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insanlar, mensubu olduklari kiiltiirlerden baska diinya iizerindeki diger kiiltiirler ve yasam
bicimlerini daima merak etmis, ilgi duymuslardir. Cesitli seviyedeki seyahatlerle bir kilturel tanisiklik
ve kultur etkilesimi baslamistir. Bu arada eski ¢aglardan beri suregelen beslenme olgusu, buna bagli
aliskanhklar, kesfedilen cegniler, sekillenen damak zevkleri zamanla birbirinden farkli 'yemek va da
mutfak kultdrlerini” olusturmustur.
Yemek kulturd ya da mutfak kulturd, sekillendigi toplumun saglik kavramina bakisi, zevk seviyesi, tabiat
ile uyumu, ekonomik durumu gibi bircok hususla birlikte ilgili toplumun kuiltirel strekliliginin de en
onemli gostergesidir.
Kdlturel gelisim yiyecek-icecek olgusuna biyolojik gereksinimleri gidermenin de otesinde, sosyo-kdlturel
ve sosyo-psikolojik agidan yaklasmayi zaruri kilmaktadir. Bu baglamda geleneksel yemek/mutfak
kdlturlerini, kulturler arasi etkilesimde onemli bir rol oynayan unsur olarak degerlendirmek mumkudndur.

Mutfak kdlturt turizm faaliyetleri agisindan da Uzerinde durulmasi gereken bir konudur. Gezip
gorme, dinlenme ve eglenme maksadi ile seyahat eden farkli kiltirlere tanik olan turistler ginimuzin
alternatif turizm faaliyetlerine yonelikilginin artmasiyla birlikte, bu dogrultuda seyahat etmekte, gittikleri
yorelerin sahip oldugu kultirel degerleri tanimak ve kiltirel gelisime katkida bulunmak istemektedirler.
Bunun da otesinde, bazi turistler ozellikle daha spesifik kulttrel degerleri tanimak amaciyla turistik
seyahatlerini gerceklestirebilmektedir. Son donemlerde uluslararasi alanda giderek yogun bir talep alan
gastronomi turlari bu kapsamda ornek olarak verilebilir. Belirli bir yorenin sahip oldugu yemek ve mutfak
kdlturdnd tanimak, soz konusu kdlture iliskin lezzetleri tatmak, yemeklerin icerikleri ve varsa yemeklere
iliskin hikayeler ve benzeri hakkinda bilgilenmek gibi amaclarla gerceklestirilen gastronomi turlar bir
ulkenin veya bolgenin disa yonelik imaji acisindan 6nem tasiyan faktorler arasindadir.
Erzurum gibi eski kdltir ve bilim merkezlerinin arkasinda, kendi insanimizi ve hayatimizi, manevi
cehremiz olan kiiltirimiizii gormekteyiz. Ulke cografyasinin ruh iklimini zenginlestiren manevi degerleri
kadar maddi zeminini bayindir kilan imar hamleleri, maddi kiltlr unsurlari ve cabalari da nesiller boyu
tesirini surdurebilen kulturel bir var olugun eserleri olarak devam ede gelmistir.
Erzurum, oldukca onemli bir kiltur kavsagindadir. Tarih boyunca yolcularin, ticcarlarin, kervanlarin
ve ordularin gectigi, kultirun konakladigi bir yerdir Erzurum. Bu nedenle sehrengizi ¢cok olan bir sehir
unvanina sahiptir. Onemli olan sahip olunan degerlerin hatirlanip, ortaya cikarilmasi suretiyle insanhiga
anlatilabilmesidir. Bunu Diinyaya, Tiirkiye'ye, kendi sehrimize sunabiliyor muyuz? insanimiza bu degerleri
tanitabiliyor muyuz? Bizler bu sorularin cevabini verebilmek gayretiicindeyiz. Atatiirk Universitesi olarak
bu olgunun geregini yerine getirmek maksadi ile Erzurum’un sahip oldugu buttin maddi ve manevi kaltur
degerlerinin akademik zemine taginmasi gayretiicinde olunmus, cesitli bilimsel toplantilarla geleneksel
mutfak kiltirimuz de degerlendirmistir.
Bu duyarlihgin somut gostergelerinden biri olan ve Rektorligumuzce takdir edilen Erzurum, Erzincan
ve Bayburt illerinin yoresel yemeklerine yonelik bir envanter olusturma vyaklagimindan hareketle
gerceklestirilen bir proje kapsaminda hazirlanan bu kitabin, bolgenin ilerleyen donemlerde onemli bir
turistik cekim merkezi niteligi kazanmasina ve buna bagl olarak kultirel degerlere sahip ¢ikma ve
gelecek nesillere tagima anlayisinin gelismesine saglayacagi katkilarlaamacina ulagmasini imit ederim.

Prof. Dr. Hikmet KOCAK

Atatiirk Universitesi Rektorii
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Ulusal ve balgesel dlcekte turizm endustrisinin onemi, ozellikle gelismekte olan Ulkeler agisindan,
giderek daha fazla goz onunde bulundurulmaya baslanmistir. Turkiye de, 2023 Turizm Stratejisi ile
turizmin kalkinmada lokomotif endustri rolliine sahip oldugunu belirtmistir. Bu stratejide, yeni bir
vizyon ortaya konarak, turistik destinasyonlarin sahip olduklari potansiyellerin cok cesitli yonleriyle
pazarlanmasinin onemine dikkat cekilmekte ve bu dogrultuda turizm politikalari gelistirme gerekliligi
vurgulanmaktadir.

GUnumuzde, turizmle kalkinmada, ge¢misin kitle turizmi anlayisinin yeterli olmadigr giderek daha
cok tartisilir hale gelmistir. Bu durum, destinasyonlarin sahip oldugu turizm potansiyellerinin daha genis
caph ele alinmasini ve bu dogrultuda pazarlama anlayisiyla hareket edilmesi gerekliligini de beraberinde
getirmistir. Bu yaklasim ayni zamanda, turizm olgusunun surdurdlebilir bir anlayisla ele ainmasinin
ve turistik destinasyonlarin yoresel ve kulturel degerlerinin on plana cikarilarak tanitilmasinin/
pazarlanmasinin onemini ortaya koymaktadir.

Surdurulebilir turizmmde amag, yerel-kulturel degerlerin turistik faaliyetler kapsaminda sunumunu
gerceklestirmek vasitasiyla yerel ekonomiyi kalkindirmak ve bu degerlerin korunup gelecek nesillere
aktarilmasini saglamaktir. Bu baglamda, soz konusu yerel-kultirel degerler cercevesinde, yoresel yemek
kiiltiriiniin tiim cesitliligiyle ortaya konulmasi ve turistlere sunulmasi nem tasimaktadir. Ozellikle
kdltdr turizmi kapsaminda seyahat edenlerin gittikleri yorelerde-destinasyonlarda o yoreye 6zgi mutfak
ve yemek kulturund tanimak, yoresel yemeklerden tatmak istemeleri goz onunde bulundurulursa, soz
konusu durum daha anlasilir olabilecektir.

Yoresel yemekleri tanimaya ve tatmaya ilgi gosteren turistlerin bu yondeki beklenti ve ihtiyaclarini
karsilamak ise, soz konusu yoresel yemeklerin yiyecek-icecek hizmeti veren igletmelerin mondlerinde
yer alip turistlere sunulmasini gerekli kilmaktadir. Bu proje calismasi da, Erzurum, Erzincan ve Bayburt
illerinin yoresel yemeklerine iligskin receteler olusturarak ayrintil bir dokimunu ortaya koyma ve bunu
bolgedekiyiyecek icecek isletmelerinin kullanimina sunma amaciyla gerceklestiriimistir. Umariz bolgede
yer alan vyiyecek-icecek isletmeleri kitaptaki yoresel yemek cesitlerine mondlerinde daha fazla yer
vererek, ziyarete gelen turistlere yorenin yemek kilturint tanitmada onemli katkilarda bulunacaklardir.

Prof. Dr. Nurinisa ESENBUGA

Atatiirk Universitesi Turizm Fakiiltesi Dekan Vekili



Turizm yirminci yuzyilin sonlarina dogru sosyo-ekonomik biyime ve kalkinma
acisindan gitgide 6nem kazanan bir endiistri haline gelmistir. Istatistikler,
uluslararasi turizm hareketlerinin onimuzdeki yillarda da bluylimeye devam
edecegini gostermektedir. Bu buylyen pastadan gerek gelismis gerek gelismekte
olan gerekse az gelismis Ulkeler, olabildigince daha fazla pay alabilmek icin
birbirleriyle yarismaktadir. Ozellikle gelismekte olan ve kalkinmada turizme
oncelik veren Ulkeler, s6z konusu pastadan mevcut durumlarina nazaran daha
cok pay alabilmek adina turistik pazarlama anlayislarinda farkhlastirmaya ve
cesitlendirmeye daha cok gerek duyar hale gelmistir.

Turizm genel anlamda, ulusal ekonomiye katkisina ek olarak, geligmislik duzeyi
acisindan bolgeler arasindaki esitsizligi azaltma potansiyelini tasidigi ve yoresel
refaha sagladig katkilardan dolayr daha stratejik bir konumda ele alinmaya
baslamistir.

Uluslararasi turizm hareketlerindeki ve gelirlerindeki artisla birlikte;
surdurulebilir turizm, eko-turizm, ozel ilgi turizmi gibi dogayla butinlesik turizm
yaklasimlarina olan talep artmaktadir. Destinasyonlari ziyaret eden turistler,
talepleri farklilasmig ve turistik deneyim yasamada daha oOzglin arayislar
icerisine girmektedir. Bu durum ise turizm pazarlamasinda, destinasyonlardaki
turistik cekicilige sahip yoresel Urlinlere ve degerlere daha cok 6nem verilmesini
gerektirmektedir. Daha ozgun arayisglar ve beklentiler icerisinde olan turistlerin
memnuniyet dizeyleriniyikseltmekicin onlara; yoreye 6zgu kulturel degerler, yerel
halkin glinltik yasam bigimi, yoresel yemek kulturd, yoresel kiyafetler, gelenekler,
el sanatlar gibi bircok konuda seyahat/tatil deneyimi kazandirmak buyuk cnem
tasimaktadir.

Turkiye, sahip oldugu zengin yemek kultirtyle, glinimdz turistlerinin aradigl
0zgun ve seckin tatil deneyimini saglamak agisindan onemli bir potansiyele
sahiptir. Bu potansiyelin degerlendirilememesinde, hem uluslararasi alandaki
tanitim ve pazarlama calismalarinin yetersizligi hem de sahip olunan degerlerin
yeterince farkina varilip gin yuzine ¢ikarilmamasinin etkili oldugu soylenebilir.
Bu proje calismasi da s6z konusu yaklagimdan hareketle ve bu dogrultudaki bir
motivasyonla hayata gecirmistir. Bu proje caligmasiyla, tarih boyunca farkli ve
cesitli kulturlere ev sahipligi yapmis olan Kuzeydogu Anadolu Bolgesinin yoresel
yemeklerinin bilinirlik/taninirlik dizeyini artinip; eko-turizm, kdltir turizmi,
ozel ilgi turizmi kapsaminda seyahat eden turistlerin ilgilerine sunulmasina
ve yoresel yemeklerin turistik trin kapsaminda pazarlanmasina vesile olarak,
yore ekonomisine katkida bulunulmasi amacglanmistir. Buna ek olarak, halkin
yoresel degerlere sahip ¢ikmasi ve bu degerleri koruma bilinciyle hareket etmesini
saglayabilmek de projenin bir diger ana amaci olarak ifade edilebilir. Bu proje
KUDAKA (Kuzeydogu Anadolu Kalkinma Ajansi) ve Atatiirk Universitesi Rektorligi
tarafindan desteklenerek gerceklestirilmistir.

Yrd. Doc. Dr. Erkan SAGLIK

Atatiirk Universitesi Turizm Fakiiltesi-Yiyecek icecek isletmeciligi Boliim Baskan!

ERZURUM
YORESEL YEMEKLERT
ERZURUM LOCAL CUISINE




PATATES BORANISI - Potato Barani

ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

igindekiler (4 kisilik) : Ingredients (4 servings):

» 1 kg. patates = 1 kg potato

» 250 gr. sizme yogurt » 250 g yoghurt

» 1yemek kasigi tuz » 1 tablespoon salt

» 150 gr. eritilmis tereyagi » 150 g melted butter
» 4-5dig sarimsak » 4-5 cloves garlic

Yemegi Hazirlayan : Gllbeden Kirzioglu Meal Prepared by : Gulbeden Kirzioglu
Hazirlanise: Preparation:
Kabuklari soyulan ve yikanmis olan patatesler bir tencerede Peeled and washed potatoes are boiled in salted water in a
tuzlu suda haslanir. Ezilecek kivama gelinceye kadar has- pot. Potatoes boiled until tender enough to be mashed are
lanmig olan patatesler once kip geklinde dogranir ve sonra first diced and then minced by using a knife. Garlic yoghurt
tekrar bicakla daha ufak parcalara ayrilir. Uzerine sarimsakli and melted butter are drizzled over them and the dish is
yogurt ve eritilmis tereyagi gezdirilerek sicak olarak servise served hot.
sunulur.
Lo g/ Cifte Minareli Medrese/Double Minaret Madrasah ERZURUM, ERZINCAN, BAYBURT iLLERININ YORESEL YEMEK ENVANTERI
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ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

Yakutiye Medresesi/Yakutiye Madrasah Fotograf: Ayse OZDEMIR

icindekiler (8-10 kisilik) :

» 1/2 kg. kiyma
2,5 kg. kuru sogan

= 200 gr. piring
1 yemek kasigl salca
2 yemek kasigl tereyagi
1 yemek kasigi toz seker
1 tath kasigi tuz
50-60 gr. kuru Gzum
1'er cay kasigi kuru reyhan,
pul biber ve karabiber
1 su bardagi ilik su

Yemegi Hazirlayan : Giilbeden Kirzioglu

Hazirlanise:

ilk olarak kabuklari soyulup dogranmis olan soganlar yanla-
rindan ortalarina kadar kesilir. Tencerede kaynamakta olan
suya atilir. Soganlar yapraklari ayrilacak dizeye gelinceye
kadar kaynatilir. Bu sirada bir kap icerisinde kiyma Uzerine
pul biber, kara biber, kuru reyhan, yemeklik dogranmis 1 adet
kuru sogan, yikanmis piring (ig olarak), toz seker, kuru Gzim
katilarak malzemeler birbirleriyle iyice 0zdeslesinceye kadar
yogrulur. Sogan yapraklari birbirlerinden ayrilacak duruma
geldikten sonra tencereden alinir. Elle tutulacak sicakhga
geldikten sonra yapraklari ayrilir. Soganlarin ctictikleri tence-
renin dibine dizilir ve salgayla birlikte hafif kavrulur. Sogan
yapraklari ise yogrulmus olan kiymaya sarilarak clctiklerin
Uzerine dizilir. ik su eklenir. Tencerenin kapagl kapatilir ve
kisik ateste suyu cekilinceye kadar (yaklasik 20-25 dk.) pisiri-
lir. 10 dk. kadar dinlenmeye birakilir ve servise sunulur.

SOGAN DOLMASI - Stuffed Onions

Ingredients (8-10 servings) :

» 1/2 kg ground beef
2.5 kg onion
200 grrice
1 tablespoon tomato paste
2 tablespoons butter
1 tablespoon granulated sugar
1 dessertspoon salt
50-60 g raisins
1teaspoon dried purple basil,
crushed red pepper, and black
pepper each
1 cup warm water

Meal Prepared by : Gulbeden Kirzioglu

Preparation:

Firstly, peeled and chopped onions are cut from the side to-
wards the core. They are put in a pot of boiling water. Onions
are kept boiling until their layers are easily separated. Mean-
while, crushed red pepper, black pepper, dried purple basil,
one finely chopped onion, washed rice (uncooked), granulated
sugar, and raisins are added to the ground beef in a bowl and
kneaded until all ingredients become thoroughly identified
with each other. Once onions’ layers become easily separable
from each other the onions are taken out of the pot. The lay-
ers are separated when the temperature of the layers drops
to a level that the layers can be held by hand. Buds of the on-
ions are laid at the bottom of the pot and lightly sautéed with
tomato paste. Kneaded meat is wrapped inside onion layers
and then these layers are placed on top of onion buds at the
bottom of the pot. Warm water is added. The lid of the pot is
closed and the meal is cooked at low heat until the water has
evaporated (about 20-25 min). Then it is left to stand for 10
min. and served.
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SALGAM GIRTMASI - furnip Meal

ERZURUM - Merkez - Central

Toresel lemexler

L seal Cuisone

icindekiler (6 kisilik) :

= 1/2 kg. kiyma

» 1 kg. pancar

» 2 yemek kasIgl tereyagl
1 cay kagigl kara biber
1 cay kasigl tuz

Yemegi Hazirlayan : Seving Turan

Hazirlanise:

Kabuklari soyulup yikanmis olan salgamlar ince uzun olacak
sekilde dogranir. Bir tencerede yumusayincaya kadar has-
lanir. Salgamlarin yumusamasina yakin tereyaginda kiyma
kavrulur. Haglanan salgamlar karabiber ve tuz eklenerek kiy-
ma ile birlikte kavrulur. 3-5 dk. kadar dinlenmesini bekledik-
ten sonra servise sunulur.

Lala Pasa Cami/Lala Pasha Mosque

Ingredients (6 servings):

» 1/2 kg ground beef

= 1 kg turnip

» 2 tablespoons butter

» 1 teaspoon black pepper
» 1 teaspoon salt

Meal Prepared by : Sevinc Turan

Preparation:

Peeled and washed turnips are chopped into thin and long
pieces. They are boiled a pot until tender. Nearer to the tur-
nips' becoming tender, ground beef is sautéed in butter.
Boiled turnips are sautéed with ground beef by adding black
pepper and salt. They are served after having rested for 3-5
min.

ERZURUM, ERZINCAN, BAYBURT iLLERINiN YORESEL YEMEK ENVANTERIi
THE ENUMERATION OF LOCAL CUISINE OF ERZURUM, ERZINCAN AND BAYBURT AND PUBLISHINGPUBLISHING



ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

Palandoken Dagi/Palandoken Mountains

AYVA DOLMASI - Stuffed Quince

icindekiler (8-10 kisilik) :

» 1kg. ayva
= 1/2 kg. kiyma

= 250 gr. cevizici

» 250 gr. kuru Uzim
» 100 gr. toz seker

» 200 gr. tereyag|

» 1/2 cay kasigl tuz

Yemegi Hazirlayan : Gulsiim Demircioglu

Hazirlanise:

ilk olarak kiyma tereyaginda iizerine cok az tuz eklenerek
kavrulur. Kiclk parcalara ayrilmis ceviz ici ve dnceden has-
lanmig olan kuru Gzidm eklenerek kavurmaya devam edilir.
Uzerine 1 su bardagi kadar ilik su eklenir. Kavurma islemine
suyu cekilinceye kadar devam edilir. ince uzun olarak dogran-
mis olan ayva dilimleri diiz ve yuvarlak bir firin tepsisine cem-
ber seklinde dizilir. Uzerine kiyma kavurmasi yayilir. Bu islem
4 kat uygulandiktan sonra tzerine araliklarla parca tereyagi
konur, ilik su gezdirilir ve ilk olarak ocakta orta ateste 20 dk;
sonra ise, 150 derece sicaklikta firinda ayvalar kizarincaya
kadar pisirilir. 5-7 dk. kadar dinlenmesini bekledikten sonra
servise sunulur.

Ingredients (8-10 servings) :

» 1 kg quince

» 1/2 kg ground beef

» 250 g walnuts

» 250 g raisins

» 100 g granulated sugar
» 200 g butter

» 1/2 teaspoon salt

Meal Prepared by : Gulsum Demircioglu

Preparation:

Firstly, ground beef is sautéed in butter by adding very little
salt. Walnuts divided into small pieces and pre-boiled raisins
are added and sautéing is continued. About 1 cup of warm
water is added onto this mixture. Sautéing process is contin-
ued until the water has evaporated. Thin and long cut quince
slices are laid on a flat and round baking tray in a circular
fashion. Ground beef sauté is spread on top of them. After
this process is repeated for 4 layers, butter pieces are evenly
placed on top of the materials, warm water is sprinkled over
them and the contents are initially cooked at medium heat
on the stove for 20 min. and then baked in an oven preheat-
ed to 150 degrees until quince pieces are golden. The mail is
served after it is left to stand for 5-7 min.
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ERZURUM - Merkez - Central

Toresel emeKier

Atlama Kuleleri/Ski Jumping Towers

icindekiler (8 kisilik) :

» 1/2 kg. kiyma

» 1/2 kg. salamura Gzuim
yaprag|
200 gr. kizilcik pestili
150 gr. piring
150 gr. bulgur
3 adet kuru sogan
2 yemek kasigl tereyagi
1 cay bardagi zeytinyag
1 yemek kasigl salca
1 adet limon

Yemegi Hazirlayan : Gulsiim Demircioglu

Hazirlanisi:

Onceden islatilmig ¢ig piring ve bulgur, yemeklik dogranmis
soganlar, pestil ezmesi , tereyagi ve zeytinyag kiymayla ka-
ristirilarak ve icine biraz ik su ve limon suyu eklenerek yog-
rulur. Bu sekilde dolmanin ic malzemesi hazirlanmis olur.
Onceden haslanmis olan iiziim yapraklarinin icerisine hazir-
lanmis olan ig¢ malzeme konularak sarilir. Tencereye dizilir ve
kendi suyunu birakincaya kadar bir stre pisirilir. Daha sonra
Uzerine 1 su bardag ilik su ve 1 cay bardagi eritilmis tereyagi
gezdirilerek tencerenin kapagi kapatilir. 20 dk. kadar orta de-
rece ateste pisirildikten sonra 10 dk. dinlendirilip sicak olarak
servise sunulur.

Not: Kullanilan yapraklar salamura oldugundan ayrica tuz atilmamasi one-
rilir.

*Pestil ezmesi, ufak pargalar halindeki pestillerin bir kap icerisinde tizerine sicak su eklenip kasikla
ezilmesiyle elde edilir. Marmelat kivamindadir

Eksili Yaprak Dolmasi - Sour Stuffed Leaves

Ingredients (8 servings):

» 1/2 kg ground beef '
1/2 kg grape leaves in brine |
200 g cornelian cherry pulp
150 g rice
150 g bulgur
3 onions
2 tablespoons butter
1 tea glass olive all
1 tablespoon tomato paste
1 lemon

Meal Prepared by : Gulsum Demircioglu

Preparation:

Pre-soaked raw rice and bulgur, finely chopped onions,
mashed fruit pulp, butter and olive oil are mixed with ground
beef and kneaded by adding a little bit of warm water and
lemon juice. In this way, the filling of stuffed leaves is pre-
pared. The filling is put on the pre-boiled grape leaves and
wrapped. Wrapped leaves are laid inside a pot and cooked
for a while until they release their own juice. Then, 1 cup
warm water and 1 tea glass melted butter are drizzled over
the wraps and the lid of the pot is closed. After cooking at
medium heat for about 20 min., the meal is left to stand for
about 10 min. and served.

Note: Since the leaves used for the meal are in brine, it is suggested not to
add salt to the meal as well.

*Mashed pulp is obtained by adding hot water on small pieces of pulp in a bowl and mashing them
with the help of a spoon. It has a consistency of marmalade.
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ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

‘{%/ﬂ /vé/ Ug Kiimbetler/Three Cupalas
6}//1; : /6/“

Kartol Oturtmasi - Kartol Racout

icindekiler (6-8 kisilik) :

1 kg. patates

500 gr. kiyma

1 adet kuru sogan

75 gr. piring

1 yemek kasigi salca

1 yemek kasigi tereyagi
1 tath kasig kuru reyhan
1 cay kasigl karabiber

1 cay kasigl pul biber

1 tath kasigi tuz

Yemegi Hazirlayan : Giilbeden Kirzioglu

Hazirlanise:

Yemeklik olarak dogranmis olan soganlar ve patatesler ha-
ric diger tiim malzemeler kiymayla birlikte kavrulur. Onceden
kabuklari soyulup yikanmis ve halka seklinde dogranmis olan
iki dilim patates arasina hazirlanan kiyma kavurmasi kona-
rak tencereye dizilir. Kendi suyunu salabilmesi icin ilk olarak
tencerede 5 dk. pisirilir. Daha sonra lzerine 2 su bardagi ka-
dar sicak su eklenerek kisik ateste 20 dk. kadar pisirilir. Son
olarak 10 dk. dinlendirildikten sonra servise sunulur.

Ingredients (6-8 servings) :

1 kg potato

500 g ground beef

1 onion

75 grice

1 tablespoon tomato paste
1 tablespoon butter

1 dessertspoon dried purple
basil

1 teaspoon black pepper

» 1 teaspoon crushed red pepper
» 1 dessertspoon salt

Meal Prepared by : Gulbeden Kirzioglu

Preparation:

Chopped onions and all ingredients except potatoes are
sautéed together with ground beef. The prepared ground
beef roasting is placed between two pieces of potato which
are pre-washed, peeled and cut into rings. Then these are
stacked in a pot. For the meal to release its own juice, it is
first cooked in the pot for 5 min. Then 2 glasses of hot wa-
ter is added into the pot and the meal is cooked at low heat
for about 20 min. Finally, the meal is served after it is left to
stand for about 10 min.
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Eksili (Agmah) Yahni - Sour (With Apricot) Stew

ERZURUM - Merkez - Central

Toresel emeKier

icindekiler (& kisilik) : Ingredients (& servings):

» 250 gr. az yagl kusbasi et
» 1 adet kuru sogan

» 250 g diced low-fat meat
= 1 onion

v » 1 yemek kasigl salca » 1 tablespoon tomato paste
£ » 2 yemek kasigi tereyagi » 2 tablespoons butter
w » 250 gr. kuru kayisi agmasi » 250 g dried open apricots
=1 (yorede yetisen mayhos lezzette) (locally grown with tart flavor)
' » 1 tath kasig tuz » 1 dessertspoon salt

T

1 cay kasigl pul biber 1 teaspoon crushed red pepper

s
N e

i

Yemegi Hazirlayan : Seving Turan Meal Prepared by : Sevinc Turan

Hazirlanise: Preparation:

Onceden haslanmis olan etler jiilyen dogranmis soganlarla Pre-cooked meats are sautéed with julienne onions in but-
birlikte tereyaginda soganlar pembelesinceye kadar kavrulur. ter until onions are golden. Tomato paste, salt, and crushed
Salga, tuz ve pul biber eklenerek hafif karistirilir. Daha sonra red pepper are added and the mixture is slightly stirred. Then
kuru kayisilar eklenerek kavurmaya devam edilir. Kavurma dried apricots are added and the sautéing is continued. Fol-
isleminden sonra Uzerine aldigl kadar ilik su eklenerek 20 lowing the sautéing process, as much warm water as is re-
dk. kadar orta derece ateste pisirilir. 5 dk. kadar dinlenmesini quired is added and the meal is cooked at medium heat for
bekledikten sonra servise sunulur. approximately 20 min. The meal is served after leaving it to

stand for 5 min.
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ERZURUM - Merkez - Central

Cag Kebabi/Cag Kebab

CAG KEBABI - Cac Kebab

igindekiler (200 kisilik) :

» 55 kg. kuzu eti (2 butiin kuzu)
» 200 gr. inceltilmis kaya tuzu
» 150 gr. karabiber

» 3kg. sogan

Yemegi Hazirlayan : Tayyar Ozdemir

Hazirlanise:

Kemikleri alinmig butin kuzu etleri boydan iki pargaya ayril-
mis sekilde dograma tezgahi Gzerine konulur. Etler caga du-
zllecek sekilde kesilerek dovme islemiyle duzlestirilir. Duz-
lestirilen bu etler tezgah Uzerine serilerek tuzlama islemine
hazir hale getirilir. Daha sonra ince uzun dogranmig olan so-
ganlar bir kasik tuz yardimiyla bir legende iyice yogrulur. Yog-
rulan soganlar, tuz ve karabiber etlerin tizerine dokulerek et-
ler bir saat kadar terbiye edilir. Terbiye islemi bittikten sonra
tuzlanmis olan etler caga dizilir. Cag atesin karsisinda yatay
bir sekilde strekli cevrilerek pisirilir. Kiigtik caglar etin pisen
kisimlarina gecirilerek bicak yardimiyla kesilir ve servis edilir.

Ingredients (200 servings) :

55 kg lamb meat (2 whole
lambs)

200 g fine ground rock salt
150 g black pepper

3 kg onion

Meal Prepared by : Tayyar Ozdemir

Preparation:

Boneless lamb meats cut into two pieces longitudinally are
placed on the chopping bench. Meats are cut so that they
will be put on a spit and then they are flattened by pounding.
Flattened meat are laid on the bench and prepared for salting
process. Then, thin and long chopped onions are kneaded in
a basin with the help of a tablespoon of salt. Kneaded on-
ions, salt, and black pepper are sprinkled on the meat and
the meat is marinated for about an hour. After finishing the
process of marination, salted meats are lined on the spit. The
spit is cooked in front of the fire in a horizontal position and
by constantly turning. Small spits are dented in the cooked
parts of the meat and cooked meat is cut with the help of a
knife and served.
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ERZURUM - Merkez - Central

Toresel emeKier

Erzurum'da Kis/Winter at Erzurum

Erzurum Su Boregi

icindekiler (-6 kisilik) :

» 6 adet yumurta

» 150 gr. tereyag|

» 1 demet maydanoz

= 500 gr. civil peyniri (Erzurum’‘a
Ozg)
Un (alabildigi kadar)

Yemegi Hazirlayan : Giilten Golcigezli

Hazirlanise:

Derin bir kap icerisinde, yumurta ve tuz birlikte elle cirpilir.
Alabildigi kadar un katilip kap icerisinde biraz yogrulduktan
sonra hamur sert bir zemine alinarak yogurma islemine de-
vam edilir. Yogurma iglemi hamur kulak memesi kivamina
gelinceye kadar yapilir. Bu kivama gelen hamurlardan bir
yumruk blyukligiinde pargalar alinarak tekrar yogrulur ve
yuvarlanip 15 dk kadar dinlenmeye birakilir. Dinlenmis olan
yumruk biylkligindeki hamur parcalar yufka seklinde ince
ince acilir. Kaynamis suda haslanir. Haglanan yufkalar genis
ve diiz bir tepsiye her bir kat lzerine eritilmis tereyag siri-
lecek sekilde alt bélim igin 6 kat dizilir. Uzerine dogranmis
maydanoz ve civil peyniri yayilarak konur. Uzerine alt bolim-
deki gibi 6 kat daha haslanmis olan yufkalardan dizilir. Firina
vermeden once yufkalar cesitli birkag yerden i¢ bolimlerinin
de iyice pigmesiicin delinir. Bu sekilde firina verilen su boregi
200 derece sicaklikta alt ve Ust tarafi nar gibi kizarincaya ka-
dar pisirilir. Finndan ¢ikarildiktan sonra 5 dk. kadar dinlendi-
rilip sicak olarak servise sunulur.

Erzurum Fastry with
Cheese and Parsley

-t -t-.__l
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Ingredients (4-6 servings):

» 6eggs
150 g butter
1 bunch parsley
500 g civil cheese (Specific to
Erzurum)
Flour (as much as is required)

Meal Prepared by : Gulten Golcigezli

Preparation:

Eggs and salt are whisked together in a deep dish by hand.
After adding as much flour as is required and kneading in a
bowl, the dough is taken on a hard surface and kneading is
continued. Kneading is continued until the dough reaches
the consistency of an earlobe. Fist-sized pieces are taken
from the dough once it has the described consistency; they
are kneaded again and rolled; and then left to rest for about
15 min. Rested fist-sized dough pieces are rolled thin into
phyllo. Then the phyllois boiled in water. Boiled phyllo are laid
on a large and flat tray as a total of 6 layers which constitute
the bottom part of the pastry and melted butter is spread on
each layer. Chopped parsley and civil cheese are put on the
phyllo. Upper part of the pastry is prepared similarly to the
bottom part as six layers and melted butter spread in be-
tween layers. Before placing in the oven phyllo is pierced
at several points so as to let the inner layers to get cooked
thoroughly. The pastry placed in the oven in this way is baked
at 200 degrees until the bottom and top parts are golden
brown. After taking out of the oven the pastry is left to stand
for 5 min. and served hot.
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ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

Palandoken Kayak Merkezi/Palandoken Ski Center

Eri§te Pilavi = Noodle Pilaf

icindekiler (6 kisilik) :

1/2 kg. eriste
250 gr. yesil mercimek
150 gr. tereyagi

1 yemek kasigi tuz

Yemegi Hazirlayan : Giilbeden Kirzioglu

Hazirlanise:

ilk olarak icerisine tuz atilmis olan sicak suda eristeler kisa
bir stire haslanir (4-5 dk. kadar). Haglanmis olan eristelerin
suyu stzdllr. Bir tencerede, eristeler ve dnceden haslanmis
yesil mercimekler birlikte karistirilmadan eritilmis tereyagin-
da kavrulmaya birakilir. Uzerine ayri bir yerde tavada eritilmis
olan tereyag gezdirilir. Tencerenin kapag! kapatilir. 7 dk. ka-
dar kisik ateste pisirilir. 10 dk. dinlendirildikten sonra servise
sunulur.

Ingredients (6 servings):

1/2 kg. noodles
250 g green lentils
150 g butter

1 tablespoon salt

Meal Prepared by : Gulbeden Kirzioglu

Preparation:

Firstly, noodles are boiled in salted hot water for a short time
(about 4-5 min.). Boiled noodles are drained. Noodles are left
to roast in butter melted in a pot together with pre-boiled
green lentils and the contents of the pot are not stirred. But-
ter melted in a separate pan is drizzled over them. The lid is
put on the pot. The meal is cooked at low heat for about 7
min. Then the meal is served after it is left to stand for about
10 min.
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ERZURUM - Merkez - Central

Toresel emeKier

\{‘%j/ﬂ /Z/ Konakli Kayak Merkezi/Konakli Ski Center
emexier”

Yumurta Pilavi - Eco Pilaf

icindekiler (6 kisilik) :

» 6 adet yumurta
» Tkgun

» 3yemek kasigl tereyagi
» 1 tath kasigr tuz

Yemegi Hazirlayan : Glilsim Demircioglu

Hazirlanise:

Yumurta ve tuz derin bir kap icerisinde cirpilir. Uzerine va-
vas vavas un dokdilerek yogrulur. Daha sonra kap icerisinde
hazirlanmis olan yumusak durumdaki hamur sert bir zemine
alinarak iyice kati kivama gelinceye kadar yogrulmaya devam
edilir. 20 dk. kadar Uzerine nemli bir bez ortulerek dinlenmeye
birakilir. Dinlenmis olan hamurlardan parcalar alinir ve ¢ok
ince olmayacak sekilde oklavayla acilir. Acilmig olan hamur-
lardan seritler halinde ince uzun parcalar kesilerek eristeler
elde edilir. Eristeler onceden unlanmig olan tepsiye konur ve
daha sonra tuzlu sicak suda kisa bir stire haglanir. Haglanmis
olan eristelerin suyu suzuldikten sonra tUzerine tavada eri-
tilmis olan tereyagl dokilerek 7-8 dk. kadar daha pisirilir ve
sicak olarak servise sunulur.

Ingredients (6 servings):

» 6eggs

» 1 kg flour

» 3 tablespoons butter
» 1 dessertspoon salt

Meal Prepared by : Gulsum Demircioglu

Preparation:

Eggs and salt are beaten in a deep bowl. Flour is poured
slowly on the eggs and kneaded. Then the soft dough in the
bowl is taken on a hard surface and kneaded further until it
has thoroughly solid consistency. The dough is then covered
with a damp cloth and left to stand for about 20 min. Pieces
are taken from the rested dough and rolled thin by using a
thin rolling pin so as not to be very thin. Noodles are obtained
from the rolled dough by cutting thin and long pieces. The
noodles are placed on a pre-floured tray and then boiled in
salted hot water for a short period of time. Boiled noodles are
drained; butter, melted in a pan is drizzled over them; noodles
are cooked for about 7-8 min. more; and served hot.
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ERZURUM - Merkez - Central

Toresel emeKier

EL SPORCULAR DUNYA KAYAK SAMPIYONASI
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Lol Cuisine

Kandilli Kayak Bdlgesi/Kandilli Ski Area

Gasirli® Bulgur Pilavi = Bulgur Pilaf with Casir

icindekiler (6 kisilik) :

150 gr. yesil mercimek
250 gr. casir

2 yemek kasigl tereyagi
1 tath kasig zeytinyagi
300 gr. pilavlik bulgur

Yemegi Hazirlayan : Gllsim Demircioglu

Hazirlanise:

ilk olarak haslanmis mercimekler ve haslanip ufak ufak dog-
ranmis olan casirlar tereyaginda kavrulur. Uzerine alabildigi
kadar sicak su eklenerek casirlar hafif yumusayincaya kadar
pismeye birakilir. 10 dk. kadar pistikten sonra yikanip stzul-
mus olan bulgur (cig olarak) eklenir. Uzerine biraz daha sicak
su eklenir. Tencerenin kapagi kapatihr. Bulgur suyu iyice ce-
kinceye kadar pisirilmeye devam edilir. 10 dk. kadar dinlendi-
rildikten sonra servise sunulur.

Not: Pilavin icerisine istege gore et suyu da katilabilir.

*Caslr, yorede yiksek tepelerde yetisen yesil ve sert govdeli bir ot cesididir.

Ingredients (6 servings):

= 150 g green lentils
250 g casir

» 2 tablespoons butter
1 teaspoon olive ol
300 g coarse bulgur

Meal Prepared by : Gulsum Demircioglu

Preparation:

Firstly, pre-boiled lentils and pre-boiled and finely chopped
casir are sautéed in butter. Warm water is added on casir as
much as is required and then left to cook until casir become
tender. After cooking for about 10 min., washed and drained
bulgur is added. Some more warm water is added into the
pot. The lid is put on the pot. Cooking is continued until bulgur
thoroughly absorbs the water. The meal is served after it is
left to stand for about 10 min.

Note: You may add meat stock to the pilaf if desired.

*Casir is a kind of plant which grows in the locale on high hills; it has a hard stem.
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Tursu Pancari - Pickled Beet

ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

Erzurum Curling Salonu/Erzurum Curling Arena

igindekiler (8 kisilik) :

» 1 kg. lahana tursusu

» 1/2 kg. kemikli parca et
» 1 adet kuru sogan

» 250 gr. tereyagl

» 300 gr. bulgur

1,5 yemek kasigi salga
150 gr. yesil mercimek
1 tath kasigi pul biber

Yemegi Hazirlayan : Giilbeden Kirzioglu

Hazirlanise:

Lahana tursular yemeklik olarak dogranir. Tereyaginda ye-
meklik dogranmig olan soganlar kavrulur. Salca eklenip ka-
vurmaya devam edilir. Onceden haslanmis et parcalar da
eklenip hafif kavrulduktan sonra 1 It. kadar sicak su katilp
tencerenin kapagl kapatilir. Bu sekilde 5 dk. kadar pisirilir.
Daha sonra sirasiyla yikanmis ¢ig bulgur, haglanmig merci-
mek ve lahana tursusu katilip bir iki tagim karistirilir. Tek-
rardan kapak kapatilir. 25 dk. kadar pisirildikten sonra 10 dk.
dinlendirilip sicak olarak servise sunulur.

Not: Yemegin suyunun tam olarak ¢ekilmemesi gerekmektedir.

Ingredients (8 servings) :

» 1 kg pickled cabbage

» 1/2 kg boned meat

= 1 onion

» 250 g butter

» 300 g bulgur

» 1.5 tablespoons tomato paste
» 150 g green lentils

» 1 dessertspoon crushed red

pepper

Meal Prepared by : Gulbeden Kirzioglu

Preparation:

Pickled cabbage is chopped. Chopped onions are sautéed in
butter. Tomato paste is added and sautéing is continued.
After pre-boiled meat pieces are added and slightly sautéed,
approximately 1 | hot water is added and the lid of the pot is
closed. It is cooked for about 5 min. in this way. Later on, re-
spectively, washed raw bulgur, boiled lentils, and pickled cab-
bage are added and the contents of the pot are brought to a
boil twice. The lid is closed again. After cooking for about 25
min., the meal is left to stand for about 10 min. and served
hot.

Note: The meal should not fully absorb the water.
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ERZURUM - Merkez - Central

Toresel emeKier

Kayakla Atlama/Ski Jumping

Pastirmali Ramazan Kiymasi

icindekiler (6 kisilik) :

= 1/2 kg. kiyma
1/2 kg. ispanak

250 gr. pastirma

5 adet yumurta

1 yemek kasigi salca

2 yemek kasigl tereyagi
1 cay kasigl karabiber

1 cay kasigl pul biber

Yemegi Hazirlayan : Gllsim Demircioglu

Hazirlanise:

ilk olarak yemeklik dogranmis olan soganlar tereyaginda kav-
rulur. Daha sonra salga eklenerek kavurma islemine devam
edilir. Yemeklik dogranmig olan 1spanaklar eklenir. Ispanak-
lar yumusamaya basladiktan sonra kiyma katilir ve kavru-
lur. Son olarak pastirmalar eklenir kisa bir sure kavrulduktan
sonra ¢irpilmis olan yumurtalar ile birlikte karabiber ve pul
biber eklenir. Yumurtalar pistikten sonra istege gore Uzerine
limon suyu sikilip sicak olarak servise sunulur.

Not: Bu yemek Erzurum'da 6zellikle Ramazan ayinda iftar sofralarinin vaz-
gecilmez/olmazsa olmaz yemegi olarak gortilmektedir.

Ramadan Minced
~ Meat with Pastrami

Ingredients (6 servings):

1/2 kg minced meat

1/2 kg spinach

250 g pastrami

5 eggs

1 tablespoon tomato paste
2 tablespoons butter

1 teaspoon black pepper

1 teaspoon crushed red pepper

Meal Prepared by : Gulsum Demircioglu

Preparation:

Firstly, finely chopped onions are sautéed in butter. Then sau-
téing is continued by adding tomato paste. Finely chopped
spinach is added. Minced meat is added after spinach starts
to become tender. Finally, pastrami is added and after sauté-
ing for a while, beaten eggs, black pepper, and crushed red
pepper are added. After the eggs are cooked, squeezed lemon
juice is added if desired and the meal is served hot.

Note: This meal is regarded as the indispensable / sine-qua-non of espe-
cially iftar (fast breaking) tables in the month of Ramadan in Erzurum.
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Gasir Kavurmasi - Casir Saute

ERZURUM - Merkez - Central - e

Toresel femeKler W . &

icindekiler (& kisilik) : ) Ingredients (4 servings):

» 1 kg. gcasir otu ' » 1 kg casir leaves
» 5-6 adet yumurta » 5-6eggs

» 250 gr. tereyagl » 250 g butter

» 1 yemek kasigl tuz » 1 tablespoon salt

Yemegi Hazirlayan : Gllsim Demircioglu Meal Prepared by : Gulsum Demircioglu

Hazirlanise: Preparation:

Bir tavada tereyag eritilir. Tuz atilip 6nceden haslanmis ve Butter is heated in a pan over the stove. Salted, pre-boiled,
ufak dogranmis olan casirlar eklenerek kavrulur. Casirlar bir and finely chopped casir leaves are added and sautéed. After
sure kavrulduktan sonra tzerine ¢irpilmis yumurtalar doku- casir leaves are sautéed for a while, beaten eggs are added
lerek 2-3 dk. kadar pismesi beklenir. Sicak olarak servise su- onto them and cooked for about 2-3 min. The dish is served
nulur. hot.
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Babaanne Tatlisi — Grandma Dessert

ERZURUM - Merkez - Central

cresel \emekier

Atatlirk Evi ve Miizesi/Atatlirk House and Museum

icindekiler (& kisilik) :

250 gr. yogurt

150 ml. sivi yag

250 gr. toz seker

6 adet yumurta

100 gr. kabartma tozu
Un (aldigr kadar)

Yemegi Hazirlayan : Giilten Golcigezdi

Hazirlanise:

Tum malzemeler derin bir kap icerisinde elle karistirilir (Elle
karistirmak sekerin eriyip erimediginden emin olmak icindir).
Seker eridikten sonra aldigl kadar un katilarak iyice kivami-
ni buluncaya kadar yogrulur. 15 dk. kadar tzerine nemli bir
bez ortllerek dinlenmeye birakilir. Dinlenmis olan hamurdan
parcalar alinir ve avug ici ile yuvarlanir. Aralikli olacak sekil-
de yaglanmis firin tepsisine dizilir. Uzerine cirpilmis yumurta
sUrdldp firina verilir. Yaklasik 30 dk. 200 derecede pisirilir. Fi-
rindan cikarildiktan sonra 10 dk. kadar dinlenmeye birakilir
ve servise sunulur.

Ingredients (4 servings):

» 250 g yoghurt
= 150 ml vegetable oil

» 250 g granulated sugar
» 6eggs

» 100 g baking powder

Flour (as much as is required)
A\ 'e

Meal Prepared by : Gulten Golcigezdi

Preparation:

All ingredients are mixed in a deep container by hand (they
are mixed by hand to make sure the sugar completely dis-
solves). After the sugar has dissolved, flour is added as much
as is required and the dough is kneaded until it gets the de-
sired consistency. The dough is then covered with a damp
cloth and left to stand for about 15 min. Pieces are taken
from the rested dough and rolled in the palm. They are laid
on a greased baking tray so as to be evenly spaced. They
are brushed with beaten egg and placed in the oven. They
are cooked at 200 degrees for about 30 min. They are left to
stand for about 10 min after they are taken out of the oven
and then served.
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Kadayif Dolmasi — Stuffed Shredded Wheat in Syrup

ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

icindekiler (6-8 kisilik) : Ingredients (6-8 servings):

» 1/2 kg. tel kadayif » 1/2 kg shredded wheat
» 5adet yumurta » 5eggs
= 250 gr. cevizici » 250 g walnuts
= 400 ml. sivi vag » 400 ml vegetable ail
» Serbet icin: « For the syrup:
400 gr. seker 400 g sugar
400 ml. su 400 ml water

Yemegi Hazirlayan : Leyla Nuhoglu Meal Prepared by : Leyla Nuhoglu

Hazirlanise: Preparation:

Elle tutam seklinde alinan tel kadayiflar icerisine ufak par- Walnuts divided into small pieces are wrapped inside hand-
calara ayrilmis olan ceviz icleri konularak sarilir. Cirpilmis ful of shredded wheat held by hand. Then they are dipped
yumurtaya bulanarak tavada kizgin yagda kizartilir. Hazir- in beaten egg and pan-fried. After immersing in warm syrup
lanmis olan 1lik sicakliktaki serbete bandirilarak istege gore they are served with fresh clotted cream.

yaninda taze kaymakla birlikte servis edilir.

i—
., : Not: Kadayiflarin cok siki sarilmamasi gerekir. Aksi durumda yumurta, ser- Note: Shredded wheat should not be wrapped very tightly. Otherwise, they
beti ve tereyggm fazla ememeyebilir ve gerek lezzet olarak yavan gerekse may not absorb eggs, oil, and butter much and they may be not only insipid
ok sert olabilir. in terms of taste but also very hard.

' 4
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ERZURUM - Merkez - Central
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Atlama Kuleleri/Ski Jumping Towers

Kaz Lokmasi Tathsi = Goose Fritters Dessert

icindekiler (6 kisilik) :

» 250 gr. yogurt

» 5adet yumurta

» 1 cay kasigl kabartma tozu

= 100 ml. ilik su

Un (alabildigi kadar)

Serbet icin:

» 1 0lgl suya 0,75 odlcl toz seker

Yemegi Hazirlayan : Gllbeden Kirzioglu

Hazirlanise:

Kabartma tozu haricindeki tim malzemeler bir kap icerisinde
telle cirpilir. Daha sonra kabartma tozu ve gerekirse un kati-
lir. Kasiktan yavasca akacak kivama gelinceye kadar ¢irpma-
ya devam edilir. Hazirlanan kivamdan 1 yemek kasiginin ya-
risi olgisunde alinarak kizgin yaga dokulir. Pembelesinceye
kadar kizartilir. Uzerine hazirlanmis olan serbet gezdirilerek
sicak olarak servise sunulur.

Ingredients (6 servings):

» 250 g yoghurt

= 5eggs

» 1 teaspoon baking powder

» 100 ml warm water

» Flour (as much as is required)

» For the syrup:

» 0.75 unit of sugar for 1 unit
of water

Meal Prepared by : Gulbeden Kirzioglu

Preparation:

All ingredients except the baking powder are whisked in a
bowl. Baking powder and enough flour are added. Whisking
the mixture is continued until it reaches the consistency that
would slowly flow from the spoon. Half a tablespoon-sized
amounts are taken from the mixture and poured into heated
frying oil. Then they are fried until golden. The prepared syrup
is sprinkled on the fried pieces and the dish is served hot.
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Hurma Tatlis| = Date Dessert

ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

Erzurum Sehir Merkezi/Erzurum City Center

Fotograf: Cem BAKIRCI

icindekiler (& kisilik) :

» 250 gr. yogurt

2 adet yumurta

100 gr. eritilmis tereyagi

1 cay kasigl kabartma tozu
1 cay kasigl tuz

200 ml. ihk su

Un (alabildigi kadar)

Yemegi Hazirlayan : Giilbeden Kirzioglu

Hazirlanise:

Yumurta, tuz, yogurt, 1hk su, eritilmis tereyagi bir kap igeri-
sinde elle kanstinlir. Un ve kabartma tozu eklenerek iyice ki-
vamini alincaya kadar tepside ve daha sonra sert bir zemin
uzerinde yogrulur. 10 dk. kadar Gzerine nemli bir bez ortu-
lerek dinlendirilir. Dinlenmis olan hamurlardan parcalar ali-
narak yassi sekiller verilir. Kalbur veya yoksa rendeye hamur
parcasinin bir tarafi bastirilarak bol ve kizgin yagda kizartihr.
Sicak olarak servise sunulur.

Ingredients (4 servings):

250 g yoghurt

2 eggs

100 g melted butter

1 teaspoon baking powder

1 teaspoon salt

200 ml warm water

Flour (as much as is required)

Meal Prepared by : Gulbeden Kirzioglu

Preparation:

Eggs, salt, yoghurt, warm water, and melted butter are mixed
in a bowl by hand. Flour and baking powder are added and
the dough is kneaded in a tray at first and then on a hard
surface until it reaches its desired consistency. The dough is
then covered with a damp cloth and left to stand for about 10
min. The rested dough is divided into pieces and these pieces
are flattened. One side of the piece is pressed against a sifter
or a grater and then fried in plenty of heated oil. The dish is
served hot.
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ERZURUM - Merkez - Central

Toresel emeKier

Erzurum Havuzbasi/Erzurum Poolside

Pestil Cullamasi - Pulp Sacking

icindekiler (6-8 kisilik) :

» 1 kg. dut pestili
» 200 gr. cevizigi
» 5adet yumurta
» 3yemek kasigl tereyagl

Yemegi Hazirlayan : Gulstiim Demircioglu

Hazirlanisi:

Elle ufak parcalara ayrilmis olan pestiller, ¢irpiimis yumurta
ve ceviz ici karisimiyla birlikte tavada tereyaginda kavrulur.
Pestiller kizarana kadar pisirilir. Sicak olarak servise sunulur.

Ingredients (6-8 servings):

» 1 kg mulberry fruit pulp
» 200 g walnuts

» 5eggs

» 3 tablespoons butter

Meal Prepared by : Gulsum Demircioglu

Preparation:

Fruit pulp divided into small pieces by hand are sautéed to-
gether with the mixture of beaten eggs and walnuts in butter
in a pan. They are cooked for a short period of time until the
fruit pulp is golden brown. Then the meal is taken from the
pan directly to the plates and served hot.
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Dut Cullamasi = Mulberry Sacking

ERZURUM - Merkez - Central

Toresel emeKier

el Cuisoe

icindekiler (6 kisilik) : Ingredients (6 servings):
» 500 gr. kuru beyaz dur
» 5adet yumurta

» 3yemek kasigl tereyagl

» 500 g dried white mulberries
= 5eggs
» 3 tablespoons butter

= 150 gr. cevizigi » 150 g walnuts
Yemegi Hazirlayan : Giilten Golcigezli Meal Prepared by : Gulten Golcigezli
Hazirlanise: Preparation:
Kuru dutlar ilik suda yikanip suyu iyice stzulir. Tavada, eri- Dried mulberries are washed in warm water and thoroughly
tilmis olan tereyaginda kavrulur. Ufak ufak pargalanmis olan drained. They are roasted in melted butter in a pan. Walnuts
ceviz icleri eklenir. Hafif karistirihp bir sire daha kavurma- divided into small pieces are added. They are slightly stirred
ya devam edilir. Kavurma iglemi bittikten sonra 5 dk. kadar and roasted for a while. After the roasting is finished, they
dinlendirilip sicak olarak servise sunulur. Istege gore tzerine are left to stand for about 5 min. and served hot. If desired, it
serbet veya stizme bal da dokulerek yenebilir. can be eaten by drizzling syrup or honey over the top.
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ERZURUM - Merkez - Central

Cirit Oyunu/Javelin Game Fotograf: Cem BAKIRCI

Tath Helva [MEVIId HelvaSI] = Sweet Halva (Mawlid Halva)

icindekiler (6 kisilik) :

» 750 gr. tereyagi
» Tkg. un
» 150 gr. toz seker

Yemegi Hazirlayan : Gilsim Demircioglu

Hazirlanisi:

Eritilmis olan tereyagina un eklenerek pembelesinceye kadar
kavrulur. Bir stire sogumaya birakildiktan sonra, Uzerine toz
seker serpilerek iyice 0zdeslesinceye kadar karistirilir ve ser-
vise sunulur.

Ingredients (6 servings):

» 750 g butter
» 1 kg flour
» 150 g granulated sugar

Meal Prepared by : Gulsum Demircioglu

Preparation:

Flour is added to melted butter and roasted until it is golden.
It is left to cool for a while and then mixed thoroughly with
the granulated sugar sprinkled over it until the two are fully
identified with each other; then the halva is served.
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Peynir Helvasi - Cheese Halva

ERZURUM - Merkez - Central

oresel fenekler W ot s

Local Cuisine : s

Atlama Kuleleri ve Universite Cami/Ski Jumpins Towers and University Mosque

icindekiler (& kisilik) :

» 2 su bardag) cig kaymak
= 300 gr.un

= 100 gr. civil peyniri

» 1 tath kasigr tuz

Yemegi Hazirlayan : Giilten Golcigezli

Hazirlanise:

ilk olarak kaymak 20 dk. kadar bir tencerede kavrulur. Daha
sonra Uzerine tuz serpilir. Bir slire daha kaymakla tuz kavrul-
duktan sonra un eklenir ve iyice yapiskan kivamina gelip ken-
dini birakincaya kadar kavurmaya devam edilir. Daha sonra
civil peyniri helvanin igerisine yedirilerek katilir. Bir stire daha
kavurduktan sonra sicak olarak servise sunulur.

Not: Tuz unla birlikte atilirsa erimeyebilir ve kavrulmus olarak kalabilir. Bu
nedenle tuzu kaymak kavrulduktan sonra katip sonra unu eklemek daha
uygundur.

Ingredients (4 servings):

2 cups raw clotted cream
300 g flour

100 g civil cheese

1 dessertspoon salt

Meal Prepared by : Gulten Golcigezli

Preparation:

Firstly, clotted cream is roasted for about 20 min. in a sauce-
pan. Then salt is sprinkled over it. After roasting the clotted
cream and salt for a while, flour is added and roasted until
it reaches to the totally adhesive consistency and becomes
loose. Then civil cheese is added to the halva and mixed with
it thoroughly. After roasting for a while the halva is served
hot.

Note: If salt is added with flour it may not dissolve and remain roasted.
Therefore, it is more suitable to roast the salt with the clotted cream and
then add flour.
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ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

Tortum Selalesi/Tortum Waterfall

Tandir Ketesi - Tandoori Kete (Flaky Pastry)

icindekiler (& kisilik) :

» 150 gr. yogurt
» 150 gr. tereyagl ve siviyag
karisimi
50 gr. yas maya
1 cay kasigl tuz
400 ml. 1hk su
2 adet yumurta
i¢ Malzeme icin:
750 gr. tereyagl
15 kg. un

Yemegi Hazirlayan : Giilten Golcigezli
Hazirlanise:

Tdm malzemeler derin bir kap igerisinde hamur kulak meme-
si kivamina gelinceye kadar yogrulur. Hazirlanmig olan ha-
mur 15 dk. kadar dinlendirilir. Bu esnada bir tencerede tere-
yagi ve un ile ketenin i¢ malzemesi hazirlanir. Dinlenmis olan
hamurlar yufka seklinde ince olarak agilir. Uzerine tereyagi ve
sivi yag karigimi surulerek, genig olacak sekilde yanlamasina
4-5 serit kesilir. Seritler Ust Uste konularak avug igiyle sarilir.
Sarma igleminde son bogumla kapatilir. Boylece bardak sek-
li verilmis olur ve igerisine tereyagl ve un karigimiyla hazir-
lanmis olan i¢ malzeme doldurularak avug igi ve merdaneyle
diizlenir. Uzerine cirpiimis yumurta siiriilerek 200 derecede
ketelerin tzeri kizarincaya kadar pisirilir. 10 dk dinlendirildik-
ten sonra sicak olarak servise sunulur.

Ingredients (4 servings):

» 150 g yoghurt
» 150 g butter and vegetable ail
mixture
50 g fresh yeast
1 teaspoon salt
400 ml warm water
2 Eggs
For the filling:
750 g butter
1.5 kg flour

Meal Prepared by : Gulten Golcigezli
Preparation:

All ingredients are kneaded in a deep bowl until the dough
reaches the consistency of an earlobe. The prepared dough is
left to rest for about 15 min. Meanwhile, the filling of the kete
is prepared with butter and flour in a saucepan. The rested
dough is rolled thin into phyllo. The butter and vegetable oil
mixture is spread over the phyllo and then phyllo is cut later-
ally into 4-5 wide strips. The strips are stacked on top of each
other and wrapped by using the palm. In the wrapping opera-
tion, the phyllo is closed with the last joint so that they are
given the shape of a glass and filled with the filling material
that is prepared with butter and flour mixture; then they are
pressed by using the palm or a rolling pin. Beaten eggs are
spread over them and they are cooked at 200 degrees until
golden brown. Then the meal is served hot after it is left to
stand for about 10 min.
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Bohca Ketesi - Bundle Kete

ERZURUM - Merkez - Central

Toresel emeKier

Lol Cuisine

icindekiler (6 kisilik) : Ingredients (6 servings):

» Tandir ketesi yapiminda
kullanilan malzemelerden
farkli olarak bu ketenin
yapiminda hamuru
hazirlamak igin su yerine

» Different from the ingre-
dients used for tandoori
kete, milk is used instead
of water for preparing the
dough.

sut kullanilir.
\ 4
Yemegi Hazirlayan : Giilten Golcigezli Meal Prepared by : Gulten Golcigezli
Hazirlanise: Preparation:
Tandir ketesinin hazirlanig agsamalariyla ayni olmakla birlikte, The stages of preparation are the same with those of tan-
sekilsel olarak bohgaya benzedigi icin keteye bu isim veril- doori kete, but it is named ‘bundle” kete because it formally
mistir. looks like a bundle.
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Hink Yemesgi” — Hink Dinner”

ERZURUM / Horasan - Azap Kdyu / Horasan - Azap Village

Toresel emeKier

Lol Cuisine

i

[ ]

icindekiler (4 kisilik) :

Hamur igin: 250 gr. Sit

1 adet yumurta

1/2 kg. bugday unu

150-200 gr. Ilik su

1 tath kasigi tuz

i¢ malzemesi igin: 1 yemek kasigi domates salcasi
1'er cay kasigi kuru reyhan, pul biber, kuru nane, tuz,
karabiber ve kimyon

1 adet kuru sogan

1 yemek kasig! tereyagi

250-300 gr. Dana kiyma (orta yagl)

250 gr. agiz sutd’

1 adet yumurta

Yemegi Hazirlayan : Nebahat Ersoy

Hazirlanig:

ilk olarak yemegin hamurunu hazirlamak icin genis ve derin bir kap icerisinde un,
yumurta, siit, tuz ve su iyi bir sekilde birbirleriyle harmanlanir. Daha sonra sert
bir zemin Gzerinde yogrulur ve hamur hazirlanmis olur. Hazirlanan hamurdan
parcalar kesilerek el yordamiyla ince silindir seklinde acilip bigak ile lokum eba-
dinda parcalara ayrilir. Lokum seklindeki hamur parcalarinin tzerine un serpis-
tirerek parmaklar ve ufak boy merdane ile igi doldurulacak sekle getirilir (Bu sekil
bozuk para veya altin konulan kadife kumastan keseye benzemektedir). Hamur
parcalarina bu sekli verirken, piserken i¢ malzemenin dagiimamasi icin altinin
delik ve ok fazla ince olmamasina dikkat edilmelidir.

Hamur isleri yapilirken diger taraftan yemegin i¢ malzemesi hazirlanir. Bu
amacla, bir tencerede kizartiimis tereyagina ufak ufakyemeklik seklindedogran-
mis olan kuru soganlar eklenir ve pembelesinceye kadar kavrulur. Daha sonra
salca ve kiyma eklenerek kavrulur. Bu sekilde i¢ malzeme de hazirlanmis olur.

Bir tencereye yaklasik 2 It. kadar su katilir ve kaynatilir. Kaynayan suya 1 tatl
kasigl tuz atilir. Diger taraftan yumurta ile kaynatilmig ve ihtilmig agiz sttd bir
kap icerisinde iyice ¢irpilir ve bir cay kasigiyla hazirlanmig olan ic malzeme ile
birlikte hamurlarin icerisine doldurulur. Hamurlarin agzi iyice kapatilir ve kaynar
suya birakilir. 8-10 dk. kadar* kaynar suda pisirilir. Pismis olan hamurlar tence-
reden gikarilir ve sulari siizliir. Tabaklara konur ve servis hazir duruma gelmis
olur. Sicak olarak, sogutulmadan yenilmesi Gnerilir,

*Kafkaslardan geldigi belirtiliyor
*Ag1z slitd, inegin dogum yaptiktan sonraki sagilan siitiidiir. Yemege ozellikle lezzetini katan da agiz stittddr.
*Hamurlarin pismesi suyun ylizeye vurmalarindan da anlasilabilir.

Ingredients (4 servings) :

» For the dough: 250 g milk

sstegy

» 1/2 kg wheat flour

» 150-200 g lukewarm water

» 1 dessertspoon salt

» For the filling: 1 tablespoon tomato paste
» 1 teaspoon dried purple basil, crushed red pepper, dried mint,
salt, black pepper and cumin each

1 onion

1 tablespoon butter

250-300 g Ground beef (medium fat)

250 g beestings®

1egg

Meal Prepared by : Nebahat Ersoy

Preparation:

Initially, flour, eggs, milk, salt and water are blended together thoroughly in a
wide and deep bow! to prepare the dough of the dish. Then the dough is kneaded
on a hard surface and hence, prepared. Pieces are cut from the prepared dough
and spread by hand in the form of a thin cylinder; then parts of Turkish delight
size are cut from this cylinder with a knife. Flour is sprinkled on the pieces of
the dough cut in the shape of Turkish delight and they are shaped by fingers
or a small rolling pin so as to be filled with stuffing (This shape looks like a coin
or a velvet fabric pouch which is used for keeping gold coins). While the dough
pieces are shaped into this form, attention should be paid so that the dough
does not have a hole under or is not very thin in order for the stuffing not to
smear during cooking. While the dumplings are prepared, on the other hand,
the stuffing of the meal should be put together. For this purpose, fine-chopped
onions should be added onto the butter fried in a pot and roasted until golden.
Then, tomato paste and minced meat are added and roasted. In this way, the
filling is prepared.

Approximately 2 L. of water is poured in a pot and boiled. 1 dessertspoon of salt
is added into the boiling water. On the other hand, eggs and boiled and cooled
down beestings are whisked in a bowl and stuffed in the dough by means of a
teaspoon together with the prepared filling. Dumplings are closed tightly and
soaked in boiling water. They are cooked for approximately 8-10 min. in boiling
water*. Cooked dumplings are taken out of the pot and drained. Dumplings are
placed on plates and become ready to serve. They are recommended to be eaten
warm without cooling down.

*Suggested to be of the Caucasus

*Beestings is the first milk produced by a cow after giving birth.
Itis especially the beestings that adds flavor to the meal.

*The dough is cooked when they surface the water.




ERZURUM / Karayazi - Merkez / Karayazi— Central

Toresel emeKier

Lol Cuisine

icindekiler (6 kisilik) :

» 1,5 su bardag eriste (ev yapimi ve taze hamurdan
hazirlanmis olani onerilir)
3 yemek kasigi sivi yag
1 cay bardagindan biraz fazla yesil mercimek
1 adet kuru sogan yemek kasigi tereyag
1,5 yemek kasigI domates salgasi
1 tath kasigl kuru reyhan veya Erzurum‘a ozgu
tarhan otu
1/2 yemek kasigl tuz
1/2 1t su
1 tath kasigi pul biber

Yemegi Hazirlayan : Demet Demir
Hazirlanise:

ilk olarak yesil mercimekler suda haslanmak icin ocaga konur.
Bu arada ayri bir yerde tencerede tereyagi eritilir ve kiiglk k-
cUk dogranmis soganlar pembelesinceye kadar tereyaginda
kavrulur. Bir sonraki agamada salca ve pul biber eklenir. Salca
kavrulup eritildikten sonra, haglanmis olan yesil mercimek-
ler ilave edilir ve karistirilarak hafif kavrulur. Daha sonra ise,
eristeler ve tuz katilir ve lizerine su ilave edilip hafif karistiri-
lir. Su kaynadiktan sonra kuru reyhan veya tarhan otu katilr.
4-5 dk. kadar daha orta diizey ateste kaynatildiktan sonra
ocak sondurilir ve tencerenin kapagl kapatilarak ¢orbanin
kisa bir sure dinlenmesi beklenir ve servise sunulur.

Kesme Asi Corbasi — Kesme Asi Soup
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Ingredients (6 servings) :

= 1.5 cups noodles (it is recommended to use noodles
prepared using homemade and fresh dough)
» 3 tablespoons vegetable oil
Alittle over 1 tea glass green lentils
1 onion
1 tablespoon butter
1.5 tablespoons tomato paste
1 dessertspoon dried purple basil or tarragon herb
indigenous to Erzurum
1/2 tablespoon salt
1/2 | water
1 dessertspoon crushed red pepper

Meal Prepared by : Demet Demir
Preparation:

First, green lentils are placed on the stove to be boiled in wa-
ter. In the meantime, butter is melted in a saucepan sepa-
rately, and fine-chopped onions are roasted in butter until
golden. In the next step, tomato paste and crushed red pep-
pers are added. After the tomato paste melted and thawed,
boiled lentils are added and the mixture is lightly roasted.
Later, noodles and salt are added into the pot, then water
is added onto them and the mixture is again lightly stirred.
After the soup is brought to boiling, dried purple basil or tar-
ragon is added. The soup is boiled at medium heat for 4-5
min. and then the stove is turned off. The lid is put on the pot
and the soup is left to stand for a short period of time. Then
the soup is ready to serve.
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ERZURUM / Karayazi - Merkez / Karayazi — Central

Toresel emeKier

Lol Cuisine

v

icindekiler (& kisilik) :

» 2 su bardag ince bulgur

1 kase yogurt

1 yemek kasigi domates salgasi
1 su bardag) 6gltulmus bugday
2 dig sarimsak

1 yemek kasigi tereyagi

1,5 cay kasigl tuz

Yemegi Hazirlayan : Demet Demir

Hazirlanisi:

Ogiitiilmis bugday ve ince bulgur ayri kaplarda sicak su ile
islatilir. 30 dk. kadar demini almasi icin beklenir. Bugday ve
bulgur suyu cektikten sonra bir kap icerisinde yogrulur. El
yordamiyla ¢ok ince olmayacak sekilde bir avug igi buyuklu-
glnde acilir ve kofte haline getirilir. Kofteler kaynamis suda
hafif ates lGzerinde 10 dk. kadar haslanip agizda rahatlikla
ufalanabilecek bir duruma geldiginde sudan cikartilarak sti-
zllmeye birakilir. Dort parcaya boltunerek tabaga konur ve
Uzerine sirasiyla sarimsakli yogurt ve bir tavada hazirlanmis
olan salgali-tereyagli sos dokulerek servise sunulur. Sosun
icerisine istege gore kiyma da ilave edilebilir.

Yalanci Kofte (sargirik) — Fake Meatballs sargirik)

Ingredients (4 servings):

» 2 cups fine bulgur

1 cup yoghurt

1 tablespoon tomato paste
1 cup ground wheat

2 cloves garlic

1 tablespoon butter

1.5 teaspoon salt

Meal Prepared by : Demet Demir

Preparation:

Ground wheat and fine bulgur are soaked in hot water in sep-
arate containers and left to steep for 1/2 hour. Wheat and
bulgur are kneaded in a bowl after they have absorbed the
water. Using hands, they are spread to the size of a palm, so
as not to be very fine. They are boiled in water for 10 min. at
low heat. When the rolls are tender, they are taken out of the
water and left to drain. The drained rolls are divided into four
parts and

placed on a plate; garlic yoghurt and sauce prepared with to-
mato paste and butter is drizzled over the top of them and
the dish is served. Optionally, meat may be added to the
sauce.
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Yosurtiu Kavurma (sele Qeli)

Roasting with Yoghurt See el

ERZURUM / Karayazi - Kurtka Koyu / Karayazi — Kurtka Village

Toresel emeKier

Lol Cuisine

icindekiler (& kisilik) :

» 1,5 kg kuzu eti (Kemikli ve
yarim yagl)
= 500 gr yogurt
2-3 dig sarimsak
3 yemek kasigi siviyag
1 yemek kasigl tuz

Yemegi Hazirlayan : Demet Demir

Hazirlanisi:

ilk olarak etler kusbasi seklinde ve orta boy biiyiikliikte dog-
ranir. Kus basi dogranmis olan et pargalari yikanir, stizilir ve
daha sonra bir tencerede 30 dk. kadar haslanir. Haglama is-
lemi sonrasinda etlerin suyu sizulur ve Uzerine tuz eklenerek
sivi yagda kizartilir. Kizarmig olan etler bir stire dinlenmeye
birakilir. Bu arada bir kap icerisinde sarimsakl yogurt hazir-
lanir. Dinlendirilmisg olan kizartilmis etler bir tabaga konur ve
istege gore Uzerine veya kenarina sarimsakli yogurt dokdlur
ve servise sunulur.

Not: Yemek yapiminda, servise sunum sonrasinda etlerin donmamasi igin
sivi yag kullaniimaktadir.

Ingredients (4 servings) :

» 1.5 kg lamb (bone-in and
half-fat)

» 500 g yoghurt
2-3 cloves garlic
3 tablespoons vegetable oil
1 tablespoon salt

Meal Prepared by : Demet Demir

Preparation:

Initially, meat is chopped into medium-sized cubes. The
chopped meats are washed, drained, and then boiled in a pot
for 30 min. Following the boiling process, meats are drained
and fried in vegetable oil by adding the salt. Fried meats are
left to stand for a while. In the meantime, garlic yoghurt is
prepared in a bowl. Conditioned fried meat are taken into a
plate and depending on preference, garlic yoghurt is put ei-
ther onto the meat or by the meat before it is served.

Note: Vegetable oil is used in cooking in order to prevent congealing of the
meat after serving.
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ERZURUM / Karayazi - Merkez / Karayazi — Central

Toresel emeKier

Lol Cuisine

icindekiler (& kisilik) :

250 gr. tam vagli teneke peyniri
150 gr. Tereyag

1/2kg. un

2 su bardagi

2-3 adet kuru sogan

1 cay kasig maya

1 cay kasigl tuz

1/2 demet maydanoz

Yemegi Hazirlayan : Ulkiinaz Demir

Hazirlanise:

ilk olarak bir kap icerisinde un, su, tuz ve maya yogrularak ha-
mur elde edilir. Hazirlanan hamur bir el buyiikliglinde olacak
sekilde acilarak icerisine kuguk kicuk dogranmis olan taze
sogan, peynir, maydanoz ile hazirlanmig olan i¢ malzemesi
konur ve hamur katlanarak kapatilir. Bir sonraki asamada
hazirlanan i¢ malzemesi konmus hamurlar tandira verilir.
Hamurlarin Gzeri hafif kizarmaya basladiginda tandirdan ¢i-
karilir ve Uzerine tereyagi surllerek servise sunulur.

Tandir Gozleme - Tandoor Pancake

Ingredients (4 servings):

250 g full-fat Feta cheese
150 g butter

1/2 kg flour

2 cups water

2-3 onions

1 teaspoon yeast

1 teaspoon salt

1/2 bunch parsley

Meal Prepared by : Ulkunaz Demir

Preparation:

Initially, the flour, water, salt, and yeast are kneaded in a bowl
to obtain dough. The dough prepared is rolled to be the size
of a hand, stuffed with fine-chopped fresh onion, cheese,
and parsley, and closed by folding. In the next step, the pre-
pared dough stuffed with fresh onion, cheese and parsley are
placed inside tandoor. When the surface of the dough gets
slightly roasted, they are taken out of the tandoor and served
with butter spread on the pancakes.
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ERZURUM / Oltu - Merkez / Oltu — Central

igindekiler (8 kisilik) :

6 vemek kasigi yogurt

1 yemek kasig beyaz un

1 yemek kasigi tereyagi

1 adet yumurta

1 su bardagi kurutulmus yufka (ufak tiggenler seklindedir)
40-50 gr. Kuru tag nane (yoredeki daglik alanlarda yetismektedir)
Yarim adet kuru sogan

1 tath kasigi + 1 cay kasigi tuz

5-6 su bardagi su

Yemegi Hazirlayan : Mirlvvet Yakupogullari

Hazirlanise:

ilk olarak corba yapiminda kullanilacak olan hamurun hazirlama is-
lemi gerceklestirilir. Hamur hazirlamak igin yumurta, un, su ve tuz ilk
olarak bir kap icerisinde kivamini bulmasi icin yogrulur. Daha sonra
ise kaptan alinir ve 6zinu buluncaya kadar sert bir zemin Gzerinde
yogrulur. Hamur hazir hale geldikten sonra merdaneyle yufka sek-
linde acilir ve alt-Ust ve sag-sol dogrultusunda birer defa katlanir.
Bu islemi takiben yufka, bicak ile ufak tiggen parcalara ayrilir ve kuru
bir bez lzerinde yaklasik 2 glin sireyle kurutulmaya birakilir. Yuf-
ka parcalari kurudugu zaman corba yapimina gecilir. Bu amacla ilk
olarak bir tencerede su kaynatilir. Kaynamis olan suya tuz atilir ve
bir stire beklenir. Ardindan kurutulmus yufkalar suya katilir ve kisa
bir slire haslanir. Bu arada diger taraftan bir kap icerisinde yogurt,
un ve yumurta, 6zellikle toparlakliklar kalmamasi icin, cirpma teliyle
cirpilarak corbanin harci hazirlanir. Corbanin harci bir tencerede ayri
bir ocakta atese konur ve Uzerine icerisinde kuru yufka parcalarinin
da bulundugu kaynamis su eklenir ve karistirilir. Yaklasik 7 dk. orta
dlizey ateste pisirilir. Kaselere konulan corba, ufak olarak dogran-
mis sogan ve tereyagi kizartilarak hazirlanan sos esliginde kuru tas
nane eklenerek servis edilir.

Not 1: Hazirlanan bir top hamur (yérede ‘kiint” olarak adlandiriimaktadir) 16
kisilik icindir. Bu tarifteki dlculer ise yarim kint miktarina gore 8 kisilik olarak
verilmistir.

Not 2: Corba suyuna 1 cay kasigi ve hamurigin 1 tath kasigi tuz kullanihr,

Tutmag Gorbasi - Tutmac Soup

Ingredients (8 servings):

6 tablespoons yoghurt
1 tablespoon white flour
1 tablespoon butter

1 egg

1 cup dried phyllo (in the form of small triangles)

40 - 50 g dried stone mint (indigenous to mountainous areas in
the region)

Half an onion

1 dessertspoon + 1 teaspoon salt

5-6 cups water

Meal Prepared by : Muruvvet Yakupogullari

Preparation:

Initially, the dough that is to be used for making the soup is pre-
pared. To prepare the dough eggs, flour, water, and salt are kneaded
in a bow! until the desired consistency is reached. Then, the dough is
taken from the bowl and kneaded on a hard surface until it reaches
its essence. Once the dough is ready, it is rolled into phyllo using
a roller pin and folded once in top-down and left-right directions
each. Following this operation, the phyllo is cut into small triangular
pieces with a knife and then left on a dry cloth to dry for about two
days. When the dough pieces are dried, it is time for proceeding to
soup making. For this purpose, initially the water is boiled in a pot.
Salt is added into the boiled water and the salted water is left to
stand for a while. Following that, dried phyllo are added into the
water and boiled for a short time. In the meantime, on the other
hand, yoghurt, flour and egg are whisked in a bowl, particularly, us-
ing whisking wires in order to avoid caking and the soup base is
prepared. Soup base is put in a separate pot placed on the stove and
boiled water with dried phyllo pieces is added onto it and stirred.
The soup is cooked at medium heat for about 7 min. Then the soup
is taken into bowls and served with a sauce prepared by frying fine-
chopped onion in butter and dried stone mint.

Note 1: A ball of prepared dough (referred to as ‘kunt” (blunt) in the region)
is for 16 people. The measurements in this recipe correspond to half a kunt,
i.e. they are for 8 servings.

Note 2:1 teaspoon of salt is used for the soup and 1 dessertspoon of salt 75
is used for the dough.



ERZURUM / Oltu - Merkez / Oltu — Central

oresel emekier

Kuymak - Kuymak

icindekiler (4-6 kisilik) :

» 3su bardagl kaymak
» 1 su bardagi misir unu
» 1 tath kasigr tuz

Yemegi Hazirlayan : Hanife Aktas

Hazirlanise:

1 kase icerisinde kaymak ve tuz karistirihir. Daha sonra ka-
risim bir tencerede atese konur ve 4-5 dk. kaymagin yagi-
nin ylzeyde belirginlesmesine kadar kaynatilir. Bir sonraki
asamada misir unu eklenerek 2-3 dk. kadar daha kavrulur ve
yemek servise hazir hale getirilir. Yemegin sicak olarak servis
edilmesi onerilir.

Not: Kaymak, yoredeki st drdnleri yapiminda kullanilan agagtan oyma tek-
nelerde, eksimis sitin ylzeyinde olusan tabaka alinarak elde edilmektedir.

Ingredients (4-6 servings):

» 3 Cups cream
» 1 cup corn flour
» 1 dessertspoon salt

Meal Prepared by : Hanife Aktas

Preparation:

Salt and cream are mixed in a bowl. The mixtureis then placed
on the stove in a pot and boiled for 4-5 min. until the fat of
the cream is visible on the surface. In the next step, corn flour
is added, and then the mixture is roasted for 2-3 min. so that
the meal becomes ready to serve. It is recommended that the
dish is served hot.

Note: The cream is obtained by means of collecting the layer formed on the
surface of the sour milk in wood-carved troughs that are used for production
of dairy products.

ERZURUM, ERZINCAN, BAYBURT iLLERINiN YORESEL YEMEK ENVANTERIi
THE ENUMERATION OF LOCAL CUISINE OF ERZURUM, ERZINCAN AND BAYBURT AND PUBLISHINGPUBLISHING



Hasuta (kahvaltiik) = HasULa (for Breakfast)

ERZURUM / Oltu - Inci Kbyii / Oitu - Inci Vilage

Toresel emeKier

Lol Cuisine

icindekiler (& kisilik) :

» 3yemek kasigl dut pekmezi

(yoredeki dut agaclarindan
toplanmaktadir)

2 yemek kasigi un (tepeleme)
1 tath kasig seker

1 yemek kasigi sivi yag
Yemek kasigi tereyagi

2 su bardagi su

Yemegi Hazirlayan : Fatma Seving

Hazirlanise:

Bir tavada, orta seviyede ateste pekmez ile su karistirilarak
kavrulur. Daha sonra tizerine un eklenir ve biraz koyu kivam
elde edilinceye kadar karistirmaya devam edilir. Ayri bir ta-
vada kizartilan sivi yag ve tereyagi eklenip hafif karistirilir.
20 dk. suresince devamli olarak karistirilarak pisirilir. Sicak
olarak servise sunulur.

Ingredients (4 servings):

» 3 tablespoons mulberry

molasses (collected from the
mulberry trees in the region)

2 tablespoons flour (heaping)
1 dessertspoon sugar

1 tablespoon vegetable oil

1 tablespoon butter

2 cups water

Meal Prepared by : Fatma Sevinc

Preparation:

Molasses is mixed with water and roasted in a skillet at me-
dium heat. Then flour is added and the mixture is stirred un-
til a thicker consistency is achieved. Vegetable oil and but-
ter fried in a separate pan is added and the mixture is lightly
stirred. Then it is cooked for 20 min. stirring constantly. The
dish is served piping hot.
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Inci Katmeri (Kahvaltiik) — 1NCI Ktmeri (for Breakfast)

ERZURUM / Oltu - Inci Kbyii / Oitu - Inci Vilage

Toresel emeKier

Lol Cuisine

icindekiler (& kisilik) :

» 1 yemek kasigl sivi aycicek yagi
» 1 yemek kasigl tereyag
» Hamur icin:
» 8su bardag un
» 1 yemek kasigl tuz
1,5-2 cay kasigl maya
8 su bardagl su

Yemegi Hazirlayan : Hediye Acar ve Hanife Altas

Hazirlanisi:

ilk olarak hamurluk malzemeler bir kap icerisinde iyi bir sek-
lide kivamini alincaya kadar yogrulur ve 20 dk. kadar Uzerine
nemli bez ortulerek dinlenmeye birakilir. Daha sonra merda-
neyle olabildigince ince bir sekilde acilir ve sirasiyla kenarla-
rindan ve koselerinden katlanarak tas firina verilmeye hazir

hale getirilmis olur. Tas firina verilmek Gzere iken (zerine
yumurta sarisi strllir. 6-8 dk. kadar firinda pismesi bekle-
tildikten sonra servise hazir hale gelir.

Not: inci katmerinin yaninda peynir yapiminda kullanilan teknelerde ha-
zirlanan ve yagl alinmamis durumdaki yoresel civil peyniri ile yenmesi ter-
cih edilir. Bu kdyde peynir yapiminda maya olarak kurutulmus kegi kursa-
g1 kullaniimaktadir ve yore halki tarafindan peynir yapiminda keci kursagi
kullanmanin peynire dzellikli lezzet katan bir unsur oldugu belirtiimektedir.
Yine yore halki tarafindan bir diger lezzet saglaylu unsur oIarak ise, hamura

ylksek kalitede oldugu seklinde ifade edilmektedir.

Ingredients (4 servings):

» 1 tablespoon sunflower oil
1 tablespoon butter
For the dough:
8 cups flour
1 tablespoon salt
1.5-2 teaspoons yeast
8 cups water

Meal Prepared by : Hediye Acar and Hanife Altas

Preparation:

Initially, dough ingredients are kneaded in a bowl until they
reach the desired consistency; then covered with a damp
cloth and left to rest for 20 min. Then using a rolling pin, the
dough is rolled thin as much as possible and then folded
from its edges and corners respectively; hence it is ready to
be cooked in the stone oven. Egg yolk is put on the pastry
just before it is placed inside the stone oven. After waiting for
6-8 min. for the pastry to get cooked in the stone oven, it is
ready to serve.

Note: Inci flaky pastry is preferred to be served with local 'civil” cheese pre-
pared in troughs used for cheese production and it is not defatted vyet. In
this village, dried goat's stomach is used as yeast for making cheese and it
is indicated by the local people that this is an element that characterizes the
cheese. In a similar vein, the local people also state that another element for
providing the flavor is the high quality of the water in terms of minerals and
hardness as is inspected by the experts.
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oresel emekier
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icindekiler (8-10 kisilik) :

» ic malzeme icin: Dis malzeme icin:
» 1 cay kasigl karabiber 750 gr. Dana kiyma (orta
» 1 tath kasigl pul biber yagh)
» 250 gr. Dana kiyma (orta 250 gr. ince bulgur (cig
yagl) olarak, haglanmadan)
» 1 adet kuru sogan 1 adet yumurta
1/2 demet maydanoz 1 cay kasigl karabiber
1'er yemek kasigi tereyagi = 1 tath kasigl tuz
ve siviyag
1 tath kasig tuz

Yemegi Hazirlayan : Sengiil Ozen

Hazirlanise:

ilk olarak yemegin ic malzemesi hazirlanir. Bunun icin bir ten-
cereye tereyagl ve sivi yag eklenerek kiyma kavrulur. Daha
sonra ufak ufak dogranmis olan soganlar eklenir ve hafif ¢ig
kalacak sekilde kavrulur. Kavurma islemleri sonrasinda ka-
rabiber, pul biber ve ufak ufak dogranmis maydanozlar ekle-
nerek malzemeler birkag kez karistirilir. Boylece ig¢ malzeme
hazirlanmis olur.

Dis malzemeyi hazirlamakigin ilk olarak, diiz genis bir borcam
kap icerisinde kiyma yogrulur. Kiyma bir stre yogrulduktan
sonra, bulgurlar yavas yavas eklenerek ve tuzu ve karabiberi
katilarak yogurma iglemine devam edilir. Yogurma igleminde
bulgur eklenirken hafif sicak su da katilir (Su ¢ok fazla katilr-
sa bulgurlari sisirir bu nedenle su oranini iyi ayarlamak gere-
kir. Yogurma islemine sakiz kivamini elde edinceye (yaklasik
1 saat) kadar devam edilir. istenilen kivama ulasmaya yakin
yumurta eklenir ve kisa bir stire daha yogrulur (Yumurta ek-
lenmesi, dig malzemenin dagilmamasi icin yapiskan gorevi
gormesi igindir).

Dis malzeme hazirlandiktan sonra doldurma islemine gegilir.
ic malzeme doldurulduktan sonra kapatilir. Bir yumurta eba-
dinda sekil verilen kofteler bir tatli kasigr tuz eklenmis olan
kaynar suda 10-12 dk. pisirilir. Pigen koftelerin suyu sizul-
diikten sonra 1 adet yumurta ve 1 kase undan yapilan karisi-
ma bulanir ve tava icinde yagda hafif ateste kizartilir (yliksek
ateste kizartma yumurtanin yanmasina neden olabilir).

Hinis I¢gli Kéfte - Hinis Stuffed Meatballs

Ingredients (8-10 servings):

» For the filling: » For the outer material:
» 1 teaspoon black pepper 750 g Ground beef
» 1 dessertspoon crushed (medium fat)
red pepper 250 g Fine bulgur (raw,
» 250 g Ground beef not boiled)
(medium fat) 1egg
» 1 onion 1 teaspoon black pepper
» 1/2 bunch parsley 1 dessertspoon salt
» 1 tablespoon butter and
vegetable oil each
- = 1 dessertspoon salt

Meal Prepared by : Sengul Ozen

Preparation:

First, filling of the dish is prepared. To do this, butter and ve-
getable oil are added into a pot and the minced meat is roas-
ted. Then, fine-chopped onions are added and roasted so that
they remain lightly raw. Following the roasting, black pepper,
crushed red pepper, and fine-chopped parsley are added and
the mixture is stirred several times. Thus, the filling is prepared.
To prepare the outer material, initially, the minced meat is kne-
aded in a flat, large pyrex container. After kneading the minced
meat for a while, bulgur is added slowly and the mixture is se-
asoned with salt and pepper, continuing the kneading process.
In the kneading process, lukewarm water is also added (If too
much water is added then bulgur will get swollen; therefore, it
is necessary to adjust the water ratio appropriately). Kneading
process should be continued until the consistency of a chewing
gum is reached (about 1 hour). Nearer to reaching the desired
consistency, the egg is added and the dough is kneaded for a
short period (Egg addition is for it to act as an adhesive so that
the outer material does not smear).

After the preparation of the outer material, the filling process
takes place. Dumplings are closed tightly after the filling is stuf-
fed. The dumplings shaped in the size of an egg are cooked in
one dessertspoon of salt added boiling water for 10-12 min.
Cooked dumplings are drained and covered with a mixture
made of an egg and a bowl of flour; then fried in a pan at low
heat (egg may burn if fried at high heat).
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Keskek - Keskek

icindekiler (6 kisilik) :

» 1 kg. asurelik bugday
(yoresel ismi ‘den”) —¢ig olarak

» 1 kase nohut

» 1 kase yoreye 0zgl kuru fasulye

» 1/2 kg. kemikli et (ilikli olmasi
bakimindan kaval kemigi
bolgesinden ve yagh)

» 1 yemek kasig tereyagi
(sosigin)

Yemegi Hazirlayan : Gulstim Diler

Hazirlanise:

Bir tencerede et*, nohut ve fasulye kaynatilir. Et kemiginden
ayrilacak kivama geldiginde kemikler siyrilir ve gikartilir. Daha
sonra bugday katilir. Bugday iyice suyunu ¢ektikten sonra,
kuru kalmamast icin ara ara sicak su katilarak kisik ateste pi-
sirmeye davam edilir. Malzemelerin iyice harmanlanmasi ve
ozellikle etin erimesi icin slrekli olarak karistirmaya devam
edilir. Malzemeler birbirleriyle 6zdeslestiginde servise hazir

hale gelmis olur*. Yaninda istah agici olmasi nedeniyle tursu
ile servis edilmesi dnerilir.

*Etiligini salmasi icin kemigiyle birlikte katilir ve 6zellikle yemege lezzeti katan da budur
*Yemek servise hazir hale gelmis olsa da tenceredeki miktar bitinceye kadar ates
kapatiimamalidir. Clinkd yemek katilasabilir.

Ingredients (6 servings):

» 1 kg of husked wheat (local
name 'den”) - raw

» 1 cup chickpeas

» 1 cup white beans indigenous to
the region
1/2 kg boned meat (from shin
bone for it to have marrow and
high-fat)
1 tablespoon butter (for sauce)

Meal Prepared by : Gulsum Diler

Preparation:

Meat*, chickpeas, and beans are boiled in a pot. When the
meat is separable from the bone, meat is peeled off and re-
moved. Then,the wheat is added. After the wheat thorough-
ly absorbs the water, cooking is continued while adding hot
water occasionally for the mixture not to get dry. Continuous
stirring is applied for the materials to be blended thorough-
ly and especially for the meat to thaw. When materials are
identified with each other, the dish is ready to serve*. It is
recommended to be served together with pickles as savory
appetizers.

*Meat is boiled together with the bone so as to release the marrow and this is particu-
larly what adds flavor to the meal.

*Even if the meal is ready to be served, the stove should not be turned off until the
food in the pot is finished. That is because the food may solidify.



Kavun Tursusu - Melon Pickle
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Toresel emeKier

Lol Cuisine

icindekiler (5 kiloluk) :

» 3 kg. yoreye ozgu kavun
(ham halde)

» 1 adet limon

» 2 dig sarimsak

» 1/2 demet maydanoz

» 1 tath kasigl kaya tuzu

» 151t su

» 1'er cay kasigl kuru reyhan
ve karanfil

» 1 cay bardag sirke

» 1 cay kasigl toz seker

Yemegi Hazirlayan : Sengiil Ozen
Hazirlanise:

ilk olarak kavanozun dibine dagilmamasi icin baglanmis olan
maydanozlar demet halinde konur. Uzerine icindeki suyunu
salmasi icin birkag yerinden delinmis olan kavunlarin varisi
konur. Onun uzerine ise sarimsaklar, reyhan ve karanfil ekle-
nir. Malzemelerin arasina karpuz dilimi seklinde kesilmis olan 2
parca limon konur. Uzerine tekrar kalan kavunlar eklenir. Daha
sonra kaya tuzu ve toz seker serpistirilir ve kalan 2 parga limon
da vine malzemelerin arasina konur. Daha sonra sirke katilir.
Son olarak daha 6nceden kaynatilmis ve dinlendirilmis olan su
malzemelerin ¢ok hafif (zerini tasacak kadar katilir. Kavano-
zun agzl tam olarak siki olmayacak sekilde kapatilir ve 3 glin
slreyle oda sicakhiginda bekletilir. 3 gliniin sonunda kavanozun
kapagl acilarak ince bir oklavayla hafif karistirilarak malzeme-
lerin hava almasi saglanir. Daha sonra kapak hi¢ hava almaya-
cak sekilde sikica kapatilir ve glineg gormeyen serin bir ortam-
da mevsimine gore 30 veya 15 glin bekletilir (serin mevsimde
30, sicak mevsimde ise 15 glin bekleme siresi yeterlidir)

Ingredients (for 5 kilos) :

» 3 kg melon indigenous to the
region (in raw form)
» 1 lemon
2 cloves garlic
1/2 bunch parsley
1 dessertspoon rock salt
1.5 water
1 teaspoon dried purple basil
and clove each
» 1 tea glass vinegar
» 1 teaspoon granulated sugar

Meal Prepared by : Sengul Ozen

Preparation:

Firstly, parsley, tied in bunches for them to not disperse, is
placed at the bottom of the jar. Half of the melons, pierced in
several places for them to ooze their juice are placed on top of
the parsley. Garlic, purple basil, and cloves are added on top
of the melons. 2 pieces of lemon, cut in the shape of a water-
melon slice, are placed between the ingredients. The remaining
melons are placed again on top of these. Then the rock salt
and sugar are sprinkled and the remaining two pieces of lemon
are again placed between the ingredients. Then the vinegar is
added. Finally, the water previously boiled and left to stand is
added to go slightly over the material placed in the jar. The lid is
put on the jar so as not to be closed tightly and the jar is kept at
room temperature for 3 days. At the end of 3 days, the lid of the
jaris opened and the ingredients are mixed lightly by means of
a thin rolling pin so that they are aired. Then the lid is closed
air-tight and the jar is kept at a cool place away from sunlight
for 30 or 15 days depending on the season (30 days in cool
season and 15 days in warm season are sufficient).
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icindekiler (6-8 kisilik) :

» 2 kg. yogurt
1/2 kg. haslanmis asurelik
bugday (yoresel ismi *den”)
1 su bardag haglanmig nohut
1 yemek kasigr un
1 adet yumurta
1 tutam salamura edilmis as
otu-yoksa nane
1 yemek kasigi sivi yag
21t ihk su

Yemegi Hazirlayan : Halime Demirel

Hazirlanisi:

ilk olarak un, yumurta ve su ile yogurt inceltilir. Haslanmis
bugday ve nohutlar eklenir ve ateste karistirilarak kaynatilir.
Karistirma iglemi ayranin kesilmemesi icin kaynayana kadar
surekli olarak yapilir. Kaynama islemi tamamlandiktan son-
ra 1-2 dk. daha kisik ateste pisirilmeye devam edilir. Diger
taraftan, bir tavada as otu veya nane sivi yagda kavrulur. Pis-
mis olan ¢orba kaselerde lizerine ag otu veya nane ile hazir-
lanan sos gezdirilerek servise sunulur.

Ayran Asi Gorbasi - Buttermilk Sgup

Ingredients (6-8 servings):

= 2 kg yoghurt
» 1/2 kg boiled husked wheat (lo-
cal name “den”)
1 cup boiled chickpeas
1 tablespoon flour
1egg
1 pinch coriander - if not avail-
able, mint
1 tablespoon vegetable oil
2 | lukewarm water

Meal Prepared by : Halime Demirel
Preparation:

Firstly, yoghurt is diluted with flour, egg, and water. Boiled
wheat and chickpeas are added and the mixture is boiled on
the hob while stirring. The mixture is continuously stirred un-
til boiling to prevent the buttermilk from curdling. After the
mixture is boiling, it is cooked for another 1-2 min at low heat.
On the other hand, coriander or mint is roasted in vegetable
oil in a pan. Cooked soup is served in bowls after the sauce
prepared with coriander or mint is drizzled over the top.



Kartol Dolmasi - Kartol Stuffing
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Toresel emeKier

Lol Cuisine

icindekiler (6 kisilik) :

» 2 kg. patates
» 1 subardagl yogurt
» 2 dig sarimsak
« i¢ Malzeme icin:
» 1 subardagl haslanmis ince
bulgur
1 yemek kasigi un
1 yemek kasigl domates salcasi
1 yemek kasigi sivivag
1 yemek kasigl tuz
1 cay kasigl pul biber
1 cay kasigl pul biber

Yemegi Hazirlayan : Hamide Ulugay

Hazirlanise:

ilk olarak soyulmus olan patatesler halka dilimi seklinde ince
olmayacak bicimde dilimlenir. Bir kap icerisinde bulgur, un,
salca icerisine siviyag, tuz, pul biber ve karabiber katilarak
iyice yogrulur. Bu sekilde i¢ malzeme hazirlanmis olur. Ha-
zirlanan i¢ malzeme halka dilim seklindeki patateslerin arasi-
na konur. Doldurulmus patatesler genis bir tencereye dizilir.
Tencereye patateslerin Uzerini hafif gececek seviyede sicak
su eklenir ve patatesler haslanincaya kadar pisirilir. Pigmis
olan patatesler bir tabaga konur tzerine hazirlanmig olan sa-
rimsakli yogurt gezdirilerek servise sunulur.

Ingredients (6 servings) :

» 2 kg potato

» 1 cupyoghurt

» 2 cloves garlic

= For the filling:

» 1 cup cooked fine bulgur

» 1 tablespoon flour

» 1 tablespoon tomato paste
» 1 tablespoon vegetable oil
» 1 tablespoon salt

» 1 teaspoon crushed red pepper
» 1 teaspoon black pepper

Meal Prepared by : Hamide Ulucay

Preparation:

First, peeled potatoes are sliced into not-so-thin rings. Veg-
etable oil, salt, crushed red pepper, and black pepper are added
into bulgur, flour, and tomato paste and the mixture is knead-
ed thoroughly. In this way, the filling is prepared. The filling is
placed between ring-shaped potato slices. Stuffed potatoes
are stacked neatly in a large pot. Hot water is added into the
pot so that it covers the potatoes and the potatoes are cooked
until boiling. Cooked potatoes are placed on a plate and gar-

lic yoghurt is drizzled over the top before they are served.
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Toresel emeKier

Lol Cuisine

icindekiler (6-8 kisilik) :

» Hamur icin:
» 1,5 kg. bugday unu
» 1 cay kasigl maya
» 1 yemek kasigi karbonat
» 1yemek kagigi dovilmus kaya tuzu
+ i¢ Malzeme icin:
» 1 kg. ufak ufak kusbasi seklinde
dogranmis olan et (az vaglh)
1 adet kuru sogan
Uzerine Sos igin:
1 Yemek kasigl tereyagi
1 su bardagi dut pekmezi

Yemegi Hazirlayan : Glilbahar Demirel

Hazirlanise:

ilk olarak, hamur icin gerekli olan malzemeler derin bir kap
icerisinde orta karar sertlikte olacak sekilde yogrulur. Hazir-
lanan hamurdan kesilen parcalar oklavayla orta boy yuvarlak
bir firin tepsisi buyukliglinde cok fazla ince olmayacak sekil-
de acilir. 20-30 dk. kadar Gzerine nemli bir bez ortilerek din-
lenmevye birakilir. Bu arada ayri bir yerde ufak ufak yemeklik
olarak dogranmis olan soganlar bir tavada hafif ¢ig kalacak
sekilde kavrulur tzerine etler eklenip kavurma iglemine de-
vam edilir. Etler pistikten sonra i¢ malzeme de hazirlanmis
olur. Hazirlanan hamurlardan bir kat firin tepsisinin igerisine
verlestirilir. Uzerine 6zellikle hamurun orta kismina daha yo-
gun olacak sekilde hazirlanan i¢ malzemeden konur ve ha-
mur kapatilir. Tandir Gzerinde yaklasgik 2 saat kadar pisirilir.
Bakracin pigsmesine ¢ok az bir zaman kaldiginda bir tavada
tereyaginda pekmez boncuk boncuk oluncaya kadar kavrulur.
Pismis olan bakracin Gst kismindaki hamurunun orta kis-
mi kesilerek elle ufak ufak pargalanir yine orta kisma katilir.
Uzerine hazirlanan tereyagl pekmez sosu gezdirilerek servi-
se sunulur.

Not: Tepsinin tzerini hamurun yapismamasi icin hafif yaglamak gerekmek-
tedir.

Bakrac (Zulfet) - Bucket (Zulret]

Ingredients (6-8 servings) :

= For the dough:
1.5 kg wheat flour
1 teaspoon yeast
1 tablespoon baking soda
1 tablespoon crushed rock salt
For the filling:
1 kg meat cut into small cubes
(low fat)
1 onion
For the sauce:
1 tablespoon butter
1 cup mulberry molasses

Meal Prepared by : Gulbahar Demirel

Preparation:

Firstly, the ingredients required for the dough are kneaded in-
side a deep bowl! until they are medium hard. Pieces cut from
the prepared dough are rolled using a thin rolling pin so as to
reach the size of a medium sized circular baking tray and so as
not to be very thin. They are covered with a damp cloth and left
to rest for approximately 20-30 min. Meanwhile, fine-chopped
onions are fried in a pan separately, so as to remain slightly
raw; then the meat is added onto them and frying is contin-
ued. After the meat is cooked, the filling is ready. One layer of
the prepared dough is placed inside the baking tray. Filling is
spread onto the dough especially with more material in the
middle part of the dough. The dough is covered with another
rolled sheet of dough tightly. Then it is cooked in tandoor for
about 2 hours. Nearer to the time that the Bucket will be fully
cooked, molasses is roasted in butter in a pan until beads are
formed. Middle part of the cooked bucket is cut, broken down
into small pieces by hand and again added into the middle sec-
tion. The prepared molasses butter sauce is sprinkled on the
dough and the dish is served.

Note: The tray should be lubricated slightly before placing the dough to
prevent sticking.
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Toresel lenmexler

L seal Cuisone

Keldos - Keldos

icindekiler (& kisilik) :

» 1 adet lavas ekmegi
= 300 gr. kiyma
» 1 subardagl haslanmis yesil
mercimek
1 adet kuru sogan
1 su bardagi stizme yogurt
2 dis sarimsak
2 yemek kasigl tereyagi
3 su bardagi su
1 tath kasig tuz

Yemegi Hazirlayan : Miinevver Hazik

Hazirlanise:

Lavag ekmegi elle ufak pargalara ayrilir. Diger taraftan, stz-
me yogurt, su ve tuzile bir kapta ¢irpilarak hafif kivamh ayran
elde edilir. Ayranin igerisine doviilmus olan sarimsaklar ek-
lenerek karistinilir. Bir tavada 1 kasik tereyaginda soganlar
hafif ¢ig kalacak sekilde kiyma ile birlikte kavrulur ve Gzerine
istege gore baharat eklenir. Sirasiyla ayran ve kavrulmus kiy-
ma parcalanmig lavas ekmeginin Gzerine eklenir. Daha sonra
1 tavada eritilmis tereyag lzerine gezdirilerek servise sunu-
lur,

» 1 piece lavash bread

300 g ground beef

1 cup cooked green lentils
1 onion

1 cup strained yoghurt

2 cloves garlic

2 tablespoons butter

3 cups water

1 dessertspoon salt

Meal Prepared by : Munevver Hazik

Preparation:

Lavash bread is divided into small pieces by hand. On the other
hand, strained yoghurt is whipped with water and salt in a bowl
to obtain buttermilk. Crushed garlic is added to the buttermilk
and mixed. Onions are roasted together with the minced meat
in 1 tablespoon butter in a skillet so that onions remain slightly
raw and this mixture is seasoned as desired. The buttermilk
and the roasted minced meat are added onto the shred-
ded lavash bread, respectively. Then the dish is served after
butter melted in a pan is drizzled over the top.
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Toresel emeKier

Lol Cuisine

icindekiler (6 kisilik) :

» Hamur icin:

» 1 kg. bugday unu
= 600 ml. Su

» 1yemek kasigl tuz
» 1 cay kasigl maya
+ i¢ Malzeme igin:

= 400 gr. Un

» 2 yemek kasig tereyagl

Yemegi Hazirlayan : Halime Demirel

Hazirlanise:

Hamur icin gerekli olan malzemeler derin bir kap igerisinde
iyice kivamini alincaya kadar yogrulur. Yaklasik 30 dk. kadar
uzerine nemli bir bez ortllerek dinlenmeye birakilir. Bu arada,
ayri bir yerde un tereyaginda kavrulur. Helva elde edilir (Helva
sert olmalidir). Daha sonra dinlendirilmis olan hamurdan ke-
silen parcalar oklavayla ¢ok ince ve ¢ok genis olmayacak se-
kilde acilir. 1 patile icin alt ve Ust bolimde yer alacak sekilde
iki acilmis hamur kullanilir. Alt kisimdaki hamurun icerisine
hazirlanmis olan un kavurmasi yayilarak konur. Daha sonra
bir baska acilmis hamurla Uzeri iyi bir sekilde kapatilir. Ta-
vada sivi yagda 7-8 dk. kadar kizartilir. Kizaran patileler ta-
vadan ¢ikarilp bir tabaga konur, tizerine toz seker eklenerek
servise sunulur (Ozellikle kahvaltilik olarak yenir).

Patile (Pogaca Anlaminda) — Patile (Mearing Pastry)
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Ingredients (6 servings) :

For the dough:

1 kg wheat flour

600 ml Water

1 tablespoon salt

1 teaspoon yeast
For the filling:

400 g Flour

2 tablespoons butter

Meal Prepared by : Halime Demirel

Preparation:

Ingredients required for the dough are kneaded in a deep bowl
until the desired consistency is reached. The dough is then
covered with a damp cloth and left to stand for about 30 min.
In the meantime, flour is roasted in butter separately. Halva is
obtained (Halva must be rigid). Then, pieces cut from the dough
are rolled out using a thin rolling pin so that they are not very
thin and very wide. Two phyllo are used for one patile; one at
the bottom and one on the top. Roasted flour is spread on the
phyllo which is to be at the bottom. Then the bottom phyllo
is closed tightly with another phyllo. The dumpling is fried in
vegetable oil in a pan for approximately 7-8 min. Fried 'patile’s
are taken out of the pan and placed on a plate; served after
granulated sugar is sprinkled on them (they are especially
for breakfast).




ERZURUM / Tekman - Merkez / Tekman — Central

Toresel emeKier

Lol Cuisine

icindekiler (6 kisilik) :

1 kg. kuru kayisi (yorede yetisen,
hafif mayhos lezzette)

1/2 cay bardagi sivi yag

1 yemek kasigi tereyagi
150-200 gr. Dovulmus findik igi

Yemegi Hazirlayan : Songtil Kose

Hazirlanise:

Kuru kayisilar tereyagi ve sivi yagda birkag dakika yumusa-
yincaya kadar kavrulur. Kavrulmusg olan kayisilar bir tabaga
konur. Uzerine dévilmus findik gezdirilir. Servise sunulur.

Not 1: istege gore kavurma islemi sirasinda kayisilarin eksimsi tadini biraz
bastirmak icin toz seker de eklenebilir.

Not 2: Bu yemek 6zellikle digiin, nisan gibi yoreye 6zgu eglencelerde misafir-
lere sunulan olmazsa olmaz ikramlar arasinda gosterilmektedir.

Kayisi Acma - Apricat Buns

Ingredients (6 servings):

1 kg dried apricots (grown locally,
have slightly tart flavor)

1/2 tea glass vegetable oil

1 tablespoon butter

150-200 g Crushed hazelnuts

Meal Prepared by : Songul Kose

Preparation:

Dried apricots are roasted in butter and vegetable oil for a few
minutes, until soft. Roasted apricots are placed on a plate.
Crushed hazelnut is drizzled over the top. The dish is served.

Note 1: Optionally, granulated sugar can be added during the roasting process
to suppress the slightly sour taste of apricots.

Note 2: This dish is highlighted amongst the must-serve treats offered to
guests especially in special events specific to the region such as engage-
ment and wedding celebrations.



Soslu Tatar Boregi - Tatar Pastry with Sauce
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Toresel lenmexler

L seal Cuisone

icindekiler (& kisilik) :

Eriste Hamuru icin:
400 gr. un

1 su bardagi su

2 adet yumurta

1 cay kasigl tuz

Sos icin:

2 yemek kasigi tereyagi
1 orta buyuklikte kuru sogan
500 gr. kiyma

1 yemek kasigi salca

1 yemek kasigi tuz
Sarimsakli yogurt igin:
500 gr. yogurt

3 dig sarimsak

Yemegi Hazirlayan : Nilglin Firat

Hazirlanise:

ilk olarak hamur hazirlama islemi gerceklestirilir. Bunun icin
bir kap igerisinde un, tuz, yumurta ve su karistirilarak yogu-
rulur. Elde edilen hamur oda sicakhiginda 15 dk. kadar din-
lendirilir. Dinlendirilen hamur oklava yardimiyla eriste elde
edilecek kalinlikta acilir ve ceyrek daireler seklinde 4 pargaya
bollnur. Parcalar Ust Uste konur ve 2 cm genisgliginde seritler
halinde kesilir. Daha sonra ise her bir serit zikzaklar seklinde
kesilerek ufak tggen parcalar elde edilir. Bu ufak tcgen par-
calar kaynamis tuzlu suda 7-8 dk. kadar pisirilir. Pismis olan
eristelerin suyu suzllerek soguk sudan gegirilir. Eristeler de-
rin bir kap icerisine alinir ve sarimsakli yogurt ile karistirihr.
Yogurtlanmis eristeler servis edilecek tabaklara alinir. Istege
gore Uzerine kiymali sos veya sadece kizdirilmis tereyagi ko-
nularak servis edilir.

Ingredients (4 servings):

For the noodle dough:
400 g flour

1 cup water

2 eggs

1 teaspoon salt

For the sauce:

2 tablespoons butter
1 medium onion

500 g ground beef

1 tablespoon tomato paste
1 tablespoon salt

For the garlic yoghurt:
500 g yoghurt

3 cloves garlic

Meal Prepared by : Nilgun Firat

Preparation:

Initially, the dough preparation is performed. For this purpose,
flour, salt, eggs, and water are mixed and kneaded in a bowl.
The resulting dough is rested at room temperature for appro-
ximately 15 min. The rested dough is rolled out by means of a
thin rolling pin to thickness required for cutting noodles and
then it is divided into four parts in the form of quadrants. Parts
are placed on top of each other and cut into 2 cm wide strips.
Then, each strip is cut in the form of zigzags to obtain small
triangular pieces. These small triangular pieces are cooked in
boiled and salted water approximately 7-8 min. Cooked nood-
les are drained and exposed to cold water. Noodles are then ta-
ken into a deep pot and mixed with garlic yoghurt. The noodles
covered with garlic yoghurt are placed on plates to be served.
Optionally meat sauce or just heated butter is drizzled over
the top before serving.




ERZURUM / Senkaya - Merkez / Senkaya - Central

Toresel emeKier

Lol Cuisine

e o

icindekiler (6 kisilik) :

200 gr. Kiyma (az yagl)

1/2 adet kuru sogan

1 yemek kasigi tereyagi

1 tutam salamura as otu

2 yemek kasigi haslanmis bugday
(aksamdan haslanmis olacak)
1 su bardagi yayik ayrani

1 yemek kasigi bugday unu

1 cay kasigl pul biber

1 cay kasigl kuru nane

1 yemek kasigl tuz

11t su

Yemegi Hazirlayan : Cahide Unal

Hazirlanise:

ilk olarak 1 tath kasigi tereyaginda yemeklik olarak ufak dog-
ranmis soganlar hafif cig kalacak sekilde kavrulur. Uzerine
ik su katilr. Su kaynarken bir tepside kiyma, un, pul biber,
karabiber ve tuz birlikte yogrulur. Yogrulmus olan kiyma ufak
yuvarlak kofteler haline getirilir. Kofteler bir kap icerisinde
una bulanir ve kaynar suya birakilir. Ardindan bugday ve
as otu katilir ve hafif kanistirilir. Kaynayan suda malzeme-
ler pistikten sonra yayik ayrani eklenir. Bir sonraki asamada
tuz eklenir ve bir siire daha karistirilarak pisirilir. Corba iyice
kaynadiktan sonra kisik ateste 1-2 dakika daha pismeye bi-
rakilir. Son asamada bir tavada hazirlanmis olan tereyagin-
da kavrulmus kuru nane sosu corbanin Uzerine gezdirilerek
servise sunulur.

Not 1: Ayran kesilmemesi icin yavas yavas dokilerek ve karistirarak katil-
malidir.

Not 2: Ayrani tuzdan once katmak gerekir. Aksi durumda, tuz 6nceden atilir-
sa, yayik ayranin piserken ¢triimesine neden olabilir.

*Gendime kelimesinin karsilig ‘bugdayin temizlenmis ve yari pismis durumdaki hali”
seklindedir.

Gendime’ Corbasi - Gendime” Soup

Ingredients (6 servings):

200 gr Minced meat (low fat)
1/2 onion

1 tablespoon butter

1 pinch marinated coriander

2 tablespoons boiled wheat (shall
be boiled in the evening)

1 cup buttermilk

1 tablespoon wheat flour

1 teaspoon crushed red pepper
1 teaspoon dried mint

1 tablespoon salt

1l water

Meal Prepared by : Cahide Unal
Preparation:

Initially, fine-chopped onions are roasted in 1 dessertspoon
butter so as to remain slightly raw. Lukewarm water is added
onto the onions. While the water is boiling, minced meat, flour,
crushed red pepper, black pepper, and salt are kneaded toget-
her on a platter. Kneaded minced meat is formed into small
round meatballs. Meatballs are dipped in flour in a bowl and
then left inside boiling water. Then the wheat and the corian-
der are added and the mixture is stirred slowly. Buttermilk is
added after the ingredients are cooked in the boiling water. In
the next step, salt is added and the soup is cooked for some
more time while stirring. Once the soup is boiled thoroughly, it
is left for cooking at low heat for an additional 1-2 minutes. In
the last step, the sauce of dried mint sauce roasted in butter in
a separate pan is drizzled over the top of the soup before the
soup is served.

Note 1: The buttermilk is poured slowly and while stirring to prevent curdling.
Note 2: The buttermilk should be added before the salt. Otherwise, if the salt
is added prior to buttermilk then it may cause the buttermilk to decay during
cooking.

*Gendime means ‘cleaned and half-baked wheat".




ERZURUM / Senkaya - Merkez / Senkaya - Central

Toresel emeKier

el Cuisoe

Hasil® - Hasil

igindekiler (4-6 kisilik) :

» 500 gr. Kemikli kuzu kaburga et
100 gr. Barbunya (yorede renkli
fasulye olarak da isimlendiriliyor)
1 adet kuru sogan
2 adet patates
1 yemek kasigi salca
2 yemek kasigi salga
1 cay kasigl kuru nane
1 cay kasigl pul biber
1 cay kasigl reyhan
1 cay kasigl karabiber
1 tath kasigi tuz

Yemegi Hazirlayan : Esin Yalgin

Hazirlanise:

ilk olarak tereyag) eritilir. Ufak ufak yemeklik olarak dogran-
mis olan kuru soganlar tereyaginda pembelesinceye kadar
kavrulur. Uzerine sirasiyla pul biber, salca ve daha énceden
haslanmis etler* eklenir ve kavurma islemine birkag dakika
daha devam edilir. Bir sonraki agamada kip seklinde ve bi-
raz irice dogranmis olan patatesler katilir ve birkag kez ka-
ristirilir. Daha sonra dnceden haglanmis olan barbunyalar ve
Uzerine nane, reyhan, pul biber, karabiber ve tuz eklenir. Son
agamada ise haglanan etin suyu eklenerek birkag kez karis-
tirllir. Pigirme iglemine patatesler agizda ufalanincaya kadar
devam edilir. Bu sekilde sicak olarak servise sunulur.

*Hasil yemegi bu yorede etli olarak da yapiimaktadir.
*Eti kaynatmada kullanilan su dokilmez, daha sonra yemegin suyu olarak kullanilir.

Ingredients (4-6 servings):

= 500 g Boned lamb rib meat

» 100 g Pinto beans (referred to as
colored beans in the region)

1 onion

2 potatoes

1 tablespoon tomato paste

2 tablespoons tomato paste

1 teaspoon dried mint

1 teaspoon crushed red pepper
1 teaspoon purple basil

1 teaspoon black pepper

1 dessertspoon salt

Meal Prepared by : Esin Yalcin

Preparation:

First, the butter is melted. Fine-chopped onions are roasted in
butter until golden. Crushed red pepper, tomato paste, and pre-
boiled meats* are added respectively and the roasting process
is continued for a few more minutes. In the next step, potatoes
which are cut into slightly larger cubes are added and the mix-
ture is stirred several times. Then, pre-boiled pinto beans are
added and mint, purple basil, crushed red pepper, black pep-
per, and salt are added on top of them. In the last step, meat
stock obtained from boiling the meat is added and the mixture
is stirred several times. The food is cooked especially until the
potatoes are boiled and hence it becomes ready to serve in this
manner.

*The water used in boiling the meat is not disposed of; it is used as meat stock later
on.



ERZURUM / Senkaya - Merkez / Senkaya - Central

Toresel emeKier

Lol Cuisine

Su Giligi = Water Gilik

icindekiler (& kisilik) :

» Hamur icin:
» 1 adet yumurta
= 500 gr. Un
» 1 tath kasigr kaya tuzu
» 1 cay kasigl maya
= 1/2 1t 1hk su
Sos icin:
1 yemek kasigi tereyag
2 yemek kasigi dut pekmezi

Yemegi Hazirlayan : Kesminaz Cinar

Hazirlanise:

Hamur icin gerekli olan malzemeler derin bir kap igerisinde
iyice yogrulur. Yogrulan malzemelerden elde edilen hamurun
iyice kivamini alabilmesi igin sert bir zemin tzerinde yogurma
islemine devam edilir. Daha sonra hazirlanmis olan hamur
dzerine nemli bir bez ortilerek 1 saat kadar eksimesi icin din-
lenmeye birakilir. Dinlendirilmis olan hamur ¢ok ince olma-
yacak sekilde ve ortasi delinerek silindir bigimi verilmek sure-
tiyle bir yemek tabagi blyikliginde acilir (Ortasinin delinme
nedeni daha iyi pismesini saglamak i¢indir). Daha sonra bu
sekilde hazirlanmis olan hamurlar icerisine bir tutam tuz ka-
tilmis olan kaynar suda 20 dk. kadar pisirilir. Pisen hamurlar
tencereden alinir ve elle tutulacak sicakliga gelmesi beklen-
dikten sonra lokum buyukliginde parcalara ayrilir ve bir ya-
yik tabaga konur. Uzerine bir tavada boncuk boncuk oluncaya
kadar kavrulmus olan dut pekmezi sosu gezdirilerek servise
sunulur.

Not: Hamur yapiminda kaya tuzu kullanim nedeni, hamurun ok fazla yumu-
samamasli-erimemesini saglamak igindir.

Ingredients (4 servings) :

= For the dough:
1egg
500 g Flour
1 dessertspoon rock salt
1 teaspoon yeast
1/2 | lukewarm water
For the sauce:
1 tablespoon butter
2 tablespoons mulberry molasses

Meal Prepared by : Kesminaz Cinar

Preparation:

The ingredients required for the dough are kneaded thoroughly
in a bowl. For the dough obtained from the kneaded ingredi-
ents to reach its desired consistency thoroughly, the knead-
ing is continued on a hard surface. Then the prepared dough
is covered with a damp cloth and left to rest for up to 1 hour
for it to become sour. Rested dough is rolled to the size of a
plate by leaving a hole in the middle and shaping it in the form
of a cylinder, so as not to be very thin (the reason for leaving a
hole in the middle is to ensure that it is cooked better). Then
the dough prepared in such manner are cooked in boiling water
with a pinch of salt added, for approximately 20 min. Cooked
dough is taken out of the pot and left to stand until the tem-
perature drops to a level that it is possible to hold them by
hand; then, they are divided into pieces of Turkish delight size
and placed on a broad and shallow plate. Mulberry molasses,
which is roasted in a pan until the beads are formed, is drizzled
over the top and the dish is served.

Note: The reason for using rock salt in kneading the dough is to ensure that
the dough does not get very soft does not melt.



Etli Bulgur - Bulcur with M@at

ERZURUM / Senkaya - Merkez / Senkaya - Central

Toresel emeKier

Lol Cuisine

icindekiler (& kisilik) :

250 gr. Orta yagh koyun eti
1 su bardag) pilavhk bulgur
1 adet buylk bas sogan

2 adet domates

1 yemek kasigl salca

2 adet tath biber

1 yemek kasigi tereyagi
1/2 cay bardag sivi yag

1 yemek kasigl tuz

1 tath kasigi pul biber

1 tath kasig karabiber

Yemegi Hazirlayan : Cahide Unal

Hazirlanise:

ilk olarak bir tencerede ufak ufak kiip seklinde dogranmis
olan etler haslanir. Bu arada tereyagi ve siviyag tencerede
birlikte kizartilir. Daha sonra ufak yemeklik olarak dogranmis
soganlar yagda pembelesinceye kadar kavrulur. Pul biber ek-
lenerek kavurmaya devam edilir. Daha sonra sirasiyla kabu-
gu alinmis ve yemeklik olarak dogranmig domatesler ve salca
katihp kavrulur. Bir sonraki agsamada hasglanmis olan etler
stizlilerek katilir ve kavrulur. Uzerine tuz ve baharatlar ekle-
nir ve kisa bir slire daha kavurmaya devam edilir. Daha sonra
haslanmis etin suyu eklenir ve 3-4 dk. kadar kaynatildiktan
sonra yemegin suyu ayri bir kaba aktarilir ve bulgur yeme-
ge katilip karnistirilir. Bulgur da kavrulup diger malzemeler ile
harmanlanmis olduktan sonra ayri bir kap icerisindeki etin
suyu tekrar tencereye eklenir ve bulgur suyu iyice ¢ekinceye
kadar pisirmeye devam edilir. Son agamada ise, etler yemek
piserken daha yogun olarak tencerenin dibine ¢oktiginden
yemek tencereden bir tepsiye ters yiz edilerek birakilir. Bu
sekilde servise sunulur.

Ingredients (4 servings):

» 250 g Medium-fat mutton

= 1 cup coarse bulgur

= 1 large onion

» 2 tomatoes

» 1 tablespoon tomato paste

» 2 sweet peppers

» 1 tablespoon butter

» 1/2 tea glass vegetable ol

» 1 tablespoon salt

» 1 dessertspoon crushed red pepper
» 1 dessertspoon black pepper

Meal Prepared by : Cahide Unal

Preparation:

Initially, diced meat is boiled in a pot. In the meantime, butter
and oil are fried together in a pan. Then, fine-chopped onions
are roasted in cooking oil until golden. Crushed red peppers
are added and roasting is continued. Then peeled off and fine-
chopped tomatoes and tomato paste are added respectively
and the mixture is roasted. In the next step, meat is drained
and added onto the tomatoes and roasted. The mixture is sea-
soned with salt and spices and the roasting is continued for a
short time. Then the meat stock is added and the mixture is
boiled for approximately 3-4 min.; following this, the stock of
the food is taken to a separate container and bulgur is mixed
with the meat. After the bulgur is roasted and blended with
other ingredients, the meat stock which has been taken to a
separate container is added back to the pot and the food is
cooked until bulgur thoroughly absorbs the stock. In the last
step, since the meat precipitates at the bottom of the pot dur-
ing cooking, the food is placed on a tray by turning upside
down. In this way, the dish is served.




Catal Tathsi - Fork Dessert

ERZURUM / Senkaya - Merkez / Senkaya - Central

Toresel emeKier

Lol Cuisine

icindekiler (6 kisilik) :

» Surup icin:
500 gr. Toz seker
600 ml. Su
1 yemek kasigl taze limon suyu
Hamur icin:
2 su bardagi sut
1 adet yumurta
1/2 cay kasigi tuz
1 paket kabartma tozu
300 gr. Un

Yemegi Hazirlayan : Esin Yalgin

Hazirlanise:

Bir kap icerisinde slt, yumurta, tuz, kabartma tozu ve un ka-
ristinlarak yogrulur. Bu sekilde hamur elde edilir. Hamur tize-
rine nemli bir bez konarak 30 dk. kadar dinlenmeye birakilir.
Dinlendirilen hamurdan yumruk blyukltigiinden bezeler ali-
narak oklavayla ince yufkalar acilir. Yufkalardan 2 parmak ge-
nisliginde olacak bicimde seritler kesilir. Seritler bir ucundan
catalla tutularak sarilir. Glle benzeyen bir bigim elde edilmis
olur. Daha sonra hamurlar kizgin yagda kizartilir ve sicak se-
viyedeyken (izerine hazirlanmis olan surubu dékiiliir. Uzerine
dovilmus findik veya ceviz ici serpilerek servise sunulur.

Ingredients (6 servings) :

» For the syrup:
500 g Granulated sugar
600 ml Water
1 tablespoon fresh lemon juice
For the dough:
2 cups milk
1egg
1/2 teaspoon salt
1 sachet baking powder
300 g Flour

Meal Prepared by : Esin Yalcin

Preparation:

Milk, egg, salt, baking powder, and flour are mixed and knead-
ed in a bowl. In this way the dough is obtained. The dough is
covered with a damp cloth and left to rest for approximately
30 min. Fist sized lumps are formed of the rested dough and
then rolled out using a thing rolling pin. Two fingers wide strips
are cut out from the phyllo. Strips are wrapped up by holding
one end with a fork. Hence a rose-like form is obtained. Then,
the prepared dough is fried in boiling vegetable oil and the
syrup is poured on when they are still hot. They are served
after sprinkling with crushed hazelnuts or walnuts.



Kizamik Pancari - Measles Beet

ERZURUM / Tortum - Merkez / Tortum - Central

Toresel emeKier

Lol Cuisine

igindekiler (6 kisilik) :

400 gr. Kemikli ve Yagsiz Sigir Eti
1 Kg. Kizamik Pancari (Yoredeki
daglardan toplanir)

1 adet kuru sogan

2 yemek kasigl domates salcasi
3 yemek kasigi tereyag

1 yemek kasigi tuz

2 su bardagi pilavlik bulgur

1 cay kasigl pul biber

5 su bardagl ilik su

Yemegi Hazirlayan : Ayten Aksakal

Hazirlanise:

Bir tencerede ufak ufak dogranmis olan soganlar pembele-
sinceye kadar kavrulur. Daha sonra salca eklenerek yine hafif
kavrulur. Bir sonraki asamada, daha dnceden hafif haglanmig
etler katilir ve bir stire kavrulduktan sonra kiclk pargalar ha-
linde dogranmis olan kizamik pancari yapraklari eklenir. Bu
islemden sonra ¢ig durumdaki pilavlik ince bulgur ve ardin-
dan ilik su yavas yavas ve bir yandan da karistirmaya devam
edilerek tencereye eklenir. Yemek 15 dk. orta diizey ateste
pismeye birakilir,

Not 1: Kullanilan et sert oldugundan, kizamik pancari etlerle birlikte katiima-
maldir. Clinki etlerin yumusamasi beklenene kadar kizamik pancari yap-
raklari stinebilir.

Not 2: Kizamik pancari yapraklari 6ziinde mayhos bir tada sahip oldugundan
ve yemegin lezzetini bozmamasi igin cok fazla baharat katilmamasi onerilir.

Ingredients (6 servings):

400 g lean bone-in beef

1 kg Measles beet (collected from
the mountains in the region)

1 onion

2 tablespoons tomato paste

3 tablespoons butter

1 tablespoon salt

2 cups coarse bulgur

1 teaspoon crushed red pepper

5 cups lukewarm water

Meal Prepared by : Ayten Aksakal

Preparation:

Fine-chopped onions are sautéed in a pot until golden. Then,
tomato paste is added and again lightly roasted. In the next
step, lightly pre-boiled meat is added and the mixture is roast-
ed for a while; then the measles beet leaves chopped into
small pieces are added. After this process, the raw, fine bulgur
is added to the mixture while stirring followed by addition of
lukewarm water slowly. The meal is left to cook for 15 min. at
medium heat.

Note 1: Since the meat used is tough, measles beet should not be added to-
gether with the meat. That is because the measles beet leaves may stretch
while waiting for the meat to become tender.

Note 2:Since the measles beet leaves have a sour taste, it is recommended
to avoid adding too much spice in order not to spoil the taste of the food.
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ERZURUM / Tortum - Merkez / Tortum - Central

Toresel emeKier

Lol Cuisine
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icindekiler (6 kisilik) :

» 1,5 kg. kurutulmus (yorede ‘carikh”
olarak adlandiriimaktadir) vesil
fasilye
400 gr. kemikli ve yagli et
4 yemek kasigl tereyag
3 yemek kasigi domates salcasi
2 adet kuru sogan
1 yemek kasigl tuz
1 tath kasig pul biber
2 su bardagi dovulmus bugday
5 su bardagi ilik su

Yemegi Hazirlayan : Ayten Aksakal

Hazirlanise:

Bir tencerede tereyagi kizartilir ve lizerine ufak parcalar ha-
linde dogranmis olan kuru soganlar eklenerek pembelesince-
ye kadar kavrulur. Daha sonra salga eklenerek hafif kavrulur.
Bir sonraki agamada kusbasi seklinde dogranmis olan etler
tencereye katilir ve kavrulur. Etleri kavurma iglemini takiben
carikl fasulyeler eklenir ve yine bir stire kavrulur ve daha son-
ra bugday, ardindan sirasiyla tuz, pul biber ve su katilir. Kisa
bir stire daha karistirma isleminde bulunduktan sonra yemek
ocaktaki atesten alinarak tencereden guvece aktarilir ve tan-
dirda yaklasik 1 saat stre pismeye birakilir.

Not 1: Yemegin yaninda halka seklinde kesilmis soganlarin tzerine hafif li-
mon, pul biber ve ozellikle yoredeki daglik alanlardan toplanmis olan reyhan
eklenerek hazirlanan salata ile servis edilmesi onerilir.

Not 2: Yemegin en dnemli ozelligi gliveg kapta ve tandirda pisirilmesidir. Bu
nedenle pisirme isleminin ocakta ve tencerede pisirilmesi istenilen lezzete
ulagmayi engelleyebilir.

Tandirda Carikh Fasulye - Tandoor Bean in Rawnhide

Ingredients (6 servings) :

» 1.5 kg dried (referred to as ‘raw-
hide" in the region) green beans
400 g bone-in and high-fat meat
4 tablespoons butter
3 tablespoons tomato paste
2 onions
1 tablespoon salt
1 dessertspoon crushed red pepper
2 cups crushed wheat
5 cups lukewarm water

Meal Prepared by : Ayten Aksakal

Preparation:

The butter is fried in a pot and fine-chopped onions are added
onto it; the onions are roasted until golden. Then, tomato paste
is added and lightly roasted. In the next step, the meat cut in
cubes are added into the pot and roasted. Following the pro-
cess of roasting meats, rawhide beans are added and roasted
for some time; later, wheat, then salt, crushed pepper and wa-
ter are added respectively. After mixing for a while, the meal is
taken off the hob and transferred into a crock pot and left to
cook in tandoor for about an hour.

Note 1: It is recommended that the meal is served with a side dish, a salad pre-
pared with ring-cut onions, some lemon, crushed pepper and especially purple
basil collected in the mountainous areas of the region.

Note 2: The most important characteristic of this meal is that it is cooked
in crock pot and in tandoor. For this reason, cooking this meal in a cooking
pot on the stove may prevent achieving the desired flavor.




Husked Wheat with
Chlckem m Tam[joor

Tandirda Tavuklu Keskek -

ERZURUM / Cat - Merkez / Cat - Central

Toresel emeKier

Lol Cuisine

\

icindekiler (8-10 kisilik) :

» 1 subardagl kuru fasulye
1 su bardagi

1 kg. den

1 batdn tavuk

300 gr tereyag!

2 adet kuru sogan

1 yemek kasigi tuz

Yemegi Hazirlayan : Zennure Tas
Hazirlanisi:

ilk olarak fasulye, nohut, den ve biitiin tavuk tencerede kay-
namis suyun icerisine atilir. Tavuk iyice pistikten sonran ¢i-
kartilir. Bu sekilde tavugun yemege 0zunl birakmasi sagla-
nir. Diger malzemeler ise birbirleriyle 6zdeslesinceye ve suyu
iyice cekinceye kadar pisiriimeye devam edilir. Daha sonra
kisik ateste birkag dakika daha karistirilarak pisirmeye de-
vam edilir. Bu arada ayri bir tavada tereyagi ve sogan sosu
hazirlanir. Tabaga konan keskek lzerine gezdirilir. Yaninda
haslanan tavuk ile birlikte servis edilir.

Ingredients (8-10 servings):

1 cup white beans

1 cup chickpeas

1 kg husked wheat (local name:
'den”)

1 whole chicken

300 g butter

2 onions

1 tablespoon salt

Meal Prepared by : Zennure Tas
Preparation:

Initially, beans, chickpeas, husked wheat, and whole chicken
are put into boiling water. The chicken is taken out after it is
thoroughly cooked. In this way, the chicken is decocted. The re-
maining ingredients are cooked until they are identified with
each other and the water has evaporated. Then the meal is
continued to be cooked over low heat for a few more minutes
while stirring. Meanwhile, butter and onion sauce is prepared
in a separate pan. This sauce is drizzled over the husked

wheat which is placed on a plate. It is served with boiled EEW;
chicken.




Ispir Fasulyesi - Ispir Bean

ERZURUM / Ispir - Merkez / Ispir - Central

Toresel emeKier

Lol Cuisine

y
‘/ g igindekiler (10 kisilik) : Ingredients (10 servings) :
- -'-Fg' s, WP,
o ;-f.--:- "“;‘-f'_"h . = » 1 kg. kuru fasulye (ysreye 6zgt, zengin » 1 kg white beans (indigenous to the region,
,. - "ﬂ*ﬂg"-‘ Fd ; i I B \ minerallerle beslenen organik glbreli rakimi grows in soils rich with minerals, fertilized
I ol = A £ .4:'-"&‘ . ol . yuksek ve aliivyonu bol olan topraklarda organically, at high altitudes, and with plenty
- m’ﬁ"’%‘!‘- a2 < - ,r _— e o . yetismektedir) of alluvium)
2 T 5 — B - g . 1 adet biyiik boy kuru sogan 1 large onion
ok - . i - =™ ad . s - - 1'er yemek kasigl domates ve biber 1 tablespoon tomato paste
- < ; > ol T "':" P - - » salcas! 1 tablespoon red pepper paste
o -’ s . : " fi;:" - g 2 yemek kasigl tereygg (agactan 2 tablespoons butter (produced in
gl el . -« S e T yapllmis vayiklarda Gretilmektedir) butter churns made of wood)
P~ ¥ i L. » "g:' 1 tath kasigi sivi yag 1 dessertspoon vegetable oil
= - 4‘ "-h_- A » = ' -
T !__‘-_.,- - zﬂ_ P .’ 1 yemek kasigi tuz 1 tablespoon salt
- - . i Yarim kg. kusbasi dogranmis bonfile Half kg sirloin steak chopped in cubes
— g. Kugbasl dog 3 8 PP
T eti 3 | boiled water

3 It kaynamig su
1 su bardag sut
4 adet kesme seker

Yemegi Hazirlayan : Nevzat Yilmaz

1 cup milk
4 cubes sugar

Meal Prepared by : Nevzat Yilmaz

p Hazirlanise: Preparation:
\ llk olarak fasulyeler sicak suyun icerisine konur ve igerisine First, beans are placed in hot water and milk is added to give
\ lezzet katmasi amaciyla sut eklenir ve 12 saat kadar tence- flavor and left to stand in the pot for approximately 12 hours.
rede bekletilir. Daha sonra bekletilen fasulyelerin suyu stizi- Then, the beans are drained. While the beans are drained, on
é lir. Ufak ufak dogranmig soganlar tencerede hafif siviyag ile the other hand, fine-chopped onions are roasted lightly with
= pembeleginceye kadar kavrulur. Daha sonra sirasiyla tereya- vegetable oil in a pot until golden. Later on, respectively, but-
- g1 ve salca eklenerek kavurma iglemine devam edilir. Yemegi- ter and tomato paste are added and roasting is continued. For
P nin renginin glzel bir gérintm alabilmesi igin salcanin yakil- the meal to have a nice color, tomato paste should be roasted
- madan kavrulmasi gerekmektedir. Sal¢a kavrulduktan sonra without burning. After the paste is roasted, diced meat is add-
4 4 ise ufak olarak dogranmig olan kugbasgi etler kavrulmasi igin ed into the pot for it to be roasted as well. After all roasting

katilir. Tum kavurma islemleri tamamlandiktan sonra su ve
fasulyeler katilir ve tencerenin kapagi kapatilir. 1.45 dk kadar
pigsmeye birakilir. Fasulyeler suyu ¢ok fazla cekebildiginden
arada tencerenin kapagi agilarak su miktari kontrol edilmeli
ve gerekirse su ilave edilmelidir. Yaninda stizme yogurt ile
servis edilmesi onerilir.

processes are completed, the water and beans are added and
the lid is put on the pot. The meal is left to cook for 1:45 min.
Since the beans can draw too much water, the lid of the pot
should be opened to check the water amount and water should
be added if necessary. It is recommended to serve this dish
with strained yoghurt.




ERZURUM / Ispir-Sirakonaklar Koyl / Ispir-Sirakonaklar Vilage

Toresel emeKier

Lol Cuisine

Mihlama - Mihlama

icindekiler (& kisilik) :

» 250 gr. Koloti peyniri
(yoreye 6zgl, yagsiz ve az tuzlu)
1,5 yemek kasigi tereyag

1 yemek kasigi tuz

1 yemek kasigi bugday unu
1 su bardagi ilik su

Yemegi Hazirlayan : Fikriye Akyildiz

Hazirlanist:

Peynirler kibrit kutusu ebadinda dogranir. Uzerine bugday
unu ve ilik su eklenerek kasikla hafif karistirilarak peynire
yedirilir ve tavada atese konarak peynir eritilir. Bu arada ha-
fif karistirmaya devam edilir. Eriyen peynirin Uzerine ayri bir
yerde tavada kizartilan tereyagi gezdirilir, hafif karistirilir ve
yemek servise hazir hale gelir.

Not: Yemegin tabaklara konulmadan, sicaklik 6zelligini kaybetmemesi igin
tavada sicak olarak servis edilmesi onerilir.

Ingredients (4 servings) :

» 250 g Koloti cheese

(specific to the region, non-fat and low-salt)
1.5 tablespoons butter

1 tablespoon salt

1 tablespoon wheat flour

1 cup lukewarm water

Meal Prepared by : Fikriye Akyildiz

Preparation:

Cheese is cut into pieces in the size of a box of matches. Wheat
flour and lukewarm water are added onto them and mixed
lightly by means of a spoon so as to get a homogeneous mix-
ture. Then the mixture is placed in a pan on the stove and the
cheese is melted. In the meantime, lightly stirring is contin-
ued. Butter fried in a separate pan is poured onto the melted
cheese, again the mixture is stirred lightly and the meal is ready
to serve.

Note: It is recommended that this meal is served directly from the pan,
without putting in plates for it to not lose its temperature.




ERZURUM / Ispir-Sirakonaklar Koyl / Ispir-Sirakonaklar Vilage

Toresel emeKier

Lol Cuisine

Hosmeri - Hosmer

icindekiler (& kisilik) :
» 2 su bardagl kaymak
» 1 subardagi misir unu

» 100 gr. Koloti
» 1/2 cay bardagi ilik su

Yemegi Hazirlayan : Fikriye Akyildiz

Hazirlanisi:

Bir tavada kaymak iyice kaynatilarak eritilir. Uzerine misir
unu eklenir ve kaymak yagini Gzerine verinceye ve misir unu
rengini alincaya kadar kavrulur. Uzerine cok fazla kuru olma-
mas igin su ilave edilir ve hafif karistirilir. Daha sonra ufak
olarak kip kip dogranmis olan peynirler ilave edilir. Kisa bir
sure kisik ateste bekletilir ve yemek servise hazir hale getiril-
mis olur. Yaninda stizme bal ile servis edilmesi onerilir.

Ingredients (4 servings):

= 2 CUps cream

» 1 cup corn flour

» 100 g Koloti

» 1/2tea glass lukewarm water

Meal Prepared by : Fikriye Akyildiz

Preparation:

In a skillet, cream is melted by boiling thoroughly. Corn flour is
added onto it and they are roasted until the fat of the cream
is separated and surfaced and the corn flour is browned. Wa-
ter is added to prevent the mixture from becoming too dry and
the mixture is stirred lightly. Then, diced cheese is added. The
mixture is left on low heat for a short period of time and then
the meal is ready to serve. It is recommended to serve this dish
with liquid honey.



ERZURUM / Uzundere-Ulubag Kdéyil / Uzundere-Ulubag Village

Toresel emeKier

Lol Cuisine

icindekiler :

500 gr. Uzlim Yaprag) (Ozellikle
Korpelerinden lyi Pismesi icin)

150 gr. Pilavlik Piring

1 demet maydanoz

1 adet kuru Sogan

1 cay kasigi tas Nanesi (yoreye ozgl
ve daglik alanlarda yetismektedir)
1'er cay kasigl Pul biber ve Karabiber
2 cay bardagi zeytinyagi

Yemegi Hazirlayan : Glilsim Gimuscl

Hazirlanise:

Pilavlik piring bir kapta ilik su icerisinde demini alincaya ka-
dar 1,5-2 saat islatilmaya birakilir. Bu sirenin sonuna dogru
gelinirken Gztm vapraklari 10 dk. kadar suda haslanir. Diger
taraftan dolmanin piring haricindeki ic malzemesi hazirlanir.
Bu amagla, maydanozlar ince ince ve kuru soganlar kuguk
parcalar seklinde dogranir. Haslanmis olan pirincin suyu su-
zlldukten sonra dogranmis olan maydanoz ve sogan ile tag
nanesi, pul biber ve karabiber zeytinyagi da eklenerek bir kap-
ta kanstirilir. Daha sonra i malzemenin piserken dagiima-
masi icin yapraklara siki olacak sekilde sarilir, tencereye dizilir
ve Uzerine yaklasik 1,5-2 su bardag| kadar su eklenir. Yemek
35 dk. kadar orta derecede ateste pisirilir.

Not 1: Uziim vapraklarinin ve pirincin farklilasabilen dzelliklerini de géz
onlnde bulundurarak arada dolmalarin 25 dk. sonrasindan itibaren pisip
pismedigini kontrol etmek gerekebilir. Yemegin yanmasini énlemek amaciy-
la tencerenin dibine birkag adet yaprak verlestirmek faydali olabilir. Ayrica,
tencereye dizilmis olan dolmalarin tGzerine limon dilimleri koyarak pisiriimesi
de farkli bir lezzet katabilir.

Not 2: Bu bolgede yetisen yabani visnelerden yapilan, istah agici mayhosluga
sahip olan recel ve vine bu bolgede ev yapimi seklinde dretilen kif peyniri
niteligindeki "gégermis” peyniri kahvaltilarda tiketilmektedir.

Zeytinyagh Yalanci Dolma -

Stuffed Vine Leaves
with Ulive Ul

Ingredients :

500 g vine Leaves (especially tender
ones for them to get cooked well)
150 g rice

1 bunch parsley

1 Onion

1 tea spoon stone mint (indigenous
and grown in mountainous areas)

1 tea spoon crushed red pepper and
black pepper

2 tea glasses olive ail

Meal Prepared by : Gulsum Gumuscu

Preparation:

Coarse rice is steeped in a bowl of lukewarm water for 1.5-
2 hours until it is ready for cooking. Towards the end of this
time period, vine leaves are scalded in water for 10 min. On the
other hand, stuffing material other than rice is prepared. For
this purpose, parsley is cut into thin pieces and onions are fine-
chopped. After straining the water from boiled rice, chopped
parsley, onion, stone mint, crushed red pepper, black pepper,
and olive oil are added onto the rice and they are mixed in a
bowl. Then, the stuffing is wrapped in leaves tightly for it to not
break up during cooking; the stuffed leaves are lined in a pot
and approximately 1.5-2 glasses of water is added onto them.
The meal is cooked for approximately 35 min at medium heat.

Note 1: Considering the varying characteristics of vine leaves and rice, it may
be required to check whether the stuffed vine leaves are cooked or not after 25
min. It may be useful to place several vine leaves at the bottom of the pot to
prevent the food from burning. In addition, placing lemon slices on the stuffed
vine leaves lined up in the pot can add a different flavor.

Note 2: Home-made jam, which is produced from wild sour cherry grown in
this region and agreeably tart, as well as ‘gogermis” cheese, which is a
kind of blue cheese and again home-made in this region, are consumed

at breakfast.




ERZURUM / Uzundere - Central / Uzundere — Central

Toresel emeKier

Lol Cuisine

icindekiler (& kisilik) :

» 2 demet genis yaprakl evelik
(labada) (Aci-eksi aromatik bir tada
sahiptir)

1 adet iri boyutta kuru sogan
1 su bardag) pilavlik bulgur
3 su bardag lor

1/2 su bardagi krema

4 yemek kasigl tereyag

1 blyuk kase stizme yogurt
4 dig sarimsak

Tuz (istege gore)

Karabiber (istege gore)

Yemegi Hazirlayan : Nezihe Ozsoy

Hazirlanise:

ilk olarak evelikler yikanip kaynar suya batirip cikarildiktan sonra
soguk suda soklanir. Diger taraftan kiguk kuclk yemeklik olarak
dogranmig soganlar tereyaginda pembelesinceye kadar kavrulur.
Bir sonraki agamada bulgur ilave edilir ve karistirilir. Daha sonra
su, tuz ve karabiber eklenerek suyunu cekinceye kadar kisik ates-
te pisirilir. Ocak kapatilir ve i¢ pilav bir stire demlenmeye birakilir
ve bdylece sogumas saglanir. icerisine lor ve krema eklenerek
karstirilir ve boylece dolmanin ici hazirlanmis olur.

Daha dnce yikanip soguk suda soklanmig olan evelikler ise, teker
teker genig bir tabak igerisine vayilir. Uzerine hazirlanmis olan
ic malzemeden konularak piserken agilip dagiimamasi icin sikica
sarilir. Sarili olan evelikler firin tepsisine dizilir. Az miktarda su
konularak firina verilir ve suyu cekilinceye kadar firinda pisirilir.
Tepsi firindan ¢ikarildiktan sonra, kisa bir sire yiksek derece-
deki sicakliginin biraz olsun kaybolmasi icin beklenir ve lzerine
hazirlanmis olan sarimsakli yogurt, onun Uzerine de bir tavada
kizartilmis olan tereyagi gezdirilerek sicak olarak servise sunulur.

Not 1: Evelikler Uzundere ilcesinde ozellikle Mayis ve Haziran aylarinda daha
mayhos ve lezzetli olmaktadir.

Not 2: Lor dolmasi evelik yerine pazi yapraklarina da sarilabilir.

Not 3: Lor dolmasinin i¢ malzemesinde zaten st Grinleri bulundugundan, tizeri-
ne sarimsakli yogurt yerine sarimsakli domates sosu gezdirilmesi daha farkli bir
lezzet katabilir.

Lor Dolmasi - Curd Stuffed Patience Dock

Ingredients (4 servings) :

» 2 bunch broad-leaved Rumex pa-
tientia (patience dock) (has a bitter-
sour aromatic taste)

1 large onion

1 cup coarse bulgur

3 cups curd

1/2 cup heavy cream

4 tablespoons butter

1 large bow! of strained yoghurt
4 cloves garlic

Salt (optional)

Black pepper (optional)

Meal Prepared by : Nezihe Ozsoy

Preparation:

First, docks are washed, dipped in bailing water and then shocked in cold
water. On the other hand, onions are fine-chopped and roasted in butter
until golden. Bulgur is then added and mixed with the rest of the ingre-
dients in the next step. Then the water, salt, and pepper are added and
the stuffing is cooked at low heat until the water has evaporated. Hob is
switched off and the seasoned rice is left to steep, and thus allowed to
cool for some time. The curd and cream are added into the seasoned rice
and then mixed; thus the stuffing of patience docks is prepared.

Docks that have previously been washed and shocked in cold water are
laid on a large plate one by one. Seasoned rice filling is placed on the
leaves and the leaves are wrapped tightly to prevent smearing during
cooking. Wrapped docks are lined on a baking tray. A small amount of wa-
ter is added, the tray is placed in the oven, and baked until the water has
evaporated. After removing the tray from the oven, it is left to stand for
the high temperature of the food to drop a little and then garlic yoghurt
is drizzled over the top of the stuffed leaves; following this, fried butter
is drizzled over the top of the garlic yoghurt and the meal is served hot.

Note 1: Docks are mare tart and delicious in Uzundere district in May and June.

Note 2: Instead of docks, chards can also be used for cooking curd stuffed leaves.

Note 3:Since there are dairy products in the stuffing of this curd stuffed leaves meal, instead
of garlic yoghurt, tomato sauce with garlic can add a different flavor.



ERZURUM / Uzundere - Central / Uzundere — Central

Toresel emeKier

Etli Salgam Dolmasi - Meat Stuffed Turnip

icindekiler (& kisilik) :

= 5 adet portakal biiyiikligiinde salgam
» Yarim kg. orta yagl kiyma

» Yarim cay bardag piring

» 1 adetiri boy kuru sogan

» 1 yemek kasigl domates salcasi

» 1 cay kasigi kuru reyhan

» 1 kase yogurt —
» 2 dis sarimsak

» 1 kasik tereyagi

Yemegi Hazirlayan : Nezihe Ozsoy

Hazirlanise:

Salgamlar iyice yikandiktan sonra incecik dilimlenir ve hafif
tuzlanarak yumusamasi saglanir. Yarim saatlik bir yumusa-
ma suresinin ardindan Uzerindeki tuzun giderilmesi icin sal-
gam dilimleri sudan gegirilir. Diger taraftan soganlar kugcuk
kicuk yemekli olarak dogranir. Dogranmis olan soganlarin
Uzerine kiyma, piring, reyhan, tuz, karabiber, sal¢a ve bir cay
bardagi su ilave edilerek malzemeler karistirilarak harman-
lanir. Boylece kéfte harci hazirlanmig olur. Ayri bir yerde ten-
cerede tereyag eritilir. Uzerine salca eklenip kavrulduktan
sonra ocak kapatilir. Yumusamis olan salgam dilimlerinin
arasina hazirlanmis olan kofte harcindan konularak silindir
seklinde sarilir. Sarilmig olan salgam dilimleri dizenli sekilde
tencereye dizilir. Uzerine reyhan, karabiber serpilip bir tabak
ile kapatilir. Dolmalarin yari hizasini gegmeyecek sekilde kay-
natilmis olan su tencerenin kenarindan katilir. Hafif ateste
salgamlar agizda ¢ignemeye uygun yumusak bir hal alincaya
kadar pisirilir. Uzerine sarimsakli yogurt dokdilerek sicak ola-
rak servis edilir.

(

Ingredients (4 servings) :

5 orange-sized turnips

Half kg medium-fat minced meat
1/2 tea glass rice

1 large onion

1 tablespoon tomato paste

1 teaspoon dried purple basil

1 bowl yoghurt

2 cloves garlie

J-tablespoon butter

Meal Prepared by : Nezihe Ozsoy

Preparation:

After washing the turnips thoroughly, they are thin sliced and
lightly salted for softening. After a half-hour softening period,
turnips are washed to remove the salt. On the other hand,
onions are fine-chopped for cooking. Minced meat, rice, pur-
ple basil, salt, black pepper, tomato paste, and one tea glass of
water are added onto the chopped onions and the ingredients
are mixed thoroughly. Thus the meatball mix is prepared. But-
ter is melted separately in a pot. Tomato paste is added onto
the butter. Tomato paste is roasted and the hob is switched
off after thawed. Meatball mix is placed on softened turnip
slices and the slices are wrapped in cylindrical shape. Wrapped
turnip slices stacked in a pot in a regular fashion. Purple basil
and black pepper are sprinkled on the wraps and the wraps are
covered with a plate. Boiled water is added on the side of the
pot not to exceed half height of the stuffed turnips. Turnips are
cooked at low heat until tender. Garlic yoghurt is drizzled

over the top of the wraps and the meal is served hot.




ERZURUM / Pazaryolu - Merkez / Pazaryolu — Merkez

Toresel emeKier

Lol Cuisine

o

#

!
L

icindekiler 10-12 kisilik) :

» 2 kg. kurutulmus kayisi
(Yoreye dzgl, mayhos tada sahiptir)
1 yemek kasigl tereyagi
1 su bardag toz seker
1 su bardagi su
500 gr. Dovilmus ceviz igi
1 cay bardagi ihk su

Yemegi Hazirlayan : Halime Nuhoglu

Hazirlanise:

Kurutulmus kayisilar yikanir ve yaklasik 1 saat kadar tence-
rede kaynatilir. Kaynayan kayisilar stiziltr. Doviilmds olan
ceviz icleri kurutulmus kayisilarin icerisine doldurulur ve tep-

siye dizilir. Tepsideki doldurulmug olan kuru kayisilarin tze-
rine tereyagl, toz seker ve su karisimindan hazirlanan serbet
gezdirilir. Daha sonra tepsi firina verilir ve kuru kayisilar ser-
beti iyice cekinceye kadar 205 derecede yaklasik 15 dk. pisi-
rilir.

Not: Ceviz ici kuru kayisilarin biylkliglne gore 2 ya da 3 tanesi birlestirilerek
ve acilmamasi icin siki bicimde doldurulmalidir.

Enigte Taths) - Dessert for the Sister's Husband

Ingredients (10-12 servings) :

» 2 kg dried apricots (specific to the region,
have a tart taste)

» 1 tablespoon butter

» 1 cup granulated sugar

« 1 cup water

» 500 g crushed walnuts

» 1 tea glass lukewarm water

Meal Prepared by : Halime Nuhoglu

Preparation:

Dried apricots are washed and boiled in a pot for about 1 hour.
Boiled apricots are drained. Crushed walnuts are stuffed in
dried apricots and apricots are stacked on a tray. Syrup pre-
pared with butter, granulated sugar, and water mix is poured
onto the walnut-filled dried apricots on the tray. Then the tray
is placed in the oven and baked for approximately 15 min. at
205 degrees Celsius until the dried apricots absorb the syrup.

Note: Depending on the size of dried apricots, 2 or 3 walnuts should be
stuffed tightly so that apricots do not smear.



Kaysefe Tatlisi - Kaysefe Uessert

ERZURUM / Pazaryolu-Goztepe Koyl / Pazaryolu-Goztepe Village

Toresel emeKier

Lol Cuisine

icindekiler (& kisilik) :

» 500 gr. Kurutulmus kayisi

(Cekirdegi alinarak ve agik sekilde kurutulur)
» 250 gr. Dovulmus ceviz igi
» 3 su bardag toz seker
» 4 su bardagi su

Yemegi Hazirlayan : Ayse Sulu

Hazirlanisi:

Kurutulmus kayisilar yaklagik 10 dk. yumusayincaya kadar
kaynatilir. Kaynamis sudan ¢ikarilan kuru kayisilar stzalir.
Diger taraftan, seker ve su ile tathnin serbeti hazirlanir. Si-
zllen kayisilar bir tencereye konur ve serbetiyle birlikte 15. dk
kadar pisirilir. Pisme islemi tamamlandiktan sonra bir tepsi-
ye dizilir. Tabakta Uzerine dovulmus ceviz ici eklenerek servis
edilir.

Ingredients (4 servings) :

» 500 g dried apricots (kernel removed and
dried open)

250 g crushed walnuts
3 cups granulated sugar
4 cups water

Meal Prepared by : Ayse Sulu

Preparation:

Dried apricots are boiled for about 10 min. until soft. Dried
apricots taken out of boiling water are drained. On the other
hand, dessert's syrup is prepared with sugar and water. The
drained apricots are placed in a pot and cooked for approxi-
mately 15 min. together with its syrup. After completion of
the cooking process, apricots are stacked on a tray. They are
served on a plate with crushed walnuts sprinkled over the
top of them.



ERZURUM / Pazaryolu-Goztepe Koyl / Pazaryolu-Goztepe Village

Toresel emeKier

Lol Cuisine

Patates Dolmasi - Stuffed Potato

igindekiler (& kisilik) :

1 adet gobek marul

1 su bardagi ¢ig ince bulgur

2 yemek kasigi tereyag

Yarim kg. patates

1 yemek kasigl domates salcasi
1 tath kasigi tuz

1 cay kasigl kuru reyan

1 cay kasigl pul biber

Yemegi Hazirlayan : Ayse Sulu

Hazirlanise:

ilk olarak gébek lahana yapraklari ayrilir. Yapraklar dikey ve
yatay olarak kesilerek dort parcaya baolunur ve bir tencere-
de haslanir. Diger taraftan ayri bir tencerede ise patatesler
haslanir. Haslanan lahana yapraklari bir tabakta sogumaya
birakilir. Patateslerin ise kabuklari soyularak bir kap icerisin-
de ezilerek pire haline getirilir. Bir tencerede ufak dogranmis
sogan tereyaginda kavrulur. Daha sonra salca, patates pu-
resi, ince bulgur, pul biber ve reyhan eklenerek kavurma is-
lemine devam edilir. Kavurma islemi tamamlandiktan sonra
dolmanin ic malzemesi hazirlanmis olur. ic malzemeler la-
hana yapraklarina dagilmamasi icin siki olacak sekilde sarilir
ve tepsiye dizilir. Hazirlanan tepsi firina verilir ve yapraklarin
Uzeri kizarincaya kadar pisirilir.

Not: Dolmalar dizilmeden once yapismamasi igin tepsinin ylizeyine yag surti-
lerek firina vermek gerekmektedir.

Ingredients (4 servings) :

1 cabbage

1 cup raw fine bulgur

2 tablespoons butter

1/2 kg potato

1 tablespoon tomato paste

1 dessertspoon salt

1 teaspoon dried purple basil

1 teaspoon crushed red pepper

Meal Prepared by : Ayse Sulu

Preparation:

First, cabbage leaves are separated. The leaves are cut verti-
cally and horizontally into 4 pieces and boiled in a pot. On the
other hand, potatoes are boiled in a separate pot. Boiled cab-
bage leaves are left to cool on a plate. Potatoes are peeled off
and mashed in a bowl. Fine-chopped onion is roasted in but-
ter in a saucepan. Then, paste, mashed potatoes, fine bulgur,
crushed red pepper, and purple basil are added and roast-
ing is continued. After the roasting process is completed, the
stuffing of the cabbage leaves is ready. Stuffing is wrapped in
cabbage leaves tightly for it to not smear during cooking and
the cabbage wraps are stacked in a tray. The prepared tray is
placed in the oven and cooked until leaves are brown.

Note: For the leaf wraps not to stick to the tray, it is required to lubricate
the surface of the tray prior to stacking the wraps.




ERZINCAN
YORESEL YEMEKLERI

ERZINCAN LOCAL CUISINE

Girlevik Selalesi-Girlevik Falls




ERZINCAN / Merkez / Central

Erzincan Sehir Merkezi-Erzincan City Center

Gendime Corbasi - Gendime Soup

icindekiler (6 kisilik) :

= 200 gr. vesil fastilye

» 1 kase gendime

» 2 orta boy sogan

= 3 rendelenmis domates

» Yarim litre ayran

1 kg. kemik suyu

1 cay bardagi findikyagi (veya siviyag)
1 yemek kasigl tereyagi

1 yemek kasigl salca

» 1 tutam pulbiber

» 1 tutam karabiber

Bir miktar dogranmis dereotu

Yemegi Hazirlayan : Ayla Kahraman
Hazirlanise:

Gendimeler bir gece oncesinden suya konularak islatilir. Gen-
dimeler sonraki giin bir tencerede 2 bardak suyla haslanir.
Kiguk kiguk dogranmis yesil fasulyeler bagka bir tencerede
yumusayana kadar haslanir. Ayri bir tencereye siviyag ve te-
reyagl konularak kizartildiktan sonra rendelenmis soganlar
da tencereye atilarak pisirilir. Rendelenmis domatesler ekle-
nerek pisirme iglemine devam edilir. Daha sonra salca eklenir
kavrulana kadar pisirilir. Bu iglemden sonra haslanmisg olan
gendime, fasulyeler ve et suyu da diger malzemelerin oldu-
gu tencereye eklenir. Bu malzemeler bir slre karistirildiktan
sonra ayran da corbaya eklenerek kisik ateste 15 dk. kadar
daha kaynatma islemine devam edilir. Hazir hale gelen corba
tenceresinin Uzerine bir miktar dogranmis dereotu da katila-
rak biraz karistirilir ve servis edilir.

Ingredients (6 servings):

» 200 g green beans

» 1 bowl gendime

» 2 medium onions

» 3 grated tomatoes

» Half liter buttermilk

» 1 kg bone stock

» 1 tea glass hazelnut oil (or vegetable oil)
1 tablespoon butter

1 tablespoon tomato paste

» 1 pinch crushed red pepper

1 pinch black pepper

A little amount of chopped fresh dill

Meal Prepared by : Ayla Kahraman
Preparation:

Gendimes are soaked in water overnight. Gendimes are boiled
in 2 cups of water in a pot the next day. Fine chopped green
beans are boiled in another pot until tender. Vegetable oil and
butter are put in a separate pot and fried; then grated onions
are added and roasted. Roasting process is continued by add-
ing grated tomatoes. Then tomato paste is added and the mix
is cooked until the ingredients are roasted. After this process,
boiled gendime, beans, and broth are added to the pot contain-
ing the other ingredients. After these ingredients are stirred for
a period of time, buttermilk is also added to the soup and the
soup is boiled at low heat for approximately 15 min. A little bit
of chopped dill is sprinkled on the soup inside the pot and
the soup is stirred a little and then served.
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Cirit Oyun/Javelin Game

Karakabak Dolmasi - Stuffed Styrian Pumpkin

igindekiler (10 kisilik) :

» 750 gr. kiyma
» 1 orta buyuklukte karakabak
» 1 kase piring

» 250gan

» 1 kasik salca

» 1 domates

» 1 kg. yogurt

» 4dig sarimsak

» 4yemek kasigl siviyag

» 1 cay kasigl karabiber

» 1 tath kasigi pulbiber

» 1 tath kasigi tuz

Yemegi Hazirlayan : Ayla Kahraman
Hazirlanise:

Kara kabak bir gece oncesinden karpuz seklinde dilimlene-
rek sert kisimlari yarim cl'lik kalinhklarla kesilerek tizerine tuz
dokuldr ve bir tepsi icerisinde yumusamasi saglanir. Sonra-
ki giin kiyma, piring, rendelenmis sogan, salca, rendelenmis
domates, kirmizi biber, karabiber, tuz ve sivi yag buyuk bir
kap icerisine konularak iyice karistirilir. Bir gece oncesinden
yumusatiimis olan kara kabak dilimlerinin icerisine dolmalik
malzemeler sarilarak bir tencereye dizilir. Daha sonra tence-
reve 2 cay bardagl su eklenerek tencere ocaga konulur. Kisik
ateste suyu cekene kadar pisirme islemi devam eder. Pisen
kara kabak dolmalari servis tabagina alinarak Uzerine sarim-
sakh yogurt ve tavada kizdirilmig yag dokulerek servis edilir.

Ingredients (10 servings) :

» 750 g minced meat
» 1 medium styrian pumpkin

» 1 bowl rice

= 2 0nions

» 1 tablespoon tomato paste

» 1 tomato

» 1 kg yoghurt

» 4 cloves garlic

» 4 tablespoons vegetable oil

» 1 teaspoon black pepper

» 1 dessertspoon crushed red pepper
» 1 dessertspoon salt

Meal Prepared by : Ayla Kahraman
Preparation:

One night before the preparation of the meal, styrian pump-
kins are sliced into the form of watermelon slices; hard parts
are cut into half-cm thick pieces and salt is poured over these
in a tray so that the styrian pumpkin seeds are softened. The
next day, minced meat, rice, grated onion, tomato paste, grated
tomatoes, crushed red pepper, black pepper, salt, and vegetable
oil are put in a large container and thoroughly mixed. Stuffing
is wrapped in styrian pumpkin slices which have been softened
by preprocessing the night before and the wraps are lined in a
pot. Then, two tea glasses of water is added to the pot and the
pot is placed on the stove. The wraps are cooked at low heat
until the water evaporates. Cooked styrian pumpkin wraps are
taken into a service plate and yoghurt with garlic is poured

over them. Then fried oil is drizzled over the yoghurt and

the dish is served.



ERZINCAN / Merkez / Central

Erzincan Tren Yolu/Erzincan Railway

Kemah Koftesi - Kemah Meatballs

igindekiler (10 kisilik) :

= 750 gr. kiyma

» 1 ufalanmis bayat ekmek
» 2s08an

» 2 yumurta

» 1yemek kasigr un

» 1 yemek kasigl findikyagi
» 1 demet maydanoz

1 tath kasig karabiber

1 tath kasig pulbiber

1 tath kasigi tuz

Yemegi Hazirlayan : Ayla Kahraman
Hazirlanise:

Soganlar ince ince dograndiktan sonra kofte icin kullanilacak
diger malzemelerle birlikte genis bir kaba konularak iyice ka-
ristiriir. Hazirlanan kofte malzemesinden yumurta buyik-
liglnde parcalar koparilarak avug igi yardimiyla unlanmig
duz bir zemin Uzerinde parmak kalinliginda ve bir parmaktan
daha uzun olacak sekilde kofteler elde edilir. Kizartma islemi-
ne hazir olan kofteler kizdirimis findik yaginda kizartilarak
servis edilir.

Not: Findik yagl, kofteler daha yumusak olsun diye tercih edilir.

Ingredients (10 servings):

» 750 g minced meat

» 1 crumbled stale bread

» 2 0Nnions

» 2eggs

» 1 tablespoon flour

» 1 tablespoon hazelnut oil

» 1 bunch parsley

» 1 dessertspoon black pepper

» 1 dessertspoon crushed red pepper
» 1 dessertspoon salt

Meal Prepared by : Ayla Kahraman
Preparation:

Onions are finely chopped and then placed in a wide container
together with other ingredients to be used for the meatballs.
Then all ingredients are thoroughly mixed. Egg-sized pieces are
taken from the prepared meatball material and rolled into fin-
ger-thick meatballs longer than a finger on a floured flat sur-
face by the help of the palm. The meatballs that are ready to be
fried are fried in heated hazelnut oil and served.

Note: Hazelnut oil is preferred so that meatballs would be tenderer.




ERZINCAN / Merkez / Central

Rafting/Rafting

Pestil Taths) - Pulp Dessert

igindekiler (15 kisilik-15 dilim) :

» 15 adet dikdortgen seklinde ve el
buyukltginde kesilmis pestil
200 gr az dovulmus cevizigi

5 yumurta

4 yemek kasigr un

1 bardak sut

2 su bardagi seker

Kizartmalik yag

Yemegi Hazirlayan : Ayla Kahraman
Hazirlanise:

ilk olarak dikdértgen seklinde kesilmis olan pestillere eni bo-
yunca ceviz ici dokultr. Pestil eni boyunca sarilirken ceviz igi-
nin dokudlmemesi icin uzun kenarlari igeri dogru sarihr. Pes-
tilin sarildigl yer su yardimiyla birbirine tutusturulur. Daha
sonra genis bir kap icerisinde yumurtalar, un ve st iyice ¢ir-
pilir. Sarili pestiller ¢irpilmis olan bu karisimin icerisine batiri-
larak kizdinlmis siviyagda 3 dk. kadar kizartilir. Bir tencereye
seker ve su atilarak serbet kaynatilir. Sarilmis olan pestiller
serbetinin icerisinde 5-10 dk. kadar bekletilir. Daha sonra
servis tabaklarina alinan pestiller dilimlenerek servis edilir.

Ingredients (15 servings - 15 slices) :

» 15 pieces fruit pulp cut into hand-
sized rectangles

200 g lightly crushed walnuts

5 eggs

4 tablespoons flour

1 cup milk

2 cups granulated sugar

Frying oil

Meal Prepared by : Ayla Kahraman
Preparation:

Firstly, crushed walnut is spread on the fruit pulps which are
cut into rectangles across the width of the fruit pulp. The fruit
pulp is wrapped across its width while on the other hand the
long edges are folded inward (to avoid spilling the walnut).
Wrapped end of the fruit pulp is attached to its body with the
help of water. Then the eggs are thoroughly beaten in a large
container together with flour and milk. Wrapped fruit pulps are
dipped in this mixture and fried in heated vegetable oil for ap-
proximately 3 min. Sugar and water are put in a pot and the
syrup is boiled. Wrapped fruit pulps are left inside the syrup
for approximately 5-10 min. Then they are placed on service
plates and sliced before serving.
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Yumurta Borani - Eoo Borani

ERZINCAN / Tercan

icindekiler (5 kisilik) :

» 10 haglanmis yumurta

1 yemek kasigl salca

1 tatli kasigl pulbiber

1 gay bardag) eritilmis tereyagi
250 gr. yogurt

Yemegi Hazirlayan : Gullt Topdur

Hazirlanise:

Yumurtalar orta blyukltkte bir salata kabina dogranir. Salga
ve pul biber tereyaginda kavrulur. Yumurtalarin Gzerine once

yogurt daha sonrada tereyagli salga sos dokiilerek servis edi-
lir.

Ingredients (5 servings):

10 hard-boiled eggs

1 tablespoon tomato paste

1 dessertspoon crushed red pepper
1 tea glass melted butter

250 g yoghurt

Meal Prepared by : Gullu Topdur
Preparation:

Eggs are cut and put in @ medium-sized salad bowl. Tomato
and crushed red pepper are sautéed in butter. First the yoghurt
and then the tomato paste in butter is poured over the eggs
and the dish is served.
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Hingel - Hingel

ERZINCAN / Tercan

igindekiler (5 kisilik) :

. igindekiler(S kisilik):

» 250 gr. terayagl

» 250 gr. taze tuzsuz ¢okelek
» 5adet eristelik aciimis yufka

Yemegi Hazirlayan : Gullt Topdur
Hazirlanise:

Eristelik acilmig yufkalar 6 cm'lik kareler seklinde kesilerek
kaynamis tuzlu su igerisimde 1-2 dk. haslandiktan sonra
tencereden alinarak stzllir. Haslanip slzdlen hamurlar alt
yaglanis bir tepsiye aralarina tereyagi ve taze gokelek dokdile-
rek rastgele serpistirilir. Sicak olarak servis edilir.

Ingredients (5 servings):

» 250 g butter

250 g fresh unsalted dry cottage

cheese

» 5 pieces dough rolled thin to be-
come noodles

» Salt

Meal Prepared by : Gullu Topdur
Preparation:

The dough rolled thin to become noodles are cut into squares of
6 cm, boiled in salt-water for 1-2 min and then taken out of the
pot and drained. Boiled and drained noodles are randomly put
on a greased tray and butter and fresh dry cottage cheese are
poured over them. The dish is served piping hot.
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Hasil - Hasil (Starch)

ERZINCAN / Tercan

igindekiler (5 kisilik) : Ingredients (5 servings) :

» 1 kase pit pit* » 1 cup pit pit*

» 1 kaseun » 1 cup flour

» 250 gr. tereyag| » 250 g butter

= 15 litre su » 1.5 liters water

v Tuz v Salt
Yemegi Hazirlayan : Gllt Topdur Meal Prepared by : Gullu Topdur
Hazirlanise: Preparation:
1 kase un bir kap igerisinde 2 su bardagi suyla iyice girpilir. Bir 1 cup flour is thoroughly whisked with 2 cups of water in a pot.
orta boy tencere icerisinde 1 litre su kaynatilarak icerisine pit 1 liter of water is boiled in a medium sized pot; pit pit is added
pit eklenir ve pisirilmesi saglanir. Suyla ¢irpilan un ve tuz da into the water and cooked. Flour and salt whisked with water is
tencereye katilarak 10 dk. kadar daha pisirilir. Hasil hazir hale added into the pot and the mixture is cooked for about 10 min.
gelince servis tabagina alinir ve tGzerine kizdiriimis tereyagi more. Once hasil is ready it is taken to a serving platter and
dokulerek sicak servis edilir. served hot by drizzling heated butter over the meal.

*Enince bulgur cesidi. *The finest type of bulgur. 151




Den Pilavi = Den Rice

ERZINCAN / Tercan

igindekiler (6 kisilik) :

1 kase haslanmis fastlye

1 kase kusbasi dogranmis et
2 kase kadar gendime

1 yemek kasigl tuz

1 su bardagi eritilmis tereyagi
3 kase su

Yemegi Hazirlayan : GUlli Topdur
Hazirlanise:

Daha dnceden hasglanmis olan fasulyeler bir tencereye konu-
larak Uzerine gendime, et, tuz ve 3 kase su katilarak gendi-
melerin pisirilmesi saglanir. Gendimeler pistikten sonra pilav
servis tabaklarina alinir ve tabaklarin Gzerine tereyagi doku-
lerek servis edilir.

Ingredients (6 servings):

1 cup boiled beans

1 cup diced meat
About 2 cups gendime
1 tablespoon salt

1 cup melted butter

3 cups water

Meal Prepared by : Gullu Topdur
Preparation:

Pre-boiled beans are put in a pot together with gendime, meat,
salt, and 3 cups of water and boiled until gendime is cooked.
Once gendime is cooked, the meal is put in service plates and
served after melted butter is drizzled over them.
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ERZINCAN / Tercan

igindekiler (5 kisilik) :

» 1kg. un

« 5yumurta

» 1 subardagi su

» 1 yemek kasigl tuz
» 100 gr. tereyag

Yemegi Hazirlayan : Blisra Topdur
Hazirlanise:

Un, yumurta, su ve tuz karistirilarak eriste hamuru hazirla-
nir. Elde edilen hamur 5 yumak olacak sekilde parcalanir ve
30 dk. dinlenmeye birakilir. Hamurlar dinlendirildikten sonra
eristelik yufka seklinde acilir. Agilan yufkalar ince uzun sekil-
de kesilerek kaynamis tuzlu suda haslanir. Haslanan eriste-
ler stzulerek bir defa soguk sudan gecirilir. Stzullen erigteler
servis tabaklarina alinarak Gzerine kizdirilmis tereyagi doku-
lerek servis edilir.

Ingredients (5 servings) :

» 1 kg flour

= 5eggs

» 1 cup water

» 1 tablespoon salt
» 100 g butter

Meal Prepared by : Busra Topdur
Preparation:

Flour, egg, water, and salt are mixed and the noodle dough is
prepared. The resulting dough is divided into 5 pieces and left
to stand for 30 min. After the dough rests for the specified pe-
riod of time it is rolled thin into noodle phyllo. Phyllo are cut
into thin and long strips and boiled in salt-water. Once boiled,
noodles are immersed in cold water and then drained. Drained
noodles are placed on service plates and served after drizzling
heated butter over them.
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ERZINCAN / Tercan

Eksili Gillor — Sour Gillor

icindekiler (10 kisilik) :

» Eksili sos:

» 200 gr. tereyagi

» 1 sogan

» 1 yemek kasigl salca
» 1 tath kasigi pulbiber
» 500 gr. kavurma

» 1 litre lahana tursusu suyu
» 1 litre su

« Kofte:

» 15 kg. bulgur

» 1 kg kadar un

» Yarim litre tursu suyu

» Yarim litre su

Yemegi Hazirlayan : Ayse Adam

» Eksili sosun hazirlanmast:

Tereyagl bir tencerede eritilir. Sogan ince ince dogranarak
tencerede kavrulur. Daha sonra salca, pul biber, kavurma da
atilarak pisirme islemine 5 dk. daha devam edilir. Uzerine
tursu suyu ve su eklenerek 15 dk. kaynatildiktan sonra eksili
gillorun sosu hazirlanmis olur.

» Koftelerin hazirlanisi :

Tursu suyu ve su tencereye konularak kaynatilir. Bu karigim
kaynadiktan sonra bulgur tencereye atilarak tencere icerisin-
deki su cekene kadar pisirilir. Bulgura un ilave edilerek hamur
gibi yogrulur. Elde edilen bu hamurdan findik buyukliginde
kofteler elde edilir.

» Yemegin hazirlanmasi:
Elde edilen kofteler eksili sosun icerisine atilarak 10 dk. kadar
kaynatildiktan sonra servise hazirdir.

Not: Tursu suyu tuzlu oldugundan dolayi yemege ilave tuz atilmaz.

Ingredients (10 servings) :

« Sour sauce:
» 200 g butter

= 71 onion

» 1 tablespoontomato paste

» 1 dessertspoon crushed red pepper
» 500 g braised meat

» 1 liter pickled cabbage juice

\ ’ » 1 liter water
= Meatballs:

» 1.5 kg bulgur

» Flour (about 1 kg)

» Half a liter pickle juice
» Half a liter water

Meal Prepared by : Ayse Adam

» Preparation of the sour sauce:

After the butter is melted in a pot, finely chopped onion is
added and sautéed. Then, tomato paste, crushed red pep-
pers, and braised meat are added and the sautéing is contin-
ued for another 5 min. Pickle juice and water are added into
the pot and the meal is boiled for 15 min. After this, the sour
sauce of gillor is ready.

» Preparation of meatballs:

Pickle juice and water are boiled in a pot. Bulgur is added af-
ter this mixture comes to a boil and then it is cooked until
the water in the pot has evaporated. Then, flour is added to
bulgur and they are kneaded like dough. Hazelnut-sized balls
are made of this dough.

» Preparation of the meal:
Meatballs are put in the sour sauce and boiled about 10 min.
Then they are ready to serve.

Note: Since the pickle juice is salty, no additional salt is added to the meal. Ky



ERZINCAN / Tercan

CSCISONNTS

Mumbar Dolmasi - Stuffed Mumoar

igindekiler (8 kisilik) :

» 2 temizlenmis koyun ince bagirsagi
» 2 domates

» 2 yesilbiber

» 1sogan

» 1 kase bulgur

» 1 yemek kasigl tuz

1 tath kasigr kekik

1 tath kasigi reyhan
1 tath kasigi tozbiber
1 tath kasig pulbiber
1 su bardagi su

Yemegi Hazirlayan : Seher Adam
Hazirlanise:

Domates, sogan ve yesil biber ince ince dogranir. Genis bir
legen icerisinde dogramis oldugumuz sebzeler, bulgur, tuz,
kekik, reyhan, toz biber, pul biber ve su iyice karistirilir. Elde
edilen bu i¢ malzeme bagirsagin bir ucu igine katlanarak ba-
girsaga doldurulur. i¢ malzeme bagirsagin icine doldurulma-
ya devam edildikce bagirsagin ici disina doner. Diger bagir-
sakta ayni sekilde doldurulduktan sonra mikrobu kirilsin diye
iri tuzla bir tepsi icerisinde iyice karistirilir. Tuzlama iglemin-
den sonraici doldurulmus bagirsaklar suyla yikanarak tuzdan
arindirihr. Daha sonra bu bagirsaklar bitin halde bir guvecin
icine konularak Uzerine 3 bardak su dokdlir ve atesin tze-
rinde 30 dk. kadar pisirilir. Son olarak suyu ¢eken gliveg kiz-
dinlmis tandira indirilerek mumbar dolmasi kizarana kadar
tandirda bekletilir. Glvec tandirdan cikarildiktan sonra ba-
girsaklar dilimlenerek servis tabaklarinda sicak olarak servis
edilir.

Ingredients (8 servings):

» 2 pieces cleaned small intestine of
sheep

» 2 tomatoes

» 2 green peppers

» 1 onion

» 1 cup bulgur

» 1 tablespoon salt

» 1 dessertspoon thyme

» 1 dessertspoon purple basil

» 1 dessertspoon paprika

» 1 dessertspoon crushed red pepper

» 1 cup water

Meal Prepared by : Seher Adam
Preparation:

Tomato, onion, and green peppers are finely chopped. Chopped
vegetables, bulgur, salt, thyme, purple basil, paprika, crushed
red pepper, and water are mixed thoroughly in a large bowl. This
filling obtained is placed inside the intestine by folding one end
of the intestine inwards. As thefilling is filled into the intestine,
the intestine turns inside out. After filling the other intestine in
the same manner, the intestines are rubbed thoroughly with
coarse salt in a tray to eliminate the microbes. Following the
salting process, stuffed intestines are washed with water to
purge the salt. Then these intestines are put into a casserole
as a whole; 3 cups of water is poured over them and they are
cooked on the stove for about 30 min. Finally, when the water
has evaporated, the casserole is placed inside the tandoor and
kept there until the stuffed mumbar is golden brown. Af-

ter removing the casserole from the tandoor intestines are 159
sliced and served hot in the service plates.



ERZINCAN / Uziimli

Kesme Qorbasn (Un corbasi) — Noodle SOUD (Flour Soup)

igindekiler (& kisilik) :

» Erigte:

1 tutam tuz

« 1 yumurta

= 1 bardak su

» 1 kaseun

» Findik kofte :

» 1 kase kiyma

» 1 tath kasig karabiber
» 1 cay kasigl tuz

» Corba:

» 150 gr. tereyagi

» 1ince dogranmig buyukbas sogan
» 1 litre ayran

» 1 litre su

Yemegi Hazirlayan : Seher Adam

Eristenin yapilisi:

Un, yumurta, su ve tuz bir kap icerisinde yogurulur. Elde edi-
len hamur 10 dk. kadar dinlendirildikten sonra boreklik yuf-
kadan biraz daha kalin olacak sekilde agilir. Acilan yufkalar
eriste seklinde kesilir.

Findik koftenin yapilist:

Kiyma, karabiber ve tuz bir kapta yogurularak findik biiyukli-
gunde kofteler seklinde yuvarlanir.

Corbanin yapilis::

ilk olarak bir tencereye tereyagi atilarak eritilir. Daha sonra
ince dogramis soganlar tereyagl icerisinde pembelestirilir.
Pesine tencereye su katilarak bir tagim kaynatilir. Tencere
icerisindeki malzemeler kaynayinca eriste ve kofteler de ati-
larak 10 dk. kadar daha kaynatildiktan sonra tencere sogu-
tulmaya birakilir. Tencere igerisindeki malzemeler 1lik hale
gelince ayrani ve istenilen miktarda nanesi de eklenerek iyice
karistirilir. ik olarak servis edilir.

- » 1 bowl minced meat
- » 1 dessertspoon black pepper
» 1 teaspoon salt

Ingredients (4 servings) :

» Noodle recipe:
» 1 pinch salt

= 1egg

= 1 cup water -
» 1 cup flour

» Hazelnut-sized meatballs recipe:

= Soup recipe:

» 150 g butter

» 1 large onion, finely chopped
» 1 liter buttermilk

» 1 liter water

Meal Prepared by : Seher Adam

Noodle recipe preparation:

Flour, eggs, water, and salt are kneaded in a bowl. The resulting
dough is left to stand for approximately 10 min. and then rolled
thin to be slightly thicker than pastry phyllo. The dough rolled
thin is cut in the form of noodles.

Hazelnut-sized meatballs recipe preparation:

Minced meat, black pepper, and salt are kneaded in a bowl and
rounded into hazelnut-sized meatballs.

Soup recipe preparation:

Initially, the butter is put in a pot and melted. Then, finely
chopped onions are sautéed in the butter until golden. After-
wards, water is added to the pot and brought to boil. Once
the materials in the pot are brought to boil, the noodles and
the meatballs are added and boiled for approximately 10 min.
more; then the pot is left to cool. When the materials in the
pot become warm, the buttermilk and the desired amount
of mint are also added and stirred thoroughly. The dish is
served warm.
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Bebikko — Bebikko

ERZINCAN / Uziimli

igindekiler (15 kisilik) :

» 2kg. un

» 1 litre sut

» 1 bardak siviyag

» 1yemek kasigl tuz
» 1 kase yogurt

» 2dis sarimsak

» 2 yemek kasig tereyagi

Yemegi Hazirlayan : Durdane Sertadim
Hazirlanise:

Un, sit, siviyag ve tuz genis bir kapta yogrulur. Elde edilen
hamur 4 parca ekmek yapilarak bir tepsiye dizilir. Bu ekmek-
ler 180° C'de kizdirilmis firinda Gzerleri kizarana kadar pisirilir.
Pisirilen ekmekler findik veya leblebi biyukliginde ufalanir.
Bir tencereye sivi yag dokuilerek ufalanmis ekmekler de atila-
rak 2 dk. kadar kavrulur. Daha sonra tencerenin icerisine sa-
rimsakli yogurt dokilerek tekrar karistirilir. Son olarak tence-
renin lzerine kizdirilmis tereyagi dokulerek servis edilir.

Ingredients (15 servings) :

» 2 kg flour

« 1 liter milk

» 1 cup vegetable ol

» 1 tablespoon salt

» 1 bowl yoghurt

» 2 cloves garlic

» 2 tablespoons butter

Meal Prepared by : Durdane Sertadim
Preparation:

Flour, milk, vegetable oil, and salt are kneaded in a large bowl.
Four pieces of bread is made from the resulting dough and then
these breads are placed on a tray. They are baked in the oven
preheated to 180 °C until they turn golden brown. Baked breads
are crumbled to the size of hazelnuts or chickpeas. Vegetable
oil is poured into a pot and crumbled breads are added; the
crumbles are roasted for approximately 2 min. Then yoghurt
with garlic is poured into the pot and the mixture is stirred
again. Finally, heated butter is poured over the contents in

the pot and then the meal is served. 163




ERZINCAN / Uziimli

Su Boregi - Cheese and Parsley Filled Pastry

.I
icindekiler (& kisilik) : ,

"

T
o T
» 1kg. un w
4 yumurta )
1 kase yogurt
2 yemek kasigi tuz
250 ml. siviyag
1 bag maydanoz

1 kase cokelek

Yemegi Hazirlayan : Nadire Dumlu
Hazirlanise:

ik olarak hamuru hazirlanir, Hamurun hazirlanmasi igin; yu-
murta, yogurt ve tuz genis bir kapta ¢irpilir. Daha sonra un ek-
lenerek hamur iyice yogrulur. Elde edilen hamurdan yumurta
buyukligunde yumaklar koparilarak yarim saat dinlendirilir.
Dinlendirilmis olan hamurlar bir oklava yardimiyla acilir. Bu
yufkalarin her biri 4 parcaya bolinerek kaynayan tuzlu su ige-
risine atilarak haslanir. Kaynayan sicak sudan ¢ikarilan yuf-
kalar bir kere soguk suvya batirilarak ¢ikarilir. Daha sonra alti
yaglanmis bir tepsi icerisine tek tek serilir. 250 ml sivi yag ise
bu dizilen yufkalarin tzerine ara ara dokulur. Maydanoz ve
cokelek tepsiye dizilen yufkalarin ortasina bir kerede dokuldr.
Elde edilen borek 180° C'de dnceden kizdirlmis firina atilip bir
saat pisirilerek servise hazir hale getirilir.

Ingredients (4 servings):

o » 1 kg flour

4L eggs

1 bowl yoghurt

2 tablespoons salt

250 ml vegetable il

1 bunch parsley

1 bowl dry cottage cheese

Meal Prepared by : Nadire Dumlu
Preparation:

Firstly, the dough is prepared. For the preparation of the dough,
eggs, yoghurt, and salt are whisked in a large bowl. Then the
flour is added and the dough is thoroughly kneaded. The re-
sulting dough is divided into egg-sized pieces and these pieces
are left to rest for half an hour. The egg-sized, rested dough
pieces are rolled thin with the help of a thin rolling pin. Each
of these phyllo is divided into four pieces and boiled in salted
water. Phyllo that are taken out of boiling water are immersed
in cold water for once. Then, they are spread on a greased tray.
250 ml vegetable oil is poured occasionally on the phyllo pastry
that is spread on the tray. Parsley and dry cottage cheese are
poured on the center of the phyllo pastry lined in the tray. The
pastry obtained in this way is placed inside an oven pre-
heated to 180 °C and baked for an hour before they become
ready to serve.



ERZINCAN / Uziimli

Uziuim Yapragi Dolmasi -

igindekiler (5 kisilik) :

» 300 gr. Uzum yapragl

= 500 gr. kiyma

» 1s0gan

» 1 cay bardagi koftelik bulgur
» 1 yemek kasigl salca

» Yarim demet maydanoz

= Yarim demet dereotu

» 1 yemek kasig pulbiber

» Yarim su bardagi zeytinyagi
= Sosu igin:

» 500 gr. tereyagi

» 1 yemek kasigl salca

1 tath kasig pulbiber

1 su bardagi su

Yemegi Hazirlayan : Nadire Dumlu
Hazirlanise:

Kiyma, ince dogranmis sogan, bulgur, salca, ince kiyilan may-
danoz ve dereotu, pul biber ve zeytinyagi genis bir kap iceri-
sinde iyice harmanlandiktan sonra zim yapraklarinin icine
sarilir. Diger taraftan sarmanin sosu icin bir tavada 500 gr.
tereyagi bir tavada kizdirilir. Salca ve pul biber atilarak kav-
rulur. Daha sonra tavaya 1 bardak su eklenerek 5 dk. kadar
daha pisirilir. Sarilmis olan dolmalar bir tencereye dizilerek
uzerine 2 bardak sicak su ve salca sos dokulerek kisik ateste
1,5 saat kadar pisirilir. Uzim yaprag sarmalari tabaga alina-
rak servis edilir.

Not: Bu yaprak sarmasinin 6zelligi kiclk kiglk sariimasidir.

Stuffed Grape Leaves
Hlled Pastry

Ingredients (5 servings):

» Ingredients (5 servings):

» 300 g grape leaves

» 500 g ground beef

» T onion

» 1 tea glass fine bulgur

» 1 tablespoon tomato paste
» Half a bunch parsley

: » Half a bunch dill
» 1 tablespoon crushed red pepper
» Half a cup olive all

» For the sauce:

» 500 g butter

» 1 tablespoon tomato paste

» 1 dessertspoon crushed red pepper
» 1 cup water

Meal Prepared by : Nadire Dumlu
Preparation:

Minced meat, finely chopped onion, bulgur, tomato paste, finely
minced parsley and dill, crushed red pepper, and olive oil are
blended thoroughly in a large container and wrapped in grape
leaves. On the other hand, 500 g butter is heated in a frying pan
for the sauce. Tomato and crushed red pepper are added and
roasted. Then 1 cup of water is added into the pan and the mix-
ture is cooked for approximately 5 min. more. Then, wrapped
grape leaves are lined in a pot; 2 cups of hot water and tomato
paste sauce is poured onto them and they are cooked at low
heat for approximately 1.5 hours. Grape leaf rolls are served on
a serving platter.

Note: The characteristic feature of these stuffed leaves is that they are
wrapped into tiny rolls.
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Kelecos - Kelecos

icindekiler (5 kisilik) :

= 300 gr. margarin

» 5adet sogan

» 15 kase kavurma

» 1yemek kasigi salca

» 1 kg. yogurt

» 6 adet mayasiz hamurdan
hazirlanmis sac veya tandir ekmegi

Yemegi Hazirlayan : Durdane Sertadim

Hazirlanise:

ilk olarak margarin bir tencerede eritilir. Dogranan soganlar
tencereye atilarak pembelesene kadar kavrulur. Salca ve ka-
vurma eklenerek birkag dk. daha kavrulur. Daha sonra tence-
reve 1 litre sicak su eklenerek suyun yarisi ¢ekinceye kadar
pisirilmeye devam edilir. Sac veya tandir ekmekleri el yardi-
miyla ufak parcalara ayrilarak servis tabaklarina konur. Ha-
zirlanmis olan ekmelerin tzerine yogurt dokuldukten sonra
kelecos igin hazirlanan malzeme de tabagin tzerine dokile-
rek servis edilir.

Not: Sac veya tandir ekmeklerinin hamurlagmamasi icin mayasiz hamur kul-
lanihr.

Ingredients (5 servings):

=300 g margarine

= 50nions

» 1.5 bowl braised meat

» 1 tablespoon tomato paste

» 1 kg yoghurt

» 6 pieces iron plate flatbread or tan-
doori bread prepared of unleavened
dough

Meal Prepared by : Durdane Sertadim

Preparation:

Firstly, margarine is melted in a saucepan. Chopped onions
are added to the saucepan and sautéed until golden. Tomato
paste and braised meat are added and sautéed for a few more
minutes. Later, 1 liter of hot water is added and the mixture is
cooked until the half of the water has evaporated. Iron plate
flatbread or tandoori bread are divided into small pieces by
hand and placed on service plates. After pouring yoghurt over
the prepared bread; the material prepared for kelecos is poured
on top of the yoghurt and the dish is served.

Note: Unleavened bread is used for the iron plate flatbread or tandoori

bread not to become doughy. 169
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Eskili — Sour Meg

igindekiler (6 kisilik) :

» 5adet iri sogan

» 1 kg. yesillolgunlasmamis) domates
» 1 kg. domates

» 4 adet yesil biber

Ingredients (6 servings):

» 5large onions

» 1 kg green (unripe) tomatoes
» 1 kg tomato

» 4 green peppers

» 2 yemek kasigl salca » 2 tablespoons tomato paste
» 500 gr. tereyag| » 500 g butter

» 1/2 kase kavurma

» 1 yemek kasigl pul biber

» 1yemek kasigl tuz

« 151t su

» 6 adet mayasiz hamurdan
hazirlanmis sac veya tandir ekmegi

Yemegi Hazirlayan : Meryem Sertadim Nalbant
Hazirlanise:

ilk olarak tereyag bir tencerede kizdirilir. Sonra dogranmis
olan soganlar tencereye atilarak pembelesmesi saglanana
kadar kavrulur. Kavurmalar katilarak birkag dakika pisirilir.
Olgunlagmis domatesler, olgunlagmamis domatesler ve yesil
biberler de atilarak domatesler iyice sulanana kadar pisiril-
meye devam edilir. Tuz, 1,5 litre su ve salcasi atilarak tence-
re icindeki malzeme domates sos kivamina gelinceye kadar
pisirilmeye devam edilir. Mayasiz hamurlardan yapiimis sac
veya tandir ekmekleri servis tabaklarina el yardimiyla dogra-
narak tzerlerine hazirlanan eksili malzeme dokulerek servis
edilir.

Not: Sac veya tandir ekmeklerinin hamurlagmamasi icin mayasiz hamur kul-
lanihr.

» Half a bowl braised meat

» 1 tablespoon crushed red pepper

» 1 tablespoon salt

» 1.5 liters water

» 6 pieces iron plate flatbread or tan-
doori bread prepared of unleavened
dough

Meal Prepared by : Meryem Sertadim Nalbant
Preparation:

Firstly, the butter is heated in a saucepan. Then chopped on-
ions are added and roasted until golden. Then, braised meat is
added and they are roasted together for a few more minutes.
Ripe tomatoes, unripe tomatoes, and green peppers are also
added and the mixture is cooked until the tomatoes become
loose. Then salt, 1.5 liters of water, and tomato paste are added
and the material in the pot is cooked until it gets the consist-
ency of tomato sauce. Then, unleavened iron plate flatbreads
or tandoori breads are broken up into pieces and placed on ser-
vice plates; the sour stuff is poured on top of them, and the dish
is served.

Note: Unleavened bread is used for the iron plate flatbread or tandoori
bread not to become doughy.
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Uziim Hosafi - Raisin Compote

Pt Nl T

icindekiler (8 kisilik) :
» 500 gr. cekirdeksiz kuru tzim

» 1 su bardagi seker
= 2litre su

Yemegi Hazirlayan : Nurdane Sertadim

Hazirlanise:

Butin malzemeler bir tencereye atilarak orta derece ateste
yarim saat kaynatilir. Hosaf soguduktan sonra servis tabak-
larina konularak servis edilir.

Not: Un corbasi, bebikko ve tiziim hosafi eski digtin yemeklerin vazgecilmez
mendusuydd.

= —

Ingredients (8 servings) :
» 500 g seedless raisins

» 1 cup sugar
» 2 liters water

Meal Prepared by : Nurdane Sertadim

Preparation:

All the materials are put in a pot and boiled at moderate heat
for half an hour. Compote is served in a service bowl after it has
cooled down.

Note: Flour soup, bebikko, and grape compote dishes constitute the indis-
pensable menu of old wedding dinners.
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Sarug (Kishk yemis) = Saruc (Winter fruits)

K3

igindekiler :

» Siyah cimin (Gzdmld) Gzimd
» Cevizici

Yemegi Hazirlayan : Nurdane Sertadim

Hazirlanise:

Uziimler dalindan koparildiktan sonra taze ve sulu haldeyken
keskin bir bicak yardimiyla ikiye ayrilir. ikiye ayrilan Gziimlerin
icerisindeki cekirdekler temizlenerek kurutulur. Kurutulmus
olan tzumlerin iki tanesinin arasina bir ceyrek ceviz ici olacak
sekilde sarilir. Sarilmig olan saruglar igne-iplik yardimiyla di-
kilerek kisa hazir hale getirilir.

Ingredients :

» Black Cimin (Uzumlu) grape
» Walnut

Meal Prepared by : Nurdane Sertadim

Preparation:

After the grapes are broken off the vine; they are cut into half
with the help of a sharp knife while they are still fresh and
juicy. The seeds inside the half-cut grapes are removed and
the grapes are dried. A quarter of a walnut is wrapped between
the two halves of dried grapes. Then wrapped 'saruc’s are sewn
with the help of a needle and thread and they become ready to
stand the winter.
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Kasefe - Kasefe

igindekiler (8 kisilik) :

» 1 kg. kuru kayisi

= 250 gr. ceviz igi

» 1 subardagl seker
» 21t su

» 125 gr. tereyagl

Yemegi Hazirlayan : Durdane Sertadim

Hazirlanise:

Kayisi, seker ve su bir tencerede orta ateste yaklasik 15 dk.
kadar kaynatilir. Kayisilarin sulari stzulerek servis tabakla-
rina alinir. Stzdlmds olan kayisilarin tzerlerine kizdiriimig
tereyagi dokulerek servis edilir.

Ingredients (8 servings):

» 1 kg dried apricots
» 250 g walnuts

» 1 cup sugar

= 2 liters water

» 125 g butter

Meal Prepared by : Durdane Sertadim

Preparation:

Apricots, sugar, and water are boiled in a saucepan at medium
heat for about 15 min. Then the water is drained and apricots
are taken on service plates. Following that, drizzling heated
butter on top of apricots, the dish is served.
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Soup with Additives
(Buttermilk Soup)

Katikh As (Ayranh Gorba) -

ERZINCAN / Refahiye
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igindekiler (8 kisilik) : Ingredients (8 servings):
» 1 kase yarma (bir gece éncesinden » 1 cup coarsely ground wheat
islatilacak) (soaked in water overnight)

1 kase haslanmis kuru fasilye

. 1 cup cooked white beans
= Yarim demet dereotu

Half a bunch dill
1 dessertspoon salt
3 cups whipped yoghurt

1 tath kasigl tuz
3 kase ¢irpilmis yogurt

Yemegi Hazirlayan : Nuray Mizrak Meal Prepared by : Nuray Mizrak
Hazirlanig: Preparation:
Haslanmis fasulyeler ve bir gece dncesinden islatiimis gendi- Boiled beans and gendime soaked in water overnight are
meler bir tencerede kisik ateste 40 dk. kadar pisirilir. Tencere cooked in a pot over low heat for about 40 min. After cooling
iyice sogutulduktan sonra dereotu, tuz ve yogurt eklenerek the pot thoroughly, dill, salt, and whipped yoghurt are added
biraz karistirildiktan sonra buzdolabina atilarak biraz daha into the pot and stirred; then the pot is placed in the refrigera-
sogumasl beklenir. Corba soguduktan sonra servis tabakla- tor and allowed to cool further. After cooling, the dish is served
rina alinarak servis edilir. in service plates.
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Etsiz Sulu Kofte — Meatless Meatball Stew

igindekiler (6 kisilik) :

» Etsiz kofte:

» 1 kase bulgur

» 1 adet sogan

» 1 tath kasigi salga -
1 tath kasig pulbiber
1yemek kasigl kuru reyhan
» 2 kahve fincani un

» Etsiz kuru kofte :

1 tath kasigl tereyagi

» Yarim cay bardagi siviyag

1 tath kasigl biber salcasi

1 tath kasigl domates salgas!
» 4 dis dovilmus sarimsak
1litre sicak su

Yemegi Hazirlayan : Gllten Tekin

Etsiz koftenin yapilisi:

Bulgur sicak su icerisinde haslanarak yumusamasi saglanir.
Haslanmis bulgur, ince dogranmis sogan, salga, pul biber,
reyhan ve un bir kap icerisinde bulgurla iyice karisana kadar
yogrulur. Yogrulan bu malzemelerden findik buyukliginde
klcuk kofteler elde edilir.

Hazirlanise:

Blvyuk bir tencereye tereyagi ve siviyag atilarak kizdirilir. Do-
mates ve biber salcasi eritilen bu yaglar icerisinde kavrulur.
Bu kavurma igleminden sonra tencereye 1 litre sicak su ekle-
nerek 5 dk. kadar daha pisirilir. Tencereye sarimsak ve hazir-
lanan etsiz kofteler atilarak kisik ateste 10 dk. kadar pisirile-
rek servis edilir.

Ingredients (6 servings):

» Meatless meatball recipe:

= 1 cup bulgur

» 1 onion

» 1 dessertspoon tomato paste

v » 1 dessertspoon crushed red pepper
» 1 tablespoon dried purple basil
» 2 coffee cups flour
v » Meatless dry meatballs recipe:

1 dessertspoon butter

» Half a tea glass vegetable ail

1 dessertspoon red pepper paste
1 dessertspoon tomato paste

» 4 cloves crushed garlic

1 liter hot water

Meal Prepared by : Gulten Tekin

Meatless meatball recipe:

Bulgur is boiled in hot water until tender. Boiled wheat, finely
chopped onion, tomato paste, crushed red pepper, purple basil,
and flour are kneaded with bulgur in a bowl until they are well
blended. Then, hazelnut-sized small balls are made of these
kneaded materials.

Preparation:
Vegetable oil and butter are put in a large pot and heated. To-
mato and pepper paste are sautéed in this melted butter and
vegetable oil. After this sautéing process, 1 liter of hot water is
added to the pot and cooked for about 5 more minutes. Then,
garlic and prepared meatless meatballs are added into the
pot and cooked at low heat for about 10 min. more; and the
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Patates Mihlamasi - Potato Mihlama

igindekiler (& kisilik) :

1 kg. patates
1 adet kuru sogan

1 yemek kasigi tereyagi
2 yemek kasigi sivi yag
1 kase kavurma

2 yumurta

1 tatlh kasigi pul biber

1 tath kasigi tuz

Yemegi Hazirlayan : Yasemin Tekin
Hazirlanist:

Bir tencerede sivi yag ve tereyagl kizdirilir. Tencereye kavur-
ma ve pul biberler katilarak 1-2 dk. kadar kavrulduktan sonra
haslanmis ve ezilmis patatesler de atilarak 3 dk. daha ka-
ristirilir. Elde edilen yemek orta buyuklikte genig bir glivece
konularak tstinde 3 qukur acilir. Bu cukurlara cirpilmis yu-
murta ve istenirse biraz da tereyagi eritilerek dokdlur. Yemek,
6nceden 180 °C'de isitilmis firinda 10 dk. kadar pisirilerek ser-
vis edilir.

Ingredients (4 servings) :

1 kg potato
1 onion

1 tablespoon butter

2 tablespoons vegetable oil

1 cup braised meat

2 eggs

1 dessertspoon crushed red pepper
1 dessertspoon salt

Meal Prepared by : Yasemin Tekin
Preparation:

Vegetable oil and butter are melted in a pot. Braised meat and
crushed red pepper are added into the pot and sautéed for
about 1-2 min. then, boiled and mashed potatoes are added
and the meal is stirred for about 3 min. more. The materials ob-
tained are placed in a medium-sized wide casserole and three
holes are opened in the meal. Whipped eggs and, if desired,
melted butter are poured into these holes. The meal is baked in
an oven preheated to 180 °C for 10 min. and served.
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Gucukdene Sarmasi - Gucukdene

ERZINCAN / Refahiye
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igindekiler (10 kisilik) :

» ig malzemesinin hazirlanisi:

» 500 gr. kiyma

» 2 biyiik sogan(ince kiyiimis)

» 1 domates (soyulmus ve dogranmis)

» 2 yesilbiber (ince dogranmis)

» 1 yemek kasigl salca

» 1/2'ser demet dogranmig maydanoz
ve dereotu

» 1 tath kasigl karabiber

» 2 dis sarimsak (ince kiyilmis)

» 1'er tath kasigl kuru nane ve pulbiber

» 2 tath kasigi tuz

» 1 kase bulgur

» Yarim cay bardagi siviyag

» 1 yemek kasig eritilmis tereyagi

» Yarim cay bardagi su

» Giiciikdene sarmanin hazirlanist:

» Yeteri kadar gliciikdene

» 4digince kiyimig sarimsak

» 1,5 su bardagi su

» 1 yemek kasIgl tereyagi

1 yemek kasigi salca

Yemegi Hazirlayan : Glten Tekin

i¢ malzemesinin hazirlanig:

ince ince kiyllan sogan, soyulmus ve dogranmis domates,
ince dogranmis yesil biberler, salca, kiyma, maydanoz, dereo-
tu, karabiber, ince dogranmis sarimsak, kuru nane, pul biber,
tuz, bulgur, sivi yag, tereyagi ve su bir kap icerisinde iyice ka-
ristirilarak glcikdene sarmalarin ic malzemesi elde edilir.

Giiciikdene sarmanin hazirlanis::

Gliclikdene bitkisinin ortasindaki sert ipler alinir. ic malzeme
bu bitkinin icerisine konularak sarmalar Gcgen seklinde sa-
rilir. Daha sonra bu sarmalar bir tencere icerisine dizilir. Bir
tava icerisinde tereyagi eritilerek salca ve sarimsaklar da tava
icerisinde kavrulduktan sonra elde edilen bu sos sarmalarin
dzerine dokdlir. Son olarak sarmalar tencere icerisine 1,5
bardak su dokilerek kisik ateste 15-20 dk. kadar daha pisiri-
lerek servis edilir.

Ingredients (10 servings) :

» Preparation of the filling:
» 500 g ground beef
= 2 large onions (finely chopped)
_4‘ » 1 tomato (peeled and chopped)
; » 2 green peppers (finely chopped)
» 1 tablespoon tomato paste

» 1/2 bunch chopped parsley and dill
» 1 dessertspoon black pepper

» 2 cloves garlic (finely chopped)
» 1 dessertspoon dried mint 1 dessert-

spoon crushed red peppers
» 2 dessertspoons salt
» 1 cup bulgur
» Half a tea glass vegetable oil
» 1 tablespoon melted butter
» Half a tea glass water
» Preparation of gucukdene rolls:
» Enough gucukdene
» 4 cloves garlic, finely chopped
» 1.5 cups water
» 1 tablespoon butter
1 tablespoon tomato paste

Meal Prepared by : Gulten Tekin

Preparation of the filling:

Finely chopped onions, peeled and chopped tomatoes, finely
chopped green peppers, tomato paste, ground beef, parsley,
dill, black pepper, finely chopped black pepper, dried mint,
crushed red pepper, salt, bulgur, vegetable oil, butter, and
water are mixed thoroughly in a bowl to obtain the filling for
gucukdene rolls.

Preparation of gucukdene rolls:

Stiff fibers in the middle of gucukdene plant are removed. The
filling is placed inside this plant and rolls are wrapped in the
form of a triangle. Later, these rolls are placed in a pot. But-
ter is melted in a frying pan and then tomato paste and garlic
are sautéed; then this sauce is poured over the rolls. Finally,
1.5 cups of water is poured into the pot and the rolls are
cooked at low heat for 15-20 min. and served.
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Kus Kus (Gosgos) = COUSCOUS (Gosgos)

igindekiler (& kisilik) :

» Kus Kus'un hazirlanisi:
1 kase bulgur

1 kasik tuzlu su

3 adet yumurta

1 su bardagi un

1 su bardagi sut

Kus kus yemeginin yapilisi:
1 kase kus kus

1 litre su

1 yemek kasigl tuz

1 yemek kasigi tereyagi

Yemegi Hazirlayan : Gllten Tekin

Kus Kus'un Hazirlanisi:

Genis bir legen igerisine 1 kase bulgur ve Gzerine de 1 kasik
tuzlu su dokdlir. Ayri bir kap igerisinde yumurta, st ve un
iyice cirpilir. Cirpilan bu malzeme bulgurun bulundugu lege-
ne kasik kasik ve arada bir dokulerek bulgurlar avug ici yardi-
miyla surekli ayni yonde daireler cizerek donderilir. Cirpilan
malzemeler bitince yuvarlak boncuk seklinde kus kus elde
edilmis olur.

Kus kus yemeginin yapilisi:

Bir tencere icerisinde su ve tuz atilarak kaynatilir. Kus kus
tencereye atilarak yumusayincaya kadar pisirilir. Kus kus yu-
musayinca bir defa soguk sudan gegirilerek stzdlr. Bir ten-
cerede tereyagi eritilerek kus kus' un tzerine dokulerek servis
edilir.

Not: Arzuya gore kus kus'un tzerine yogurt veya tulum peyniri dokilerek de
servis edilebilir

\__—-

Ingredients (4 servings):

» Preparation of Couscous:

. # = 1 cup bulgur
. 4 . * = 1 tablespoon salt-water
' . ‘ » 3eggs
- N « 1 cup flour
= 1 cup milk

Preparation of couscous meal:
1 cup couscous

1 liter water

1 tablespoon salt

1 tablespoon butter

Meal Prepared by : Gulten Tekin

Preparation of Couscous:

1 cup bulgur and 1 tablespoon salt-water are put in a large
bowl. Eggs, milk, and flour are whisked thoroughly in a sepa-
rate container. This whisked mixture is poured into the bowl
containing the bulgur one tablespoon at a time and occasion-
ally; bulgur is rotated with the help of the palm in circles in the
same direction. When whisked mixture is finished, couscous is
obtained in the form of round beads.

Preparation of couscous meal:

Water and saltis putin a pot and brought to boil. Then couscous
is added into the pot and cooked until it is tender. Once cous-
cous is tender, it is immersed in cold water and then drained.
Butter is melted in a pan and drizzled over the couscous; and
the dish is served.

Note: If desired, yoghurt or goat's cheese can be poured over the couscous

before serving.
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Ekmek As1 - Bread Meal

igindekiler (& kisilik) :

» 1 adet sogan

» 2 adet yesilbiber

» 1 adet patates

» 1 yemek kasigl salca

» 1 soyulmus domates
» 1 adet yumurta

» 1 corba kasigi tereyagi
» Yarim cay bardagi siviyag
» 1 tath kasigi pulbiber

» 1 tath kasigi tuz

» 1 tandir ekmegi

» 2,5 su bardagi sicak su

Yemegi Hazirlayan : Gllten Tekin
Hazirlanise:

Bir tencerede siviyag ve tereyagl kizdirilir. ince dogranmis
sogan tencereye atilarak pembelesinceye kadar kavrulduktan
sonra salca atilarak iyice kavrulur. ince dogranmis yesil biber
ve ince dogranmig domatesler de atilarak sebzelerin sulari
cekinceye kadar pisirilmeye devam edilir. 25 su bardagl su
ve kip seklinde dogranmis patatesler de atilarak patatesler
yumusayincaya kadar pisirilir. Daha sonra bir ¢irpilimisg
yumurta tencereye kirilarak 10 dk. kadar daha pisiriimeye
devam edilir. Tandir ekmekleri tabaklara dogranarak elde
edilen as ekmeklerin tzerine dokilerek servis edilir.

\\ Ingredients (4 servings) :

1 onion

2 green peppers

1 potato

1 tablespoon tomato paste
1 peeled tomato

1egg

1 tablespoon butter

Half a tea glass vegetable oil
1 dessertspoon crushed red pepper
1 dessertspoon salt

1 tandoori bread

2.5 cups hot water

Meal Prepared by : Gulten Tekin
Preparation:

Vegetable oil and butter are melted in a pot. Finely chopped
onion is added into the pot and sautéed until golden; after that,
tomato paste is also added and thoroughly sautéed. Then,
finely chopped green peppers and finely chopped tomatoes are
added and cooked until the juice of the vegetables has evapo-
rated. 2.5 cups of water and diced potatoes are also added and
the mixture is cooked until potatoes are softened. Then one egg
is whipped and added to the pot and cooked for about 10
min. more. Tandoori bread is broken into pieces and placed

on plates; the meal is poured over the bread and served. 189




Sini Kdmbesi - Sini Kombe (A kind of pastry in a large tray)

ERZINCAN / Refahiye
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igindekiler (6 kisilik) :

» Yufkalarin hazirlanise:

» 2,5 su bardag) sit

» Yarim cay bardagi siviyag
» 1 adet yumurta

» 1 paket yas maya

» 2 tath kasig tuz

» Un (1 kg. kadar)

» Sini kombesinin yapilisi:
» 2 yemek kasigl tereyagi
» Yarim su bardagi siviyag
» 6 adet yufka

Yemegi Hazirlayan : Gllten Tekin

Yufkalarin hazirlanist:

Sut, sivivag, yumurta, yag maya, tuz ve un karistirilarak kulak
memesi kivaminda hamur elde edilir. Elde edilen hamur 10
dk. kadar dinlendirildikten sonra 6 parcaya ayrilarak yufkalar
acilir.

Sini kombesinin yapilisi:

Tereyag ve siviyag bir tavada eritilir. Yufkalardan 3 tanesi st
Uste dizilerek ve aralari yaglanarak burulur. Diger 3 yufka da
ayni sekilde hazirlandiktan sonra alti yaglanmis bir tepsiye
daireler cizilerek sarilir. Tepsi icindeki malzemeler 20 dk.
kadar dinlendirildikten sonra 180° C'de Onceden isitilmig
firinda Uzeri kizarincaya kadar pisirilir. Firindan alinan kombe
bicak yardimiyla kesilerek servis edilir.

Ingredients (6 servings):

» Preparation of phyllo dough:

» 2.5 cups milk

» Half a tea glass vegetable oil

» Tegg

» 1 package fresh yeast

» 2 dessertspoons salt

» Flour (about 1 kg)

» Preparation of sini (large tray)
kombe (pastry):

» 2 tablespoons butter

» Half a cup vegetable oil

6 phyllo

Meal Prepared by : Gulten Tekin

Preparation of phyllo dough:

Milk, vegetable ail, eggs, fresh yeast, salt, and flour are blended
and kneaded into dough with a consistency of an earlobe. The
resulting dough is left to stand for about 10 min. and then di-
vided into 6 pieces which are then rolled thin.

Preparation of sini (large tray) kombe (pastry):
Butter and vegetable oil are melted in a pan. Then, 3 phyllo are
stacked by greasing their surface and then they are twirled.
The other 3 phyllo are prepared in the same manner and then
wrapped into circles and placed on a greased tray. The phyllo in
the tray are left to stand for about 20 min. and then placed into
an oven preheated to 180 °Cand baked until golden brown.
After taking out of the oven, kombe is sliced with the help

of a knife and served. 191
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Uzumli Kuru Boérek — Dry Pastry with Raisins

igindekiler (6 kisilik) :

» Yufkalarin hazirlanisi:

» 3 adet yumurta

» 1 cay bardagi yogurt

» 1 cay bardagi eritilmis tereyagi

1 tath kasigi tuz

» 1 cay bardagi su

= 500 gr. un

» 1 paket kabartma tozu

« i¢ malzemesinin hazirlanis:

» 1 cay pardagi piring

» 1 cay bardagi cekirdeksiz kuru
dzum

» 2 su bardagi su

» 1 su bardag toz seker

» Yagin hazirlanmast:

» 3yemek kasigl siviyag

1 cay bardagi eritilmis tereyagi

Yemegi Hazirlayan : Nevin Tekin

Yufkalarin hazirlanisi:

Yumurta, yogurt, tereyagi, tuz, su, kabartma tozu ve un bir kap
icerinde iyice yogurularak kulak memesi kivaminda hamur
elde edilir. Elde edilen hamurdan yumurta buylkliglinde
yumaklar elde edilerek yufkalar acilir.

ic malzemesinin hazirlanist:

Piring, kuru tzdm ve su bir tencereye konularak piringler sisip
suyu cekinceye kadar pisirilir.

Yagin hazirlanmasi:

Tereyagl ve sivi yag bir kase igerinde karistirilarak hazir hale
getirilir.

Uziimlii kuru boregin yapilist:

Borek vyapilacak tepsinin alti yaglanir. Onceden hazirlanan
yufkalarin yarisi tepsiye st Uste dizilir(Yufkalarin arasina
eritilmis tereyagl ve siviyag karisimindan sirilir). Daha
sonra yufkalarin Gzerine pisirilmig Gzum, piring ve toz seker
serpistirilir. Diger yufkalar da aralarina yag surilerek st
uste dizilmeye devam edilir. Elde edilen borek tepsisinin en
Ustline de vag strllerek 6nceden 200 °C'de 1sitilmis firinda
uzeri kizarincaya kadar pisirilir. Firindan alinan tepsi borek
seklinde kesilerek servis edilir.

Ingredients (6 servings):

= Preparation of phyllo dough:
» 3 eggs

» 1 tea glass yoghurt

» 1 tea glass melted butter

» 1 dessertspoon salt

» 1 tea glass water

» 500 g flour

» 1 sachet baking powder

» Preparation of the filling:

» 1 teaglass rice

» 1 tea glass seedless raisins
» 2 cups water

» 1 cup granulated sugar

» Preparation of the grease:
» 3 tablespoons vegetable oil
» 1 tea glass melted butter

Meal Prepared by : Nevin Tekin

Preparation of phyllo dough:

Eggs, yoghurt, butter, salt, water, baking powder, and flour are
thoroughly kneaded in a bowl to form dough with the consist-
ency of an earlobe. Egg-sized pieces are formed of the resulting
dough and then these are rolled thin.

Preparation of the filling:

Rice, raisins, and water are put in a pot and cooked until the rice
is swollen and the water has evaporated.

Preparation of the grease:

Butter and vegetable oil are mixed in a bowl and become ready
to be added to the pastry.

Preparation of dry pastry with raisins:

Pastry tray is greased. Half of the prepared phyllo are stacked
in the tray (melted butter and vegetable oil mix is spread be-
tween the phyllo). Then cooked raisins, rice, and granulated
sugar is sprinkled over the phyllo. Other phyllo are also stacked
by greasing the surfaces of each of them. The surface of the
obtained pastry is also greased and then baked in an oven pre-
heated to 200 °C until the surface is golden brown. The tray

is taken out of the oven and the pastry is cut into pastry

slices and served.



Casur Kavurmasi - Casur Roasting

ERZINCAN / Cayirli

icindekiler (10 kisilik) : Ingredients (10 servings) :
» 500 gr. salamura edilmis casir » 500 g casirin brine

= 100 gr. kiyma » 100 g minced meat

» 5adet yumurta » 5eggs

» 100 gr. tereyagi

100 g butter

Yemegi Hazirlayan : Guler Bahadir Meal Prepared by : Guler Bahadir

Hazirlanise: Preparation:

ilk olarak kiyma tereyaginda kavrulur. Casirlar ince ince dog- Firstly, minced meat is roasted in butter. Casir leaves are finely
randiktan sonra kiymaya katilarak 15 dk. kadar kavrulur. Son chopped and added to the minced meat and they are roasted
olarak yumurtalar da tzerine kirilarak 5 dk. kadar daha pisi- together for about 15 min. Finally, the eggs are broken onto the
rildikten sonra servis edilir. materials in the pan and they are cooked together for about 5

min. more. Then the dish is served.
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Yosurtlu Gillor - Gillor with Yoshurt

ERZINCAN / Cayirli
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icindekiler (15 kisilik) :

» 1 kg. koftelik bulgur
» 5adet yumurta

» 5yemek kasigl irmik
» 5yemek kasigi un

» 3adet sogan

» 200 gr. tereyag|

» 2 kase hasglanmis yesil mercimek
= 100 gr. kiyma

» 2 yemek kasigl salca
» 1 kg. yogurt

» 4dis sarimsak

Yemegi Hazirlayan : Gller Bahadir

Hazirlanise:

Oncelikle bulgur, bir legende 7 su bardagi tuzlu ve kaynar suda
30 dk. kadar yumusatihir. Yumurta, irmik ve un eklenerek bu
malzemeler iyice yogrulur. Yogrulan hamurdan vesil erik bii-
yUkliginde parcalar koparilarak avug iciyle kofteler yuvarla-
nir. Elde edilen kofteler bir tencerede 2 litre sicak tuzlu suda
10 dk. haslandiktan sonra soguk sudan gecirilerek stizildr.
Diger taraftan bir tava icerisinde tereyag eritildikten sonra
ince uzun dogranmis soganlar tereyaginda kavrulur. Kiyma
eklenerek bir stire kavrulduktan sonra salcasi da eklenerek
bir stire daha kavurma islemine devam edilir. Haslanmis ye-
sil mercimekler eklenerek 5 dk. haslanir. Onceden hazirlanan
kofteler servis tabagina alinarak koftelerin tzerine arzu edi-
len miktarda sarimsakl yogurt ve kiymali sos dokulerek ser-
vis edilir.

Ingredients (15 servings) :

» 1 kg fine bulgur

» 5eggs

» 5tablespoons semolina

» 5 tablespoons flour

= 30nions

» 200 g butter

» 2 cups boiled green lentils

» 100 g minced meat
» 2 tablespoons tomato paste
» 1 kg yoghurt

» 4 cloves garlic

Meal Prepared by : Guler Bahadir
Preparation :

Firstly, bulgur is left to become tender in 7 cups of salty and
boiling water in a basin for approximately 30 min. Then, eggs,
semolina, and flour are added and these ingredients are thor-
oughly kneaded. Greengage-sized pieces are taken from the
kneaded though and rolled into balls with the palm. The re-
sulting balls are boiled in 2 liters of salty water in a pot for 10
min., immersed in cold water, and then drained. On the other
hand butter is melted in a frying pan and then thin and long
chopped onions are sautéed in butter. Minced meat is added
and sautéed for a while and then tomato paste is added and
the materials are further sautéed for a while. Boiled green len-
tils are added and cooked for 5 min. more. Prepared meatballs
are placed in a serving platter and covered with the desired
amount of garlic yoghurt and minced meat sauce. Then the

dish is served. 197
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Abaza Dolmasi - Stuffed Abaza

™
igindekiler (12 kisilik) :

= 500 gr. kiyma

1 adet sogan

1 yemek kasigi salca

1 cay bardagi sivi yag

1 kase bulgur

1 tath kasigi tuz

1 tath kasig kirmizi biber
1 tath kasig karabiber
1 yemek kasigl nane
250 gr. kemikli kuzu eti
500 gr. abaza bitkisi

Yemegi Hazirlayan : Muazzez Bahadir
Hazirlanise:

Kiyma, ince ince dogranmis sogan, sal¢a, sivi yag, bulgur,
nane, tuz, kirmizi biber ve karabiber bir legen icerisinde iyice
yogrulur. Yogurulan ig¢ malzeme abaza bitkisinin icine konula-
rak sarilir. Blyuk bir tencereye once kemikli etler daha sonra
sarmalar dizilir. Bir tava icerisine 1 ¢ay bardagi sivi yag ve 2
yemek kasigl salga atilarak kavrulur. Kavrulmus salga ve 3
bardak su sarmalarin tzerine dokulerek tencere kaynamaya
birakilir. Tencere kaynamaya baslayinca kisik ateste 30 dk.
kadar daha kaynatilir ve arzuya gore tzerine sarimsakli yo-
gurt dokulerek servis edilir.

Ingredients (12 servings) :

» 500 g ground beef

1 onion

1 tablespoon tomato paste

1 tea glass vegetable oil

1 cup bulgur

1 dessertspoon salt

1 dessertspoon crushed red pepper
1 dessertspoon black pepper
1 tablespoon mint

250 g boned lamb

1 kg abaza plant

Meal Prepared by : Muazzez Bahadir
Preparation:

Ground beef, finely chopped onion, tomato paste, vegetable
oil, bulgur, mint, salt, crushed red pepper, and black pepper
are thoroughly kneaded in a bowl. Kneaded filling is put on
the abaza plant and wrapped. First the boned meat and then
wraps are stacked in a large pot. 2 tablespoons of tomato paste
is sautéed in 1 cup of vegetable ail in a pan. Roasted tomato
paste and 3 cups of water are poured over the wrappings in
the pot and the contents are left to boil. Once the contents are
brought to a boail, they are cooked at low heat for about 30
min. and served, if desired, by pouring garlic yoghurt over
them.
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Sogan Dolmasi - Stuffed Onions
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icindekiler (10 kisilik) :

» 1,5 su bardag bulgur
» 10 adet orta boy sogan
= 300 gr. kiyma

Ingredients (10 servings) :

» 1.5 cups bulgur
» 10 medium onions

» 300 g ground beef

» 1,5cay bardagl siviyag » 1 tea glass vegetable ol
» 1 yemek kasigl salca \ » 1 tablespoon tomato paste
» Yarim tath kasigi karabiber » Half a dessertspoon black pepper

» Yarim tath kasigi reyhan
» Yarim tath kasigl dag nanesi
» 250 gr. kemikli kuzu eti

Yemegi Hazirlayan : Gller Bahadir
Hazirlanise:

Soganlar soyularak kenarindan ortasina kadar bir cizik atilir.
Genis bir tencere icerisine konularak 15-20 dk. kadar hasla-
nir. Haslanan soganlar atilan gizik sayesinde kolayca sarma-
lik ayrilir. Diger taraftan bulgur, kiyma, sivi yag, salga, reyhan
ve dag nanesi bir legen icerisinde iyice karistirilarak ic malze-
me hazirlanir. Hazirlanan bu i¢ malzeme soganlarin igerisi-
ne konulup sarildiktan sonra altina kemikli kuzu eti konulan
tencereye dizilir. Bagka bir tavada 1 cay bardagi sivi yagda
1,5 yemek kasigl salca kavrularak tencere tzerine gezdirilir.
Son olarak tencerenin Uzerine 2 su bardagi su, 1 tatlh kasigl
karabiber ve bir tatl kasig tuz dokulerek kisik ateste 30 dk.
pisirilerek servis edilir.

» Half a dessertspoon purple basil

» Half a dessertspoon mountain
mint

» 250 g boned lamb

Meal Prepared by : Guler Bahadir
Preparation :

Onions are peeled and a scratch is made from the edge to the
corner of each of them. They are put in a large saucepan and
boiled for approximately 15-20 min. Owing to the scratch the
layers of boiled onions are separated easily so as to be wrapped
afterwards. On the other hand bulgur, ground beef, vegetable
oil, tomato paste, purple basil, and mountain mint are mixed
thoroughly in a basin to prepare the filling. This filling is then
placed inside the onions and rolled; then placed over boned
lamb meat in a pot. In another skillet, 1.5 tablespoons tomato
paste is fried in 1 tea glass of vegetable oil and then this is
drizzled over the contents in the pot. Finally, 2 cups of water,
1 dessertspoon of black pepper, and 1 dessertspoon of salt are
added to the pot and the contents are cooked at low heat for 30
min. Then, the dish is served.
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icindekiler (20 kisilik) :

» 1 adet haglanmis hindi
» 1 kg. bulgur
» 300 gr. eritilmis tereyagi
» 2 kasik yogurt

Yemegi Hazirlayan : Gller Bahadir
Hazirlanise:

Bulgur bir kap icerisine konularak tizerine eritilmis tereyagin-
dan 100 gr. dokdldr ve karistirilir. Haslanmis hindi genis bir
tepsiicerisine konularak bulgurun bir kismi hindinin icerisine
doldurulur. Bulgurun kalan kismi, 1 yemek kasigl kadar tuz ve
haslanmis hindi suyundan 4 bardak et suyu ile tepsinin tze-
rine dokulerek karistirilir. Bir kase igerisinde 2 kasik yogurt ve
2 kasik eritilmis tereyagi karistirilarak hindinin tzerine sos
olarak surdlir. Hazirlanan tepsi bir firin icerisine konularak
bulgur yumusayincaya ve hindinin tzeri kizarincaya kadar pi-
sirilir. Pisen hindi porsiyonlanarak veya tepsiyle servis edilir.

Ingredients (20 servings) :

» 1 boiled turkey
» 1 kg bulgur
» 300 g melted butter

» 2 tablespoons yoghurt

Meal Prepared by : Guler Bahadir

Preparation :

Bulgur is put in a container; 100 g of melted butter is poured
onto it and then mixed. Boiled turkey is placed in a large tray
and some of the bulgur is filled into the turkey. The remaining
bulgur, 1 tablespoon of salt, and 4 cups of boiled turkey stock
is poured over the tray and mixed. 2 tablespoons of yoghurt
and two tablespoons of melted butter are mixed in a bowl and
spread over the turkey as sauce. Prepared tray is placed inside
the oven and baked until the bulgur is cooked and the surface
of the turkey is golden brown. Cooked turkey is served in por-
tions or in the tray.




Yavan As - Insipid Meal
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igindekiler (10 kisilik) : Ingredients (10 servings) :
» 1 kase gendime

» 1 kase barbunya

» 500 gr. kemikli kuzu eti
» 1 kg. yarma

» 1ince dogranmig sogan
» 2 yemek kasigl tereyagl

1 cup gendime

1 cup pinto beans

500 g boned lamb

1 kg coarsely ground wheat

1 finely chopped onion

2 tablespoons butter

1 dessertspoon salt

1 dessertspoon crushed red pepper
1 diced potatoes

3 liters hot water

1 tath kasigi tuz

1 tath kasigi pul biber

1 kip dogranmig patates
3 1It. sicak su

Yemegi Hazirlayan : Naime Yilmaz Meal Prepared by : Naime Yilmaz

Hazirlanise: Preparation :

Buyuk bir tencere icerisinde tereyag eritilerek soganlar kav-
rulur. Salcasi ve pul biberi atilarak kavurmaya devam edilir.
Daha sonra kemikli kuzu etleri de atilarak 5 dk. kadar daha
kavrulur. Ardindan daha onceden haslanmis barbunya, gen-
dime, patates, tuz ve 3 litre sicak su atilarak yemegin igindeki
gendime ve et pisinceye kadar kisik ateste pisirilmeye devam
edilir. Pigen yemek servis tabaklarina alinarak servis edilir.

Butter is melted in a large saucepan and onions are sautéed.
Tomato paste and crushed red pepper are added and sautéing
is continued. Then boned lamb meat is added and the contents
are further sautéed for about 5 min. Afterwards, previously
boiled pinto beans, gendime, potatoes, salt, and 3 liters of hot
water are added and the contents are cooked at low heat until
gendime and the meat in the meal are cooked. Cooked meal is
served in service plates.



Borana - Borana
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icindekiler (10 kisilik) :

» 1 kg. 1Ispanak

1 cay bardag sivi yag
100 gr. kiyma

1 tath kasigl salca

1 cay kasigl tuz

1 kase yalanci kofte*
1 tath kasigl pul biber
1,5 tath kasigl tuz

1 cay bardag sicak su
1 kg. yogurt

4 dis sarimsak

Yemegi Hazirlayan : Gller Bahadir
Hazirlanise:

Ispanaklar sirkeli suda yikanarak iyice temizlenir ve ince ince
dogranir. Diger taraftan genis bir tava icerisine sivi yag doku-
lerek salca kavrulur. Pul biber, 1spanak, tuz ve sicak su atila-
rak pisirme islemine devam edilir. Ispanaklar ¢oklp pismeye
devam ederken bir kase icerisine kiyma, 1 tath kasigl kadar
salca ve tuz atilarak findik buytkligtinde kofteler elde edilir.
Findik kofteler ve yalanci kofteler birlikte 1spanagin icerisine
atilarak hafif sulu sekilde yemek 10 dk. daha pisirilir. Pigen
yemek servis tabagina alinip lzerine sarimsakl yogurt doku-
lerek servis edilir.

*Yogurtlu gillor icerisine konulan kofteler findik biyikligiinde yuvarlanarak elde edilir.

Ingredients (10 servings) :

» 1 kg spinach

1 tea glass vegetable oil

100 g minced meat

1 dessertspoon tomato paste
1 teaspoon salt

1 bowl fake dumplings

1 dessertspoon crushed red pepper
1.5 dessertspoon salt

1 tea glass hot water

1 kg yoghurt

4 cloves garlic

Meal Prepared by : Guler Bahadir
Preparation :

Spinach is washed in water and vinegar thoroughly and then
finely chopped. On the other hand, tomato paste is fried in veg-
etable oil in a large pan. Then, crushed red peppers, spinach,
salt, and hot water are added and the materials are sautéed.
While spinach gets loose and continues to be cooked, minced
meat, 1 dessertspoon tomato paste, and salt is mixed in a
bowl and hazelnut-sized meatballs are made. Hazelnut-sized
meatballs and fake dumplings are added into the spinach and
the meal is cooked for another 10 min. so to be kept lightly
juicy. Cooked meal is taken into a service plate and served by
drizzling yoghurt with garlic over it.

*The meatballs which are put into the gillor with yoghurt are obtained by rolling into

hazelnut-sized balls.
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Gazete Tathsi — Newspapaer Dessert

igindekiler (15 kisilik) : s

» 2 adet yumurta

1 cay bardagi su

1 cay bardagi sut

» 1 cay bardagi siviyag

= 1/2limon suyu

= Un

» 1 paket kabartma tozu

» 1 kase kadar nisasta (yufkalarin

acilmasi igin)* " ‘t_'

» 250 gr. findik ici
= 100 gr. fistik ezmesi o
» 2 kase seker

s 25 kase su

» 250 gr. tereyagi

» 1 su bardagi sivi yagl

Yemegi Hazirlayan : Nazli Yilmaz

Hazirlanise:

1 cay bardag sivi yag, su, sut, yumurta ve limon tuzu bir legen iceri-
sinde iyice cirpilir. Ardindan un ve kabartama tozu da katilarak ha-
mur kulak memesi kivamina gelene kadar yogrulur. Yogrulan hamur
yesil erik biyukliginde parcalara ayrilarak 10 dk. kadar dinlendiri-
lir. Dinlendirilen hamurlar aralarina nisasta serpilerek tcer tger ve
Ust Uste tek bir hamur yufkasi gibi agilirf(Tepsi hazirlandiktan sonra
Uzerine yag dokdltince bu katlar kabaracak ve daha ince katlar elde
edilecektir). Yufkalar bu sekilde acildiktan sonra oklavaya sarilarak
iki ucundan el yardimiyla biraz sikistirilacak ve o sekilde bir gazete
Uzerine serilecektir. Daha sonra Uzerlerine findik i¢i serpistirilerek
gazetelerin iki kenarlarindan tutularak yavas yavas kaldirilacaktir.
Gazete kenarlari kaldirildikca yufkalar diz bir sekilde katlanacak ve
sarilacaktir. Sarilan yufkalar bir bicak yardimiyla baklava dilimi bi-
yuklugtnde kesilerek bir tepsiye dizilir. Bu islemden sonra bir tava
icerisinde tereyagi ve sivi yag kizdirilarak hazirlanan tepsinin tzeri-
ne gezdirilir. Daha sonra 200 ° C'de isitilmis firinda yufkalarin dizeri
kizarana kadar pisirilir. Yufkalar kizarirken bir tencere icerisinde su
ve seker kaynatilarak serbet yapilir ve sogutulur. Firindan alinan
sicak yufkalarin Gzerine serbet soguk olarak gezdirilir. Son olarak
tepsinin Uzerine fistik ezmesi dokilerek servis edilir.

*Nisasta, yufkalar agilirken yufkalarin daha saglam ve tatlinin daha gevrek olmasini
saglar.

Ingredients (15 servings) :

» 2eggs

= 1 tea glass water

» 1 tea glass milk

= 1 tea glass vegetable ol

» Juice of half a lemon

» Flour

» 1 sachet baking powder

» About 1 cup starch (for rolling the
dough thin)*

» 250 g hazelnuts

= 100 g peanut butter

» 2 CUpS sugar

. = 2.5 bowl water

» 250 g butter

v » 1 cup vegetable oil

Meal Prepared by : Nazli Yilmaz

Preparation:

1 tea glass vegetable oil, water, milk, eggs, and powdered lemon es-
sence are whisked thoroughly in a basin. Then, flour and baking pow-
der are added and the materials are kneaded until the dough has the
consistency of the earlobe. Kneaded dough is divided into greengage-
sized pieces and left to rest for 10 min. Rested dough is sprinkled with
starch and rolled thin in batches of three by stacking three pieces on
top of each other as a single phyllo dough (once the tray is prepared
and oil is poured over these phyllo, these layers will rise and thinner
layers will be obtained). Once the phyllo are rolled thin in this manner,
they are wrapped around the thin rolling pin and compressed by hand
on both edges and will be laid on a newspaper as such. Then, hazel-
nuts will be sprinkled over them and they will be removed by hold-
ing the two sides of the newspaper. As the sides of the newspaper
are lifted the phyllo will be folded flat and wrapped. Wrapped phyllo
are cut into the size of baklava slices with the help of a knife and are
placed in a tray. After this process, butter and vegetable oil are heated
in a pan and drizzled over the prepared tray. Then the phyllo are baked
in an oven preheated to 200 °C until their surface is golden brown.
While the phyllo are baked, water and sugar are boiled in a pot to make
syrup and then cooled. Cold syrup is drizzled over the hot phyllo which

the tray and the dessert is served.
*Starch makes the phyllo stronger when rolling thin and makes the dessert crispier.

are just taken out of the oven. Finally, peanut butter is poured over a



Pestiken Asi - Pestuken Soup

ERZINCAN / Kemah

—

igindekiler (8 kisilik) :

» 1 kase kenger sapi

» 500 gr. haslanmis gendime
» 1 yemek kasigr anik

» 1yemek kasigr tuz

» 1 kg. yogurt (pestiiken)*

Yemegi Hazirlayan : Muhsine Yakut

Hazirlanise:

Gendimeler tencerede bir gece onceden kaynatilir ve saba-
ha kadar bekletilir. Sonraki glin tencereye kenger saplari ve
2 bardak su katilarak kenger saplari pisene kadar kaynatilir.
Kenger saplari pisince ¢irpilmis yogurt azar azar tencereye
dokdllerek corba iyice karistirilir. Daha sonra ocagin alti kapa-
tilarak 5 dk. kadar daha karistiriimaya devam edilir. istenilen
sicaklikta servis tabaklarina konularak servis edilir.

Not: Pestliken yerine yogurt da kullanilabilir.

*Pestiken; ayranin kaynatiimasi ve birkag glin boyunca sulanan kisimlarinin atiimasi
sonucu elde edilen sarimtirak, yogurt kivamindaki ayran 6zsuyudur.

Ingredients (8 servings) :

» 1 bowl thistle stalk

» 500 g boiled gendime

» 1 tablespoon anik(a type of mint-
scented herb)

» 1 tablespoon salt

» 1 kg yoghurt
(pestuken: salted buttermilk curd)*

Meal Prepared by : Muhsine Yakut

Preparation :

Gendime is boiled in a saucepan overnight and left to stand
until the morning. The next day thistle stalks and 2 cups of
water are added to the saucepan and thistle stalks are boiled
until cooked. Once thistle stalks are cooked, whisked yoghurt
is slowly poured into the saucepan and the soup is stirred
thoroughly. Then the stove is turned off and the soup is
stirred for approximately 5 more minutes. The soup is served
in service plates at the desired temperature.

Note: Yoghurt can be used instead of pestuken as well

*Pestuken is the yellowish essence of buttermilk with the consistency of yoghurt.
It is obtained by boiling buttermilk and removing the watery parts for a few days. 211
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Pih Pih® Corbasi - Pih Pin" Soup

igindekiler (8 kisilik) :

» 1 yemek kasigl tereyagi

» 1 adet sogan

» 1 adet domates

» 2 yemek kasigl kavurma

» 2 yemek kasigl salca

1 tath kasigi tuz

1 tath kasig karabiber

1 tath kasigi pul biber

1 yemek kasigr koyunun kuyruk
yagindan hazirlanan kikirdak
1 1t. sicak su

Yemegi Hazirlayan : Hakime Palas
Hazirlanise:

Blvyuk bir tencerede eritilen tereyaginda ince dogranmis so-
ganlarin pembelestiriimesi saglanir. Kavurma ve salca ekle-
nerek kavrulur. Domatesler kiguk kicuk dogranarak atilir ve
2-3 dk. kadar kavrulur. Domatesler kavrulduktan sonra tuz,
karabiber, pul biber ve kuyruk yagi da atilarak birkag dk. kadar
daha kavrulmaya devam edilir. Pih pih ve sicak su eklenerek
8-10 dk. kadar pisirilmeye devam edilir. istege gére corbanin
Uzerine nane veya anik atilarak servis edilir.

*Pih pih: koftelik bulgurun daha incesi.

Ingredients (8 servings) :

» 1 tablespoon butter

» T onion

» 1 tomato

» 2 tablespoons braised meat

» 2 tablespoons tomato paste

» 1 dessertspoon salt

» 1 dessertspoon black pepper

» 1 dessertspoon crushed red pepper

» 1 tablespoon cartilage prepared of
tail fat of the sheep

» 11 hot water

Meal Prepared by : Hakime Palas
Preparation :

Finely chopped onion is sautéed in melted butter in a large
saucepan until golden. Braised meat and tomato paste are
added and sautéed. Tomatoes are finely chopped and added
into the pot; all are sautéed for about 2-3 min. more. Once
the tomatoes are sautéed, salt, black pepper, crushed red
pepper, and tail fat are added as well, and the mixture is sau-
téed for a few more minutes. Then pih pih and hot water are
added and the meal is cooked for about 8-10 min. Finally, the
dish is served by sprinkling mint or anik if desired.

*Pih pih: bulgur that is thinner than fine bulgur.




Herle - Herle

ERZINCAN / Kemah .

igindekiler (8 kisilik) : Ingredients (8 servings) :

» 1 yemek kasIgl tereyagi » 1 tablespoon butter

» 5yemek kasigi un » 5tablespoons flour

» 1 cay kasigl karabiber » 1 teaspoon black pepper

» 1 tath kasig tuz » 1 dessertspoon salt

» 1 tutam kuru nane » 1 pinch dried mint

» 1 tutam pul biber » 1 pinch crushed red pepper

» Tl su » 1 liter water
Yemegi Hazirlayan : Rukiye Ding Meal Prepared by : Rukiye Dinc
Hazirlanise: Preparation :
ilk olarak bir tencereye tereyagi konularak eritilir. Un tencere- Firstly, butter is put in a pot and melted. Then flour is added
ye dokuilerek kahverengi alincaya kadar kavrulur. Tencereye and sautéed until it becomes brown. Cold water, black pep-
soguk su, karabiber ve tuz da katilarak tencere kaynayincaya per,and salt are added into the pot and the potis stirred until
kadar karistirilir. Kaynayan gorbanin tGzerine istege gore kuru the mixture comes to a boil. If desired, dried mint or crushed
nane veya pul biber dokulerek servis edilir. red pepper is sprinkled on the bailing soup and the soup is

served.
215
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icindekiler (4 kisilik) :

» 1 kase yogurt

= 2 dis sarimsak

» 4 adetyumurta

1 yemek kasigi tereyagi
1 yemek kasigl tuz

» 500 ml. su

Yemegi Hazirlayan : Muhsine Yakut

Hazirlanise:

Bir tavaya su ve tuz atilarak kaynatilir. Yumurtalar kaynayan
tuzlu suigerisine kirilir. Yumurtalar 3-5 dk. kadar pisirildikten
sonra kevgir yardimiyla ¢ikarilarak bir tabagin icerisine konu-
lan sarimsakli yogurdun tzerine dokdlur. Tabagin tzeri iste-
ge gore pul biberle stslenir. Tereyagi bir tavada kizdirildiktan
sonra cilbirin Gzerine dokulerek servis edilir.

Ingredients (4 servings) :

» 1 bowl yoghurt

» 2 cloves garlic

v 4 eggs

» 1 tablespoon butter
1 tablespoon salt
500 ml water

Meal Prepared by : Muhsine Yakut

Preparation :

Water and saltis putin a pan and boiled. The eggs are broken
into the boiling salted water. After the eggs are cooked for
about 3-5 min., they are taken out with the help of a perfo-
rated ladle and poured on the garlic yoghurt placed in a plate.
Then, optionally, the plate is decorated with crushed red pep-
per. After heating the butter in another pan, it is drizzled on
top of the pouched eggs and the dish is served.
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igindekiler (4 kisilik) :

» 4yemek kasigl tereyagl
» 2 tandir ekmegi

» 3 adet yumurta

» 1 cay kasigr kadar tuz

Yemegi Hazirlayan : Hakime Palas

Hazirlanise:

Tereyagi bir tavada eritilir. 3 yumurta tavaya kirillarak tuzu da
ilave edilir. Yumurta 1-2 dk. kadar pisirilir. Sonra bir tepsi ice-
risine ekmekler el yardimiyla dogranarak pisirilmis yumurta-
lar tepsi Uzerine dokuldr. Tepsi icerisindeki malzemeler iyice
karistirilarak servis edilir.

*Cumurlamak; burusturmak kiristirmak; yogurmak; cimdiklemek.

Ingredients (4 servings):

» 4 tablespoons butter
» 2 tandoori breads

» 3eggs

» 1 teaspoon salt

Meal Prepared by : Hakime Palas

Preparation :

The butter is melted in a pan. Then, three eggs are broken
into the pan and the salt is also added. The eggs are cooked
for about 1-2 min. Then the bread is divided into pieces by
hand and placed inside a tray; cooked eggs are poured on top
of the bread. The materials in the tray are mixed thoroughly
and the dish is served.

*Cumurlamak; (verb): to wrinkle, to crease, to knead, to pinch.
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icindekiler (10 kisilik) :

» 1 cay bardag) pilavlik bulgur
1 adet domates

3 adet sivri biber

1 adet blyuk sogan

1 adet blyuk patates

1 yemek kasigl salca

1 adet yumurta

1/2 cay bardag sut

1 yemek kasigl tuz

2 yemek kasigi tereyagi
100 gr. beyaz koy peyniri
1 tath kasigi karabiber

1 tath kasigl pul biber
150-200 gr. fasulye

1/2 cay bardagi eriste
21t su

Yemegi Hazirlayan : Muhsine Yakut
Hazirlanise:

ilk olarak tereyagi bir tencereye konularak kizdirilir. ince ince
dogranan soganlar ve dogranmis biberler tencereye katila-
rak kavrulur. Tuz ve salca katilarak birkag dakika kadar daha
kavrulur. Domatesler de dogranip katilarak birkag dakika pi-
sirildikten sonra ince uzun yarilan yesil fasulye ve kuigtk dog-
ranmis patatesler de atilarak 3 dk. kadar daha kavrulmaya
devam edilir. Yumurta, bulgur, karabiber, pul biber ve sicak
su katilarak kisik ateste bulgur ve patatesler yumusayincaya
kadar pisirilmeye devam edilir. Bul malzemeler de pisince s(t,
peynir ve eriste de tencereye katilarak 5 dk. kadar daha pisiri-
lir. Istege gére sade veya dogranmis ekmek tizerine dokiilerek
servis edilir.

— ﬂ » 1 tea glass coarse bulgur
B = = Ttomato
= 3 green chili peppers

Ingredients (10 servings) :

= 1 large onion

1 large potato

1 tablespoon tomato paste
1egg

Half a tea glass milk

1 tablespoon salt

2 tablespoons butter

100 g white cottage cheese

1 dessertspoon black pepper
1 dessertspoon crushed red pepper
150-200 g beans

Half a tea glass noodles

2 liters water

Meal Prepared by : Muhsine Yakut
Preparation :

Firstly, butter is put in a pot and heated. Finely chopped on-
ions and chopped peppers are added and sautéed. Then, salt
and tomato paste are added and sautéed for a few more
minutes. Tomatoes are chopped and added to the pot and
the mixture is cooked for a few minutes; then long-cut green
beans and fine-chopped potatoes are added and the mixture
is sautéed for about 3 min. Afterwards, egg, bulgur, black
pepper, crushed red peppers, and hot water is added and the
mixture is cooked at low heat until bulgur and potatoes are
softened. Once these ingredients are cooked as well, the milk,
cheese, and noodles are also added into the pot and the
meal is cooked for about 5 min. more. If desired, the dish
is served plainly or by pouring over sliced bread.
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Cirmi = Cirmi

icindekiler (5 kisilik) :

Yemegi Hazirlayan : Fatime Sarigdil
Hazirlanise:

Blyuk bir tencereye sivi yag ve tereyagi atilarak kizdirilir.
Dogranmis olan soganlar atilarak pembelestiriimesi saglanir.
Salga atilarak birkag dk. kadar kavrulur. Sicak su tencereye
eklendikten sonra kavurmalar, maydanoz, pul biber ve tuz
atilarak 5 dk. kadar daha kavrulur. Son olarak yemek; lahana
tursusu ve bulgur atilarak 20 dk. kadar daha kisik ateste pisi-
rildikten sonra servise hazir hale gelir.

Ingredients (5 servings):

» 2 yemek kasigi siviyag S _ » 2 tablespoons vegetable oil
« 2 yemek kasigi tereyagi xv » 2 tablespoons butter

» 300 gr. kavurma » 300 g braised meat

» 1 adet sogan * 1 onion

» 1 kasik salca » 1 tablespoon tomato paste
» 1 kase dolusu lahana tursusu » 1 bowl pickled cabbage

» 1 adet domates » 1 tomato

» 1 tutam maydanoz » 1 handful parsley

» 1 su bardagi bulgur » 1 cup bulgur

» 1 tath kasigi pul biber » 1 dessertspoon crushed red pepper
» 1yemek kasigl tuz » 1 tablespoon salt

» 1t sicak su » 11 hot water

Meal Prepared by : Fatime Sarigul
Preparation :

Vegetable oil and butter are put in a large pot and heated.
Chopped onions are added and sautéed until golden. Then to-
mato paste is added and sautéed further for a few minutes.
After adding hot water into the pot, braised meat, parsley,
crushed red pepper, and salt are added and the mixture is
sautéed for about 5 min. more. Finally, the dish becomes

ready to serve after adding pickled cabbage and bulgur a
and cooking at low heat for about 20 min.
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Hish Fasulye™ - Hisli Beans’

igindekiler (6 kisilik) :

» 2 yemek kasigl tereyagi

» 1 adet sogan

» 2 yemek kasigl salca

» 1 kase kavurma

» 1 kase kurutulmus domates
» 500 gr. haslanmis fasulye

» 1 tath kasigi karabiber

» 1 tath kasigi pul biber

» 1yemek kasigl tuz

Yemegi Hazirlayan : Fatma Payalan
Hazirlanise:

Tereyag biiyiik bir tencereye atilarak eritilir. incedogranmis
soganlar katilarak pembelestiriimesi saglanir. Salca eklene-
rek birkag dk. kadar daha kavrulur. Kavurma, karabiber ve pul
biber atilarak biraz kavrulduktan sonra fasulyeler ve kurutul-
mus domatesler de eklenir. Bu islemden sonra 5-10 dk. kadar
daha kavrulmaya devam edilir. Son olarak 2 bardak su ilave
edilerek tencere karistirilir. Kisik ateste yarim saat daha pisi-
rildikten sonra servis tabaklariyla servis edilir.

*Hish fasiilye; boyuna ve ince ince dograndiktan sonra kurutulan yesil fasiilye.

Ingredients (6 servings):

» 2 tablespoons butter

* 1 onion

» 2 tablespoons tomato paste

» 1 cup braised meat

» 1 cup dried tomatoes

» 500 g boiled beans

» 1 dessertspoon black pepper

» 1 dessertspoon crushed red pepper
» 1 tablespoon salt

Meal Prepared by : Fatma Payalan
Preparation :

The butter is put in a large pot and melted. Then, finely
chopped onions are added and sautéed until golden. Tomato
paste is added and the mixture is sautéed for a few more
minutes. Braised meat, black pepper, and crushed red pep-
per are added and sautéed for a little while; then beans and
dried tomatoes are added as well. Following this process; the
mixture is sautéed for about 5-10 min. more. Finally, 2 cups
of water is added and the pot is stirred. After cooking over
low heat for half an hour, the dish is served in service plates.

*Hisli beans: green beans cut lengthwise and thin, and then dried.
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El Kadayif1 - Hand Shredded Wheat in Syrup

icindekiler (15 kisilik) :

» 1 kg. elde yapilmig kadayif
» 500 gr. tereyag|

= 500 gr. cevizici

» 1 kg. seker

» 11t su

Yemegi Hazirlayan : Pakize Giirsoy- Gil Sanver

Hazirlanise:

Tereyag bir tavada kizdirihr. Kadayiflar bly(k bir kap icerisine
konularak; Uzerine kizdirilan tereyagi dokulerek iyice karisti-
rilir. Kadayiflarin yarisi bir tepsiicerisine konularak tzerlerine
cevizlerin 400 gr kadari yayilir. Geriye kalan kadayiflar tepsiye
konularak Uzerlerine de kalan 100 gr kadar ceviz dokdulir. Bu
islemden sonra ise el yardimiyla tepsi iizerine iyice bastirila-
rak kadayiflar sikistirilir. Hazirlanan kadayif tepsisinin dnce-
den 200 C'de 1sitilmis bir firinda 30-45 dk. kadar pisirilmesi
saglanir. Pistikten sonra firindan alinan kadayifin tzerine
onceden kaynatilmis ve sogutulmus serbet dokulerek yarim
saat kadar bekletilir. Kesilerek servise hazir hale getirilir.

El kadayifi: 1 cay bardagr sut, 1 su bardagi su, 1 cay bardagi
siviyag, 1 yumurta, 1 kg un buyuk bir kap icerisinde iyice yog-
rulur. Elde edilen hamur 12 parca yumak elde edilecek sekilde
parcalanarak 15 dk. kadar dinlenmeye birakilir. Dinlendirilen
hamurlar yufka kalinhginda acilarak onceden isitilmis sac
uzerine kisa bir sure atilip geri alinarak pisiriimesi saglanir.
Yufkalar lavas ekmegi seklinde sarilarak bir bicak yardimiyla
ince ince kesilir. Elde edilen kadayiflar (kurutulmadan) yumu-
sak sekilde tatliya katilir.

Serbet: 1 kg. seker ve 1 It. su bir tencereye konularak kayna-
tilir ve sogutulmasi saglanir.

Ingredients (15 servings) :

» 1 kg hand-made shredded wheat
» 500 g butter

» 500 g walnuts

» 1 kg sugar

= 1 liter water

Meal Prepared by : Pakize Gursoy-Gul Sanver

Preparation :

Butter is heated in a pan. Shredded wheat is put in a large con-
tainer, heated butter is poured over them and they are mixed
thoroughly. Then half of the shredded wheat is put in a tray and
400 g of walnuts are spread over them. The remaining shred-
ded wheat is put in the tray and the remaining 100 grams of
walnuts are poured over them. Following this step, shredded
wheat is compressed by pressing firmly on the tray by hand. The
prepared shredded wheat tray is baked in an oven which is pre-
heated to 200 °C for about 30-45 min. After baked, the shredded
wheat is taken out of the oven and pre-boiled and cooled syrup
is poured over the shredded wheat and then left to stand for half
an hour. Then, it is sliced and becomes ready to serve.

Hand shredded wheat: 1 tea glass milk, 1 cup water, 1 cup veg-
etable oil, 1 egg, 1 kg flour are kneaded thoroughly in a large ves-
sel. The resulting dough is divided into 12 smaller pieces and
then left to rest for about 15 min. The rested dough is rolled thin
to the thickness of a phyllo; placed on top of a preheated iron
plate for a short while and taken off so that it is cooked. Phyllo
are wrapped in the form of a lavash bread and then finely cut
with the help of a knife. The obtained shredded wheat (undried)
are used to prepare the dessert while they are still soft.

Sherbet: 1 kg sugar and 1 liter water are boiled in a pot and

then cooled.
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icindekiler (6 kisilik) :

» 5adet pirasa

5 adet vesil biber

» 5 adet patates

200 gr. salamura peynir

200 gr. cokelek

» 1 yemek kasigl tuz

1 tatl kasigi karabiber

1 tath kasigl pul biber

» 200 gr. tereyag|

6 adet tandir ekmegi hamuru

Yemegi Hazirlayan : Stkriye Akgakaya

Hazirlanise:

ince ince dogranan pirasa ve yesil biber, haslanmis ve ezilmis
patates, kuguk kiglk dogranmis salamura peynir, cokelek,
tuz, karabiber ve pul biber buyik bir kap icerisinde iyice karis-
tinlir. Oklava yardimiyla agilmig olan tandir ekmegi hamurla-
rinin yarisinin tzerine bu i¢ malzemesi konularak diger varisi
da bu malzemelerin Uzerine kapatilarak kenarlari birbirine
tutturulur. Elde edilen purmutlar sac Uzerinde veya tandirda
pisirilerek tzerlerine eritilmis tereyagi surulir ve servis edilir.

Ingredients (6 servings):

» 5leeks

= 5green peppers

» 5 potatoes

» 200 g cheese in brine

» 200 g dry cottage cheese

» 1 tablespoon salt

» 1 dessertspoon black pepper

» 1 dessertspoon crushed red pepper
» 200 g butter

» 6 pieces tandoori bread dough

Meal Prepared by : Sukriye Akcakaya

Preparation :

Finely chopped leek and green pepper, boiled and mashed po-
tatoes, chopped cheese in brine, dry cottage cheese, salt, black
pepper, and crushed red pepper are thoroughly mixed in a large
container. Half of the tandoori bread dough rolled thin using a
thin rolling pin is filled with this filling and the remaining half
is closed on top of these breads and the edges of the bread are
attached to each other. The obtained purmuts are cooked ei-

ther on iron plate or inside tandoor; melted butter is spread a

over them before serving.



Kenger Kavurma - Kenger Saute

ERZINCAN / Tli¢ / Tic

igindekiler (& kisilik) :

200 gr. tereyagi

1 adet orta boy sogan
3 adet yumurta

1 tath kasigi pul biber
1 tath kasigl salca

1 tutam tuz

Yemegi Hazirlayan : Zarife Sagu

Hazirlanise:

Blvyuk bir tava igerisinde tereyagi eritildikten sonra dogran-
mis soganlar tavaya atilarak kavrulur. Tavaya salca ve pul
biber katilarak 1-2 dk. kadar daha kavurma islemine devam
edildikten sonra yumurta, kenger ve tuz da katilarak 5 dk.
daha kavrulmaya devam edilir. Kenger kavurmasi servis ta-
bagina alinarak servis edilir.

» 500 gr. haslanmis temizlenmis '\.. ’
kenger

Ingredients (4 servings) :

» 500 g boiled cleaned thistle

» 200 g butter

» 1 medium onion

» 3eggs

» 1 dessertspoon crushed red pepper
» 1 dessertspoon tomato paste

» 1 pinch salt

Meal Prepared by : Zarife Sagu

Preparation:

After melting the butter in a large skillet, chopped onions are
added and sautéed. Later, tomato paste and crushed red pep-
per are added into the skillet and sautéed for 1-2 minutes. Then
the egg, thistle, and salt are added and the mixture is sautéed
for about 5 min. more. Thistle sauté is placed on a service plate
and served.
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Gerandi (Gezdirme)' — Gerandi (Panning)

ERZINCAN / Tli¢ / Tic

\"“l
igindekiler (6 kisilik) : Ingredients (6 servings):

» 1 kg. haslamalik et (blyiikbas
hayvanin sirt kemigi bolgesinden)
» 500 gr. yarma (dovme bugdaydan

» 1 kg meat proper for boiling (from
back bone area of cattle)
» Half kg coarsely ground wheat

yapllmis) (made of forged wheat)

= 100 gr. kuyruk yag » 100 g tail fat

» 300 gr. temizlenmig ve hasglanmig » 300 g cleaned, boiled thistle plant
kenger bitkisi » A pinch pennyroyal*

» Bir tutam yarpuz* » 1 cup yoghurt

» 1 kase yogurt » 1egg

» 1yumurta » 1.5 liters water

» 151t su » 1 tablespoon salt

1 yemek kasigl tuz

Yemegi Hazirlayan : Zarife Sagu Meal Prepared by : Zarife Sagu

Hazirlanise: Preparation:

Yogurt, yarma, yumurta ve kuyruk yagi bir tencere icerisinde Yoghurt, coarsely ground wheat, eggs, and tail fat are sautéed
yUksek ateste 2 dk. kadar iyice karistirilir. Et ve su ilave edi- in a saucepan over high heat for 2 min. until thoroughly mixed.
lerek 20 dk. surekli karistirilarak pisirilir. Haglanmig kenger, Then meat and water is added and the mixture is cooked for
yarpuz ve tuz da ilave edilerek 10 dk. kadar daha kisik ateste about 20 min. while stirring continuously. Boiled thistle, penny-
pisirilerek servis edilir. royal, and salt are added as well and the mixture is cooked for

about 10 min. at low heat and then served.

*Yemek siirekli karistirilarak pisirildiginden ismi gezdirme yemegi olarak bilinir. *Since the meal is cooked by constantly stirring, the name of the dish is known as panning.

*Ballibabagillerden nane tiriinde bir bitki. *A kind of mint from summer savory. ﬂ
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Palanci Yemesgi® - Saddie—-maker's Meal’

icindekiler (10 kisilik) : ——

» 1 kase gendime

» 300 gr. kurutulmus et

» 50 gr. kurutulmus kuyruk yagi

» 200 gr. kurutulmus yesil fasulye
» 3yemek kasIgl tereyagl

1 tath kasigl salca

» 1 yemek kasigl pul biber

» 1 adet sogan

1 yemek kasigl tuz

» 3t su

Yemegi Hazirlayan : Zarife Sagu

Hazirlanise:

Gendime onceden haslanarak yumusamasi saglanir. Gen-
dime, kurutulmus et, kuyruk yagi ve kurutulmus fasulye bir
tencerede 3 litre su icerisinde kaynatilir. Ayri bir tava iceri-
sinde ince dogranmig soganlar tereyagi icerisinde kavrulur.
Soganlar kavrulduktan sonra tavaya salca ve pul biber de
atilarak 5 dk. kadar daha kavrulmaya devam edilir. Bu kavru-
lan malzemeler de tencere icerisine katilarak 15-20 dk. kadar
daha pisirilir ve yemek sicak olarak servis edilir.

*Buzdolabinin olmadigi donemlerde yiyeceklerini kurutarak saklayan ve gittikleri yer-
lerde kisa sire icerisinde kurutulan bu besinlerden yemek hazirlayan palancilarin tercih
ettigi bir yemektir.

Ingredients (10 servings) :

» 1 cupgendime

» 300 g dried meat

» 50 g dried tail fat

» 200 g dried green beans

» 3 tablespoons butter

» 1 dessertspoon tomato paste

» 1 tablespoon crushed red pepper
= 1 onion

» 1 tablespoon salt

» 3 liters water

Meal Prepared by : Zarife Sagu

Preparation :

Gendime is softened by means of pre-boiling. Gendime, dried
meat, tail fat, and dried beans are boiled in 3 liters of water in a
saucepan. Finely chopped onions are sautéed in butter in a sep-
arate pan. After onions are sautéed, tomato paste and crushed
red peppers are added to the pan and sautéed for about 5 more
minutes. These sautéed materials are added into the pot as well
and the meal is cooked for about 15-20 min. The dish is served
hot.

*It is a meal preferred by saddle-makers in times where there were no refrigerators,
the food were dried and stored. The saddle-makers prepared meal out of these dried

food wherever they travelled in a very short period of time.
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Gémme (Pargag) - Nesting

icindekiler (12 kisilik) :

Hamurun yapilise:

2 su bardag) st

1 adet yumurta

1 su bardag sivi yag

1 cay bardagi yogurt

1 paket kabartama tozu

1/2 adet limonun suyu

1 cay kasigl tuz

Hamurun yedigi kadar un(hamur
kulak memesi kivaminda olacak)
ic malzemesi:

1,5 su bardagi siviyag

3 su bardagi seker

2 su bardagi kuru tzim

3 su bardagi ceviz igi

Yemegi Hazirlayan : Zarife Sagu

Hamurun Yapihse:

Sut, yumurta, sivi yag, yogurt, kabartama tozu, limon suyu,
tuz ve un bir kap icerisinde kulak memesi kivamina gelene
kadar yogrulur ve hamur 10 dk. dinlendirilir. Dinlendirilen
hamurdan yumurta blyikligiinde yumaklar elde edilir. Elde
edilen hamur parcalari baklavalik yufka olacak sekilde acilir.

Hazirlanise:

Elde edilen yufkalar alti yaglanmis bir tepsiye bir katina seker
ve yag, diger katina ceviz ve Uzum serpilecek sekilde dizilir.
Bltun yufkalar bu sekilde tepsiye dizildikten sonra onceden
180° C'de isitilmis firinda tepsinin Gzeri kizarana kadar pisiri-
lerek servis edilir.

Ingredients (12 servings) :

Dough recipe:

2 cups milk

1egg

1 cup vegetable oil

1 tea glass yoghurt

1 sachet baking powder

Juice of half alemon

1 teaspoon salt

Flour as much as required for the
dough (dough will have the consist-
ency of an earlobe)

Filling recipe:

1.5 cups vegetable oil

3 cups sugar

2 cups raisins

3 cups walnuts

Meal Prepared by : Zarife Sagu

Dough recipe:

Milk, eggs, vegetable oil, yoghurt, baking powder, lemon juice,
salt, and flour are kneaded in a bow! until the dough has the con-
sistency of an earlobe and then the dough is left to stand for 10
min. Then the dough is divided into egg-sized pieces. The dough
pieces are rolled thin so as to be like the phyllo for baklava.

Preparation:
The resulting thin dough is spread in a greased tray, so to sprin-
kle sugar and oil on one layer and walnuts and raisins on the
other layer. All phyllo are placed in the tray in this manner
and then baked in an oven preheated to 180 °C until golden
brown.
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Cokelek Piyazi - Ury Cottage Cheese Salad

igindekiler (6 kisilik) :

Kuru sogan (taze sogan da olabilir)
Domates
Salatalik
Sivribiber

Maydanoz

Dereotu

Nane

Reyhan

1 kase cokelek

2 corba kasigi zeytinyag!

Tuz (¢okelegin tuzuna bagli olarak)
Pul biber

Yemegi Hazirlayan : Zeynep Yalginer

Hazirlanise:
Yukaridaki malzemeler istenilen kadar ve istenilen bicimde

dogranip karistirilarak genis bir kapta veya salata tabaginda
servis edilir.

Not: Cokelek kuruysa arzuya gore su da katilabilir.

Ingredients (6 servings) :

Onions (or scallions)
Tomato
Cucumber

Green pepper

Parsley

Dill

Mint

Purple basil

1 bowl dry cottage cheese

2 tablespoons olive oil

Salt (depending on the salt of dry
cottage cheese)

» Crushed red peppers

Meal Prepared by : Zeynep Yalciner

Preparation:

The above materials are chopped up to the desired size and in
the desired amount and served in a large bowl or salad plate.

Note: If the dry cottage cheese is too dry, then water can be added if desired. a
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Fasulyeli Corba - Bean Soup

icindekiler (6 kisilik) :

= 300 gr. vesil fasulye

» 2 yemek kasigl tuzlu tereyagi
» 1 cay bardagi sivi yag

» 1 adet domates

» 4 adet biber

» 1 su bardagi yesil mercimek
1/2 kase bortilce

1 yemek kasigl salca

1 tath kasigl pul biber

1 tath kasigl tuz

1 tutam reyhan

21t su

Yemegi Hazirlayan : Zeynep Yalginer

Hazirlanise:

Genis bir tencere igerisine sivi yag ve tereyagl atilarak eriti-
lir. Yag eridikten sonra ince dogranan yesil biberler atilarak
iyice oldurulir. Rendelenmis olan domates de atilarak 10 dk.
kavrulduktan sonra salca ve dogranmis olan yesil fasulye de
atilarak 15 dk. kadar daha kavrulur. Ayri bir tencere icerisinde
bortlce, mercimek ve gendime yikanarak 2 litre suyla malze-
meler pisene kadar haslanir. Haslanan bu malzemeler diger
tencereye katilarak Uzerine ufalanmis reyhan dokdlerek bir
tasim daha kaynatildiktan sonra sicak olarak servis edilir.

Ingredients (6 servings):

» 300 g green beans

» 2 tablespoons salted butter
» 1 tea glass vegetable ail

» 1 tomato

» 4 peppers

» 1 cup green lentils

» Half a bowl black-eyed peas
» 1 tablespoon tomato paste
1 dessertspoon crushed red pepper
1 dessertspoon salt

» 1 handful purple basil

2 liters water

Meal Prepared by : Zeynep Yalciner

Preparation:

Butter and vegetable oil are put in a large pot and melted. After
the butter has melted, finely chopped onions and green peppers
are added and sautéed until loose. Then the grated tomatoes are
also added and sautéed for 10 min., afterwards, tomato paste
and chopped green beans are also added and the materials are
sautéed for about 15 min. more. Black-eyed peas, lentils, and
gendime are washed and boiled in 2 liters of water in a separate
pot until they are cooked. These boiled materials are added
to the other pot, crumbled purple basil is sprinkled on them
and after the mixture is brought to a boil, it is served hot.
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Kor Dolma - Blind Stuffed Grape Leaves

icindekiler (10 kisilik) :

» 250 gr. dogranmis salamura tzdm
yapragl

» 250 gr. tereyag|

3 adet orta boy sogan

» 1/2 su bardagi zeytinyag!

» 1yemek kasigi salca

» 1 kase kavurma

» 10dis sarimsak

1 kase bulgur

2 kase haglanmis yesil mercimek

» 11t su

1 tath kasigl tuz

1 tath kasigl pul biber

Yemegi Hazirlayan : Aysel Yalginer

Hazirlanise:

Zeytinyagl ve tereyagl genis bir tencerede kizdirildiktan son-
ra dogranmis soganlar atilarak kavrulur. Salgasi da atilarak
kavurma islemine devam edilir. Dogranmig Uzim yapraklari,
bulgur, kavurma ve 1 litre su eklenerek bulgur yumusayinca-
ya kadar pisirme iglemine devam edilir. Yemegim biraz sulu
olmasi gerektiginden suyu azalmigsa birkag bardak su daha
eklenebilir. Bulgurlar yumusadiktan sonra haglanmig olan
yesil mercimek, ince kiyilmig sarimsaklar ve tuzu da atilarak
15 dk. kadar daha kisik ateste pisirme iglemine devam edilir.
Son olarak yemek servis tabagina alinarak sicak olarak servis
edilir.

Ingredients (10 servings) :

» 250 g chopped grape leaves in brine
» 250 g butter

» 3 medium onions

» Half a cup olive ail

» 1 tablespoon tomato paste

» 1 cup braised meat

» 10 cloves garlic

» 1 cup bulgur

» 2 cups boiled green lentils

» 1 liter water

» 1 dessertspoon salt

» 1 dessertspoon crushed red pepper

Meal Prepared by : Aysel Yalciner

Preparation:

Olive oil and butter are melted in a large pot; then chopped
onions are added and sautéed. Tomato paste is also added
and sautéing is continued. Then chopped grape leaves, bulgur,
braised meat, and 1 liter of water are added and the mixture is
cooked until bulgur is tender. Since this meal needs to sustain
its gravy to some extent, a few glasses of water can be added if
its stock is depleted. Once bulgur is tender, boiled green lentils,
finely chopped garlic, and salt are added and the meal is cooked
at low heat for about 15 min. further. Finally, the meal is tak-
en on a service plate and served hot.
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Pestil Cullamasi - Pulp Sacking

icindekiler (8 kisilik) :

300 gr. pestil

3 adet yumurta

100 gr. tereyagi

1 kase seker

1 kase ceviz ici

3 yemek kasigi un
Siviyag (kizartma igin)

Yemegi Hazirlayan : Aysel Yalginer

Hazirlanise:

Pestil dikdortgen seklinde kesilerek ikiye katlanir ve 6-7 cm'lik
kare pestiller elde edilir. Bir kase icerisine un, yarim su bar-
dagl su ve 3 yumurta kirilarak iyice ¢irpihr. Diger taraftan bir
tavaya tereyaginin tamami ve biraz sivi yag konularak yaglar
kizdirilir. Pestiller bulamag malzemesine bulanarak kizdirilan
yaga atilir. Tavadaki kizartmalik yag azaldikca sivi yag ekle-
nir. Bulamaca batirilan pestiller kizdirilan yagda 1 dk. kadar
Isitilarak servis tabagina alinir ve tGzerine toz seker ve ceviz
ici gezdirilerek sicak olarak servis edilir.

Ingredients (8 servings):

300 g fruit pulp

3 eggs

100 g butter

1 cup sugar

1 cup walnuts

3 tablespoons flour
\egetable oil (for frying)

Meal Prepared by : Aysel Yalciner

Preparation:

Fruit pulp is cut in the form of a rectangle and folded in half to
obtain squares of 6-7 cm. Flour, half a cup of water, and 3 eggs
are whisked in a bowl thoroughly. On the other hand, all of the
butter and very little vegetable oil are put in a pan and heated.
Fruit pulps are dipped in the batter and fried in the heated but-
ter. As the frying oil in the pan is depleted, extra vegetable oil is
added. Fruit pulps dipped in the batter are fried in the heated
oil for 1 min. and then placed on a service plate. Granulated
sugar and walnuts are sprinkled over them and the dish is
served hot.
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Papara - Papara

igindekiler (4 kisilik) :

» 1 adet tandir ekmegi

= 200 gr. civil peyniri

» 1/2 su bardag eritilmis tereyagi
» 1 cay kasigl kadar su

Yemegi Hazirlayan : Orhan Ozay

Hazirlanise:

ilk olarak tandir ekmegi el yardimiyla dogranir. Dogranmis
ekmeklerin varisi genig bir tabaga konulur. Civil peyniri bu
ekmeklerin Uzerine serpistirilir. Kalan ekmekler de tekrar
peynirlerin Uzerine serpistirilir. Daha sonra 1 It. sicak su bu
tabagin tzerine dokilerek hemen sizdldr. Suyu stizllen ta-
bagin tzerine eritilmis tereyagi dokilerek dnceden 180° C' de
isitilmis firinda 5 dk. kadar bekletilerek servis edilir.

Not: Civil peyniri tuzlu oldugu icin yemege ayrica tuz atilmaz.

Ingredients (4 servings):

» 1 tandoori bread

200 g civil cheese

» Half a cup melted butter
» 1 teaspoon water

Meal Prepared by : Orhan Ozay

Preparation:

Firstly, tandoori bread is divided into small pieces by hand. Half
of the bread is placed on a wide plate. Civil cheese is sprinkled
over these bread pieces. The remaining bread pieces are sprin-
kled over the cheese again. Then, approximately 1 liter of hot
water is poured onto this plate and drained immediately. Melted
butter is drizzled over the drained plate and the plate is placed in
an oven preheated to 180 ° C for 5 min. and then served.

Note: Since civil cheese is salty, no additional salt is added to the meal. 247
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Anik - Anik

igindekiler (5 kisilik) :

« i¢ malzemesi:

» 1subardagiun

» Yarim su bardagi eritilmis tereyagi
= Anik icin gerekli malzemeler :

= 300 gr.un

= 100 gr. sut

» 1 cay bardagi su

» Yarim su bardagi eritilmis tereyagi
« 1 yumurta sarisi

Yemegi Hazirlayan : Orhan Ozay

i¢ malzemesi yapilisi:

Bir kap icerisinde eritilmis olan tereyagi ve un iyice karistirila-
rak anigin i¢ malzemesi hazirlanir.

Anik yapilise:

Un, siit, su ve eritilmis tereyag bir legen icerisinde iyice karis-
tirllarak hamur elde edilir. Elde edilen hamur 5 parca yumak
haline getirilerek 1 saat kadar eksimesi ve dinlendirilmesi icin
bekletilir. Bu yumaklar kete buylkliginde agilarak yarisina
hazirlanan ic malzemeden konulur ve ikiye katlanir. Bitin
yumaklar bu sekilde hazirlandiktan sonra tzerlerine yumurta
sarisi sirllerek dnceden 180° C isitilmis firinda tzerleri kiza-
rana kadar pisirilir ve servise sunulur.

-~
7
v A
3 i »

——

Ingredients (5 servings) :

» The filling :

» 1 cup flour

» Half a cup melted butter

» Ingredients required for anik :
» 300 g flour

» 100 g milk

» 1 tea glass water

» Half a cup melted butter

» 1 eggyolk

Meal Prepared by : Orhan Ozay

The filling preparation:

Melted butter and flour are mixed thoroughly in a container and
the filling of anik is prepared.

Anik preparation:

Flour, milk, water, and melted butter are mixed thoroughly in a
basin and kneaded to obtain dough. The obtained dough is di-
vided into 5 pieces and left to rest for about an hour so that the
dough becomes sour. Later, these pieces are rolled thin to the
size of kete (a kind of flaky pastry), the filling is placed on half
of the phyllo, and the phyllo is folded once. After preparing all
pieces in this way, egg yolk is spread on the surface of the phyllo
and then they are placed in an oven preheated to 180 °C and
baked until they are golden brown.
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Kok™ Kavurma - Kok™ Roasting

icindekiler (4 kisilik) :

» 250 gr. pancar sapl, biber ve
domates tursusu

» 3adetyumurta

» 1 cay bardag eritilmis tereyagi

Yemegi Hazirlayan : Orhan Ozay

Hazirlanise:

250 gr. tursu, eksisi gitsin diye 1 litre suya konularak kay-
natilir. Bu islemden sonra tursular stiziltr. Bir tavada 1 cay
bardagi kadar tereyagl eritildikten sonra suzulen tursular da
atilarak karistirilir. Tursular yagda 5 dk. kavrulduktan son-
ra tzerine 3 yumurta kirilarak pigirilmeye devam edilir. Daha
sonra tabaklara alinarak servis edilir.

*Sapli bitkilere verilen ad.

Ingredients (4 servings):

» 250 g pickled beetroot stalks, pep-
pers, and tomatoes

» 3eggs

» 1 tea glass melted butter

Meal Prepared by : Orhan Ozay

Preparation:

250 g pickle is boiled in 1 liter of water so to remove its sourness.
After this process, pickles are drained. 1 tea glass of butter is
melted in a pan and then pickles are fried in it. After frying the
pickles in butter for 5 min. 3 eggs are broken into the pan and
cooked further. Then, the meal is taken into dishes and served.

251
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Lahana Corbasi - Cabbage Soup

icindekiler (6-8 kisilik) :

» 3yemek kasigl tereyagi
= 100 gr. dana kiyma

» 1 adet kuru sogan

= 200 gr. den

= 100 gr. un

» 150 gr. lahana yaprag|
» 50 gr. kuru dargun*

» 1 yvemek kasigi tuz

» 1 cay kasigl karabiber
» 1 cay kasigl pul biber
= 500 ml. su

Yemegi Hazirlayan : Zibeyde Bostanci

Hazirlanise:

ilk olarak denler bir tencerede suda haslanir. Bu arada kiyma
Uzerine tuz ve karabiber eklenerek yogrulur ve ufak yuvarlak
kofteler yapilir. Denler haglandiktan sonra yemeklik dogran-
mis olan lahana yapraklari katilir. Lahana yapraklarinin kay-
nayan suda yumusamas! beklenirken bir taraftan da kasede
un sulandirilir. Tencereye katilir ve hafif karistirilir. Uzerine
kaynatiimig su eklenir. Denler ve lahanalar iyice kendini sal-
diktan sonra kofteler eklenir. Hafif karistirilir ve tencerenin
kapagl kapatilir. Bu sekilde 7-8 dk. kadar daha pisirildikten
sonra tereyaginda kizaracak sekilde kavrulmus olan yemek-
lik dogranmig soganlar ile sonradan eklenen salganin kavrul-
masiyla elde edilen sos eklenir. Bir tasim karistirilir. Uzerine
dargun serpilerek sicak olarak servise sunulur.

*Yoreye 6zgii reyhanin lezzetine benzer nitelikteki bir ot gesidi.

Ingredients (6-8 servings):

» 3 tablespoons butter

» 100 g ground beef

= 1 onion

» 200 g husked wheat

» 100 g flour

» 150 g cabbage leaves

» 50 g dry tarragon*

» 1 tablespoon salt

» 1 teaspoon black pepper
» 1 teaspoon crushed red pepper
= 500 ml water

Meal Prepared by : Zubeyde Bostanci

Preparation:

Firstly, husked wheat is baoiled in water in a pot. In the mean-
time, the ground beef is kneaded by adding salt and black
pepper; then small, round meatballs are prepared. After the
husked wheat is boiled, chopped cabbage leaves are added.
While waiting for the cabbage leaves to get tender in the boil-
ing water, on the other hand, flour is diluted with water in a
bowl. Then the diluted flour is added to the boiled husked
wheat and cabbage. The mixture is lightly stirred. Boiled wa-
teris added. Meatballs are added after the husked wheat and
cabbage become entirely loose. Then the mixture is lightly
stirred and the pot's lid is closed. After cooking for an addi-
tional 7-8 min in this way, a sauce, which is obtained by add-
ing tomato paste onto onions that have been chopped so as
to be fried in butter and roasted until golden, is added to the
mixture. Then it is cooked until it comes to a boil. Tarragon is
sprinkled on the soup and the dish is served hot.

*Indigenous herb variety with flavor similar to that of basil. ﬂ
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Kavut® Corbasi - Kavut Soup

igindekiler (6-8 kisilik) :

» 150 gr. kavut

» 150 gr. dondurulmus kavurma eti
» 100 gr. tereyagi

» 1 tath kasigr tuz

Yemegi Hazirlayan : Reyhan Ceyhan

Hazirlanise:

Kavut, tereyaginda helva kivamina gelinceye kadar kavrulur.
Kavurma eti eklenir. Etin donmus yaglan iyice ¢ozllinceye
kadar kavrulur. 1 It. kadar su eklenip karistirilir. Daha sonra
tuz eklenir birkag tagim karistirilir. lyice kaynamaya basladik-
tan sonra atesin alti kisilir ve 2-3 dk. kadar daha bu sekil-
de pigirilir. Atesin alti ve tencerenin kapagi kapatilir. Kisa bir
slre dinlenmeye birakilir ve sicak olarak servise sunulur.

*Kavrulmus bugdayin 6gitdl haline denir.

» 100 g butter
\ » 1 dessertspoon salt

Ingredients (6-8 servings) :

» 150 g kavut
» 150 g frozen braised meat

Meal Prepared by : Reyhan Ceyhan

Preparation:

Kavut is sautéed in butter until it gets the consistency of hal-
va. Braised meat is added. Then the two are sautéed until the
frozen fat of the meat is thoroughly thawed. Approximately 1
| water is added and stirred. Then salt is added and the mix-
tureis stirred until it comes to a boil for several times. After it
starts to boil thoroughly, the heat is reduced and it is cooked
for an additional 2-3 min in this way. Then the heat is turned
off and the lid is put on the pot. The meal is left to stand for a
short period of time and served hot.

*Ground roasted wheat.
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Yalanci Dolma - Fake Stuffing

icindekiler (6-8 kisilik) :

» 500 gr. az yagh haslanmis dana
kusbasi et

» 2 adet kuru sogan

» 500 gr. beyaz lahana yapragi

» 1 kg. haglanmis bulgur

» 3yemek kasigi tereyagl

= 100 ml. sivi yag

= 150 gr. un

» 3yemek kasigl salca

Yemegi Hazirlayan : Nebiye Kirtan

Hazirlanise:

Yemeklik dogranmis soganlar pembelesinceye kadar tereya-
ginda ve sivi yagda kavrulur. Sirasiyla salca ve bulgur eklene-
rek kavurmaya devam edilir. Tuz ile birlikte 2 It. kadar sicak su
eklenir. Bulgurlar suyu iyice ¢ekinceye kadar pisirilir. Pigtik-
ten sonra bir stre dinlendirilir. Kasik vasitasiyla unla birlikte
tencerede yogrulur. Yogrulan ic malzeme bir kaba aktarilir ve
parcalara ayrilmis olan lahana yapraklarina doldurularak da-
gilmamasi icin siki bir sekilde sarilir. Yaprak sarma igleminin
sonuna dogru yemeklik dogranmig kuru sogan 2 yemek ka-
sigl tereyaginda pembelesinceye kadar kavrulur. Daha sonra
sirasiyla 2 yemek kasigi salca 1 yemek kasigi tuz, 1 tatl kasigi
pul biber eklenerek kavurma islemine devam edilir. Hafif sos
kivami verebilmek icin 400 ml. kadar sicak su eklenir. Hazir-
lanan dolmalar tencereye tane tane dizgun bir sekilde dizilir.
Bir kat dizildikten sonra aralara 6nceden haslanmis kusbasi
et parcalari konur ve Uzerine bir kat daha dolmalar dizilerek
tencerenin kapagl kapatilir. 25-30 dk. kadar orta ateste pisi-
rilir. Ocakta pisirme isleminden sonra dolmalar firin tepsisi-
ne alinir ve 30 dk. boyunca ve 180 derecede bu sefer firinda
pisirmeye devam edilir. Son olarak firindan c¢ikarilir tzerine
kizdinlmis tereyagi ve birkag et parcast ile birlikte servis edilir.

\ » 500 g low-fat boiled diced veal meat

Ingredients (6-8 servings) :

= 20nions

» 500 g white cabbage leaves
» 1 kg boiled bulgur

» 3tablespoons butter

» 100 ml vegetable ail

= 150 g flour

» 3 tablespoons tomato paste

Meal Prepared by : Nebiye Kirtan

Preparation:

Chopped onions are roasted in butter and vegetable oil until golden.
Tomato sauce and bulgur are added respectively, and the roasting
is continued. Approximately 2 | hot water is added together with
salt. Bulgur is cooked until the water is thoroughly absorbed. Once
cooked, it is left to stand for a while. Then it is kneaded together with
flour in the pot by means of a spoon. Kneaded filling is taken into a
container, cabbage leaves sliced into pieces are filled and wrapped
tightly so as not to break up later. Towards the end of the process
of wrapping leaves, finely chopped onions are sautéed in two table-
spoons of butter until golden. Then, respectively, two tablespoons
of tomato paste, 1 tablespoon of salt, 1 teaspoon of crushed red
pepper are added and the process of roasting is continued. In order
to get the consistency of a mild sauce, approximately 400 ml hot
water is added. The prepared stuffed leaves are properly lined in a
pot one by one. After lining the stuffed leaves, pre-boiled diced meat
is placed on the leaves and then a second layer of stuffed leaves are
placed on top of the first layer. The lid of the pot is closed and the
meal is cooked at medium heat for 25-30 min. After cooking on the
stove, the stuffed leaves are taken onto an oven tray and baked at
180 degrees Celsius for an additional 30 minutes. Finally, they

are taken out of the oven; fried butter is drizzled over them and ﬂ

the stuffed leaves are served with a few pieces of meat.
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Kara Dolma - Black Stuffed Leaves

igindekiler (& kisilik) :

» 250 gr. az yagl dana kiyma

1 adet kuru sogan

250 gr. salamura yesil fasulye yapragi
1 yemek kasigi salca

1 yemek kasigl tereyagi

3 dis sarimsak

100 gr. bulgur

1 yemek kasigi tuz

1 cay kasigl karabiber

Yemegi Hazirlayan : Nebiye Kirtan

Hazirlanise:

Bir kap icerisinde kiymanin Uzerine ince ince kiyilmig olan
sogan ve sarimsak ile karabiber, tuz ve bulgur eklenerek
yogurma islemi yapilir. Bu sekilde i¢ malzeme hazirlanmig
olur. Hazirlanan ig malzeme cok iri olmayacak sekilde fasulye
yapraklarina sarilir. Tencerede salga tereyaginda kavrulur ve
Uzerine bir tutam tuz ile birlikte 400 ml. kadar sicak su ek-
lenir. Hazirlanan sarmalar salcali suyun igerisine tane tane
duzgln olacak sekilde siralanarak konur. Bu sekilde 30 dk.
kadar tencerenin kapagi kapatilarak pisirilir. Pistikten sonra
kisa bir stire tencerede dinlendirilir. Servis tabaklarina alina-
rak Uzerine veya kenarina yogurt konularak servisi edilir.

- —

Ingredients (4 servings) :

= 250 g low-fat ground beef
1-onion

250 g pickled green bean leaves
1 tablespoon tomato paste

1 tablespoon butter

3 cloves garlic

100 g bulgur

1 tablespoon salt

1 teaspoon black pepper

Meal Prepared by : Nebiye Kirtan

Preparation:

Finely chopped onion and garlic are added onto the ground
beef together with black pepper, salt, and bulgur and the mix
is kneaded in a bowl. In this way, the filling is prepared. The
prepared filling is wrapped in bean leaves so as not to be very
large. Tomato paste is roasted in butter in a pot; a pinch of
salt and approximately 400 ml hot water is added onto it. The
prepared wraps are placed in the tomato paste stock one by
one so as to be properly lined inside the pot. In this way, they
are cooked for 30 min. closing the lid on the pot. After cooked,
they are left to stand in the pot for a short period of time.
Then, they are taken on service plates and served by pouring
yoghurt either on top or beside the wraps.
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Bayburt Saat Kulesi

Gendime Pilavi - Gendime Rice

icindekiler (6-8 kisilik) :

= 300 gr. barbunya

» 250 gr. yarma

= 300 gr. kusbasi et
» 200 gr. tereyag|

» 1yemek kasigl tuz

Yemegi Hazirlayan : Sahide Kirtan
Hazirlanisi:

Barbunya 1 gece onceden islatilir. Yarma (gendime) ve et 6n-
ceden haglanir. Yarma, et ve barbunya tuz ilave edilerek tere-
yaginda kavrulur. Malzemeleri hafif tasacak sekilde sicak su
ve haglanmis olan etin suyu eklenir. Su iyice gekilinceye kadar
tencerenin kapagi kapatilarak pisirilir. Pistikten sonra kisa bir
sure dinlendirilir. Servis tabagina konulup Gzerine kizdirilmis
tereyagi gezdirilerek servis edilir.

Ingredients (6-8 servings):

» 300 g pinto beans

250 g coarsely ground wheat
300 g diced meat

200 g butter

1 tablespoon salt

Meal Prepared by : Sahide Kirtan
Preparation:

Pinto beans are soaked overnight in water. Coarsely ground
wheat (yarma, gendime) and the meat are boiled beforehand.
Coarsely ground wheat, meat, and pinto beans are roasted
in butter by adding salt. Hot water and the stock obtained
from boiling the meat are added so as to cover the materials
slightly. The lid of the pot is closed and the meal is cooked
until the water has thoroughly evaporated. Once cooked, it is
left to stand for a short period of time. The meal is placed on a
service plate and served by drizzling fried butter over the top.
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Bayburt Saat Kulesi

Bulgurlu - BUIQUHU (Meal with Bulour)

igindekiler (6-8 kisilik) :

» 1 kg. yesil fasulye
» 500 gr. haglanmis kugbasi et
» 150 gr. bulgur
» 2 adet domates
» 2 yemek kasigi tereyagl
» cay bardagi sivi yag
» 2 yemek kasigl salga
» 11t su

Yemegi Hazirlayan : Feyza Coban
Hazirlanise:

Haslanmis olan etler onceden tereyaginda hafifce kavrulur ve
bir tabaga konur. Yemeklik dogranmig kuru soganlar tereya-
ginda ve sivi yagda kavrulur. Salga eklenip kavrulduktan son-
ra sirasiyla et parcalari ve yemekli dogranmig vesil fasulyeler
eklenerek kavurma iglemine devam edilir. Yemeklik seklinde
ufak dogranmig domatesler de tuz ve pul biberle birlikte ek-
lenerek hafif kavrulur. 1 It. sicak su ve bulgur eklenerek 20
dk. kadar kisik ateste pisirilir. Yemek pistikten sonra servis
tabaklarina alinarak Uzerine istege gdre karabiber serpilip
servise sunulur.

Not: Bu yemek bir tiir sulu yemek oldugundan bulgurlarin suyu ok fazla ¢ek-
memesine dikkat etmek gerekmektedir.

‘I"'f:

Ingredients (6-8 servings):

» 1 kg green beans

» 500 gr boiled diced meat

» 150 g bulgur

= 2 tomatoes

» 2 tablespoons butter

» 1/2tea glass vegetable oil

» 2 tablespoons tomato paste
» 1| water

Meal Prepared by : Feyza Coban
Preparation:

Boiled meat are lightly roasted in butter in advance and then
placed on a plate. Chopped onions are roasted in butter and
vegetable oil. After adding and roasting the tomato paste,
diced meat and chopped green beans are added respectively,
and the roasting process is continued further. Later, diced to-
matoes are added together with salt and crushed red pepper
as well and all ingredients are slightly roasted. 1 | hot water
and bulgur is added and the meal is cooked at low heat for
approximately 20 min. After the food is cooked, it is placed
on service plates and served by sprinkling black peppers as
desired.

Note: Since this dish is a kind of stew, attention should be given that
bulgur do not absorb too much of the meal’s stock.
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‘{%fﬂ /Z/ Baksi Miizesi
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Ziron - Ziron’

igindekiler (& kisilik) :

» 250 gr. az yagl dana kiyma
300 gr. haglanmis yesil mercimek
» 1 adet kuru sogan

» 500 gr. stizme yogurt

» 4-5dig sarimsak

» 200 gr. tereyag|

» 1 yemek kasigl sal¢a

» 1 yemek kasigl tuz

» 1 cay kasigi pul biber

» 1 cay kasigi karabiber

Yemegi Hazirlayan: Yildiz Sap
Hazirlanisi:

Firin tepsisine dizilmig olan zironlarin Gzerine kizdirlmis te-
reyagl gezdirilir ve bu sekilde firina verilir. Hafif pembelesin-
ceye kadar firinda pisirilir. Bu esnada bir tencerede yemeklik
dogranmis olan kuru soganlar pembelesinceye kadar kavrul-
duktan sonra sirasiyla salca ve kiymaya tuz karabiber ve pul
biber eklenerek kavurma iglemine devam edilir. Haglanmig
mercimekler eklenir ve kavrulur. Firinda cikartilan zironlar
yuksek derecedeki sicakliklarinin gitmesi igin bir stire bekleti-
lir. Hazirlanmis olan sarimsakli stizme yogurt zironlarin tze-
rine surdldr. Onun tzerine ise kiymali mercimek gezdirilerek
sicak olarak servise sunulur.

*Sacda pisirilen yufkalarin rulo haline getirilip kesilen pargalarin firinda kizartilmis ve
kurutulmus haline "ziron” denir.

' Ingredients (4 servings):

250 g low-fat ground beef
» 300 g boiled green lentils
= 1 onion

» 500 g strained yoghurt

» 4-5 cloves garlic

» 200 g butter

» 1 tablespoon tomato paste

» 1 tablespoon salt

» 1 teaspoon crushed red pepper
» 1 teaspoon black pepper

Meal Prepared by : Yildiz Sap
Preparation:

Zirons are lined on a baking tray, heated butter is drizzled
over them, and then they are baked in the oven. They are
baked in the oven until slightly golden. Meanwhile, chopped
onions are sautéed in a saucepan until golden; tomato paste,
minced meat, salt, black pepper, and crushed red peppers are
added respectively; and the roasting process is continued.
Then boiled lentils are added and roasted. Zirons are taken
out of the oven and left to stand for a while so that they
are cooled down. Yoghurt with garlic prepared in advance is
spread over the zirons. Lentils with minced meat are laid over
the yoghurt and the meal is served hot.

*Phyllo are cooked on an iron plate and then rolled and cut into pieces. These
pieces then baked in the oven and dried are called ‘ziron". 267
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Eksi Lahana Yemegi - Sour Cabbage Meal

icindekiler (6 kisilik) :

» 1 kg. salamura beyaz lahana*

» 1 kg. kurutulmus kemikli parca et*
» 2 adet kuru sogan

» 150 gr. tereyag|

» 1 yemek kasigl salca

= 200 gr. ince bulgur

» 1 cay kasigl pul biber

Yemegi Hazirlayan : Semanur Barin
Hazirlanise:

Yemeklik dogranmis soganlar tereyaginda pembelesince-
ye kadar kavrulur. Daha sonra sirasiyla salca, et pargalari ve
lahana eklenerek kavrulur. Bulgur eklenerek hasglanmig olan
etin suyunda 5 dk. kadar pisirilir. Yeterince sicak su ile birlikte
pul biber ve tuz eklenerek hafif karistirilir. Tencerenin kapagi
kapatilir. Yaklagik 40-45 dk. kadar cok yuksek olmayan ateste
pisirilir. Sicak olarak servise sunulur.

Not: Yemek ne cok sulu ne de tam olarak suyunu cekmis sekilde olmamalidir.

*Lahanalar zirhla dogranarak bir kavanoz icerisinde tuzlanip 1 hafta kadar suda bek-
letilir.

*Kurutulmus et elde etmek icin, et parcalari firinda tuzlanarak kizartilir. Bir slire oda
sicakliginda bekletildikten sonra, bez torbalarin icerisine konarak evin balkonunda ipe
asilip kurumaya birakilir. Geleneksel olarak bu sekilde olmakla birlikte, glinimiizde ku-
rutma islemi derin dondurucularda da yapilabilmektedir.

Ingredients (6 servings) :

» 1 kg pickled white cabbage*
» 1 kg dried boned meat*
= 20nions

» 150 g butter

» 1 tablespoon tomato paste

= 200 g fine bulgur

» 1 teaspoon crushed red pepper

Meal Prepared by : Semanur Barin
Preparation:

Chopped onions are sautéed in butter until golden. Then,
tomato paste, meat pieces, and cabbage are added respec-
tively, and the mixture is further sautéed. Bulgur is added and
cooked in the boiled meat stock for 5 min. Sufficient hot wa-
ter, crushed red pepper, and salt are added and the mixture is
lightly stirred. The lid is put on the pot. The meal is cooked at
low to moderate heat for approximately 40-45 minutes. The
dish is served hot.

Note: The food should neither have too much gravy nor lose its juice com-
pletely.

*Cabbages are chopped using a cleaver and salted in a jar and left in water for approxi-
mately 1 week.

*Meat pieces are salted and fried in the oven to obtain dried meat. After they are al-
lowed to stand at room temperature for a while, they are placed in cloth bags and

hanged on a rope in the balcony of the house and left to dry. While this is the
conventional way of making it, nowadays the drying process can be performed in

a deep freezer as well.
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Bayburt Buz Magarasi

igindekiler (10-12 kisilik) :

200 gr. bulgur

250 gr. kusbasi et

3 adet kuru sogan

100 ml. Sivi yag

100 gr. tereyagi

2 yemek kasigi salca

500 ml. eksi su (tursu suyu)
500 ml. su

Yemegi Hazirlayan : Nebiye Kirtan
Hazirlanisi:

ilk olarak eksili ve normal suda bulgur haslanir. Suyunu iyice
cektikten sonra bulgurun bir stire demini almasi beklenir. Bir
kap icerisinde unla yogrulur. Yogrulmus olan bulgurdan par-
calar alinarak avug icinde sikilir ve bir kaba dizilir. Yemeklik
dogranmis olan soganlar tereyaginda ve sivi yagda kavrulur.
Sirasiyla salca ve et, pul biberle birlikte katilarak kavurmaya
devam edilir. Kavurma islemlerinden sonra, eksi su ve sicak
su eklenir kaynamaya birakilir. Kaynadiktan sonra bulgur
parcalari tane tane dizilerek yemegin suyuna konur. ilk 15 dk.
yuksek ve sonraki 25-30 dk. ise kisik ateste pisirilerek sicak
olarak servise sunulur.

Eksili Dolma - Sour Stuffing

— — — — —

Ingredients (10-12 servings) :

200 g bulgur

250 g diced meat

3 onions

100 ml vegetable oil

100 g butter

2 tablespoons tomato paste
500 ml sour water (pickle juice)
500 ml water

Meal Prepared by : Nebiye Kirtan
Preparation:

Firstly, bulgur is boiled in a mix of sour and normal water.
After the water is thoroughly evaporated, the bulgur is left
to steep. Then it is kneaded with flour in a bowl. Pieces are
taken from the kneaded bulgur, wrung in the palm, and lined
in a container. Chopped onions are sautéed in butter. Then
tomato paste, meat, and crushed red peppers are added and
the sautéing is continued. After the sautéing process, sour
water and hot water is added and the mix is brought to a bail.
After boiling, bulgur pieces are lined one by one inside the
stock. Then the materials are cooked at high heat for the first
15 min. and at low heat for the next 25-30 min.; the dish

is served hot.
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A,

igindekiler (& kisilik) : Ingredients (4 servings) :

» 4 adet ayva » 4 quinces

» 250 gr. kusbasi et » 250 g diced meat

» 1 adet kuru sogan » 1 onion

= 150 gr. kuru Gzdm » 150 g raisins

» 1 yemek kasigi tereyagi » 1 tablespoon butter

» 100 gr. toz seker » 100 g granulated sugar

» 500 ml. sicak su » 500 ml hot water
Yemegi Hazirlayan : Semanur Barin Meal Prepared by : Semanur Barin
Hazirlanise: Preparation:
Yemeklik dogranmis soganlar tereyaginda pembelesinceye Chopped onions are roasted in butter until golden. Meat,
kadar kavrulur. Et, kiip dogranmis ayvalar ve kuru tzumler diced quinces, and raisins are added and the roasting is con-
eklenip kavurma islemine devam edilir. Sicak su eklenir ve tinued. Hot water is added and the mix is stirred lightly. Sugar
hafif karistinlir. Su kaynadiktan sonra seker katilir. Sekerle is added after the water is boiled. A small amount of salt is
birlikte cok az miktarda tuz da eklenir. Ayvalar sekeri iyice ce- added together with the sugar as well. Cooking is continued
kinceye kadar pisirilir. Kisa bir slre dinlendirilip sicak olarak until quinces thoroughly absorb the sugar. The meal is left to
servise sunulur. stand for a short period of time and served hot.

L Not: Seker ayvalar yumusadiktan sonra atilmalidir. Aksi takdirde ayvalar sert Note: Sugar should be added after the quinces become tender. Other-
\/L%j/ﬂ 5/ Bayburt'a Ozgi Ehram kalabilir. wise the quinces may stay stiff.
emexier”
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Kokocglu Cevizli Krep - \Walnut Crepe with Kokoc

igindekiler (8-10 kisilik) : ‘

» 3 adet yumurta ‘
= 300 gr. un

» 1 su bardagi sivi yag

» 150 gr. dovilmiis ceviz ici

» 100 gr. pudra sekeri

« 1/2 It sit

» 250 gr. kugburnu marmeladi
» 1 paket kabartma tozu

Yemegi Hazirlayan : Feyza Coban
Hazirlanise:

Derin bir kapta sut, un, sivi yag, yumurta, kabartma tozu ve
cay kasiginin ucuyla tuz boza kivamina gelinceye kadar iyice
cirpilir. Krep tavasi yapigmayi engellemek icin hafif yaglanir.
Tava kizdirilir. Tava kizdinldiktan sonra girpilarak hazirlanan
malzemeden bir kepcenin varisi olacak miktarda alinarak ta-
vaya konur. Kisik ateste malzemenin her iki tarafi da hafif
kizarana kadar pisirilir. Pigen krepler tavadan alinarak diiz bir
tabagin Uzerinde igerisine kugburnu marmeladi ve dovilmds
ceviz i¢i konularak rulo seklinde sarilir. Kesilerek dort pargaya
ayrilir. Servis tabaginda Uzerine pudra sekeri serpilerek su-
nulur,

Not: Yerken kenarlarindan tagmamasi icin krep icerisine cok fazla marmelat
konmamasi gerekmektedir.

-
B O

Ingredients (8-10 servings) :

300 g flour

1 cup vegetable oil

150 g crushed walnuts
100 g powdered sugar
172 1'milk

250 g rosehip marmalade
1 sachet baking powder

|
[ 3eqs
|

Meal Prepared by : Feyza Coban
Preparation:

Milk, flour, vegetable oil, eggs, baking powder, and salt taken
with the tip of a teaspoon are beaten in a bowl thoroughly
until they reach the consistency of boza (thick, slightly fer-
mented millet drink). Crepe pan is lightly oiled to prevent
sticking. The frying pan is heated. After heating the pan, half
a ladle of the mix is taken from the bowl and put in the pan.
The mix is cooked at low heat until both sides are slightly
browned. Cooked crepes are taken from the pan and placed
on a flat plate; rosehip marmalade and crushed walnuts are
put inside the crepes and then the crepes are wrapped into
rolls. The rolls are cut into four pieces. They are served in ser-
vice plates by sprinkling powdered sugar on them.

Note: Too much jam should not be put in the crepes so that they do not

overflow from the edges of the crepe.
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Bayburt ve Bayburt Kalesi

Sut Boregi — Mik Pastry

igindekiler (8-10 kisilik) :

» 1 adet yumurta

» 1 yemek kasigi yogurt

» 150 gr. dovilmiis ceviz ici

» 150 gr. dovulmus findik ici
= 250 gr. un

» 300 gr. Tereyagl

» 1/2 cay bardagi limon suyu
» Serbet icin:

» 151t sut

» 500 gr. toz seker

Yemegi Hazirlayan : Elif Kalkan
Hazirlanise:

Ateste eritilen tereyagl, 400 ml. su, yarim cay bardagi limon
suyuy, 1 adet yumurta, 250 gr. un derince bir kapta iyice 0z-
deslesinceye kadar elle yogrularak hamur haline getirilir. Ha-
murdan ufak pargalar alinarak avug igiyle yuvalanir ve okla-
vayla agllarak olabildigince ince yufkalar elde edilir. Yufkalar
yuvarlak bir tepsiye her lcer kat sonrasinda aralarina findik
ve ceviz ici serpilerek dizilir. Bu sekilde 24-27 kat vapilir. Ug-
gen seklinde dilimler halinde kesilir. Eritilen tereyagi tzerine
gezdirilir. 20-25 dk. slresince 180 derecede firinda pismeye
birakilir. Bu arada 1,5 It sut ve 500 gr. seker tencerede kay-
natilarak serbeti yapilir. Kaynayan serbet ve pisen yufkalar
bir sire sogumavya birakilir. Sogutma islemi sonrasinda pisen
yufkalar servis tabagina alinarak tzerine serbet gezdirilmesi
suretiyle servis edilir.

Ingredients (8-10 servings) :

1 egg
1 tablespoon yoghurt

150 g crushed walnuts
150 g crushed hazelnuts .
250 g flour -
300 g butter
1/2 tea glass lemon juice
» For the Syrup:
» 1.5 milk
» 1/2 kg sugar

Meal Prepared by : Elif Kalkan
Preparation:

Butter melted on the stove, 400 ml water, lemon juice, 1 egg,
and 250 g flour are kneaded into a dough by hand in a deep
bowl, until they are thoroughly identified with each other.
Small pieces of dough are rolled in the palm and then rolled
using a thin rolling pin as thin as possible to obtain phyllo.
Phyllo are spread on a circular tray as three plies with hazel-
nuts and walnuts sprinkled in between every three plies. In
this way, 24 to 27 plies are placed on top of each other. Then
they are cut into triangular slices. Melted butter is drizzled
over them. Then the contents in the tray are left to cook in
the oven at 180 degrees for 20-25 min. In the meantime, 1.5
I milk and 500 g sugar is boiled in a pot to make the syrup.
Boiled syrup and baked phyllo are allowed to cool for a while.
After the cooling process baked phyllo are placed on a
serving dish and drizzling the syrup over them, the dish
is served.
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Dede korkut Senliklerinden bir kare

Tath (Kokog) Corbas) - Sweet (Kokoc) Soup

igindekiler (16 kisilik) :

» 1 adet kokocg*

= 250 gr. kuru kayisi

» 250 gr. kuru kara dzdm

» 250 gr. kuru beyaz tizim
= 250 gr. kuru incir

» 250 gr. haslanmis yarma
» 250 gr. kuru kirmizi erik

» 500 gr. toz seker

= 150 gr. un

» 150 gr. dovulmus ceviz ici
» 150 gr. dovilmus findik igi

Yemegi Hazirlayan : Hediye Mehmetoglu

Hazirlanise:

Kuru incir, kuru erik, kuru beyaz ve kara tdzumler ile kip kip
ufak parcalar halinde dogranmis olan kuru kayisilar derin bir
tencerede suda kaynamaya birakilir. Bu arada ayri bir kapta
kokogun Uzerine 500 ml. kadar sicak su eklenerek yogrulur
ve boylece eritilir. Eritilen kokogun suyu ve tanelerini ayirmak
igin suzgecten gecirilir ve elde edilen su kaynamakta olan
corbaya eklenir. Hazirlanmis malzemelerin seviyesini hafif
gececek sekilde su eklenir (su ekleme gerekirse sonradan da
yapilabilir). Kaynamaya yakin haglanmis yarma ve kaynama-
ya gectikten sonra ise toz seker katilir. Bir stire daha kayna-
ma islemi devam ettikten sonra sulandiriimig olan un yavas
yavas karistirilarak tencereye dokdulir. Yaklasik 15 dk. un
kokusu gidinceye kadar kisik ateste pisirmeye devam edilir.
Pisirme isleminden sonra corba oda sicakliginda dinlendirile-
rek sicakhigini kaybetmeye birakilir. Daha sonra buzdolabina
konularak sogutulur. Soguk olarak ¢orba kaselerinde tzerin-
de findik ve ceviz icleriyle birlikte servis edilir.

*Yiiksek ateste kaynatilan kusburnu iyice kivamini aldiktan sonra (marmelat kivamin-
da) ayri bir derin kaba alinarak unla yogrulur. Tekerlek seklinde ince olarak unlanmig
olan ozel tahta plakalar tizerinde giineste kurutulur. Bu islemden sonra elde edilen ku-
rutulmusa kusburnuna "kokog” denir. Yaklasik 3 kg kusburnundan 750-1000 gr. agirli-
ginda bir adet kokog elde edilir.

Ingredients (16 servings):

» 1 piece kokoc* (dried rosehip)
» 250 g dried apricots

» 250 g dried black grapes

» 250 g dried white grapes

» 250 g dried figs

» 250 g boiled coarsely ground wheat
» 250 g dried red plums

» 500 g granulated sugar

» 150 g flour

» 150 g crushed walnuts

» 150 g crushed hazelnuts

Meal Prepared by : Hediye Mehmetoglu

Preparation:

Diced dried apricots, dried figs, dried plums, and dried white
and black grapes are brought to the boil in a deep saucepan.
Meanwhile, approximately 500 ml water is added onto kokoc
in a separate container; kokoc is kneaded and melted in this
way. Then, kokoc is filtered to separate the juice and the
grains of the melted kokoc, and the juice obtained is added to
the boiling soup. Afterwards, water is added so as to slightly
go over the level of the ingredients (water can be added later if
necessary). Boiled coarsely ground wheat is added just before
the mixture comes to a boil and granulated sugar is added
right after the mixture starts boiling. After the boiling process
continues for a while, diluted flour is poured into the pot by
stirring slowly at the same time. The mixture in the pot is
cooked at low heat for approximately 15 min until the smell of
the flour disappears. Following the cooking process the soup
is left to stand at room temperature, so that its temperature
decreases. Later, it is put in the refrigerator and cooled. It is
served cold in soup bowls with hazelnuts and walnuts.

*Rosehip boiled at high heat is taken into a separate deep bowl after the desired con-
sistency (the consistency of marmalade) is reached and then kneaded with flour.

Then it is dried on lightly-floured wheel-shaped special wooden plates under the
sun. The dried rosehip obtained after this process is called "kokoc". Approximately RpayAe]

3 kg of rosehip is required to make 750 g of kokoc.
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Bayburt Gece

Bayburt Ketesi - Bayburt Kete (Flaky Pastry)

icindekiler :

Hamur igin :

» 20t ihk st

» 1 kg. tereyagi

= 3kg.un

» 1 paket yag maya

» 1 yemek kasigl tuz

+ ig Malzeme icin::

= 1 kg. tereyagl

» 1 It siviyagl

= 3kg. un

» Sos igin:

» 2 adet yumurta

» 1/2 cay bardagi toz seker
» 1 cay bardagi siviyag

Yemegi Hazirlayan : Bayburt SODES'li Kadinlar
Hazirlanise:

Sut, maya, tuz ve eritilmis olan tereyagl derince bir kaba ko-
narak icerisindeki tuz eriyinceye kadar karistirilir. Daha sonra
un katilir. Hamurdan daha az kivami alincaya kadar elle yog-
rulur. 30-40 dk. kadar Uzerine bir kapak kapatilarak eksimesi-
mayalanmasi icin dinlendirilir. Hazir hale geldikten sonra bir
yumruk buyukliginde parcalar alinip oklavayla agilir. Yarim
daire olacak sekilde bir kat katlanir. icerisine kavrularak ha-
zirlanan i¢ malzemeler eklenir. Rulo seklinde sarilarak kapa-
tilir. Daha sonra ice dogru sarmal seklinde katlanir ve avug
iciyle ezilerek hafif diizlenir. Hazirlanan keteler firin tepsisine
dizilir. Uzerine sos icin hazirlanan yumurta, seker ve siviyag
karisimi sirtlerek 200 derecede yaklasik 30 dk. kadar firinda

pisirilir.

Ingredients :

» For the dough:

» 2| lukewarm milk

» 1 kg butter

» 3 kg flour

» 1 package fresh yeast

» 1 tablespoon salt

» For the filling :

» 1 kg butter

» 1| vegetable ol

» 3 kg flour

» For the sauce:

2 eggs

» 1/2 tea glass granulated sugar
» 1 tea glass vegetable oil

Meal Prepared by : Women of Bayburt SODES
Preparation:

Milk, yeast, salt, and melted butter are put inside a deep dish
and mixed until the salt dissolves. Then flour is added. The
dough is kneaded by hand until it becomes less viscous. A lid
is covered on the dough and the dough is left to rest for 30-40
min. so that the yeast is fermented and the dough becomes
sour. Once ready, the dough is divided into fist-sized pieces
and the pieces are rolled out with a thin rolling pin. Then the
phyllo is folded once so that it has the shape of a semi-circle.
The filling prepared by roasting the ingredients given above
is placed within the phyllo. The phyllo is wrapped in the form
of rolls. Later, it is folded inwards in the form of a spiral and
leveled by slightly crushing with the palm. The prepared pas-
tries are lined on a baking tray. Eggs, sugar, and vegetable ol
mixture prepared as the sauce is spread over the pastry
and then the pastries are baked at 200 degrees Celsius in
the oven for approximately 30 min.
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igindekiler (8-10 kisilik) :

1.5 su bardagi eriste (ev yapimi ve taze
hamurdan hazirlanmis olani onerilir)

3 yemek kasigi sivi yag
» 1 cay bardagindan biraz fazla yesil
mercimek
1 adet kuru sogan
1 yemek kasigl tereyagi
1.5 yemek kasigr domates salgasi
250 gr. kiyma
1 tath kasigl kuru reyhan
1/2 yemek kasigl tuz
1/2 It su
1 tath kasig pul biber

Yemegi Hazirlayan : Reyhan Ceyhan

Hazirlanise:

ilk olarak yesil mercimekler suda haslanmak icin ocaga ko-
nur. Kiyma Uzerine tuz ve karabiber eklenerek yogrulur. Ufak
kofteler yapilir. Bir tencerede tereyag) eritilir ve kiiguk kiglk
dogranmig soganlar pembelesinceye kadar tereyaginda kav-
rulur. Bir sonraki agamada salga ve pul biber eklenir. Salca
kavrulup eritildikten sonra, haglanmis olan yesil mercimek-
ler ilave edilir ve karistirilarak hafif kavrulur. Daha sonra ise,
eristeler ve tuz tencereye eklenir ve lzerine su ilave edilip
yine hafif karistirilir. Yemegin suyunun kaynamasini takiben
kofteler ve kuru reyhan katilir. 7-8 dk. kadar daha orta diizey
ateste pisirildikten sonra ocak sonddrilir ve tencerenin ka-
pagl kapatilarak corbanin kisa bir stire dinlenmesi beklenir ve
sicak olarak servise sunulur.

Kesme Asi Gorbasi (kafteli) = Noodle SOuUp (with Meatoalls)

Ingredients (8-10 servings) :

» 1.5 cups noodles (it is recommended to
use noodles prepared with homemade and
fresh dough)

3 tablespoons vegetable ail

Alittle over 1 tea glass green Ientlls __
1 onion #
1 tablespoon butter

1.5 tablespoons tomato paste

250 g ground beef

1 dessertspoon dried purple basil

1/2 tablespoon salt

1/2 | water

1 dessertspoon crushed red pepper

Meal Prepared by : Reyhan Ceyhan

Preparation:

Firstly, green lentils are placed on the stove to be boiled in
water. Salt and black pepper are added onto the minced meat
and the mix is kneaded. Small meatballs are made. Butter is
melted in a saucepan and fine-chopped onions are roasted
in butter until golden. In the next step, tomato paste and
crushed red peppers are added. After the tomato paste is
melted and thawed, boiled lentils are added and the mixture
is lightly roasted. Later, noodles and salt are added into the
pot, then water is added onto them and the mixture is again
lightly stirred. After the mixture is boiled, meatballs and then
the dried purple basil are added. After cooking at medium
heat for approximately 7-8 min. more, the stove is turned
off; the lid of the pot is closed and the soup is left to stand

for a short period of time. The dish is served hot.
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icindekiler (8-10 kisilik) :

» 1 kg. bulgur

» 11t sut

» 3adet kuru sogan

» 250 gr. taze sogan

» 750 gr. evelik

» 2 yemek kasigl tereyagi
» 2kg. lor

= 11t su

Yemegi Hazirlayan : Hediye Mehmetoglu
Hazirlanise:

Yemeklik dogranmis soganlar tereyaginda pembelesince-
ye kadar kavrulur. Bulgur ve tuz eklenip kavurmaya devam
edilir. Onceden hazirlanan siit ve su karigimi eklenir. Bulgur,
sUt ve suyu gekinceye kadar pisirilir. Pigen bulgur tencereden
derin ve yayvan bir kaba alinir. Ufak ufak dogranmis taze
soganlar ve lor eklenerek yogrulur. Yogrulan i¢ malzemeden
tutam halinde parcalar alinarak avug iciyle sikilir ve ufak par-
calar halindeki eveliklere yanlari agik kalacak sekilde sarilir.
Hazirlanan dolmalar firin tepsisine dizilerek firina verilir. 200
derecede kizarana kadar pisirilir. Son olarak, kizaran dolmalar
servis tabaginda uzerine kizdirilmig tereyagi gezdirilerek si-
cak olarak servise sunulur.

Ingredients (8-10 servings):

» 1 kg bulgur

» 11 milk

= 3 0nions

» 250 g fresh onion

» 750 g patience dock
» 2 tablespoons butter
» 2 kg curd

» 1| water

Meal Prepared by : Hediye Mehmetoglu
Preparation:

Chopped onions are roasted in butter until golden. Bulgur and
salt are added and roasting is continued. Previously prepared
mixture of milk and water is added. Bulgur is cooked until the
milk and water have evaporated. Cooked bulgur is taken into
a deep and broad container. Finely chopped fresh onions and
curd are added and the mixture is kneaded. Small pieces are
taken from the kneaded filling and wrung in the palm; then
wrapped inside tiny pieces of patience dock so that the sides
of the leaves are left open. The prepared wraps are lined in an
oven tray and placed inside the oven. They are cooked at 200
degrees Celsius until golden brown. Finally, the browned

butter stuffed leaves are served hot on a service plate by ﬂ

drizzling heated butter on top of them.
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icindekiler (6 kisilik) :

1 kg. balkabagi

500 gr. haglanmig kugbasi et

150 gr. 1hk suda bekletilmis kuru kayisi
150 gr. kuru tizim

150 gr. kuru erik

250 gr. haglanmig renkli fasulye

1 yemek kasigl tereyagi

750 ml. sicak su

1/2 cay bardag toz seker

Yemegi Hazirlayan : Feyza Colak
Hazirlanise:

Eritilmis olan tereyaginda sirasiyla et pargalari ve kip sek-
linde hafif irice (yemeklik patates benzer sekilde) dogranmis
balkabagi kavrulur. Sicak su eklenir. Su kaynadiktan sonra
kuru Gzum, kiip dogranmig kuru kayisi, kuru erik ve renkli fa-
sulye eklenip hafif karistirilir. Bir stire daha eklenen malze-
melerin pigmesi icin kaynamaya birakilir. Yemegin pigmesine
yakin sekeri katilir. Seker eridikten sonra servise hazir hale
gelir ve sicak olarak servis edilir.

Kabak Basti - Pumpkin Stew

Ingredients (6 servings):

1 kg pumpkin
500 g boiled diced meat
» 150 g dried apricots soaked in
lukewarm water
150 g raisins
150 g prunes
250 g boiled colored beans
1 tablespoon butter
750 ml hot water
1/2 tea glass granulated sugar

Meal Prepared by : Feyza Colak
Preparation:

Meat and pumpkin chopped like potatoes are roasted in
melted butter, respectively. Hot water is added. After the wa-
ter is boiled, raisins, diced dried apricots, prunes, and colored
beans are added and the mix is stirred lightly. The meal is left
to boil for a while so as to cook the added ingredients. Sugar
is added nearer to the completion of the meal's cooking.
After the sugar melts, the meal is ready to serve and it is
served hot.
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icindekiler (12 kisilik) :

200 gr. gendime
200 gr. misir
150 gr. un

1 yemek kasigi tuz
2 yemek kasigi tereyagl

» 500 gr. yogurt
» 1 tatl kasigl kuru nane

Yemegi Hazirlayan : Emine Durukan
Hazirlanisi:

ilk olarak misirlar bir tencerede1 litre sicak suda haslanir.
Tencereye gendime de eklenerek suyunu ¢ekinceye kadar pi-
sirilir. Bu esnada ayri bir kapta un, yogurt ve tuz iyice ¢irpilir
ve Uzerine 2 su bardagi ihk su eklenerek karistirilir. Bu kari-
sim pismis olan misir ve gendimenin uzerine eklenir ve bir
tasim kaynayana kadar pisirilmeye devam edilir. Kaynamis
olan gorba kisik ateste 2-3 dk. kadar daha pisirilir. Daha son-
ra corba, kaselere konur ve bir tavada kizdirilmis tereyagi ve
nane, corbanin Uzerine gezdirilerek servis edilir.

Misirl Yogurt Corbasi - Yoghurt Soup with Corn

Ingredients (12 servings) :

» 200 g gendime (husked wheat)
» 200 g corn

» 150 g flour

» 500 g yoghurt

» 1 tablespoon salt

» 2 tablespoons butter

» 1 dessertspoon dried mint

Meal Prepared by : Emine Durukan
Preparation:

Firstly, the corn is boiled in a pot of hot water. Then gendime
is added and they are cooked until the water has evaporat-
ed. In the meantime, flour, yoghurt, and salt are whisked in a
separate bowl, 2 cups of lukewarm water is added onto them
and stirred. This mixture is added to the cooked corn and
gendime, and then cooked until it comes to a boil. Boiled soup
is cooked at low heat for an additional 2-3 minutes. Then the
soup is taken into soup bowls; butter and mint sauce heated
in a pan is drizzled over the top and the soup is served.
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icindekiler (10 kisilik) :

» 1 kg. gendime*

» 1 adet tavuk (bitln olarak)
» 250 gr. tereyagl

» 1yemek kasigi tuz

Yemegi Hazirlayan : Emine Durukan

Hazirlanise:

Gendime ve tavuk bir tencere icerisine konur. Uzerine hafif
tasacak sekilde sicak su ve tuzu eklenir. Tavugun kemikleri
etten ayrilip et dagilincaya kadar pisirilir. Pisirme isleminden
sonra tavuk ve gendime birbiriyle iyice 0zdeslesinceye kadar
tahta kasikla karistirilir. lyice kivamini almis olan yemek ser-
vis tabaklarina konur. Uzerine kizdirilmis tereyag dokiilerek
servise sunulur.

*Gendime kelimesinin karsilig ‘bugdayin temizlenmis ve yari pismis durumdaki hali”
seklindedir.

Ingredients (10 servings) :

» 1 kg gendime (husked wheat)*
« 1 chicken (whole)

» 250 g butter

» 1 tablespoon salt

Meal Prepared by : Emine Durukan
Preparation:

Gendime and chicken are placed in a pot. Hot water is add-
ed onto gendime and chicken so as to slightly go over the
materials inside the pot. Then, the salt is added. It is thor-
oughly cooked until the bones of the chicken are separated
from the meat and the meat is dispersed. After cooking, the
chicken and gendime are thoroughly mixed together with a
wooden spoon until they are identified with each other. The
food which has achieved its desired consistency is placed on
serving plates. Heated butter is drizzled over the top and the
dish is served.

*Gendime means ‘cleaned and half-baked wheat”.
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igindekiler (6 kisilik) :

» 6 adet patates
» 300 gr. lor peyniri

Yemegi Hazirlayan : Omer Faruk Durukan

Hazirlanise:

Patatesler koz haline gelmis tezek atesine gomdlerek pisirilir.
Pisen patateslerin tzerlerine lor peyniri dokulerek sicak ola-
rak yenir.

Patates Kozlemesi - Roasted Potato

Ingredients (6 servings) :

= 6 potatoes
» 300 g curd cheese

Meal Prepared by : Omer Faruk Durukan

Preparation:

Potatoes are buried inside cow dung fire that is burnt to a
cinder. Curd is poured over the cooked potatoes and the dish
is served hot.
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Pancar Borani - Beet Borani

igindekiler (& kisilik) :

» 2 bag pancar

» 1 su bardagi sut

» 1 adet dogranmis sogan
» 100 gr. tereyag!

» 1 kase yogurt

» 2 dis sarimsak

» 1 tath kasigr tuz

Yemegi Hazirlayan : Emine Durukan

Hazirlanise:

Pancarlar yikanarak dogranir. Orta boy bir tencerede pancar-
lar kaynayan suda 15-20 dk. haslanir. Haslanan pancarlarin
suyu suzulerek bir bardak sut eklenir ve pancarlar suti ce-
kene kadar kaynatilir. Daha sonra pancarlar salata tabagina
alinarak tzerine sarimsakl ve tuzlu yogurt dokdlir. Bir tava-
da tereyagi eritildikten sonra soganlar tavaya atilarak pem-
belestirilir. Son olarak tereyagli sogan pancarlarin Uzerine
dokulerek servis edilir.

Ingredients (4 servings) :

» 2 bunches beets

1 cup milk

1 chopped onion
100 g butter

1 cup yoghurt

2 cloves garlic

1 dessertspoon salt

Meal Prepared by : Emine Durukan

Preparation:

Beets are washed and chopped. Beets are boiled in water in a
medium sized saucepan for 15-20 minutes. Boiled beets are
drained; a cup of milk is added onto them; and the beets are
boiled until they absorb the milk. Then, the beets are taken in
a salad dish and yoghurt with garlic and salt is poured over
them. Butter is melted in a pan and then onions are roasted
until golden. Finally, the onions in butter are poured over the
beet and the dish is served.
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icindekiler (& kisilik) :
» 500 gr. pazi tursusu*
1 adet orta boy sogan

1 yemek kasigi salca
4 dig sarimsak

Yemegi Hazirlayan : Zlleyha Durukan

Hazirlanise:

ilk olarak bir tavada ince uzun sekilde dogranmis olan so-
ganlar eritilmis olan tereyaginda pembelesinceye kadar kav-
rulur. Daha sonra salga eklenerek kavurma islemine devam
edilir. Bir sonraki asamada paz! tursusu katilir ve kavrulur.
Pazi tursularinin kavrulmasina yakin sarimsaklar eklenerek
kavurmaya devam edilir. Tim bu kavurma islemleri bittikten
sonra sarimsaklar ¢ikarilir ve yemek servise sunulur,

*Pazi tursusu pazi bitkisinin sapindan yapilir.

Ingredients (4 servings) :

500 g chard, pickled*

1 medium onion

1 tablespoon tomato paste
4 cloves garlic

Meal Prepared by : Zuleyha Durukan

Preparation:

Firstly, a julienne of onions is roasted in melted butter in a
pan until golden. Then roasting is continued by adding toma-
to paste. In the next step, pickled chard is added and roasted.
Nearer to the roasting of pickled chard, garlic is added and
roasting is continued. After all of these roasting processes
are complete, garlics are removed and the food is served.

*Pickled chard is made of the stems of the chard plant.
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Kuru Kofte - Dry Meatballs

icindekiler (& kisilik) :

» 1 kg. dana kusbasi

» 1 adet bayat ekmegin ici

» 1 adet orta boy kuru sogan
» 4 dig sarimsak

» Kizartmalik yag

» 1 yemek kasigl tuz

» 1 cay kasigl karabiber

» 1 tath kasigi pul biber

Yemegi Hazirlayan : Zileyha Durukan

Hazirlanise:

ilk olarak kusbas! etler zirhta cekilerek bir kaba konur. iceri-
sine rendelenmis olan sogan, tuz, pul biber, karabiber, ince
kiyilan sarimsaklar ve ufalanmis olan bayat ekmek ici ekle-
nerek yogrulur. Yogurma islemi bittikten sonra kiyma 10 dk.
dinlenmeye birakilir. Yogrulmus olan kiymadan parcalar ali-
nip una bulanir. Una bulanan kiyma, diz bir zemin Uzerin-
de avug iciyle yuvarlanarak parmak kalinliginda ve 8-10 cm
uzunlugunda sekillendirilir. Elde edilen kofteler yagda kizar-
tilarak servis edilir.

Ingredients (4 servings) :

» 1 kg beef, cubed

» 1 stale bread crumbs

= 1 medium onion

» 4 cloves garlic

» Frying oil

» 1 tablespoon salt

» 1 teaspoon black pepper

» 1 dessertspoon crushed red pepper

Meal Prepared by : Zuleyha Durukan

Preparation:

Initially, diced meat is minced using a cleaver and put in a
bowl. Grated onion, salt, crushed red pepper, black pepper,
garlic minced to the size of crushed red pepper, and stale
bread crumbs are added to the minced meat and all are
kneaded together. Following the kneading process, the mix-
ture is left to rest for 10 min. Pieces are taken out of the rest-
ed meat and dipped in flour. On a flat surface, the pieces are
rolled into finger-thick cylinders of 8-10 cm in length. Meat-
balls are fried in oil and served.
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icindekiler (& kisilik) :

» 2 adet yufka
1 bardak sut
2 kasik tereyagi
300 gr. yogurt
3 dig sarimsak
1 yemek kasigi tuz

Yemegi Hazirlayan : Emine Durukan

Hazirlanise:

Yufkalar oklavaya sarildiktan sonra oklava cekilerek gikarihr.
Sariimig haldeki yufkalardan bir parmak genisliginde kesilen
dilimler firin tepsisine dizilir ve firinda hafif kizarincaya ka-
dar pisirilir. Pismis olan yufka dilimleri bir tavada Gzerlerine
st dokulerek kisik ateste sitd iyice cekinceye kadar pisirilir.
Daha sonra tavadan alinan yufkalar servis tabagina konula-
rak Uzerine sarimsakli yogurt gezdirilir. Son olarak tereyagin-
da pembelesinceye kadar kavrulmus olan soganlar da yogur-
dun Uzerine ilave edilerek servise sunulur.

Ingredients (4 servings) :

» 2 phyllo
1 cup milk
2 tablespoons butter
300 g yoghurt
3 cloves garlic
1 tablespoon salt

Meal Prepared by : Emine Durukan

Preparation:

Phyllo is wrapped around a thin rolling pin. Then the rolling
pins are pulled out of the phyllo. Wrapped phyllo is cut into
finger-thick slices; these slices are stacked on a baking tray
and baked until lightly roasted. Baked phyllo slices are cooked
in a pan by adding milk onto them at low heat until the milk
is thoroughly absorbed. Then the phyllo is taken out of the
pan, placed on serving plates, and garlic yoghurt is driz-
zled over the top. Finally, fine-chopped onions roasted in
butter until golden are added and the dish is served.
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