan her giilciik yaglanmais tepsi i¢ine
yerlestirilir. Uzerlerine yumurta siiriiliir ve seker serpilir. Corek 60 dakika pisirilir, dnce tistii
kizarincaya kadar 200 °C derecede ve sonra sicaklik 150 °C dereceye diisiriliir.

ROSES PITA
Ingredients:

2 tbsp of sugar
4 eggs 1 tbsp of salt
1 egg for the smearing 1 cube of yeast
4 tbsp of yoghurt 1 kg flour
3 tbsp of oil warm water

Baking instructions:

Make a well in the middle of the sieved flour. Pour the pre-dissolved yeast into it, add the
four eggs, the oil, the sugar, the salt and the yoghurt. Start kneading by adding some hot wa-
ter to make soft dough. Leave the dough to rest. Roll it out and use a cup to form circles. Oil
each circle and place three circles on top of each other. Attach them and press with a knitting
needle. Place a small ball in the middle. Put each of the roses in the oiled baking tray in this
way. Spread an egg over and sprinkle with sugar. Bake the pita bread for 60 minutes at 200 °
C until it gets red and then reduce the temperature to 150 ° C.
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SIROMASHKI” (FAKIR) COREKLERI Hi s
Malzemeler: 1 cay kagig1 soda 4 Ry [70 Vo
2 su bardagi un 1 tutam tuz [ER
1 su bardag1 yogurt 1 su bardag ufalanmis peynir

Hazirlama sekli:

Daha seyrek hamur olusacak sekilde malzemeler karistirilir. Tepsi aygicegi yagi ile yaglanir
ve un serpilir. Hamurun seyrek oldugundan dolay bir kagikla tepsi iginde bezeler olusturu-
lur ve iizerlerine kasar peyniri taranir. Onceden 1sitilmis firinda ¢oreklerin kabarabilmeleri
i¢in tepsi 6nce firmin alt tarafina ve sonra iistii pismesi i¢in de iist tarafa yerlestirmek sure-
tiyle 250 °Cde pisirilir.

INDIGENT LOAVES

Ingredients: 1 tsp of soda

2 cups of flour 1 pinch of salt

1 teacup of yoghurt 1 cup of crushed cheese
Baking instructions:

Mix everything but leave the dough thin. Oil the baking pan and sprinkle with flour. Shape
out some balls in the pan with a spoon (since the dough is thin) and the grate some cheese
on top. Bake in a preheated oven, at 250°C degrees and put the pastry initially on the oven
bottom to let it rise and then lift it and place it on the wire grid to bake the top part.
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KATMI (AKITMA) Hi s
0
Z4Rzpy 1O

F[ER

Malzemeler:
2 litre stit

Hazirlama sekli:

Yukarida siralanan malzemelere un ilave edilir ve boza kivamina gelinceye kadar karistirilir.
[laveten 1spanak veya pirasa dogranabilir.

KATMAS (PANCAKES)

Ingredients: 3 eggs
21 of milk salt

Baking instructions:

Add some flour to the listed ingredients until the mixture gets as thick as boza. Additionally,
spinach or leek can be cut.
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TATLILAR DESSERTS
. HASJ(O
ROZICHKI (GULCUKLER) 4 Ry Vo
Malzemeler:
un - 500 g (yutka hamuru yogrulmasi gerekir)
3 yumurta Serbet:
siit — 100 ml. 800 ml su
maya-25¢g 800 g seker
aycicegi yagi — 2 ¢orba kasig 1 vanilya

Hazirlama sekli:

Hamur tige béliiniir, her biri agilir ve aygicegi yag ile yaglanir. Yufka rulo halinde sarildiktan
sonra beser cm kesilir ve tepsi igine hamurun kabarmasi i¢in mesafeli olarak dizilirler. Ham-
urun kabarmasi i¢in bir saat kadar bekletilir ve 180 °C derecede 40 dakika pisirilir.

Serbet kaynatilir ve giilciikleri {izerine dokiilmeden 6nce sogumast i¢in bekletilir.

ROSES

Ingredients: flour - 500 g (to get soft dough for rolling)
Syrup:

3 eggs 800 ml water

milk - 100 mL 800 g sugar

yeast — 25 g 1 vanilla

vegetable oil - 2 tablespoons

Baking instructions:

Divide the dough into 3 balls, roll each ball into a leave and subsequently oil it. Roll each
leave, cut it at 5cm and place the pieces into a tray at such a distance as to allow the dough
to rise. Wait for about an hour for the roses to rise and bake them for 40 minutes at 180 ° C.
Boil the syrup and leave it to cool off before pouring it over the roses.
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HAVUC, ELMA VE CEVIZLI YAGSIZ TATLI 4 R 15y (0]
£R
Malzemeler: 1 kabartma tozu
1 ¢ay kasig1 soda (1 cay kasig1 konyak icinde
2 ¢ay bardagi un seyreklestirilmis)
Y4 gay bardag1 aygicegi yag1 1 cay bardag: doviilmiis ceviz
Y2 gay bardagi portakal suyu 2 orta boy havug, iri rendelenmis
Y2 gay bardagi seker 2 elma, iri rendelenmis

Hazirlama sekli:

Aycicegi yagi, portakal suyu, seker ve konyak i¢inde seyreklestirilmis soda karistirihir. Seker
eriyinceye kadar karistirilir. Elenmis un ve kabartma tozu ilédve edilir ve iyice karistirilir.
Sonunda cevizler, elmalar ve havuglar ilave edilir ve yeniden karistirilir. Karigim pisirme
kagidi ile ortuli dortgen tepsi i¢inde dokilir. Tatly, kizgin firinda 180 °C derecede yaklasik
45-50 dakika pigirilir. Ustii tercihe gore siislenir.

VEGETARIAN CAKE WITH CARROTS, APPLES AND WALNUTS

Ingredients: 1 baking powder
1 tsp of sodium bicarbonate (dissolved in 1
2 teacups of flour tbsp cognac)
Y4 teacup of oil 1 teacup of chopped walnuts
Y3 glass of orange juice 2 medium grated carrots
Y3 teacup of sugar 2 grated in bigger parts apples

Baking instructions:

Mix the oil, the orange juice, the sugar and the sodium bicarbonate, dissolved in the cognac.
Stir until the sugar melts. Add the sieved flour with the baking powder and mix thoroughly.
Finally, add the walnuts, the apples and the carrots and stir again until they blend well. Pour
the mixture into a rectangular pan, covered with baking paper. Bake the cake at 180°Cina
preheated oven for about 45-50 minutes. Decorate upon wish.
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Malzemeler: Hamur:

4 yumurta
1 seker karamela i¢in 3 corba kagig1 yogurt
4-5 orta boy elma 1 ¥ gay bardag: seker
1 ¢ay bardag1 dogranmis ceviz 1 ¥ gay bardagi un
1/2 paket tereyagi 1 paket kabartma tozu

2 paket vanilya

Hazirlama gekli:

Seker, pidenin pisirilecegi tepside karamellestirilir. Elmalar 6nceden temizlenir ve dilimle-
nir ve sekerin karamellestirilmesinden hemen sonra resimde gortldiigi gibi tizerine dizil-
irler. Cevizler serpilir ve eritilmis tereyag: dokiiliir. Hamur malzemeleri karistirilir ve elma
ve cevizlerin tizerine dokiilir. Pide, 180 °C derecede yaklasik 40 dakika pisirilir. Soguduktan
sonra pasta ¢inisine ters donduriliir.

APPLE PIE

Ingredients: Dough:
4 eggs

1 teacup of caramel sugar 3 tablespoons of yoghurt

4-5 average-size apples 1 ¥ teacups of sugar

1 teacup of chopped walnuts 1 ¥ teacups of flour

Y3 packet of sugar 1 packet of baking powder
2 packet of vanilla

Baking instructions:

Caramelize the sugar in the pan in which the pie will be baked. Pre-wash and slice the apples
and arrange them immediately after the caramelization of the sugar in the shape shown in
the picture. Sprinkle with walnuts and pour the melted butter. Mix the dough ingredients
and add the apples and the walnuts. Bake the pie at 180 ° C for about 40 minutes. Turn it over
into a cake tray when it cools off.




ANA YEMEKLER MAIN DISHES

YAPRAK CIGER-TAVA CIGER EDgp
Ng

Dana cigerinin ince gekilde kesilip una bulanmasiyla hazirlanir. Edirne yoresinde AR]F[ z
yetistirilen ve dogal yollarla kurutulan ac1 sivri biberin yagda kizartilmasiyla servis edilir.

Malzemeler:

1 adet dana karacigeri yeteri kadar tuz
1 su bardagi un L1t. sv1 yag
Yapilisi:

Cigerin zarlar1 soyulup ince dilimler halinde damarlar1 temizlenerek dogranir. Bol su ile
yikadiktan sonra biiytik delikli siizgece koyup suyunun stiziilmesi saglanir ve unlanir.
Pargalar ikiser tiger kizgin yag bulunan tavaya atilip bir iki dakika kadar kizartildiktan sonra
kepge servis yapilir.

YAPRAQ JIGER - TAVA JIGER

Prepared from thin slices of veal that are rolled into flour. Served with fried chilli peppers
(Sivriya), which are grown in Edirne Region and are dried naturally.

Ingredients:
1 calf liver
Y cup of flour

salt
1 litre of oil

Preparation:

Remove the skin of the liver, cut into slices and extract the veins and then chop the meat.
Wash thoroughly with water, put in a large strainer and allow to drain. Dip into flour. Fry in
groups of two or three in heated fat for one or two minutes and serve.
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MAMZANA

11 RN
Patlican ve kirmizi biberlerin kdzlenip kiip seklinde dogranmasiyla AR[];Z z
hazirlanir. Igine tuz, zeytinyag1 ve sirke eklenerek servis edilir. R
Malzemeler: sarmisak
1 kg. kirmiz1 patlican yesil sivri biber, 1 demet maydanoz
4-5 domates zeytinyag, limon
Yapilisi:

Patlicanlar ve biberler ateste kozlenip kiiglik olmayan pargalara doniistiiriiliir. Domateslerin
kabuklar1 soyulup kiigiik parcalar haline getirilip, i¢cine maydanoz, doviilmiis sarmisak,
zeytinyag ve limon karistirilarak tiimii tekrar karistirilir.

MAMZANA

Prepared out of grilled and cut into cubes aubergines and red peppers; salt is added, olive oil
and then - it is ready to serve.

Ingredients: green pepper Sivria
1 kg of red aubergines 1 bunch of parsley
4-5 tomatoes olive oil, lemon
Preparation:

The aubergines and the peppers are baked and cut into big pieces. The tomatoes are peeled
and cut into small pieces. Add some parsley, crushed garlic, olive oil and lemon and stir
everything.






ANA YEMEKLER MAIN DISHES
£p
KUSKUS Z4p ][;‘ZZE
R

[rmik, un ve yumurta kullanilarak yapilan bir ¢esit makarnadir. Makarna hamuru gibi
hazirlanip kiigiik pargalar haline getirilir. Daha sonra kaynar suda haglanip pisirilerek servis
edilir. Malzemeler (yaklasik 3 kg kuru kuskus elde etmek i¢in)

Malzemeler:

500 gr irmik 5 yumurta
1 litre siit 3 kg un
Yapilisi:

Siit ve ¢cirpilmig yumurta gukur bir kapta karistirilir.

[rmigin tamami kuskus teknesine bosaltilir.

Irmik harmanlanarak her bir irmik tanesinin esit oranda 1slanmasi saglanur.

2 ¢orba kagig1 un alarak tel siizge¢ yardimiyla irmigin @izerine gezdirerek elenir.

Un elendikten sonra dairesel hareketlerle karistirilarak nemlendirilen irmiklere unun iyice
yapismasl saglanir.

Isleminiz bitince kuskus temiz bir bezin iistiinde, hava akimi olan bir yerde giinde birkag
kere harmanlanarak kurutulur.

COUSCOUS

Type of macaroni made from semolina, flour and eggs. Prepare some macaroni dough and
break it down to small pieces. Bring to boil later and serve.

Ingredients: 500 g of semolina
1 litre of milk

(Products to prepare 3 kg of dry couscous 5 eggs

approximately) 3 kg of flour

Preparation:

Mix the milk and the broken eggs in a bowl.

Pour all the semolina into the couscous pan.

Mix the semolina so that each grain of wheat germ is evenly soaked.

Sieve 2 tablespoons of flour over the entire surface of the semolina.

After sifting the flour, stir the mixture with circular movements until the flour and the
semolina get well stuck.

The couscous is dried on a clean cloth in an airy place by being stirred several times a day.
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ANA YEMEKLER MAIN DISHES
£D,
KESAN SATIR ET T4z ][gg
R

Bolgede yetistirilen kivircik cinsi siit kuzularinin eti ile hazirlanmaktadir. Bolgeye 6zgii
kekik gibi baharatlarla tatlandirilarak i1zgarada pisirilir. Edirne-Kesan da satir et, Kesan
Sanayi ve Ticaret Odasi'nin girisimleriyle bir marka olmus ve “Kesan Satir Et” adiyla da
Tiirk Patent Enstitiistinden onay almigtir.

Malzemeler:

1 kg kuzu eti ( Trakya kivircik kuzusu ) domates, biber, sogan, maydanoz
kekik, tuz tel 1zgara

Hazirlanisi:

2 giin dinlendirilmis et satir ile ufak parcalara kiyilir.

Kekik ve tuzu katilan satir et kiymasi giizelce yogurulur.

Mese odunu komiiriinde arkali 6nlii pisirilen satir et ya biitiin olarak yahut iri kare dilimlere
ayrilarak pilav ile servise alinir.

Koyun yogundu, kopiiklii yayik ayrani veya sosu bolca verilmis ¢oban salata ile ikram edilir.

KESHAN CHOPPED MEAT

Prepared from the meat of a curly lamb-suckling breed. Seasoned with spices, typical of the
region and then grilled. The Keshian chopped meat at the initiative of the Keshan Chamber
of Commerce has become a trademark and has been registered by the Turkish Patent Insti-
tute under the name “Keshan Sathar Et”.

Ingredients:

1 kg of lamb (curly Thracian sheep) tomatoes, peppers, onion, parsley
thyme, salt wire grill

Preparation:

Leave the meat to stay for two days, then cut with a chopper into small pieces. Spice the cut
meat well with thyme and salt. Bake on top and bottom on oak coal. Serve whole or cut into
big pieces, garnished with pilaf. Serve with sheep’s yoghurt, foamy ayran or with shepherd’s
salad with a rich sauce.






ANA YEMEKLER MAIN DISHES
CIGER SARMA
I, IRJVE
Osmanli mutfaginin 6nemli ve tinlii yemekleri arasindadir. 4 Rip
Malzemeler: 1 demet taze sogan veya 1 biiyiikbas kuru sogaﬁ
1 kuzu karacigeri 2 yemek kagig1 dolmalik fistik
1 kuzu i¢ gdmlegi (ciger zar1) 2 yemek kagig1 kus tizimi
1 su bardag piring 2 yumurta
1 demet (5-6 dal) taze nane veya 2 yemek kagigr 1 yemek kagigi eritilmis tereyag
kuru nane yeteri kadar karabiber ve tuz
Yapilisz:

Oncelikle gomlek olarak tanimlanan ciger zar1 yumugamasi icin bol 1lik su i¢inde beklemeye
birakilacak. Ciger yikanip biiyiik parcalar haline getirildikten sonra 10 dakika kadar
kaynatilip haslanmasi saglanacak, haglanmis ciger ince uglu keskin bir bigak ile kiigitk
parcalara donistiiriilecek bu islem sirasinda aralarindaki damarlar temizlenip ayrilacak.
Diger taraftan fistiklar tere yagda az pembelesinceye kadar kavrulurken i¢ine yikanmis
piring ilave edilip pilav yapilacak. Ocagin alt1 kapatildiktan sonra ince kiyilmis soganlar,
tuz, karabiber, nane ve kus lizimii sicak pilava karistirilip 10 dakika kadar dinlenmeye
birakilacak. Ilik suda yumugamig olan ciger zar1 (gomlegi) diizgiin bir sekilde alt1 diiz bir
tepsiye serilecek (tercihe gore bu zar esit olarak kiigiik parcalara da béliinebilir) dinlenmesi
tamamlanip 11k bir hale getirilen pilavin i¢ine bir yumurta ¢irpilip karistirilacak ve meydana
gelen karisim zarin (gémlegin i¢ine bosaltilacak. Gomlegin tim kenarlar1 yuvarlak bir sekil
alacak sekilde birlestirilip( birlesimin agilmamas: igin tahta igne (kiirdan) ile), ters gevrilip
tepsinin ortasina konulacak. Uzerine ¢irpilmis yumurta saris1 siiriiliip gomlegin 1slatma
suyundan bir kisim sicak bir hale getirilip kenarlardan tepsiye konup, 6nceden 1sitilmis orta
sicakliktaki firina verilip 40-45 dakika pisirilecek.

DROB SARMA

The dish is one of the most important and famous dishes of the Ottoman cuisine.

Ingredients: 1 bunch of fresh onion or 1 large old onion
1 lamb liver 2 tablespoons of peanuts for stuffing

1 lamb’s inner veil (liverskin) 2 tablespoons of raisins of black corinth

1 teacup of rice 2 eggs

1 bunch (5-6) stalks of fresh mint or a table- 1 tablespoon of melted butter

spoon of dried mint black pepper and salt

Preparation:

First, the skin of the liver, the so called “veil” is left to stay in a large, lukewarm water container.
The liver is washed and cut into large pieces, then cooked for about 10 minutes to blanch. Then
the blanched liver is cut with a sharp knife into small pieces and the veins are removed. At the
same time, fry the peanuts in butter until they turn light pink, add the washed rice and the
prepared pilaf. Remove from the cooker and add the finely chopped onion, salt, pepper, mint
and raisins to the hot pilaf. Stir well and leave to cool off.

The softened, soaked in lukewarm water liverskin (the veil) is spread evenly on a flat tray (if you
wish, you can divide it into small even pieces). Once the pilaf has cooled off, add one egg and mix
well. Pour the obtained mixture into the skin (the veil). Join the ends of the skin together to form
a circular shape and, to avoid opening, attach the points of joining with toothpicks. Then turn it
upside down and place it in the middle of the tray. Smear the top with broken yolk. Part of the
water in which the skin is soaked is heated slightly and poured around the Drob Sarma. Bake in
a preheated oven at a moderate temperature for about 40-50 minutes.







ANA YEMEKLER MAIN DISHES
£p,
KACAMAK T4z ][gg

Misir unu, tereyag: ve tuzsuz kasar peyniri kullanilarak yapilir. Her zaman tercih edilebilen
bir yemek olmasinin yaninda genellikle sabah kahvaltisinda yenir.

Malzemeler: 1 kg. musir unu, 2 ¢ay kasigi tuz, tereyag,
musir ununun hamurlagmasma  yetecek

1 tepsi (5 kisilik) kacamak i¢in kadar su.

Yapilist:

Bir tencereye su, 2 cay kasig1 tuz ve tereyagi konur ve ocakta kaynatilmaya baglanir.
Bu arada azar azar misir unu tencereye dokiiliir ve topa¢ olmamasi icin tahta kasik ile
stirekli karigtirilir. 1 kg misir ununun ates tizerindeki tencereye konmasi bitince ve misir
unu tamamen dagilincaya kadar karistirma islemine devam edilir. Misir ununun tamami
tencereye konduktan ve topag¢ kalmadiktan sonra ateste eritilmis ve igerisine biraz tereyagi
konmus tepsiye kagamak yayilir. Kagamak tepsiye tahta kasik ile yayilirken, kasik ara sira
yaglanir ki, kacamak kasiga yapismasin. Az bir miktar tereyagi daha kizartilir ve tepsiye
yayllmis olan kacamagin tizerinde gezdirilir. Son olarak ta, kacamak tizerine pekmez
dokiiliir ve kagikla yenir.

KACHAMAK

Prepared from corn flour, butter and unsalted cheese. Although it is a preferred dish at any
time, it is usually consumed at breakfast.

Ingredients:

1 kg of corn flour, 2 tsp. salt, butter, enough
For 1 bake tray (5 people) water to mix the corn flour.
Preparation:

In a saucepan, boil the water, the salt and the butter. In the pot, pour gradually a small
amount of corn flour and stir continuously with a wooden spoon so that no balls are formed.
This goes on until the packet of 1 kg of flour is used up and the corn flour has completely
disintegrated. After no lumps remain in the pot, remove the dish from the cooker and pour
it into the pan with the melted oil. Spread the Kachamak out in a bake tray with a wooden
spoon, greased from time to time, so that the Kachamak will not stick to the spoon. Fry
some more oil and spread evenly over the surface of the Kachamak. Finally, molasses is
spilled over and the dish is consumed with a spoon.
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ANA YEMEKLER MAIN DISHES

CINGENE PILICI ( TENEKEDE TAVUK ) ED[R Ng

Cingene pilici hazirlanisinda kendine has hosluklar igeren, hazirlandig: ]HRIFL z

yoreye has isimler alabilen bir tavuk-pili¢ pisirme yontemidir. R
Balkan kéylerinde, 6zellikle avcilar, uzun siire kdy disinda dag-bayir dolagan ¢obanlar ya da
geceleri harman yerlerinde konaklamak durumunda kalan koyliilerce pratiklik olsun diye

gelistirilmistir.
Malzemeler: patates
pili¢ siv1yag

patlican, biber, kuru sogan, domates, korpe  tuz, salga, siit, az salga, arzuya gore kekik

Yapilisi:

Piligleri yikadiktan sonra kurulayip, siit, baharat, tuz ve salga ile harmanladiginiz yag ile
tavugunuzun her yerini giizelce sivazlayarak sislerinize gegirin. Diizenegin altinda yer
alan tepsiye biber, domates, patetes, patlican ve kuru soganlari iri dilimler halinde tepsiye
yerlestirip, izerine gok az yag gezdirin. Odun atesini hafif gukur bir havuz gibi agin.
Sebzelerin oldugu tepsiyi buraya yerlestirip, Tavuklar: sislere dik ve tavuklar tepsinin {izerine
gelecek sekilde dizin. Bu pisirme diizeneginin tizerini tamamen ortecek sekilde, bir tarafi
acilmus biiyiik yag tenekesini tizerine tamamen kapatin. Tenekenin yan taraflarina dogru
kenara ayirdiginiz harli korlar1 ¢ekistirerek, tenekenin yere temas eden taraflarini giizelce
kapatin. Tenekenin kenarlarina kozalak, odun parcalar ilave ederek atesi ara ara biiyitiin.
Sebze ve tavuk pisince, servis edin

GYPSY CHICKEN (HEN IN A TIN)

The preparation of gypsy chicken is a method of baking a chicken-hen with specific for the
area names and particularly pleasant sensations.

This method was developed for practical purposes in the mountain regions by hunters and
shepherds who lived out of the populated areas for long and roamed mountains and forests
or by peasants when they had to stay overnight around the fields.

Ingredients: fresh potatoes

chicken liquid fat

aubergines, peppers, old onion, tomatoes, salt, salsa, fresh milk, thyme - optional
Preparation:

Chickens are washed and dried; milk, spices, salsa and fat are mixed together. The chicken is
smeared all over with this mixture and spiked.

Cut the peppers, tomatoes, potatoes, aubergines and onions in big pieces and put them in a
large tray, then pour some fat over them. Make a small pit in the fire under the baking device
and place the tray there. Arrange the chickens upright on a spit and place the spit so that
the chickens are on the tray. Cover the baking device with a large torn and straightened tin
from liquid fat. Stir the fire and cover with charcoal the places where the tin is grounded.
Add cones and wood to the fire from time to time in order to keep it burning. Serve when
the vegetables and the chicken are roasted.
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EDIRNE KOFTESI EDrgy,
R, S . Zapy ¥
Edirne Koftesi yore mutfaginda 6zellikle esnaf lokantalarin en sevilen 1y Ep

lezzetlerinin basinda yer almaktadir. Son donemlerde 6zellikle Bulgaristan ve
Yunanistandan giiniibirlik gelen turistlerin en aradigi lezzetler arasinda yerini almaktadur.

Malzemeler:
2 dilim bayat ekmek
700 gr dana kiymasi 1 cay kasig1 karabiber & kimyon (Arzuya
300 gr kuzu kiymasi gore)
1 adet rendelenmis kuru sogan Tuz
Hazirlanisi:

Etinizi kesildikten sonra soguk bir ortamda bir-iki giin dinlendirin. Dana etine kuzu eti
ilavesiyle yaglanmasini saglayin. Etlerinizi i¢ malzemesini katmadan 6nce bir kez kiyma
makinesinden ¢ekin. Igine rendelenmis sogan, ufalanmig bayat ekmek, tuz ( arzuya gére
karabiber ve kimyon ) konarak bir daha iyice yogurun. Koftelerinize yuvarlak ve yassi
sekiller verip buzdolabinda dinlenmeye almn. Odun atesi {izerine oturtulmus oluklu
1zgaranizi yaglayarak koftenizi 1zgaraya alin. Atesin 1sisin1 ve ¢evirme zamanini gozeterek
koftelerinizi miihiirleyerek pisirin ve suyunu igine hapsetmeye gayret gosterin. Onlii arkali
sik sik cevirerek ederek kofteleri kurutmadan pisirin. Act sos ve koyun yogurdu ile servis
edin.

EDIRNE MEATBALL

Edirne meatballs belong to the group of the most popular dishes from the local cuisine,
especially in craftman’s restaurants. Recently, these meatballs have become the most wanted
dish by the tourists from Bulgaria and Greece who come here for a day.

Ingredients:
700 g of veal mince ? ‘ilpff)sf (I))fe(;g;l) ;fi;icumin (optional)
300 g of lamb mince salt

1 grated onion

Preparation:

The meat should rest cold for two days. The veal becomes greasier by adding some lamb to
it. First, grind the meat with a meat-grinder. Then, add the grated onion, the crushed dry
bread, salt and pepper (optional) and mix everything. Shape out some flat meatballs and
leave them to rest in the refrigerator. Oil the grill and put the meatballs on it. Mind the grill
temperature and the time to turn the meatballs upside down so that they are sealed and the
juice kept inside. Turn the meatballs frequently and make sure they get done well.

Serve with spicy sauce and sheep’s yoghurt.
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KUZU KAPAMA ED[R Ng

Av hayvanlari, kuzu veya tavuk etiyle hazirlanan etli pilavdir. Ozellikle Hidrellez LE, R
zamani ve dini bayramlarda yapilan, adini st kapatilarak pisirilmesinden alan 6zel bir

yemektir.
Malzemeler:

1 kiigiik boy kuru sogan
350 gr kemiksiz kuzu eti 50 gr tereyag
3 adet taze sogan 2 dal taze nane
1 su bardag: piring 1 tutam karabiber
Hazirlanis::

Kuzu etleri tencereye konarak kiyilmis kuru sogan ile haglanir.

Icine bir tutam tuz atilir.

Tereyagda piringler kavrulur.

Kavrulan piringler tepsinin altina yayilir.

Uzerine soganli kuzu eti ve suyu konulur.

Su etlerin hizasina gelmelidir. Yeterli gelmezse su ilavesi yapilir.

Uzerine kiyilmis taze sogan ve taze nane konulur.

Karabiberi ilave edilerek firina verilir.

30 dk kadar pisirilir.

Pigtikten sonra firinin igerisinde tstii kapatilarak 20 dk dinlendirilerek servis yapilir.

LAMB KAPAMA

Pilaf, prepared from game, lamb or chicken. A special dish that is cooked during the Had-
erlez (The Spring Festival) and during religious holidays. It was given its name for the fact
that it is baked under a lid.

Ingredients:

1 medium old onion
350 g of boneless lamb 50 g butter
3 pcs of fresh onion 2 pcs of mint
1 cup of rice 1 pinch of black pepper
Preparation:

Place the lamb in a saucepan and blanch with the chopped onion, adding a pinch of salt. Fry
the rice in oil. Place the lamb, the onion and the water in which they are blanched on it. The
water should cover the meat. If the water is not enough, pour some more. Place the fresh
onion and the fresh mint on top. Add some pepper and put the dish in the oven. Bake for
about 30 minutes. After that, switch off the oven, cover the baking tray and leave it inside the
oven for 20 minutes. Then it is ready to serve.
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KANDILLI MANTI

. Ny . ED[RNE
Yaban 6rdegi, kaz veya tavuk eti ile hazirlanan ve yufka icine sarilarak 74 RIp
firlanan Balkanlara 6zgii bir ¢esit mantidir. KANDILLI MANTI lE[\’
Malzemeler: 1 yumurta
1 yaban Ordegi/kaz/tavuk Y5 kg piring
1 kg. un tuz, karabiber
2 paket tereyag 2 kg. kuru sogan
Yapilis::

HAZIRLIK ASAMASI, 1 yumurta ile az tuzlu yumusak bir hamur yapilip dinlenmeye birakilir.
1 bag orta boy sogan ile bol karabiberli dolmalik i¢ hazirlanip sogutulur. Kuru soganlar ince
ay gibi dogranip bir paket tereyagda pembelesinceye kadar kavrulur, Ordek veya Tavuk, tuzu
ilave edilerek bol suda haslanip, etleri kemiklerinden ayrilarak parcalar da bir kagik tereyagda
kavrulur.

Dinlendirilen hamur orta boy yufka 6l¢egine gore bezeler haline getirilip, oklama veya merdane
ile gok ince olmayan yufka haline getirilir. Yufkalar kenarlar1 yaklasik 5er cm. l¢iistinde kesilip
ortalarina tath kagigi ile 1,5 6lgek dolmalik i¢ten konularak dort ucu aralardan birlestirilip altt
yaglanmus tepsiye dizilir. Hepsinin tizerine yeterince gelecek kadar eritilmis tereyag gezdirilerek
daha 6nceden 1sitilmis firinda yaklagik 30 dakika alt1 ve tistii kizarincaya kadar birakilir.
Firinda kizarma iglemi devam ederken, kavrulmus soganlar tavuk suyu i¢ine bir ¢ay kasig
karabiber ilavesi ile karistirtlip 5 dakika kaynatilir. Firindan ¢ikmis sicak mantinin tizerine
soganli tavuk suyu mantilarin tizerine gelecek sekilde dokiiliip etler de esit olarak yerlestirilip
tepsi tekrar firina verilir. Yaklagik 30 dakika daha firinda suyunu tamamen ¢ekip yumugamasi
saglanir. Ve sicak olarak servise hazirlanir.

MANTA “KANDILLI”

Prepared from wild duck, goose or chicken meat — wrap in pastry sheets and bake in an
oven. Type of Manta, typical of the Balkans.

Ingredients: 1 egg

1 wild duck (goose) or chicken Y5 kg of rice

1 kg of flour salt, black pepper
2 packets of butter 2 kg of onion
Preparation:

Prepare soft dough from flour, eggs and a little salt and let it rise. Prepare some filling from rice, 1
medium onion and lots of black pepper and leave it to cool off. Cut the onion into thin crescents
and fry them in a packet of butter until slightly caramelized. Place the the duck or chicken in
plenty of salty water. The meat is separated from the bones and fried in a spoonful of butter.
From the dough, balls of medium-size are shaped out and then, using a rolling pin, not very thin
pastry sheets are rolled out. The pastry sheets are cut into squares of approximately 5 cm. In the
middle of each square, a 1.5 teaspoon of stuffing is placed, the four edges are attached together
and the pieces are arranged in an oiled baking tray.

Pour the pan over with the melted butter and bake for approximately 30 minutes in a pre-heated
oven until it is ready on top and bottom. While the baking continues, the fried onion is mixed
in the chicken water and in a teaspoon of black pepper and boiled for 5 minutes. This mixture
is evenly poured over the manta tray as soon as it is taken out of the oven. The meat is also
evenly arranged over the entire tray and then placed again in the oven. Bake for approximately
30 minutes until the water absorbs. Serve hot.




ANA YEMEKLER MAIN DISHES
KAPUSKA
14 IR

Malzemeler: AR]P[

1 ¢ay bardag1 sivi yag £R
1 orta boy lahana tursusu tuz
1 ¢ay bardag piring 1 su bardag: sicak su
Yapilisi:

Tursu lahanalar ince kiyilarak suyu sikilir., siv1 yag ilave edilerek 30 dakika kadar kavrulup
suyu ilave edilip 15 dakika kadar lahanalarin pismesi saglanir. Yumusamaya baslayinca pir-
ing ilave edilip, piringler kabarincaya kadar ategte birakilir. Uzerine kirmizi biber ile servis
yapilir.

KAPUSKA

Ingredients: 1 cup of liquid fat
salt

1 medium - sized sauerkraut 1 glass of water

1 cup of rice

Preparation:
The sauerkraut is finely cut and squeezed. Add some liquid fat and fry for about 30 minutes.

Then add the water and boil for another 15 minutes. After the sauerkraut gets soft, rice is
added and boiled until it begins to swell. Sprinkle some black pepper on top and serve.
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GANLI YUMURTA
SOG UMU ED]RNE

74
Osmanh déneminde saraya alinacak ascilarin iyi olup olmadigina bu yemek pisirtirilerek Y/ £ EpR
Karar verilirdi. Ince ince dogranan soganlarin karamelize olmast saglanip {istiine yumurta kurthr.

Malzemeler: 1 tath kagig1 karabiber
2 kg. kuru sogan yeterince tuz

8 yumurta 3 corba kagig1 tereyag
Yapilisi:

Ay gibi dogranmis soganlar tereyagda pembelesinceye kadar kavrulur, diger tarafta yumurta
cirpilip tuz ilavesi ile kavrulmus soganin icine dokiilerek yumurtanin kesilmemesi i¢in
stirekli karistirilarak pismesi saglanir. Atesin alt1 kapatildiktan sonra karabiber ilave edilip 5
dakika dinlenmeye birakilir.

&

EGGS WITH ONION

With this dish, the chefs during the Ottoman times were tested to be decided whether they were good
enough to be sent to the Sarai. Cut the chopped onions and caramelize them, then add the eggs.

Ingredients: 1 tsp. black pepper
2 kg of old onion salt

8 eggs 3 tbsp of butter
Preparation:

The onion, cut in crescents, is fried in butter until caramelized. The scrambled eggs and salt
are added to the onion by constant stirring. After everything is removed from the kitchen
stove, add some black pepper and leave it to rest for 5 minutes.






ANA YEMEKLER MAIN DISHES

ZIRVA

Etli meyveli bir yemek olup, Fatih ve Siileymaniye Imaretlerinde Edirnede II. Beyazit
imaretinde Cuma aksamlari, ramazan ve iki bayram aksamlar1 halka dagitilirdi. Mutancana
gibi etli meyveli bir yemek olup, Fatih ve Siileymaniye Imaretlerinde Edirnede II. Beyazit
imaretinde Cuma aksamlari, ramazan ve iki bayram aksamlar1 halka dagitilan bir yemektir.

Malzemeler:

Y2 kg. kuzu veya tavuk eti 10 kuru kayisi £py, Ry,
200 gram badem 2 incir 74 R /55 £
1 kiiclik salkim @iztim veya 5-6 adet biiyiikk 1 ¢orba kasig1 nisasta LR
kuru tiztim, 3-4 siyah erik

1 ¢orba kagig1 bal haghas tohumu,

5 hurma, safran

Yapilisi:

Etler yarim ¢ay bardag: su ilave edilip atesin iizerine konulacak, rengi degisince bir su
bardag: sicak su ve tuzu ilave edilerek pismesi saglanacak. Ayri bir kapta su i¢inde eritilmis
nigasta, 1sitilmig bal, soyulmus ve az hasglanmis badem, ince dogranmis az haglanmis kiyis,
soyulmus ve cekirdekleri ¢ikarilmig tiziim, dogranmis hurma, soyulmus erik ve safrani
nigasta ile birlikte ete katip atesin tstiinde yogunlasincaya kadar karistirilacak. Atesten
alinip tizerine hashas tohumu serpilip 10 dakika dinlendirilerek. Servise alinacak.

ZIRVA

A dish, made from meat and fruit, similar to “Mutanjana’, which was given to the population
at the orphanages of “Fatih” and “Suleymanie” Mosques in Istanbul and at “Bayazit IInd”
Mosque in Edirne on Friday evenings and on the first day of the religious holidays.

Ingredients: 10 dried apricots
2 figs

0.5 kg lamb or chicken 1 tbsp of starch

200 g almonds 4-5 black plums

1 small bunch of grapes or 5-6 large grapes  poppy seed

1 tbsp of honey saffron

5 dates

Preparation:

Place the lamb in a saucepan and blanch with the chopped onion, adding a pinch of salt. Fry
the rice in oil. Place the lamb, the onion and the water in which they are blanched on it. The
water should cover the meat. If the water is not enough, pour some more. Place the fresh
onion and the fresh mint on top. Add some pepper and put the dish in the oven. Bake for
about 30 minutes. After that, switch off the oven, cover the baking tray and leave it inside the
oven for 20 minutes. Then it is ready to serve.
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ANA YEMEKLER MAIN DISHES
TARHANA CORBASI ED[R N
7
Tarhana ¢orbasi, Orta Asya, Anadolu, Balkanlar gibi genis bir cografyada AR]FZ Ep

cesitli yapim sekilleriyle goriilen ¢orba ¢esididir. Kokeni olarak Tiirklerin Orta Asya kolu
diistintilmektedir. Edirnede de yazin hazirlanan kigin sikga tercih edilen sifali bir corbadur.

Ev Tarhanas: Tarifi icin Malzemeler:

1 kg domates

1 kg kirmizi1 biber

1 kg kuru sogan

yarim kg nohut (pismemis hali yarim kg.
haslayarak kullanacagiz.)

1 kg yogurt

3 yemek kagig1 tuz
yarim demet maydanoz
1 demet nane

5 kg un (yaklagik)

Ev Tarhanasi Tarifi Yapilist:

Domates, sogan, biber, maydanoz ve taze naneyi yikayp, ince ince dograyin.

Uzerine 1 1t su ekleyerek iyice yumusayip ezilecek kivama gelene kadar pisirin.

Daha sonra haslanmis nohutu da ekleyerek blender ile ezin. Siizgegten gegirin.

Karigimi yogurtma kabina alin, yogurt ve tuzu ilave edip karistirin.

Elenmis un ile katt bir hamur yapin, cam veya ¢elik bir kaba koyup tizerini kapatin ve 6-7
glin bekletin. Her giin sabah, 6glen, aksam hamuru karistirin.

Cok sulanirsa un ilave edebilirsiniz.

Stire dolunca bir 6rtii tizerine kiigiik pargalar halinde dokiin.

TRAHANA SOUP

A type of soup, prepared in different ways in Central Asia, Anatolia and the Balkans. It is as-
sumed to have originated from the Turkic tribes of Central Asia. Soup of healing properties,
which is also prepared in Edirne in summer and is often consumed in winter.

Ingredients: 1 kg of yoghurt

2 kg of tomatoes 3 tbsp of salt

1 kg of red pepper half a bunch of parsley

1 kg of old onion 1 bunch of mint

0.5 kg of raw chickpeas (to be used after 5 kg of flour (approximately)
blanching)

Preparation:

Wash the tomatoes, onions, parsley and fresh mint and then cut them finely. Add 1 liter
of water and boil until the mixture gets completely soft, then add the blanched chickpeas.
Blend with a blender and pass through a strainer. Add the yoghurt to the mixture and stir.
With the sifted flour, thick dough is prepared. The prepared in this way dough is placed in a
glass or metal container and closed under a lid to rest for 6-7 days. The dough is stirred every
morning, noon and night. If it is sticky, some flour can be added. After the expiry date, crush
the dough into small pieces on a table cloth.






ANA YEMEKLER MAIN DISHES
£p,
ERISTE T4z ][gg

Trakyada kesme olarak da bilinen eriste, un, siit ve yumurtadan hazirlanana hamurun ince
uzun kesilmesiyle elde edilir. Evde hazirlanan kishik yemeklerin en 6nemlilerindendir.

Malzemeler: 3 adetyumurta

300 gramun 30 gram s1zma zeytinyagi
1 ¢ay kasig1 tuz

Nasil Yapilir?:

Unu tezgaha eleyin ve ortasinda yuvarlak bir delik a¢in.

Actiginiz delige yumurtalar: kirin. Bir catal yardimu ile igten digsar1 dogru olacak sekilde
yuvarlaklar ¢izerek, yumurta ve unu karistirmaya baslayin.

Yumurta ve un birbirine karigir karismaz, zeytinyag: ve tuzu ekleyerek yavas bir sekilde
yogurma islemine ge¢in. Hamuru iyice yogurun.

Yuvarlak bir beze halinde, tizerine nemli temiz bir bez orterek tezgahta dinlendirin.

Yarim saat dinlendirdikten sonra oklava yardimi ile hamuru agin. Yeterli bityiiklik ve
incelige ulastiktan sonra seritler halinde kesin. Kestiginiz makarnalar: unladiginiz bir
tepsinin tizerine alin, iistlerine hafifce un serperek kurumaya birakin.

ERISHTE

Prepare some dough from flour, fresh milk and eggs, which dough is cut into long narrow
strips. One of the most important winter foods, prepared at home. In Thrace, it is known as

Kesme
Ingredients: 300 g of flour
3 eggs
1 tsp of salt
Preparation:

Sift the flour on the table and open a circular well in the middle. Place the eggs in the well,
after which, stir the eggs and the flour with circular moves with the help of a fork from the
inside out. Once the eggs and flour are mixed, add some olive oil and salt and mix the dough.
Shape out a ball and cover it with a damp cloth and then leave it to rest on the table. In about
half an hour, use a rolling pin to roll out a pastry sheet. Once sufficient size and thickness are
achieved, the layer is cut into strips. The cut macaroni are placed in a baking tray, sprinkled
with some flour; then they are topped with flour and left to dry.



ANA YEMEKLER MAIN DISHES
ENEZ YILAN BALIGI

EEL FROM ENEZ

It is bred in the lagoons and lakes of the town of Enez, one of the rare breeding grounds in
the country. The eel is a preferred choice for the visitors to Enez.



ANA YEMEKLER MAIN DISHES
EDIRNE BEYAZ PEYNIRI z
T Ve

Edirnede yetisen hayvanlarin siitii kullanilarak tretilen peynirdir. Edirne Beyaz Peyniri,
karisim siit kullanilmadan tek cins siit ile tretilmektedir. Peynirin 6zelligi, miithiirlenmis
tenekelerde uzun siire bekletilmesidir. Edirne’nin beyaz peyniri biitiin Tiirkiyede tinltdiir.
Edirne’nin en #nlii diriinlerindendir. Bolgede siitiin bol ve kaliteli olmasi ve islenen siitiin
peynir olarak soguk hava depolarinda uzun siire kalmasiyla Edirne Peyniri tam yagh ve
lezzetli olarak tintinii biitiin diinyaya duyurmugtur. Edirne Peyniri ¢ok aranir ve tutulan bir
peynir tiridir. Cografi isaret almigtir.

EDIRNE WHITE CHEESE

A type of cheese, made from the milk of bred in Edirne animals. Edirne White Cheese is
produced only from one type of milk without using any mixed milk. What is typical of this
cheese is that it rests for a long time in sealed cans. “Edirne White Cheese” is one of Edirne’s
most famous products and is popular all over Turkey. The fact that the area is rich in milk
and that the processed out of this milk cheese stays for a long time in fridge storehouses,
contributes to the production of the full-fat and delicious Edirne White Cheese, which is
known all over the world. There is a high market demand for Edirne White Cheese and it is
really a preferred type of cheese. It has a geographic designation.






BOREKLER, AKITMALAR BANITSA AND KATMA VARIETIES
. £py,
BULGURLU KOL BOREGI 4 R ]RNE
Malzemeler:
2kg. un 1 kg. yagh koyun peyniri
1 kg. pilavlik bulgur 5 yumurta, tuz, 1 ¢orba kasig1 siv1 yag
Yapilisi:

Yumurta, tuz ve siv1 yag ile az yumusak bir hamur hazirlanip 15 dakika dinlendirilir. Diger
tarafta bulgur haglanip soguduktan sonra igine peynir ve 3 yumurta ilave edilerek iyice
karistirilir. Ince bityiik yufkalar agilip ikiye ayrilir. Hazirlanan bulgurlu i¢ yutkanin diiz
tarafina serit halinde désenip kivrilip rulo haline getirilir. Alt1 yaglanmus tepsiye ortasindan
baslayacak sekilde yuvarlak olarak ddsenip iizerine yumurtanin sarisi siiriilerek énceden
wsitilmug firinda yaklagik 45 dakika alt1 ve tstii kizaracak sekilde pisirilir.

ROLLED BANITSA WITH BULGUR

Ingredients:

2 kg of flour 2 kg of sheep’s cheese

1 kg of bulgur for pilaf 5 eggs, salt, 1 tbsp of liquid fat
Preparation:

Prepare some soft dough out of eggs, salt and fat and leave it to rest for 15 minutes. Blanch
the bulgur and after it cools off, add 3 eggs and mix everything well. The dough is rolled out
into thin big pastry sheets, which are divided in two. The bulgur stuffing is placed as a strip
on the sheet, and then, the layer is rolled up. The rolls are arranged in an oiled tray, starting
from its middle. Top with some yolk and bake for approximately 45 minutes in a preheated
oven, so that it can be baked on both sides — bottom and top.







BOREKLER, AKITMALAR BANITSA AND KATMA VARIETIES

GIPLAK BOREGI D

Misir unu, pirasa veya yesil sogan ile yapilan borek tiirtidiir. T /, RIVE
oL T AR

Sogan boregi olarak da bilinir. 1y ER

Malzemeler:

4 bardak iri digli misir unu 1 buguk bardak yogurt

1 demet pirasa 1 cay kasig1 karbonat

1 su bardagi siviyag pulbiber, tuz, susam

Yapilist:

Prrasalar yikanip, yemeklik boyda halka halka dogranir. Dogranmus pirasalar bir tava iginde, siviyagda
kavrulur. Tadin fazla acitmayacak nisbette pul biber eklenip, tuzu ayarlamr. Ihnmak {izere kenara
alinir. Derince bir kabin i¢cine musir unu, siviyagin 2/3’t, yogurt, tuz ilave edilip ilik su ile yar1 akiskan (
kek kivaminda ) bir hamur elde edilir.

Not:

Bu hamur kivamun, {izerine prrasal hargtan koydugumuzda dibine batmayacak nisbette olacak
sekilde ayarlayabilirsiniz. Boza kivamindaki misir unlu bu hamurun yarisindan biraz fazlas, alti ve
yanlar1 yaglanmus bir siniye ¢ok kalin olmayacak bir tabaka halinde yayihr. Kalinlastik¢a iginin pismesi
zorlasir. Uzerine koyacagimiz pirasalt harcin 1slakhig1 da bu pismeyi olumsuz etkileyebilir.

Altkat hamurlu harcin {izerine kavrulmus pirasali i¢ harg ok kalin olmayacak bir tabaka olarak yayihr.
I¢ harcinizin yagy azsa arzuya gore bir parca yag da gezdirebilirsiniz. Kalan musir unlu harg ilik suyla bir
parca daha agilarak, daha akigkan, koyuca bir ayran kivamna getirilir. Acarken lezzetin eksilmemesi
icin biraz daha yogurt ve siviyag eklemek sizin tercihinizdir. Alt kat hamurdan daha akiskan olmasi
bu tarifin piif noktalarindan en énemlisidir. Bu akiskanca hamur pirasal i¢ harcin tizerini kapatacak
incelikte yayilir. En iiste bir yag siiptirgesi yahut el ile siviyag sepelenir. Arzuya gére susam ile siislenerek
orta hararette firinda 1 saate yakin pismeye alinir. Uzeri nar gibi, yer yer tiste ¢ikan pirasalar kizarana
degin firinlanur. Bir bez ortii altinda dinlendirilip, kare dilimler halinde 1lik servis edilir.

BANITSA “CHAPLAK”

A type of banitsa made from corn flour, leek or fresh onion. Also known as onion banitsa.
Ingredients:

4 cups of corn flour %,[5 cup; of yo hur%

1 bunch of leek sp. of soda bicarbonate

1 water glass of liquid fat ground pepper, salt, sesame

Preparation:

The leek is washed and cut into circles, then it is fried in a frying pan with liquid fat. Add some
ground pepper. Remove from the cooker and let it cool off. In a deep bowl, mix the semi-liquid
dough (cake dough) with corn flour, 2/3 of the liquid fat, yoghurt, salt and water. Note: The
consistency of this dough can be adjusted so that when the stuffing is placed on it, the dough
won't sink. A little more than half of the dough, of boza thickness, is spread as a not too thick
a layer into a baking pan with oiled bottom and sides. In case of a thick layer, the baking of the
middle part is difficult, and the moisture from the filling, placed above, can make it even more
difficult. On the bottom dough layer, the leek filling is spread out as not too thick a layer. If you
find that the filling is low in fat, you can pour some more fat on top. The remaining corn dough
is diluted in lukewarm water to the consistency of thick ayran. In doing so, to your taste, some
more yoghurt and liquid fat can be added to improve the flavour. The thus prepared dough is
spread over the filling to cover it. The top layer of dough should be of lighter consustency than the
bottom one. On the very top, some liquid fat can be added with a brush or by hand. Optionally,
it can be decorated with sesame. Bake for about 1 hour at moderate temperature. Bake until the
surface obtains a pomegranate color, and the leek turns red. Once out of the oven, cover with a
kitchen towel and leave it to rest. Then slice it and it is ready to serve.






BOREKLER, AKITMALAR BANITSA AND KATMA VARIETIES
ED[R
SUT BOREGI Za gy V&

Uzerinde armutlar arasinda sadece bir ¢ok kisinin yer aldig1 bir Rumeli banitsa tiirii.
siit ve yumurta

Malzemeler: Siitlii harg igin:

1 su bardag su 4 adet yumurta

1 tath kagig tuz 1 ¢orba kasig1 un
Alabildigi kadar un 3 su bardag; siit
Ara katlar icin az tuz

1 cay bardag: siviyag
Hazirlama sekli:

Once hamur malzemesi yogrulur. Yarim saat dinlendirilir. Sonra 6 bezeye ayrilir. Her beze
yuvarlak firin tepsisi kadar agilir. ilk kat yaglanmis tepsiye yerlestirdikten sonra. Diger
yufkalar da aralarina siviyag gezdirerek iist iiste konur. Onceden 1sitilmis 180 derece firinda
pembelesene kadar pisirilir. Bu arada siitlii harcin tim malzemesi bir tencereye konur.
Stirekli karigtirarak koyu kivamda pisirilir. Firindan ¢ikan borek tepsiden alinir. Tepsinin
tabanina siitlii har¢ konur. Uzerine az 6nce pisen borek tekrar yerlestirilir. Kagikla keserek
servise sunulur.

MILKY BANITSA

A type of Rumelian banitsa, which contains only a mixture of a lot of milk and eggs between
the banitsa sheets.

Ingredients: For the mixture between the pastry sheets
1 glass of liquid fat

1 glass of water For the milky mixture:

1 tsp. of salt 4 eggs

flour as much as necessary 1 tbsp of flour
3 glasses of milk

Preparation:

Knead the dough first. Leave it to rest for half an hour. Then divide it into 6 balls. Each ball
is rolled up to fit a round baking tray. After the first sheet is spread on the oiled tray, spread
the other sheets as well and oil each sheet with some liquid fat. Bake in a preheated oven at
180 ° C. During this time, put the whole of the milk mixture in a saucepan. Boil till it thick-
ens by stirring it constantly. When out of the oven, the milky banitsa is removed from the
tray. Pour the mixture into the pan and place the already baked banitsa on top of it. Serve by
cutting with a spoon.






TATLILAR DESSERTS

TRELICE ED [ij
Z /3
Balkanlarin 6zelligini tasiyan ve bir Arnavut gelenegi olan Trelice, ti¢ gesit siit AR]F[ EpR
karisimimin kullanildigs siitlii serbet ve karamelize sosla hazirlanan bir tatlidir.

Malzemeler: 1 paket kabartma tozu 1 paket siit kremasi

10 yemek kagig1 un 1 su bardag1 siv1 yag 1 su bardagindan az seker
10 yemek kagig1 seker yarim su bardag ilik su Karamel igin:

4 adet yumurta Kremas Igin: 1,5 su bardag1 esmer seker
1 paket vanilya 2 buguk bardak stit 1 paket siit kremasi
Yapilisi:

Yumurta ile toz seker mikserle 3-5 dakika kadar kopiirtiliir. Un, kabartma tozu ve vanilyayi
ilave edilip, ¢irpilir. Yaglanmis firin kabinda isitilmis 160 derecelik firinda 50 dakika pisirilir.
Kremas: igin; siit, toz seker ve krema tencerede seker eriyinceye kadar isitiyoruz. Daha
sonra, Serbeti sogumaya birakiyoruz.

Karameli i¢in, toz seker ateste eritilir. Dibini yakmay1p, seker tamamen eriyince kremasini
dokiiliir ve sogumaya birakilir.

Kek ve serbet 1liymca serbet kekin iizerine dokiiliir. Soguduktan sonra iistiine de soguk
karamel sosla siislenir.

TRELICHE

A type of cake, prepared from milk syrup, obtained by mixing three types of fresh milk and
caramelized sauce. Treliche is a traditional Albanian pastry, typical of the Balkans.

Ingredients: 1 baking powder packet 1 packet of milk cream

10 tablespoons of flour 1 teacup of liquid fat incomplete teacup of sugar
10 tablespoons of sugar Y teacup of lukewarm water  For the caramel:

4 eggs For the cream: 1.5 teacups of black sugar
1 vanilla packet 2 and a half cups of milk 1 packet of milk cream
Preparation:

Stir for 3-5 minutes the eggs and the sugar with a mixer. Mix the flour, the baking powder
and the vanilla. Pour the mixture into a greased bake tray and leave it for 50 minutes in a
preheated oven at 160 °C.

For the cream: Heat the milk, the sugar and the cream in a saucepan until the sugar dis-
solves. Then allow the syrup to cool off.

For the caramel: Melt some sugar on the cooker. Once, it has completely dissolved without
leaving the bottom to burn, pour over the cream and leave it. Wait for the cake and the syrup
to cool off and then pour them over the cake. Top with the caramel sauce.






TATLILAR DESSERTS
BADEM KURABIYESI
14 IR
Tereyagi, un ve biitiin bademle hazirlanan bir tatli ¢cesididir. Osmanl 4 R]F[
padisahlarinin 6zel giinlerde as¢ibagina yaptirdiklar: 6zel giinlerde ikram £R
edilen bir kurabiyedir.
Malzemeler:
1 su bardagi file badem 4 yemek kagig1 yayik tereyagi 2 yumurtanin aki
1 su bardagi un 1 paket pudra gekeri (kaplamaya) 1 cay kasig1 kabartma tozu

1 su bardags pudra sekeri (igine) ~ 1/2 paket vanilya
Yapilisi:

Un ve iri ¢ekilmis badem kokusu ¢ikana kadar devaml karistirilarak kavrulur. Daha sonra,
bu karigim bir kenara sogumaya birakilir.

Soguduktan sonra 1 su bardag: pudra sekeri, kabartma tozu, 4 kagik tereyag, vanilya ve
yumurta aki ilave edilir. Hamur iyice yogurulur. Hamur bir merdane yardimiyla 1 parmak
kalinliginda agilir ve ay seklinde kaliplar kullanilarak kurabiyeler elde edilir.

Yagli kagit iizerine dizilen kurabiyeler 6nceden 1sitilmis bir firinda orta sicaklikta (160-180
°C) pismeye birakilir. Soguyan kurabiyeler geri kalan pudra sekeri ile dolu bir kapta iyice
bulanarak servise hazir edilir.

ALMOND COOKIES

A type of pastry, made from butter, flour and whole almonds. The cookies the Sultan’s chefs
cooked and served during special days.

Ingredients:

1 teacup of sliced almonds 4 tablespoons of butter 2 egg whites

1 teacup of flour 1 packet of powdered sugar 1 tablespoon of baking
1 teacup of powdered sugar  (for the top) powder

(for the inside) 1/2 vanillapacket

Preparation:

Bake the flour and the grated almonds and stir continuously until they give off a smell. Then
leave them to cool oft. After that, add one portion of powdered sugar, baking powder, 4 ta-
blespoons of sugar, butter, vanilla and egg white to the mixture. Knead the dough and use a
rolling pin to spread it to a finger-thick layer. Cut out the cookies with a crescent mold. Place
the cookies on baking paper and bake in a preheated oven at 160-180 ° C. Roll the cooled off
cookies into a bowl of powdered sugar and they are ready to serve.



TATLILAR DESSERTS
BADEMLI BAKLAVA &py
Malzemeler: 200 gr yogurt 2 kg. bugday nisastas1 74 R RNE
2kg. un 3 gorba kagig1 yogurt az tuz 1ry ER
3 paket tereyag 2 corba kagig1 siv1 yag, orta boy genis kenarli
2 kg. badem igi 2 kg. seker tepsi

Yapilisi:

Yumurta, yogurt, bir paket yumusatilmis tereyag, siviyag, 2 corba kasigi seker ve az tuz ile
hamur yogurulup dinlenmeye birakilir. 15 dakika kadar dinlendikten en az 65 adet hamur
bezeler yapilip kenara birakilir. Oklava ile bezelerin altina ve tizerine nisasta konularak ¢ok
ince yufkalar agilmaya baslar. Tepsinin alt1 yaglanip, 6nce 4-5 yufka tepsiye yerlestirilir. Diger
taraftan bademler 1lik suda bekletilip kabuklar1 soyulup tavada biraz kavrulup havanda kirilir.
Baklava hamurlar: tek tek agilmasi gerekmekte olup, her yufkadan sonra kirilmis bademler
tizerine serpilip son badem serpilmis yufkadan sonra 4-5 yufka daha iizerine yerlestirilip. Cok
kiiciik samsalar kosegen kareler halinde kesilip, kizdirilan tereyag ile tizeri yaglanip daha ince
wsitilmiga firinda alti Gistit kizarincaya kadar orta 1sida pisirilir.

Serbetiicin 2 kg seker ve iki kilogram su kaynatilip i¢ine birka¢ damla limon ilave edilip, serbet
sicak iken soguk baklava tizerine tatlist haglanip bir iki saat bekledikten sonra servise sunulur

BAKLAVA WITH ALMONDS

Ingredients: 200 g of yoghurt 2 kg of wheat starch

2 kg of flour 3 tbsp of yoghurt a little salt

2 packets of butter 2 tbsp of liquid fat average-sized baking tray
2 kg of almonds 2 kg of sugar with high-rise sides
Preparation:

Dough is kneaded from eggs, yoghurt, a packet of soft butter, liquid fat, 2 tablespoons of sugar
and a little salt and then it is left to rest. In about 15 minutes, at least 65 balls are shaped. Starch
is sprinkled on top and bottom the balls, and very thin pastry sheets are rolled out with a rolling
pin. The tray is oiled and, firstly, 4-5 sheets are spread out. Meanwhile, the almonds are placed to
stay in lukewarm water; then, they are peeled. After that, they are fried in a pan and crushed. The
dough balls are rolled out, one by one. Each pastry sheet is sprinkled with almonds on top, and
over the last sheet with almonds, 4-5 more sheets are to be placed. The baklava is cut into small
diamonds or squares and poured over with melted butter. Then it is baked in a pre-heated oven
at moderate temperature until it is ready on top and bottom. The syrup is prepared from 2 kg of
sugar and 2 kg of water with a few drops of lemon juice. The cold baklava is poured over with the
hot syrup and it is left to rest for a few hours. After that, it is ready to serve.



TATLILAR DESSERTS

GAZILER HELVASI Ep 2
Ng
Un, tereyag ve sekerle hazirlanarak fistikla stislenen bir ¢esit un helvasidir. ]HR]]«Z R

Malzemeler: 2 6l¢ii un 2 olgii siit/su
bir 6l¢ii sade yag (tereyag) 3 ol¢ii seker veya 2 dl¢ii bal badem i¢i

Yapilisi:

Un tereyagda kisik ateste pembelesinceye kadar kavrulur. Bir asamasinda kabuklar1 soyulmus
badem igleri de dahil edilerek onlarinda kavrulmasi saglanir. Ayr1 bir kapta yapilan sitli/
sulu bal serbeti soguk olarak ates yanarken kavrulmus una katilarak karistirilmaya devam
edilir, suyu ¢ekilince tencerenin kapag: kapatilip 3-5 dakika dinlenmeye birakilip servis

yapilir.

HALVA “GAZILER”

Type of halva with flour, prepared from flour, butter and sugar and decorated with peanuts.

Ingredients: 3 measures of sugar or 2

1 measure of butter measures of honey almonds
2 measures of flour 2 measures of fresh milk/water
Preparation:

The oil is fried until slightly caramelized in low-fat butter. At a certain point, the peeled
almonds are added to the flour to be caramelized. The syrup, made from milk (water and
sugar) honey, prepared in a separate container and already cooled off, is then added to the
flour and the the almonds by stirring it. Once the water is absorbed, the dish is removed
from the stove and let to cool for about 3-5 minutes. Then it is ready to serve.

97




TATLILAR DESSERTS
ZERDE Ep Ry,
Piring, zerdegal, safran ve sekerle hazirlanan geleneksel bir tatli ¢esididir. 4 RIx £
Osmanl mutfaginin vazgecilmez tatlarindandir. [EI\’
Malzemeler: 2 gr. safran
1 su bardag: piring 1 tath kagi$1 zerdegal 5 su bardag: seker
9 bardak su 1 tath kasig1 giil suyu

Yapilisi:

Soguk suyun igine yikanmis piringler atilip kaynamaya birakilir. Yaklasik 40 dakika kadar
kaynatilip piringler pisip helmelenmeye baslayinca sekeri ilave edilip 4-5 dakika kadar daha
kaynatilip atesten indirilmezden 2 dakika 6nce sicak su iginde eritilmis safran ve zerdegal,
giilsuyu da karigtirilip ategin alt1 kapatilip, sicakken kaplara alinir. Uzerine kavrulmus fistik
ve kus tizimii ilave edilerek servis yapilir.

ZERDE

A traditional cake, made from rice, turmeric, saffron and sugar. One of the irreplaceable
sweets of the Ottoman cuisine.

Ingredients: 2 g of saffron

1 cup of rice 1 tsp. of turmeric 5 cups of sugar
9 glasses of water 1 tsp. of rose water

Preparation:

Put the rice in cold water and boil it. In about 40 minutes, when the rice begins to thicken,
add some sugar and boil it for about 4-5 minutes, so that the dissolved in the water saffron
and turmeric and the rose water are added 2 minutes before the dish is removed from the
kitchen stove. While still hot, pour it into bowls to serve. Top with some fried peanuts and
“Black Corinth” grapes and it is ready to serve.



ICECEKLER BEVERAGES

HARDALIYE z
Dy,
T NE

Asma yapragi, hardal tohumu ve iiziim
kullanilarak hazirlanan yoresel bir igecektir.
Kuvvet verici, istah acici, hararet onleyici,
tansiyon dengeleyici, dolasim ve bagigiklik
sistemleri  iizerinde  olumlu etkileri
bulunmaktadir. Hardaliye cografi isaret
almistir. Hardaliye Yapimi

Hardaliye olgun yas tiztimlerden hazirlanan
bir icecektir. Bu sebeple eski donemlerde son
tiztimlerden olan Papazkarasi ve Pamit cinsi
tztimler tercih edilmektedir.

Hardaliyenin hazirlanmasi iiziimlerin en
olgun donemlerine denk getirilecek sekilde
bagbozumu sonrasinda bagslar. Bu sebeple
Eylill ortalarindan itibaren, Ekim ve Kasim
aylar1 hardaliye yapimi i¢in uygundur.

A local drink, prepared from vine leaves, mustard seeds and grapes. It strengthen the body,
opens up appetite, quenches thirst, balances the blood pressure, improves blood circulation
and immune system. Hardalie has a registered geographical identity.

Preparation:

Hardalie is a drink made from fresh ripe grape berries. Therefore, Papazkaras (black grapes)
and Pamid sorts are mostly preferred. The making of Hardalie begins at the end of the
grape-picking season when grape is ripe enough. The most suitable time for the preparation
of Hardalie is the middle of September, October and November.



ICECEKLER BEVERAGES
BOZA
14 IR
Soguk kis giinlerinde etkili bir koruyucu ve enerji verici bir icecek AR
olagrak tﬁkgtilmektedir. " ) IFLER

Boza Tarifi i¢cin Malzemeler:  veya piring litre su)
3,5 su bardag pilavlik bulgur ~ su (Boza yapimi sirasinda su ~ 2-3 yemek kasig1 toz seker
yarim su bardagi bugday ¢ektik¢e eklenir, ortalama 3 1 cay kagigi kuru maya

Boza Yapilisi:

Bir kabin i¢ine bulguru, pirinci koyalim ve iyice yikayalim. Biiyiik bir tencereye bulguru,
pirinci koyup, bol su ilave ederek kaynatalim.(bulgurlar iyice ezilinceye kadar, su ilave
ederek kaynatalim). Daha sonra blender ile iyice ezelim ve tel siizgegten gegirip, 1limasini
bekleyelim. I¢ine mayalik bozay: ilave edip, 8-10 saat kadar mayalanmasini bekleyelim).
Boza koyu olursa su ekleyelim. Bozamiza yeterince toz seker ilave edip, buzdolabinda
muhafaza edelim.

BOZA

Prepared from millet semolina, sugar and water. The drink is consumed in cold winter days
as an efficient healthy drink and energy source.

Ingredients: Y4 teacup of wheat or rice 2-3 tablespoons of sugar
3.5 teacups of manna croup water (water is added until 1 teaspoon of dry yeast
for pilaf it is absorbed, about 3 liters)

Preparation:

Pour some manna croup and rice in a bowl and wash thoroughly. Put the manna croup, the
rice and the water in a big saucepan and cook until the manna croup dries completely, add-
ing water all the time. Then blend it with a blender and drain it. Wait for it to cool off and add
some yeast. Wait for 8-10 hours until it’s up. If the boza is dense, water is added. Add enough
sugar to the drink and store in a refrigerator.
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