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Zeytinyagli Pirasa
(Leeks in Olive Oil)
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SERVES 4
760 grammes fesks, washed, sliced 3tablespoons ofive off
T carrof, sliced to rotighly same size as 1% glasses water
legks 4 teaspoon salt
1 puddingspoon of rice Vs teaspoon pepper -
Yo bunch parsiey, finely chopped S a— ~
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Warm oil in pan, then add all ingredients except waier and half the parsley.
Cook at high heat, turning regularly until all covered with oil and beginning to

seften. Cover with water and cook until soft. Serve hot or cold. if eaten cold, Jan uary
lemon juice may be added. _
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Zeytinyagl Taze Bakla
(Fresh Broad Beans in Olive Qil}
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SERVES 4 TO &

750 grammes fresh broad beans Y2 bunch dil

§ spring onions, shiced salt

1 onion, chopped ground black pepper
450 ml. waler

100 ml. oiive oif sauice

60 mi. lemonjuice 400 grammes yoghurt
1 %2 tablespoons flour 1 dlove garfic, crushed

1 tablespoon stigar

Wash the beans, rub with salt to remove down, rinse well; top, tail and string;
place in bowl in which water, lemon juice and flour have been mixed. Heat a fittle
ofthe oit and lightly cock the onicn, then add spring onions and cook fora minute.
Remove, add remaining oil and then the beans and water, flour and lemon mix-
fure, sugar and salt. Bring to the bail, cover and cook an medium heat untiltender
and some liquid remains. Stir in half the dill and leave to cool. Transfer to serving
dish, dribble a little olive oil, sprinkle with dill and freshly ground black pepper.
Beat yoghurt with the garlic and serve as accompanying sauce.
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Karniyarik
{Aubergines Stuffed with Minced Meat}
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SERVES 4

Turkish cuisine is rich in recipes for aubergine and this one, served with rice
and salad, is particularly good.

4aubergines 1 onion, grated
ofive oil fo cover bottom of pan /2 bunch parsley finely chopped
1'% teaspoons salt
) '/ teaspoon pepper
For the filling: 1 large tomalo, skinned and finely
250 grammes minced vealorlamb; ehopped

beef can be used but have alfthe

fal trimmed off and have it minced To gamnish:
twice, large tomato sliced in 4 p
1 puddingspoon mefted bulter 4 thin green peppers R L S— 2
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Soften onion in butter; add meat and brown; stir in all other stuffing ingredi-
ents and cook uncovered. Meanwhile, peel 4 thin segments lengthwise of the

aubergines and then slit the middle, making sure that the slit does not extend to

the ends. Turn the aubergines in oil until partly softened and put aside. Then March

stuff the aubergines with the meat filling. Place a slice of tomato and a pepper Mon T Wed T = Sat sun

on top of each aubergine and bake in moderate oven for about 20 minutes. 1 2 3 4 5 6
7 8 9 10 11 12 13
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Etli Bamya
(Braised Meat with Okra) -
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SERVES 4 TO 6

Okrais not widely used in Western caoking, but has been a popular vegetable
in Turkey since Otiomarn times. Here it can be cooked with either lamb or beef.

500 grammes lamb or beef, cutin small 14l 255 wafer
cubss 1 puddingspoon tomafo purse

juice of Tiemon

/2 teaspoon thyme o ,_v/éy

500 grammes fresh okra. trimmed
1 onion, very finefy chopped

4 tablespoons butter salt SRR :..ion and Cutture 0
3tomatoss, skinned and chopped pepper Long Life Learning - Comenius
1 glass meat stock

Place the okra in a bow! with the water and juice of haif the lemon and set Aprll
aside. Melt the butter and soften the onions; add the meat and brown. Then add M T Wed Th .
the tomatoes, thyme, salt and pepper and cook for a few more minutes, before on e ¢ . 1Fr| ;at iun

adding warmed stock. Cook over a low heat for about 20 minutes. Drain the
okra, then add it juice of the other half of lemon. Cook gently for about half an
hour. Adjust seasoning and serve hot with rice.
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Kadinbudu Kdfte
(Lady's Thighs Meatballs)
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SERVES 4 TO 6

This form of meatball acquired its name as a compliment to ladies, inthe days
when they were well regarded if gently rounded. For ladies who are happy to be
s0, or for men who happily like them sa, cook, eat and enjoy.

500 grammes minced meat 2 hunch parsfey, finely chopped
50 grammes rice 2 teaspoon allspice

112 cups water sait

1 onion, very finely chopped pepper

2 tablespoons butter 50 grammes flour

2eggs 1 cup sunffower ol

Cook rice in the water uniil tender, then drain. Soften the onions in butter, add half
the meat and stir until cooked; then remove from heat, add the remaining meat, rice,
1 beaten egg, parsley, alispice, salt and pepper, mix weil and knead thoroughly.
Shape into small oval pieces and flatten. Dip into flour and then into the second
beaten egg; fry in hot oil on both sides until golden brown. Serve hot with salad.
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Domates Soslu Kéfie
{Meatballs in Tomatc Sauce)

SERVES 4 TO 6

"eessevsnacsnass

2 bunch dilf 2 tablespoons fomato paste

basic meatball recipe (p. 86) 1 glass water

4large tomatoes, skinned and 2 tablespoons butter or olive oif
chopped pinchof stigar

2cloves garlic, crushed salf

2 bunch parsiey pepper

Add dill to the meatball recipe and make small meatballs; either grill or lightly
fry in a little butter or olive il, but do not cook completely. Soften onions in
butter or oil; add garfic and after a couple of minutes, the tomatoes; cook
uncovered for a few mirutes and then add sugar, salt, pepper, tomato paste and
most of water. Then place in the meatballs and cook for about 15 to 20 minutes.
Stirin the parsley, adjust seasoning and serve with rice or noodles and salad.
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Kalamar Dolma
(Stuffed Squid)
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STUFFING FOR 4 HEADS

This delicious dish can be made if you can get fresh large squid or baby
octopus. Have them prepared, the tentacles cut off, so that the 'head/foot’ is

cleaned and ready to stuff.

200 grammes finely chopped squid, 2 tablespoons fish stock

1onion, chopped nut of butter

2tomatoes, skinned and chopped ofive oif e L,

4 cloves garfic, chopped salt St i

2 teaspoons tomato purée penper Long Life Learning - Comenius

/1 bunch parsiey, chopped

Soften onions and twe thirds of chopped garfic; add squid pieces, turn lightly; Ju Iy

add most of the parsley, purée and stock; simmer and reduce. Then stuff the hon Tue Wed Thu Fri Sat Sun

squids and skewer with a toothpick. Heat olive oil in pan; if the reduction has 1 2 3

been properly done, use the same pan, as this adds fiavour; add remaining

garlic and lightly sauté the stuffed squids until cocked. Do not overcook or this

totighens them. 4 5 6 T 8 9 10
11 12 13 14 15 16 17
18 19 20 21 22 23 24
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Kalkan Tava
(Fried Turbot)

L e e R R R S SRR R R ]

Along the Bosphorus and the sea of Marmara there are many excelient fish
restaurants, serving fish caught the same day. Turbet is usually served friad,
either filleted or feft whole, or cut in slices on the bone. It is simply sprinkled
with salf, then dipped in flour and fried in sunflower off. Serve with lemon e o i
wedges and dressed salad. Sole (cif baligh) and the good flavoured, but bony el e e
smiall red mullet {barbunya) are also good prepared this way.
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Yayla Corbasi
(Yoghurt and Mint Soup)
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SERVES 4

Ever since the Turks' nomadic ancestors in Central Asia first made yogtirt it
has formed an important part of the Turkish diet. Yay/a means both an upland
pasture and by extension, a summer residence, which would originally have
been in the highlands, but also came to mean a summer retreat. This very
traditional soup is both delicious and easy to make.

3 drinking glasses of water 500 grammes yoghurt

1 teaspoon salt 1 exira drinking glass of walter

1 o 2 tablespoons rice, depending on 1 puddingspoon dried mint
taste 1 tablespoon mefted butter

Bring the first three ingredients to the baoil in a good sized saucepan. Mean-
while, combine the yoghurt and extra glass of water to make ayran, mixing well
with a fork. Pour a little of the rice and water mixture onto the ayran and mix,
before adding the ayran to the saucepan. Add the mint, reserving a little; stir
well and let simmer until creamy, about 15 te 20 minutes. Finally, add the
melted butter and the balance of the mint and stir for a minute or sc.

Sprinkle with mint to serve.
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Digin Corbasy
(Wedding Soup)
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SERVES 4
2 tablespoons rice flour - ordinary flour OR 200 grammes finely minced veal or
could also be used famb, seasoned
fegg 1 teaspoon sall — reduce if stock-cube
Juice of iz lemon usad
1 glass waler Y teaspoon pepper
3 glasses stock from bone with some 2 lablespoons melted butter
meaton Tieaspoon red pepper
OR same quantity meat stock cube 42 bunch chopped ditf to garnish -
shredded cooked meat from stock bone oplional e, _Zz,
Mix together flour, egg, lemon juice and water; to this mixture carefully add LET'S EA ETHER Eductonad CtureDs
warm stock, stirring all the time to prevent curdiing. Add salt and slowly bring ARSI - CARALE
nearly to the boil and simmer, stirring regularly. After about 15 to 20 minutes,
throw in shredded meat or small pinches of the seasoned mince. Just before October
serving, melt butter till neariy sizzling and stir in red pepper; add to soup or Mon Tue. Wved Thu Fri Sat Sun
serve separately. If desired, garnish with chopped dill. 1 =
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Humus
(Purée of Chickpeas)
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SERVES 4

Although this can now be beought in many food shops and supermarkets, itis
simple to make and tastes far better than most ready-made versions.

250 gramimes chickpeas consistency
14 to 2 litres water 3 fablespoons lemon juice
120 miclive oif 3 cioves garlic, crushed

/2 glass sesame seed paste (tahin) /2 to 1 feaspoon cayenrnie

OR if sesame seed off avaifable, reduce OR paprika if preferred
the ofive oil to about 50 m! and use saft
100 mi sesame seed off, but the black pepper
precise quantifies depend on desired pide

Soak the chickpeas in water overnight; it is better if the water is first heated.
Wash and strain; then boil them in salted water untit soft. Strain and mash or
blend in food processcr. Kesp back some of the clive oil to adjust consistency
if necessary, but add most of it to the purée, together with tahin, lemaon juice,
garlic, cayenne or paprika, salt and pepper and blend until reaching a creamy
consistency of desired thickness. Turn onto serving dish, sprinkle with papri-
ka or cayenne and dribble a little oil on top.

Mon

14

21

28

Tue

15

22

29

Wed

2

16

23

30

November
Thu Fri-
3 4
10 11
17 18
24 25

*
ey

Ly

Education and Culture DG

Long Life Learning - Comenius

‘Sat

12

19

26

Sun

13

20

27



Fatates Salatas:
(Potato Salad)
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SERVES 4
500 grammes new potatoes of alittte muistard
even size parsley
3 spring orions ol
1 large cucumber— optional salf
5 fablespoons olive oif freshly ground biack pepper
2 tablespoons white wine vinegar paprika
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Boil potatoes in skins and remove when cooked, but still firm, then peel and
slice. Keep back one spoon of olive oil and make a dressing using the rest of
it, the vinegar, mustard, salt and pepper; pour this on the stjil warm potatoes,

turning to coat ali the slices. Chop onfons finely and slice the cucumber. When December
the potatoes have cooled, arrange with the cucumbers on a dish on which half _ — . - s g o
the parsley, dill and onions have been scattered and then sprinkle the rest on L e Hiied 1“” 2” 3 4

top, dribble the olive oil and dust with paprika.
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