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PREFACE

Mugla is a province that has a great potential with its cultural
heritage of many antique civilizations, its nature, climate and
more as well as its coastal tourism of sun, sea and sand .

Having 1484 km of coastal length, our province, Mugla has
many kinds of high quality accommodation facilities, travel
agencies, marinas, yachts and other tourism-related sectors.
Mugla welcomes more than 3 million foreign and about 4
million domestic visitors annually .

Thanks to both natural and historical value and tourism
background of the province, lots of activities like paragliding,
rafting, sailing, surfing, kayaking, mountain biking, jeep
safari, horse safari, biking, hiking and thermal tourism can
be practised. Also integrating rural areas around holiday
destinations to tourism makes it possible to spread tourism
into 12 months.

It is crucial for the tourism sector to predict at least 40,
50 years forward and do the planning with sustainable
operations which will help protect our cultural values too.

Gastronomic tourism is among the new trends in world
tourism and it gets people to look for different tastes.

Mugla cuisine where our natural products meet one another
is very convenient for gastronomic tourism. Our world-
famous foods such as pine honey, almond, fish and other sea
food, olives, olive oil, mushrooms and great range of herbs
are highly delicious and healthy.

I believe that this book will help us transfer our traditional
cuisine to other generations and to promote our province
to others. | would like to thank to provincial directorate of
culture and tourism and to everyone who contributed to
publishing of this book.

ONSOz

Mugla giines, deniz, kum lUcgeninde gerceklesen kiyi
turizmininyaninda bir cok antik uygarligin eserleriile dolu
zengin kultlr mirasiyla, dogasi, iklimi ve nice ozellikleri
ile cok onemli bir potansiyele sahiptir.

ilimiz, 1484 km. kiyi uzunlugunun cevreledigi cografyada
her tirden yuksek kaliteli konaklama tesisleri, seyahat
acentalari, marina ve yatlari ve turizmle iliskili tim diger
sektorleri ile ziyarete gelen yilda ortalama 3 milyondan
fazla yabanci, yaklasik 4 milyon da yerli turisti en iyi
sekilde agirlamaktadir.

Dogal ve tarihi degerleri ile turizm altyapisi ilimizde
paragliding, rafting, dalis, yelken, kitesurf, surf, kano,
dag bisikleti, jeep safari, atli safari, bisiklet, ylriydus,
termal turizm gibi cesitli faaliyetlerinin yapilmasina, tatil
bolgelerine yakin mesafedeki kirsal alanlarin turizme
entegrasyonununa, turizmin 12 aya yayilmasina olanak
saglamaktadir.

Turizm Sektoridntn yillik degil, yillarca hatta 40 yil, 50
yil 6tesini gorerek, strdirilebilir faaliyetlerle dogayi,
kiltirel degerlerimizi koruyarak planlama yapmasi
buyik 6nem tasimaktadir.

Dinya turizmindeki yeni egilimler arasinda dnemli yeri
olan Gastronomi Turizmi de insanlari farkli, degisik
tatlari aramaya yoneltmektedir.

Geleleneksel misafirperverligimiz, kiiltirimdz, dogal
dridnlerimizin bulustugu Mugla Mutfagi gastronomi
turizmine son derece elverislidir. Dinyaca unld cam
bali, bademi, baligi, deniz Urinleri zeytini, zeytinyagi,
mantari ve muhtesem ot cesitliligi ile son derece leziz ve
sagliklidir.

Gecmisten gunimize kadar ulasan geleneksel
tatlarimizin gelecek kusaklara aktarilmasina ve ilimizin
tanitimina faydali olacagina inandigim bu kitabi kaleme
alan Il Kiiltiir ve Turizm Midirligimize ve kitabin
yayimlanmasinda emegi gecen herkese tesekkir ederim.
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Amir CICEK
Mugla Valisi
Governer of Mugla



PRESENTATION

Located in the intersection point of Mediterranean and
Agean regions, Mugla is one of the cities that has great
touristic importance in Turkey. Our province is attracted
by many foreign and domestic tourists and has a range of
touristic services.

As we all know, today the expectation of people from
tourism has changed a great deal. And this expectations
not only consist of sea, sand and sun but also some other
different subjects. One of these expectations is people’s
wish to get familiar with local products and traditional
tastes of the place they visit.

Gastronomic tourism which is very common all over the
world is also a prominent kind of tourism in our county
with its rich cuisine. Therefore, studies on this field started
to become widespread. When considered from this point
of view, traditional tastes of Mugla can be used to diversify
the fields of tourism in the province.

| would like to thank to everyone who helped us prepare
this publication for the purpose of contributing both to
culture and tourism of Mugla by gathering special food
and receipes and thus bringing diversity to tourism to
some extent.

SUNUS

Akdenizve Ege bolgesinin kesisme noktasinda bulunan
Mugla, Tirkiye turizminde onemli bir yere sahip
illerimizden biridir. Yerli ve yabanci turistlerin yogun
bir ilgisine maruz kalan ilimizde cok cesitli alanlarda
turizm hizmeti verilmektedir.

Bilindigi Uzere glinimizde turizm insanlarin farkli
beklentilerine yonelik olarak oldukca degisim
gostermektedir. Bu beklentilerden biri de turistin
gezmek icin gittigi yerin yerel Urtinlerini ve geleneksel
tatlarini tanimak istemesidir.

Dinyada oldukca yaygin olan gastronomi turizmi,
geleneksel mutfagi zengin Glkemiz icin de onemli
bir turizm cesidi olup, bu konudaki calismalar da
yayginlasmaya baslamistir. Bu acidan bakildiginda
Mugla'nin geleneksel lezzetleri de Mugla
turizmine cesitlilik katmak acisindan bu anlamda
degerlendirilebilir.

Amaci, hem geleneksel mutfagimizin czel yemek ve
yiyeceklerini bir araya toplayarak Mugla kilturine,
hem de Mugla turizminde bu anlamda bir cesitlilik
yaratmak isteyenlere bir nebze de olsa katki saglamak
olan bu yayinin hazirlanma asamasinda bizlere
yardimci olan herkese tesekkiir ederim.

Veli Celik
Il Kiiltiir ve Turizm Miidird
Provincial Director of Culture and Tourism



GiRiS

Toplumlarin mutfak kdltirleri yasanilan yerin cografi
yapisina, iklimine, toplumsal yapisini olusturan
kiltirel gecmisine, dini yapisina ve benzer diger
etkenlerebagliolarak farkliliklar gosterir. Dogusundan
batisina, kuzeyinden glneyine her bolgemizin, her
ilimizin kendine 6zgu yemekleri ve mutfak kultird
bulunmaktadir. Mugla da bu illerimizden biridir.

Mugla mutfaginin genel yapisini sebzeler, yabani otlar,
mantarlar ve meyveler, tahil Griinleri, deniz Grinlerive
et olusturmaktadir. Yore mutfaginda yer alan Grinler
icinde zeytin, zeytinyagi ve bal ayri bir yere sahiptir

Bu kitap, ilin sundugu s6z konusu secenekler ve
olanaklar cercevesinde olusan yemek kiltirinin
tanitilmasina ve yasatilmasina katki saglamak
amaciyla hazirlanmistir. Kitapta hem Mugla
geleneksel mutfaginda yer alan ancak pek bilinmeyen
ya da giniimizde unutulmaya yiz tutan yemeklere ve
ayni yemegin farkli tariflerine yer verilmistir. Yaygin
olan fakat baska yerlerde de yapilan ve pek fazla
yoresel 6zellik gostermeyen yemekler ise kitaba dahil
edilmemistir.

Kitabin, Mugla'nin geleneksel lezzetlerinin
yasatilmasina ve taninmasina katki saglamasini
umuyor, bu konuda calisma yapanlara da yardimci
olmasini diliyoruz.

INTRODUCTION

Culinary cultures of the nations are shaped by the
relationship with local ecologies, its climate, its cultural
background which forms the social structure, its religious
structure and other similar determinants. From the east
to the west and the north to the south every region and
every city in our country has its unique food and culinary
culture. Mugla is one of these cities.

The structure of Mugla cuisine is formed by vegetables,
range of herbs, mushrooms, fruit, grain products, sea
food and meat. Olives, olive oil and honey have particular
importance amongst the products of the region.

This book was prepared to maintain and promote the
culinary culture of the province within the existing options
and potential. In this book you can find the traditional but
not widely- known receipes; different receipes of certain
foods or the ones that used to be popular but in danger of
being forgotten today. Some dishes that are very common
but are also cooked in other regions and thus lacking
regional features were excluded.

We hope this book will help maintain and promote
traditional Mugla cuisine and pave the way for those who
study on the related subject.
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BALIK CORBASI
FISH SOUP

S

Balik corbasi, her baliktan genelde de kicik
baliklarin bitiininden, biylk baliklarin kafasindan
yapilan bir corbadir. Adabeyi, kirlangic, hanos en
cok da orfoz ve lagos/lahoz tercih edilir.

Malzemeler:

-1 adet lagos ya da orfoz kafasi
-1 adet kuru sogan

-1- 2 adet patates

-3-4 dal kereviz sapi

-2 adet havuc

-Maydanoz

-1 adet limon

-1 adet yumurta sarisi

-1 yemek kasigi un

-1 yemek kasigi siviyag ya da tereyagi
-Karabiber

-Tuz

Yapilisi:

Yikanmis, temizlenmis balik kafasi, bitiin sogan,
dogranmis patates, havug, kereviz ve maydanoz
ile beraber bir tencerede kaynayan suya ilave
edilir ve yumusayana kadar haslanir. Haslandiktan
sonra slizgecten gecirilir. Stiziilen corba, tereyagi
eklenerek tekrar ocaga konur, koyu bir kivam
alana kadar kaynatilir. Ayri bir kapta limon suyu,
yumurta sarisi ve unla terbiyesi hazirlanir. Terbiye
malzemesi, corbadan alinan bir miktar su ile
inceltilerek kaynamakta olan corbaya ilave edilir.
8-10 dakika sonra corba hazirdir.

Servis edilirken, corbaya tane karabiber atilir.

(IR

Fish soup is made from all kinds of fish but generally
from the whole body of small fish and head of big fish.
Largescaled scorpionfish, gurnard, comber but mostly
white grouper and malabar grouper are preferred.

Ingredients:

-1 head of white grouper or malabar grouper
-1 onion

-1- 2 potatoes

-3-4 celery sticks

-2 carrots

-Parsley

-1 lemon

-1 egg yolk

-1 tablespoon flour

-1 tablespoon vegetable oil or butter
-Pepper

-Salt

Directions:

Add washed and cleaned fishhead, onion, sliced potato,
carrot, celery and parsley into boiling water and cook
until soft. Then sieve it. Add the butter. Continue
cooking and boil until thick. In a seperate bowl prepare
liaison with lemon juice, egg yolk and flour. Slowly add
some soup into the liaison whisking it constantly. Now
gradually whisk the warm liaison back into the soup.
Soup is ready to serve within 8-10 minutes.

Season with pepper and serve.

15



DINGIL CORBASI
BULGUR SOUP

Dingil corbasi, evlerde her zaman az malzeme ile
kolay ve cabucak yapilabilen geleneksel bir bulgur
corbasidir. Halk arasinda “dingil ye de devril”
seklinde kaliplasmis soz olarak da kendine yer
edinmistir.

Malzemeler:

- 1 cay bardagi bulgur

- Yarim kuru sogan

- 2 yemek kasigi zeytinyagi

- 2-3 yemek kasigi toz kirmizi biber
- 1 tatli kasigi tuz

- 1 litre kadar soguk su

- Tyemek kasigi hosmerim

Yapilisi:

Sogan dogranir, ocaga alinan bir tencerede
Isitilan zeytinyagi ve corbaya ayri bir lezzet katan
hosmerimle kavrulur. Toz kirmizi biber ve bulgur
eklenir. Bulgur kavrulduktan sonra su ilave edilir.
Su, sicak olabilir ancak corbanin iyi 6zlesmesi
acisindan soguk tercih edilir. Kaynayana kadar
karistirilan dingil corbasi, 15-20 dakika icinde
yemeye hazir olur.

Servis ederken Uzerine karabiber serpilir, limon
sikilir.

S0z konusu corbanin su yerine un katarak kivam
verilen, st ile yapilani da vardir ki, ona “siit
corbasi” denir.

13-20
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Dingil soup is a traditional bulgur soup which can be
made at home very quickly and easily with just a few
ingredients. Local people say ‘dingil ye de devril that
means ‘eat dingil and sleep well.’

Ingredients:

- 1 tea glass bulgur

- Onion, halved

- 2 tablespoons olive oil

- 2-3 tablespoons ground paprika

- 1 dessert spoon salt

- 1 litre cold water

- 1 tablespoon hésmerim (a sweet made of unsalted
cheese, flour and sugar}

Directions:

Chop onions, place olive oil into a pan ,saute the onions
and hosmerim in it. Stir paprika, salt and bulgur in.
Once bulgur is sauteed add the water. Water can be hot
but prefer cold water for a better result. Keep stirring
and bring to boiling. Simmer for 15-20 minutes.
Season with pepper and lemon juice and serve.

This soup has another version which is called ‘milk
soup’. In this version, soup is cooked with milk and
flour is added instead of water to make it thick.
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MURDUMUK CORBASI
GRASS PEA SOUP

S

&
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Mirdimuik, mercimekten biraz daha biyuk taneli,
bezelyeye benzeyen ve tazeyken tanesi kabugundan
cikarilarak yenebilen bir baklagil cesididir. Bodrum
baklasi, gambilya ve aragan olarak da adlandirilir.
Ekimi, ginimuzde zayiflamis bir Grdndir.
Kuruduktan sonra toplanan taneler, degirmende
yardirildiktan sonra kullanilir. Ezmesi ve corbasi
yapilir, sarma ve dolmalarda kullanilir.

Malzemeler:

- 1,5 su bardagi miurdimuk

- 1 orta boy kuru sogan

- 2 yemek kasigi salca

- 1-2 yemek kasigi toz kirmizi biber
- 3-4 yemek kasigi zeytinyagi

- Tuz

- 5-6 su bardagi sicak su

Yapilisi:

Mirdimiukler yikanir, sizilir. Yarim saat kadar
islatilirsa daha cabuk piser. Sogan dogranir,

ocaga alinan bir tencerede i1sitilan zeytinyaginda
sararana kadar kavrulur. Salca, toz kirmizi biber
ve murdumiukler de ilave edilip kavrulduktan sonra
sicak su konur, kaynayana kadar karistirilir. Taneler
yumusayip suyu ile 6zlesince corba hazirdir.
Servisi, sicak yapilir. Yerken Uzerine tercihe gore
turunc ya da limon sikilir.

Datcalilarin “pava” dedikleri ezme ise sogan ile
birlikte haslanan murdumuklerin, ezilip krema
kivamina getirildikten sonra lzerine zeytinyagi

ve limon suyu, tercihe gore sarimsak ve dereotu
ekleyerek yapilir.

40-4%'
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Grass pea is a member of pea family that is a bit
bigger than lentil and looks like peas. It can be eaten
fresh after removing from their pods. In local language
they also call it ‘Bodrum bean’, gambilya’ or ‘aragan’.
If the kernels are picked when dry, they are halved

in mills. However, the cultivation of grass pea has
dramatically reduced these days. Local people use it in
mashes, soups and in stuffed dishes.

Ingredients:

- 1,5 cups grass peas

- 1 medium onion

- 2 tablespoons tomato paste

- 1-2 tablespoons ground paprika
- 3-4 tablespoons olive oil

- Salt

- 5-6 cups hot water

Directions:

Wash the grasspeas and sieve. Soak for 30 minutes to
cook faster. Chop the onion. Saute the onions in heated
olive oil until golden brown. Add the tomato paste,
ground paprika and grass peas.Continue sauting. Add
the hot water. Keep stirring and bring it to boiling.
Cook until the peas are tender and melted. Then the
soup is ready to serve.

Serve hot. Pour some bitter orange or lemon juice on
while serving. [optional)

Moreover a kind of mash pava’ -as local people of
Datca call it - is a special dish made with grass pea.
Grass pea is simmerred with onions and mashed until
smooth. Then, olive oil and lemon juice and optionally
garlic and dill are added.

19
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TARHANA CORBASI/TARHANA AS|
SOUP WITH DRIED YOGHURT

e <

Kis hazirliklari kapsaminda sonbaharda yapilip
kurutulan tarhana/tarana ile hazirlanan tarhana
corbasi, geleneksel mutfagin vazgecilmez
seceneklerinden biridir. Genel itibariyle kuru
tarhananin iki cesidi vardir.

Birincisi, tarhana otu, yogurt ve géce/bugday
yarmasi ile yapilan ak tarhana, koca tarhana, Mugla
tarhanasi ya da topak/topan tarhana denilendir. Ak
tarhana corbasi ana yemek seklinde tiketilir.

ikincisi, goce/bugday yarmasi, yogurt, nohut,
fasulye, mercimek ile sade yagda kavrulmus
sogan, salca, domates ve biber sosundan olusan,
ekmek mayasi da katilarak yapilan renkli/kirmizi
tarhanadir. Bu tarhananin corbasi daha cok
kahvaltida tercih edilir. Her iki tarhanadan yapilan
corbaya da tarhana corbasi denilmekle birlikte
tarhana asi daha cok ak tarhana icin kullanilan bir
ifadedir.

Malzemeler:

Ak tarhana icin:

- 5-6 topak kuru tarhana

- 3-4 tane kemikli et ya da 1 kase kavurma
- 1 yemek kasigi sadeyag/tereyagi
Kirmizi/ renkli tarhana icin:

- 7-8 yemek kasigi kuru tarhana

- 1 cay bardagi varsa et suyu

- Tyemek kasigi zeytinyagi

- 1 adet kuru sogan (zorunlu degildir)
Ortak malzemeler:

- 1 su bardagi kuru bordlce ya da kuru fasulye.
- 3-4 adet kuru kirmizi biber

- Tyemek kasigi salca

13-20' <>

- 2 adet domates
- 3-4 dis sarimsak
- 1 yemek kasigi toz kirmizi biber

Yapilisi:

Ak tarhana corbasinda, tarhana topaklari ve
borilce yumusayip cabuk pismesiicin aksamdan
suda bekletilir. Islatilan malzeme, sabahleyin soguk
su ekleyerek derin bir tencereye alinir. Kaynayana
kadar siirekli karistirarak pisirilir. icine kuru biber,
kemikli et/kavurma, salca ve rendelenmis domates
eklenir. Kuru tarhana onceden islatitmamis

olursa corbasi daha gec piser ki bu sire bir saati
bulur. Corbaya, ocaktan indirmeden once ezilmis
sarimsak eklenir, indirdikten sonra da sadeyagda
kavrulmus toz kirmizi biberle hazirlanmis sos
dokdldr. Goceleri belirgin, iri olan bu corbanin
kivami daha koyudur. Kirmizi/renkli tarhana
corbasinda, aksamdan sadece borilce suya
yatirilir cinki zaten kuru tarhana ogutilmus

halde oldugundan soguk suda cabuk cozundar.
Pisirmek icin derin bir tencerede zeytinyagi isitilir.
Rendelenmis sogan ve domates, salca, toz kirmizi
biber yagda kavrulur. icine soguk su, bériilce,
tarhana, kuru biber ve varsa et suyu eklenir.

Corba kaynayana kadar karistirilir. Bir-iki tasim
kaynamasi yeterlidir. indirmeden 6nce icine ezilmis
sarimsak katilir. 15-20 dakikada hazir olur. Bu
corba, gocesine daha onceden eklendigi icin sogan,
domates ve salca katilmadan sadece borilce ile de
pisirilebilmektedir.

Servis ederken yaninda bazlama veya misir ekmegi
ile tursu iyi gider.

Tarhana is one of the most widely-used options of the
traditional Turkish cuisine. Tarhana/Tarana is usually prepared
and dried by autumn to get ready for the wintertime. There are
two main kinds of tarhana.

First one is white tarhana -also known as Mugla tarhana or
tarhana patties - which is made with tarhana herb, yoghurt,
and cracked wheat. The white tarhana is consumed as a main
course.

Second is the colored/red tarhana made with cracked wheat,
yoghurt, chickpeas, beans, cooked onionlin plain butter),
tomato paste, tomato and pepper sauce and bread yeast. Red
tarhana soup is usually eaten in breakfast. Both of them are
called tarhana soup yet the name ‘tarhana asi’is generally
used for white tarhana.

Ingredients:

For white tarhana:

- 5-6 dry white tarhana patties

- 3-4 meat on the bone or 1 cup fried meat
- 1 tablespoon plain butter/butter

For red/colored tarhana:

- 7-8 tablespoons dry tarhana

- 1 teaglass beef broth (optional)

- 1 tablespoon olive oil

- 1 onion [optional]

Mutual Ingedients:

- T cup black-eyed beans or dried beans

-

-
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1

'r-.. B %
e
FEALS

- 3-4 dried paprika

- 1 tablespoon tomato paste

- 2 tomatoes

- 3-4 cloves garlic

- 1 tablespoon ground paprika

Directions:

For the white tarhana soup; soak the tarhana patties and the
black-eyed beans overnight to soften. In the morning heat a
large pan. Put the soaked ingredients in it and add cold water.
Keep stirring until it comes to boiling. Add dried paprika, meat,
tomato paste and grated tomato. If it hasn't been soaked the
night before, cooking lasts much longer.- about an hour-. Right
before taking off the heat, add minced garlic. In a seperate pan
melt the butter and add the ground paprika and take off the
heat immediately. Pour this sauce over the soup an serve. This
soup is thick and more granular than the other.

For the red/colored tarhana soup, soak black-eyed peas
overnight. As tarhana is already grained it melts in the cold
water easily. Heat the olive oilin a large cooking pan. Add

the grated onion and tomato, tomato paste, ground paprika
and saute. Add the cold water, the black-eyed peas, tarhana,
dried paprika and the beef broth (optional). Keep stirring and
bring it to boiling. Leave to simmer for 5-10 minutes. Right
before taking off the heat add minced garlic. It is ready to eat
in 15-20 minutes. As the onion, tomato, and tomatopaste has
been added beforehand, this soup can just be cooked with
black-eyed peas. Serve with flatbread or cornbread along with
pickles.

Y. .

21



UFELEMEC CORBASI e R A B

SOUP WITH DOUGH BALLS e—
20-25' o
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Ufelemec corbasi, ufalama ve iifeleme gibi
isimlerle de adlandirilan geleneksel bir hamur
corbasidir. Malzeme temini ve yapilisi kolaydir.

Malzemeler:

- 1 su bardagi un

- Tyemek kasigi hosmerim

- 2 yemek kasigi zeytinyagi ya da tereyag!
- Yarim adet kuru sogan

- 2 yemek kasigi toz kirmizi biber

- 1 tatli kasigi karabiber

- Tuz

- 1 litre su

Yapilisi:

Once bir tencerede corbanin suyu kaynamaya
birakilir. Su kaynarken bir tepsiye de un dokulip
tzerine su gezdirilir. Bu sekilde nemlendirilen
undan, elle yuvarlamak suretiyle iri pirinc gibi
taneler elde edilir. Elde edilen hamur taneleri,
kaynamakta olan suyun icine atilir. Taneler
haslanirken, ayri bir tavada corbanin yagi,
hosmerimi isitilir, kiicik kiicik dogranan sogani,
tozbiberi kavrulur. Hazirlanan bu sos malzemesi
tuz ile birlikte corbaya ilave edilir. Bir-iki tasim
kaynadiktan sonra corba ocaktan alinir.

Servisi, sicak yapilir. Yerken Uzerine turunc eksisi
sikilir.

Ufelemec corbasinin, kalin acilarak kiiciik kiiciik
kesilmis yufkadan yapilan bir baska cesidi daha

vardir ki ona “hamur corbasi” veya “dutmac” denir.

o &
®

Ufelemec is a traditional dough soup which is also
called ‘ufalama’and ‘lifeleme’. It's a very quick and
easy receipe.

Ingredients:

- 1 cup flour

- 1 tablespoon hésmerim (a sweet made of unsalted
cheese, flour and sugar)

- 2 tablespoons olive oil or butter

- Onion, halved

- 2 tablespoons ground paprika

- 1 dessertspoon pepper

- Salt

- 1 litre water

Directions:

Put the water into a pan and bring it to boiling. Spread
the flour onto a tray and pour water all over. Shape
this dough into rice-size balls. Add the balls into the
boiling water. In a seperate saucepan heat the oil. Put
hésmerim, finely chopped onion and paprika into the
oil and saute. Add this sauce and the salt into the soup.
Leave to simmer for 5-10 minutes and take off the
heat.

Add bitter orange juice and serve when hot .
Ufelemec has another type that is made with thick
pyllo dough cut in tiny pieces and that is called ‘dough
soup’ or ‘dutmacg’.
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AHTAPQOT YAHNI
OCTOPUS STEW

¥ W

Ahtapot genelde sahil lokantalarinda ve Fethiye,
Dalyan, Datca, Bodrum gibi yerlerde denizcilikle
ugrasmis ya da hala ugrasan ailelerde ragbet
edilen deniz urtnlerinden biridir. Salatasi, 1zgarasi,
kizartmasi ve yahnisi yapilir.

Malzemeler:

- 1 kg ahtapot

- 3 adet kuru sogan

- 3 adet sivri biber

- 3-4 dis sarimsak

- 3-4 adet domates

- 1 cay bardagi zeytinyagi
- Tuz, karabiber

Yapilisi:

Bir tencerede su kaynatilir, ahtapot kaynayan
suyun icine atilir. lyice haslandiktan sonra suyu
stzuldr, iri parcalar halinde dogranir. Ayri bir
tencerede ya da tavada yag isitilir. Sogan, biber ve
sarimsaklar ince ince dogranip sirayla kizgin yaga
atilir, kavrulur. Dogranmis ahtapot eklenir. Ahtapot
iyice kavrulduktan sonra domatesler ilave edilir.
Domatesler eriyince atilan tuz ve karabiberden
sonra da servise hazir hale gelir.

Ahtapot yahni servisi, Selimiye'de Uzerine lc-dort
dakika oncesinde kara kekik serpilerek yapilir.

40-45' §

Octopus is a seafood that is more common in coastal
restaurants and among the families who has practised
or still practising fishing along the coastal towns

like Fethiye, Dalyan, Datca and Bordum. Octopus is
prapared as salad and stew. It may also be grilled or
fried.

Ingredients:

- 1 kg octopus

- 3 onions

- 3long green peppers
- 3-4 cloves garlic

- 3-4 tomatoes

- 1 teaglass olive oil

- Salt, pepper

Directions:

Submerge the octopus an a large pot of boiling water.
Cook well and drain. Cut the octopus into large pieces.
Heat the oil in a large pot or frying pan. Fry the sliced
onions, peppers and the garlic into the oil. Add the
octopus and continue cooking. Once the octopus is
sauteed well, stir in the tomatoes. Simmer the stew
until tomatoes melt. Season with salt and pepper and
serve.

In Selimiye the octopus stew is served with black
thyme on it that is sprinkled 3-4 minutes before
service.
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AHTAPOTLU PILAV
OCTOPUS RICE

Ahtapotlu pilav ya da ahtapot pilavi, ahtapot ve
pirinc ile yapilan geleneksel bir yemektir. Eldeki
malzemeye gore, eskiden slingercilerin yaptigi gibi
bulgur ya da pirinc-bulgur karisimiyla da yapilir.

Malzemeler:
-Ahtapot (1kg)
-Pirin¢ (500 gr)
-Kuru sogan (1 adet]
-Karabiber
-Zeytinyag!

-Su

Yapilisi:

Pilavin pirinci 1-2 saat 6nceden islatilir. Ahtapot,
sicak suda pisene kadar haslamaya alinir. Bu
pilavin beklenen damak tadina hitap etmesi,
icindeki koptliklu su cikana kadar tasa carpmak

ve sirtmek suretiyle iyice temizlenmis ve
yumusatilmis bir ahtapot kullanilmasi ile dogrudan
iliskilidir.

Ahtapot, haslandiktan sonra dogranir, dograrken
vantuzlari siyrilmadan oldugu haliyle birakilir.
Sogan dogranir. Ocaga oturtulan bir tencerede
kizdirilan yagda once sogan sonrada ahtapot

ve pirinc kavrulur. Uzerine, ahtapotun haslama
suyundan ilave edilir, suyunu cekene kadar pisirilir.
Tuz eklenmesine de gerek yoktur. Oncesinden iyi
hazirlanmis bir ahtapot kullanilmasi halinde bu
pilav 15-20 dakikada hazir olur.

Servisi, sicakken ve tercihe gore karabiber
serpilerek yapilir. Mevsim salatalari ile iyi gider.

Rice with octopus or octopus rice is a traditional dish
in the region. It may also be cooked with either bulgur
or rice-bulgur mixture like spongers used to make,
depending on what people have at hand.

Ingredients:
-1 kg octopus
-500 grrice
-1 Onion
-Pepper
-Olive oil
-Water

Directions:

Soak the rice for about 1-2 hours. Cook the octopus
well. To get the expected taste, stub and rub the
octopus until it releases the white water. The octopus
should also be cleaned and softened.

When the octopus is cooked, cut it into pieces. Do

not cut the ventouses off. Chop the onions. Saute

the onions into heated oil. Add the octopus and rice,
continue sauteing. Add some octopus broth and
simmer until it softened. Do not add salt. If the octopus
is well-prepared (tenderized), the meal will be ready in
15-20 minutes.

Serve hot. Season with pepper (optional). Goes well
with season salads.
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ARABAS|
CHICKEN SOUP WITH BATTER

Arabasi, kendine 6zgi hamuru ve corbasiile birlikte
pisirilen ve sunulan, herkesin bilmedigi ama bilenlerin
de tadindan vazgecemedigi geleneksel bir ev yemegidir.
Corbasi, yaygin bilinen tarifinde tavuk, onun disinda ise
ordek, kaz ve kus etiyle yapilir.

Malzemeler:

Corbasiicin:

- 1 adet koy tavugu

- 3 adet kuru sogan

- 4-5yemek kasigi salca

- 2-3yemek kasigi toz kirmizi biber
- 4-5yemek kasigi tereyagi

- 1 cay bardagi zeytinyagi

- Turunc ya da nar eksisi

Hamuru icin:

- 1 kase un (1/3 bugday unu, 2/3 misir unu)
- 5 su bardagisu

Yapilisi:

Tavuk, sigabilecegi bir tencerede kaynatilan suya alinarak
haslanir. Soganlar dogranir, baska bir tencerede isitilan
yagda sarartilir. Un ilave edilir, kokusu cikana kadar
kavrulur. Salca, toz kirmizi biber ve tavuk suyu eklenerek
kaynamaya birakilir. Tavuk, kiiclik parcalara bélinir ve
corbaninicine atilir. Corba, koyu bir kivam alana kadar
kaynatilir, tuzu atilir.

Hamuru icin biiylik bir tencerede su kaynatilir. icine,
sirekli karistirmak suretiyle un ilave edilir. Hamur,
kivami muhallebi gibi olunca islatilmis bir tepsiye dokdlir.
Donduktan sonra dilimlenir.

Arabasinin servisi, yemek tabaginda corba ve corbanin
ortasinda hamurundan dilimler olacak sekilde ya da hamur
tepsisindeki dilimlerin arasina corba tabaklarini koyarak
yapilir. Yerken lzerine tercihe gore turunc eksisi veya nar
eksisi dokulur.

50-55' &f'e

Arabasi is a unique and traditional homemade dish that is
not known by many people but still popular among those
who already know it. It's a special chicken soup served
with batter. The soup is mostly cooked with chicken yet also
prepared with duck, goose and bird meat.

Ingredients:

Soup:

- T whole organic farm chicken

- 3onions

- 4-5 tablespoons tomate paste

- 2-3 tablespoons ground paprika

- 4-5 tablespoons butter

- 1 teaglass olive oil

- Bitter orange or pomegranate syrup
Batter:

- 1 cup flour [1/3 wheat flour, 2/3corn flour]
- 5 cups water

Directions:

Boil water in a large pan. Put the chicken in and let it
simmer. Chop the onions. In a seperate pan saute the onions
into the heated oil until golden brown. Add the flour and
saute until the flour has lost its raw smell. Add the tomato
paste, groung paprika and chicken broth and boil. Cut the
chicken into small pieces and put them into the soup. Keep
simmering until thick. Sprinkle the salt.

For the batter, boil the water in a large pan. Add the flour,
stirring constantly to form a thick paste. Pour the batter into
a wetted tray. Set aside to cool and cut it into slices.

Arabasi soup is served in a dish with batter slices in the
middle or the soup plates are inserted into the tray of batter.
Optionally serve with bitter orange or pomegranate syrup
on.
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BEDEL KAVURMASI
oEA SNAIL STEW

Bedel, deniz salyangozu veya bocek olarak da
adlandirilan, deniz kiyisindaki tas ve kayalara tutunan
kabuklu bir deniz triintdir. Genelde sahilde yasayan
ve balikcilikla ugrasan kisiler tarafindan bilinir. Biri
“canak bedel, madalyoz ya da yassi bedel” digeri
“doma bedel” olarak adlandirilan iki tird vardir.
Kebabi, salatasi ve kavurmasi yapilir. Balik avinda da
yem olarak kullanilir.

Malzemeler:

- 500 gr bedel

- 1-2 adet kuru sogan

- 1-2 adet domates

- 2-3 adet taze biber

- 2 yemek kasigi toz kirmizi biber
- 3-4 yemek kasigi zeytinyagi

- Tercihe gore maydanoz

Yapilisi:

Bedel, tas ya da kaya Uzerinden bicakla kazinarak
toplanir. Kaynar suda 5-6 dakika haslanir, stizulir.
Bedellerin ici cikarilir, bir kapta toplanir. Yassi bedel
midye gibi kapakli oldugundan suda kendiliginden
acilir, icini birakir. Doma bedelin iciise igneyle
cikartilir.

Sos icin bir tavada zeytinyagi isitilir. Sogan, biber,
domates, toz kirmizi biber sirayla eklenerek
kavrulur. Bedeller ilave edilir. 10 dakika kadar daha
kavurduktan sonra yemek hazirdir.

Servisi sicak yapilir. Mevsim salatasi ile iyi gider.
Bedel ile salata ya da meze yapilacaksa, ic bedeller
direk zeytinyaginda kavrulduktan sonra zerine limon
sikilir.

13-20' &

Bedel, also known as sea snail, or insect is a marine
mollusc with a spiral shell living on the rocks in the
sea shores. It is usually known by fishermen and
people living at the sea shores. There are two main
species: canak bedel, madalyoz or yassi bedel” and
‘doma bedel’. Sea snails can be cooked in stews and
added into salads. Moreover, they are also used as
fishing bait.

Ingredients:

- 500 gr sea snails

- 1-2 onions

- 1-2 tomatoes

- 2-3 fresh pepper

- 2 tablespoons ground paprika
- 3-4 tablespoons olive oil

- Mayonnaise (optional)

Directions:

Bedel is peeled off from stones and rocks at the sea
shores. Boil them for 5-6 minutes and sieve. Take sea
snails off the shells and gather in bowl. yassi bedel’
that is flat opens up into the water as its shell is like
mussel’s. Use a needle for ‘doma bedel’.

For the sauce, heat the olive oil into a frying pan. Then
add onions, pepper, tomato and ground paprika and
saute. Stir in the sea snails and continue sauteing for
about 10 minutes.

Serve hot. Goes well with season salad.

If sea snails will be eaten in salads or as appetizers,
take the snails out of shells and saute in heated olive
oil. Serve with lemon juice on.
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COKERTME KEBABI
KEBAB WITH PUREE AND YOGHURT

~w- 7530 @

Cokertme kebabi, Bodrum yemekleri denildiginde akla
gelen yemeklerin basindadir. 1964 yilinda acilan bir yemek
yarismasinda birincilik alan bu kebap, Ali BULUC ve abisi
tarafindan yoreye kazandirilan ve ev mutfaklarindan ziyade
carsi mutfaginda yer alan lezzetlerdendir.

Malzemeler:

-Dana eti (300 gr.)

-Patates (2 adet)

-Stizme yogurt (200 gr.)
-Sarimsak (2-3 dis)
-Zeytinyagi

-Tereyagi (1-2 yemek kasigi)
-Toz biber, karabiber, kimyon
-Tercihe gore nane ya da kekik

Yapilisi:

Patatesler rendelenir. Tuzlu suda nisastasi cikana kadar
10-15 dakika gibi bir siire bekletilir. Sonra sudan cikarilan
ve sikilan patatesler kizgin yagda kizartilir, servis tabagina
alinir.

Siizme yogurt, varsa keciyogurdu tercih edilir, suyla biraz
seyreltilir. Icine, déviilen sarimsaklar eklenir. Bir-iki yemek
kasigi zeytinyagi da eklenirse yogurda lezzet ve parlaklik
verir. Yogurt, kizarmis patateslerin tzerine dokulur.

Et, bifteklik sekilde dogranir, doviilerek inceltilir. Bir
tavadaki kizgin yagda suyu ve yagi icinde kalacak sekilde
harli ateste 4-5 dakikada kizartilir. Tavadan cikarilir, ince
ince dogranir. Yeniden tavada isitilan kizgin yaga atilir ve
kavrulur. Uzerine biraz tereyag eklenir, toz biber, kimyon,
karabiber, tercihe gore nane ya da kekik serpilir, karistirilir
ve ocaktan alinir. Kavrulan et, servis tabaginda bekletilen
patates ve yogurdun tizerine konur.

Servisi, sicakken yapilir. Salata ve mevsim yesillikleri ile iyi
gider.

This kebab is among the most popular dishes of
Bodrum. The dish was the winner of a cooking
competition in 1964. It was first introduced to Mugla
cuisine by Ali BULUC and his brother and now it is
commonly cooked both at homes and local resaurants.

Ingredients:

-300 gr beef

-2 potatoes

-200 gr condensed yoghurt

-2-3 cloves garlic

-Olive oil

-1-2 tablespoons butter
-Ground paprika, pepper, cumin
- Mint or thyme (optional)

Directions:

Grate potatoes. Soak in salted water for about 10-15
minutes until it releases starch. Strain grated potatoes
and drain the water off. Fry the potatoes in a pan and
place into a serving plate.

Melt the condensed yoghurt, preferably goat milk
yoghurt, into some water. Mince the garlic cloves and
stir into the yoghurt. Add 1-2 tablespoons of olive oil
for a better taste and color. Pour the yoghurt onto the
fried potatoes.

Soften the beef stakes with a beef tenderizer. Slice in
fillets. Cook over high heat until seared on all sides.
Take it out of the pan. Cut them into strips. Put them
back to the frying pan and sauté. Add the butter. Stir
in ground paprika, cumin, pepper, optionally mint or
tyme. Take off the heat. Place the meat onto the potato
and the yoghurt.

Serve hot. It goes well with salads and seasonal herbs.
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DENIZCI PILAVI
SAILOR'S RICE

A S 205 %

Denizci pilavi, cesitli deniz drtnlerinin pirincle bir araya
getirilip pisirilmesi ile elde edilen bir pilavdir. Anlatilara
gore, denizcilerin yeterli deniz Urini avlayamadiklari
zamanlarda eldeki az malzemeyi cogaltma cabasi sonucu
ortaya cikan bu pilav, zaman icinde sahil lokantalarindaki
secenekler arasina da girmistir.

Malzemeler:

- 500 gr. pilavlik piring

- 1-2 kol haslanmis ahtapot

- 4-5 adet kabuklari cikarilmis karides
- Ceyrek ya da yarim fileto biiylk balik
- 1 cay bardagi kus tziimi

- 4 adet kuru sogan

- 2 dal taze sarimsak

- 1-2 dal taze sogan

- 1 cay kasigi tuz

- 1 cay kasigi karabiber

- 1 cay bardagi zeytinyagi

- Sicak su

Yapilisi:

Pirinc ve kus Gziimi 20-30 dakika ilik suya i1slanir. Pilav
tenceresi ocada alinir, zeytinyagi konularak isitilir. ince
ince dogranan kuru soganlar, 1sinan yaga atilip kavrulur.
Balik, haslanmis ahtapot ve karidesler kiiclik parcalar
halinde dogranir, tencereye eklenir. Pisene kadar kavurma
islemine devam edilir. Sonra suyu siziilen kus Gzlimu

ve piring de katilarak 5-6 dakika daha kavrulup, tipki

pilav yapiminda oldugu gibi sicak su ve tuz eklenir. Su
kaynamaya baslayinca ocagin alti kisilir, pilav suyunu
cekene kadar pisirilir. Pismeye yakin izerine karabiber
serpilir, taze sogan yapragi konur. Bu pilav tercihe gore bir
fincan beyaz sarap eklenerek de yapilabilmektedir.
Servisi, 10-15 dakika demlendirildikten sonra yapilir.

Sailor’s rice is cooked with various sea food and rice. It
is said that this dish emerged when fishermen couldn’t
hunt enough sea food and thus gathered what they
have at hand. In time, it became one of the famous
dishes in coastal restaurants.

Ingredients:

- 500 gr. white rice

- 1-2 octopus legs, simmered
- 4-5shrimps, peeled and deveined
- Yior %2 fillet big fish

- 1 tea glass raisins

- 4 onions

- 2 bulbs green garlic

- 1-2 sticks scallions

- 1 teaspoon salt

- 1 teaspoon pepper

- 1 tea glass olive ol

- Hot water

Directions:

Soak the rice and raisins in warm water for 20-30
minutes. Put the olive oil into a pan and heat. Add
finely chopped onions and saute. Add diced fish,
octopus and shrimps into the pan. Continue sauteing
until tender. Add sieved raisins and rice and saute for
5-6 more minutes. Add the hot water and the salt like
in classic pilaf. When it comes to boiling turn down the
heat. Simmer until the liquid is absorbed. Sprinkle the
pepper and chopped scallions just before taking off the
heat. Add a small cup of white wine if you like.

Let stand for 10-15 minutes and serve.
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DOS DOLMASI
STUFFED GOAT BREAST

™ @& 335 4

Kaburga dolmasi ve surha/sura olarak da bilinen
dos dolmasi, evlerde eskiden Kurban Bayrami,
Hidrellez, digun gibi dnemli glinlerde yapilan
geleneksel et yemeklerinden biridir. Ginimuzde
daha cok carsi mutfagi kapsaminda belli lokanta
ve restoranlar tarafindan tas firinlarda yapilan ve
talep goren tatlardandir.

Malzemeler:

-1 adet oglak dosii/6n kolu. Oglagin tercih edileni,
bir yasinda ve 10-15 kg. agirtiginda olanidir.

ic malzemesi:

- ic yag/gomlek yagi (Bagirsaklari saran yag)

- Yarim ya da 1 adet oglak cigeriya da 250 gr.
kusbasi et.

- 250 gr. kadar piring

- T adet kuru sogan

-Karabiber, tuz.

-Su

Sos malzemesi:

- 1-2 yemek kasigi tereyagi - 1 yemek kasigi salca
- Tyemek kasigiyogurt - 1 tatli kasigr karabiber -
1-2 adet domates, biber (déslin yaninda pisirmek
icin)

Yapilisi:

Dos, kasaptan hazir olarak alinir ya da evde
kesilen oglaktan cikarilir. Dos temin edildikten
sonra ic malzemesi hazirlanir. Sogan ve ciger
dogranir, pirinc yikanir, suzuldr. Ocaga alinan

bir tavada ic yag eritilir. Yagda once sogan sonra
ciger, cigerin ardindan da pirinc kavrulur. Genelde
susuz kavrulan pirince cok az sicak su da ilave
edilebilmektedir. Kavrulan ic malzeme, dosin
icine fazla sikisik olmayacak sekilde doldurulur.

Doldurma islemi tamamlaninca dostn, acik kismi
igneyle dikilip kapatilarak, sigabilecegi buyuklikte
bir tencereye yerlestirilir. Dosiin Gzerine
ctkmayacak sekilde az sicak su eklenir. Karabiber
ve tuz serpilir. Tencerenin ustu kapatildiktan sonra
ocakta ya da tas firinda 2,5-3 saat kadar haslanir.
Haslaninca ocaktan alinir, biraz dinlendirilir. Sonra
toprak bir kap icine aktarilir. Servis edilecegi
zaman tereyagi, salca, yogurt ve karabiberle

sos hazirlanir. Bu sos dolmanin tzerine suraldr.
Dolmanin tzerine, birkac parca tereyag atilir,
etrafina, dogranmis domates ve butin biberler
dizilir. Bu sefer Uzeri acik olarak tekrar firina
verilir. Uzeri kizarinca firindan cikarilir. Kizartma
islemi, tavada yag eritmek suretiyle ocakta da
yapilabilmektedir.

Servis ederken yaninda, evlerde mevsim salatasi,
restoranlarda haslama ya da kizarmis patates
verilir.

Dos dolmasi yapimiyla ilgili yukarida verilen
tariften biraz farkli olan Marmaris’teki bir
uygulamada dos, icine zeytinyagi ve bal strilerek
bir giin dinlendirilir. ic malzemeye, tarcin,
kusizimu, karabiber ve kimyon eklenir. Sos olarak
da zeytinyagi ve salca kullanilir.

Stuffed goat breast, also locally known as surha/sura
is a traditional meat dish cooked on special days like
Sacrifice Feast, Hidirellez and weddings. Today itis
usually cooked in brick ovens in certain restaurants.
-1 goat breast. 10-15 kg, 1 year- old goat is preferred.

Stuffing:
- Tallow (Fat surrounding intestines)

- Y2 0r 1 goat liver or 250 gr meat chopped in small
pieces

-250gr. rice

-T onion

-Pepper, salt

-Water

Sauce:

- 1-2 tablespoons butter

- 1 tablespoon tomato paste

- 1 tablespoon yoghurt

- 1 dessertspoon pepper

- 1-2 tomatoes, green pepper (for cooking with breast)

Directions:

Goat breast is bought from the butcher’s or taken out
of the cut animal. Then stuffing is prepared. Chop the
onion and the liver. Wash the rice, rinse and sieve. Melt
the tallow in a pan. First put the onion and saute. Stir
the liver in. Finally add the rice and continue sauteing.
Usually a little hot water is added into sauteed rice.

Fill the breast with the stuffing. Do not overfill. Then
stich it with a needle and place it into a large pan. Fill
the pan with hot water but not higher than the level

of the breast. Sprinkle salt and pepper. Cover the lid
and boil on cooktop or in a brickoven for 2.5-3 hours.
Take off the heat and set aside to cool. Transfer to a
eartenware.

Prepare sauce with butter, tomato paste, yoghurt and
pepper. Coat the stuffed meat with this sauce. Put

a few pieces of butter on it. Place sliced tomatoes

and whole green peppers around it. Put into oven
uncovered. Cook until the top side fried. You can also
fry in melted butter.

This dish is served with salads at home and with boiled
or fried potato in restaurants.

In Marmaris it is cooked with a different method.
Inside of meat is marinated with olive oil and honey for
a day. Cinnamon, raisins, pepper and cumin are added
into stuffing. Olive oil and tomato paste are used as
sauce.
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EKSILI BALIK
FISH WITH LEMON SAUCE

? = 2530

Bazi yiyeceklerin tiiketiminde yaygin olarak kabul
gormdus pisirme yontemleri vardir. Balik icin genelde
tercih edilen yontem izgara, tava ve bugulamadir.
Bunlarin disinda, elde kalan baligi farkli sekilde
degerlendirmek, cogaltmak ya da zaten eksili
yemeklerin sevildigi bir yer olarak yorenin damak
tadina uyarlamak icin ortaya cikmis balik yemekleri
de vardir. Eksili balik bunlardan biridir. Datca
tarafinda “balik celplemesi” olarak adlandirilir.
Sokkan, mercan, hanoz, maglac gibi baliklardan

yapilir.

Malzemeler:

- 1 adet mercan

- 3-4 dis taze/kuru sarimsak

- 1 yemek kasigi salca

- 1 yemek kasigi un

-Tuz, karabiber

-2 cay bardagi kizartmak icin siviyag
-2 limon

Yapilisi:

Baliklar temizlenir, tuzlanir, tuzu almasi icin yarim
saat kadar bekletilir. Bir tavada siviyag kizdirilir.
Baliklar unlanmis olarak kizgin yaga atilir, hafif
pisirilir, bir kaba alinir. Baligin kizartildigr ayni yagda
un kavrulur, sadece pembelestirecek kadar az salca
ile baligin Ustinl ortmeyecek miktarda su eklenir.
Az pisirilmis olarak bir kenarda bekletilen baliklar,
kaynayan sosun icine alinir. Dogranmis sarimsaklar
atilir.

Eksili balik, ocagin altini kapatmadan hemen once
limon suyu eklenerek sicak sekilde servis edilir.
Uzerine, tercihe gore karabiber serpilir.

(]

There are certain methods in the cooking of certain
dishes. For the fish these are; grilling, frying and
steaming. Except for these methods, in order to make
use of the leftovers, there emerged some other fish
meals in accordance with palate of the region where
sour tastes are popular. Fish with lemon sauce is one
of them. It is called "balik celplemesi’ around Datca. It
can be made with weever, red sea bream, comber and
maglac.

Ingredients:

-1 kg red sea bream

- 3-4 cloves garlic

- 1 tablespoon tomato paste

- 1 tablespoond flour

- Salt, Pepper

- Y2 teaglass vegetable oil [for frying]
- %2 lemon

Directions:

Clean the fish. Coat with salt. Set aside for 30 minutes.

Heat the oil in a pan. Dip the fish in flour. Fry them in
the heated oil lightly. Take the fish out. Add the flour
into the pan you fried the fish. Saute with the tomato
paste to color. Add water and boil. Put the fish back
into the boiling sauce. Add the chopped garlic.

Add the lemon juice and take off the heat. Season with
pepper and serve.
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EKSILI TAVUK
CHICKEN WITH LEMON SAUCE

Eksili tavuk, yorenin sevilen tatlari arasinda yer alan
eksili yemeklerinden biridir. Koy tavugu ile yapilani
makbuldir. Yaygin bilinen sekli renksiz ve sogansizdir
ancak Dalaman tarafinda salca ve sogan ilaveli
hazirlanir, mevlitlerde, dugunlerde verilir.

Malzemeler:

-1 adet koy tavugu

-1 bas sarimsak

-1 yemek kasigi tavugun kendi yagi ya da tereyagi
-3-4 kepce tavuk suyu

-2 adet limon

-2-3 yemek kasigi haslanmis nohut

-Tuz

Yapilisi:

Tavuk haslanir. Haslandiktan sonra biiylk parcalara
ayrilir, tavada isitilan kendi yaginda ya da tereyaginda
arkali onlu kizartilir. Kizaran tavuklarin Uzerine
dovilmus sarimsak, tavuk suyu, haslanmis nohut
eklenir, pisirmeye devam edilir. Tavuk onceden
haslanmis oldugu icin iki-li¢c tasim kaynamasi
yeterlidir. Limon suyu da ilave edilip bes dakika kadar
daha kaynadiktan sonra yemek servise hazir olur.
ikram ederken iizerine karabiber serpilir.

50-55' X

Chicken with lemon sauce is one of the sour tastes

of the region. Organic farm chicken is preferred. Is it
usually cooked colorless and without onion but around
Dalaman, tomato paste and onion are added too. And
this meal is served in mawlids and weddings.

Ingredients:

-1 organic farm chicken

-1 whole head of garlic, minced

-1 tablespoon chicken fat or butter
-3-4 ladle chicken broth

-2 lemons

-2-3 tablespoons chickpeas, simmered
-Salt

Directions:

Boil the chicken. Cut into rough pieces. Fry the chicken
with its own fat or in melted butter until both sides

are brown. Add the minced garlic, chicken broth, and
chickpeas. As the chicken is already cooked, 5-10 more
minutes are enough. Add the lemon juice. Boil for 5
more minutes and take off the heat. .

Season with pepper and serve.
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KARAVILLE (SALYANGOZ) YEMEGI
SNAIL STEW

60 “w

Karaville yemegi, sonbaharda ilk yagmurdan hemen
sonra bahce ve duvar kenarlarindan toplanan
salyangozlarla yapilan Datca tarafina ait bir yemektir.

Malzemeler:

- 500 gr salyangoz

- 1,5 bas kuru sogan

- 1 yemek kasigi salca

- 2 adet domates

- Taze etli biber (tercihe gére aci olabilir)
-2 demet maydanoz

- Zeytinyagi

- 1 yemek kasigi toz kirmizi biber
- 1 tatli kasigi karabiber

- 1-2 yemek kasigi limon suyu
-Tuz

-Su

Yapilisi:

Salyangozlar toplandiktan sonra icinde sivi varsa
aksin diye sepette ya da posette bir gece bekletilir.
Ertesi glin kaynar suya atilarak en az uc kez
kaynatilip, suyu dokulur. Suyu durulduktan sonra
cikarilir, stizalur.

Ayri bir tencerede zeytinyagi isitilir. Sogan dogranir,
sararana kadar kavrulur. Salca, biber, domates

ve toz kirmizi biber eklenir. Onlar da kavrulunca
salyangozlar ilave edilir. 5-6 dakika daha kavrulur.
Ustiine maydanoz, karabiber, limon suyu, tuz ve
ustund iki parmak gececek seviyede su eklenir. Yarim
saat kadar sonra yemek hazir olur.

Servisi, sicak yapilir. Yerken salyangozun ic kismi
kirdanla cikarilir, kabuklari atilir. Bu yemek hem ana
yemek hem de meze olarak tiketilir.

23-30' &

Snail stew is made with the snails which appear after
the first rain of autumn in the yards and wall edges. It
originates from Datca region.

Ingredients:

- 500 gr snails

- 1,5 onions

- 1 tablespoon tomato paste

- 2 tomatoes

- Fresh thick-walled peppers (might be chilli)
- %2 bunch parsley

- Olive oil

- 1 tablespoon ground paprika
- 1 dessertspoon pepper

- 1-2 tablespoon lemon juice

- Salt

- Water

Directions:

Pick the snails and place them into a basket or a bag in
case there is liquid in it. In this way liquid can drain off.
The next day put them into boiling water. Boil for some
time and then drain the water off. Apply this procedure
for three times until the water is clean.

In a seperate pan, heat the olive oil. Chop the onions
finely and saute until brown. Add tomato paste,
peppers, tomato and ground paprika. Add the snails.
Continue sauteing for 5-6 minutes. Fill the pan with
water covering the snails. Add the chopped parsley,
pepper, lemon juice and salt. Simmer for 30 minutes.
Serve hot. Use a toothpick to take the snail out of its
shell while eating. This dish is both an appetizer and
main course.
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KEFAL DOLMASI
STUFFED GREY MULLET

~» ~w 25-30' &

Kefal dolmasi, kefal baligi ve piring ile yapilan hem ev
mutfaginda hem de carsi mutfaginda yer alan geleneksel
bir yemektir. Kefal disinda, cupra gibi diger biyik baliklarla
da yapilan bu yemegin bir baska adlandirmasi, balik
pirinclemesidir.

Malzemeler:

-Kefal (1 kg.lik 1 adet)
-Pirin¢ (2 su bardagi)
-Kuru sogan (1 adet)
-Maydanoz (1 demet)
-Dereotu, nane (4-5 dal)
-Karabiber (1 cay kasigi)
-Zeytinyagi

-Tuz

-Su

-Tercihe gére limon (1 adet)
-Tercihe gore defne yapragi (3-4 adet)

Yapilisi:

Dolmanin pirinci bir saat kadar onceden islatilir. Ocaga
alinan bir tavada isitilan zeytinyaginda once dogranmis
sogan sararana kadar sonra da islatilmis pirinc eklenerek
kavrulur. Pirinc kavrulurken ayri bir tavada isitilan yagda
ise kefal hafif sekilde kizartmaya alinir.

Pirinc ve balik hazir olunca, bir firin kabi yaglanir. Balik,
kaba alinir. Pirinc, kefalin icine ve lizerine doldurulur.
Uzerini cok gecmeyecek sekilde sicak su dokiilir, tercihe
gore limon sikilir, 2-3 yaprak defne konur ve firina verilir.
Dogranmis dereotu, nane ve maydanoz bastan ya da
firindan cikinca eklenir. Karabiber serpilir. Yarim saatlik bir
sirede kefal dolmasi hazirdir.

Servisi, sicak yapilir. Kaya korugu, deniz borilcesi gibi
mevsim salatalariile ikram edilir.

Stuffed grey mullet is a traditional dish cooked with
grey mullet and rice. It is cooked both homes and
restaurants. Except for grey mullets, bream may be
used and it is also known as fish with rice’.

Ingredients:

-Tkg grey mullet

-2 cups rice

-1 Onion

-A bunch of parsley
-Dill, mint

-1 teaspoon pepper
-Olive oil

-Salt

-Water

-1 Lemon (optional)
-3-4 bay leaves [optional]

Directions:

Soak the rice of the stuffing for an hour. Heat the oil in
a frying pan and saute the finely chopped onions until
brown. Add drained rice and saute. In a seperate pan
fry the grey mullet slightly.

When the rice and fish are ready, soak a baking sheet
with oil. Put the fish into it. Stuff the rice inside and

on the grey mullet. Pour water in the level of the fish.
Squeeze lemon [optionall. Add bay leaves and place
the tray in the oven. Add chopped dill, mint and parsley
before baking or afterwards. Season with pepper.
Cook for 30 minutes.

Serve hot along with seasonal salads like stonecrop or
sea beans.
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KESKEK
WHEAT STEW WITH MEAT

‘es

Keskek, diigiin, stinnet, askere ugurlama, senlik, cenaze
ve mevlit gibi glinlerde yapilan bir 6zel glin yemegidir.
Duglnlerde, asciya bahsis verilmeden keskek kazaninin
kapagi bile acilmaz. Yorenin bu vazgecilmez lezzeti, bazi
esnaf lokantalarinda haftanin belli glinlerinde sunulan
yemek secenekleri arasina da girmistir.

Malzemeler:

-1 kg keskeklik bugday

-1 kg dana, oglak ya da tavuk eti

-Tuz

-Su

Sos icin:

-2-3 yemek kasigi tereyagi ya da zeytinyagi
-1-2 yemek kasigi toz kirmizi biber

-1-2 tatli kasig1 karabiber

Yapilisi:

Keskeklik bugday bir giin 6nceden islatilir. Ertesi giin
ocagda alinan bir tencerede kaynayan sicak suyun icine
aktarilir, taneler goriinmeyecek sekilde yumusayana
kadar kaynatilir. Keskek bu sekilde sade pistikten sonra
tUzerine sos ekleyerek yapilabilmekle birlikte genelde

icine haslanmis, kemiklerinden siyrilmis ve elde didilmis
olan etler ilave edilerek yapilir. Haslanmis bugdaya et

ilave edildikten sonra tahta kasik yardimiyla dovilerek (ki
gelenekte buna depme denir) ya da glinimizde mikserle
karistirilarak iyice 6zlesmesi saglanir. Akiskan bir kivama
geldigi zaman da keskek hazir demektir. Farkli bazi
uygulamalar, tencerede once tereyagi ve zeytinyaginin
kizdirilmasi sonra suyun ve bugdayin eklenmesi, etlerin

de bugday ile birlikte pisirilmesi seklindedir. Ginimuizde
hazir alinan keskeklik bugday, eskiden giic gerektiren bir is
oldugu icin erkekler tarafindan tokmakla dibekte dovilerek
hazirlanir, sonra keskek tahtasi denilen, ucu dikdortgen

ve kalin, sapi uzun bir sopa ile eze eze pisirilirmis. Keskek,
sicak ikram edilir. Servis ederken tzerine kizdirilmis
tereyagi ile hazirlanan toz kirmizi biberli karisim gezdirilir.
Toplu yemeklerde her sofraya verilir.

600 w

Keskek is a sort of ceremonial dish which is cooked in
weddings, circumcision feasts, soldier’s farewells, festivals,
funerals and mawlids. In the weddings chefs don not open
the lid without getting tip. This special dish is also served in
some restaurants on certain days of the week.

Ingredients:

-1 kg wheatberry

-1 kg beef, goat’s meat or chicken
-Salt

-Water

Sauce:

-2-3 tablespoons butter or olive oil
-1-2 tablespoons ground paprika
-1-2 dessertspoons pepper

Directions:

Soak the wheatberries overnight. Boil the water in a large
pan and add the wheat into the boiling water. Cook until

it melts. [You can just add the sauce on it and serve but
usually cooked and boneless meat or chicken pieces are
added] Add the meat into boiled wheat and start pounding
with a wooden spoon (this style is called "depme’] or mix

it with a blender until the wheatberries are crushed and
mixed in with the chicken shreds. Once it gets smooth and
creamy, it is ready. In another method, first butter and
olive oil is heated then water and wheatberries and finally
meat is added and cooked with other ingredients. Today
prepared wheatberries can be found in groceries but in the
past -as the work requires power- men used to pound the
wheatberries in a mortar and cook it with a keskek spoon
that is a long and thick wooden spoon with a rectengular tip.
Keskek is served hot. In a seperate pan, prepare the sauce
with the butter and the spice. Pour it over before serving.
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MUGLA KOFTESI
MUGLA MINCE MEAT PATTIES

= 2530 o

Mugla Koftesi, carsi yemekleri arasinda yer alan ve
kéfteci ya da kofteci dilkkani olarak adlandirilan belli
esnaf lokantalarinda yapilarak 6gle yemegi icin sunulan
seceneklerden biridir.

Malzemeler:

- 500 gr dana kiymasi (kiyma genelde dananin kaburga ve
on kol etinden elde edilir)

- 150-200 gr kadar ic yag (eskiden kuyruk yagi
kullaniliyormus)

- 1 tatl kasigi kadar tuz

- Kimyon ve karabiber

Yapilisi:

Kiyma kasaptan alinirken, ic yag ile birlikte makinede

iki kere cektirilir. Uygun bir kap icersinde tuz eklenerek
yogrulur. Kiymanin 6zelligi yagli olmasi, harcin 6zelligi,
kiymanin icine tuzdan baska bir malzeme eklenmemesidir.
Yogurma islemi biten kiyma, 10-15 dakika dinlendirilir.
Dinlendirilen kiymadan cevizden biraz daha biyik olacak
ebatta parcalar koparilir. Bu parcalar, elde yuvarlanip
yassiltmak suretiyle kofteye donusturdlir. Kofteler cig
olarak bekletilir, yenecegi zaman pisirilir.

Kofteler komirli mangalda pisirilir. Kofteleri pisirmeye
gecmeden dnce biraz egimli olacak sekilde mangala
yerlestirilen 1zgaranin ustd, alti yakilip da isinmaya
basladigi zaman ic yag ile yaglanir. Burada amac koftelerin
yapismasini ve yanmasini onlemektir. Kofteler, yaglanan ve
Isinan izgaranin Ustiine kofteler dizilir, hafif ateste olmak
kosulu ile alt-ust edilerek pisirilir.

Servis edilirken koftelerin tzerine kimyon ve karabiber
serpilir. Yaninda, kofte yagina bastirilmis ekmek, maydanoz
ilaveli sogan salatasi, 1zgarada pisirilmis domates ve
mevsime gore kuru ya da taze sivri biber ikram edilir.
Carsi mutfagi kapsaminda adi gecen bir baska kofte cesidi
ise Mugla Koftesine gore daha az yag ve bir kg. kiyma icin
iki dilim olacak sekilde kiymasina bayat ekmek katilarak
hazirlanan Milas Koftesidir.

Mugla mince meat patties are among the alternatives
for lunch in the local dining halls also known as grill
restaurants.

Ingredients:

- 500 gr ground beef [usually from ribs or brisket)
- 150-200 gr suet (it used to be tail fat in the past)
- 1 dessertspoon salt

- Cumin and pepper

Directions:

Get the butcher to mince the meat twice together with
its own suet. Put the meat in a large bowl. Add salt and
knead. In this recipe, the meat needs to be fatty and
there shouldn’t be any other ingredient except for salt.
After kneading set aside for 10-15 minutes. Make
walnut (maybe a bit larger] size meat patties and
flatten them. Grill and serve.

Patties are grilled in barbecue. Before cooking place
the grillin leaning position, grease the grill with suet
when it starts to heat. This procedure is applied so that
patties do not stick onto the grill and burn. Then put
the patties on the grill and cook both sides in medium
heat.

Sprinkle cumin and pepper before serving. Serve

with bread pressed into patties’ oil, onion salad with
parsley, grilled tomato or long green peppers.
Another common dish of local restaurants which is
very similar to Mugla mince meat patties is ‘Milas
mince meat patties’. It contains less fat and 2 slices of
stale white bread is added for every kilo.
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MUMBAR DOLMASI
STUFFED INTESTINES

L 2-25" =

Karin mumbar olarak da adlandirilan mumbar
dolmasi, Kurban Bayramlarinda ya da adak
yapildiginda pisirilen, yaninda salata ve yayik ayrani
ile ev sofralarinda yer alan geleneksel bir yemektir.
Gunumuzde gelenekteki yeri zayiflamistir ancak
bazi lokantalarda talebe gore yapilmakta ve tandir,
dos dolmasi gibi ana yemeklerden once ara sicak
bir yemek olarak sunulmaktadir.

Malzemeler:

- 2-3 adet oglak bagirsagi. (Makbul olani, ince
bagirsaktir. Bunun disindakiler karin mumbar
degil sadece bagirsak dolmasi olarak adlandirilir.
Bagirsagin kullanilan kismi, iskembeye kadar
olan bolumdur. Bu da asagi yukari 30-40 cm.lik bir
uzunlugu icerir.)

- 150-200 gr. pirinc ya da pirinc ve bulgur karisimi.
- 50 gr. kadar haslanmis nohut

- 1 bas kuru sogan

- 50 gr. kadar tereyagi

-Pul biber, karabiber, kimyon, tuz

- 1T adet limon

Yapilisi:

Mumbar dolmasina baslamadan once bagirsak
temizligi yapilir. Bagirsak, yarim saat kadar kirecli
suda, yarim saat kadar da sirkeli ve tuzlu ilik suda
bekletilir. Sonra ici ve disi bol suyla iyice yikanir.
Suzulup tepsiye alinir.

ic harcricin bir tavada tereyag eritilir. Sogan

ikiye bolunur, yarisi kiictk kiicik dogranarak
tereyaginda kavrulur. Ustiine yikanmis piring
eklenir, 5-6 dakika daha kavurmaya devam

edilir. Ocagin alti kapatilir. Harca nohut, pul

biber, karabiber, kimyon ve tuz katilir. Harc biraz

soguduktan sonra elle basarak ayarli sekilde
bagirsaga depilir. Bu islem sirasinda bagirsagin
yagliolan dis kismi ice, ici de disa dondurulur.
Boylece bagirsagin ic kismindaki yagin, harca
lezzet katmasi saglanmis olur.

Bagirsaklarin tamami doldurulduktan sonra tekrar
yarim ya da bir saat kadar tuzlu ve sirkeli sicak
suda bekletilir. Stzgecten gecirilip, pisirilecegi
kaba alinir. Uzerine, Uistiinii 6rtecek kadar sicak su,
yarim ay seklinde dogranmis sogan, limon dilimleri,
tuz ve karabiber eklenir. Kabin Gzeri kapatilir

ve firina verilir ya da ocakta haslanir. Tencere
kapatma islemi dnceleri hamurla yapilirken
gundmuzde aliminyum folyo kullanilmaktadir.
Mumbar, 1,5-2 saat sonra pirincler siserek pistigini
belli edince firindan cikarilir. Biraz dinlendirilir.
Uzerine tereyagi parcalari atilip tekrar firina
verilerek kizarmasi saglanir. Bu sefer firinda 5-6
dakika kalmasi yeterlidir. Kizartma islemi firin
yerine ocakta tavada da yapilabilmektedir.

Mumbar dolmasi, istege ve yapan kisiye gore

sade ya da soslu olur. Sosu; tereyagi, salca, kekik,
karabiber, kimyon ve kendi suyuyla ya da tereyadg,
yogurt, salca ve karabiber ile hazirlanir. Eger soslu
yapilacaksa, hazirlanan sos, firina vermeden once
mumbarin Uzerine surdlur.

Servis edilirken yanina limon dilimleri konur.

Mumbar, also known as stomach mumbar, is made
during the feast of sacrifice and in the days of offering.
This traditional dish is usually served with a salad and
buttermilk. Although this tradition is weakened, some
restaurants make it upon request. They serve it as

a savoury appetizer before main dishes like tandoor
kebab and stuffed breast.

Ingredients:

- 2-3 Goat's intestines. (Small intestines are preferred.
The others are just stuffed intestines, not stomach
mumbar. The edible part of the intestines extends to
tripe. The lenght of this part is 30-40 cm.]

- 150-200 gr. rice or mixture of rice and bulgur.

- 50 gr. chickpeas, simmered

- Tonion

- 50 gr. butter

-Ground paprika ,pepper, cumin,salt

- T lemon

Directions:

Wash the intestines thoroughly. Saok into hard water
for 30 minutes and then into water with vinegar and
salt. Wash the intestines inside out. Sieve and put them
into a tray.

For the stuffing, melt the butter in a pan. Cut the

onion into two. Chop one half finely and saute with the
melted butter. Add the washed and rinsed rice and
continue sauteing for 5-6 minutes. Take off the heat.
Add chickpeas, paprika, pepper, cumin and salt into
the stuffing. Leave aside to cool. Then, fill the mumbar
with the mixture by pushing it inside. While doing this

, turn the intestines inside out so that fatty outer side
will make the stuffing more tasty.

Once the filling is done, soak it in hot water. Add salt
and vinegar. Wait 30 to 60 minutes. Sieve and put it into
a deep saucepan. Cover with hot water. Slice the other
half of the onion and put them into it. Add lemon slices,
salt and pepper. Close the lid. Put it into oven or stew
onto heat. Pan used to be covered by dough but today it
is usually done with alminium foil.

Cook the mumbar for 1.5-2 hours. When the rice is
cooked take it out of the oven. Put pieces of butter on
and put back to oven and bake for 5-6 more minutes.
[You can also fry it in a pan)

Mumbar is optionally served with or without sauce.
Sauce is prepared either with butter, tomato paste,
tyme, cumin, pepper and its own suet or butter,
yoghurt, tomato paste and pepper. Sauce is poured
before baking.

Serve with lemon slices.
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OGLAK YAHNI
GOAT STEW

Y5 W

Oglak yahni, sogan ve nohutla birlikte salcali yapilan,
sulu bir et yemegidir. Hem ev mutfaginda hem de
carsi mutfaginda yer alir. Oglak yerine dana ve kuzu
eti de kullanilir.

Malzemeler:

-1,5 kg. kemikli oglak eti

-500 gr. arpacik sogan

-1 su bardagi haslanmis nohut
-2 corba kasigi domates salcasi
-1 corba kasigi kirmizi toz biber
-1/2 su bardagi zeytinyagi

-Tuz

-Su

Yapilisi:

Etleriri parcalar halinde dogranir, ocaga alinan bir
tencerede suyunu birakip-cekene kadar pisirilir.
Suyunu cekince, zeytinyagi konur, biraz da yagda
kavrulur. Salca ve kirmizi toz biber de eklenip
kavrulduktan sonra Uzerini kapatacak seviyede sicak
su ilave edilir, kaynamaya birakilir. Kaynayana kadar
ates harli olmalidir. Kaynadiktan sonra kisik atese
alinir. Kaynayan yemege once arpacik soganlar sonra
haslanmis nohut ilave edilir. Yemegi karistirirken,
soganlarin butinliguni bozmamaya dikkat edilir.
Gerekirse yeniden sicak su eklenir. indirmeye yakin
tuz atilir, bir tasim daha kaynatilip ocaktan alinir.
Servis ederken Uzerine, tercihe gore karabiber
serpilir. Yaninda pilav iyi gider.

50-55' &

Goat stew is a meat dish cooked with tomato paste,
onions and chickpeas. It is both made at homes and in
the local restaurants. Lamb and beef may also be used
instead of goat.

Ingredients:

-1,5 kg. goat meat with bones
-500 gr. shallots

-1 cup simmered chickpeas
-2 tablespoons tomato paste
-1 tablespoon ground paprika
-1/2 cup olive oil

-Salt

-Water

Directions:

Cut the meat into medium dice, cook them in a pan
until it releases water and absorbes it back. Add the
olive oil and saute. Continue sauting with tomato paste
and ground paprika. Cover with hot water. Increase
heat. When it comes to boiling, lower the heat. Add
shallots and then chickpeas. When stirring, be careful
not to split shallots. Add some more water if needed.
Before taking off the heat, add salt and boil for 4-5
minutes.

Season with pepper [optional] and serve. This dish
goes well with pilaf.
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SAKIZDIRIK KOFTESI
MEAT PATTIES ON MASTIC SKEWERS

e -

Sakizdirik koftesi, koftelik kiymanin, sakiz agacinin
dalindan kirilan cubuklarin kabuklarini siyirmak
suretiyle hazirlanan cop sislere gecirilerek pisirilmesi
itibariyle bu ismi almis bir kofte cesididir.

Malzemeler:

-500 gr. satir kiymasi
-250-300 gr. kuyruk yagi
-Sakiz agacindan cop sisler
-Kimyon

-Tuz

Yapilisi:

Kasaptan alinan et ve kuyruk yagi satirla dogranarak
kiyma yapilir. Kiyma, icine tuz ve kimyon katilip iyice
yogrulur. Sonra ¢cop sislere, cok kalin olmayacak
sekilde elle sikistirarak sarilir. Cubugun etrafinda
dismeden tutunmasi icin kiymanin icine kuyruk yagi
mutlaka eklenmis olmalidir. Biituin sisler bittikten
sonra odun komurlu izgarada, agir ateste olmak
kosulu ile alt-Ust edilerek pisirilir. 8-10 dakika icinde
pisen bu kofte, sakiz agacinin kendine 6zgu olan
aromasi nedeniyle ayri bir lezzete sahip olur.

Servisi, sicak yapilir. Yaninda salata, kozlenmis biber,
domates ve sogan iyi gider.

200 &

‘Sakizdirik kéftesi’ is a kind of mince meat patties
which is grilled around mastic skewers supplied
from mastic trees. The name of the dish comes from
Turkish word for mastic, ‘sakiz’.

Ingredients:

-500 gr. chopped meat
-250-300 gr. tail fat
-Mastic skewers
-Cumin

-Salt

Directions:

Chop the meat finely with a chopper to make mince.
Knead the mince with salt and cumin. Flat the mixture
around skewers. [not very thick] Tail fat should
definitely be added so that it won't fall apart from
skewers. Grill it in a barbecue, over low flames until
both sides are done. Cook for 8-10 minutes. Thanks to
flavour of mastic skewers this dish has a unique taste.
Serve hot. Goes well with salad, grilled pepper, tomato
and onion.
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SULU KEBAP
KEBAB SOUP

Kebap corbasi, kahvalti kebabi ya da Mugla Kebabi

ve Ula Kebabi gibi yapildigi yere gore isim verilen
sulu kebap, bir cesit etli corbadir. Onceden kislari
evlerde pisirilebilen corbalardan biri iken ginimuzde
genelde carsi mutfagi kapsaminda kicuk ve belli
esnaf lokantalari tarafindan ekmek firinlarinda
yapilmaktadir. Sulu kebap hem bu tada alisik olanlar
tarafindan hem de ise gitmek icin evden cikanlar
tarafindan ise baslamadan once sabah kahvaltisi
olarak sevilen ve tercih edilen bir kebaptir.

Malzemeler:

- 3-3,5 kg. oglak eti (istege bagli olarak kuzu ve dana
etiyle de yapilabilmektedir.)

- 500 gr. ic yag/bobrek yagi

-Su

Yapilisi:

Etve icyag iri parcalar halinde dogranir. Isiya dayanikli
derin bir tepsinin tabanina dnce yag parcalarindan birazi,
yagin Ustune etler, etlerin Ustline de ic yaginin kalani
dosenir. Tepsi bu sekilde firina verilir, etler kizarana
kadar bir-bir bucuk saat pisirilir. Etin kizarmasi, lezzeti
acisindan onemlidir.

Et firindan cikarildiktan sonra yarim ya da bir saat
dinlendirilir. Etin Ustline, ayni tepside ya da toprak bir
tencereye alinarak bolca su eklenir ve tekrar firina
verilir. Kebabin firina verilmesi aksamuzeri, firindan
cikarilmasi da sabaha dogru ekmeklerin firina atilmaya
basladigi 04.00-04.30 saatleridir. Firinda yedi-sekiz saat
pisen etler, hamur gibi yumusacik olur.

Servisi, sabah saat 05.30-06.00 siralarinda baslar, saat
10.00-11.00 gibi de biter. Sulu kebap, yaninda karabiber,
limon ve mevsime gore kuru ya da taze sivri biber ile
ikram edilir.

1-8" ‘2

Kebab soup is a type of meat soup also known as
breakfast kebab. It is also called Mugla Kebab and
Ula Kebab. It used to be a winter soup but today it is
generally cooked in local bakeries by some local dining
halls. Kebab soup is popular among people of Mugla.
It is usually eaten as breakfast especially by those
leaving home for work.

Ingredients:

- 3-3,5 kg. goat meat (Lamb or beef may be used)
- 500 gr. suet

- Water

Ingredients:

Cut the meat and suet into medium dice. In a deep
tray, place half of the pieces of suet. Then spread the
meat and put the rest of the suet on top. Put the tray
into the oven and bake for 1-1,5 hours until the meat is
roasted. Roasting is essential for the expected taste.
Leave the meat aside for 30 to 60 minutes. Add plenty
of water onto the meat and put the tray back to oven.
In bakeries, baking lasts from afternoon to 4:00- 4:30
a.m. until bakers start to make morning bread. Meat
that is cooked for 7-8 hours becomes as soft as dough.
Kebab soup service starts at about 5:30-06,00 and
finishes at 10:00-11:00. It is served with pepper, lemon
and depending on the season with fresh or dried green

peppers.
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TANDIR
TANDOOR
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Tandir, bir oglagin dos dolmasi yapmak icin
kullanilan dos kismindan geriye kalan kismi ile diger
bolimlerini degerlendirmeye yarayan et yemegi
seceneklerinden biridir. Biraz daha sulu olmakla
birlikte ayni dos dolmasi gibi soslanir, tas firinda
pisirilir ve kizartilir.

Malzemeler:

-Dosin alt bolum, but, incik ve bel bolgesinde yer
alan bobrek yatagindan olusan oglak eti.
-Karabiber, tuz

Sos malzemesi:

- 2 yemek kasigi salca

- 2yemek kasigi yogurt

- 1 yemek kasigi tereyagi

- Karabiber, kekik.

- Yaninda pisirmek icin domates, biber.

Yapilisi:

Et, 350-400 gr.lik parcalar halinde dogranir.
Pisirilecegi tencereye doldurulur. Etin Uzerine cikacak
sekilde sicak su eklenir. Karabiber ve tuz serpilir.
Tencere Ustu kapali olarak tas firina ya da kuyuya
(tandira) konur. 2,5-3 saat icinde pisen et, firindan ya
da kuyudan cikarildiktan sonra biraz dinlendirilir ve
1stya dayanikli toprak tabaklara alinir.

Servis edilecedi zaman etin Uzerine, tereyaginda
kavrulmus salca ve yogurt karisimi ile karabiber

ve kekikten olusan sos surilur ve tereyagi eklenir.
Soslanan et, yaninda domates ve biber ile birlikte
tekrar firina verilerek kizarmasi saglanir.

ikram ederken tandirin yaninda ic pilav ve patates
verilir.

25-3" &P

Tandoor is a meat dish that is made to use the
leftovers from stuffed breast and some other parts of
goat. It is more juicy than stuffed breast but sauced
just like it. It is cooked in a clay oven and roasted.

Ingredients:

-Lower part of breast, foreshank , loin meat (goat]
-Pepper,salt

Sauce:

- 2 tablespoons tomato paste

- 2 tablespoons yoghurt

- 1 tablespoon butter

- Pepper, tyme

- Tomatoes, pepper

Directions:

Cut the meat into pieces of 350-400gr. Put them into
a deep pan. Cover the meat with hot water. Sprinkle
pepper and salt. Close the lid and bake into a clay oven
or tandoor for 2 5-3 hours. Leave aside for some time
and put it into heat-resisting earthenware pots..

In a pan saute butter, tomato paste and yoghurt.
Season with pepper and tyme. Coat the meat with this
sauce and spread butter on it. Place it back into oven
and roast.

Serve with seasoned rice and potatoes.
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TAVUK DOLMASI
STUFFED CHICKEN

Tavuk dolmasi, misafire ikram etmek, yilbasi gibi belli
guinlerde ya da dugtinin gelin alma asamasinda kiz evi
tarafindan kizin ardindan gondermek tizere hazirlanan bir
tavuk yemegidir. Ozelligi, kdy tavugu ile yapilmasidir.

Malzemeler:

- 1 adet koy tavugu

ic malzemesi:

- 200 gr. tavuk cigeri.(Tasligi ve ylregi de kullanilabilir)

- 1 su bardagi pirin¢

- 1 cay bardagi zeytinyagi

-1 cay bardagi sicak su

- Karabiber, kimyon, tuz.

- Tercihe gore 1 adet sogan, 1 tatli kasigi toz kirmizi biber,
dogranmis maydanoz ve 1 tatli kasigi kuru nane eklenebilir.
Sos malzemesi:

- 1yemek kasigi zeytinyagi

- 1yemek kasigi salca

- Tercihe gore 3-4 dis sarimsak

-Y2limon

Yapilisi:

Tavuk temizlenir, alttan gogus kafesine dogru acilir,
sakatatlari (cigeri, kalbi, tasligi) cikarilir. Cigeri dogranir ve
bir tavada kizdirilan yagda kavrulur. Pirinc ve az da sicak

su eklenerek kavurma islemine devam edilir. Suyunu

cekince ocagin alti kapatilir. Uzerine karabiber, kimyon ve

tuz serpilir, karistirilir. Farkl bir uygulama, ic pilavin ciger,
pirinc ve zeytinyagdi yine olmakla birlikte kustzim, cam
fistigi ve kekikle hazirlanmasidir. Hazir olan harg, tavugun

icine doldurulur. Bu arada derin bir tencerede su kaynatilir

ve doldurulan tavuk tencereye alinir, haslamaya birakilir. Kéy
tavugu, marketten alinanlara gore daha gec piser ki bu stire 1-1,5
saati bulabilir. Tavugun haslandigi suyla daha sonra pilav yapilir.
Servis ederken haslama seklinde, hasladiktan sonra tavada
Isitilan yagda kizartilarak ya da zeytinyagi ve salcayla
hazirlanan sos suriliip 10-15 dakika firinlanarak biitiin
sekilde sofraya getirilir. Eksi sevenler icin tavugun Ustiine

1-2 kasik tavuk suyuyla karistirilmis sarimsakli ve eksili sos
dokuldr.

152" w

Stuffed chicken is a poultry dish prepared for guests, on the
new year's eve or in the weddings. In wedding ceremonies
it is cooked by bride’s family to be sent with the bride when
she is taken from home. Especially organic farm chicken is
preferred.

Ingredients:

-1 organic farm chicken

Stuffing:

- 200 gr. chicken liver. (Gizzard and heart may also be used]
- T cuprice

- 1 tea glass olive ol

- 1 tea glass hot water

- Pepper, cumin, salt

- Optional: 1 onion, 1 dessertspoon ground paprika, chopped
parsley and 1 dessertspoon dried mint

Sauce:

- 1 tablespoon olive oil

- 1 tablespoon tomato paste

- 3-4 cloves garlic

- %2 lemon

Directions:

Clean the chicken. Open the rib cage and remove the
giblets (liver, heart, gizzard). Heat the oil. Chop the liver and
saute into the oil. Add the rice, the hot water and continue
sauteing. When water is absorbed, take it off the heat.
Sprinkle pepper, cumin, salt and stir. In an another method,
stuffing is prepared with liver, rice, olive oil, raisin, pine nut
and tyme.

Fill the chicken with the mixture. In the meantime, fill a deep
pan with water and boil. Put the chicken into the boiling
water. Simmer for 1-1,5 minutes. [cooking takes much
longer than grocery chicken). Keep the chicken broth to use
in pilafs.

After simmering is done, either fry the whole chicken in a
pan or cover the sauce prepared with olive oil and tomato
paste and then bake for 10-15 minutes. For those who like
sour taste, pour lemon sauce mixed with garlic and broth.
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TOPAN YEMEGI
BULGUR MEATBALLS

N &

Ismini seklinden alan topan, yuvarlama olarak da bilinen ve
bulgurdan hazirlanan bir yemek cesididir. Ortaca gibi bazi
yerlerde onceden bilinmesine ragmen sonradan unutulmus
olsa da Yatagan ve Milas tarafinda hala yapilmaktadir.

Malzemeler:

Topan malzemeleri

-500 gr. ince bulgur

-200-250 gr. kiyma

-1-1,5 cay bardagi un

-1 yemek kasigi salca

-1 adet yumurta

-Karabiber, tuz

Sos malzemeleri:

-1-1,5 yemek kasigi salca

-2-3 adet domates

-5-6 dal maydanoz

-1 adet sogan

-1 yemek kasigi toz kirmizi biber ya da pul biber
-1 cay bardagi zeytinyagi

-Karabiber, tuz

-Sicak su (Yuvarlamalaricinde kaybolacak kadar bol
miktarda)

Yapilisi:

Bulgur, kiyma, un, su, salca, yumurta, karabiber, tuz ve
yikanip kiyilan maydanozlar bir kaba alinir iyice yogrulur.
Yogurduktan sonra hamurdan kiiclik parcalar kopartilarak
elde ya da un serpilen bir tepside yuvarlamak suretiyle mini
toplar yapilir ve bir kenarda bekletilir. Diger tarafta soganlar
kictk kiiclik dogranir, ocaga alinan derin bir tencerede isitilan
yagda kavrulur. Ustiine, salca, rendelenmis domatesler ve
toz kirmizi biber, sos pisince de sicak su eklenir. Su iyice
kaynamaya baslayinca icine daha 6nceden hazir edilmis olan
mini bulgur toplari atilir. 10-15 dakika daha kaynatildiktan
sonra yemek hazirdir. Bu yemegin hazirlanmasinda artik
unutulmus olan farkli bir uygulama, suyuna haslanmis nohut
ilave edilmesidir. Topan yemegi sicak ikram edilir. Tercihe
gore, yerken tizerine limon sikilabilir, baharat eklenebilir.

30-39'
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This bulgur dish, also known as yuvarlama’ was
named after its shape of tiny dumlings. It is used to

be known in Ortaca but has long been forgotten there.

However it is still cooked in Yatagan and Milas.

Ingredients:

Dumplings:

-500 gr. fine bulgur

-200-250 gr. ground meat

-1-1,5 tea glass flour

-1 tablespoon tomato paste

-Tegg

-Pepper, salt

Sauce:

-1-1,5 tablespoon tomato paste

-2-3 tomatoes

-5-6 sticks parsley

-Tonion

-1 tablespoon ground paprika or red pepper flakes
-1 tea glass olive oil

-Pepper, Salt

-Hot water [(enough to cover the dumplings)

Directions:

Mix bulgur, ground meat, flour, water, tomato paste, eqg,
pepper, salt and washed parsley (chopped] into a pot
and knead. Roll small pieces of mixture into tiny balls

in hands. Or sprinkle some flour into a tray and do the
rolling there. Set them aside. Chop onion finely. Heat the
oilin a deep pan and saute the onions. Stir tomato paste,
grated tomato and ground paprika in. Then add the hot
water. When it comes to boiling put the dumplings in.
Simmer for 10-15 minutes. They used to add chickpeas
into the meal but today this tradition has been given up.
Serve bulgur meatballs hot. Squeeze lemon and season
with spice.
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YAPRAK CIGER
GOAT'S LIVER

o = 1017

Yaprak ciger, cigerin yaprak gibi ince kesilerek
pisirilmesi nedeni ile bu ismi alan ve carsi mutfagi
kapsaminda Milas, Yatagan, Mentese, Ula gibi cesitli
yerlerde belli esnaf lokantalarinda sunulan yemek
seceneklerinden biridir. Ula’daki 6zelligi, 07.30-10.30
saatleri arasinda sabah kahvaltisi olarak servis
edilmesidir.

Malzemeler:

-300 gr. oglak cigeri
-3-4 adet aci biber

-1-2 adet domates

-1 su bardagi siviyag
-Tercihe gore karabiber
-Tercihe gore limon

Yapilisi:

Ciger, zari alindiktan sonra 3-4 cm. uzunlukta ve
ince dilimler seklinde kesilir. Ocaga alinan bir tavada
siviyag kizdirilir. Dogranan cigerler yaga atilir. Ciger
kizarirken butun halde biberler de eklenir. Mevsime
gore taze ya da kuru biber kullanilir. Domatesler
halka seklinde dogranir, cigerin etrafina dizilir, alt-ust
edilerek kizartilir. Domates ve biber pisirmeden de
kullanilir. Yemek, 10 dakika gibi kisa bir siirede hazir
olur.

Yerken, tercihe gore Uzerine karabiber serpilir, limon
sikilir. Yaninda sogan salatasiyla iyi gider.

Goat’s liver is served in some local restaurants of
Milas, Yatagan, Mentese, Ula. In this recipe liver is cut
into leaves and fried. The dish is named after this leaf
shape that is yaprak”in Turkish. In Ula it's served as
breakfast between 07:30-10:30 in the morning.

Ingredients:

- 300 gr. goat’s liver
- 3-4 chili peppers

- 1-2 tomatoes

- 1 cup vegetable oil
- Pepper (optional)
- Lemon (optional)

Directions:

Remove the liver's membrane. Cut it into 3-4 cm
strips. Heat the oil in a pan. Fry the liver into the pan.
Add whole chili pepper (use fresh or dried peppers
depending on the season). Cut the tomatoes in rings.
Place them around the liver. Fry both sides of the
tomatoes. You may also serve tomatoes and peppers
uncooked. The meal will be ready in 10 minutes.
Season with pepper and add lemon juice and serve.
Goes well with onion salad.
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KABAK CICEGI DOLMASI
STUFFED SQUASH BLOSSOMS
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Kabak cicegi dolmasi, kabagin yalanciya da deli
olarak adlandirilan, meyveye donismeyen cicekleri
ile yapilan bir dolma cesididir. Cicekler, giuinesle
birlikte yumulan bir 6zellige sahip oldugu icin
erkenden toplanir, ic ice yerlestirilir.

Malzemeler:

-25 adet kabak cicegi

ic malzemesi:

-2 su bardagi pirinc

-2 su bardagi bulgur

-2 demet maydanoz

-2 demet sira

-2 demet nane

-1 adet domates

-1 adet kuru sogan

-4-5 dis sarimsak

-1 yemek kasigi salca

-1 yemek kasigi toz kirmizi biber
-Karabiber

-Tuz

-1 cay bardagi zeytinyadi

-1 cay bardagi sicak su

*Bulgur kullanmadan sadece pirincle de
yapilabilmektedir.

Yapilisi:

ic malzeme icin sogan kiiciik kiiciik dogranir. Bir
tavada isitilan zeytinyaginda once soganlar sonra
salca, rendeden gecirilen domates, sarimsak

ve toz kirmizi biber kavrulur, icine yitkanmis,
stzulmus olan pirinc ve bulgur katilarak az sicak
su ilave edilir. Pilav suyunu cekince de ocagin

altr kapatilir. Maydanoz, nane ve sira dogranir.
Dogranan yesillikler, karabiber ve tuzla birlikte

25-30' W

ocaktan indirilen pilava eklenerek iyice karistirilir.
Sogumaya birakilir. ic malzemeyle ilgili farkli bir
uygulama, harcin pirinc, maydanoz, nane, domates,
karabiber, tarcin ve toz seker ile hazirlanmasidir.

ic malzeme piserken bir tarafta da kabak cicekleri
hazirlanir. Cicekler, yirtilmaya cok yatkin oldugu
icin acik kismi asagi bakacak sekilde, dip kismindan
tutmak suretiyle fazla da bastirmadan suya tutulur.
Kok kisminda fazlalik varsa delmemeye dikkat
ederek alinir ancak cicegin icindeki gobek kismi
alinmaz hatta tadin o gobekte oldugu soylenir.
Kabak cicekleri, uc kismina tasmayacak sekilde,
kiclk bir kasik yardimiyla ic harcla doldurulur.

Uc cikintilar karsilikli biikiirek ya da bilkmeden
uzunlamasina duzelterek acik kisimlar kapatilir.
Doldurulan cicekler, tabani zeytinyagi ile yaglanan
bir tencereye dizilir. Dolmalarin yizeyini hafif
ortecek miktarda sicak su eklenir. Isiya dayanikli
bir tabakla bastirdiktan sonra tencerenin

kapagi kapatilir. Dolma, kaynayana kadar harli,
kaynadiktan sonra kisik ateste 20-25 dakika
pisirilir.

Servis ederken, sade olarak, sarma ve diger
dolmalarin yaninda ya da Uzerine sarimsakli yogurt
dokerek ikram edilir.

Stuffed squash blossoms is made from blossoms

of squash which do not turn into vegetables. They

are also known as fake blossoms. Because these
blossoms wither in the sunlight, they are picked early
in the morning and kept one within the other.

Ingredients:
-25 squash blossoms

Stuffing:

- cup rice

-Y% cup bulgur

- bunch parsley

- Y2 demet sira (local herb)

- %2 bunch mint

-1 tomato

-T onion

-4-5 cloves garlic

-1 tablespoon tomato paste

-1 tablespoon ground paprika

-Pepper

-Salt

-1 tea glass olive ol

-1 tea glass hot water

*You may not use bulgur.

Directions:

Chop the onions finely. Heat the olive oilin a pan. Put
the chopped onions into the oil. Start sauteing. Add
tomato paste, grated tomato, garlic and the ground
paprika. Add washed and rinsed rice and bulgur and

then the hot water. Take off the heat when the water
is fully absorbed. Chop the parsley, mint and sira. Add
the chopped herbs, pepper and salt into the rice. Set
aside to cool. Another method to prepare the stuffing:
do it with rice, parsley, mint, tomato, mint, pepper,
cinnamon and sugar.

Prepare the squash blossoms. As the squash
blossoms are very sensitive, hold it under tap open
side down. Remove the excess sepals but be careful
not to tear the blossoms. Do not touch the inner side
as it’s said to be the tastiest part.

Fill the blossoms with a little spoon. Do not overfill.
Fold the excess petals and cover the stuffing.

Put the olive oil in a pan. Add the hot water to slightly
cover the blossoms. Put a heat-proof plate on the

top and press. Close the lid. Increase the heat until it
comes to boiling and then lower the heat and cook for
20-25 minutes.

If served along with other stuffings, yoghurt with garlic
might be added.
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KABUKLU YEMEGI
DRIED GREEN BEANS STEW

.

Camasirli da denilen kabuklu yemegi, tazesi kabuklu,
kartlari tanesi cikarilarak kurutulan taze fasulye ile
kisin evlerde yapilan bir sebze yemegidir. Fasulyenin
ozelligi, yaylada yetismesi ve kilciksiz olmasidir.

Malzemeler:

-500 gr. kurutulmus taze fasulye
-2 adet kuru sogan

-1 cay bardagi kadar zeytinyagi
-1 yemek kasigr misir unu

-2 yemek kasigi salca

-2 yemek kasigi tozkirmizi biber
-5-6 dis sarimsak

-2-3 kasik nar eksisi

Yapilisi:

Fasulyeler, bir tencerede kaynatilan suya atilarak
haslanir. Soganlar dogranir, baska bir tencerede
Isitilan zeytinyaginda kavrulur. Uzerine, un, un
kavrulduktan sonra salca, toz kirmizi biber ve bir-iki
su bardagi kadar fasulyenin haslandigi sudan eklenir.
Sos malzemesi suyu ile birlikte kaynayana kadar
pisirilir. Kaynadiktan sonra fasulyeler ilave edilir.
Fasulye, Ustinde biriken yagi cekene kadar pisirme
islemine devam edilir. Pisince de Uzerine, ezilmis
sarimsak ve nar eksisi karisimi dokulur.

Kabuklu yemegi, sicak servis edilir. Yaninda yufka,
bazlama gibi ev ekmekleri, pilav ve tursu iyi gider.

23-30'

It's a vegetable dish made with dried green beans
and usually cooked in wintertime. It is also known
as Camasirli. Green beans are dried with their pods
if fresh; If they are not, beans are taken out of the
pods and then dried. Use stringless beans grown in
highlands.

Ingredients:

-500 gr. dried green beans

-2 onion

-1 tea glass olive oil

-1 tablespoon corn flour

-2 tablespoons tomato paste

-2 tablespoons ground paprika

-5-6 cloves garlic

-2-3 tablespoons pomegranate syrup

Directions:

Put the green beans into boiling water and simmer.
Chop the onions finely. In a seperate pan heat the olive
oil. Add the onions and saute. Add the flour. When the
smell of the flour is gone add tomato paste, ground
paprika and 1-2 cups boiling water. Bring it to boiling
and add the green beans. Cook until the beans absorb
the oil on the surface. Take it off the heat. Pour the
mixture of garlic and pomegranate syrup.

Serve hot. Serve with homemade bread like phy!llo,
flatbread, pilaf and pickles.
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SUTLU KABAK
MILK-BRAISED BLACK PUMPKIN

&

Sutlu kabak, yayla kabagi denilen, yazin il ve ilce
pazarlarinda da satilan, yemeklik kara kabakla
yapilan sitlu yemeklerden biridir.

Malzemeler:

-500 gr. yemeklik kabak

-1 adet sogan

-1 yemek kasigi toz kirmizi biber
-2-2,5 su bardagi kadar siit

-Tuz, karabiber.

- Y2 cay bardagi zeytinyagi

Yapilisi:

Sogan dogranir, zeytinyagi ile tencerede kavurmaya
alinir. Kabaklar yikanir, kabuklari soyulmadan
kusbasi sekilde dogranir, sogan pembelesince ilave
edilir. Toz kirmizi biber yanmasin diye bir-birbucuk
cay bardagi kadar sicak su katilarak kabak iyice
kavrulur. Sut eklenir. St miktari, kabak seviyesini
gececek kadardir. Sutle birlikte bir-iki tasim
kaynatilir. Bu yemegin kivami, corbadan biraz daha
koyu olmakla birlikte yine kasikla yenebilecek
sekildedir.

Sutlu kabak yemegi, Uzerine tuz ve karabiber serpip
ocaktan indirdikten sonra servise hazir demektir.

15-20' 4,

This meal is cooked with black zucchini which you
can find in local markets of the city and towns in
summertime.

Ingredients:

-500 gr. zucchini

-T onion

-1 tablespoon ground paprika
-2-2,5 cups milk

-Salt, Pepper

- Y2 tea glass olive ol

Directions:

Chop the onion finely. Heat the olive oil in a pan and
saute the onion until golden brown. Wash and dice the
zucchini. Do not peel. Add them into the pan. Sprinkle
the paprika. Add a ¥z cup of hot water and saute.

Then add the milk to cover the zucchini. Boil for 5-10
minutes. Its texture should be a little thicker than
soup.

Milk-braised zucchini is ready to be served after taking

off the heat and salt and pepper are sprinkled.
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TARATORLU BORULCE
FRESH COWPEAS WITH GARLIC SAUCE

5 -

9

Borulce eksilemesi ve teltorlu borilce olarak da
adlandirilan taratorlu bortlce hem ev hem carsi
mutfaginda genelde yaz aylarinda yapilan geleneksel
bir yemektir.

Malzemeler:

-1 kg taze boriilce

-2-3 adet domates

-5-6 dis sarimsak

-1 adet kuru sogan

-1,5 yemek kasigi un

-1-1,5 yemek kasigi nar eksisi, koruk suyu ya da limon
suyu

-1 yemek kasigi salca

-1 yemek kasigi toz kirmizi biber

-1 cay bardagi zeytinyagi

*Ayni yemek fasulye, bakla, bezelye gibi sebzelerle de
yapilabilmektedir.

Yapilisi:

Bordulceler yikanir, kilciklari temizlenir, dogranir. Bir
tencerede kaynatilan suya atilarak haslamaya alinir.
Harciicin sogan ve domatesler dogranir, sarimsaklar
soyulur. Yayvan bir tencerede i1sitilan yagda sirayla
eklenen sogan, sarimsak, un, salca, domates ve toz
kirmizi biber kavrulur. Eksisi ve tzerini hafif ortecek
kadar borilcelerin haslandigi sudan ilave edilir. Harg
iyice 0zlesince icine bortlceler de katilir, tuz atilir.
Bordulceler zaten haslanmis oldugu icin sekiz-on
dakika kadar sonra yemek hazirdir. Bu yemek ayni
sekilde hazirlanan harcin icinde borilceleri cigden
ekleyip kavurarak da pisirilebilmektedir.

Borilce eksilemesi hem sicak hem soguk servis
edilebilir.

20-2% @&

Also known as bértilce eksilemesi or teltorlu bértilce,
this is a traditional lequme of the region and cooked
both at homes and restaurants in summertime.

Ingredients:

-1 kg cowpeas

-2-3 tomatoes

-5-6 cloves garlic

-T onion

-1,5 tablespoons flour

-1-1,5 tablespoons pomegranate syrup, verjuice or
lemon juice

-1 tablespoon tomato paste

-1 tablespoon ground paprika

-1 tea glass olive oil

*May also be made with beans, broad beans or peas.

Directions:

Wash the fresh cowpeas. Clean the strings and chop
them. Put them into boiling water. In a seperate pan,
heat the olive oil. Add the finely chopped onion first.
Then add garlic, flour, tomato paste, tomato and
ground paprika. Add the pomeranate syrup [or verjuice
or lemon juice] and water [from the other pan). When
the mixture melts add the cowpeas. Sprinkle salt.
Simmer for 8-10 minutes. You may also add cowpeas
without boiling beforehand and saute them together.
It can either be served hot or cold.
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FASULYE EKSILEMES
GREEN BEANS WITH SOUR SAUCE

N & 2530 2

Taratorlu fasulye veya teltorlu fasulye olarak da
adlandirilan taze fasulye eksilemesi, yorenin geleneksel
mutfaginin genelde yaz aylarinda yapilan eksili
yemeklerinden biridir.

Malzemeler:

-1 kg taze fasulye

-2-3 adet domates

-5-6 dis sarimsak

-1 adet kuru sogan

-1,5 yemek kasigi un

-1-1,5 yemek kasigi nar eksisi, limon suyu ya da koruk
eksisi

-1 yemek kasigi salca

-2 yemek kasigi toz kirmizi biber

-1 cay bardagi zeytinyagi

-Tuz

*Ayni yemek bértilce, bakla, bezelye, turp otu gibi sebze ve
otlarla da yapilabilmektedir.

Yapilisi:

Sogan yemeklik dogranir ve ocaga alinan yayvan bir
tencerede isitilan yagin icine atilir. Soganlar pembelesince
tencereye un eklenip, unun kokusu cikana kadar kavurma
islemine devam edilir. Un, sarimsak ve eksi ayri bir tavada
hazirlanip sonradan da ilave edilebilmektedir. Toz kirmizi
biber, salca, eksi, kiicik dogranmis domatesler ve soyulup
ezilmis sarimsaklar da sulandirilarak eklenip kavrulduktan
sonra sira kilciklari alinmis ve dogranmis taze fasulyelerin,
harcin icine katilmasina gelir. Tuzu atilir. Fasulyenin tzerini
ortecek kadar sicak su ilave edilir. Buyemek genelde yarim
saatlik bir stirede yenmeye hazir hale gelir. Ayni yemek,
fasulyeleri cigden kavurmak yerine hasladiktan sonra
harcla birlestirmek suretiyle de yapilabilmektedir.

Taze fasulye eksilemesi hem sicak hem de soduk olarak
servis edilebilir. Bekledikce lezzetinin arttigi da soylenir.

The dish is traditional meal of the region that is usually
cooked in summertime. It is also known as Taratorlu
fasulye’ or ‘teltorlu fasulye’.

Ingredients :

-1 kg green beans

-2-3 tomatoes adet

-5-6 cloves garlic

-T onion

-1,5 tablespoons flour

-1-1,5 tablespoons pomegranate syrup, lemon juice or
verjuice

-1 tablespoon tomato paste

-2 tablespoons ground paprika

-1 teaglass olive oil

-Salt

*You may also use black eyed peas, broad beans, peas,
wild radish etc.

Directions:

Chop the onion finely. Heat the olive oil an a pan

and saute the onions until brown. Add the flour and
continue sauting until the smell of the flour is gone.
-Flour, garlic, and sour sauce may also be prepared in
a seperate pan and then added. - Add ground paprika,
tomato paste, sour sauce, chopped tomatoes and
minced garlic. Keep stirring. Put the stringless and
sliced green beans. Sprinkle salt. Add the hot water to
cover the green beans. Simmer for 30 minutes. -You
may also boil the greenbeans beforehand-.

Green beans with sour sauce can be served both hot
and cold. It is said to be tastier when cooled.
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YAGLI PATLICAN
FRIED EGGPLANT WITH TOMATO SAUCE

J = 2530 =

Patlican kizartilarak yapildigr icin biraz yagli olan
ve bu nedenle Ula tarafindaki adi ile “yagli patlican”,
Ortaca tarafindaki adi ile de “imambayild”, carsi
mutfagina fazla yansimamis geleneksel bir ev
yemegidir.

Malzemeler:

-1 kg. taze patlican

- 4-5 adet yesil biber

-3-4 adet domates

-8-10 dis sarimsak

-1 adet kuru sogan

-2 yemek kasigi salca

-1 yemek kasigi toz kirmizi biber
-1-1,5 su bardagi zeytinyagi
-1-2 su bardagi su

-Tuz, karabiber

Yapilisi:

Patlicanlar, alaca soyulur, uzunluguna gore iki ya da
uc parca halinde kesilir, acisi ciksin diye tuzlu suda
bekletilir ve sonra suzilur. Patlicanlarin soyulan
yuzunde, bicagin ucuyla birer-ikiser delik acilir. Acilan
deliklere, kabugu soyulan sarimsak dislerinden

bir kismi, iriyse ikiye kesmek suretiyle yerlestirilir.
Biberler yikanir, suzulir ve piserken patlamasin diye
sivri uctan yukari dogru kicuk birer centik atilir.
Tavada isitilan yagda once patlicanlar sonra biberler
kizartilir.

Bir tarafta kizartma yapilirken diger tarafta da
sogan ve domatesler kiclk kiiclik dogranir. Baska
bir tencerede isitilan bir-iki kasik yagda once sogan
sonra salca, domates, kalan sarimsaklar ve toz
kirmizi biber kavrulur. Su eklenir. Sos 6zlesince icine
kizartilan patlican ve biberler atilir. 5-6 dakika sonra

yagli patlican veya diger adlandirmasiyla imambayildi
yemedgi hazir olur. Ustiine karabiber serpilir.

Servisi, sicakken yapilir. Yaninda bulgur pilavi ile
yogurt, ayran ya da cacik tercih edilir.

Yagli patlican yemeginin ayni malzemeler
kullanilarak hazirlanan ve Datca tarafinda yine
‘imambayildi’ olarak adlandirilan bir baska sekli

de, sos malzemesinin, bitin olarak kizartilan ve
boylamasina karni acilan patlicanlara doldurup
tavada ya da firinda pisirilmesi ile elde edilir.

Yagli patlican is a traditional homemade dish which
is not very common in restaurants. As the eggplants
are fried, this dish is quite oily. That's why people
call it yagli patlican around Ula. It is also known as
imambayildi in Ortaca.

Ingredients:

-1 kg. fresh eggplant

- 4-5 green peppers

-3-4 tomatoes

-8-10 cloves garlic

-T onion

-2 tablespoons tomato paste

-1 tablespoons ground paprika

-1-1,5 cups olive oil

-1-2 cups water

-Salt, pepper

Directions:

Peel the eggplants in stripes and cut into 2 or 3 pieces
depending on the size. Put into salty water to get rid of
the bitterness and drain. Make 1-2 holes to the inner
side of eggplant pieces with a knifepoint. Place some
of the peeled garlic cloves into these holes. If too big

cut cloves into two. Wash the peppers and drain. Make
a tiny hole onto the peppes from the tip to the top. Heat
the olive oilin a skillet. First fry the eggplants then the
peppers.

In the meantime, chop the onions and tomatoes. In a
seperate pan heat 1-2 tablespoons of olive oil. Add the
onions and saute. Then add tomato paste, the rest of
the garlic and ground paprika and continue sauteing.
Add the water. When the sauce is cooked put the

eggplants and peppers. Cook for 5-6 minutes. Season
with pepper.

Serve hot with bulgur and yoghurt. - Ayran or cacik (a
kind of cold soup made of yogurt and cucumber] may
also be served.-

In a different version which is called imambayildi
around Datca, whole eggplants are fried and then

cut in one side. Sauce is filled into laid eggplants and
finally these eggplants are fried again or baked.
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CINTAR KIZARTMASI
FRIED CINTAR MUSHROOMS

TN 1520 W

Cintar, sonbaharda yagmurlar yagmaya basladiktan
sonra ormanda camlik, meselik ve pirenlik gibi alanlarda
ortaya cikan ve sevilen yabani mantar cesitlerinden biridir.
Yaban hayati sevenler icin toplamasi da oldukca zevklidir.
Mevsiminde toplanan cintarlar 6zelikle Kdycegiz-Gokova
arasli yol glizergahinda, ilce pazarlarinda ygre insani
tarafindan satisa sunulur. Cintar boregi, firinda cintar,
cintar koftesi gibi sonradan olusturulan secenekler bir
yana yumurtali ya da yumurtasiz cintar kavurma, cintar
kozleme ve cintar kizartma cintar ile yapilan geleneksel
yemeklerin basinda gelir.

Malzemeler:

-1kg cintar

-1-1,5 su bardagi zeytinyagi

Sos icin:

-2 yemek kasigi nar eksisi

-3-4 dis sarimsak

-1/2 yemek kasigi toz kirmizi biber

Yapilisi:

Cintarlar, fazla ezmemeye dikkat ederek bol suda topragi
gidene kadar yikanir, stizilur. Buylk parcalar halinde
dogranir. Kizartma tavasinda isitilan yagda alt-ust ederek
kizartilir. Kizartilan cintarlar bir tabaga alinir. Ayri bir
kapta ezilen sarimsaklarin lizerine nar eksisi ve toz
kirmizi biber ilave edilerek bir sos yapilir. Hazirlanan sos,
servis ederken kizartilan cintarlarin tzerine dokulir.
Cintar kizartmasi ile ilgili baska bir uygulama, cintarlari
haslayip yumurtaya buladiktan sonra kizartmak ve Ustiine
de yagda kavrulmus un, sarimsak, su ve limon suyu
karisimindan olusan sosun dokilmesidir.

Cintar kizartmasi, sosu dokuldikten sonra sicak olarak
ikram edilir.

Cintar is a popular kind of wild mushroom which grows
in pine, oak and pyrene forests after autunm rains.
People who are into wild life like picking and eating
this kind. They are picked and sold by local people
along the Koycegiz- Gékova road as well as local
markets. Except for traditional dishes like sauteed
[with or without egg), barbecued and fried cintar ;
there are also more recent recipes such as cintar pie,
baked cintar and cintar balls.

Ingredients:

-Tkg cintar

-1-1,5 cups olive oil

Sauce:

-2 tablespoons pomegranate syrup
-3-4 cloves garlic

-1/2 tablespoon ground paprika

Directions:

Wash the mushrooms in a plenty of water to clear off
thoroughly and sieve. Be careful not to mash. Chop
them roughly. Fry both sides in a pan. Remove from
the oil and place them on a plate. In a seperate bowl,
mix minced garlic, pomegranate syrup and ground
paprika. Pour this sauce onto the mushrooms and
serve.

Another method to cook cintar mushrooms is to boil
them first and pour sauce made with flour, garlic,
water and lemon juice.

Fried cintar mushrooms are served hot with the sauce
on.
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DALLEME SALATASI
DALLEME SALAD

¥ o

Dalleme, dalama ya da dallampa olarak da
adlandirilan, iri beyaz cicekli papatyaya benzer

otsu bir bitkidir. ilk yagmurlardan sonra aralik

ayl gibi cikmaya, mart-mayis aylari arasinda ise
ciceklenmeye baslar. Dalleme salatasi da, cicek
acmadan once yani henuz taze iken toplanan
dalleme dallari ve filizleri ile yapilan Datca tarafina
0zgl bir salata cesididir. Salatasi disinda, celplemesi

yapilir.

Malzemeler:

-4-5 demet dalleme

-3-4 dis sarimsak

-3-4 yemek kasigi zeytinyadi
-1-2 yemek kasigi limon suyu

Yapilisi:

Dalleme dallari ve govdesi toplandiktan sonra
siyrilarak yaprak kisimlarindan arindirilir, bir
tencerede kaynatilan suda haslanir, siiziilir. Uzerine
dovulmis sarimsak eklenir ve sicak zeytinyagi
gezdirilir. Celplemesinde ise haslanan dallemenin
Uzerine yagda kavrulan un, salca, az su, limon suyu
ve sarimsak karisimindan olusan sos dokulur.
Dalleme salatasi limon ile servis edilir, isteyen
yerken Uzerine sikar. Deniz Urdnlerinin yaninda hem
salata hem meze olarak tercih edilir.

1015 ler

Dalleme, also known as dalama or dallampa is a plant
that has large white flowers like daisy. It appears with
the first rains of December and starts to blossoms
between March and May. Delleme salad is made with
offshoots and prouts that are picked when fresh. It

is especially cooked around Datca. Dalleme is also
cooked in earthenware on wood fire which is called
celpleme in local language.

Ingredients:

-4-5 bunch dalleme

-3-4 cloves garlic

-3-4 tablespoons olive oil
-1-2 tablespoons lemon juice

Directions:

Upon picking the herb, get rid of the leaves. Heat water
in a pan and put them into the water and boil until
melted. Then sieve. Add minced garlic on and pour

hot olive oil over. In celpleme version, prepare a sauce
made with flour, tomato paste, a little water, lemon
Juice and garlic, then pour on boiled dalleme.

Dalleme salad is served with lemon slices. Squeeze

it while eating. [optional). It is usually served with
seafood as a salad or appetizer.
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GEREN KAVURMASI
SAUTEED SEA BEANS

T

Deniz borulcesi olarak da bilinen geren, denize yakin
yerlerde kendiliginden yetisen, il ve ilcelerin halk
pazarlarinda yazin eksik olmayan bir ottur. Sade ya
da yumurtali kavurmasi ve yogurtlamasi yapilir.

Malzemeler:

-1 kg. geren

-2 adet kuru sogan

-4-5 dis sarimsak

-1 cay bardagi zeytinyagi

*Tercihe gore 2-3 adet yumurta
*Tercihe gore 1 kdse siizme yogurt

Yapilisi:

Geren, bol suda iyice yikandiktan sonra kirilacak
yumusakliga gelene kadar kaynar suda haslanir.
Cok haslanirsa ezilir, 6zelligini kaybeder. Haslanan
geren, siizgecten gecirilir, soguk suya tutulur,
kilciklarindan siyrilir ve bir kenara alinir.

Soganlar dogranir, yayvan bir tencerede isitilan
yagda sarimsakla beraber kavrulduktan sonra
gerenler ilave edilir. Zaten tuzlu oldugu icin gerene
tuz ilave etmeye gerek yoktur. Alti-yedi dakika kadar
kavurup ustiine yumurta kirilir ve ara ara karistirilir.
Yumurtalar pisince yemek hazirdir. Yumurta,
gerenden once de kavrulabilir.

Yumurtali geren kavurmasi genelde sicak yenir,
yumurtasiz geren kavurmasi ise hem soguk hem de
Uzerine sizme yogurt dokup yagda kizartilmis toz
biberli sos ekleyerek yenilebilir.

0" w

Geren, also known as sea beans, is a wild herb that
grows in coastal places. You can find it in all local
markets in summertime. It is served plain or with egg
and also with yoghurt.

Ingredients:

-1 kg. sea beans

-2 onions

-4-5 cloves garlic

-1 tea glass olive oil

*2-3 eggs [optional]

*1 cup condenced yoghurt [optional)

Directions:

Wash the sea beans in a plenty of water and boil until
tender. Do not overcook. Take off the heat and sieve.
Wash in cold water. Remove the strings from inside
and set aside.

Chop the onions finely. Heat the olive oil in a flat pan
and saute the onions and the garlic there. Add sea
beans into the pan. Do not add salt as it is already
salty. Saute for 6-7 minutes and crack the eggs over
the sea beans. Stir roughly. When the eggs are cooked
it is ready to serve. Eggs may also be fried before
adding sea beans.

This dish is usually eaten when hot. If it is made
without eggs, it may be eaten cooled with yoghurt. In
this version fry ground paprika in olive oil and pour it
on sea beans.
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KAYA KORUGU SALATASI
STONECROP SALAD

Y

Kaya korugu, genevir ya da deniz kerevizi olarak da
adlandirilan, deniz kenarinda riizgar ve dalgalara
acik kaya yariklariile kumluk yerlerde yetisen

otsu bir bitkidir. Toplamasi zahmetlidir. Eksimsi ve
damakta iz birakan kendine 6zgu bir aromasi vardir.
Taze olarak ve daha cok da salamurasi yapilarak
tuketilir. Kalamar sosunda kullanilir, salatasi yapilir.

Malzemeler:
Salamuraicin:

-500 gr. kaya korugu

-3-4 dis sarimsak

-2-3 su bardagi sirke

-2 yemek kasi@i iri tuz

-2 yemek kasigi limon tuzu
Uzeri icin:

-1 adet limon

-2 cay bardagi zeytinyagi

Yapilisi:

Kaya korugunun taze yapraklari ayiklanir, yikanir,
bir kavanoza yerlestirilir. Soyulmus sarimsaklar,
limon tuzu ve iri tuz da eklenir. Uzeri sirke ile
doldurulur, kapatilir. Bir hafta kadar serin ortamda
bekletildikten sonra sararan kaya korugu, salata ya
da meze olarak yenmeye hazir hale gelir.

Servis ederken, sirkeden cikarilir, Uzerine zeytinyagi
ve limon suyu eklenir. Deniz uUrdnlerinin yaninda iyi
gider.

Tmm N

Stonecrop, also known as genevir or seal celery is a
plant that grows in the seashores, in crevices open to
wind and waves and sandy environments. It is quite
hard to pick this herb. It has a unique sour taste. It is
eaten fresh or pickled and used in calamary sauce and
salads.

Ingredients:

Brine:

-500 gr.stonecrop

-3-4 cloves garlic

-2-3 cups vinegar

- V2 tablespoon coarse salt

- Y2 tablespoon powdered essence of lemon
Dressing :

-1 lemon

- Y2 tea glass olive oil

Directions:

Take the leaves of stonecrop, wash and put into a jar.
Add peeled garlic, powdered essense of lemon and
coarse salt. Fill the jar with vinegar and close the lid.
Keep it in a cool place for a week. It is ready to eat as
salad and appetizer.

When serving, take out of the vinegar. Pour olive oil
and squeeze lemon. Fits well with seafood.
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KUZU GOBEGI KAVURMASI
SAUTEED MEADOW MUSHROOMS

$ w3040 @

Gobek de denilen kuzu gobegi, ormanda camlik, meselik,
yangin gecirmis veya agac kesimiyapilmis alanlarda
ilkbaharda yagmurlarla beraber kendini gosteren yabani
bir mantar cesididir. Hem mutfak kiltird acisindan hem

de ilac sektori acisindan kiymetli olan bu mantar, yore
insani tarafindan mevsiminde toplanir, evlerde taze ya da
kurutulmus halde kullanilir. Tazesi belli glinlerde kurulan
Ortaca, Mugla, Fethiye, Bodrum, Milas vb. ilce pazarlarinda,
kurusu ise tiiccarlara satilir. Pahali ve az bulunan bir
mantardir. Kozlemesi, kizartmasi daha cok da kavurmasi
yapilir. Fethiye'de her yil “Yesiliziimli ve Yoresi Kuzu Gobegi
Mantar Festivali” diizenlenmektedir. Bu festivalde corbasi
yapilmistir.

Malzemeler:

-500 gr. kuzu gébegi/gobek

-2 adet sogan

-1 cay bardagi zeytinyagi

-1 yemek kasigi toz kirmizi biber
-Varsa 3-4 dal taze sarimsak yapragi
-Tuz

*Tercihe gére 2-3 tane yumurta
*Tercihe gére 1 adet limon

Yapilisi:

Gobek denilen mantar, bol suda yikanir, sizildr, pisince
kiculddgl icin iriiri dogranir. Yayvan bir tavada isitilan yagin
icinde kavurmaya alinir. Soganlar dogranir, mantar suyunu
birakip cektikten sonra tizerine ilave edilir, soganlarin diriligi
gidene kadar kavurmaya devam edilir. Yemek, 30-40 dakika
icinde pismis olur. Tercihe gore lzerine yumurta kirilabilir.
Ocaktan indirmeden once toz kirmizi biber, tuz ve dogranmis
taze sarimsak yapraklari eklenir.

Sicak olarak servis edilen kuzu gébegi kavurmasi bazilari
icin etten daha lezzetlidir. Yerken tizerine limon da sikilabilir.

Meadow mushrooms -also known as gébek in local
language- appear with spring rains around pine groves,
oak forests, burned or cut forests. They are valuable both
in culinary culture and pharmaceutical industry. They

are picked by local people and eaten fresh and dried.
Fresh mushrooms are sold in local markets of Ortaca,
Mugla, Fethiye, Bodrum, Milas etc. Dried mushrooms are
sold to merchants. This kind is very rare and expensive.
They are barbecued, fried and mostly sauteed. Every
year ‘meadow mushroom festival’is held in Yesiltizimli
region. In this festival they even cook meadow mushroom
soup.

Ingredients:

-500 gr. meadow mushroom

-Z onions

-1 tea glass olive oil

-1 tablespoon ground paprika
-3-4 sticks green garlic (optional)
-Salt

*2-3 eqgs (optional)

*1 Lemon (optional)

Directions:

Wash the mushrooms in a plenty of water, sieve and cut
roughly [mushrooms shrink when cooked). Heat the olive
oilin a skillet. Put the mushrooms into the skillet and
saute until they release their juice and then absorb. Add
finely chopped onions and continue sauteing until onions
are golden brown. Cook for 30-40 minutes. Crack eggs
if you like. Before taking off the heat, sprinkle ground
paprika, salt and chopped green garlic. It is served hot.
For some people it's much more delicious than meat. If
you like squeeze lemon.
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MENEVIC FILIZI KAVURMASI
PURCUK SAUTE

Pirclk de denilen menevic filizi, menis, menekis,
menevis, sakiz, citemik ya da citlenbik olarak bilinen
agacin, taze surgunleridir. Baharda mart-nisan gibi
toplanir, taze olarak ve siselere hava almayacak
sekilde susuz ya da tuzlu suya bastirarak salamura
seklinde saklanarak kullanilir. Pirctik, Fethiye'nin
Kargi, Ciftlik, Yaniklar tarafinda ot yemeklerinin
hepsine katilir ve Uzeri yogurtlanarak digun
yemeklerinden biri olarak mutlaka ikram edilir. Bunun
disinda da puirctgiin bulgurlu, yumurtali ya da sade
kavurmasi yapilir.

Malzemeler:

-1 kg purcuk

-2 adet kuru sogan ya da 4-5 dal taze sogan

-1 cay bardagi zeytinyagi

-5-6dalsira

-Tuz

*Tercihe gdre 1 tatli kasigi toz kirmizi biber, T avuc bulgur
ya da 2-3 adet yumurta eklenebilir.

Yapilisi:

Agactan toplanan filizler, dip kisimlarindaki sert
yerler alindiktan sonra sudan gecirilir. Cigden pisirilir
ya da kaynar suda dort-bes dakika kadar haslanir,
slzulur. Cok kicultmeden dogranir ve bir kaba alinir.
Ayri bir tencerede, kiicik kiicik dogranmis olan
soganlar kavrulur. Soganin tizerine, plrcik ve toz biber
eklenerek kavurma islemine devam edilir. Kasikla
bastirildiginda purcikler kolayca boliniyorsa pismis
demektir. Bu arada sira yikanir, dogranir ve ocagin
altini kapatmadan once yemege ilave edilir. Sira,
kendine has aromasi ile yemege ayri bir tat verir.
Servisi, sade kavurma seklinde ya da lizerine
sarimsakli yogurt ve tereyagli toz kirmizi biber sosu
dokulerek yapilir.

15-20' W

Plirciik or menevic offshoots are taken from the tree
that has lots of local names like menis, menekis,
menevis, sakiz, citemik or citlembik. They are picked
in spring months of March-April. They may be kept
brined in salty water in bottles or in airtight bottles
without water. Plirclik is mixed into all herbs in villages
of Fethiye (Kargi, Ciflik, Yaniklar). Local people always
serve these herbs with yoghurt in wedding feasts.
Plirclik is also sauteed with bulgur or egg.

Ingredients:

-1 kg plrciik

-2 onions or 4-5 sticks green garlic

-1 tea glass olive oil

-5-6 sticks sira (another local herb)

-Salt

*1 dessertspoon ground paprika, handful of bulgur or
2-3 eqgs. [optional)

Directions:

Pick the offshoots from trees. Cut off the hard parts
and wash. Either cook raw or boil 4-5 minutes first
and sieve. Chop but do not make it too small and put
in a pot. In a seperate pan saute the finely chopped
onions. Than add purciik and ground paprika. Continue
sauteing. Check the softness with a spoon. If they are
divided easily, it means they are cooked enough. Wash
and chop the sira. Add into the pan before you take off
the heat. Sira gives the unique flavour of the meal.
Serve it just sauteed or pour yoghurt with garlic and
then butter sauce with ground paprika.
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YUMURTALI SILCEN KAVURMASI
OAUTEED SILCEN WITH EGGS

f1§ \{ﬁ:

Silcen, bogtrtlenlerin, kavak agaclarinin oldugu
yerlerde, ormanlik alanlarda yetisen, baska yorelerde
diken ucu olarak bilinen bir tir dikenli sarmasiktir.
Bitkinin bahar ayinda verdigi filizlerin uc kisimlari
toplanir, yore insani tarafindan pazarlarda satilir.
Yogurt ve toz kirmizi biberli sosla yogurtlamasi,
bulgurlu, yumurtali ya da yumurtasiz kavurmasi

yapilir.

Malzemeler:

-500 gr. silcen

-2 adet kuru sogan

-2 adet yumurta

-2 yemek kasigi toz kirmizi biber
-1 cay bardagi zeytinyagi

-Tuz

Yapilist:

Silcenin taze kisimlari alinip sert kisimlari atilmak
suretiyle ayiklanir, yikanir. Bir tencerede su kaynatilir.
Silcenler, kaynayan suya atilarak hafif diriligi gidecek
sekilde haslanir, stizilur ve dogranir. Cigden de
pisirilebilmektedir. Ayri bir tavada yag isitilir. Dogranan
soganlar kizgin yaga atilarak solana kadar kavrulur.
Silcenler eklenir. Bes-on dakika daha kavrulup tuz,
yumurta ve toz kirmizi biber eklenir. Yumurtalar
pisince ocaktan alinir.

Servis ederken sicak ikram edilir.

200 e

Silcen is a sort of thorny ivy that is grown around
blackberries, poplar trees and forestlands. It is also
known as thorn edges in some regions. In springtime,
offshoots of the ivy are picked and sold in local
markets. It is eaten with yoghurt and paprika sauce
and also sauteed with bulgur or eggs.

Ingredients:

-500 gr. silcen

-2 onions

-2 eggs

-¥2 tablespoon groun paprika
-1 teaglass olive oil

-Salt

Directions:

Remove the hard parts of silcen and wash thoroughly.
Heat water in a large pan.When it comes to boiling put
silcen and boil until tender. Then sieve and chop. Heat
olive oil in a seperate pan. Add chopped onions into
the pan and saute until brown. Then add the silcen.
Continue sauteing for 10 more minutes and add selt,
egg and ground paprika. Take off the heat when the
eggs are cooked.

Serve hot.

.
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YUMURTALI TILKISEN KAVURMAS
OAUTEED ASPARAGUS WITH EGGS

Tilkisen, dilkicek veya dilkimen olarak da
adlandirilan yabani kuskonmazdir. Bitkinin dikenli
calisinin kokinden baharda cikan taze strgtnleri
kullanilir. Titlkisene benzeyen kopek dilkimeni,
sarmasik veya aciot denilen bir baska bitki

daha vardir. Bazen ikisi bir arada satilir, yemegi
yapilirken de birlikte pisirilir. ikisi arasindaki temel
fark, birinin tatli digerinin aci olmasidir. Ayrica
sekil itibariyle surgun uclari, tilkisende tomurcuk
ve ayrismamis, aciotta ise yapraga donmus ve
ayrismis cikintilar icerir haldedir. Mevsiminde
rahatlikla pazarda bulunabilen tilkisenin yemek
olarak haslamasi, yumurtali ya da yumurtasiz
kavurmasi yapilir.

Malzemeler:

-500 gr. tilkisen

-3-4 dal taze sarimsak

-3-4 dal taze sogan

-2 adet yumurta

- Y2 yemek kasigi toz kirmizi biber
-1 cay bardagi zeytinyadi

-Tuz

Yapilisi:

Tilkisenler, taze kisimlari alinip kart kisimlari
atilmak ve acimasin diye de bicak kullanilmamak
suretiyle ayiklanir. Kullanilacak olan taze kisim
gerekiyorsa fazla kucultmemeye dikkat ederek
birkac yerden bolundr. Ayiklanan tilkisenler yikanir,
stizilmeye alinir. Ocaga oturtulan yayvan bir tavada
yag isitilir. Sogan ve sarimsaklar dograndiktan
sonra kavurmak icin kizgin yaga atilir, 4-5 dakika
pisirilir. Bodrum’da sarimsak yerine “kéremen”
kullanilir. Titkisenler eklenir ve diriligini yitirene

kadar fazla karistirmadan ve gerektiginde tahta
kasik kullanarak kendi suyuyla kavurma islemine
devam edilir. Uzerine, ayri bir kapta cirpilarak
hazirlanmis olan yumurta, tuz ve toz kirmizi biber
dokulur. Yemek, 10-15 dakika gibi bir stre icinde
hazir olur. Tercihe gore kuru biber, yumurta yerine
cokelek de eklenebilir.

Servis ederken sicak ikram edilir. Yaninda pilav ve
yogurt iyi gider.

Asparagus is the wild vegetable that is also called
dilkicek or dilkimen. The fresh offshoot that bush out
from the root of the plant in spring is used. There is
another plant resembling asparagus known as kdpek
dilkimeni, sarmasik or aciot. Sometimes they are sold
together and cooked together too. Main difference
between these two is that one is sweet and the other
is bitter. Also, shape of the offshoots in asparagus

is bud and not seperated, but the offshoots in aciot
involve seperated pieces like leaves. At the season of
it, asparagus can be found easily in the markets and it
is either boiled or is sauteed with or without eggs.

Ingredients:

-500 gr. asparagus

-3-4 sticks fresh garlic

- 3-4 sticks fresh scallion
-2eggs

-1/2 tablespoon ground paprika
-1 tea glass olive oil

-Salt

Directions:
Clean asparagus. Get rid of hard parts. Take the

fresh parts and do this without a knife because it may
become bitter when knife is used. If it is necessary,
divide the fresh parts of asparagus into several parts
but be careful not to cut into too small pieces. Wash
the asparagus and then sieve.

Heat the oil in a skillet. Chop scallions and garlics and
put them into the skillet and saute for 4-5 minutes.
-In Bodrum, instead of garlic, kéremen is used-. Add

asparagus and continue sauteing until tender with its
own juice. Do not stir too much but when necessary
use a wooden spoon. In a seperate bowl, whisk the egg
and pour it onto the asparagus. Add salt and ground
paprika. It will be ready in about 10-15 minutes. Dried
pepper and, dry cottage cheese (instead of egg) may be
added.

Serve it hot. Goes well with rice and yoghurt.
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DURME MAKARNA
ROLLED PASTA

S & 150 &

Didrme makarna, ismini yapilis seklinden alan,
Bodrum tarafina 6zgi olan ve hamurdan yapilan bir
digiin yemegi cesididir. Gelenekteki yeri acisindan,
kaybolmaya yuz tutmus yemeklerden biridir.

Malzemeler:

- Tkgun

- 5 adet yumurta

-Tuz

- 1-2 yemek kasigi siviyag
-Su

- 3-4 yemek kasigi tereyagi
- 500 gr. cokelek

Yapilisi:

Un, yumurta, su ve tuz ile cok sert olmayan bir
hamur yogrulur. Hamurdan bezeler yapilip 30-60
dakika kadar dinlendirildikten sonra ince yufkalar
acilir. Yufkalar, 3-3,5 cm2’lik kareler halinde kesilir.
Kare dilimler, kisa bir cop sis cubugu etrafinda
kosesinden baslayip, yuvarlamak ve hafifce

elde sikistirmak suretiyle katlanir, havadar bir

yere serilen bez lzerinde un serpilerek 3-4 glin
kurumaya birakilir.

Kuru makarnalar, icine tuz ve siviyag eklenerek
kaynatilan suda haslanir. Daha kalin olan orta
kisimlarindan pisip pismedigi kontrol edilir. Pisince,
soguk suya alinir, stizulur.

Bir tencerenin tabanina, cokelegin birazi konur.
Ustiine haslanan makarnadan yerlestirilir. En
Ustiine cokelek gelmek sartiyla, bu islem 3-4 kat
olana kadar devam ettirilir. Ustiine kizdirilmis
tereyagi gezdirilir ve kisik ateste demlendirilir.
Servisi, sicakken yapilir.

Rolled pasta is a kind of wedding dish that is cooked
around Bodrum. It is prepared with dough and it was
named after the way it is prepared. As a tradition , it is
on the verge of being forgotten.

Ingredients:

- 1 kg. flour

-5eggs

- Salt

- 1-2 tablespoon vegetable oil
- Water

- 3-4 tablespoons butter

- 500 gr. dry cottage cheese

Directions:

Knead a dough that is not too stiff by using flour, egg,
water and salt. Divide dough into pieces, shape them
into smooth balls and leave aside for 30-60 minutes.
Roll each of the balls neatly. Cut the squares of 3-3,5.
Fold the square pieces around wooden skewers by
rolling and squeezing them gently. Dust a cloth with
flour and place pasta pieces onto it. Leave them in
open air to dry for 3-4 days.

Boil water in a pan. Add salt and vegetable oil. Boil the
dried pastas in the water. Check the middle of pastas
because these parts are thicker than the other parts.
Once it is cooked put them into cold water and sieve.
In the bottom of a pan, put some of the dry cottage
cheese. Put some of the boiled pasta onto it. And then
make a layer of cheese again. Continue doing this until
there are 3-4 layers. On the top layer there should be
cheese. Heat the butter in a separate pan and pour
onto the pasta, lower the heat and cook.

Serve hot.
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HALKA
COOKIE RINGS

o 4

Halka, Mugla halkasi, anne pastasi gibi isimler de
verilen, gecmiste ozellikle hidrellezde ve sadece
evlerde yapilan bir kurabiyedir. Ginimuzde
pastanelerde satisi yapilmaktadir.

Malzemeler:

-2 su bardagi zeytinyagi

-1,5 su bardagi yogurt

-2 su bardagi seker

-2 adet yumurta

-1 tatli kasigi karbonat

-Aldigr kadar un

-Tercihe gore 1 su bardagi dovilmis ceviz

Yapilisi:

Un disindaki tim malzemeler yogurma kabina alinir
ve iyice karistirilir. Karistirilan malzemeye un eklenir,
yogrulur. Cok sert olmayan bir hamur yapilir.

Bir kaseye biraz siviyag konur. Buyag ile eller
yaglanir, hamurdan ceviz buyukligiinde bir parca
koparilir. Koparilan hamur parcasi elde yuvarlanarak
uzun serit haline getirilir ve kendi etrafinda
sarildiktan sonra yaglanan bir firin tepsisine dizilir.
Hamur bitene kadar ayniislemler tekrarlanir. Bitince
tepsi, 1sitilmis firina verilir, Uzeri kizarana kadar
pisirilir.

Servisi, cay ile birlikte yapilir.

40-45 &

Halka is a cookie that is also named as Mugla
Halkasi or ‘ mommy’s cake’. In the past, it is prepared
especially on Hidrellez only at homes. But today, it is
sold in the pastry shops as well.

Ingredients:

-¥2 cup olive oil

-1,5 cup yoghurt

-2 cups sugar

-2 eggs

-1 dessertspoon sodium bicarbonate
-Flour

-1 cup minced walnut [optional)

Directions:

Put all of the ingredients except for the flour into a pot
and stir them. Add flour and knead. Prepare a dough
that is not too stiff.

Put some olive oil into a bowl. Coat your hands with
this oil. Take walnut-size pieces from the dough. Roll
these pieces of dough to have long strips, make circles
by turning them around themselves and place them
onto oiled tray. Continue doing this. When finished, put
the tray into oven that is heated before, cook them until
the top is brown.

Serve it with tea.
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LEGEN BOREGI
BASIN PASTRY

Legen boregi, yaygin olarak bilinen boreklere
gore ic malzemesi ve hamuru bakimindan farklilik
gosteren bir borek cesididir. Misir unu ile yapilir.
Bu boregin bir baska 6zelligi de, eskiden Kurban
Bayramlarinda kurban kavurmasi ile yapilan ozel
yemeklerden biri olmasidir.

Malzemeler:

Hamur malzemesi:

- 500 gr misir unu

- 3-3,5 su bardag st

-Tuz

ic harc:

- 1 kg oglak, kuzu ya da dana eti

- 250-300 gr. ic yagi

- 1 su bardagi bulgur

- 1-2 adet kuru sogan

- Tuz, kekik, sira (tohumu ezilir), karabiber, toz
kirmizi biber, feslegen vb.

Uzeri icin:

- 1 yemek kasi§i zeytinyagi (tercihe gore 1 yemek
kasigi tereyagi)

Yapilisi

ic malzeme icin, bulgur sicak su ile 1slatilir. Et ve
ic yag kup kiip dogranir, bir tavada, tuz atilarak
kavurmaya alinir. Soganlar dogranir, pismesine
yakin etin lzerine eklenir. Soganlar pisince,
bulgur ilave edilir. Hep birlikte 5-6 dakika daha
kavurduktan sonra ocagin alti kapatilir, baharatlar
atilir ve harc sogumaya birakilir.

Boregin hamuru icin tuz eklenen misir unu, sit ile
yumusak bir kivamda yogrulur. Una, biraz bugday
unu da ilave edilebilmektedir. Yogrulan hamurdan
iki esit beze yapilir. Bezelerden ilki, tabani yaglanan

50-55 &

yuvarlak bir tepsinin icine désenir. Ustiine, soguyan
ic malzeme esit sekilde dagitilir. ikinci beze de
acilir, harcin tstine kapatilir. Yiizeyi zeytinyagi ile
yaglandiktan sonra borek dilimlenir, firina verilir.
Glnlmiuzde ev firinlarinda kolayca pisirilebilen bu
borek geleneksel yontemde derince bir legen icinde
Ustline sini kapatmak suretiyle kdzde ve kiilde
pisirilir.

Borek, alti ve Usti kizardiktan sonra ki, bu silire
genelde 40-45 dakikadir, ocaktan ya da firindan
cikarilir. Kurumamast icin hizli pisirilmesi gerekir.
Tercihe gore, Ustline bicak yardimiyla delikler acilir,
tereyagi konur.

Sicak olarak ikram edilir. Yaninda yogurt ya da
ayran ve mevsim salatasi iyi gider.

Legen boreginde, hamurun siit yerine su, ic harcin
kavurma yerine kiyma ile hazirlandigi farkli
uygulamalar da vardir.

Fish soup is made from all kinds of fish but generally
from the whole body of small fish and head of big fish.
Largescaledscorpionfish,gurnard,comber but mostly
white grouper and malabar grouper are preferred.

Ingredients:

-1 head of white grouper or malabar grouper
-1 onion

-1- 2 potatoes

-3-4 stick celery

-2 carrots

-Parsley

-1 lemon

-1 egg yolk

-1 tablespoon flour

-1 tablespoon vegetable oil or butter
-Pepper
-Salt

Method:
Add washed and cleaned fishhead, onion,sliced
potato,carrot,celery and parsley into boiling water and

cook until soft. Then sieve it. Continue cooking,add
butter and boil until thick. In a seperate bowl prepare
liaison with lemon juice,egg yolk and flour. Slowly add
some soup into the liaison whisking it constantly. Now
gradually whisk the warm liaison back into the soup.
Soup is ready to serve within 8-10 minutes.

Season with pepper and serve.
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LOKMA
YEAST FRITTERS

SIRREN

Lokma, yorenin yaygin olan geleneksel hamur islerinden
biridir. Sekil itibariyle yuvarlak olup Datca tarafinda
kiiciik yarim ay seklinde yapilani “dalankita” olarak
adlandirilir. Lokma, 6zellikle kaybedilen yakinlarin
hayrina dagitmak Uzere yapilir. Ortaca tarafinda, eskiden
arife giinleri evde lokma kokmasi gerektigi inanciyla
sabahtan pisirilip mezar ziyaretlerinde dagitilirken
glinimizde Persembe ya da Cuma glinleri carsi, pazar
meydanlarinda, okul girislerinde pastanelere yaptirilip,
dagititlmaktadir.

Malzemeler:

-2 su bardagi un

-1 adet yumurta

-1 cay bardagi yogurt
-Maya

-Tuz

-Su

Kizartmak icin:

-3 su bardagi siviyag
Ustii icin:

-Tercihe gore toz seker ya da bal

Yapilisi:

Un, yumurta, yogurt, maya, ilik su ve tuz ile akiskan
kivamda bir hamur yogrulur, Gsti ortilerek
mayalanmaya birakilir.

Hamur kabardiginda, ocaga alinan bir tencerede siviyag
kizdimilir. Bir kasik araciligr ile hamurdan koparilan ceviz
buyutkluginde toplar kizgin yaga atilir, kizartilir. Bu
islem sirasinda hamurun yapismasini 6nlemek icin kasik
ara ara sekerli suya batirilir.

Lokmanin geleneksel ikrami, sade, lizerine seker
serperek ya da yaninda bal ile yapilir. Sonradan serbetli
ikrami da gelenege eklenmistir.

1 &

Lokma is one of the common traditional pastries of
the region. It is usually made in round shaped but
around Datca it is formed in semi lunar shape. That
one is called 'dalankita’. Lokma is generally prepared
and distributed for the good of dead relatives. In the
past, around Ortaca, there was a belief that because it
must smellin the house on bairam’s eve , lokma was
cooked in the morning and distributed in grave visits.
Nowadays, it is cooked in pastry shops and distributed
at school entrances or market places on Thursdays or
Fridays.

Ingredients:

-2 cups flour

-Tegg

-1 tea glass yoghurt
-Yeast

-Salt

-Water

To Fry:

-3 cups vegetable oil
On top:

-Granulated sugar or honey (optional)

Directions:

Mix flour, egg, yoghurt, yeast, warm water and salt. Stir
well and make a soft and sticky batter. Cover the bow!
until it doubles in size. When the dough is puffed, heat
vegetable oil in a saucepan. With the help of a spoon,
put the pieces in size of a walnut in fried oil. During the
process, to avoid sticking of the spoon to the dough, dip
the spoon into sugared water from time to time.

Lokma is traditionally served plain with sprinkled sugar
or with honey beside. In time, sorbe (shorbet, sweetened
fruit juice] is also added to tradition.
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LOKUM PILAV
MINCE MEAT WITH DOUGH

w2025 <«

Lokum pilavi, lokum olarak da ifade edilen, Datca
ve Bodrum tarafina 6zgi, gelenekten glinimize
tasinmayi basarmis, evyapimi bir digin yemegidir.
Belli yerlerle sinirli olmakla birlikte carsi
mutfagina da yansimistir.

Malzemeler:

-1 kg un

-1 yumurta

-1-2 yemek kasigi siviyag
-Tuz

-Su

-3-4 yemek kasigi tereyagi
-500 gr. kiyma

-Karabiber

-Tuz

Yapilisi:

Un, yumurta, su ve tuz ile kati bir hamur yogrulur
ve 30-45 dakika kadar dinlenmeye birakilir.
Dinlenen hamurdan bezeler yapilir, cok ince
olmayacak sekilde yufka acilir. Yufkalarin tamami
bittikten sonra 1 cm’lik kareler halinde kesilir,
birbirine yapismasin diye un serperek carsaf
Ustlinde kurutulur. Genelde de bir glinde kurur.
Kurutulan pilavlik hamurlar, bir tencerede tuz

ve siviyag eklenerek kaynatilan suda ara ara
karistirarak haslanir. Pistikten sonra soguk suya
tutulur, stzuldr, bir kaba alinir.

Bir tencerede tereyadi eritilir, kiyma kavrulur.
Uzerine tuz, karabiber serpilir ve haslanan hamur
ilave edilerek iyice karistirilir ve ocaktan alinir.
Sicak servis edilir. Sicak kalmasini saglamak
amaciyla eski Bodrum dugtnlerinde ocak ya da
mangalda kulld kozin kenarina konulan bakir
sahanlar ile ikram edilirmis.

&

Lokum pilavi, also known as lokum [Turkish Delight], is
a homemade wedding dish which belongs to Datca and
Bodrum region. It is a quite old tradition but still alive.
In some places it is also part of restaurant culture.

Ingredients:

-1 kg flour

-Tegg

-1-2 tablespoon vegetable oil
-Salt

-Water

-3-4 tablespoons butter
-500 gr. mince meat
-Pepper

Directions:

Knead a stiff dough with flour, egg, water, salt and
leave aside for 30-45 minutes. Make lumps and roll a
phyllo out of each lump. Do not roll too thin. After that,
cut the phyllo dough into T cm squares. Put phyllos

on sheets to dry. Dust with flour in order to avoid the
stickiness. They generally dry in one day.

Put the dried pilaf phyllos in boiling water. Add salt and
oil. Boil by stirring occasionally. After they are cooked,
washed on cold water, sieve and put on a plate.

In another saucepan, melt the butter. Saute the minced
meat with salt and pepper. Then add phyllos. Stir well
and take off the heat.

Serve hot. In old Bodrum weddings, to keep the meal
hot, it is served in copper plates settled on the corner
of brazier or ashy cinder.
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OTLU TEPSI BOREGI
PASTRY WITH HERBS

‘3 [«B

Otlu tepsi boregi, devetabani, giyisak, kus tirnagt,
gelincik otu, 1sirgan gibi mevsiminde kendiliginden cikan
otlari karistirarak ya da tretimi yapilan pazi, ispanak gibi
yesillikleri kullanarak yapilan, sini béregi de denilen bir
borek cesididir. Yorede Milas boregi olarak da bilinir.

Malzemeler:

Hamuru icin:

-1 kg. un

-Tuz

-1/2 cay bardagi aycicek yagi
ic malzeme:

-500 gr. pazi, 1spanak ya da karisik ot
-1 bag sira ya da dereotu

-1 bag maydanoz

-250 gr. kadar cokelek

-2 su bardagi zeytinyagi

Yapilisi:

Un, aycicegiyagi, su ve tuzile kulak memesi
yumusakliginda bir hamur yogrulur. Hamur yarim saat
kadar dinlendirildikten sonra bezelere bolunur. Her
bezeden olabildiginde ince olacak sekilde yufka acilir.
Yufka sayisi, bir tepsiicin 22 adettir. 11 adet yufka,
aralarina zeytinyagi sirmek suretiyle tepsiye dosenir.

11. yufkanin Gzerine daha onceden ayiklanmis, yikanmis
ve dograndiktan sonra cokelek ile karistirilmis olan

ic malzeme yayilir. Geriye kalan 11 yufka da ic harctan
sonrayine aralariyaglanarak tepsiye yerlestirilir. Borek,
kare dilimler halinde kesilir, Gzerine once zeytinyagi
sonra yumurta sarisi siiriilerek firina verilir. Ustii
kizarana kadar pisirilir. Genelde 40-45 dakikada hazir
olur.

Servisi, sicak yapilir. Yaninda ayran ya da yogurt iyi gider.

-1,8" =

That patty is made with mixture of herbs growing by
themselves such as devetabani, giyisak, kus tirnagi,
gelincik otu and i1sirgan or by mixing produced herbs
like chard and spinach. Also known as tray pastry or
Milas pastry.

Ingredients:

Dough:

-1 kg. flour

-Salt

-1/2 tea glass sunflower seed oil
Stuffing:

-500 gr. chord, spinach or mixed herbs
-1bunch sira [local herb] or dill
-1 bunch parsley

-250 gr. dry cottage cheese

-2 cups olive oil

Directions:

Knead dough as thick as an earlobe with flour, water,
sunflower oil and salt. Rest the dough for of 30
minutes and divide it into lumps. Roll lumps as thin
as it can be. Number of phyllo for a tray is 22. Set

11 of them into the tray spreading olive oil between
layers. On the top of 11th, spread pre-cleaned and
pre-chopped herbs mixed with dry cottage cheese. Set
the other 11 phyllos onto the stuffing spreading olive
oil in between. Cut the dough in square slices. Spread
olive oil and egg yolk onto slices and bake for 40-45
minutes, until the top is roasted.

Serve hot, goes well with ayran or yoghurt.
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SITIL
RAVIOLI WITH LAMB

@
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Sitil, Datca tarafina 6zgl, pek taninmayan ve
bilenlerin de giderek azaldigi hamur islerinden
biridir. Mantiya benzer ancak ic malzemesi, sekli ve
yapilisi farklidir.

Malzemeler:

Hamur icin:

-3,5 su bardagi un

-1 adet yumurta

-1/2 yemek kasigi tereyagi
-Su -Tuz

i¢ harciigin:

-300 gr. kadar kuzu eti

-2 yemek kasigi kadar ic yag ya da tereyagi
Kizartmak icin:

-1 su bardagi zeytinyagi
Uzeri icin:

- 1 kdse yogurt

-3-4 dis sarimsak

-1/2 yemek kasigi tereyagi
-Kirmizi toz biber

-Nane

Yapilist:

Et, cok kliclk parcalar olacak sekilde dogranir.
Ocaga alinan tavada, varsa kendi yagi yoksa
tereyagi ile kavrulur, sogumaya birakilir. Un,
yumurta, tuz ve su ile orta yumusaklikta bir hamur
yogrulur, 15-20 dakika dinlendirilir. Dinlendirilen
hamurdan bezeler yapilir, bezelerden de cok

ince olmayan yufkalar acilir. Yufkalar, 2 cm.lik
kareler halinde kesilir. Karelerin ortasina soguyan
ic malzemeden konur. Sonra seker sarar gibi
kenarlari birlestirilir, karsilikli iki uc birbirine

ters yonde kivrilir. Kare yufka kesitlerinin tamami

<
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yukarida belirtildigi gibi hazirlandiktan sonra
tavada isitilan kizgin yagda kizartilir. Kizaran
hamurlar kaynayan suya atilir ve cikartilir. Uzerine
sarimsakli yogurt ve tereyaginda hazirlanmis
kirmizi toz biber ve naneden olusan sos gezdirilir.
Istege gére haslanmadan da yenilmektedir.
Servisi, sicakken yapilir.

Sitil is one of the Datca region’s pastries which is not
very common and loses its demand. It looks like ravoli
but its ingredients, shape and cooking method is
different.

Ingredients:

Dough:

-3,5 cups flour

-Tegg

-1/2 tablespoon butter
-Water

-Salt

Stuffing:

-300 gr. lamb

-2 tablespoons suet or butter
To fry :

-1 cup olive oil

Dressing:

- 1 cup yoghurt

-3-4 cloves garlic

-1/2 tablespoon butter
-Ground paprika

-Mint

Directions:

Cut the lamb into very small pieces. Into a pan, saute
the lamb with butter or with its own fat (if there is) and

set aside to cool.

Knead medium soft dough with flour, egg, salt and
water and leave aside for 15-20 minutes. Made
lumps out of the dough and roll as phyllos in medium
thickness. Cut phyllos in 2 cm squares. Put the filling
ingredients in the middle of squares and stick two sides
and then curl the tips to reverse ways to one another.

Prepare all square phyllos as noted above, then fry in
a hot pan. Put fried dough into boiling water and then
take out. Serve with a sauce made of yoghurt with
garlic, red pepper fried in butter and dry mint. It can
also be eaten without boiling.

Serve hot.

-~

-

107



108

TATAR
HOMEMADE MACARONI WITH YOGHURT

&
-

Tatar, evyapimi kibrit copi seklinde kesilen eriste makarna
ya da lokum pilavlik makarnadan daha biiyik olacak sekilde
kesilen kare makarnanin yogurtlanmasi ile hazirlanan
geleneksel bir digiin yemegidir. Hazir makarnalar da
kullanmak suretiyle diglinlerde hala yapilir.

Malzemeler:

-1kgun

-5 adet yumurta

-Su, tuz

-300-400 gr. yogurt

-1-2 yemek kasigi siviyag

-4-5 dis sarimsak

-Su, tuz

Sos malzemesi:

-Tercihe gore tereyagl, kirmizi toz biber

Yapilisi:

Eriste icin un, yumurta, su ve tuz ile sert bir hamur yogrulur.
Hamurun Gzeri nemli bir bezle ortilir, 30-40 dakika kadar
dinlendirilir. Hamurdan portakal biyikliginde bezeler
yapilir, cok ince olmayacak sekilde yufka acilir.

Yufkalar bez lizerinde alt-Ust ederek biraz kurutulduktan
sonra yassiagac tizerine alinir. Once seritler sonra da lic-
dort seridi Ust Uste koymak suretiyle 2 cm.lik kareler olacak
sekilde enlemesine kesilir. Kesilen makarnalar, bez tzerinde
tekrar kurumaya birakilir. Bir giin kadar bir stirede kurur.
Tatar icin bir tencerede siviyag ve tuz eklenerek su kaynatilir.
Makarna kaynayan suya atilarak yumusayana kadar
haslanir. Pisince, soguk suya tutulur, stizilur, bir kenara
alinir.

Sarimsaklar kabugu soyulup ezildikten sonra ayri bir

kapta bekletilen ve su ile seyreltilen yogurda ilave edilir.
Sarimsaklanan yogurt, makarna ile karistirilir.

Servisi, tercihe gore sade olarak ya da lizerine tereyaginda
kavrulmus toz biberli sos dokerek yapilir.

Tatarin, makarna ile yapilan disinda “patlican tatari” denilen
kozlenmis patlican ile ve “yumurta tatari” denilen haslanmis
yumurta ile yapilani da vardir.

-
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Tatar is a traditional wedding dish made with
homemade macaroni cut like matchstick or cut a bit
bigger than pasta of lokum pilav. It is usually eaten
with yoghurt. Tatar is still cooked in weddings with
packed pasta.

Ingredients:

- 1 Kg flour

-5eggs

- Water, salt

- 300-400 gram yoghurt

- 4-5 clove of garlic

- 1-2 tablespoon vegetable ol
Sauce:

-Butter, ground paprika

Directions:

For homemade macaroni, knead stiff dough with flour,
egg, water and salt. Cover it with a wetted cloth and
rest for 30-40 minutes. Make orange-sizes lumps and
roll. (not very thin)

Dry phyllos on cloth by tossing and put them on a
kneading table. First cut strips, then by putting 3-4
strips together, cut 2 cm squares. Cut noodles and
leave them on the cloth to dry. It takes about a day.
For Tatar, boil water in a saucepan with vegetable

oil and salt. Put macaroni in boiling water, cook until
tender. When they are cooked, wash in cold water
and sieve. Peel the garlic cloves and mince. Add the
minced garlic into melted yoghurt. Mix yoghurt with
noodles. It can be served plain or with sauce of fried
paprika in butter.

Except from this, Tatar can be made with barbecued
eggplants which is called ‘eggplant tatar’ and ‘egg
tatar’ that is made with boiled egg.
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VEKILHARC
PASTRY WITH MINCE MEAT

Y

Vekilharc, Milas tarafina 6zgu, diginlerde ve
mevlitlerde yapilan bir hamur yemegidir. Gelenek
acisindan 6zel giin yemegdi olarak digiinlerdeki
yerini ginimizde kaybetmis olsa da evlerde hala
bilinir ve yapilir.

Malzemeler:

Hamuru icin:

-750 gr. un

-Su

-Tuz

-Tercihe gore 1 adet yumurta
ic harcricin:

-500 gr. kiyma

-Tercihe gore 1 adet kuru sogan
-1 demet maydanoz

-4-5 yemek kasigi zeytinyagi
-Karabiber

-Tuz

Ustii icin:

-300-350 gr. stizme yogurt
-3-4 dis sarimsak

-2 yemek kasigi tereyagi

-1 tatli kasigi karabiber

Yapilisi:

ic harciicin ocaga alinan bir tavada zeytinyagi
isitilir. Sogan, tercih ediliyorsa, yemeklik dogranir
yagda kavrulur sonra kiyma eklenir. Kiyma da
kavrulduktan sonra icine incecik kiyilmis maydanoz
katilir, tuz ve karabiber atilir, karistirilir ve ocak
kapatilir. ic harc sogurken bir tarafta da un, su ve
tuz ile cok sert olmayacak sekilde hamur yogrulur.
Hamurdan bezeler yapilir, bezelerden de nisastayla
incecik yufkalar acilir. Yufkalardan her biri yaglanir

!
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ve ortadan ikiye katlanir. Katlanan yufkalar, uzun
tarafina sogumus olan ic harctan konduktan sonra
rulo biciminde sarilir, 2 cm. araliklarla kesilir ve
tabaniyaglanan biyik bir tepsiye dizilir. Yufkalarin
tamami bitince tepsi firina verilir, zeri kizarana
kadar pisirilir. Firindan cikinca, sogumaya birakilir.
Vekilharca, sicak et suyu ya da tavuk suyu dokiildr,
Uzeri kapatilir. Servise hazirlamak icin suyu
cekmesi ve kabarmasi beklenir. Servis edilirken,
Uzerine suyla seyreltilmis sarimsakli sizme yogurt
eklenir, tereyagi gezdirilir ve karabiber serpilir.

Vekilharc is pastry which belongs to Milas and usually
served in weddings and mawlids. Nowadays, it is not
as common as it used to be but it’s still cooked at
homes. Ingredients:

Dough:

-750 gr. flour

-Water

-Salt

-1 egg loptional)

Stuffing:

-500 gr. mince meat

-1 onion (optional

-1 bunch parsley

-4-5 tablespoons olive oil

-Pepper

-Salt

Dressing:

-300-350 gr. condensed yoghurt

-3-4 cloves garlic

-2 tablespoons butter

-1 dessertspoon pepper

Directions:

Heat olive oil in a pan for the stuffing. Saute finely
chopped onion [onion is optional] then add mince meat.
Continue sauteing. Stir chopped parsley, salt and
pepper in and turn off the heat. Leave aside to cool.

In the meantime, knead medium hard dough with flour,
water and salt. Divide the dough into lumps and with
the help of starch, roll very thin phyllos. Oil phyllos and
fold in 2 pieces medially from center. Onto the long

side of phyllos, add filling ingredients and roll. Slice
the rolls to 2 cm pieces and place them into oiled tray.
Cook in the oven until the top gets roasted. Then leave
aside to cool.

On top of Vekilharg, pour hot beef/chicken broth. Wait
until it absorbes the broth and rise. When serving,
pour the condensed yogurt with garlic. Melt butter and
pour it over the yoghurt. Sprinkle pepper.
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ASURE
NOAH'S PUDDING
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Asure, sireli keskek ve tatli keskek olarak

da adlandirilir. Asure ayi denilen Muharrem
ayinda yapilir ve herkese dagitilir. Son yillarda
belediye, muhtarlik ve bazi dernekler tarafindan
da asure etkinlikleri diizenlenmeye baslamistir.
Asurenin ana malzemesi, keskekte oldugu gibi
bugday yarmasidir. Yarmaya, bakliyat, kuru

cerez ve meyveler eklenir. Ustiine susam ve nar
kullanilmasi ise asurenin yoresel olarak one cikan
ozelligidir.

Malzemeler:

-1 kg. bugday yarmasi

-1 su bardagi kuru fasulye

-1 su bardagi nohut

-1 kase misir

-1 kase fistik

-1 kase badem

-1 kase findik

-1 kase ceviz

-1 kase cekirdeksiz kuru tzim

-1 kase kuru incir

-1 kase kuru kayisi

-1 adet kabuk tarcin

-3-4 adet karanfil

-2-2,5 kg. toz seker

-3-3,5 litre su

-Tercihe gore bakla, piring, borilce
-Tercihe gore karacaot, portakal kabugu, toz tarcin

Yapilisi:

Yarma, fasulye ve nohut bir gece dnceden islatilir.
Ertesi glin hepsi ayri ayri haslanir. Haslanan kuru
fasulye ve nohut pismis olan keskege ilave edilir.

Sicak suda eritilen seker eklenir. Sekerden sonra

dogranmis kuru meyveler ilave edilir. indirmeye
yakin ceviz disindaki diger cerezler asureye ilave
edilir. Kabuk tarcin ve karanfiller atilir. Asure
sonradan suyunu cektigi ve koyulastigi icin
gerekirse piserken Ustine su takviyesi yapilir.
Kivamini alinca ocaktan indirilir.

Dagitimi, sicakken yapilir. ikram ederken iizerine
susam serpilmesi eskiden beri gelenekte vardir.
Susam disinda, nar, toz tarcin ya da dovilmiis ceviz
serpilir.

Fish soup is made from all kinds of fish but generally
from the whole body of small fish and head of big fish.
Largescaledscorpionfish,gurnard,comber but mostly
white grouper and malabar grouper are preferred.

Ingredients:

-1 head of white grouper or malabar grouper
-1 onion

-1- 2 potatoes

-3-4 stick celery

-2 carrots

-Parsley

-1 lemon

-1 egg yolk

-1 tablespoon flour

-1 tablespoon vegetable oil or butter
-Pepper

-Salt

Method:
Add washed and cleaned fishhead, onion,sliced
potato,carrot,celery and parsley into boiling water and

cook until soft. Then sieve it. Continue cooking,add
butter and boil until thick. In a seperate bowl prepare
liaison with lemon juice,egg yolk and flour. Slowly add
some soup into the liaison whisking it constantly. Now

gradually whisk the warm liaison back into the soup.
Soup is ready to serve within 8-10 minutes.
Season with pepper and serve.

13



14

CEVIZLI SUCUK VE KOFTE
CHURCHKHELA AND KOFTE
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Cevizli sucuk ve kofte, kis hazirliklari kapsaminda
pekmez kaynatilirken yapilan geleneksel
yiyeceklerden ikisidir. Ayni sira ile hazirlanirlar.
Farklari, birinin cevizli, digerinin cevizsiz olmasidir.
Datca tarafinda ceviz yerine badem de kullanilir.

Malzemeler

-5 lt. Uzlim sirasi

-3 yemek kasigi un

-3 yemek kasigi nisasta
-Tam kurumamis ceviz

Yapilisi

Uziim sirasl, ocaga alinan biiyiik bir tencerede
kaynatilir. Sira kaynarken ayri bir kapta un ve
nisastaya biraz sira karistirilarak civik bir hamur
yapilir. Hamur, icinde topak kalmamasi icin elekten
gecirilir, koyu kivama donmeye baslayinca karistira
karistira siraya ilave edilir. Siranin ylizi burusmaya
basladiginda pismis demektir, ocaktan alinir.

Kofte yapilacaksa, pisen sira sinilere dokulir, bir
gun sonra baklava dilimi seklinde kesilir, kurumasi

icin bir hafta kadar serilir. Sonra bir bezin icine alinir.

Cevizli sucuk yapilacaksa, sira piserken bir taraftan
cevizler ayiklanir, 35-40 cm. uzunlukta iplere
dizilir. Dizili cevizler, pisen siraya batirilir ve iki

ucu birbirine degmeyecek sekilde catal bir cubuga
baglanarak tele ya da agaca asilir. Biraz kuruyunca
siraya tekrar batirilir, asilir. Bu islem uc kez tekrar
edildikten sonra sucuklar bir hafta, on giin kadar
kurumaya birakilir.

Cevizli sucuk ve kofte kisin diger cerezlerle birlikte
yenir, misafire ikram edilir. Seker ilave edilmedigi
icin tadi da hafiftir.

Churchkhela and Kéfte are two of the traditional foods
that are prepared during winter preperations while
grape molasses are boiled. They are both prepared
with the same fermented grape juice. The difference
is, one of them is made with walnut, and the other

is not. Around Datca, almond is also used instead of
walnut.

Ingredients:

-5 lt. fermented grape juice
-3 tablespoons flour

-3 tablespoons starch
-Half-dried walnut

Directions:

Boilthe fermented grape juice in a big saucepan.

While fermented grape juice is boiling, in another pot,
make a juicy dough with flour and starch adding a little
fermented grape juice. Sieve it in order to get a smooth
dough. When it starts to get thick, stir it into fermented
grape juice. When fermented grape juice got wrinkled, it
means it is cooked. Take off the heat.

For Kofte, pour cooked fermented grape juice into trays.
The next day, cut them in shape of baklava [diamond
shape] and lay to dry for a week. Then put them in a cloth.
For Churchkhela, while cooking fermented grape juice,
crack the walnuts, and line them in rope of 35-40 cm.
Sink the lined walnuts in fermented grape juice and hang
on a wire or a tree without connecting the opposite ends.
When they dry a little, sink in fermented grape juice one
more time. Repeat that process for 3 times and let them
dry for a week or 10 days.

Those foods are eaten in winter with other nuts and
served to guests. Because they do not contain sugar, they
are not too sweet.
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CITIRMEK
SESAME HALVA
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Citirmek, citirmak, givam, kiyam veya susam helvasi

gibi pek cok isimle ifade edilir. Kis mevsiminde,
bayramlarda, diglnlerde bal ve susamla yapilan 35-40
yil oncesinin geleneksel bir tatlisidir. Hatta digtnlerde
hazirlanip torbaya konularak, agaca asilan citirmak,
agacin basinda onu vermemek icin ugrasan bir kisi ile
agacin etrafinda toplanarak onu yakalamaya calisan
toplulugun miicadelesinden olusan “kapma” oyununun
ana malzemesi olmustur. Citirmak glinimiiz mutfaginda
artik daha az yer almaktadir.

Malzemeler:

- 500 gr. susam

- 400-450 gr. bal

- Tercihe gore 2 su bardagi fistik, ceviz ya da badem

Yapilisi:

Susam ayiklanir, yikanir. Yagli oldugu icin hariciyag
eklemeden bir tavada sirekli karistirmak suretiyle rengi
degisene kadar kavrulur. Susam cabuk yandigi icin stirekli
karistirmak onemlidir. Kavrulan susamin tizerine bal ilave
edilir, pisirmeye devam edilir. Tercihe gore fistik, ceviz

ve badem eklenebilir. Pismeye yakin susamlar birbirini
tutmaya, kokusunu vermeye ve koplik képiik olmaya baslar.
Bu siire 40-45 dakikayi bulabilir. Pistikten sonra ici yaglanan
bir tepsiye ya da geleneksel usulle yassiagac/senit denilen
ekmek tahtasinin Uizerine dokiilir, kasikla bastirilir, serin
bir yerde sicakligi azalana kadar bekletilir. Tam sogumadan
once kare ya da dikdortgen seklinde dilimlenir.

Servisi, soguduktan sonra sade olarak ya da cay ile yapilir.
S6z konusu tatlinin bir baska varyanti, susamin
kavrulduktan sonra dibekte doviilmesi ve soguduktan sonra
pekmezle karistirilarak yenmesidir ki buna da “susam
karmasi” denir.
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There are lots of different local names for this food:
citirmek, citirmak, givam, kiyam or sesame halva. It
is a traditional dessert [35-40 years old] made with
honey and sesame in religious festivals and weddings
in wintertime. Also, citirmek is the main equipment
of a game called 'Kapma'. The game is played in
weddings. They hang the dessert on a tree in a bag.
One person stays there to protect the dessert from a
group who want to grab it. Citirmak takes less partin
today’s culinary culture.

Ingredients:

- 500 gr. sesame

- 400-450 gr. honey

- Optionally 2 cups peanut, walnut or almond

Directions:

Clean the sesame and wash. Saute in a pan with its
own oil, until its color changes. The most important
thing is to stir because sesame can burn very quickly.
Add honey on sauteed sesame and continue stirring.
Add nut, walnut or almond (whichever you like]. When
sesames are almost cooked, they will hold each other,
they will smell and bubble. It may take 40-45 minutes.
After they are cooked, pour them in a cold tray or onto
a pastry board. Press with a spoon, leave aside in cool
temperature. Before it is totally cool, slice square or
rectangular pieces. Serve cool with or without tea.
Another version of mentioned dessert is Susam
Karmasi which is made by grinding the sauteed
sesame in mortar and mixing it with grape juice.
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EV BAKLAVASI
HOMEMADE BAKLAVA
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Ev baklavasi, bayramlar, diglnler gibi ozel
gunlerde ikram etmek icin evlerde yapilan,
giinimizde carsi mutfagina da girmis olan
geleneksel bir tatlidir.

Malzemeler:

Hamuru icin:

-5 su bardagi un

-1 kahve fincani siviyag

-Tuz

-Su

-Nisasta (acmak icin)

Uzeri icin:

-1-1,5 su bardagi zeytinyagi ya da 6-7 yemek kasigi
tereyagi

ic malzemesi:

-2 su bardagi dovilmiis ceviz

-1 su bardagr kavrulmus, dovilmuis susam
-1 su bardagi seker

Serbeti icin:

-1 kg. seker

-1-1,5 litre su

-1 tatli kasigi limon suyu

Yapilisi:

Un, siviyag, su ve tuz ile orta yumusaklikta bir
hamur yogrulur. Hamurdan, Ustu ortulerek 15-

20 dakika kadar dinlendirildikten sonra 70 adet
beze yapilir. Her beze, tepsi buyukliginde olacak
sekilde nisasta ile acilir, aralarina yag surilerek
otuzbes tanesiyani yarisi tepsiye désenir. Uzerine
seker ile ezilmis susam ve ceviz serpilir. Geri kalan
otuzbes yufka da icin tzerinden baslayarak ve ayni
sekilde aralarina yag surtlerek tepsiye yerlestirilir.
Dilimlenir, Ustine kizdirilmis zeytinyagi, tereyagi ya

da zeytinyagdi tereyagi karisimi gezdirilir. Bu tatli, iki
kat arayla ic malzeme konularak ve pisirme yerine
bagli olarak kirk ya da yirmi yufka ile de yapilir.
Pisirmesi, onceden alt-lst ederek kozde
yapilirken glinimizde firina verilerek daha kolay
yapilmaktadir. Firinda pisme siresi tzeri kizarana
kadardir.

Serbet icin su ve seker bir tencereye alinir,
koyulasana kadar kaynatilir. Ocaktan indirmeye
yakin icine limon suyu eklenir. Serbet, tirnaga
damlatildiginda dagilmiyorsa kivamini almis
demektir. Baklava soguk, serbet sicak olacak
sekilde dokulur. Tepsinin tzeri ortildr, tatlinin
serbetini cekmesi beklenir.

Servisi, Ilik da soguk da yapilabilir.

Home-made Baklava is a traditional dessert, prepared
at homes for special days like religious festivals and
weddings. Nowadays, it is made in restaurants as
well.

Ingredients :

Dough:

-5 cups flour

-1 Turkish coffee cup vegetable oil

-Salt

-Water

-Starch [to roll)

Top :

-1-1,5 cup olive oil or 6-7 tablespoons butter
Stuffing:

-2 cups minced walnut

-1 cup sauteed, minced sesame

- 1 cup sugar

Sherbet:

-1 kg. sugar

-1-1,5 litre water

-1 dessertspoon lemon juice

Directions:

Knead medium soft dough with flour, liquid oil, water
and salt. Leave the dough aside for 15-20 minutes, and
then make 70 lumps. Roll every lump in size of tray
with starch and spread 35 of them on the tray by oiling
between. On top, sprinkle sesame and walnut mashed
with sugar. Do the same for the other 35. Slice the
phyllos, pour heated oil/butter or both on top. This
dessert can be made by sprinkling stuffing ingredients

on every 2 layers, or depending on the baking place, it
can be prepared with 40 or 20 phyllos.

In the past baking was made on cinder by turning
upside-down. Nowadays, it is baked in ovens. It is
baked till the top gets color.

For the sherbet, boil water and sugar until thick. Add
lemon juice before turning off the heat. When you pour
a drop of sherbet on your nalil, if it does not leak, it has
the right consistency. Pour hot sherbet onto cooled
baklava. Cover up the tray and wait for sherbet sink to
the bottom.

Baklava can be served cold or warm.
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KABAK PESTELI
PUMPKIN DESSERT
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Kabak pesteli, kis hazirliklari kapsaminda tzim
sirasi ve kabak ile yapilan ve daha cok da ev ici
tiketime yonelik olan bir tatli cesididir. Pestelde,
Ula'daki adlandirmasiyla “diilbent kabak”
kullanilir. Dilbent kabagi, yemeklik sakiz kabagi
gibi silindirik formdadir. Boyu 30-35 cm. olup ayva
gibi sari renktedir.

Malzemeler:

Siraicin:

-5 [t. 4zim suyu

-1 su bardagi pinar odunu kilu
-2 adet diilbent kabag

-1 kase kirec

-3-4 dal feslegen

Yapilisi:

Pestel yapabilmek icin 6nce sirayi hazirlamak
gerekir. Sira icin ocaga bir kazan oturtulur, Gzim
suyu ve kil kazana aktarilir, kivami koyulasana
kadar 3-4 saat kaynatilir. Kivamini alinca ocaktan
indirilir, durulmasi icin sabaha kadar bekletilir. Bu
siure icinde kil alta coker, sira Uste cikar. Ertesi
gun siranin ustteki duru kismi alinir, ayri bir kapta
toplanir.

Pestel icin kabaklarin kabugu soyulur, fazla kalin
olmayacak sekilde ve yarim ay gibi dilimlenir.
Kabak dilimleri, kirecli su icine atilir, 2-3 saat
bekletilir. Kirecli sudan cikarilir, duru suyla iyice
yikanir ve ocaga alinan bir tencerede kaynatilan
suda haslanir.

Hazir bekletilen sira, kaynamasi icin tekrar ocaga
alinir. Haslanmis kabak dilimleri ve feslegen siraya
ilave edilir, koyulasana kadar 5-6 saat kaynatilir.
Pestel, tabaga alindiginda kolay dagilmayan bir

kivama gelmisse ocaktan alinir, sogumaya birakilir.

Kabak petseli, yemeklerden sonra tatli olarak
ikram edilir.

Ayniyontemle ayva pesteli, pekmez yerine bal ve
seker kullanarak da bal kabagi pesteli yapilir.

Kabak Pesteli is made with fermented grape juice

and pumpkin as part of winter preparations. For that
dessert, ‘Diilbent Kabak’ as known in Ula, is used.
That pumpkin has a cylindrical shape (like zucchini), it
is 30-35 cm long and yellow like a quince.

Ingredients:

For fermented grape juice:
- 51t. grape juice

-1 cup wood ash

-2 diilbent pumpkin

-1 pot lime

-Basil

Directions:

In order to prepare pastel, firstly fermented grape
juice must be prepared. Pour grape juice and ash
[cinder] into the boiler, and boil for 3-4 hours until it
thickened. Wait overnight. In the meantime, cinder
falls down, fermented grape juice comes over. The
next day, skim off the clear part of fermented grape
juice to another pot.

For the pestel, peel the pumpkins, slice semi lunar
shapel( not very thick], and put them in the limed
water and wait for 2-3 hours. Then, take them out of
limed water and wash with clean water and boil in a
saucepan.

Put the fermented grape juice onto the cooktop to boil.
Add boiled pumpkins and basil and boil for 5-6 hours
until it is thick. If pestel is thick enough (i.e.when you
put on a plate, it stays as a whole), take it off the heat.

Set aside to cool.

Pestel is served as dessert after meals. With the same
method, quince pestel; and by using honey and sugar
instead of pekmez, squash pestel is made.
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SAMS
TWISTED BAKLAVA
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Samsi, Datca tarafinda “okladan cekme” olarak da
adlandirilan bir ev tatlisidir. Bayramlar, duglnler
gibi 6zel giinlerde yapilir.

Malzemeler:

Hamuru icin:

-3 su bardagi un

-1 adet yumurta

-Su

i¢ harciigin:

-1 su bardagi dovilmus badem
-1 su bardagi dovilmus ceviz
-1 su bardagi toz seker
Kizartmak icin:

-3 su bardagi siviyag

Serbeti icin:

-1300 gr toz seker

-1 litre su

Yapilisi:

Un, su ve yumurta ile orta yumusaklikta bir hamur
yogrulur, 15-20 dakika dinlendirilir. Dinlenen
hamur bezelere ayrilir. Bezeler nisasta ile acilir.
Acilan her yufka, Ustiine ic malzemeden esit
sekilde serpildikten sonra oklavaya sarilir, bizerek
oklavadan cikarilir, dilimler halinde kesilir. Dilimler,
kizgin yagda kizartilir.

Tatlinin hamuru hazirlanirken diger tarafta da
serbeti kaynatilir, kivamini alinca sogumaya
birakilir. Soguyan serbet, sicak samsinin lzerine
dokuldr.

Servisi, Ilik da soguk da yapilabilir.
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Samesi, also called ‘Okladan Cekme’ around Datca, is a
homemade dessert. Samsi is prepared for special days
like religious feasts and weddings.

Ingredients:

Dough:

-3 cups flour

-Tegg

-Water

Stuffing:

-1 cup minced almond
-1 cup minced walnut

-1 cup granulated sugar
To fry:

-3 cups vegetable oil
Sherbet:

-1300 gr granulated sugar

-1 lt water

Directions:

Knead mild dough with flour, water and egg and rest
it for 15-20 minutes and make lumps. Roll the lumps
with starch. Add filling ingredient on each phyllo and
wrap it around the dough roller, then take it out of the
dough roller ruffling the phyllo. and slice into pieces.
Fry the pieces in oil.

While frying, prepare the sherbet as well. When it gets
thick leave aside to cool. Pour the cooled sherbet on
hot Samsi.

Serve warm or cold.
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TUTMAC
TUTMAC DESSERT
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Tutmac yufkadan yapilan geleneksel bir tatli
cesididir. “Dutmac” ve "ekmek makarnasi tatlisi”
da denir. Eskiden diglnlerde, mevlitlerde, asker
ugurlamalarda yapilan bu tatli, ginumduzde belli
gunlerin tatlisi olarak gelenekteki yerini kaybetmis
olsa da evlerde hala yapilmaktadir.

Malzemeler:

Hamuru icin:

-500grun

-Su

-Tuz

Serbeti icin:

- 1,5 su bardagi seker

- 2 su bardagi su

ic malzemesi:

- 1/2 su bardagi kadar zeytinyagi
- 3 yemek kasigi tereyagi

- 1 kase kavrulmus ve ezilmis ceviz, fistik, susam.
*Tercihe gore 1 tatli kasigi tarcin

Yapilisi:

Once suyla seker kaynatilir, tutmacin serbeti
hazirlanir, sogumasi icin bir kenara alinir. Serbet
kaynarken bir taraftan da un, tuz ve su ile kulak
memesi yumusakliginda hamur yogrulur. Hamur
12-13 bezeye ayrilarak acilir. Acilan yufkalar sacda
alt ist etmek suretiyle kesilebilecek yumusaklikta
az pisirildikten sonra ev makarnasi gibi ensiz

ve kisa seritler halinde kiyilir, karistirmaya
elverisli bir kaba alinir. Tereyagu, tavada eritilir

ve zeytinyagiyla karistirilarak kiyilan yufkalarin
tzerine kepceyle dokulir. Serbeti de dokulup iyice
karistirildiktan sonra tutmacin cerezleri eklenir.
Goruntisdy, tatlandirilmis eriste gibidir.

Servis ederken hafif ilik sekilde ve tercihe gore
tarcin serpilerek ikram edilir.

Tutmac is a traditional dessert made with phyllo. It is
also called ‘dutmac’ or ‘ekmek makarnasi tatlisi’. In
the past, the dessert used to be served in weddings,
religious ceremonies or soldier’s farewell ceremonies.
Nowadays, it is served at homes.

Ingredients:

Dough:

-500 gram flour

-Water

-Salt

Sherbet:

-1,5 cups sugar

-2 cups water

Stuffing :

-1/2 cups vegetable oil

-3 tablespoons butter

-1 cup sauteed and minced walnut, peanut, sesame
-Tdessertspoon cinnamon

Directions:

Firstly, prepare the sherbet of tutmac by boiling water
and sugar. Leave aside to cool. On the other side,

with flour, salt and water, knead dough as thick as an
earlobe. Divide it into 12-13 lumps and roll phyllos.
Cook both sides of the phyllos by turning upside down
on the sheet metal and cut them narrow and short like
homemade macaroni, and put them in a big pot.

Melt the butter and mix it with olive oil. Pour it on the
sliced phyllos using a ladle. Pour sherbet and stir
them well. Add the nuts. It looks like sweet homemade
macaroni.

Sprinkle cinnamon and serve warm.
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TURSULAR
PICKLES
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Yorede salamur olarak da adlandirilan tursunun
yaygin cesitleri, salatalik, biber tursusu ve karisik
(domates, biber, salatalik, lahana, havuc) tursudur.
Bu tursularin ortak 6zelligi, suyunun sirke agirlikli
olmasi, nohut, defne yapragi ve kereviz sapi
icermesidir.

Tursu yapmak, salamur ya da tursu kurmak
seklinde ifade edilir. Kurulacagi zaman, tursuluk
malzemeler yikanir, suyu suzilir. Domates ve
salataliklar bir catal yardimiyla delinir, biberlere
sivri uctan yukari dogru bicakla 1 cm. kadar kesi
atilir. Bir kapta kaynamis, sogutulmus suya kaya
tuzu ya da deniz tuzu ve sirke katilir. Tuz ayari,
suyun icine konan bir yumurta ile olculur. Yeterli
oldugu, yumurtanin yukari cikmasindan anlasilir.
Tercihe gore az miktarda limon tuzu eklenir.

Tursu kavanozunun dibine nohut, onun Uzerine de
tursusu yapilacak malzemeler, aralara sarimsak ve
defne yapragi konur. Tursunun Ustine de, kereviz
saplariyla kapatildiktan sonra sirkeli ve tuzlu su
eklenir.

Sozi edilenler disinda, domates soslu biber tursusu
ve patlican tursusu yapilir. Domates soslu tursuda
agirtikli olarak domates puresi, az miktarda sirke ve
yag kullanilir, su ilave edilmez.

Patlican tursusunda, patlicanlar sicak suda haslanir,
sogutulur. Uzunlamasina yarilir, ic kisminin birazi
alinir. Aci sivri biber, kirmizi biber, sarimsak

ve maydanozdan olusan i¢ harc malzemeleri

kucuk kicuk dogranir, patlicanlara doldurulur.
Dokilmemesiicin kereviz saplariyla sarilir.

Kaya korugu, kapari ve badem tursusu da yapilir
ancak bu tursular yaygin degildir. Kaya korugu ve
kapari tursusu Bodrum ve Datca tarafinda, badem
de sadece Datca tarafinda yapilir.

In the region, pickles are also called brine. Common
kinds of pickles are cucumber, green pepper and
mixed (tomato, green pepper, cucumber, cabbage,
carrot). The common features of these pickles are
that they are mostly made of vinegar and they usually
contain chickpea, bay leaf and celery stalks .

Making pickles is also expressed as ‘salting’ or
‘brining”. Before pickling, the ingredients are washed
and drained. Tomatoes and cucumbers are reamed
with the help of a fork, green peppers are scratched
slightly from tip to top. Some rock salt or sea salt and
vinegar are added to a pot filled with boiled and then
cooled water. The salt adjustment is made with eqgg. If
salt is sufficient the egg will rise in water. Optionally,
powdered essense of lemon may be added too.

Put chickpea on the bottom of the jar, and then the
other ingredients to be pickled. Put garlic and bay leaf
between the layers. Cover the top with celery stalks
and add the salted water with vinegar.

Furthermore, green pepper pickle with tomato sauce
and eggplant pickle are also made. In tomato sauce
pickle, tomato puree, a little vinegar and oil are used.
No water needed.

For eggplant pickle, boil the eggplant and cool. Split
them longwise and take a bit of the inner side. Fill the
eggplants with long green pepper, red pepper, garlic
and parsley. Wrap and tie with celery stalks to keep
the stuffing inside.

Stonecrop, capari and almond can also be pickled but
those are not very common. Stonecrop and capari
pickles are made especially around Bodrum and Datca
and almond is only pickled in Datca.
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0CAK TURSUSU
GRILLED PICKLES
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Damakta biraktigi serinletici etki nedeniyle genelde sicak
yaz glinlerinde yapilan ve ana yemeklerin yaninda tiketilen
ocak tursusu, ev mutfagindaki bilindik tursulardan farkli
olan geleneksel tatlardan biridir.

Malzemeler:

-500 gr. taze yesil biber ya da kuru biber
-1 su bardagi zeytinyagi

Suyu icin:

-1-1,5 cay bardagi nar eksisi

-4-5 dis sarimsak

-Tuz

-6-7 su bardagi soguk su

Sos malzemesi:

-1 yemek kasigi toz kirmizi biber
-2-3yemek kasigi siviyag

* Bu tursuya biber yaninda patates kizartmasi da
eklenebilmektedir.

Yapilisi:

Ocak tursusu yazin yapiliyorsa taze biber, kisin yapiliyorsa kuru
biber kullanilir. Tazesinde, biber ayiklanip yikandiktan sonra

ya ocakta kozlenir, kabuklari soyularak kiictik kiictik dogranir
ya da once dogranir sonra bir tavada isitilan yagda kizartilir.
Kurusunda, biber kaynayan suda yumusayana kadar haslanir
sonrayine ayni sekilde dogranir bir kenara alinir. Tursunun
suyu icin su ve nar eksisi derin bir kap icersinde bir araya
getirilir. Eksi hissedilir olmalidir. Bu eksili suya hem biberler
hem de ezilen sarimsaklar katilir. Sos olarak da kizgin yagda
hazirlanan kirmizi toz biber ilave edilir. Bu haliyle yemeye

hazir olan tursu, yaz mevsiminde genelde buzdolabinda
sogutulduktan sonra yenir.

Ocak tursusunun sofradaki yeri, ana yemeklerin, kuru
fasulyenin, pilavin ve 6zellikte de domatesli bulgur pilavinin
yanidir hatta eskiden dolma yapildiginda yaninda mutlaka ocak
tursusu da olurmus.

Because of its cooling taste, it is made in summertime
and eaten with main courses. This traditional taste is
quite different from common pickles.

Ingredients:

-500 gr. fresh green pepper or dry pepper
-1 cup olive oil

Dressing:

-1-1,5 tea glass pomegranate syrup

-4-5 cloves garlic

-Salt

-6-7 cups cold water

Sauce:

-1 tablespoon ground paprika

-2-3 tablespoons vegetable ol

*Fried fries can be also added along with green

pepper.

Directions:

If it's summer, use green peppers; if it's winter use dry
peppers. If peppers are fresh, wash them first. Next,
either grill, peel and cut them into small pieces or chop
and then fry into a pan. If peppers are dry, boil them
until tender and cut into pieces and set aside.

For the brine, pour water and pomegranate syrup in

a pot. Sour taste should be obvious. Add peppers and
minced garlic into that water. Prepare ground paprika
in hot oil as sauce. Pour the sauce over and the

pickles are ready to eat. However, in summer days, it is
served after being cooled in refrigerator.

These pickles are usually eaten along with main
dishes, dry beans and rice. Especially it goes well with
bulgur pilaf and stuffed vegetables.
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RECELLER
JAMS

Yorede yetisen ayva, visne, cilek, nar, incir, Uzlim gibi pek cok
meyveden recel yapilir. Bunlar arasinda bélgesel karakteri
ile daha cok 6ne cikanlar, bergamut, turunc, portakal,
mandalina ve domates recelidir.

Bergamut Receli: Gerekli malzemeler, 1 kg. bergamut
kabugu, 1,5 kg. toz seker, 3 su bardagi su ve 1 adet limondur.
Bergamutlar yikanir, dis kabugu rendelenerek piiriizsiiz hale
getirilir. Ortadan ikiye bolinir, meyve kismi cikarilir, kabuk
kismiince ince dogranir.

Kabuklar, ocaga alinan bir tencerede kaynayan suyun icine
atilir ve ocak kapatilir. 12 saat bu suyun icinde bekletildikten
sonra cikarilir, suyu sikilir, soguk suya konur. Acisi gidene
kadar arada degistirmek suretiyle suda bekletilir. Her su
degisiminde kabuklar sikilir, suyu alinir. Kabuklarin tadina
bakilir, acisi gitmisse recel icin hazir demektir.

Seker ve su derin bir tencerede ocaga alinir, koyulasana
kadar kaynatilir. Koyulasinca, bergamut kabuklari ilave
edilir, 5-10 dakika daha kaynatilir, alti kapatilir. Bir gece bu
sekilde bekletilir. Ertesi giin tekrar kaynatilir, kivama gelince
icine limon suyu sikilir, 5-6 dakika daha kaynatilir, ocaktan
alinir. Sicakken cam kavanozlara doldurulur, agizlari sikica
kapatilir.

Turunc Receli: Gerekli malzemeler, 12 adet turunc, 4 su
bardagi seker, 5 su bardagi su, Y2 limon suyu ya da turunc
suyudur.

Turunclar yikanir, dis kabugu rendenin ince yeriyle cok derin
olmayacak sekilde rendelenir. Uzunlamasina 3-4 yerinden
kesik atildiktan sonra kabuk, dilim seklinde soyulur. Meyve
kismi atilir. Kabuk dilimler, rulo gibi sarilir, yorgan ignesi
yardimiyla ipe dizilir.

ipe dizili kabuklar, ocaga alinan bir tencerede kaynayan suya
bastirilir, 5-10 dakika kaynatildiktan sonra suyu stizilur,
lzerine soguk su ilave edilir. Giinde birkac kez degistirmek
suretiyle acisi gidene kadar suda bekletilir. Acisi gidince
sudan cikarilir ve stzilir.

Seker ve su bir tencerede ocaga alinir, arada karistirarak
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kaynatilir. Kaynayinca, icine turunc kabuklari ilave edilir,
kivam alincaya kadar kaynatmaya devam edilir. Limon suyu
ya da turunc suyu eklenir. ipe dizili ve sicak halde ya da
soguduktan sonra ipleri cikarilarak cam kavanozlara konur.

Portakal Receli: Gerekli malzemeler, 1 kg portakal, 4 su
bardagi seker, 1 su bardagi su ve 2 limon suyudur.
Portakallar, bir tencerede kaynatilan suda 5 dakika kadar
haslanir sonra soguk suya alinir. Arada degistirmek sureti
ile acisi gidene kadar suda bekletilir.

Acisi giden portakallar, halka seklinde ya da kiiciik parcalar
halinde dogranir. Uzerine seker ve su eklenerek ocaga alinan
bir tencerede kivam alana kadar kaynatilir. Limon sikilir.
Soguduktan sonra cam kavanozlara doldurulur.

Mandalina Receli: Gerekli malzemeler, 1 kg mandalin, 1 kg.
seker, Y2 litre su ve "2 adet limon suyudur.

Mandalinler, bir tencerede kaynayan suda bitin halde
haslanir sonra soguk suya tutulur. Bu islem, kabuklarin acisi
gidene kadar tekrar edilir.

Serbeti, diger receller gibi su ve sekerle hazirlanir, serbet
haline gelince mandalinler eklenir, kivaminr alana kadar
kaynatilir. Limon sikilir. Sicakken kavanozlara doldurulur.

Domates Receli: Gerekli malzemeler, 1 kg. sert recellik
domates, kirec, 1 cay bardagi soyulmus badem, 1 kg. seker,
Y2 limon ya da birkac parca limon tuzu.

Domatesler yikanir, kabuklari soyulur, cekirdekleri atilir.
Kirecli su hazirlanir, domatesler 3-4 saat bu suda bekletilir.
Sonra cikarilir ve iyice yikanir. Domateslerin icine kabugu
soyulmus ve kavrulmus ya da cig badem sokulur.

Serbeti, diger receller gibi su ve sekerle hazirlanir. Serbet
haline gelince, icine domatesler eklenir, iyice kivamini alana
kadar kaynatmaya devam edilir. Ocaktan indirmeden 5-6
dakika 6nce limon suyu ilave edilir. Soguduktan sonra cam
kavanozlara aktarilir.

Jams are made from many fruits grown in region
such as quince, cherry, strawberry, pomegranate, fig
and grapes. Among them, bergamotte, bitter orange,
orange, mandarin and tomato are distinguished with
regional characteristics.

Bergamotte Jam:

Ingredients: 1 kg bergamot rind, 1,5 kg granulated
sugar, 3 cups water and 1 lemon.

Wash bergamots and grate the rind to make it smooth.
Cut into two pieces, take out the fruit and chop the rind
part finely.

Put the rind into boiling water and take off the heat.
Wait for 12 hours. Then, take them out, squeeze

and put in cold water. Soak into the water until the
bitterness is gone. Change the water occassionally. In
every water change, squeeze the rinds and drain the
water. Taste the rinds, if they are not bitter anymore,
then it’s ready for the jam.

Put water and sugar into a deep pan, boil until it
thickens. Then add bergamot rinds, boil for another
5-10 minutes, and turn off the heat. Wait for a night.
The next day, reboil, when it comes to the expected
texture, squeeze lemon juice, and boil 5-6 more
minutes. Pour into jars and close tightly.

Bitter orange jam:

Ingredients: 12 bitter orange, 4 cups sugar, 5
cupswater, 2 lemon juice and bitter orange juice.
Wash bitter oranges, grate the outer rind. Scratch
longwise and remove the whole rind. Get rid of the
fruit. Roll the rinds and string with the help of quilting
needle.

Put the strung rinds into the boiling water. Boil them
for 5-10 minutes, sieve and soak into cold water.
Change this water couple of times in a day, until the
bitter taste disappears. When the bitterness is gone,
take out of the water and sieve.

Boil sugar with water in a pan and add rinds into
boiling water and boil until it thickens. Add 1 lemon
juice or bitter-orange juice. Fill them into jars when
hot with strings or after cooling without strings.

Orange Jam:
Ingredients: 1 kg oranges, 4 cups sugar, lcup water

and % lemon juice.

Heat the water in a large pan. When it comes to boiling
put oranges and boil for 5 minutes. Then transfer them
into cold water. Wait until bitter taste is gone. Change
the water occassionally.

Slice the oranges as circles or cut into small pieces.
Add sugar and water. Boil until thick. Squeeze lemon.
Leave aside to cool and fill into glass jars.

Mandarin Jam:

Ingredients: 1 kg mandarin, 1 kg sugar, ¥z [t water, V2
lemon juice.

Boil whole mandarins in water, and put them into cold
water. Wait until bitter taste of rinds is gone. Change
the water occassionally. Prepare sherbet with water
and sugar. Add mandarins into sherbet and boil until it
thickens. Squeeze lemon. Fill into glass jars when hot.

Tomato Jam:

Ingredients: 1 kg hard tomatoes, lime, Ttea glass
peeled almond, 1 kg sugar, %2 lemon or some
powdered essence of lemon.

Wash the tomatoes, peel and remove the seeds.
Prepare limed water, and soak tomatoes on that water
for 3-4 hours. Then take them out and wash. Put raw
or sauteed and peeled almonds into tomatoes.
Prepare sherbet with water and sugar and add
tomatoes. Boil until it thickens. 5-6 minutes before
turning off the heat, add lemon juice. Chill and fill into
glass jars.
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EKMEKLER
BREADS
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Geleneksel ekmek cesitleri, bazlama, yufka, somun,
peksimet, misir ekmegi ve akitmactir. Misir ekmegi
disindakiler bugday unu ile yapilir. Hepsinin ana
malzemesi un, su ve tuz olup ekmegin cesidine gore bazi
eklemeler yapilir.

Yufka Ekmegi: Yufka yaygin olan bir ekmek cesididir.
Taze tiketmeye yonelik 3-4 giin kadar yetecek miktarda
yapilir. Yufka icin un, su ve tuzla orta yumusaklikta
hamur yogrulur. Hamur, portakal biyikliginde bezelere
ayrilir ve ekmek tahtasi lizerinde ince olacak sekilde
oklava ile acilir, kizgin sacin tizerinde pisirilir. Pisen
yufkalar soguduktan sonra islatilir, katlanir ve bez

icinde saklanir. Yufka yapildiginda genelde hamurundan
2-3 beze ayrilir. Bu bezeden kalin bir yufka acilir, tsti
tereyagi ile yaglanir, ortadan delinir, rulo seklinde icten
disa dogru sarilir. Tekrar acildiktan sonra tereyagi ya

da zeytinyagi ile yaglanarak alti ve Ustl kizarana kadar
sacda pisirilir. "Katmer” denilen bu ekmek, Ustine toz
seker serpilerek ya da sade olarak yenir. Eskiden katmer
dilimlenir, Ortaca tarafinda hayir amaciyla cocuklara ve
komsulara dagitilirmis.

Bazlama Ekmegi: Mayali ekmek, tepitme, kaba hamurlu,
sac ekmegi ve kombe olarak da adlandirilan bazlama
yaygin olan bir diger ekmek cesididir. Bazlama icin un,
su, tuz ve eksi maya (ev mayasi) ya da hazir kuru maya ile
yumusak bir hamur hazirlanir. Hamurdan biyik bezeler
yapilir, yassiagac ya da senit denilen ekmek tahtasinda
kalin sekilde elle acilir ve temiz bir bezin Gzerine konur.
Uzerine, tercihe gore susam veya corekotu serpilir.
Kabarana kadar beklenir. Kabardiktan sonra alti ve

Ustl sacin Uzerinde, yanlari da koze tutularak pisirilir.
Bazlamanin buradaki baska bir ismi olan kombe disinda,
hamuruna ceviz ve fistik eklenerek legen ile eskiden
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kozde ve kiilde pisirilen bir bazlama cesidi daha vardir ki
o da “kémbe” olarak adlandirilir.

Somun ekmegi: Firinda pisirilen ve bu nedenle firin
ekmegi olarak da adlandirilan somun, Bodrum ve Datca
tarafinda bilinen bir ekmek cesididir. Somun icin un,

su, tuz ve onceki ekmek hamurundan ayrilan eksi maya
ile bazlamada oldugu gibi bir hamur yogrulur. Hamur
yogrulurken icine istege gore dovilmus karanfil, tarcin
ve ekmek sakizi da konur. Hamurdan biylk bezeler
yapilir, somun ya da halka sekli verilerek temiz bir bez
tizerine alinir. Uzerine susam ve cérek otu serpilir.
Mayasi gelince sicak firina verilir, pisirilir.

Peksimet: Kitirak ve pesmet olarak da adlandirilan
peksimet, kurutulan somun ekmeginden yapilir.
Bozulmaya karsi dayanikli oldugu icin eskiden uzun
siire denizde kalan siinger avcilari ve balikcilaricin
yapilirmis. Peksimet icin somun ya da halka seklinde
pisirilen ekmek firindan cikarilir, ikiye ya da tice
bolindr ve tekrar sicak firina verilir. Ertesi sabaha
kadar ekmekler firinda kalir. Firindan cikarildiktan
sonra cuvala ya da kapakli kovalara konularak saklanir.
Yemeklerde suya bandirilarak, cayin yaninda kitir olarak
yenir.

Akitmac: Un, su, tuz, sit, yumurta ve maya ile yogrulan
akici kivamda hamurdan sac tzerine dokip pisirmek
suretiyle yapilir.

Misir ekmegi: Misir unu, su ve tuzla yogrulan orta
yumusakliktaki hamurdan bezeler hazirlayip, bezeleri
yufkadan kalin, bazlamadan ince olacak sekilde elle
actiktan sonra sacda pisirmek suretiyle yapilir.

Traditional bread types of the region are flatbread,
phyllo, loaf, twice-baked bread, corn bread and
akitmac. All of them are made with wheat flour except
for corn bread.

Main ingredients for all are flour, water and salt. Some
additions are made depending on type.

Yufka [Phyllo): It is a common kind of bread. It can be
consumed for 3-4 days without becoming stale. Knead
medium soft dough with flour, water and salt. Divide it
into orange size lumps, roll out and cook on hot sheet
metal. Leave aside to cool, moisturize phyllos with
water, fold and keep in a cloth.

While making phyllo, generally 2-3 lumps are
separated. Roll a thick dough from that lump and coat
the top with butter. Drill it on the middle and wrap like
cylinder from inside to outside. Roll it again, oil it and
cook metal plate. It is called ‘Katmer'. Katmer can

be eaten plain or with sugar on. Around Ortaca they
used to slice katmer and distribute to children and
neighbors.

BazlamalFlat bread): Also known as yeast cake,
tepitme, rough doughed, metal plate bread or
kémbe. It is another common bread of the region.
For flatbread, knead soft dough with flour, water,
salt, sourdough or instant dry yeast. Make big lumps,
spread with hands on a breadboard or senit, then put
them on a clean cloth. Pour sesame or black sesame
on top (optional). Wait until it rises and cook both
sides on the metal plate . The edges are cooked above
cinder.

There is also another kémbe which is more different
than flat bread. Walnut and peanut are added to
dough. It used to be cooked on cinder and ashes.

Somun (Loaf): Because it is cooked in the oven, it

is also called baked bread. It is well-known around
Bodrum and Datca. Like flatbread, knead dough

with flour, water, salt and sourdough. Minced cloves,
cinnamon and bread gum can be added to dough.
Make big lumps and shape them as loaf or circle. Place
on a clean cloth. Pour sesame and black sesame on.
When it is fermented, bake in hot oven.

Peksimet (Twice-baked Bread): Also known as Kitirak
and pesmet, twice-baked bread is made out of dried
loaf bread. Just because it is enduring, it was cooked
for fisherman and spongers. Cut the already cooked
loaf into 2 or 3 pieces and put them again in hot oven.
Take them from the oven in the morning and put into
buckets with lid or sacks. It can be eaten in meals
dipping into water or with tea.

Akitmac: Make fluid dough with flour, water, milk, egg
and yeast. Pour it on a metal plate and cook.

Corn Bread: Knead semisoft dough with corn flour,
water and salt. Make lumps. Roll them thicker than
phyllo, thinner than flatbread. Cook on a metal plate.
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TATLANDIRICILAR
FLAVOURINGS

0 & + & @&

HOSMERIM: Biriktirilen siit kaymaklarinin ya da
tereyaginin biraz tuz atilarak kaynatilmasi sonucu
elde edilen, tereyagi gibi kullanilan, kati kivamli ve
koyu kahve renkli bir karisimdir.

KIRMIZI TOZ BIBER/AL BIBER: Yore mutfaginda
onemli bir yeri olan ve kis mevsiminde salcayla
birlikte ya da tek basina yemekleri renklendirmek
icin, aci ya da tatli kizarmis biberlerin dovilmesiyle
hazirlanan bir tatlandiricidir.

KOREMEN/KORMEN: Pirasaya benzeyen, bir tiir
yabani sarimsaktir.

NAR EKSiSI/NERDEK/KARA EKSi: Nar tanelerinin
sikilarak suyunun cikarilmasindan sonra uzun
sure kaynatilmasiyla belli bir kivama getirilmis
halidir. Salatalarda, corbalarda ve bazi yemeklerde
kullanilir.

KORUK SUYU: Uziim koruk halindeyken toplanir,

suyu cikarilir. Taze olarak kullanilir ya da siselere
doldurulup Uzerine biraz da zeytinyagi dokulerek

saklanir. Yemeklerde, salatalarda kullanilir.

TURUNC/SARI EKSi: Turuncgillerden bir meyve olan
ve sekli portakala benzeyen turunc suyu sikilmak
suretiyle kis aylarinda bazi yemeklerde eksi olarak
kullanilir.

SIRA/ARAPSACI: Dereotuna benzeyen, 6zellikle
otla yapilan yemek ve boreklerde, dolma ve sarma
iclerinde kullanilan, kendine has aromasi olan bir
ottur.

Hosmerim: It is brown colored and thick mixture, used
like butter. It is made by boiling the collected butter
fats or butter with little salt.

Ground paprika: This is one of the most important
flavorings of the region. It is prepared by grinding hot
or sweet fried peppers and used with tomato sauce in
winter or to color the food.

Kdremen: Kind of wild garlic, looks like leek.

Pomegranate Syrup/Black Syrup/Nerdek:
Pomegranate arils are squeezed and boiled to get the
syrup. Used in salads, soups and some foods.

Verjuice: Grapes are picked when they are still sour
and squeezed. It can be used fresh or kept in jars
covered with a little olive oil . It is used in foods and
salads.

Bitter orange/Sari Eksi: Bitter orange is citrus fruit
that looks exactly like orange. It is squeezed and used
in some dishes.

Sira/Arapsaci: It looks like dill and used especially in
foods and pies made with herbs, in some stuffings. It
has a unique aroma.
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TESEKKURLER

e Burhan COSKUN, Sube Muddurdu

e Adem LEVENT, Dostlar Lokantasi/Ula

e Alim KANTARLI-Umut KANTARLI, Emek Restoran/Datca
e Ayse 0ZBEY-Siikran SERT, Bodrum Recel Evi/Bodrum

e Cafer CETINER, Hocanin Yeri

* Derya KAPCI, Datca ilce Halk Kiitiiphanesi

e Hafize KASAP, Ula Belediyesi

e Hakan GORGULU, Asardibi Restoran/ Datca

e ibrahim ANKARALI-Yasemin ANKARALLI, Cigerci ibo’nun Yeri/Milas
e Kemal Belen- Radyocu Kemal'in Yeri/ Ula- Cicekli

e Meral KARASEN, Hanimeli Manti Konagi/Milas

e Mesut 0ZMUTLU, Ayana Restoran/ Bodrum

e Muhammed OZDEMIR, Sardunya Restoran/Marmaris-Selimiye
» Mustafa KOSE, Esenkdy Eski Muhtari/ Fethiye

e Orhan DUMANLI, Kismet Lokantasi/ Bodrum

e Ozcan CAMBAZ, Bodrum Turizm Danisma Birosu

e Oznur 0ZGUL, Datca ilce Halk Kiitiiphanesi

e Saadettin UNSAL, Siipiiroglu Restoran/ Mugla

¢ Salih BORA, Yazi kéyl Muhtari/ Datca

e Siireyya OZDEMIR, Fethiye Turizm Danisma Biirosu

e Taner AYDIN, Grida Restoran/ Fethiye

e Turan TULEK, Birtat Lokantasi/Ula
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KAYNAK KiSILER

* Ali BULUC, 1958 Milas-Bagdamari kéyii dogumlu, evli,
iki cocuk sahibi, lise mezunu, ascI.

e Ayfer UZUN, 1941 Datca-Yaka koyl dogumlu, evli,
ilkokul mezunu, ev hanimi

e Aysel SAHIN, 1977 Fethiye dogumlu, evli, iki cocuk
sahibi, ilkokul mezunu, ev hanimi.

e Ayse BELEN, 1958 Ula-Cicekli koyu dogumlu, evli, iki
cocuk sahibi, ilkokul mezunu, isletme sahibi.

e Bakiye KOKULU, 1932 Milas-Hisarcik dogumlu, evli, Uc¢
cocuk sahibi, okur-yazar, ev hanimi.

e Donay BAYDAR, 1974 Fethiye-Kosullu dogumlu, evli, iki
cocuk sahibi, lise mezunu, ev hanimi.

o Elif BILGIC, 1970 Ortaca-Kemaliye dogumlu, bekar, bir
cocuk sahibi, Universite mezunu.

e Emine GORGULU, 1957 Datca-Hizirsah koyii dogumlu,
evli, iki cocuk sahibi, itkokul mezunu, isletme sahibi.

e Eylip MUSLU, 1967 Bodrum-Ortakent dogumlu, evli, bir
cocuk sahibi, ortaokul mezunu, gemi kaptani, asci.

e Feristah BUDAKOGLU, 1943 Milas-Camkoy dogumlu,
iki cocuk annesi, ilkokul mezunu, ev hanimi.

e Feristah CESUR, 1934 Yatagan-Boziylik dogumlu, evli,
Uc cocuk sahibi, ilkokul mezunu, ev hanimi.

e Fikriye ARMUTCUOGLU, 1938 Ula-Gékova dogumlu,
evli, ic cocuk sahibi, okur yazar degil.

e Gllsim BURHAN, 1927 Kavaklidere dogumlu, evli, dort
cocuk sahibi, okur-yazar degil, ev hanimi.

o Giilsiim BUYUKKILIC, 1968 Fethiye dogumlu, evli, iki
cocuk sahibi, tniversite mezunu, emekli.

e Gilsen KALAYCI, 1942 Ortaca-Fevziye dogumlu, evli,
lc cocuk sahibi, okur-yazar, ev hanimi.

e Fatma BELLI, 1962 Milas-Oren dogumlu, evli, iki cocuk
sahibi, ilkokul mezunu, ev hanimi.

e Fatma BORA, 1965 Datca-Yazikoy dogumlu, evli, iki
cocuk sahibi, lise terk, Knidos Oren Yeri gorevlisi.

e Fatma EDREMIT, 1927 Milas-Bafa dogumlu, dért cocuk
sahibi, okur yazar degil, ev hanimi.

e Fatma KOSE, 1955 Fethiye-Esenkdy dogumlu, evli, lc
cocuk sahibi, ilkokul mezunu, ev hanimi.

e Hayriye BALKAN, 1961 Datca-Karakdy dogumlu, evli,
iki cocuk sahibi, liniversite mezunu, Belediye Baskan
Yardimcisi.

e Hiisniye KALAYCI, 1970 Kemaliye dogumlu, evli, iki
cocuk sahibi, tniversite terk, ev hanimi

e Meryem ATMACA, 1968 Fethiye-Karadere koydu
dogumlu, bekar, bir cocuk sahibi, Giniversite mezunu,
usta ogretici.

e Meryem DEMIR, 1956 Milas-Selimiye-Narhisar kdyii
dogumlu, bekar, iki cocuk sahibi, itkokul mezunu, ev
hanimi.

e Minan AYDIN, 1955 Fethiye-Kayakdy dogumlu, evli, ¢
cocuk sahibi, ilkokul mezunu.

e Muhammet YILMAZ, 1979 Mentese-Yerkesik dogumlu,
evli, iki cocuk sahibi, itkokul mezunu.

e Nevcihan SARIBAS, 1957 Ula-Gokova dogumlu, evli, iki
cocuk sahibi, ilkokul mezunu.

e Nevzat UYGUL, 1960 Mugla dogumlu, evli, iki cocuk
sahibi, lise mezunu, asci.

« Niltifer DOREN, 1936 Yatagan-Boziiyiik dogumlu, evli,
ilkokul mezunu, ev hanimi.

e Nurhayat ONCU, 1962 Seydikemer-Zorlar dogumlu,
evli, iki cocuk sahibi, ilkokul mezunu, ev hanimi.

e Ozlem GUNYEL, 1977 Bodrum-Yalikavak dogumlu,
bekar, Uc cocuk sahibi, itkokul mezunu.

e Rabia TERZIOGLU, 1954 Kavaklidere dogumlu, evli, tc
cocuk sahibi, ilkokul mezunu, ev hanimi.

e Sariye GORGUN, 1941 Bodrum-Derekdy dogumlu, iki
cocuk sahibi, ilkokul mezunu, ev hanimi.

e Sennur TOKSOZ, 1961 Datca-Yakakdy dogumlu, evli, iki
cocuk sahibi, ilkokul mezunu, isletmeci.

e Sergul CAKIR, 1970 Koycegiz dogumlu, evli, iki cocuk
sahibi, lise mezunu, ev hanimi.

e Sezgin ACUN, Marmaris-So6gutli dogumlu, evli, iki
cocuk sahibi, ilkokul mezunu, ascilik yapiyor.

o Ummiihan OGUL, 1936 Milas-Kiyikislacik dogumlu,
ilkokul mezunu, bekar, dért cocuk sahibi, ev hanimi.

e Yasemin ANKARALLI, 1962 Milas dogumlu, evli, iki
cocuk sahibi, ilkokul mezunu, isletme sahibi.

e Vahdet GORGULU, 1952 dogumlu, evli, iki cocuk sahibi,
ortaokul terk, isletme sahibi.

e Zerrin DEVECI, 1963 Ula dogumlu, evli, iki cocuk sahibi,
lise mezunu, ev hanimi.
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