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ONSOZ

Her yorenin kendine 6zgii bir damak zevki
ve yemek kiiltiirii vardir. Bu kiiltiiriin olusup
yerlesmesinde cevre ve iklim gartlar: kadar,
yasam gekilleri ile inanglar da 6nemli rol oynar.
Topluluklarin  yedikleri yemekler, kiiltiirleri
hakkinda onemli ipuglar: verir bize. Cin ve
Fransiz mutfag ile birlikte diinyanin en biiyiik
ii¢ mutfagindan biri olan Tiirk Mutfaginin
nefis yemekleri siiphe yok ki kiiltiiriimiiziin en
temel ogelerindendir.

Misafirperverligiyle taninan Tiirk insaninin
hayatinda mutfak ve yemek onemli yer tutar.
Tiirk mutfagimin bu derece zenginlesmesinde
Orta  Asya’dan  Anadolu’ya  geliste; ¢ok
degisik  kiiltiirlerle  karsilagmis ve uzun
yillar onlarla etkilesim icerisinde bulunmus
olmamiz kadar, konukseverligimizin de katkist
yadsinamaz. Tanr1 misafiri olarak kabul goren
konugu agirlamanin, kiiltiiriimiizde ne denli
onemli oldugunu; literatiiriimiizde “misafir
sofras1” olarak tabir edilen bir kavramin
mevcudiyetinden anlayabilmekteyiz.

7500 yillik mazisiyle bir tarih ve kiiltiir
hazinesi olan  Amasya’yi  tamitmak, bu
zenginli¢i insanligin  bilgi ve istifadesine
sunmak tizere Valilik olarak cesitli ¢alismalar
yiiriitmekteyiz.  Kiiltiiriimiizii  anlatirken;
onda onemli bir yer tuttugunu ifade ettigimiz
yemeklerimizi, tamitmadan gegcmek olmazdi.
Biz de hem damaga hem de dimaga hitap eden
birbirinden leziz yemeklere sahip Amasya
Mutfagin kitaplastirmay: uwygun bulduk.

Yemek kiiltiiriimiizii ve Amasya mutfaginin
zenginligini  ebedilestiren,  0Ozellikle  ev
hanimlarimin bagucu kitab: haline gelecegine
inandigim, enfes yemek tariflerinin yer aldig:
bu kitabr yayimlatmaktan duydugum hazzi
sizlerle paylagmak istiyorum. Bu kitabin
hazirlanmasinda emegi olan herkese tesekkiir
ederim.

Saglik ve afiyet dileklerimle...

M.Celalettin LEKESIiZ
Vali

AMASYA CUISINE

Each region has a culinary culture and
taste of its own. Environmental and climatic
conditions, as well as the life style and beliefs,
play important roles in the formation of this
culture. Culinary habits of societies provide
important clues about various aspects of those
societies. Turkish cuisine, which is one of the
richest cuisines all over the world, along with the
Chinese and the French cuisines, is doubtlessly
a fundamental element of our culture.

The kitchen is of great importance in the
life of Turkish people, who are known for their
hospitality. This hospitality and the fact that
Turks have come across and interacted with
various cultures on their way from middle
Asia to Anatolia have contributed much to the
flourishing of Turkish cuisine. The significance
of showing hospitality to even unexpected
visitors, who are considered guests of God, is
materialized by the term “misafir sofras1” which
is used to refer to an elaborate and rich meal.

The Governorship of Amasya has been
carrying out a number of studies to introduce
Amasya to the outside world and to enable
people to benefit from a cultural treasure that
has taken 7500 years to amass. While trying to
acquaint people with the culture of Amasya, it
would be unfair to ignore the amazing culinary
culture of the city. That is what made us prepare
a book that presents its readers with these dishes
that appeal not only to the taste but also to the
mind.

It is my pleasure to publish this book which,
I believe, will be an indispensible resource for
especially housewives and which will provide a
wide selection of local receipts while eternalizing
the culinary treasure of Amasya. I would like to
thank everyone involved in the preparation of
this book.

With my deepest respects and best wishes...

M. Celalettin LEKESIZ
Governor
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AMASYA YEMEKLERI TARTHCESI

Amasya 0zelligi olan bir yurt kosemizdir. Her torende
estetik 6n plandadir. Tkram, giileg yiizle, musiki egliginde ve bir
sunu seklinde yapilir. Adet, 6rf, an’anelerle yasamak, yasatmak
birlikteligi biiyiik ulus olmanin yaps taglaridir. Amasyali bunu gok
iyi bilir ve daima idraki icerisindedir. Kdinatin kurulusundan bu
giline kadar canlilar, yasamin temel 6gesi olan Yemek olgusunu
daima ilk planda tutmuslardir.

Yemeden yasanmayacagina gore yemegin, yemek yapmanin,
yararli olanlarimin bulunup segilmesinin de insanlarin 6zen
gosterdigi hususlar oldugu bir gercektir.

Daima iyiye, glizele, dogruya yonelen insan, buldugu
yiyeceklerle karnimi doyururken, giderek gbz zevkine, lezzet
faktoriine de 6nem vermis, lezzeti damaklardan silinmeyen tablo
gibi sofralar hazirlamiglardir.

Uzun stire pek ¢ok ulusa bagkentlik yapmis, Osmanlilar
doneminde padisah namzetlerine bir okul bir akademi gorevini
tistlenmis ve Sehzadeler Sehri diye amilan Amasya bu temel
Ogeleri bir sanatkar titizligi ile uygulamus, sultanlara layik lezzet,
goriiniim ve kalitede kendine 6zgii yemekler bulmustur.

Orta asya Tiirkleri'nin ana yemeklerinden biri olan Kegkek
Amasya’li gurmelerin, tistad denecek nitelikteki ailelerin ellerinde,
beyinlerinde biiyiik evrim gecirmis “Biitiin kegkekler bir yana
Amasya keskegi bir yana” dedirtecek kadar lezzet ve goriinim
kazanmustir. O sert ve pek de giizel olmayan sekli, kuru bakla,
mubhtelif malzemelerle karistirilarak ve etle gok ekstrem bir armoni
olusturarak narin parmaklarla sarilip bir sanat eserine déniismesi
Bakla Dolmasi denilen gaheseri yaratmistir. Amasya Sehzade
sarayinda yenen yas pasta fakir bir ailenen dehast ile Vigneli ekmek
olurken, diger tarafta bayat ekmekler atilmayip Unutma beni ad:
altinda diinya mutfagina yeni bir tath tiirti kazandirilmistir.

Mubhtelif illerin ve zaman zaman cikan yemek kitaplarmin
tarif ettigi yemeklere baktigimizda birakiniz tarifini 1-2 harf
degistirilerek Amasya yemekleri arsivinden aynen alindig1
goriilmektedir. Her yorede oldugu gibi Amasya’da da muhtelif
torenlerde ve degisik vesilelerle yenen ve yollanan yemekler vardir.

Birkag 6rnek;
1. VELIME YEMEGI (Guya 6nii)

Giivey Onii'nden galat bu yemek, gerdege giren egler icindir.
Bir tepsi igerisinde 3 ana yemekten (biitiin et, pilav, tirtil baklava)
olugur. Cinsi degisse de sunus sekli aymidir. Damat gerdege
girmeden zifaf odas1 kapisinda geline teslim edilir.

2. DUGUN YEMEGI

Bilhassa koy diigiinlerinde diigiin evinde keskek, pilav, et ve
helva kazanlar1 kaynatilir. Evlerin damlarina, avlulara sofralar
kurulur. Kagik temini ve servisi eskiden zor oldugu igin davetliler
beline tahta bir kasik sokarak sofralara gelir otururlar. Yemek,
davul, zurna esliginde toplu olarak yenir.

3. AGIR MiSAFIiR YEMEGI

Amasyali cok misafirperverdir. Her 6gtinde sofrasinda misafir
gormek ister. Eger yemekte o 6gtin konugu yoksa bir fakiri hatta
bir meczubu sofrasina ¢agirir, taamini onunla boliistir. Amasya’da
ev sahibi olmaktan ziyade misafir olmak meziyettir. Disardan bir
misafir geldiginde (ekseri yatili olur) buna Agir misafir denir. Bu
sofrada mutlaka 6 kap yemek olacaktir. Cinsi hemen hemen hig
degismeyen bu yemekler sunus sirasiyla toyka corbasi, biitiin et,
piring pilavi, sinisu béregi, bamya ve tathidir. Yaz mevsiminde
biitiin etin yerini patlican pehlisi alir. Tatlilar tirtil baklava,
kuymak veya gomlek kadayifindan biridir.

4. GELIN HAMAMI YEMEGI

Gelinlerin bir yerde aile yakinlarna tanitildigi ve bedensel
bir 6zriintin olmadig kanitlanan bir yemek térenidir. Hamama
konuklar okuyucu kadin tarafindan davet edilir. Gelin kiz
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HISTORY OF AMASYA CUISINE

Amasya is a city with many specialties. Aesthetics is of great
importance in every ceremonial event. The treats made to the guests
take the form of offerings and are always done in good humor, sometimes
accompanied with music. The common understanding of cherishing the
traditions and customs is a keystone for people who live together on the
road to become a nation. People of Amasya know and understand the
significance of this understanding. Ever since creation, all living things
have given priority to food which is the most fundamental need.

Apparently, man can not do without food. The quest for what is good
and healthy, therefore, is of great importance for man.

Always aiming for what is better and more pleasant, man, while
content with whatever was available in the first place, started to value
taste and appearance, as a result of which meals turned into a feast and
picturesque dinner tables have been prepared.

Having served various civilizations as the capital city and the future
sultans of the Ottomans as an academy, Amasya, also known as the City
of the Shahzadah, has developed a regal cuisine with its characteristic
taste, looks and quality through meticulous efforts.

Kegkek, which has always been one of the most popular dishes of
the Middle Asia, has acquired such a distinctive touch in the hands and
minds of the people of Amasya that it is now referred to as a whole new
dish “aside from those of all other regions.” Bakla Dolmast, (broad bean
rolls) is a masterpiece of culinary art that is produced by delicate hands
through an exquisite combination of beans with various ingredients
along with meat. Cream cakes, an indispensable item in the palace menu,
has turned in the cherry bread through the ingenuity of ordinary people
of the city. Stale bread has been used to make a dessert called Unutma
Beni (Forget me Not).

When you go through cookery books of other cities, it is not unusual
to come across receipts that are almost entirely copied from the culinary
archive of Amasya.

In Amasya, there are special dishes for special occasions. Below are
a few examples.

1. VELIME DISH (also GOYA ONUI)

The name of the dish is a degenerated form of “Giivey Onii” (Before
Groom) and as the name suggests it is a dish served to newly married
couples before their wedding night. It consists of three main dishes (solid
meat, rice, tirtil baklava). There may be slight variation concerning the
ingredients but the presentation is the same everywhere in the region.
The meal is put on a tray that is given to the bride before they withdraw
to their quarters.

2. WEDDING DISH

Keskek, rice, meat and halvah are cooked in cauldrons, especially in
country houses. A number of tables are laid out. People used to carry
their spoons with them because it was not practical to store so many
silverware. The guests usually eat in crowded groups and the meal is
accompanied by local music.

3. ESTEEMED GUEST DISH

People of Amasya are so hospitable that they would welcome guests
everyday. A family that has no guests for that day would invite and host
a homeless person or someone poor to share his food. In Amasya, being the
guest is a greater honor than being the host. Visitors from distant places,
who are expected to spend the night at the host’s house, are considered
esteemed guests. The dinner to be served to these guests would include
at least six different dishes. The menu is almost unchangeable and would
consist of toyka soup, solid meat, rice, sinisu pastry, okra and dessert.
During the summer solid meat is replaced with aubergine pehli. For
dessert, there is either tirtil baklava, kuymak or gomlek kaday:f.

4. BRIDE’S BATH DISH
The Bride’s Bath is actually a ceremony in which the bride is

introduced to and physically appraised by the women of the groom’s
family. The guests are invited to the baths by a woman who is assigned



gelenlerin ellerini 6per. Hamamin giyinme mahallinde bayan saz
ekibi sanatlarimi icra ederler. Bakla dolmasi, cevizli puaca, bat
ve lokmadan olugan (gerektiginde bu ménii zenginlestirilir) ve
hamamin g6bek tasinda oynanip, sarki sdylenerek yenen yemektir.

5. TAZIYE YEMEGI

Bir hanede cenaze vuku buldugunda konu komsular ve
akrabalar tarafindan evlerinde pisirilerek cenaze evine tepsilerle
gonderilen yemektir. Moniide sinirlama yoktur. Gelen yemegin
kaplari sadece duru sudan gegirilir, ytkanmadan iade edilir.

6. HACI YOLLUGU

Eskiden hac yolculugu ¢ok uzun ve zor kosullarda gectigi icin
bozulacak yiyecekler yapilmazdi. Tereyag: ile yogurulan muska
ve birlestirilmis iki kibrit kutusu seklinde kesilen peksimetlerle ve
yine silindir bi¢imi verilmis ve firinda iki kere kizartilmis lokullar
haci adaylar1 ugurlanirken Yol Hediyesi (azik) olarak takdim edilir.

7. HACI KARSILAMA YEMEGI

Hicaz'dan donen haalar i¢in hane sahibinin yolcu edenlere
verdigi stikran yemegidir. Ozellikle toyka corbasi, pehli veya
biitiin et, pilav, hurma ve Zemzem’den olusur.

8. GELIN AYNASI

Gelin adayma erkek tarafi faytonla ev halkindan biri
nezaretinde siislenmis biiyiikce bir mum ve Endam aynasi
gonderir. Bu elgi kiz evine gelince kapida kargilanir. Dualarla ayna
mum igeri alinir. Daha énceden hazirlanmis biiyiik ve siislii bir
kapta Seker boregi gelen yengeye verilerek ugurlanir. Daha sonra
gelin gocii (esyalar) gelirken bu ayna ve mum Keldm-1 Kadim ile
birlikte en énde oglan evi esiginden igeri alinir.

9. BARAMA YEMEGI

ipek bocekciligi Amasyanin temel ugraslarindan biri idi.
17 koyde ipek bocekciligi yapilirdi. Koza baglanma evresi sona
erip toplama agsamasinda hane sahibi konuklarini cagirip imece
usulii kozalar (Baramalar) ellenir (toplanir, elden gecirilir)
Heglere (Bir nevi sazdan yapilmis sapsiz biiytik sepetler) konarak
Mezata (barama pazar1) gonderilir. Hane sahibi imeceye katilan
konuklarina yemek ikram eder. Tef, ud, keman, nara esliginde
yenilir. Hane sahibinin zenginligine gére bu yemekler bir sélen
olusturabilirse de temel yemek bakla dolmasi ve bat'tir. Bazi
aileler tek cesit yemek cikartacaksa sa¢ kapatilir semaver gay:
esliginde hamur isleri (yagl, yanug, kete, gombe) ikram edilir.

10. SUNNET HAMAMI

Stinnet olacak ¢ocuklar ve arkadaslari faytonlarla sehri dolagir
ve doniiste hamama getirilirdi. Siinnet olacak ¢ocuklar yikanur,
stinnet gomlekleri giydirilir bu arada tutulan saz heyeti hamam
icinde ve 6niinde sanatlarini icra ederler, torene katilan (daha
ziyade ¢ocuklar) konuklara simit, poaga, eli bégriinde ve seker
ikram edilir.

11. CENAZE YEMEGI

Bu adet Amasya’nin torelerinden olmayip sonradan girmistir.
Cenaze defnedildikten sonra kabristandan dénen cemaate cenaze
evinde veya tahsis edilen bir mekanda verilen yemektir. Sir
olmamakla birlikte ekseri pide, cay veya soguk megrubatlar verilir.

12. TESBiH CEKME

Cenazenin defnedilmesinden sonra (1-7 giin) yapilan térendir.
Ekseri yats1 namazini takiben cami cemaati, es dost, akrabalar
cenaze evine davet edilir. Imam y&netiminde tiim katilanlar 70.000
defa kelime-i Tevhid (Lailaheillallah) getirirler. Toéren bittikten
sonra cemaate Amasya ¢oregi, puaca ve cay ikram edilir.

Amasya yemekleri tizerine yillardir calismalar yapmaktayim.
Saymn Vali'miz bu birikimimi, ¢ikarmay1 planladiklar1 kitaba
yansitmak istediler. Yerine getirilmesi bence ¢ok zevkli olan bu isi
gorev ve emir telakki ettim. Yararl olabildi isem kendimi mutlu
sayacagim.

H. Harun YORGUC
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for this job. The bride kisses the hands of the elder guests. In the anteroom
of the baths, there is a party of female musicians. The meal, proceeds along
with dances and songs, and consists of Bakla Dolmas1, walnut buns, bat
and lokma.

5. CONDOLENCE DISH

When one of the household dies, a condolence dish is prepared by
the neighbors and sent to the funeral house. There are no limitations or
specifications concerning the content of this dish. The kitchen utensils are
returned to the sender after they are rinsed but not washed.

6. PILGRIM’S PROVISION

Formerly, the pilgrim’s journey was very tiresome and long. The
provisions prepared for this journey were chosen so that they would not
g0 off on the way. Today’s version of the meal consists of toyka soup, pehli
or solid meat, rice, dates and Zemzem.

7. PILGRIM’S HOMECOMING DISH

The Pilgrim’s Homecoming Dish is a thanksgiving meal prepared
by the family of the pilgrim on the pilgrim’s return for those who see the
pilgrim off at the beginning of the pilgrimage.

8. BRIDE’S MIRROR

The family of the groom sends the bride a special coach by which one
of the grooms close female relatives present the bride with a cheval glass
and a large, exquisite candle. The courier is greeted at the gate and the
mirror and the candle are accepted in the accompaniment of prayers. The
courier is seen off with a gift of Sugar Pastry. Later, when the bride’s
properties are moved to the groom’s house, this mirror and candle are
the first items to be carried into the new home in the accompaniment of
Verses from the Koran.

9. BARAMA DISH

Silk worms were once one of the important means of subsistence in
Amasya. It was carried out by the people of seventeen villages in the
city. When the time to harvest the silk comes, people would invite their
neighbors and the host and the harvest would first collect the cocoons
(barama) and they would be placed on large straw trays (heg) and sent to
the market (mezat). Traditionally the host serves dinner to the neighbors
who participate in the harvesting of the silk. The meal is accompanied by
music. Although the menu depends on the means of the host, it usually
consists of bakla dolmast and bat. If the menu is meant to consist of one
main course, then a large convex tinplate is placed on the hearth and the
pastry (yagli, yanug, kete, gombe) cooked on this tinplate is served with
tea.

10. CIRCUMCISION BATH

Traditionally, the child or children to be circumcised would be taken
on a tour with a coach and then taken to the baths. The children would
be washed and dressed for the occasion while a group of musicians played
music and the guests were offered Turkish bagels, buns, eli bogriinde and
sweets.

11. FUNERAL DISH

Funeral dish is not originally a tradition of Amasya but it was
adopted by the local population. This is a dinner served to the people who
attend the funeral usually at the house of the deceased. The guests are
usually served pide, tea and cold beverages.

12. SAYING ONE’S BEADS

This is a ceremony that is prepared within the week that follows a
funeral. The relatives, neighbors and acquaintances, along with the local
religious community are invited to the funeral house. The guests, led by
the Imam, say La ilahe Tllallah (There is but one God) 70000 times. After
the ceremony, the Quests are served Amasya Pastry, buns and tea.

I have been working on Amasya Cuisine for years. Honorable
governor of Amasya wanted to compile this work and prepare a book. 1
have accepted this request with great pleasure and it has been great honor
to be involved in such a study.

an




CORBALAR

TOYKA CORBASI

TOYKA SOUP

500 gr. stizme yogurt

1 tane yumurta

1 kasik un

5 kagik yarma

1 su bardag: 1slatilmig nohut
Nane ve tereyagi

1 dis sarimsak (arzuya gore)
Et suyu

MALZEMELER

500 gr. strained yoghurt

1egg
1 spoonful of flour

1 cup of pre-bathed chickpeas
dried spearmint and butter

1 clove of garlic

meat broth

INGREDIENTS

5 spoonfuls of coarsely ground wheat

YAPILISI

METHOD

1 sl e

Bir tencerenin iginde yumurta sarisi, un, yo-
gurt, yarma, dogiilmiis 1 dis sarmisak ve no-
hut konup et suyu ilave edilerek kaynayana
kadar karistirilir. Pistikten sonra bir tavada te-
reyag1 ve nane kizdirilarak {izerine dokiiliir.
Servis yapilir.

Mix the egg yolk, flour, yoghurt, wheat, ground
garlic and chickpeas in the meat broth and stir until
the mixture is brought to a boil. Melt the butter in
a separate pan. Add dried spearmint to the butter.
Pour the butter into the soup.




CATAL CORBA
CATAL SOUP

MALZEMELER

INGREDIENTS

1.5 cay bardag yesil mercimek
2 cay bardag1 yarma

7 su bardag1 su

1 adet orta boy sogan

100 gr. kiyma

2 yemek kagsi81 tereyag

Tuz, pul biber, nane

1.5 cup of green lentils

1 cup of coarsely ground wheat
7 cups of water

1 medium sized onion

100 gr. of minced meat

2 spoonfuls of butter

salt, flaked red pepper and dried
spearmint

YAPILISI

METHOD

1

Once mercimekler yumusamaya baglayinca
yarmailave edilerek haglanir. Bir tencerede yag,
sogan, kiyma kavrulur. Mercimek ve yarmaya
katilir suyu ilave edilip 5 dakika kaynattiktan
sonra ocaktan indirilir. Uzerine tereyaginda
kizdirilmig nane ve pul biber dokiiliir.

Servis yapilir.

Bring the water to a boil and add the lentils. After
the lentils start to soften, add the wheat. Fry the
onion and the meat in a separate pan. Add this
mixture to the lentil. Boil for five minutes and
remove from the cooker. Melt some butter and add
flaked red pepper and dried spearmint to the butter.
Pour this mixture on the soup.




CORBALAR

A

—_—r

KESME HAMUR

CORBASI (ibik Corba)

@

DOUGH PIECE SOUP (ALSO CREST SOUP)

MALZEMELER

INGREDIENTS

Hamuru igin:

1 su bardagi un

1 yumurta

1 cay kasig1 tuz

Alabildigi kadar su

Ayrica:

1 su bardag: yesil mercimek
2 su bardag siizme yogurt

For the dough:

1 cup of flour

1egg
1 teaspoon sugar

As much water as the mixture tolerates
And

1 cup of green lentils

2 cups of strained yoghurt

YAPILISI

METHOD

Un yumurta tuz ve su ilavesiyle 6zli kat1 bir hamur
yapilir. Dinlendirilerek altina ve tistiine un serpilir
ve oklavayla agilir. Uzerine un serpilerek hamur ok-
lavaya sarilir. Oklavanin boyu istikametinde ikiye
yarilir. Boylece biitiin katlar kesilmis olur. Daha son-
ra hamur ayni paralelde boyuna yarim santim serit-
ler halinde kesilir. Tekrar enine yarim santim kalinli-
ginda kesilir. Hamurun fazla unu elekte elenir. Mer-
cimek yikanir ve alti su bardag: suyla haglanir hag-
landiktan sonra hamur ilave edilir. Hamur pistikten
sonra Ozelenmis yogurt alistirilarak ¢orbaya eklenir.
Bir tavada nane tereyagda kizdirilarak tizerine do-
kiltp servis yapilir.

Prepare a relatively hard dough with the flour, water, egg
and salt. Let the dough rest for a while and roll it out.
Roll the dough around the roller and make a cut along
the roller so that the dough is cut into strips. Cut the
strips to acquire small squares of a quarter of an inch a
side. Sieve the pieces of dough to get rid of the extra flour.
Bring the lentils to a boil in six cups of water. Add the
pieces of dough. Slightly dilute the yoghurt. After the
dough softens, gradually add the yoghurt to the soup.
Melt the butter in a separate pan. Add dried spearmint
to the butter. Pour the butter into the soup.
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SOUPS

HELLE CORBASI

HELLE SOUP
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2 yemek kasig1 un

1 yemek kasig1 tereyag
1 cay bardagi piring
Kara biber

5 su bardagi su

YAPILISI

13 9H =k

2 Yemek kasigt un 1 yemek kasig1 tereyagin-
da kavrulur. 5 su bardag1 soguk su eklenir. Bir
bagka kapta bol suda haglanmis bir ¢ay barda-
g1 piring hazirlanan meyaneye katilir. Kayna-
yana kadar devamli karistirilarak pisirilir. Uze-
rine kara biber serpilerek servis yapilir.




CORBALAR
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BIDIKLI CORBA
BIDIKLI SOUP

MALZEMELER

1 su bardag kirik yarma

1 su bardag: taze i¢ fasulye
6 su bardagi su

2 su bardag stizme yogurt
Tuz

YAPILISI

taeden

Yarma ve taze i¢ fasulye suda yarmalar pembe-
lesene kadar pisirilir. Tuz ilave edilir. Haslan-
diktan sonra yogurt 6zelenerek ¢orbaya yavas,
yavas ilave edilir. Uzerine istege gore tereya-
ginda kizdirilmis nane dokiiliip servis yapilir.




TOPAL BORULCE

CORBASI
BLACK EYED PEA SOUP

MALZEMELER

INGREDIENTS

1 su bardagi topal bortilce

1 bas sogan

1 ¢ay bardag kakirdak

(Kiip seklinde dogranmis koyun
kuyrugu kavrularak yagindan ay-
ristirilir, havanda ezilerek tuz ila-
ve edilir)

¢ Tuz

* Siviyag

¢ 1 cay bardag1 yarma

1 cup of black eyed peas

1 medium sized onion

Y5 cup of cracklings

salt

vegetable oil

Y5 cups of coarsely ground wheat,

YAPILISI

METHOD

18 oEl @

Kiip seklinde dogranmis soganlar sivi yagda
kakirdak ilave edilerek kavrulur. Diger tarafta
bol suda haglanmis yarma ve bortilceler hagla-
ma suyu ile birlikte ilave edilir. Tuz atilir. Uze-
rine yagda kizdirilmis nane gezdirilip servis
yapilir.

Chop the onions. Fry the onions and the cracklings
in vegetable oil. Boil the wheat and the peas. Add
the onions and the cracklings into the soup. Add
some salt. Melt the butter in a separate pan. Add
dried spearmint to the butter. Pour the butter into
the soup.
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SAKALA CARPAN
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YRBALAR

CORBA
BEARD BEATER SOUP

MALZEMELER

INGREDIENTS

1 su bardag1 mercimek
1 yemek kasig1 un

1 su bardag eriste

1 yemek kasig1 tereyagi
1 tatl kasig1 tuz

1 adet sogan

Nane ve pul biber

1 cup of lentils

1 spoonful of flour

1 cup of noodles

1 spoonful of butter

salt

1 medium sized onion

dried spearmint and flaked red pepper

YAPILISI

METHOD

1 sl e

Yagda sogan kavrulur. Un katilarak karistirilir.
Nane, tuz ve pul biber konulur. Su ilave edilip
kaynamaya birakilir. Kaynayan suya dnceden
pismis mercimek ile eristeler ilave edilir. Sicak
servis yapilir.

Poach the lentils. Chop and fry the onion in
butter. Add the flour and stir the mixture. Add
the spearmint, salt and red pepper. Add the water
and bring to a boil. Add the poached lentils and the
noodles to the soup.




SIKMA TARHANA

CORBASI
SIKMA TARHANA SOUP

MALZEMELER

INGREDIENTS

6 adet sikma tarhana (btitiin yar-
mali)

1 su bardag nohut

1 yemek kasig1 nane

2 yemek kasi81 tereyagi

Tuz

6 stkma tarhana (Tarhana is a traditional
Turkish cereal consisting of flour, yoghurt and
certain vegetables. The ingredients are mixed
and left to ferment and then dried. This dried
mixture is mixed with water and turned into
a soup that requires little addition to it. Stkma
tarhana is a finger sized lump of this material
which is also stored in the form a coarse flour.)
1 cup of chickpeas

1 spoonful of dried spearmint

2 spoonfuls of butter

salt

YAPILISI

METHOD

1

Tarhanalar ve nohut bol suyla aksamdan 1s-
latilir. Suyu stiziilerek tarhanalar elle sikila-
rak ezilir. Nohutlarla birlikte ¢orba kazanin-
da bol suyla devaml karigtirarak nohutlar yu-
mugamasina kadar ve koyulasana kadar pisiri-
lir. Tuzu atilir. Uzerine tereyaginda kizdirilmis
nane gezdirilir.

Immerse the tarhana and the chickpeas in the water,
one day before the preparation of the soup. Sieve
and mash the tarhana. Bring the chickpeas and the
tarhana to a boil and keep stirring the mixture until
the chickpeas turn brown. Add the salt. Melt the
butter in a separate pan. Add dried spearmint to the
butter. Pour the molten butter into the soup.




CORBALAR

BUTUN YARMA
CORBASI (Ayran Corbasi)
WHOLE WHEAT

MALZEMELER
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1 cup of whole wheat
Y5 cup of chickpeas
Diluted strained yoghurt

1 cup of lentils

1 spoonful of flour

1 cup of noodles

1 spoonful of butter

salt

1 medium sized onion

dried spearmint and flaked red pepper

YAPILISI

METHOD

vl @

Yarma, nohut aksamdan 1slatilir. Daha sonra
yumusayana kadar pisirilir. Tuz atilir, stizme
yogurt ayrani ¢orbaya katilir.

NOT: Bu corba soguk olarak yendigi gibi tere-
yag1 ve nane katilarak istenirse sicak olarak da
yenebilir.

Immerse the wheat and the chickpeas in the water,
one day before the preparation of the soup. Cook the
wheat and the chickpeas until they soften. Add the
salt and the diluted strained yoghurt. This soup
can be served both hot and cold. If it will be served
hot, melt some butter in a separate pan. Add dried
spearmint to the butter. Add it to the into the soup.




KESKEK
KESKEK

MALZEMELER

INGREDIENTS

1 kg. keskeklik bugday (kendimelik)
500 gr. koyun eti (kol veya bel
bolgesinden-rostoluk ette olabilir)
200 gr. koyun kuyrugu

100 gr. nohut

1 yemek kag181 suda inceltilmis gemen
Tuz

1 kg of keskek wheat (kendimelik)
Y3 kg of lamb filet

200 gr. of tail fat

100 gr chickpeas

1 spoonful of cumin paste

salt

YAPILISI

METHOD

— - _—
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Keskek ¢omlegine (cab) kendimelik, et, gemen, nohut, ki-
kirdagi ayrilmis kuyrugun yagi, tuz ve kemikler kirilarak
¢ikartilan iki iri kemigin iligi konur tizerine 3 parmak ka-
patacak kadar su ilave edilerek cabin kapagi kapatilip fir1-
na verilir. 4-5 saatte fazla harli olmayan firinda pisirilir. Pi-
sen keskek tizerinde biriken fazla yag (bar) bir tavaya alinir
salca, sicak su katilarak sos yapilir. Cabdan tabaklara ali-
nan keskegin tizerine arzuya gore bu sos ilave edilerek ser-
vis yapilir. Keskegin 4 ana maddesi et, kuyruk, kendimelik
ve nohuttur. Cab igerisine salga konmaz

NOT: Merzifon yoresinde cabin igerisindeki biitiin malze-
me doviilerek macun haline getirilip servis yapilir. AMAS-
YA ustiltinde biitiin malzemeler keskek kotarildiginda ayr1
ayri goriliir.

Put the kendimelik, the filet, the diluted cumin paste, the
chickpeas, the tail fat, the salt and the marrows of two large
bones in a earthenware pot (cab). Add as much water as it
takes to submerge the ingredients under 2 inches of water.
Seal the lid of the cab and place it in the oven. Cook for 4-5
hours in medium heat. Open the cab and collect the grease (bar)
at the top. Prepare a sauce with the bar by adding hot water
and tomato paste. Add the sauce after the keskek is taken into
separate plates. The main ingredients of keskek are kendimelik,
meat, tail fat and chickpeas. That’s why tomato paste is not put
in the cab.
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CHITTERLING-TRIPE

MALZEMELER

INGREDIENTS

2 su bardag: bulgur

1 demet maydanoz

1 yemek kagig1 salca

1 tath kagig: kara biber

1 takim koyun iskembesi
(mumbari ile)

1 tath kasig1 tuz

2 cups of pounded wheat
parsley

1 spoonful of tomato paste
black pepper

lamb’s tripe with the mumbar
salt

YAPILISI

METHOD

Mumbarlarin igi temizlenir i¢ kismi disa gev-
rilerek yukarida belirtilen malzemelerle hazir-
lanmus i¢ ile doldurulur. Bagka bir kapta el aya-
st biiytikliigiinde kesilmis yikanmis iskembe-
ler bir saat kadar kaynatilarak doldurulan ilk
mumbar kazanina ilave edilir. lyice pisinceye
kadar 1-2 saat beklenir mumbarve iskembeler
pistikten sonra mumbarlar ve iskembeler 2-3
santim boyunda kesilerek karigik olarak servis

yapilir.

Clean and turn the chitterling inside out. Stuff the
chitterling with the ingredients listed above. Cut
the tripe into palm sized pieces and boil them in a
separate container for an hour. Add the tripe to the
chitterlings. Cook for about two hours. Chop the
pieces of tripe and the stuffed chitterlings into inch-
long pieces.
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PASTRAMI GAGELLEME

* 300 gr. pastirma
* 2 bas sogan
¢ 1 kasik s1v1 yag

MALZEMELER

® 300 gr pastrami
* 2 medium sized onions
* 1 spoonful of vegetable oil

INGREDIENTS

YAPILISI

METHOD

Yagda soganlar oldiiriiliir. Pastirmalar yarim
santim kalinliginda dilimlenir. (Dilimli alina-
caksa yarim santim kalinliginda olmas: iste-
nir.) Bu dilimler tekrar boyuna kibrit ¢6pti ka-
linliginda kesilir. Seklini bozmadan 6ldiiriilen
soganlarin tizerine dizilir yarim fincan sicak su
ilave edilip kapag1 kapatilarak kisik ateste 10
dakika pisirildikten sonra 2 dakika dinlendirilip
cay ile sicak servis yapilir.

NOT: Arzuya gore iizerine limon sikilir.

Fry the onions in vegetable oil. Slice the pastrami
so as to a obtain quarter-inch-thick sticks. Place the
sticks of pastrami on the onions. Add half a cup of
hot water and cook for ten minutes. Let the food rest
for 2 minutes and serve with tea.
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YOGURTLU

AKCIGER KAVURMA
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BRAISED LUNG WITH YOGHURT

MALZEMELER

INGREDIENTS

1 koyun akcigeri

1 cay bardagi siv1 yag

1 kase sarimsakl1 yogurt
Pul biber, tuz,

1 fincan su

1 lamb’s lung
Y5 cup of vegetable oil
1 cup of garlic yoghurt

* flaked red pepper, salt

Ya cup of water

YAPILISI

METHOD

Akcigerler tavla zar1 biiytikliigiinde dogranir.
(Iri gdzenekli sahin gozii tabir edilen siizgeg
takilarak et makinesinden de cekilerek de ha-
zirlanabilir.) Siv1 yag igerisinde akcigerler tah-
ta kasikla karistirilarak kavrulur. Bir fincan si-
cak su konulur. Kapagi kapatilarak kisik ateste
yumusamaya birakilir. Tuzu atilir. Kivama gel-
dikten sonra servis tabagma alinir. Uzerine sa-
rimsakli yogurt dokiiliir. Pul biberle stislenerek
servis yapilir.

Chop the lungs into dice-size cubes. Fry the cubes in
vegetable oil. Add the water, close the lid and let it
simmer. Add the salt. Put the contents into an oval
dish. Pour garlic yoghurt over the food. Sprinkle
flaked red peppers.




BUTUN ET
WHOLE MEAT

MALZEMELER

INGREDIENTS

1 kg. kol bolgesinden koyun eti
1 su bardag: haglanmis nohut

1 yemek kagig1 tereyag

1 yemek kagig1 salca

Tuz, su

1 kg lamb (arm)

1 cup of chickpeas

1 spoonful of butter

1 spoonful of tomato paste
salt and water

YAPILISI

METHOD
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Yumurta biiyiikliigiinde parcalara ayrilmis ko-
yun eti yagda kizartilir. Salga, tuz, tereyag etle-
rin iizerine ilave edilerek tizerine gecinceye ka-
dar su eklenir. Kapag: kapatilip kisik ateste pi-
sirilir. Etler iyice pistikten sonra daha 6nce pi-
sirilmis olan nohutlar ilave edilerek servis ya-
pilir.

Chop the lamb into egg sized lumps. Fry the lamb.
Add the tomato paste, salt and butter and add
enough water to submerge the ingredients. Close the
lid and leave to cook at low heat. Boil the chickpeas
separately. Add the chickpeas.
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HAMUR YAHNISi
DOUGH STEW

MALZEMELER

INGREDIENTS

e 1 adet kuzu gerdani (boynu)
* 1 su bardagi nohut

e Tuz, kara biber, salga
Hamuru igin:

* 1 subardagi un

¢ 1 adet yumurta

e Tuz

® 1 lamb’s neck

* 1 cup of chickpeas

e salt, black pepper, tomato paste
For the dough

* 1 cup of flour

* 1egg
® salt

YAPILISI

METHOD

®

Et yikanur, 1slatilmig nohutla birlikte dudiikli
tencerede 45 dk haglanir. Diger tarafta un, yu-
murta, tuz, su ilavesiyle boza kivaminda bir
hamur hazirlanir. Etler soguyunca kemiklerin-
den lif lif ayrilir. Nohut ve suyu ile birlikte kay-
narken tizerine hazirlanan civik hamur findik
biiyiikliigiin de sikilarak kasikla kaynayan etli
suyuna atilir. Hamurlar pisirilir. (Pisen hamur
suyun ytiziine ¢ikar) salga, tuz, karabiber, kir-
miz1 biber, ilave edilir. Sicak servis yapilir.

Boil the chickpeas. Put the meat and he chickpeas into
a pressure cooker. Prepare a liquid dough with the
flour, egg and the salt. Cool the meat. Carve the meat
from the bones. Bring the meat and the chickpeas to
a boil again and add the dough. The dough should be
dropped into the boiling russet brown from a spoon
to form spoon sized morsels. Add the tomato paste,
salt, black and flaked red pepper.
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fZ | e 4 adetayva 7| Nohutlar ve koyun eti yikanarak diidiiklii tence-
E e 1/2 kg. koyun boyun eti | rede 4 su bardag su ile haglanarak pisirilir. So-
B | e 200 gr. nohut & | guyunca koyun eti lifleri istikametin de kemik ve
E * 250 gr. toz seker < | yag kisimlarindan ayrilarak kugbast dogranip et
N | ® 4 subardagisu >~ suyu ve nohutlar ile birlikte tizerine ilave edilir
é seker katilarak 1 tagim kaynatilir. Soguyunca 1lik
= olarak servis yapilr.

Not: Erik gallesi kuru kayis1 konularak yapilir.

Kayisi gallesi ayni islemler tekrar edilerek yapilir.
W | e 4 quinces Q| Boil the chickpeas and the meat in 4 cups of water in
; * Y kg of lamb’s neck O | apressure cooker. Cool and carve the meat and chop
B | ® 200 gr. of chickpeas E it into thumb sized pieces. Pour the broil on chopped
Q| ® 250 gr. of sugar K | quinces and add the meat and the chickpeas. Add the
E * 4 cups of water = | water and bring the mixture to a boil. Serve cool.
) Note: Other than quince there are plum and peach
Z galles as well. For plum galle, plums need to have
- been dried.
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SINGIR KEBABI
SINGIR KEBAB

1.5 kg. kuzu kugbas1

1 kg. ince palican

1/2 gr. yesil sivri biber (tatl1)
Tuz-karabiber

MALZEMELER

1.5 kg lamb

1.5 kg aubergines

Y2 kg of green pepper
salt and black pepper

INGREDIENTS

YAPILISI

METHOD

FKLERT
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Patlicanlar alacali soyulur. Halka seklinde dog-
ranir. 20 dakika tuzlu suda bekletilir. Et tuzla-
nir. Bir patlican bir et olmak tizere singir sigleri-
ne dizilir. Odun atesi kiillenene kadar beklenir
ve singir aleti tizerine yerlestirilir. Singirin ¢ar-
ki elle gevrilerek pisirilir. Yesil biberler ategte
kozlenir, pisen kebabin {izerine konularak Te-
poslu (Bir nevi kapakli bakir sahan) da 15 da-
kika demlendirilir. Sicak olarak servis yapilir.

Peel the aubergines so as to leave stripes. Slice the
aubergines to create inch-thick disks. Submerge the
disks in salt water for twenty minutes. Chop the
meat into chunks. Fix the aubergines and the chunks
of meat on singir skewers alternatingly. Place the
smoldering charcoal on the singir. The skewers are
placed on the singir whose skewers are rotated over
the fire through a manual mechanism. The green
peppers are roasted over the charcoal and left to rest
for fifteen minutes in a teposlu (a copper container
with a lid) Serve the peppers along with the skewers.




KIiPE
KIPE

MALZEMELER

INGREDIENTS

1 adet goden bagirsag: (kalin ki-
s1m)

2 su bardag bulgur

e Kara biber, kirmizi biber, tuz,

maydanoz
Kizartmak i¢in 6 yumurta

* 1 su bardagi sivi yag

1 goden (large intestine of a lamb)
2 cups of pounded wheat

black pepper, flaked red pepper, salt
and parsley

6 eggs
1 cup of vegetable oil

YAPILISI

METHOD

MEAT DISHES
1 s =i

Bulgur, maydanoz, kirmizi1 biber, kara biber
ile i¢ hazirlanir. Gédenin igine doldurulur. Alt
ve list ucu iple baglanir. Tencerede pisinceye
kadar haglanir pisirme suyuna tuz ilave edi-
lir iyice soguyunca keskin bir bigakla (dagt-
madan) parmak kalinliginda dilimlere kesilir.
Diger tarafta yumurtalar aki sarisina karigana
kadar girpilir. Soguk kipeler yumurtaya bula-
narak kizgin yagda kizartilir. Sicak olarak ser-
vis yapilir.

Mould the parsley, pounded wheat, flaked red pepper
and black pepper together to prepare the stuffing.
Stuff the goden with the mould. Tie both ends of the
g0den and place it in a container full of water. Bring
it to a boil and add some salt. Cool he stuffed goden
and slice it into inch-sized pieces called kipe. Whisk
the eggs. Submerge the kipe into whisked eggs and
fry in hot oil. Serve hot.

25
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BAKLA DOLMASI
VINE LEAVES STUFFED WITH BROADBEANS

MALZEMELER

INGREDIENTS

200 gr. kuru bakla

1 bas sogan

2 su bardag1 yarma ve yarim cay
bardag: bulgur

1/2 kg. kiyma (koyun kuyrugu ka-

tilmis, yagl )

1 kasik salca

Biber, tuz

1 cay bardagi siv1 yag
Sarmalik yaprak

200 gr. dry broad beans

1 medium sized onion

2 cups of coarsely ground wheat and
Y5 cup of pounded wheat

Y5 kg minced meat (with tail fat)

1 spoonful of tomato paste

pepper and salt

Y5 cup of vegetable oil

vine leaves

r

)

YAPILISI

METHOD

@
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Ozelligi olan, besin degeri yiiksek ve maharet is-
teyen yoresel bir yemektir. Amasya’dan bagka hic-
bir yerde yapilmaz. Bir giin 6nceden islatilan bak-
lalar soyulur. Yarma, kiyma, kuru sogan, salca, bi-
ber, tuz siv1 yag ile hepsi karistirilir. Dolmanin kona-
cagl tencerenin altina kemik konur. Yapragin icerisi-
ne hazirlanan i¢ malzemesi konarak bohga seklinde
sarilir kemiklerin tizerine itinayla (dagitmadan) dose-
nir. Iki su bardag: su konarak kaynatilir. Kuru sogan
esliginde servis yapilir.

Dolmalar sarilirken birinin igerisine nisan konur. (Zey-
tin tanesi, kiraz, ¢eyrek altin gibi) bu nisan yerken kimin
agzina gelirse onun niyetinin olacagi rivayet edilir.

This is a highly nutritious dish that is difficult to prepare. It
is strictly native to Amasya. Rest the broad beans in water
for a day. Peel the broad beans. Mix and mould heat, minced
meat, onion, tomato paste, pepper, salt and vegetable oil
together. Place carved bones at the bottom of the casserole.
The vine leaves are stuffed with the mould and folded so as
to form triangular packs. Place the packs over the bones.
Add two cups of water and bring the stuff to a boil. Serve
with chopped onion.

Sometimes a token is placed in one of the packs. This token
could be a the seed of a cherry or an alive as well as a small
golden coin. It is believed that whoever finds this token in
one of the stuffed leaves in his plate, will have his or her
wish granted.




VEGETABLE DI1SH?

BAKLA DOLMASI
AUBERGINE PEHLI
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fZ | ® 6 adet patlican | Patlicanlar alacali soyulur. Uzunlamasina 3 e bo-
E * 1 subardag sivi yag | liiniir. Tekrar enine {ige boliiniir. Tavada kizgm
B | e 4 adet domates & | yagda hafif kizartilarak tepsiye dogenir. Uzeri-
E ¢ 1 kg. kaburga yerinden koyun eti < | ne kabugu soyulmus halkalar halinde dogran-
N | ® Kara biber, tuz - mis domatesler ilave edilir. Uzerine az suda has-
i lanmig kaburga eti suyu ile birlikte yerlestirilir.
= Tuzu ve kara biber ilave edilir. Etler kizarip su-

yunu g¢ekene kadar firinda pisirilir

Sicak servis yapilir.
W | e 6 aubergines Q| Peel the aubergines in stripes. Cut the aubergines
E * 1 cup of vegetable oil Q| into three pieces lengthwise. Fry the aubergines
& | o 4 tomatoes E and place them on a tray. Peel and cut the tomatoes
Q| ® 1kglamb’s ribs K | so as to obtain disks. Place the tomato disks on the
fé * black pepper and salt > aubergines. Cook the ribs in a little water place the
) ribs over the tomatoes and pour the broth on the
Z ribs. Add the salt and pepper. Cook in the oven until
- the broth evaporates.
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PATLICAN SILKME

AUBERGINE SILKME

MALZEMELER

INGREDIENTS

1 kg. patlican

1 cay bardagi siv1 yag
1 bas sogan

1 ¢ay bardag1 bulgur
Tuz

Yeteri kadar su

1 kg aubergine

Y2 cup of vegetable oil

1 medium sized onion

Y5 cup pounded wheat
salt

as much water as required

YAPILISI

METHOD

@

vl @

Patlicanlar dalgir (alacali) soyulur. Halka sek-
linde kesilip kizartilir soganlar yagda kavrulur
patlicanlar tencerenin tabanina ddsenir tizeri-
ne soganlar ve bulgur ilave edilir pismeye bi-
rakilir kagik kullanmadan hoplatilarak karigti-
rilir hafif ateste kisa tiritli olarak pisirilir ser-
vis yapilir.

Peel the aubergines in dalgir style (as usual the
aubergines are peeled so as to leave one unpeeled
stripe and one peeled stripe alternatingly). Slice
the aubergines widthwise. Fry the aubergine disks
and place them at the bottom of the casserole. Place
the rings of onions and the pounded wheat over the
aubergines. Do not stir but move the casserole in
rapid movements to achieve the same end. Cook
over low heat.




PATLICAN OTURTMA | §
AUBERGINE SILKME

MALZEMELER

INGREDIENTS

4 adet orta boy patlican
3-4 adet domates

250 gr. kiyma

4-5 adet sivri biber

1 bas sogan

Tuz ve karabiber

1 ¢ay bardagi siv1 yag

4 aubergines

3-4 tomatoes

250 gr minced meat
4-5 long green peppers
1 medium sized onion
salt and pepper

Ya cup of vegetable oil

VE

GETABLE

o=

YAPILISI

METHOD

' )] ST ‘f FES

X = —_—

&

@

Patlicanlar alacali (dalgir) soyulur halka hal-
ka kesilir tuzlanir suyu almip kizartilir. Kiy-
madan yogurularak kofte yapilir (halka pathi-
can biiytikligiinde) yemek tenceresine bir pat-
lican bir kofte olarak dizilir tizerine yagda ki-
zartilmis sivri biber ve domates konularak ki-
sik ateste kendi halinde pisirilir. Servis yapilir.

Peel the aubergines in stripes. Slice the aubergines
widthwise and submerge them in salt water for
a while. Sieve and fry the aubergines. Prepare
meatballs from the minced meat. The meatballs
should be close in size to the disks of aubergines.
Line the aubergines and the meatballs alternatingly
on the pan. Fry and place the peppers on the
aubergines and the meatballs. Cook at low heat.
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AUBERGINE SILKME

1 kg. patlican

200 gr. kiyma

1 kuru sogan

1 cay bardag1 yarma

1 yemek kasig1 salga, tuz
Sarimsakli yogurt

MALZEMELER

1 kg aubergines

200 gr minced meat

1 medium sized onion

Y5 cup of coarsely ground wheat
1 spoonful of tomato paste

salt

garlic yoghurt

INGREDIENTS
METHOD

EMEKL

YAPILISI

ER]
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Pathicanlar alacali soyulur. Dérde ayrilir ve ipe
asilir kurutulur. Kurumus patlicanlar 5 cm. bo-
yunda kirilir ve suya atilarak haglanir. Iyice
haslandiktan sonra suyu stiziilur. Diger taraf-
tan soganla kiyma kavrulur. Haglanmis patli-
canlara yarma, salga, tuz ilave edilir. 2 su bar-
dag1 sicak su konarak kapag: kapatilir. Kisik
ateste pisirilir. Uzerine sarimsakli yogurt do-
kiilerek servis yapilir.

Not: Kabak kurusu yemegi de ayni1 sekilde yapilir.

Peel the aubergines in stripes. Cut the aubergines in
to four pieces and dry the pieces on a string. Break
the dried pieces into two and put into boiling water.
Sieve the aubergines after they are thoroughly
boiled. Fry the chopped onions and the meat on a
separate pan. Add the wheat, tomato paste, salt and
pepper. Put all the stuff together in a casserole and
add two cups of water. Stew at low heat. Serve with
garlic yoghurt.




PATLICAN TURSUSU [ £

CILBIRI
PICKLED AUBERGINE CILBIR

MALZEMELER

INGREDIENTS

* 6 adet patlican tursusu

1 bas sogan
1 ¢ay bardagi siv1 yag
1 adet domates

Ingredients:

6 pickled aubergines
1 medium sized onion
Y5 cup of vegetable oil
1 tomato

.\ "J-f?'

GETABLE
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YAPILISI

METHOD

Patlicanlar biitiin olarak suda bekletilerek
fazla tuzu ve sirkesi alinir. Parmak kalinligin-
da yuvarlak halka seklinde dogranmir. Kevgir-
de stiziiliir. Soganlar kiip seklinde dogramnir.
Sivi yagda kavrulur. Uzerine patlicanlar ilave
edilerek kabugu soyulmus iri dogranmis do-
mates konularak pisirilir. Iik veya soguk servis
edilir.

NOT: Ayn1 yemek fasulye salamurasi ile de pi-
sirilir. (Fasulye diblesi)

Rest the aubergines in fresh water to get rid of
the salt and vinegar flavor. Slice the aubergines
widthwise. Sieve the aubergines. Chop and fry the
onions. Add the aubergines and chopped tomatoes.
Serve hot or warm as desired.
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MALZEMELER
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1 demet maydanoz

6 adet yumurta

3 kagik un

Tuz, kara biber, s1v1 yag (1 su bar-
dagr)

6 eggs
3 spoonfuls of flour

salt, parsley, black pepper,
1 cup of vegetable oil

YAPILISI

METHOD

@@

Maydanozlar ayiklanir, yikanir, kiyilir. Yumur-
talar kirilarak un ilave edilir. Tuz, kara biber
katilir. Bir tavada 1 su bardag: siv1 yag kizdi-
rilir. Hazirlanan bulamagtan kepge ile kizgin
yaga cay tabag1 biiytikliiglinde tavaya dokii-
liir, iki tarafi kizartilir. Servis tabagina alinir. Si-
cak veya soguk olarak yenilebilir.

Pick the leaves of the parsley and chop them into
very small pieces. Whisk the eggs and add the flour,
salt and pepper. Add the parsley to the mixture.
Pour some oil into a frying pan. Pour the mixture
on the pan to create palm sized or bigger disks. Fry
both sides of the disks. Serve hot or cool.
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ETLI BAMYE
OKRA WITH MEAT

MALZEMELER

INGREDIENTS

250 gr. bamya

250 gr. parca kuzu eti

100 gr. s1v1 yag

1 tane sogan

1 kasik salca

1 tane limon veya limon tuzu

250 gr okra

250 gr lamb

100 gr vegetable oil

1 medium sized onion

1 spoonful of tomato paste
1 lemon

o=

e

YAPILISI

METHOD

Bir tencere igerisine yag, sogan ve et konulur ve
kavrulur. Uzerine yikanmig ayiklanmis suyu
stiziilmiis bamyalar ve sal¢a eklenir. Limon si-
kilarak (veya limon tuzu) ve tuz ilave edile-
rek kisa tiritli olarak pisirilir. (Istege gore 1 dis
sarimsak ezilerek malzemeye karistirilabilir.)
NOT: 250 gr. kurutulmus bamya 1lik suyla 1s-
lanir. Iplikleri gikarilir haglanir yukardaki tari-
fe gore pisirilir.

Fry the meat along with the onions. Add the okra
and the tomato paste. Add the lemon juice and stew
the stuff at low heat. Garlic could provide some
additional flavor if desired.
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TAZE FASULYE § 5

KAVURMASI
FRIED GREEN BEANS

& |* 200 gr. kiyma | Fasulyeler ayiklamr, yikanir 3'e larihr. Yagda kiyma
E * 2 orta boy domates : kavrulur tizerine fflsulyeler eklenir. Hoplatilarak sola-
K | e 1kg. taze fasulye B | ma kadar pisirilir. Uzerine kabuklar: soyulup kiip kiip
E e Kara biber, tuz < dogranmis domatesler ilave edilir. Tuz, karabiber ek-
ﬁ]-] e 3 adet yumurta | lenir. Domates ve fasulyeler pistikten sonra bir taba-
| o 1 demet mavdanoz ga kirilmus ve hafif ¢irpilmis 3 yumurta ilave edilerek
< y tizerine dogranmis maydanoz serpilir. Kapag: kapati-
E larak yumurtalar katilasana kadar pisirilir. Tahta ka-
sikta tencerede karistirarak dagitilir. Sicak olarak ser-
vis yapilir.
NOT: Domates salatasi, ayran, semaver cayiyla ser-
vis edilir. Sa¢ ekmegine (iskefeyle) kavurmadan sa-
rilarak da yenilir.
Fasulye yerine taze biber konularak diger malzeme-
lerle birlikte BIBER KAVURMASI ad1 altinda yapilir.
W | e 200 gr minced meat Q| Wash and shell the beans and divide them into three
E e 2 medium sized tomatoes Q| pieces. Fry the minced meat and add the beans. Peel the
=ik 1 kg of green beans E tomatoes and add them to the meat an.d the beans. Add
O | o salt and pepper (| the salt and the pepper. Fry the eggs in a separate pan.
K| e 3eggs S Put the eggs and the beans together qnd sprinkle chopped
R . ] parsley over the mixture. Stew the dish at low heat.
O|° parsiey Note: This dish is usually served with tomato salad, ayran
E and tea brewed in an urn. It is also wrapped in a special
thin bread called iskefe. Replacing the beans with green
pepper would turn this recipe into Fried Green Pepper.
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FASULYE YEMEGI
DRIED SLICED GREEN BEANS

MALZEMELER

INGREDIENTS

1/2 kg. kurutulmus fasulye
1/2 kg. kemikli koyun eti

1 sogan

1 yemek kasig1 salca
Kirmizi biber

Tuz, sarimsakli yogurt

Y3 kg dried green beans

Y3 kg joint

1 medium sized onion

1 spoonful of tomato paste

red pepper, salt, garlic yoghurt

YAPILISI

METHOD

TABLE

Fasulye dilinerek golgede kurutulur. (Dilme fa-
sulye kurusu) Kurumus fasulye yumusayinca-
ya kadar haglanur. Diger taraftan kemikli ko-
yun eti suyunu ¢ekene kadar pisirilir. Daha
sonra soganlar ilave edilir ve etle birlikte kav-
rulur. Haslanmis fasulyeler salga, tuz, kirmizi
biber ve 2 su bardag: sicak su konularak kapag:
kapatilir ve kisik ateste pisirilir. Sarimsakli yo-
gurt ile servis yapilir.

Slice the green beans and dry them in a shade.
Immerse the dried beans in hot water so that they
will soften. Cook the meat until it boils down. Add
the chopped onions and fry the two together. Add
the beans along with tomato paste, salt, pepper and
two cups of water. Close the lid and cook over low
heat. Serve with garlic yoghurt.
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PIRPIRIM (PURSLANE)

MALZEMELER

INGREDIENTS

e —

1 kg. pirpirim

200 gr. kiyma

1 kuru sogan

1 ¢ay bardagi piring
1 yemek kasig1 salga
Yag tuz

1 kg pirpirim

200 gr minced meat

1 medium sized onion

1 spoonful of tomato paste
salt, vegetable oil

YAPILISI

METHOD

BZE YEMEKLER]

@

Soganla kiyma yagda kavrulur. Uzerine yi-
kanmis, ayiklanmis, dogranmis pirpirim ko-
nulur. Pirpirimler iyice solduktan sonra tizeri-
ne yikanmis piring, salca, tuz ilave edilir. 1 su
bardag: su konularak kapagi kapatilip kisik
ateste pisirilir.

NOT: Pirpirim ince bulgur tereyag: ile kavrula-
rak Pirpirim kavurmasi ad1 altinda ayr1 bir ye-
mek olarak sunulabilir.

Fry the minced meat and the onions. Add the
washed and chopped purslane. After the purslane
withers with the heat, add the washed rice, tomato
paste, and some salt. Add one cup of water and
leave the dish to simmer.

Note: With pounded wheat fried in butter, instead of
rice, the recipe would become that of Fried Purslane.




MADIMAK
MADIMAK

MALZEMELER

INGREDIENTS

500 gr. (yikanmusg, ayiklanmisg)
madimak

1 yemek kasig1 salca

1 ¢ay bardagi siv1 yag

1 orta boy sogan

200 gr. pastirma

1 su bardagi kirik yarma

Su

500 gr. madimak

1 spoonful of tomato paste

Y2 cup of vegetable oil

1 medium sized onion

200 gr. pastrami

1 cup of coarsely grounded wheat

YAPILISI

METHOD

Yagda sogan kavrulur. Uzerine pastirma ve sal-
¢a katilir. Yikanmis ve kiy1lmis madimak konu-
lur. Sicak su ve yarma katilir. Pismeye birakilir.
Sicak servis yapilir.

Fry the onion. Add the pastrami and the tomato
paste. Add the chopped madimak. Add the wheat
and some hot water. Leave the ingredients to
simmer. Serve hot.
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SOGAN MIHLAMASI
ONION MIHLAMA

MALZEMELER

INGREDIENTS
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10 adet orta boy sogan

500 gr. kiyma veya 200 gr. pastirma

6 adet yumurta

3-4 adet yesil biber
4 adet domates

1 su bardag: siv1 yag
Kara biber

Kirmizi biber ve tuz

1o medium sized onions

550 gr minced meat

200 gr pastrami

6 eggs

3-4 green peppers

4 tomatoes

1 cup of vegetable oil

black pepper, red pepper and salt

—_4-

YAPILISI

METHOD

EMEKLER]
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Soganlar kiip seklinde dogranir. 1 su bardag:
siv1 yagla pembelesinceye kadar kavrulur. Kiy-
masi ilave edilir. Biber ve domatesler kiiciik
kiigtik dogranir. Hepsi iyice kavrulur. Kara bi-
ber, kirmizi biber ve tuzu ilave edilir. Pisirilir.
Uzeri diizeltilir. Yumurtalarin kirilacag: gozler
acilir. Yumurtalar dagitilmadan kirilir bagka bir
tavada kizdirilan tereyag: yumurtalar tizerine
dokiilerek servis yapilir.

Chop the onions. Fry the onions in vegetable oil.
Chop the peppers and tomatoes. Fry them all
together. Add the black and red pepper and the salt.
Flatten the surface of the ingredients. Make small
holes in which to scramble the eggs. Melt some
butter in a separate pan and pour the molten butter
over the ingredients.




BAT
BAT

MALZEMELER

INGREDIENTS

100 gr. dogiilmiis ceviz

5 adet taze sogan

1 adet orta boy kuru sogan

1 cay bardag1 diugii

1 yemek kasig1 domates salgasi
Bir tutam kirmizi pul biber

1 su bardag1 su

100 gr grounded walnuts
5 spring onions

1 medium sized onion

Ya cup of pounded wheat

1 spoonful of tomato paste
flaked red pepper

1 glass of water

brined vine leaves

YAPILISI

METHOD

Dogiilmiis ceviz, ince kiyilmis kuru ve taze
sogan, domates salgasi, kirmizi biber, tuz, diigi
(koftelik bulgur) su derince bir kapta karistiri-
lir. Salamura yapraklarin arasina sarilarak veya
ekmek banarak yenir.

Yapilmas: kolay ve dogal gidalardan olusan
istah agic1 bir yemektir.

Add the walnuts, chopped onions, tomato paste,
red pepper, salt and wheat into the water. Leave the
mixture to simmer. Serve with brined vine leaves.
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KABAK KABUGU

KAVURMASI
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FRIED CUCUMBER PEEL

1 adet sogan

250 gr. kiyma

2 adet domates

1 cay bardagi siv1 yag

5 adet kabak

1 su bardag: piring

Tuz, karabiber, kirmizi biber
Su

MALZEMELER

1 medium sized onion

250 gr minced meat

2 tomatoes

Y5 cup of vegetable oil

5 cucumbers

1 cup of rice

salt, black pepper, red pepper

Nle
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YAPILISI

METHOD

Kabaklar birkag defa yikanir, kurulanir. Derin-
ce soyulur. Elde edilen kabuklar kibrit ¢opii sek-
linde dogranir. Diger taraftan soganlar ince ince
dogranir. Sivi yagda kiyma ile birlikte kavrulur.
Kibrit seklinde dogranmis kabuklar ilave edilir.
Karistirmadan once tencereyi silkeleyerek ka-
buklar kavrulur. Domatesler ilave edilir. Ortas1
acihip piringler konur ve tizeri kapatilir. 1-1,5 bar-
dak sicak su ilave edilir. Tuz, karabiber, kirmizi
biber de konarak kapagi1 kapatilir ve pisirilir.

Wash the cucumbers thoroughly. Peel the cucumbers
thickly. Chop the peels in match-sized pieces. Chop
the onions. Fry the onions and minced meat. Add
the cucumber peels. Add the tomatoes. place the rice
in the middle and add one cup of water. Add black
and red pepper and salt.




PANCAR
BEET

MALZEMELER

INGREDIENTS

1 kg. ot pancar1 (Kus ekmegi de
denir)

200 gr. kiyma

1 kuru sogan

1 yemek kasig1 salca

Yag tuz

Tercihen pastirma yoksa ¢emen
1 gay bardagi pilavlik bulgur

3 adet yumurta

1 demet maydanoz

1 kg beet leaves

200 gr minced meat

1 medium sized onions

1 spoonful of tomato paste
pastrami or cumin paste
Ya cup of pounded wheat

3 eggs
parsley, salt, vegetable oil

YAPILISI

METHOD

Soganla kiyma yagda kavrulur. Uzerine ayik-
lanmigs kiyilmis yesil pancar otu konup soldu-
rulur sonra bulgur bir miktar ¢emen tuz, sal-
ca ilave edilir. 2 su bardag sicak su konularak
kapag1 kapatilir ve kisik ateste pisirilir. Istenir-
se tizerine sarimsakli yogurt dokiilerekte ser-
vis yapilir.

Fry the onions and minced meat. Wash, shell and
chop the beet leaves. Add the wheat, pastrami or
cumin paste, salt and tomato paste. Add two cups
of hot water and leave to simmer. Serve with garlic
yoghurt.
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KABAK CIRPMA
CUCUMBER CIRPMA

MALZEMELER

INGREDIENTS

42

1 kg. kabak

1 orta boy sogan

150 gr. kiyma

1 yemek kasig1 salga

1 ¢ay bardagi piring
Tuz-karabiber-su-kirmizi biber

1 kg cucumbers

1 medium sized onion
150 gr minced meat

1 spoonful of tomato paste
Ya cup of rice

salt, black and red pepper
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YAPILISI

METHOD

ER]
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Bir tavada sogan ve kiyma kavrulur. Salca ve
piring ilave edilir. Sahana halka seklinde kesil-
mis kabaklar dizilip {izerine ve aralarina yu-
karida hazirlanan malzeme serilir. Karabiber,
tuz, kirmiz1 biber, 1 ¢ay bardag: su katilip ki-
sik ateste pisirlir.

NOT: Istenirse sarrmsakh yogurt {izerine dokiiliir.

Fry the onion and the minced meat in a pan. Add
the rice and tomato paste. Slice the cucumber.
Line the disks of cucumber in the pan put the fill
the ingredients in between the disks. Add the salt,
black and red pepper. Pour some water and leave to
simmer. Serve with garlic yoghurt.




SINiSU BOREGI
SINISU PASTRY

MALZEMELER

INGREDIENTS

6 yumurta

Tuz

0,5 su bardagi su

250 gr. tereyag

1 kg. tuzu alinmis peynir
Yarim demet maydanoz

6 eggs, flour

Y2 cup of water

250 gr butter

1 kg desalinated cheese
parsley, salt

YAPILISI

METHOD

1

6 yumurta, tuz, yarim su bardagi su ve alabildigi
kadar unla kulak memesi yumusakliginda hamur
yapilir. 30 dakika tizerine nemli bez ortiilerek din-
lendirilir. 8 beze yapilir. Bezeler sini biiytikliigiinde
acilir. Hamurlar hafif kuruduktan sonra kaynayan
tuzlu suyun igersine atilarak haglamir. Soguk suya
atilir. Hamurun suyu stiziiliir. Yaglanmis tepsiye
aralar1 yaglanarak iki katl bir peynirli maydanozlu
harg¢ konulur. Tiim hamurlar bittikten sonra dérde
boliiniir. Ocak tizerinde siniyi gevirerek alt1 pisirilir.
Baska bir siniye ters cevrilerek diger tarafi da aym
sekilde kizartilir. Tepsideki dérde béliinen borekler
kizartildiktan sonra kare seklinde daha kiigtik par-
calar halinde kesilip servis yapilir.

Add the eggs, salt and water to the flour to obtain a soft
mould. Leave the dough to rest for thirty minutes with
a wet cloth spread over it. Divide the dough into 8 equal
pieces. Roll out the dough to obtain fillo dough. Leave
the fillo dough to dry slightly. Put the fillo dough into
boiling salt water. Remove the fillo dough from salt water
and cool the pieces in cold water. Sieve the water. Oil the
tray. Place the fillo dough in the tray. Between each layer
of fillo dough, put in the cheese-parsley mixture. Place
the tray over the fire. Turn the pastry upside down to
cook the upper surface as well. Cut the pastry into small
squares before service.
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INI BOREGI

SINI PASTRY

MALZEMELER

INGREDIENTS

* 1kg. un

¢ Alabildigi kadar su
e Tuz

e 250 gr. tereyag

e Doviilmiis ceviz

* 1 kg flour
® 250 gr butter
* grounded walnut, salt, water
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Un, su ve tuz birlikte yogrularak kulak meme-
si yumusakliginda hamur yapilir. Hamur 1,5
cm kalinliginda oklava ile agilip tizerine eritil-
mis tereyag siirtilerek rulo seklinde kapatilir.
Rulo hamur tige boliiniir. 3 beze haline getiri-
lir. 3 bezede ayr1 ayr1 oklava ile sini biiytiklii-
gunde acilir. Yaglanmus tepsiye ac¢ilmis hamur
yerlestirilir. 1. ve 2. yufka yaglanarak ceviz ser-
pilir. Ugtincii yufka da yerlestirilip, iizeri eritil-
mis tereyag ile yaglanir. Ocakta sini dond{iri-
lerek kizartilir. Boregin alt1 kizartildiktan son-
ra Uistii ayni sekilde kizartilir ve servis yapilir.

Prepare a soft dough with flour, water and salt. Roll
out the dough. Spread some butter over the fillo
dough and roll it back. Divide the roll into three pieces
and re-mould the pieces. Roll out the doughs once
again. Put vegetable oil in the tray and spread the
fillo dough. Put vegetable oil onto the first two layers
of fillo dough. Spread ground walnut over these two
layers. Cover the first two layers with the third fillo
dough and spread butter over this last layer. Cook
both sides the pastry by turning upside down.




KOY BOREGI
VILLAGE PASTRY

1kg. un

Alabildigi kadar su
Tuz

250 gr. tereyag

300 gr. kiyma
Kiyilmis maydanoz

MALZEMELER

* 1 kg flour

e 250 gr butter

* 300 gr minced meat
parsley, salt, water

INGREDIENTS

YAPILISI

METHOD

1

Un, su ve tuz birlikte yogrularak kulak memesi yu-
musakliginda hamur yapilir. Hamur 1,5 cm kalinli-
ginda oklava ile acilip tizerine eritilmis tereyag sii-
riilerek rulo seklinde kapatilir. Rulo hamur tige bé-
liintir. 3 beze haline getirilir. 3 bezede ayr1 ayr1 ok-
lava ile sini biiytikliigtinde agilir. Yaglanmis tepsiye
acilmis hamur yerlestirilir. 1. ve 2. yufka yaglanarak
kiyma, maydanoz kavurmasi ve 3 ncii yufka da yer-
lestirilir. Uzeri eritilmis tereyag ile yaglamr. Ocakta
sini dondtiriilerek kizartilir. Boregin alti kizartildik-
tan sonra tistii aym sekilde kizartilir ve servis yapilir.

Prepare a soft dough with flour, water and salt. Roll out
the dough. Spread some butter over the fillo dough and
roll it back. Divide the roll into three pieces and re-mould
the pieces. Roll out the doughs once again. Put vegetable
oil in the tray and spread the fillo dough. Put vegetable
oil onto the first two layers of fillo dough. Spread fried
minced meat and parsley over these two layers. Cover
the first two layers with the third fillo dough and spread
butter over this last layer. Cook both sides the pastry by
turning upside down.
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YAKASAL PASTRY

MALZEMELER

INGREDIENTS

1kg. un

Alabildigi kadar su

Tuz

250 gr. tereyag

10 adet ¢irpilmis yumurta

1 kg flour
250 gr butter
10 eggs, salt and water
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YAPILISI

METHOD

18 o @

Un, su ve tuz birlikte yogrularak kulak memesi yu-
musakliginda hamur yapilir. Hamur 1,5 cm kalinli-
ginda oklava ile acilip tizerine eritilmis tereyag sii-
riilerek rulo seklinde kapatilir. Rulo hamur tige bo-
liiniir. 3 beze haline getirilir. 3 bezede ayr1 ayr1 ok-
lava ile sini biiytikliigiinde agilir. Yaglanmuis tepsi-
ye agilmig hamur yerlestirilir. 1. ve 2. yufkanin arasi
yaglanarak 2. yufkanin {izerine ¢irpilmis yumurta-
lar dokiiliir ve dagitilir. Ugiincii yufkada iizerine se-
rilir. Uzeri eritilmis tereyag ile yaglanir. Ocakta sini
dondiiriilerek kizartilir. Boregin alti kizartildiktan
sonra tistii ayni sekilde kizartilir ve servis yapilr.

Prepare a soft dough with flour, water and salt. Roll
out the dough. Spread some butter over the fillo dough
and roll it back. Divide the roll into three pieces and re-
mould the pieces. Roll out the doughs once again. Put
vegetable oil in the tray and spread the fillo dough. Put
vegetable oil onto the first two layers of fillo dough. pour
the whisked eggs over the first and second layers. Cover
the first two layers with the third fillo dough and spread
butter over this last layer. Cook both sides the pastry by
turning upside down.




ISKEFE BOREGI
ISKEFE PASTRY

MALZEMELER

INGREDIENTS

1 yumurta

1 su bardag: siit

Tuz

Alabildigi kadar un

Aralarmi yaglamak igin 1 su bar-
dag eritilmis tereyag:

Uzerine siirmek icin 1 yumurta

2 egg

1 cup of milk

1 cup of molten butter
salt and water

YAPILISI

METHOD

1

Malzemeler karistirilarak kulak memesi yumusak-
liginda hamur yogrulur. Cevizden biraz biiytik be-
zeler yapilir. Agilabildigi kadar biiyfiitiiliir. Sag tize-
rinde kurutulur. (Cok kizarmayacak) kullanilacag:
zaman hafif islatilarak tavlanir. Tepsiye aralar1 ha-
fif yaglanarak {ist iiste yerlestirilir. Ortaya arzu edi-
len i¢ konulur. (Kiymali, ¢okelekli, patatesli, peynir-
li, 1spanakli) kalan iskefeler tizerine dosenir en tiste
de yagla karistirilmis bir yumurta stirtiliir, kizarti-
lir. Kizardiktan sonra kesilerek servis yapilir.

NOT: Buna Yoka Boregi de denir.

Mould the flour, salt and water to obtain a soft dough.
Divide the dough into walnut sized pieces. Roll out the
pieces of dough as large as possible. Dry the fillo dough
on tinplate. Dampen the fillo doughs. Place the fillo
dough on the tray and put some vegetable oil between
each layer. Place the desired filling between the layers of
dough. Spread a mixture of whisked egg and vegetable oil
over the last layer.
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AMASYA PASTRY WITH CHIKPEAS

MALZEMELER

INGREDIENTS

1kg. un

150 gr. ceviz ici

150 gr. tereyag

10-15 adet nohut

1 tath kasig1 toz seker
2 yumurta sarisi

1 kg flour

150 gr butter

150 gr ground walnut
10-15 chickpeas

Y5 spoonful of sugar

2 eggs

YAPILISI

METHOD

Nohutlar havanda kirilir. Siseye konularak tizerine 1lik su ilave
edilir. 1 tatl kasig1 toz seker ilave edilerek 3 giin 1lik yerde (sise-
nin agzinda koptikler disar: tasana kadar ) bekletilir, diger taraf-
ta un elenir.ortas: agilir icerisine maya haline gelmis bu nohut
suyu konur. 150 gr. yag ve ceviz tuz ilave edilerek yumusgak bir
hamur yapilir. Hamura silindir sekli verilir. Bigakla yumurta bii-
ytikligtinde 15-16 esit parcaya boliintir. Yuvarlak bezeler yapilir.
Yaglanmis dikdortgen firin tepsisine yerlestirilir. Ilik ve tistii ka-
pali ortamda yarim saat bekletilir. Sekillendirilmis ¢érek hamu-
runun tiizeri ¢izilir. Yumurta sarisina 1 ¢cay kasigi toz seker 1 ye-
mek kagig1 siv1 yag konularak karigtirilir. 250 derecede firina ko-
nularak ¢oreklerin tizeri kabarip kaysaklaninca disar1 gikartilir
ve yumurta sarisi firgayla el cabukluguyla stirtiltir. Tekrar firma
surtliir. Bu igler iki kez tekrarlanir. (Coreklerin parlak ve gevrek
olmast i¢in yapilir)

Ground the chickpeas in a mortar. Put the ground chickpeas in a
container with warm water. Add half a spoonful of sugar and let the
chickpeas rest in the container for three days (until the foam brims over
the surface). Put the ground walnut, vegetable oil and salt together
with flour to obtain a soft dough. Give the dough a sylindrical form.
Slice the sylinder into 15 pieces. Mould the pieces once again. Place
the pieces of dough on a tray. Keep the tray in a warm room for half an
hour. Make superficial cuts ob the pieces of dough. Whisk the egg yolk
and add a pinch of sugar and a spoonful of vegetable oil. Heat the oven
to 250 degrees. When the surface of the pastry cracks, take them out
and spread the egg mixture over the pastry with a brush. Repeat this
procedure twice to obtain crispier pastries.




BURMALI

AMASYA COREGI

WRINGED AMASYA PASTRY

* 3kg.un

1,5 tath kagig1 kuru
maya

1 yemek kasig1 tuz
Aldig: kadar su

1 kg. doviilmiis hashas
3 su bardagi siv1 yag
500 gr. ceviz ici
Uzerine stirmek icin 1
adet yumurta

MALZEMELER

* 3 kg of flour

* 1,5 spoonful of dry yeast
* 1 spoonful of salt

1 kg ground hashish

* 3 cups of vegetable oil

* 500 gr ground walnut

* 1egg

INGREDIENTS

YAPILISI

METHOD

Cukurca bir kaba un ve malzemeler konur. Ilik suyla kulak me-
mesi yumusakliginda hamur yogurulur. Mayalanmasi igin tize-
rine temiz bir bez 6rtiilerek dinlendirilir. (Yaklagik 1 saat) maya-
lanan hamurdan 4 adet beze yapilir. Bezeler hamur tahtasinin da
yardimiyla 0,5 cm kalinliginda agilarak tizerine hazirlanan harc-
tan 1 miktar stirtiliir. Ayr1 bir yerde ikinci beze aym sekilde ha-
zirlanir birinci bezenin tizerine konur. Ugtlincii ve dordiincti be-
zelerde aymi sekilde hazirlaninca hepsi tist tiste gelecek sekilde
dizilir. 5 cm lik bantlar halinde kesilir kesilen bantlar biikiilerek
yaglanmis tepsiye ister diiz ister yuvarlak olacak sekilde yerles-
tirilir tizerine girpilmis yumurta siirtiliir. 10 ar santim arayla b-
cakla kesilir. 10 dk. dinlendirilir ve firina strtliir tizeri kizarin-
ca servis yapilir.

Put the flour into a deep container. Add some warm water and obtain
a soft dough. Put a cloth over the container and keep the dough in
a warm environment for about an hour. Divide the fermented dough
into four pieces. Roll out each piece of dough to obtain a finger thick
fillo dough. Spread the ingredients over the fillo dough. Place a second
fillo dough over the first and repeat the procedure with each dough by
spreading the ingredients over each layer. Cut the dough into stripes of
five centimeters in width. Wring each stripe amd place them on a tray.
Whisk the eggs and put it over each piece with a brush. Cut the stripes
in two rows of ten centimeters. Let them rest for 10 minutes and put
the tray in the oven.



MALZEMELER

INGREDIENTS

1kg. un

Tuz

150 gr. dogiilmiis ceviz

50 gr. dogililmiis beyaz haghas
150 gr. tereyag

Su

1 kg flour

150 gr butter

150 gr ground walnut

50 gr ground white hashish
salt, water
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Bir kapta soguk suyla kulak memesi kivamin-
da mayasiz hamur hazirlanir, dinlendirilir. Ince
olarak agilir. Malzemeler elle siiriilerek kapati-
lir. Uzerine yumurta siiriilerek tepsilere dizilip
firina verilir. Yapilmasi hayli kolay olan bu ha-
mur isi her mevsimde zevkle yenebilir.

Mix flour and cold water in a container to make a
soft dough. Roll the dough out to make thin pieces of
fillo dough. Put the ingredients on the fillo dough.
Spread whisked eggs over the last layer.
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E * 1kg.un
E ° 1 yemek kasig1 tereya- @ TPZ katilarak kulak m .
S gt (iizerini yaglamak = stire tizeri kapatllarakilmESI kivaminda hamur hazirl .
K]J icin) 2 Bezeler ince acilir VImIEHdlrﬂir, 5 beze topak yzz;;alm Bir
e Tuz rar yag ile i [ yaglanir. Dogiilmii ) 1hir.
é e 150 gr. s1v1 yag | malzeme del?fgltﬂl_p lizerine sﬁrﬁlﬁf[cje\lllz ve haghas tek-
S |* 130gr dﬁgi}j,lri-- Bu agilan v gmemis yer birakilmaz clart elle gekilerek
: us cevi . € sivan ’
e 150 gr. dogiilmiis has. linde getirilir Simit e Lo el sl
has ¥ haline getirilip mer C;‘;;bl YFVarlamp baStlrllaraf(a 'rul(l)) ha-
lizeri . ne i ine
tizerinde dondiirtilerek ie. 0.5 cm kalnhiginda };th eze
yagl sacdan indirilir V(f t§111231r' Iki tarafida iyice k1p -
servis ekrar {izeri ) zaran
VERE lizeri tereyagla yaglanip
Nie 1k
[ q flour
E : ;50 gr vegetable oil 8 Prepare a soft dough with fI
spoon a whi o our and
E bul Zer iful of molten E Sp(r) e;lde.vz;:d;lthe dough into five ;;ZZZ LREtlihe dough rest for
[£a] able oi 5 . Roll out
~iN 150 gr ground walnut E ground walnuts Z(;lilthon each fillo dough. Mix the ;ZEZ 'dough,
2| S0 g (g fillo dough. Make sure the vegetable oil and spread i
= the fillo dou e ingredients a e
gh from the exteri re spread evenly. R
o roll. Cut the rol erior towards the interi Y. qll
of dough again (ij);;? d re-mould the pieces. mll?’lOO:l’tasld obtain
butter over the .hot each fillo dough on a tinplat ¢ preces
surface of the pastry before sZrZ o and spread
ice.




MALZEMELER

INGREDIENTS

52

1 yemek kasig1 kuru maya

1 su bardag1 doviilmiis ceviz
1 su bardag: siviyag

Su, tuz, yumurta sarisi

1 spoonful of dry yeast
1 cup of ground walnut
1 cup of vegetable oil
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1 el e

Un elenir. Maya ezilir. Tuz ve su ilave edilerek
yumusak bir hamur yapilir. Mayalanmasi i¢in
bekletilir. Yumruk biiytikliigiinde pargalar ali-
nir. Altina tistline un serpilerek oklava ile be-
zeler agilir. Tim yiiziine cevizli yag stirtilerek
hamur rulo haline getirilir. Hamur oklava veya
elle tizerine un serpilerek 1 cm kalinliginda in-
celtilir. Uzerine yumurta saris1 siiriiliir odun
atesi firminda kizarana kadar teker teker pisi-
rilir. Firindan ¢ikinca tizerine tereyag siirtiltir.

Sieve the flour. Add water to the yeast. Mould the
flour and the yeast with some water to obtain a soft
dough. Let the dough rest for a while to ferment.
Divide the dough into fist sized pieces. Roll out the
pieces. Mix the ground walnuts with vegetable oil
and sprad the mixture over each layer of fillo dough.
Make a roll. Roll out the dough and spread whisked
egg yolk over the top layer of the dough. Spread
butter over the pieces before service.




ELI BOGRUNDE
ELI BOGRUNDE

gz | * 1 yemek kasig1 kuru maya
E ¢ 1 su bardag: doviilmiis ceviz
B | e 1 subardag: siviyag

> Su, tuz, yumurta sarisi
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| ® 1 spoonful of dry yeast

Z |* 1 cup of ground walnut
Ele 1 cup of vegetable oil

E] * 1egg

& | ® salt and water
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YAPILISI

METHOD

1

Kete hamuru gibi hazirlanir. Hamurunu bir
ucu kendi ekseninde diger ucu ters yonde kiv-
rilarak yan yana getirilir. Uzeri elle bastirilarak
1 cm. kalmhginda inceltilir. Uzerine yumurta
sarisi surilir. Odun atesinde kizarana kadar
pisirilir. Tereyag stirtilerek servis yapilir.

Birer kisilik porsiyonlar halinde oldugu igin
barama yemeklerinde, stinnet hamamlarinda
ikram edilir.

Servisi kolaydr.

The dough is prepared in the same way as the dough
for Kete. Follow the same procedure until you obtain
a roll. Wring the roll. Put egg yolk over the surface
with a brush. Spread butter over the pieces before
surface. Since this pastry is prepared one piece for
person, it is usually served at ceremonies.




MALZEMELER

INGREDIENTS

1kg. un

1 su bardagi ceviz

1 cay bardagi déviilmiis haghas

1 kiigiik paket yas maya

Tuz

1 tath kasig1 toz seker

Uzerine siirmek igin 1 yumurta sarisi

1 kg flour

1 cup of ground walnut
Y5 cup of ground hashish
1 pack of yeast

1 egg
Y5 spoonful of sugar and salt

YAPILISI

METHOD

@

Malzemeler 1lik suyla yogrulur. Mayanin ka-
barmas: beklenir. 1-1,5 saat dinlendirilir. Ha-
mur ikiye ayrilir. Bir tanesi yaglanmis tepsi-
ye yayilir. Ortasina har¢ konulur. Digeri harcin
tizerine yayilir. Hamur tepsisinin i¢inde bohca
seklinde kapatilir. Tepsi iginde biraz mayalan-
maya birakilir. Hamur kabardiktan sonra {tize-
rine yumurta sarisi siiriiliir. Firinda kizartilir.
Dilimlenerek servis yapilir.

Mould the dough with warm water. Let the dough
ferment for an hour and a half. Divide the dough
into two. Roll out the first piece at the tray. Spread
the ingredients over this layer. Roll out the second
piece over the ingredients. Bring the corners of the
dough together to create a bundle. Let the bundle
rest for a while. After the dough puff up, put the
egg yolk over the surface with a brush. Put the tray
in the oven.




DONDURME
DONDURME

MALZEMELER

INGREDIENTS

1kg. un

Su, tuz

1 su bardag: doviilmiis ceviz
1 su bardagi siv1 yag

2 yumurta

1 kg flour
1 cup of ground walnut
1 cup of vegetable oil

2 eggs

YAPILISI

METHOD

18 o @

Un elenir. 2 yumurta, tuz, su ilave edilerek yumu-
sak bir hamur hazirlanir. Dinlendirilmis hamurun
altina ve tiistiine un serpilerek genisce acilir. Un tize-
rine ince doviilmiis ceviz ve sivi yag stiriiliir. Ha-
mur rulo seklinde sarilr. Iki ucu kapatilir. Rulo ha-
mur 6 esit parcaya bdliiniir. Her parca elle uzatila-
rak kendi ekseninde sarilarak yuvarlak yapilir. Yag-
lanmis zeminde elle bastirilarak 15 cm ¢apinda yu-
varlak olarak agilir. Kizdirilan yagda kizartilarak ser-
vis yapilir.

Hazmi zor ve enerji degeri ¢ok yiiksek oldugundan
kis aylarinda tercih edilir.

Sieve the flour. Add the eggs, salt and water to obtain
a soft dough. Roll out the dough as widely as possible.
Mix the ground walnuts with vegetable oil. Spread the
mixture over the fillo dough. Roll the fillo dough. Cut
the roll into six pieces. Stretch the pieces and roll them
around themselves to obtain a coil. Press the coil with your
palm to enlarge the dough. Fry the dough. This pastry is
quite difficult to digest but very nutritiou. Therefore it is
usually prepared during the winter months.
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MALZEMELER

INGREDIENTS

* 1kg. un

¢ 1 tath kasig1 kuru maya
e Tuz

e Aldig: kadar 1lik su

I¢ malzemeleri icin:

* 500 gr. ¢cokelek

¢ 1 yemek kasig1 tereyagi
¢ Yarim demet maydanoz

1 kg flour

1 spoonful of dry yeast
500 gr skim-milk cheese
1 spoonful of butter
parsley, salt
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YAPILISI

METHOD

18 oEl @

Un ve diger malzemelerle azar azar su ilave
edilerek kulak memesi yumusakliginda hamur
yogrulur. Bir kenarda maydanoz ince ince ki-
yilir, ¢okelekle karigtirilir. Hazirlanan hamur-
dan 6 tane beze yapilir. Bu bezeler oklavayla
acilir. (1,3 mm kalinliginda) hazirlanan yufka-
larin yarisina i¢ malzemesi konur. Diger yarisi
tizerine yarim ay seklinde kapatilir. Odun ate-
sinde sag tizerinde alt iist edilerek pisirilir. Pis-
tikten sonra tepsiye almanlarin tizeri tereyag ile
yaglanarak servis edilir.

Prepare a soft dough with the flour, yeast and salt.
Chop the parsley and mix it with skim-milk cheese.
Divide the dough into six pieces. Roll out each piece.
Spread the ingredients over a half of fillo dough.
Close the other half over the first to obtain semi
circles. Cook the pastry over tinplate and spread
some butter over the pastry before service.



KAYPAK (PiRUHD
KAYPAK (PIRUHI)

Z|e 1kg un

5 ¢ 1 yumurta

Ko Tuz

>|e 150 gr. stizme yogurt
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B | 150 gr strained yoghurt
Q| ® parsley, salt
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YAPILISI

METHOD

Yumusak kivamda hamur yogrulur. 4 bezeye
ayrilir. Hamur ¢ok ince olmamak sarti ile agi-
lir. 5x5 cm karelere boliintir. Ortasina yogurtlu,
maydanozlu harg konulur. Uggen seklinde ka-
patilir. Hafif un serperek kurumaya birakilir. 6
su bardagi su kaynatilir. Hamurlar kaynayan
suyun i¢ine atilir. Haglaninca kevgirle ocaktan
indirilir. Uzerine kizdirilmis tereyagi dokiile-
rek tabaklarda servis yapilir

Prepare a soft dough with the flour, salt and water.
Divide the dough into four pieces. Roll out the
pieces. Chop the parsley and add it to the yoghurt.
Spread the mixture over the fillo dough. Close the
corners of the fillo dough to obtain triangles. Boil
six glasses of water. Drop the triangular pastries
into the water. Sieve the water. Melt some butter in
a separate pan and pour the butter over the pastries.
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MALZEMELER

INGREDIENTS

58

500 gr. un

1 yumurta

Tuz

250 gr. kiyma

1sogan (rendelenmis)
Yarim demet maydanoz
Karabiber, kirmizi biber, tuz
500 gr. yogurt

Nane (kuru)

Iki dis sarimsak

500 gr flour

1egg
250 gr minced meat

1 medium sized onion

parsley, salt, red pepper, black pepper

500 gr yoghurt
dried spearmint
2 cloves of garlic

YAPILISI

METHOD

@

Hamur yogrulur dort esit parcaya boliintir un
yardimiyla acilir. 5x5 cm karelere béliiniir. Ug-
gen seklinde kapatilir. (Kiymali veya sade) Di-
ger hamurlar agilincaya kadar tepsilere dizi-
lir. Kaynatilmis suya atilip haglanir. Genisce bir
servis tabagma alimr. Uzerine yogurt sarim-
sakli naneli har¢ dokiiliir. Firminda kizarana
kadar pisirilir. Uzerine tereyag siiriilerek ser-
vis yapilir.

Prepare a soft dough with the flour, salt and water.
Divide the dough into four pieces. Cut 5 to 5
centimeter squares out of each fillo dough. Wrap the
squares to obtain triangles. (These triangles may
be filled in with minced meat.) Drop the triangles
into boiling water. Take out the pastry and put them
into a tray. Pestle the garlic in a mortar and add it
to the yoghurt along with the spearmint. Pour the
mixture over the pastry. Put the tray in the oven.
Spread butter over the pastry before service.



pisi
Pisi

MALZEMELER

INGREDIENTS

1kg. un
1 tatl kasig1 kuru maya
Tuz

Aldig1 kadar 1lik su
Kizartma igin s1v1 yag

1 kg flour
1 spoonful of dry yeast
vegetable oil, salt, water

YAPILISI

METHOD

18 oLl @

Un cukurca bir kap tizerine alimir ortas: agi-
lir. Igerisine malzeme katilir. Ik suyla kulak
memesinden biraz yumugsak hamur yogrulur.
Uzeri ortiilerek mayalanmaya birakilir. (Yakla-
stk 1 saat) mayalanan hamurdan yumruk bi-
ytikliigiinde bezeler yapilir. Hamur tahtasinda
0,5 cm kalinlhiginda elle vurularak agilir. Tava-
da yag kizdirilir. Kizgin yag konularak alt ist
yapilarak pisirilir. Ramazan aylarinda bilhas-
sa sahurda duru pekmezle birlikte yenir. Arzu
edilirse icerisine ¢okelek peynir konulabilir.

Put flour in a deep bowl. Make a hole in the flour
and crack the egg into it. Add some salt and water
to obtain a soft dough. Let the dough rest for a while
to ferment. Divide the dough into fist-size pieces.
Roll out the pieces slightly. Fry the pieces of dough.
This pastry is mostly served with molasses or skim-
milk cheese especially during the Ramadan.
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CIRIKTA (PANCAKE, CIZLAK)

MALZEMELER

INGREDIENTS

2 su bardagi siv1 yag
1kg. un

100 gr. tereyag

1 tath kasig1 kuru maya
Tuz

Aldig1 kadar 1lik su

2 cups of vegetable oil
1 kg flour

100 gr butter

1 spoonful of dry yeast
salt, water

YAPILISI

METHOD

Un ¢ukur bir kaba konur malzemeler katilir. Su
ile lokma hamuru kivaminda bir hamur hazir-
lanir. 1 saat mayalanmaya birakilir. Odun ate-
si ile kizdirilmis sacin tizerine bu hamurdan bir
kepge dokiilerek hemen yayilir. Ters diiz yapi-
larak pisirilir. Tepsiye alininca yaglanir. (Arzu
edilirse icine istenilen malzemeler de katilabilir.
Duru pekmeze bandirilarak yenir.

Bu yemegin bir diger ad1 Krep tir.

Prepare a wvery soft, almost liquid dough. Let it
rest for an hour to ferment. Cook the dough over
a tinplate by pouring it over the hot tinplate and
spreading it very quickly. Flip the pastry over and
cook both sides. It can be served with all kinds of
starters.




EKMEK ASI (Papara)

BREAD MEAL (PAPARA)

Bayat ekmek

200 gr. kiyma

1 sogan

3 su bardag1 su

1 su bardagi stizme yogurt
2 dis sarimsak

Nane

Pilav veya piring

MALZEMELER

* stale bread

* 200 gr minced meat

* 3 cups of water

1 cup of strained yoghurt
* 2 cloves of garlic

* spearmint

* rice

INGREDIENTS
METHOD

YAPILISI

Kiyma ve sogan kavrulur icine kalmis pilav varsa
pilav, yoksa bir ¢ay bardag: 1slatilmis piring konur.
3 bardak et suyu ilave edilip kaynatilir. Diger taraf-
tan bayat ekmekler (2 cm lik kiipler) seklinde dog-
ranir. (Arzuya gore istenirse firinda hafif kizartilir)
Sunus sofraya konacak biiytiik sini veya lengerden
servis tabaklarina yapilir. Ortaya konacak lengerin
altina kiigiik parcalar halinde dogranmis ekmekler
dizilir {izerine sulu kivamdaki kaynatilmis malze-
me dokiiliir. En tiste de sarimsakli yogurt konarak
nane serpilip tabaklara alinir. Bir baska sunus sekli
ise ekmekler tabaklara istenilen miktarda alinir. Di-
ger islemler tabaklarda yapilir.

Fry the onion and the minced meat. Add some rice.
Add three cups of broth and bring the mixture to a
boil. Break the stale bread into small pieces. Place
the pieces of bread on a tray. Pour the broth over
the pieces of bread. Pour garlic yoghurt on top and
sprinkle some dried spearmint leaves.
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RICE WITH NOODLES

MALZEMELER

INGREDIENTS

Hamuru i¢in:

500 gr. un

Tuz

2 su bardag1 su

2 su bardag; piring
250 gr. tereyag

500 gr flour

2 cups of water

2 cups of rice

250 gr butter, salt

YAPILISI

METHOD

Eristenin yapilis1

(Un, su, tuz kangtirlarak yumusak hamur hazirlanir. Yumruk
biiyiikliigtinde bezeler yapilir. 3 mm. kalinhiginda agilir 3 cm
genigliginde seritler halinde kesilir. Seritler tekrar 2 mm ince
ince kesilir. Kurumaya birakilir. Firinda pembeleginceye kadar
kizartilir.) Diger tarafta 2 saat dnce tuzlu 1lik suda islatilms pi-
ring stizgecle el degmeden hoplatilarak yikanir. Tereyag eritilir
kaynamus 3 su bardag su ilave edilir. Tuzu atilir ytkanmis pi-
ring ve eriste ilave edilerek pilav pisirilir.

NOT: Uzun siire tok tutma 6zelligi tasidigindan 6zelikle ra-
mazanda sahurda yenilir.

Prepare a soft dough with flour, water and salt. Divide the dough
into fist size pieces. Roll out the pieces of dough. Cut them into
strips 3 cm in width. Cut them into very thin latitudinal noodles.
Put the match sized noodles into the oven and cook them until
they turn pinkish brown. Put the rice in water and let it rest for
two hours. Wash and sieve the rice. Melt some butter in a pan.
Add three cups of boiling water. Add some salt and put the rice
and home-made noodles in the water. Stir before service.

This dish is mostly preferred in Ramadan because it keeps you full
for a long time.
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PILAV

RICE WITH CUCUMBER PEELS

* 4 adet kabak

1 cay bardagi piring

1 bas sogan

200 gr. kiyma

1 ¢ay bardagi siv1 yag
Karabiber

Tuz - Su

MALZEMELER

4 cucumbers

Ya cup of rice

1 medium sized onion
200 gr minced meat
Y5 cup of vegetable oil
black pepper, salt and
water

INGREDIENTS

YAPILISI

METHOD

Kabaklar yikanir, kurulanir. Kabuklar1 boyuna serit halin-
de kalinca kesilir. Kibrit ¢6pti kalinliginda dogramir. Yagda
sogan ve kiyma kavrulur. Dogranmis kabak kabuklar ila-
ve edilerek hoplatilarak soldurulur. Tencerenin ortas: agila-
rak (ayiklanip, yikatilmis ve 1slatilmig) piring, tuz ilave edi-
lir. Uzeri kapatilir. 1 gay bardag: sicak su piringlerin {izeri-
ne eklenir. Kisik ateste pisirilen pilav 20 dakika demlenmeye
birakilir, tizerine karabiber ekilerek servis yapilir.

Wash the cucumbers and peel them after drying. Cut the peels
into match-sized strips. Fry some onions and minced meat. Add
the cucumber peels and cook shortly. Put the rice in some water.
Let it rest for an hour. Wash the rice. Make some room in the
middle of the onion, minced meat and cucumber peels and add
the rice. Add %2 cup of water. Cook at low heat. Remove the rice
from the fire and let it rest for half an hour. Add black pepper. Stir
before service.
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RICE WITH LENTILS

MALZEMELER

INGREDIENTS

1 su bardag: yesil mer-
cimek

1 bas sogan

2 su bardagi bulgur

4 su bardag1 su

1 yemek kasig1 salga

1 cay bardagi siv1 yag
100 gr. tereyag

Icup of green lentils

1 medium sized onion

2 cups of pounded wheat
4 cups of water

1 spoonful of tomato
paste

Y5 cup of vegetable oil
100 gr butter

YAPILISI

METHOD

Sivi yagda soganlar kavrulur salgas: eklenir. 4 su bar-
dag1 sicak su konulur tuzu atilir. Kaynadiktan son-
ra diger tarafta haslamip pismis yesil mercimek ve bul-
gur katilir. 20 dakika sonra alti kapatilir. Tereyag eriti-
lip tizerine gezdirilir. Tahta kasikla karistirtlip tencere-
nin tizerine kalinca kagit kapatilarak demlemeye birakilir.
Sicak servis yapilir.

NOT: Bu pilav ayn1 zamanda taze veya salamura yaprakla
da yenebilir.

Put the lentil and pounded wheat in some water and cook for 20
minutes. Fry the onions in a separate pan and add some tomato
paste. Add four cups of boiling water and some salt. Add the
lentil and pounded wheat. Melt some butter and pour it over the
mixture. Place a thick layer of paper on the container and close the
lid. Let the dish rest for a while. Stir before service.

This dish is also eaten alongside with brined vine leaves.




IC PILAV
IC PILAV

MALZEMELER

INGREDIENTS

1 su bardagi piring

1 bas kuru sogan

1 ¢ay bardagi siv1 yag

200 gr. koyun karacigeri
Tuz, yenibahar, karabiber
1 yemek kasig1 dolmalik
fistik

1 yemek kasig1 kus tiztimii
1 yemek kasig1 tereyag

1 cup of rice

1 medium sized onion

Y2 cup of vegetable oil

200 gr lamb liver

1 spoonful of butter

1 spoonful of currants

1 spoonful of pie nut

salt, black pepper and allspice

YAPILISI

METHOD

Siv1 yag igerisinde sogan kavrulur. Uzerine fistik ilave
edilerek kavurmaya devam edilir. Tuz ilave edilir. Bir
baska kapta karaciger tavla zar biiyiikliigiinde dog-
ranit, kavrulur. Kus tiztimleri ilave edilir. Pilav yap1-
lacak tencerede 1,5 su bardag su igersine tereyag ka-
tilarak kaynatilir. Ayiklanmis yikanmis piring, kavrul-
mus sogan, fistik ve cigerler ilave edilerek pisirilmeye
birakilir. Pilav haline geldikten sonra ocak kapatilip
demlemeye birakilir. 20 dakikalik demleme sonunda
karabiber ve yeni bahar katilarak tahta kasigin sapiy-
la karigtirilir. Servise hazirdir.

Fry the onions and add the pie nuts. Chop the liver into
dice-sized pieces. Fry the liver in a separate pan. Add the
currants. Boil 1,5 cup of water. Add some butter to the
boiling water. Put the washed and sieved rice in the water.
Add the fried onions, pie nuts and liver. Cook for twenty
minutes over low heat. Let the rice rest for another twenty
minutes. Add some black pepper and allspice. Stir before
service.
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RICE WITH AUBERGINES

500 gr. pathican

1 cay bardagi siv1 yag
1 su bardag: piring

2 su bardag1 su

Tuz

YAPILISI

MALZEMELER

500 gr aubergine

Y5 cup of vegetable oil
1 cup of rice

2 cups of water

salt

METHOD

INGREDIENTS

Pathicanlar tamamen soyulup kiip seklinde dogra-
nir. Stvi yagda kavrulur. 2 su bardag: sicak su ekle-
nir. Tuzu atilir. Kaynadiktan sonra piring ilave edilip
pisirilir.

Peel the aubergines and cut them into small cubes. Fry the
aubergines. Add two cups of water and some salt. Bring it
to a boil and add the rice. Stir before service.




SUZME BULGUR PILAVI [ § “@

SEIVED POUNDED WHEAT

gz | ® 2 subardag: iri bulgur | Genis bir tencerede 6 su bardagi su kaynatilir. 2 su
E ¢ 2 yemek kasig1 tereyag — | bardag: bulgur ilave edilerek yumusayimncaya kadar
B | e 6 subardag: su £ | haglanir. Stiziilerek servis tabagina alinir. 2 yemek ka-
E e Tuz g s181 tereyag eritilerek tizerine dékiip karistirilir.
N
—
<
>
E * 2 cups of ground wheat Q| Bring 6 cups of water to a boil. Add two cups of pounded
7 |® 2 spoonfuls of butter Q| wheat. Cook the wheat until it softens. Sieve the wheat.
B | ® 6 cups of water T Melt two spoonfuls of butter and pour it over the wheat.
O le salt 5| Stir bef '

ir before service.
K| e Method >
&
O
Z
[—
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PALUZE

&4 | ® 1 bardak nisasta | 4 bardak su kaynatilir. 1 bardak su ile nisasta karigti-
5 ¢ 5bardak su — | rilir ve kaynar suya ilave edilir, karigtirilarak pisirilir.
K | e 1 bardak toz seker & | Pistikten sonra bir tepsiye dokiilerek tizerine kizdiril-
E ¢ 1 kasik tereyag < | mus tereya@ gezdirilir. Ceviz serpilerek servise sunu-
N |® 1/2 bardak ceviz igi | lur.

j Sicak ve soguk olarak yenir.

>

C£ * 1 cup of cornstarch Q| Bring four cups of water to a boil. Put the starch into a cup
7 |® 5 cups of water Q| of water and stir the mixture thoroughly. Add the mixture
=1k 1 cup of sugar E to the hot water and stir and bring it to a boil. After the
Q| ® 1 spoonful of butter | | starch thickens pour it into a tray and pour molten butter
F-é * Y cup of ground walnuts = | overit. Spread ground walnuts after it cools.

O

4

|
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DENE HASUDASI ) =
DENE HASUDASI

1 su bardagi bugday nisastasi
1 su ardag1 pekmez

1 su bardag1 su

2 yemek kasig1 tereyagi

Nisasta su ve pekmez kaba kivamda bulamag haline
getirilir. Tereya@1 bakir tavada kizdirihr. Uzerine bula-
mag ilave edilerek tahta kasikla karigtirilir. Tane tane
oluncaya kadar igslem devam edilebilir. Uzeri kapatila-
rak bir stire dinlendirilir. Servis tabagina alinir. Ilik ola-
rak servis yapilir.

YAPILISI

MALZEMELER

1 cup of wheat starch
1 cup of molasses

1 cup of water

2 spoonfuls of butter

Put the starch, molasses and water together to obtain a
coarse mould. Melt some butter in a copper container. Add
the mixture to the butter and stir. Keep stirring until it
forms nuggets. Close the lid and let the hasuda rest for a
while.

METHOD

INGREDIENTS




TAT 1L AR
TIRTIL BAKLAVA

(Oklavadan siyirma)
TIRTIL BAKLAVA

MALZEMELER

INGREDIENTS

1 cay bardagi sivi yag

1 yumurta

1 tath kagig1 yogurt
Alabildigi kadar un

2 su bardag1 ceviz

250 gr. tuzsuz tereyagi
A¢mak igin:

* 1.5 su bardag1 bugday nisastasi
® Yarim su bardag1 un karistirilir.
Surubu igin:

e 1kg. toz seker

® 4 su bardagi su

¢ 1 tath kasig1 limon suyu

Y5 cups of vegetable oil

* Tegg

1 spoonful of yoghurt

* flour

* 2 cups of ground walnuts

® 250 gr saltless butter

To roll out the dough

e mix 1,5 cups of wheat starch and
Y5 cups of flour

For the syrup

® 1 kg of sugar

* 4 cups of water

* 1 spoonful of lemon juice

YAPILISI

METHOD

1E vt @

Surubun hazirlanis::

(4 su bardag su kaynatilir seker ilave edilir. Surubun rengi sararmn-
caya kadar kisik ateste pisirilir. Limon suyu ilave edilerek soguma-
ya birakalir.)

Malzemeler genis bir kap icerisinde iyice karistirthr. Un ilave edile-
rek kulak memesi yumusakhiginda hamur yapilir. Ceviz biiyiiklii-
gtinde bezeler ayrilir. 1,5-2 saat tizerine nemli bez rttilerek dinlendi-
rilir. Hamur biiytiyebildigi kadar nisastali unla agilir. Hamurun biri
acilincaya kadar digeri kurumaya birakilir. Kuruyanin {izerine ceviz
verilir oklavanin tizerine rulo yapilir oklavamn iki ucunda ortaya
dogru hamur biiziistiiriiliir. Oklava ¢ikarilir. Sekli bozulmadan tep-
siye dizilir. 1 giin kurutulur. Kizartilacag1 zaman esit araliklarla kesi-
lir. Kizdirilmus yag tizerlerine dokiilerek pembe-beyaz kizartilir. Su-
rup ve hamur sogukken 1slatilir

For the syrup:

Bring four cups of water to a boil. Add the sugar. Cook over low fire until
it thickens slightly and turns yellowish. Add some lemon juice and let
it rest. Mix the egg and yoghurt with the vegetable oil. Add the flour
and mould the mixture to obtain a soft dough. Divide the dough into
walnut-sized pieces. Put a damp cloth over the pieces of dough and let
them rest for a few hours. Roll out the pieces of dough as big as possible
with starched flour. Let each fillo dough dry a little as the next one is
rolled out. Spread some ground walnut over the dry fillo dough. Roll the
fillo dough back on the rolling pin. Crease the fillo dough off the rolling
pin. Place the creased roll in the tray. Let the rolls dry out for a day. Cut
each roll into inch-thick disks. Put the baklava in the oven and cook it
until it turns golden brown. Pour molten butter over it. Pour the syrup
over the baklava after it cools down completely.



KALBURA BASTI

(Halbur tatlisi1)
KALBURA BASTI

MALZEMELER

INGREDIENTS

200 gr. tereyagi

2 yumurta

1 tutam tuz

2 kagik yogurt

1 su bardag ceviz

1 paket kabartma tozu
1 paket vanilya

Serbet i¢in:

e © o o o o o

1,5 kg. toz seker
1 litre su
Yarim limon suyu

200 gr of butter

2 eggs

a pinch of salt

2 spoonfuls of yoghurt

1 cup of ground walnut

1 pack of baking powder

1 pack of powdered vanilla

For the syrup

()

()

()

1,5 kg sugar
1 liter water
Y5 lemon juice

YAPILISI

METHOD

1

Surubun hazirlanisg::

Unun ortast havuz yapilir. Yag, yumurta, tuz, yo-
gurt, vanilya ilave edilip yogrulur. Hamur kulak me-
mesi yumusakligina getirilir. Yumurta biiytikligiin-
de hamur alinir, arasina ceviz konularak, kalbur ar-
kasinda elle dondiirtilerek sekil verilir. 150 derecede
30-35 dk pisirilir. Pistikten sonra tizerine soguk ser-
bet dokiiliir.

Put the flour in a deep container and make o hole in it. Crack
the egg into this hole and add the salt, yoghurt, butter and
vanilla. Mould the mixture to obtain a soft dough. Divide
the dough into egg-sized pieces. Place the walnut in the
dough and give the egg shaped dough its particular texture
by rolling it around a sieve. Cook the pieces for 30 minutes
at 150°C. Pour the cold syrup over the kalburabasti after it
cools down completely.
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KUYMAK

4| ® 250 gr. tereyagt | Tereyag tencerede kizana kadar beklenir. Sonra pek-
5 e 250 gr. pekmez — | mez ilave, edilip kaynatilir. Kaynayan malzemeye
e 100 gr. un & | elenmis un ilave edilerek devamli karistirilarak helva
E g kivami alana kadar pisirilir.

'[:]] Sicak servis yapilir.

<

>

C£ ® 250 gr butter Q| Melt some butter in a bowl. Add the molasses and bring the
7 |® 250 gr molasses Q| mixture to a boil. Stir and add flour to the mixture until it
| e 100 gr flour E thickens. Serve hot.
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SEKER BOREGI 0 L
(Un kurabiyesi)

SUGAR COOKIE

* 300 gr. tereyag1
¢ 3 yemek kasig1 pudra sekeri
* 4 su bardagi un

Yag eritilir biraz soguduktan sonra pudra sekeri ilave edi-
lip cirpilarak yag beyazlatilir. Azar azar un ilavesi ile kiva-
mu gelinceye kadar yogrulur. (Elin icerisinde yuvarlandik-
tan sonra ortasina hafif¢e bastirilinca kenarlarindan biraz
catlarsa kivami gelmis demektir) Hamuru yuvarlak beze-
ler ve kiigiik findik kadar yuvarliklar yapip papatya sek-
li verilerek firma koyup 150 °“C’de 15 dakika pisirilir. Pisi-
rildikten sonra firm kapatilir ve soguyuncaya kadar firin-
da bekletilir. Firindan ¢ikartilinca tizerlerine 2 yemek kasi-
g1 pudra sekeri serpilerek servis yapilir. Uzun siire daya-
nan tathlar gurubundan oldugu ici yolluk olarak idealdir.
Bu tatliya un kurabiyesi de denilmektedir.

YAPILISI

MALZEMELER

* 300 gr butter
* 3 spoonfuls of powdered sugar
* 4 cups of flour

Melt the butter. Add powdered sugar and whisk the mixture
until it turns white. Add small amounts of flour and mould the
dough. (When you roll up a piece of dough in your palm and
press it in the middle with your finger, cracks would form around
the dough which means it is the right composition and softness.)
Decorate the tray with pieces of various shapes and sizes. Put
the tray in the oven and cook for 15 minutes at 150°C. Turn of
the oven but leave the cookies in the oven until they cool down.
Spread powdered sugar over the cookies.

INGREDIENTS
METHOD




YOKA TATLISI @ @
YOKA DESSERT

TATLILAR

£Z | Hamur i¢in: | Malzemeler karigtirilir. Un ilave edilir. Kulak memesi yu-
5 ¢ 1 yumurta = musakliginda 6zl bir hamur yapilir. Ceviz buytklagiin-
i [ ® 1 cay bardag siit = | de bezeler ayrilir. Hamur 1 saat kadar dinlendirilir. Yufka-
= | ¢ 1 fincan sivi yag : lar acilabildigi kadar biiytitiiliir. Sac {izerinde kizarmadan
K| e 1 fiske tuz ~ | cevire gevire kabartilarak kurutulur. Tath yapilacagi zaman
5 e 2 su bardagi ceviz su ile 1slatilir. Arasina ceviz konularak istenilen sekil veri-
| Alabildigi kadar un lir veya tepsiye diiz olarak dizilir. Orta kata ceviz konulur.
E Kizartmak i¢in: Nemli iken kesilerek sekil verilir. Pembelesinceye kadar fi-

e 150 gr. tereyagi rinda kizartilir. Uzerine serbeti soguk olarak dékiiliir. Ser-

Serbeti i¢gin: vise hazirdir.

e 1kg. seker

® 4 su bardagi su
® Yarim tath kagig1 limon suyu

e 1egg QO | Mix the egg, milk, oil, salt and the flour and mould the mixture
E o Y5 cup of milk O | toobtain a soft dough. Divide the dough into walnut-sized pieces.
[ |® %2 cup of vegetable oil WL | Let the dough rest for an hour. Roll out the pieces of dough as large
E e flour, a pinch of salt E as possible. Dry the fillo dough on a tinplate without exposing
m |® 2 cups of ground walnut S them to too much heat. Moisten the fillo dough when they will be
& | To fry used to cook the Yoka. Put walnuts in the fillo dough and make
O | e 150 gr butter each fillo dough into a roll. Cut the rolls for the correct size before
E For the syrup they go dry and make a coil from the rolls before you place them
o 1 kg sugar in a tray. Cook in the oven until they go pinkish brown. Pour the
4 cups of water syrup after you cool it down.

o 15 spoonful of lemon juice
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ELMA TATLISI @ @
APPLE DESSERT

gz | ® 1 kg. misket elmasi | Elmalarin kabuklar1 soyulup igleri oyularak 15 dk.
E ¢ 1kg. toz seker | haslanir. Haglanan elmalarin iistiine seker boyasi sii-
K | e 1 subardag: doviilmiis ce- g | riilerek iglerine ceviz targin karigimi doldurulur ve
E viz < | firinda 15 dk pigirilir. Pisen elmalarin sogumasina
N | ® 1 cay bardag: tar¢in -~ yakin {tizerlerine kremsanti stiriilerek siislenir. So-
é ¢ 1 paket vanilya guk servis yapilir.
S| 1 paket krem santi

¢ Seker boyasi
W | e 1 kg misket apples (misket Q| Peel the apples and take out the seeds. Put the apples in
E (marble) apple is a small Q| boiling water and cook for fifteen minutes. Take the apples
| species of apple native to the E out and stuff them with the walnut-cinnamon mixture.
Q| region) & | You can also put coloring on the apples at this stage. Put
g:-] * 1 kg sugar > the.apples in the oven and cook for fifteen minutes. Put
QO |® 1 cup of ground walnut, whipped cream on the apples. Serve cool.
Z | coloring
™| 1 cup of cinnamon

* 1 pack of powdered vanilla

* 1 pack of whipped cream
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VISNELI EKMEK § 5
CHERRY BREAD

visne ekmekler kendi suyuyla pisirilir. Vigsneler ve ekmek-
* 2 su bardagi toz seker ler soguduktan sonra servis tabagina dizilir. Uzerine
tamamen kapatacak sekilde suruplu visnelerle kapa-
tilir. Ceviz serpilerek, soguk servis yapilir.

§Z | * 1adet bayat ekmek 7| Ekmekler 1 cm kalinhiginda dilimlenir. Uzeri oda si-
5 * 250 gr. tuzsuz tereyagi — | cakligindaki tereyagla bolca yaglanir. Firinda pembe-
B | e 1 subardag ceviz & | lesinceye kadar kizartilir. Diger tarafta visnenin tize-
=18 1 kg. cekirdekleri ¢ikartilmis < | rine iki su bardagi seker ilave edilerek, firmndan ¢ikan
= - 8

N

=

<

>

€[£ * 1 stale bread Q| Slice the bread. Spread butter on each slice. Cook the bread
7 | ® 250 gr saltless butter Q| in the oven and cook until they turn golden brown. Add
k| @ 1 cup of ground walnut E two cups of water to the cherry and cook the cherry. Pour
Q| 1kg cherry K3 | the cherry syrup over the slices of bread. Spread ground
Fé * 2 cups of sugar 2 | walnuts over the slices and serve cool.

O

Z

—




HOSMERIM ) @

CHERRY BREAD

fZ | ® 4 subardagi un | Yag eritilir. Un ilave edilerek helva kivaminda kavru-
E ¢ 1 paket margarin veya 250 = | lur. Uzerine sulandirilmis pekmez serbeti eklenir. Ka-
B grtereyag & | nstirarak 5 dakika pisirilir. Topraklanmamasina dik-
E ¢ 1 subardag tiziim pekmezi < | kat edilir. Servis tabagina alinur. Uzerine ceviz serpi-
N | (1subardag sicak suda 7| lerek 1lik servis yapilir. Istege bagli olarak sahanlara
é eritilir.) alinan hésmerimin ortast elle agilip duru pekmez ko-
S| 2 su bardag1 kiyilmis ceviz nabilir.

* 4 cups of flour

* 1 pack of margarine or 250 gr
butter

1 cup of grape molasses

* 2 cups of ground walnut

Melt the butter. Add small amounts of flour until you
obtain a soft dough. Dilute the molasses and pour it over
the dough. Stir over the fire for five minutes. Be careful
not to let the dough form particles. Spread some ground
walnuts before service. You could also put some molasses
in the center.

METHOD

INGREDIENTS
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PEKMEZLI YUMURTA @ @
EGGS WITH MOLASSES

fZ | ® 4 adet taze yumurta 7| Tavada yag eritilir. Uzerine pekmez ilave edilerek
5 ¢ 2 kagsik tereyagi — | kaynamaya baglaymca aki sarisina karigana kadar
| e 1 kase tiztim pekmezi & | carpilmis yumurtalar katilir. Pigirilerek sicak servis
E g yapilir.

N

=

<

>

e 4eqgs Q| Melt some butter in a pan. Add the molasses and stir until
E * 2 spoonfuls of butter % it boils. Whisk the eggs and add them to the molasses. Serve
Lé.} * 1 cup of grape molasses E hot.

=

= >
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ELMA HOSAFI @ @
APPLE COMPOTE

* 500 gr. elma (misket elmasi
kurusu da olabilir)

e 250 gr. toz seker

* Su

Elmalar bol su ile haglanir. Seker ilave edilerek pisiri-
lir. Atesten alinarak soguk olarak servis yapilir. Arzu-
ya gore istenirse igine tane karanfil atilir.

YAPILISI

NOT: Elma kurusu ile yapilirken 6nce elma ku-
rular1  1slatilarak  yikanir.  Bol su igerisinde
yumusayana kadar haglanir.

MALZEMELER

* 500 gr of misket apple (fresh
or dry)
® 250 gr sugar, water

Slice the apples. Boil the apples in plenty of water. Add
the sugar. Let the apples cool down. Serve cool with a few
carnation buds in the compote.

METHOD

INGREDIENTS
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UNUTMA BENi ) @
FORGET ME NOT

& |* 1subardag: pekmez 7| Pekmez sekerle birlikte surup haline gelene kadar pi-
5 ¢ 2 yemek kasig1 seker | sirilir. Dilimlenmis ekmekler igine atilr. Iki taraf1 pisi-
| e 1 subardag: su ve kdy & | rilir. Bir kevgirle ekmekler serbetten alinarak tizerine
> ekmegi < | ceviz dokiilerek servis yapilir.

= & N yap

N

(-

<

>

W e 1 cup of molasses Q| Add some sugar to the molasses and cook until it acquires
E * 2 spoonfuls of sugar Q| a syrupy form. Put the slices of bread in the syrup. Sieve
k| e 1 cup of water E the extra syrup and spread ground walnuts over the slices
Q| ® home made bread B | of bread.

H >

R~
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TELTEL (Pismaniye) @ @

TELTEL

MALZEMELER

INGREDIENTS

GOMLEK KADAYIFI ) =
GOMLEK KADAYIFI

MALZEMELER

e oeN e o 0 o o o

INGREDIENTS

* 1,5 kg. toz seker

¢ 1 su bardagi su

e 1 tath kasig1
limon tuzu

* 3 kg. tereyagda
kavrulmus un

YAPILISI

* 1,5 kg sugar

* 1 cup of water

e 1 spoonful of
lemon salt (citric
acid)

* 3 kg flour, butter

METHOD

e 500 gr. yas gomlek kadayif (File sek-
linde 6zel olarak dokiilmiis)
2 su bardagy iri kiyilmis ceviz
3 adet yumurta
200 gr. tereyag1
1 fincan siviyag
Toz targin
2 kasik toz seker (igine)
urup igin:
1 kg. toz seker
4 su bardag su
Yarim limon suyu

500 gr freshly made gomlek kaday:f
2 cups of ground walnut
3 eggs

200 gr butter

Y5 cup of vegetable oil
powdered cinnamon,

2 spoonfuls of sugar
For the syrup

o 1 kg sugar

* 4 cups of water

o Y5 lemon juice

Bir kazanda seker, su, limon tuzu birlikte devamli karistirilarak kaynatilir. Malze-
me agik kahve rengine doniisiince, bir tas igindeki soguk suya bir kasik agda atila-
rak test edilir. Agda tasin dibine deger ve (TAK) diye ses ¢ikartirsa kivama gelmistir.
Ocaktan indirilir. Soguk bir yerde her tarafi yaglanmus tepsiye agdanmn tamami do-
kiiltir, donmaya birakilir. Bu zaman igerisinde un tereyagda kavrulup sogumaya bi-
rakilir. Tepsideki agda alinarak elde gekerek beyazlatilir. Beyazlanan agdadan 20-25
cm. ¢apinda halka yapilir. Yine soguk bir mekanda derin bir legenini i¢ine kavrul-
mus un konur agda halkasi ortasina konup unla bulanur ve 3-4 kisi bu halkay1 legen
cidarima gekerek uzatirlar. Halkalar uzadikga ikiye katlanir. Teller tamamen incel-
dikten sonra (20-22 tur) kesilerek bir siire dinlendirilir ve servis yapilir. Un azalirsa
agda yapisir teltel bozulur. 19 turun altindaki telteller cok iri telli oldugu igin yen-
mez bu sayiya ulasmak i¢in beceri ve sabir gerekir. Teltel kis aylarinda yapilan ve ka-
labalik misafir toplulugu icerisinde gekilip yenen 6zel bir tatl tiirtidiir. Pismaniye ye
benzerse de ¢ok farkl 6zellik arzeder.

Mix sugar, water and lemon salt in a bowl. Put the bowl on the heater and stir the mixture
until it boils. Keep stirring until the liquid acquires a brownish color. Oil the tray and pour
the syrup into the tray. Let it thicken. Fry the flour in butter. Let it cool down. Whisk the
syrup until it bleaches. Make a circle of 20 centimeters in diameter out of the thickened
syrup. Put the fried flour in a deep large tray. Place the circle of thickened syrup on the flour.
The procedure after this stage requires three or four people. Each person pulls on the circle of
thickened syrup and widens the circle while feeding flour to the circle continuously. When
the circle becomes to big to move in the tray it is bend over itself to create a new circle half the
size of the previous one. This procedure is repeated for as many times as it takes to acquire
very thin threads (probably 20-25 times). Let the threads rest for a while. If the thickened
syrup threads are not fed sufficiently with the flour the threads will broke. If the procedure is
repeated less than twenty times, the threads will be too thick. Teltel is a dessert that is mostly
prepared for a large number of guests especially in the winter.

Yas kadayif dikdortgen seklinde parcalara ayrilir.Aralaria
ceviz, toz seker ve targin konarak rulo seklinde duriiliir. Yu-
murtalar genisce bir kasenin i¢inde iyice ¢irpilir. Yaglar eritilir
kizdirilir. Yumurtaya bulunan kadayiflar pembelesinceye ka-
dar cift tarafli kizartilir. Soguk surubu igine kadayiflar sicak
atilir. 5 dakika surupta bekletilir. Suruptan ¢ikarilir.

YAPILISI

Arzuya gore kaymak veya cevizle siislenerek servis yapilir.

Cut fresh kaday:f into rectangular pieces. Put ground walnuts,
sugar and cinnamon on each piece and roll the pieces. Whisk
the eggs. Melt the butter. Immerse the rolls in whisked eggs.
Fry the rolls until they turn golden brown. Hot rolls are
immersed in cold syrup and kept there for five minutes. Served
with cream or walnuts.

METHOD

£
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ATLICAN CULLAMASI @ @
AUBERGINE CULLAMA

pZ | ® 6 adet iri boy ¢ekirdeksiz | Pathicanlar, dolma biberler ve domatesler ateste koz-
E patlican | lenir. Kabuklar soyularak ince olarak dogranir.
E * Yarim demetumaydanoz & | Yarm ay seklinde kesilen soganlar, maydanoz ve sa-
Qe 2 orta ]:_’OY sogan g rimsak ince ince dogranarak tiim malzemeler karisti-
'[:]] . Il<ara 1i))lbzr, lflrmlzl blvber, tuz rilir. Servis yapilir.
=< |* 1¢ay bardagisiviyag

® 2 adet domates
= * 1 adet iri boy dolma biber

e 2 dis sarimsak
g‘) * 6 large aubergines Q| Grill the aubergines, bell peppers and tomatoes on embers.
7 | ® parsley, black pepper, red Q| Peel and chop the grilled vegetables into very small pieces.
K| pepper and salt E Cut semicircles out of onions. Chop the parsley, and crush
Q| ® 2 medium sized onions EJ the garlic cloves. Mix all the ingredients.
K | e %5 cup of vegetable oil
2
Q| 2 tomatoes
Z | ® 1 large bell pepper
=] [ ]

2 cloves of garlic




BORANI
BORANI

MALZEMELER

INGREDIENTS

6 yumurta

1 su bardagi stizme yogurt
(katik)

1 yemek kasig1 kuru nane
2 dis sarimsak

1 gay bardag: su

6 eggs
1 cup of strained yoghurt

1 spoonful of dried spearmint
2 cloves of garlic
Ya cup of water

YAPILISI

METHOD

Yogurt 1 ¢ay bardag suyla yumusatilir. Sarimsak ince
ince kiyilir. Nane ilave edilir. 4 su bardag: su kaynati-
lir. Igine tuz, bir cay kagig1 sirke ilave edilir. Yumurta-
lar tek tek kaynayan suya kirilir kevgirle servis taba-
gina alinir. Biitlin yumurtalar pisirildikten sonra yo-
gurtlu harg tizerine dokiiliir. Soguk servis yapilir.

Dilute the yoghurt with Y2 cup of water. Add dried and
crushed spearmint leaves. Bring four cup of water to a
boil. Add some salt, and very little vinegar. Porch the eggs.
Sieve and place the eggs on a plate. Pour the yoghurt over
the eggs. Serve cool.
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STUFFING

MALZEMELER

INGREDIENTS

1 yemek kasig1 salca

Yarim kg. yesil mercimek

300 gr. gekilmis yarma

2 bas sogan

200 gr. pastirma veya yagdan
ayrilmig kuyruk kikirdak
Kara biber, kirmiz1 biber
Kimyon, bir dis sarimsak, tuz
Yarim demet maydanoz

1 cay bardagi siv1 yag

250 gr. koyun kuyrugu

1 spoonful of tomato paste

Y2 kg green lentils

300 gr coarsely ground wheat
2 medium sized onions

200 gr pastrami or crackling
salt, black and red pepper,
cumin, a clove of garlic,
parsley

Y5 cup of vegetable oil

250 gr tail fat

YAPILISI

METHOD

vl @

Koyun kuyrugu kiip seker biiytikliigiinde dogranir. Bir ta-
vada kavrularak yag eritilir. Kevgirden stiziilerek yagin-
dan ayrilir. Sicak olarak tavada doviilar. Islatilmis merci-
mekler hazirlanir, stiziiliir sogan kiip seklinde dogranir.
Bir gay bardagi sivi yagda kavrulur. Ince ince dogranmig
pastirmalar soganin tizerine ilave edilir. Haglanmis merci-
mek yikanmis yarma eklenerek 1,5 su bardagi sicak su ila-
ve ederek doviilmiis kikirdak ve baharat eklenir. Pilav ki-
vamina gelince alt1 kapatilir maydanoz (kiyilmis) eklene-
rek sicak servis yapilir.

NOT: Uziim yapragiyla bohga seklinde sarilarak dolma
gibi de yenebilir.

Put the lentils in some water one day in advance. Cut the
tail fat into dice-sized pieces. Fry the pieces of fat in a pan.
Sieve the cracklings. Beat the cracklings before they cool
down. Chop and fry the onions. Add the pastrami. Add the
lentils, coarsely ground wheat, beaten cracklings, spices
and 1.5 cup of water. Cook until the water boils down. Add
the chopped parsley before service.

-




SPEACIAL DISHES

KESME EV MAKARNASI @ @
HOME MADE NOODLES

fZ | ® 1 subardag: kesme makarna 0| Kesme ev makarnasinin ézelligi hamurunun sadece
E e Tuz = | yumurta ile yogrulmasidir. Yogrulmus hamur oklava
K | e Maya g | ile agilir. 3-4 cm. boyunda geritler kesilir. Bu seritler
E ¢ Tereyag < | ust uste konarak tekrar enine kibrit kalinliginda ke-
N | ® 2 dis sarimsak > | silir. Bez sergilerin tizerinde kurutulur. Kuruyan ma-
é ¢ 1 gay bardag: su karnalar kirllmadan muhafaza edilir. Pigirilmesi nor-
S mal makarna gibidir. Kesme ev makarnas1 su bore-
gi tad ve lezzetinde olup tizerine higbir garnitiir kon-
madan tizerine sadace tereyag dokiilerek servis yapi-
lir. Ev makarnasina eriste denilirse de Amasya eriste-
si daha farklidir.
W | e 1 cup of home made noodles Q| The important thing about home made noodles is that its
E * 2 cloves of garlic @) dough is moulded solely with eggs.The dough is rolled out
B | e Y2 cup of water E with a rolling stick. It is then cut into two inches thick strips.
Q| ® salt, yeast, butter K | A number of strips are put on top of one another to create
E > | a deck. The deck of strips are cut into longitudinal smaller
&) strips. The match-sized strips are left to dry. Home-made
E noodles are cooked as ordinary pasta. Because it is very tasty

without any dressings, it is served with butter only.
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CILBIR
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CILBIR

MALZEMELER

INGREDIENTS

1 su bardag: ev eristesi
2 domates

2 yumurta

200 gr. kiyma

1 yemek kasig1 tereyagi
5 su bardag1 su

Bir miktar tuz

1 cup of home made noodles
2 tomatoes

2 eggs

200 gr minced meat
1 spoonful of butter
5 cups of water

a pinch of salt

-‘,_ : R L
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YAPILISI

METHOD

13 i @

Tereyaginda kiyma kavrulup igine yumurtalar kiri-
lir. Domates kabuklar1 soyulup kiigiik (tavla zar1 bi-
ytkliigiinde) dogranarak tencereye ilave edilir. Suyu
konulup kaynamaya birakilir. Su kaynadiktan sonra
eristeleri salimir. Yumusayincaya kadar pisirilir. Sicak
servis yapilir.

Fry the minced meat and crack the eggs into the meat. Peel
the tomatoes and chop them into small pieces. Add the
tomatoes to the meat. Add the water and bring the mixture
to a boil. Put in the home-made noodles. Cook until the
noodles soften. Serve hot.




OLCU CEVRIM TABLOSU/ TABLE OF UNIT CONVERSION

OLCULER(*) /| MEASURES (AVERAGE)

BiR SU BARDAGI (250 Gramlik)/ A CUP (250 ml) | BIR KAHVE FINCANI (75 Gramlik)

Su Water 250 gr. | Su Water 75 gr.
Siit Milk 250 gr. | Stit Milk 75 gr.
Toz Seker Sugar 250 gr. | Toz Seker Sugar 70 gr.
Piring Rice 250 gr. | Piring Rice 70 gr.
Bulgur Pounded wheat 200 gr. | Nohut 70 gr.
Fasulye Beans 200 gr. | Bulgur Pounded wheat 60 gr.
Mercimek Lentils 200 gr. | Fasulye Beans 60 gr.
[rmik Semolina 180 gr. | Mercimek Lentils 60 gr.
Pudra Sekeri Powdered sugar 180 gr. | Irmik Semolina 55 gr.
Un Flour 160 gr. | Pudra Sekeri Powdered sugar 55 g.
Peynir (Rendelenmis) Cheese (grated) 100 gr. | Un Flour 50 gr.

Badem (Cekilmis)  Almond (ground)100 gr. | Peynir (Rendelenmis) Cheese (grated) 25 gr.
Ceviz (Cekilmisg) Walnut (ground) 100 gr. | Badem (Cekilmis)  Almond (ground) 25 gr.

Kakao Cocoa 100 gr. | Ceviz (Cekilmis) Walnut (ground) 25 gr.
Zeytinyag1 Olive oil 220 gr. | Kakao Cocoa 40 gr.
Aycicek yagi Sunflower oil 220 gr. | Zeytinyag1 Olive oil 65 gr.
Eritilmis yag Melt butter 220 gr. | Aycigek yagi Sunflower oil 65 gr.
BIR CAY BARDAGI (100 Gramlik) BIiR YEMEK KASIGI
1 SPOONFUL

Su Water 100 gr. | Yag (Silme) Oil (to the brim) 20 gr.
Siit Milk 100 gr. | Toz Seker Sugar 20 gr.
Toz Seker Sugar 80 gr. | Ceviz (Cekilmis) Walnut (ground) 25 gr.
Piring Rice 100 gr. | Salca Tomato paste 30 gr.
Bulgur Pounded wheat 75 gr. | Tuz Salt 20 gr.
Fasulye Beans 75 gr. | Un Tepeleme Flour (heaping) 30 gt.
Mercimek Lentils 75 gr.

[rmik Semolina 70 gr.

Pudra Sekeri Powdered sugar 70 gr.

Un Flour 70 gr.

Peynir (Rendelenmis) Cheese (grated) 40 gr.
Badem (Cekilmis)  Almond (ground) 40 gr.
Ceviz (Cekilmis) Walnut (ground) 40 gr.

Zeytinyagi Olive oil 90 gr.
Aycicek yagi Sunflower oil 90 gr.
Eritilmis yag Melt butter 90 gr.

(*) Bu olgiilerin bazilart ortalamadayr.
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Degerli okurumuz,

Valiligimizce bastirilan bu kitap, unutul-
maya yiiz tutmus Amasya yemek kiiltiiriimii-
zii gelecek nesillere aktarmak amaciyla yayim-
lannugtir.

Bilgilerin derlenmesi asamalarinda gerek
zaman darlig1, gerekse konunun ok yonliilii-
gii nedeniyle bazi kaynaklara dogrudan ulagila-
mamigtir. Ayni konuyu farkl kaynaklarin farkl
ifade etmeleri nedeniyle, bazi tarifelerde genel-
lemeler yapilmigtir.

Bir on adim olmasini amagladigimiz bu ¢a-
lismanmin, konuyla ilgilenen arastirmacilara ve
kitabr kullanan hemgehrilerimize faydali olaca-
g1 inancindayiz.

Kitabin daha sonraki baskilarinda ve bu
alanda yapilacak diger arastirmalarda kulla-
nmilmast i¢in sizlerin Onerileri ve elestirilerini-
zi bekliyoruz. Kitapta rastladigimiz diizeltile-
ri ve eklenmesini uygun buldugunuz bilgileri
ya da basvurulmasin gerekli gordiigiiniiz kay-
nak kisi ve kuruluslari bize bildirirseniz, sonra-
ki ¢alismalarimizda bu onerileriniz dikkate ali-
nacaktir.

Gostereceginiz ilgiye simdiden tesekkiir ede-
riz.

Adres :Amasya Valiligi

Tel : 0358. 218 49 82 - 218 30 69
Fax : 0358. 218 49 82

e-posta : info@amasya.gov.tr

Dear Reader,

This book has been published by the gover-
norship of Amasya with an intent to pass the
culinary culture of Amasya to the coming gen-
erations.

During the compilation of the information
cited within these pages, a direct contact with
the primary resource has not always been pos-
sible due to various reasons such as the versa-
tility of the issue and time limitations. Certain
generalizations have been applied in case of dif-
ferent approaches to the same topic.

We believe that this book, which will hope-
fully be a preliminary work, will be of help to
researchers and our countrymen.

We welcome feedback and contributions from
our readers for the future issues of this book and
future researches. All the feedback concerning
the points that need reconsideration and the ad-
ditions that are required as well as the resources
that you think might be useful, are welcome and
will definitely be taken with utmost gravity.

Thanks for your interest.

Address: Governorship of Amasya
Phone: 03582184982 | 03582183069
Fax: 0358 218 4982

e-mail: info@amasya.gov.tr
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