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 Every area, city and country have their own special culture. 
Especially in food, every city wants to present their specialties of 
marvelous food culture.

 This book shows the special food culture of Ordu and 
harmonize that with the beautiful geographical properties like nature 
and history of Ordu. The target is to forward the local culture and 
history to the further generations, to associate with cultures and to 
promote the food of  Ordu for the vitality of culture.

 The food culture,is also a different view to local people, in this 
context, this book is a kind of guide for further generations and we are 
willing to share our culture, history and food with people all over the 
world.
 I would like to thank the team that created a great book.

 With My Eternal Respect…

MAYOR OF ORDU METROPOLITAN MUNICIPALITY

Preface
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MANY THANKS TO, 
Mayor of Ordu Metropolitan Municipality

Enver YILMAZ
Secretary General of Ordu Metropolitan Municipality

Dr. Mustafa ÇÖPOĞLU

Coppersmith Mehmet KIYAK, Güliz KIYAK
My Husband Ismail Tan and My Daughters,

Ali Ozturk and Hacer Ozturk,
All Pretty Women from Ordu,Unye,Fatsa,Kabakdag,

Fatma Nurten Celik,
Kemal Bilgin, Ayla Bilgin, Meli Keskin,

Hasan Basri Durak, Abdullah Tan,
Kubilay Çalışkan

Sener Zeren, Servet Zeren, Emine Tan.

AND

 This book, which includes many kinds of the recipes, which reveals by using lots of local ingredients of 
the Black Sea Area, especially Ordu and other food books are like anonymous operations. 

 I am sharing my goal by asking your indulgence, my goal is to sharing of  just a little piece of rich and 
colurful culture, which occurs by feeding from many different areas and different climates. 

 In my book, Although, I collected the all recipes myself, actually the whole recipes are anonymous. 
Most of them are archaic and the others are originally. Most of them, can be made with local or basic 
ingredients. 

 With the sentence ' the best food is mother's food', I dedicated this book to my mother, who missing a 
lot.

 Mostly, The richest cultural variety of Antolia affected their rich food culture and this rich variety turned 
a kind of feast of avor. Prosperity in vegetables and fruits is about their climates, in sea foods is about their 
large seas and in cattle is about their rich fauna… All of them created a titanic food culture, which is nourished 
in many sides. 

 There are 3 food pholosophies in this book;
 The rst of them is unretained foods, the second of them is othantic foods of local areas and the third 
one is local foods with making local ingredients. 

 The history of this area reaches B.C 7000 and it is not possible to collect the whole of recipes of this 
area having this kind of rich culture in a one book. I knew that there are lots of unretained recipes and 
informations. Maybe there is a little bit wrong or incomplete informations in this book. I collected the 
informations and recipes in some certain limits. I hope, I will prepare better one in another book. 

 In this book, I targeted to promote to our area better because it has one of the most important area in 
history, trade and culture topics. It has one of the most important area in food culture also and unfourtunately, 
it doesn't get its desert and I wanted to promote our culture together with our foods of  Black Sea Area, 
especially Ordu. Because of that, I shared some unknown and different informations in this book. 
 
 For Ordu Area, this book is the rst and  it will build to other books and operations.

 With My Eternal Respects… 

Aynur ZEREN TAN

INTRODUCTION
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RECIPE

Wash beetroots thoroughly and chop them. In other side, boil up water in deep 
stewpot. Add beetroots at preboiled water and cook for 15 minutes. Take beetroots 
from water and quick freezing with cold water. 
Chop onions in small pieces and mix with a teaspoon salt and than broil the dried 
onion with a tablespoon oil until they begin to color pink. Grate tomatoes and add 
onions and mix with beetroots. Add 1 glass broth this mix and squeeze with wooden 
spoon nearly half hour.
Throw 3-4 piecees meat with bone into a stewport and cook with water. In other 
side mix flour, corn flour, corn, rice, hot pepper with beetroots. Add this mix to 
preboiled water slowly and cook.
Squeeze the garlic with a teaspoon salt and add the rested soup.

Serve hot or cold.
Enjoy.

Note: 
- Beetroot Soup can be better with beef broth.
- If you can make rested process to warm oven, soup's gustato would be most 
delicious.
- Collard Greens Soup can cook with tail fat.
- You can get the most delicious Collard Greens just after snow.
- The quality of the ingredients, dramatically affect the taste of the collard greens 
soup. 
- If you want, you add precooked white beans, kidney bean and corn.

INGREDIENTS 

- 5 Bunches of Beetroot
- 1 Cup of Rice
- 1 Big Leaf Dried Onion
- 2 Big Tomatoes
- 1 Cup of Corn Flour
- 1 Bunch of Parsley 
- 1 Bunch of Coriander
- 2 Tablespoons Sour Souce
- 1 Tablespoon Folur
- 1 Navive Hot Pepper
- 1 Branch of Basil
- 2-3 Garlics
- 1 Dessertspoon Salt
- 1 Cup of Corn

BEETROOT SOUP
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LOCAL  SOUP
CULTURAL PUBLICATIONS
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HAZELNUT SOUP

RECIPE

Broil hazelnuts and put them to a blender until they shape of like flour and.
In a deep stewpot, broil oil and flour at a low heat. 
Add cold water to stewpot when flour begins to color pink. Add melt tomato sauce 
with water. 
Add hazelnuts, black pepper and salt. 
Finally, melt some butter until they begin to color pink and add to mix.

Serve hot.
Enjoy.

Note: 
- Don't add more spice for lost hazelnuts taste.
- You can use bouillon when haven't any broth. 
- You should prefer broth for more delicious soup.

INGREDIENTS 

- 2 Glasses Hazelnut
- 3 Tablespoons Oil
- 3 Tablespoons Butter
- 4 Glasses Broth (beef or chicken broth)
- 2 Tablespoons Flour
- 1 Desertspoon Tomato Paste 
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
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HAZELNUT SOUP

RECIPE
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In a deep stewpot, broil oil and flour at a low heat. 
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WEDDING SOUP

RECIPE

Boiling enough water in a deep stewpot. 
Mix and plasticize the minced meat with a teaspoon salt, a teaspoon black pepper 
and semolina flour. Sprinkle a tablespoon flour to a smooth pot. Make quenelles 
from minced meat like hazelnut or chickpea. Smear all quenelles to flour thoroughly 
and rest half hour.
Cook quenelles at preboiling water for 20.minutes and take all other pot.
In other side, Cook and cut small pieces chicken. 
Broil two tablespoons flour with oil in another stewpot and add quenelles, chickens 
and tomato paste and mix all thoroughly. Add all spice after cook a little bit.
Melt butter and pour on the soup.

Serve Hot.
Enjoy.

Note:
- Wedding Soup is a mainly foot complete with it is so nutritious.
- Generally, it make for wedding or feast and crowd meet because of prepareing 
difficult.    

INGREDIENTS 

- 1/2 kg. Minced Meat
- 1/2 kg. Chicken
- 1 Cup Yogurt with slip
- 1 Cup Oil
- 3 Tablespoons Butter
- 1 Cup Semolina Flour
- 1 Desertspoon Tomato Sauce
- 1 Egg
- 1 Teaspoon Dried mint
- 2 Teaspoons Salt
- 2 Teaspoons Black Pepper
- 1 Teaspoon Red Pepper
- 1 Bunch of Parsley 
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WEDDING SOUP

RECIPE

Boiling enough water in a deep stewpot. 
Mix and plasticize the minced meat with a teaspoon salt, a teaspoon black pepper 
and semolina flour. Sprinkle a tablespoon flour to a smooth pot. Make quenelles 
from minced meat like hazelnut or chickpea. Smear all quenelles to flour thoroughly 
and rest half hour.
Cook quenelles at preboiling water for 20.minutes and take all other pot.
In other side, Cook and cut small pieces chicken. 
Broil two tablespoons flour with oil in another stewpot and add quenelles, chickens 
and tomato paste and mix all thoroughly. Add all spice after cook a little bit.
Melt butter and pour on the soup.
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Note:
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STINGING NETTLE SOUP

RECIPE

Sort and wash stinging thoroughly. Cut headpieces of stinging and cook with water. 
Filter and quick freezing with cool water for protect color of stinging. Add 2 glasses 
boiling water to stinging and mash together with wooden spoon (lapera).  Add hot 
pepper and cook. Continue cook slowly. 
In other side, melt butter and broil with flour and 2 tablespoons.
Cut onions in small pieces and rub with salt for soften. Broil onions with rest of oil 
until they begin to color pink. Grate tomatoes and mix with the cooked onions. Add 
black pepper and powder red pepper. Add to stinging and mix all thoroughly. Mash 
garlics with a teaspoon salt and add to mix.
Finally, melt butter thoroughly and pour on the soup. 

Serve hot or cold.
Enjoy.  

Note:
- Stinging is the most health vegetable and in some local area, there is a belief; 
'stinging nettle soup must be eaten in their season for body health'.   

INGREDIENTS 

- 1,5 kg Stinging
- 5-6 Glasses Water
- 3 Tablespoons Oil
- 5-6 Pieces Meat with Bone
- 5-6 Tablespoons Corn Flour
- 1 Tablespoon Flour
- 2 Onions
- 3 Tablespoons Butter
- 1 Big Tomato 
- 5-6 Pieces Garlic
- 1 Little Bunch of Fresh Mint
- 1 Teaspoon Powder Red Pepper 
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
- 1 Hot Pepper
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STINGING NETTLE SOUP
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SAILOR SOUP

RECIPE

First of all, keep hold kidney beans and lentil on water one night. Cook them 
separately and put aside them.
Melt butter and broil with tomato sauce.
Cut onions in small pieces and rub with salt for soften. Broil onions with 2 
tablespoons oil until they begin to color pink.
Put homemade pasta in hot water and cook. Then add kidney beans and lentil and 
cook all a low heat for 20 minutes. 
Grate tomatoes and broil with 2 tablespoons oil.
Add the cooked tomato, onions, spice and broth in soup.
Finally, broil butter and pour it on the soup.

Serve Hot.
Enjoy.

INGREDIENTS 

- 1 Glass Homemade Pasta
- 5 Glasses Water
- 2 Tablespoons Butter
- 4 Tablespoons Oil
- 1 Cup Green Lentil
- 1 Tablespoon Tomato Sauce
- 1 Dried Onion
- 1 Tea Glass Kidney Bean
- 1 Big Tomato 
- 1 Dessertspoon Dried Mint
- 1 Teaspoon Powder Red Pepper 
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
- 2 Glasses Broth 

25
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DRIED FRUIT SOUP / SOUP WITH HONEY 
(TRADITIONAL FORGOTTEN SOUP)

RECIPE

First of all, keep hold beans, wheats and chickpeas on water one night. Cook them 
separately and put aside them.
Wash, cut apples and pears. Mix the fruits, molasses, beans, wheats and chickpea 
and cook a little bit. 
Add hazelnuts or walnuts however you like.

Serve hot or cold.
Enjoy.

Note:
- This forgotten soup is belonging to high area of Middle Black Sea.

INGREDIENTS 

- 2 Pears (Dried)
- 2 Apples (Dried)
- 1 Tea glass Wheat
- 1 Tea glass Bean
- 1 Tea glass Chickpea
- 1 Glass Pear Molasses
- 1 Glass Apple Molasses
- Blendered Hazelnuts or Walnuts
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RECIPE

Take the tongue and brain of sheep' heat. Wash the sheep' heat and feet. Put in 
deep stewpot and add water until pass 3 fingers and cook. Pour boiled water and put 
again fresh water. Put 3 leaves garlic on stewpot. You should cook them with 
steamer. Mash garlic with salt and add in sheep's heat water after open the 
steamer. 
Chop onions in small pieces and broil with tomato source and oil.  Add onions and 
black pepper in soup.
Finally, add lemon or vinegar before serving.
Soup must serve hot because of it can be gel when it cold.
But somebody like gel shape.

Serve Hot
Enjoy.

Note:
- If desired, you can serve cold with a lot of parsley.
- Because of this soup's compact, you can eat it by cutting with a knife.
- If desired, you can use pepper source.

SHEEP'S HEAT AND FOOT SOUP 

INGREDIENTS 

- 1 Sheep's Heat or 4 Pieces Sheep's 
Foot
- 1 Big Bunch of Fresh Onion
- 1 Little Bunch of Dill
- 3 Tablespoons Oil
- 1 Bunch of Parsley
- 3 Pieces Garlic
- 2 Teaspoons Salt
- 2 Teaspoons Black Pepper
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CORN SOUP

RECIPE

First of all, keep hold the white corns on water one night. Put corns in deep stewpot 
and add water, mix thoroughly and cook furiously burning. Cook corns until to baste 
with stir and add preboiled water when water diminishes. Continue cook a few 
minute with a little bit heat when the corns baste. Put the corns on big dish. Mix the 
corns, yogurt and salt. 
Broil mint with oil and add to soup. Melt some butter and pour it on soup.
Finally, add red pepper while serving.

Serve Hot.
Enjoy.

Note:
- Milky corn is mash after it is dried at sun.

INGREDIENTS 

- 2 Glasses White Corns (Corn for Soup)
- 6 Glasses Water
- 3 Tablespoons Butter
- 3 Tablespoons Oil
- 1 Teaspoon Salt
- 1 Teaspoon Red Pepper
- 2 Teaspoons Dried Mint
- 2 Glasses Yoghurt



31

Ordu 
Cooks

LOCAL  SOUP

30

CULTURAL PUBLICATIONS
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RECIPE
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PUMPKIN SOUP

RECIPE

Chop pumpkin in small pieces as much as possible and cook thoroughly in preboiled 
water and blender all. 
Chop onions in small pieces and broil tomato source and olive oil. Add this mix in 
pumpkin puree and cook them for 10 minutes. Add milk and water and cook half 
hour. After cooking, wait for steam.  

Serve Hot.
Enjoy.

Note: 
- Add spices after cooking.
- Add parsley when serving time
- If desire, you can use lemon and egg mix.
- You can make with other kind of squash when pumpkin couldn't find.
- If desire, you can use other spice whatever want.

INGREDIENTS 

- 1/2 Pumpkin
- 2 Onions
- 2 Glasses Milk
- 3 Glasses Water
- 3 Tablespoons Pure Olive Oil
- 2 Tablespoons Flour
- 1 Tablespoon Tomato Source
- 1 Dessertspoon Salt
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper

CULTURAL PUBLICATIONS
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GREEN SOUP

RECIPE

Wash, peel and cut apples cube shape. Wash and cut all grapes and plums.
Cut onions in small pieces and mix with salt and wait for use after.
Sort and wash parsley and cut small pieces.
Broil some flour with a cup of oil until they begin to color pink. Add all green fruits 
and broil them together by mixing with a wooden spoon for 5-10 minutes and add 6 
glasses water. After broiling, simmer them for a while. Decorate with parsley. 

Service hot. 

INGREDIENTS 

- 2 Onions 
- 1 Green Apple
- 1 Cup Green Plums
- 1 Cup Green Grape
- 1 Cup of Oil
- 3 Glasses Water
- 1 Glass Corn Flour
- 2 Glasses Beef Broth
- 1 Glass Hazelnuts 
- 1 Bunch of Parsley
- 1 Teaspoon Saffron 
- 1 Teaspoon Salt
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GREEN SOUP

RECIPE

Wash, peel and cut apples cube shape. Wash and cut all grapes and plums.
Cut onions in small pieces and mix with salt and wait for use after.
Sort and wash parsley and cut small pieces.
Broil some flour with a cup of oil until they begin to color pink. Add all green fruits 
and broil them together by mixing with a wooden spoon for 5-10 minutes and add 6 
glasses water. After broiling, simmer them for a while. Decorate with parsley. 
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INGREDIENTS 

- 2 Onions 
- 1 Green Apple
- 1 Cup Green Plums
- 1 Cup Green Grape
- 1 Cup of Oil
- 3 Glasses Water
- 1 Glass Corn Flour
- 2 Glasses Beef Broth
- 1 Glass Hazelnuts 
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TARHANA SOUP  

RECIPE

If tarhana dried and lump, you must keep hold it in water one night or 1-2 hours for 
baste.
Broil the tomato source with oil in deep stewpot. Add water and tarhana and cook. 
Add beef broth and close heat. Cut the beef bouillon in small pieces and add in soup. 
Close cover of stewpot and wait baste. 
Melt some butter and add before serving.

Serve hot.
Enjoy.

Note:
- If desire you can use bullion, instead of broth. In that time, no salt. 
- If you use parsley for serve, tarhana can be more visual and delicious.

INGREDIENTS 

- 1 Lump Tarhana (1 Tea Glass) 
- 5 Glasses Water
- 2 Glasses Beef Broth 
- 1 Dessert Spoon Tomato Source
- 1 Cup Oil
- 1 Cup Butter
- 1 Teaspoon Black Pepper
- 1 Teaspoon Powder Red Pepper
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Salt
- 1 Teaspoon Dried Mint
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TARHANA SOUP  

RECIPE

If tarhana dried and lump, you must keep hold it in water one night or 1-2 hours for 
baste.
Broil the tomato source with oil in deep stewpot. Add water and tarhana and cook. 
Add beef broth and close heat. Cut the beef bouillon in small pieces and add in soup. 
Close cover of stewpot and wait baste. 
Melt some butter and add before serving.

Serve hot.
Enjoy.

Note:
- If desire you can use bullion, instead of broth. In that time, no salt. 
- If you use parsley for serve, tarhana can be more visual and delicious.
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FISH SOUP 

RECIPE

Sort fishbone and cut the fish in small pieces like cube shape. Keep hold the fish in 
water until filter. Wash, cut vegetables and put aside.
In other side, stir up lemon juice and egg. Broil some flour with some butter.
Cut onions in small pieces and broil with a tablespoon butter.
Filter the fish and unite them, vegetables, flour and onions. Add water while cover 
all ingredients and cook. Add lemon and egg mix while soup cook a low heat. Add 
salt, black pepper and parsley. 
Finally, melt the rest of butter and add in fish soup.

Serve Hot.
Enjoy.

INGREDIENTS 

- 1 Kg.Fish (Any kind of fish)
- 2 Onions
- 1 Carrot 
- 1 Potato
- 1 Little Bunch of Fresh Onion
- 1 Little Bunch of Parsley
- 1 Lemon
- 1 Egg
- 3 Tablespoons Butter
- 1 -Tablespoon Flour
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Salt
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FISH SOUP 

RECIPE

Sort fishbone and cut the fish in small pieces like cube shape. Keep hold the fish in 
water until filter. Wash, cut vegetables and put aside.
In other side, stir up lemon juice and egg. Broil some flour with some butter.
Cut onions in small pieces and broil with a tablespoon butter.
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all ingredients and cook. Add lemon and egg mix while soup cook a low heat. Add 
salt, black pepper and parsley. 
Finally, melt the rest of butter and add in fish soup.

Serve Hot.
Enjoy.

INGREDIENTS 
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- 2 Onions
- 1 Carrot 
- 1 Potato
- 1 Little Bunch of Fresh Onion
- 1 Little Bunch of Parsley
- 1 Lemon
- 1 Egg
- 3 Tablespoons Butter
- 1 -Tablespoon Flour
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Salt



PHYLLO PASTRY SOUP

RECIPE

Cut onions in small pieces and broil with some butter until they begin to color pink.
Break the all phyllo pastry roughly 2x2 cm size. Melt some butter in a deep stewpot. 
Add the phyllo pastry in stewport and broil with butter. Add water and beef broth 
and cook.
Broil tomato and mint with rest of butter and add in stewpot. 
Finally, add all spice and salt.

Serve Hot.
Enjoy.

Note:
- Dried phyllo pastry can wait a long time. This is the biggest advantage of it.

INGREDIENTS 

- 1 Piece Dried Filo Pastry (homemade)
- 2 Onions
- 3 Glasses Water
- 1 Glass Beef Broth
- 3 Tablespoons Butter
- 1 Dessertspoon Tomato Source
- 1 Teaspoon Saffon 
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Salt
- 1 Dessertspoon Dried Mint
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- 1 Teaspoon Salt
- 1 Dessertspoon Dried Mint
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CASSEROLED BEANS 

RECIPE

Wash beans thoroughly and keeps on hold in milk in refrigarator one day ago.  Chop 
finely the dried onions in small pieces and mix it with a teaspoon salt. Broil onion 
with a tablespoon butter until they begin to color pink. Filter beans and cook them 
thoroughly with cold water and two garlics. Then, add the tomato and pepper sauce 
onions and pastrami. After cooking a little bit, add the whole of spices (b.p , r.p, salt).  
Pour beans on casserole and bake it in preheated oven (270 Degrees C) for 30 
minutes. Don't over cook it. After melting, pour two tablespoons butter on beans. 

Serve hot.

Enjoy!

INGREDIENTS 

- 2 Glasses Beans 
- 2 Onions
- 250 gr. Pastrami 
- 2 Garlics
- 2 Glasses Milk 
- 3 Tablespoons Butter 
- 1 Dessertspoon Tomato Sauce
- 1 Dessertspoon Paprika Sauce
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Salt 
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CASSEROLED BEANS 

RECIPE

Wash beans thoroughly and keeps on hold in milk in refrigarator one day ago.  Chop 
finely the dried onions in small pieces and mix it with a teaspoon salt. Broil onion 
with a tablespoon butter until they begin to color pink. Filter beans and cook them 
thoroughly with cold water and two garlics. Then, add the tomato and pepper sauce 
onions and pastrami. After cooking a little bit, add the whole of spices (b.p , r.p, salt).  
Pour beans on casserole and bake it in preheated oven (270 Degrees C) for 30 
minutes. Don't over cook it. After melting, pour two tablespoons butter on beans. 

Serve hot.

Enjoy!

INGREDIENTS 

- 2 Glasses Beans 
- 2 Onions
- 250 gr. Pastrami 
- 2 Garlics
- 2 Glasses Milk 
- 3 Tablespoons Butter 
- 1 Dessertspoon Tomato Sauce
- 1 Dessertspoon Paprika Sauce
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Salt 
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FRIED 'SUTLUCAN' (A LOCAL VEGETABLE) 
(If desired, can be used another vegetable for this recipe)

RECIPE

Fill water to half of a stewpot and boil up it with salt. Wash rice thoroughly and 
keeps hold it on in a side.  Clean the Sutlucans and cook them in preboiling water for 
15 minutes. Drain the boiling vegetables. 
Clean and chop the mushrooms and keep hold them on lemon juice. Then boil and 
drain them. 
Chop onions in small pieces and broil onions with one tablespoon butter  until they 
begin to color pink. Add the whole of ingredients, mix and brooil them. 
Whisk egg in a deep vessel and mix it with other ingredients. Fried them both sides 
in a fireproof pan. 

Serve hot. 
Enjoy!

Note:
- The Sutlucan is a kind of fresh vegetable and never attracts oil. 
- In some local places, The Sutlucan calls 'Sakarca, Cukulca, Beslek Kaciran' . 
- If desired, you can pour the scrambled egg on it and cook in oven, not fried.  
- You can use mushrooms and cubed meat with it. 

INGREDIENTS 

- 5 Bunches of 'Sutlucan'
- 2 Onions 
- 1 Cooked Thin Corn Bread
- 2 Tablespoons Butter 
- 1 Egg 
- 1 Bunch of Parsley
- 1 Cup Oil 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon  
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FRIED 'SUTLUCAN' (A LOCAL VEGETABLE) 
(If desired, can be used another vegetable for this recipe)

RECIPE

Fill water to half of a stewpot and boil up it with salt. Wash rice thoroughly and 
keeps hold it on in a side.  Clean the Sutlucans and cook them in preboiling water for 
15 minutes. Drain the boiling vegetables. 
Clean and chop the mushrooms and keep hold them on lemon juice. Then boil and 
drain them. 
Chop onions in small pieces and broil onions with one tablespoon butter  until they 
begin to color pink. Add the whole of ingredients, mix and brooil them. 
Whisk egg in a deep vessel and mix it with other ingredients. Fried them both sides 
in a fireproof pan. 

Serve hot. 
Enjoy!

Note:
- The Sutlucan is a kind of fresh vegetable and never attracts oil. 
- In some local places, The Sutlucan calls 'Sakarca, Cukulca, Beslek Kaciran' . 
- If desired, you can pour the scrambled egg on it and cook in oven, not fried.  
- You can use mushrooms and cubed meat with it. 

INGREDIENTS 

- 5 Bunches of 'Sutlucan'
- 2 Onions 
- 1 Cooked Thin Corn Bread
- 2 Tablespoons Butter 
- 1 Egg 
- 1 Bunch of Parsley
- 1 Cup Oil 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon  
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ROASTED WHITE CHERRY

RECIPE

Wash white cherry thoroughly and extract the kernel of them.  In other side, chop 
onions in small pieces and mix with a teaspoon salt and wait them for ten minutes 
because of disabling water. Then squeeze the onions's juice and brooil them with a 
tablespoon oil until they begin to color pink.  Mix cherries with brooiled onions and 
add the whole of spices on it. 

Serve hot with thin corn bread. 

Enjoy!

Note: 
- What does mean 'white cherry'?  In their season, cherry can be founded in 
everywhere easily but white cherry can be gathered before their seasons and it's 
temporary time. Because of that, they generally used as brine. 

INGREDIENTS 

- 4 Glasses White Cherry (1 Kg.) (Brine)
- 2 Onions
- 1 Cup Oil 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 1 Bunch of Parsley 
- 1 Teaspoon Salt 
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ROASTED WHITE CHERRY

RECIPE

Wash white cherry thoroughly and extract the kernel of them.  In other side, chop 
onions in small pieces and mix with a teaspoon salt and wait them for ten minutes 
because of disabling water. Then squeeze the onions's juice and brooil them with a 
tablespoon oil until they begin to color pink.  Mix cherries with brooiled onions and 
add the whole of spices on it. 
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- What does mean 'white cherry'?  In their season, cherry can be founded in 
everywhere easily but white cherry can be gathered before their seasons and it's 
temporary time. Because of that, they generally used as brine. 

INGREDIENTS 
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- 1 Bunch of Parsley 
- 1 Teaspoon Salt 
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WALNUT PASTE  
(Dip with pepper and other spice)

RECIPE

Wash parsley, mint and coriander thoroughly and chop them in small pieces.  Put 
walnuts to a blender until they shape of like wheat.
Mash garlics.  Mix cheese and walnuts thoroughly and add the whole of spices. 
Extend the blend on a plate regularly and decorate with a piece of mint and 
pomegranate. 

Serve cold with condensed yoghurt and thin corn bread. 

Enjoy! 

Note:
- If desired, you can add lemon juice, extra cheese, tahini, shelled bread. 

INGREDIENTS 

- 1 Kg. Shelled Walnuts 
- 250 gr. Non Fat White Cheese 
- 1 Bunch of Parsley 
- 1 Bunch of Coriander
- 1 Bunch of Fresh Mint 
- 3 Garlics
- 2 Tablespoons Pomegranate Syrup
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Salt
- 1 Pomegranate  
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(Dip with pepper and other spice)
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walnuts to a blender until they shape of like wheat.
Mash garlics.  Mix cheese and walnuts thoroughly and add the whole of spices. 
Extend the blend on a plate regularly and decorate with a piece of mint and 
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Serve cold with condensed yoghurt and thin corn bread. 
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Note:
- If desired, you can add lemon juice, extra cheese, tahini, shelled bread. 
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- 1 Kg. Shelled Walnuts 
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- 1 Bunch of Parsley 
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WALNUT AND CORIANDER PASTE

RECIPE

Clean and blend walnuts thoroughly and put aside a water glass walnut. Chop 
garlics with a teaspoon salt. Blend again walnuts with white and corn bread crumb. 
Baste the whole ingredients with hot beef or chicken broth stock, except the garlics. 
Pour a water glass walnut into a deep vessel and add the saffron (a kind of spice) in 
it.  Knead them by adding a tea glass hot water.  Knead them until the walnuts cede 
their own oil. Including with the saffron, the walnuts's oil will turn to color yellow. 
Then, pour the walnuts's oil with saffron on the sauce. 

Enjoy!

Note:
-  If desired, you can eat this sauce with the whole kind of meat,chicken, fish meal 
and you can serve it with various kind of  hot or cold meals. 

INGREDIENTS 

- 4 Glasses Walnut 
- 2 Glasses Beef Broth Stock 
- 1 Glass White Bread Crumb (3 slices)
- 1 Glass Corn Bread Crumb (3 slices) 
(you can use it by crumbling)
- 1 Tablespoon Saffron 
- 3 Garlics 
- 1 Teaspoon Salt 
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RECIPE
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garlics with a teaspoon salt. Blend again walnuts with white and corn bread crumb. 
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Pour a water glass walnut into a deep vessel and add the saffron (a kind of spice) in 
it.  Knead them by adding a tea glass hot water.  Knead them until the walnuts cede 
their own oil. Including with the saffron, the walnuts's oil will turn to color yellow. 
Then, pour the walnuts's oil with saffron on the sauce. 

Enjoy!

Note:
-  If desired, you can eat this sauce with the whole kind of meat,chicken, fish meal 
and you can serve it with various kind of  hot or cold meals. 
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WHITE CABBAGE WITH WALNUT 

RECIPE

Boil white cabbage in hot water and mash them or chop them with bamboo knife. 
Blend walnuts crumb and mix them with chicken broth. Chop coriander thoroughly. 
Chop grape or plum and garlics with a little bit salt. Then mix the whole ingredients 
and prepare to serve. 

Serve hot or cold. 

Enjoy!

Note:
- You can use a little bit lemon juice instead of plum or grape. 
- Lemon juice can taste mildy sour. 
- In some recipe; you can use hazelnut instead of walnut. 
- You can use some corn and wheat bread crumb for more fresh taste. 
- The most important point, the whole of ongredients must be fresh. 

INGREDIENTS 

- 1 Small Cabbage
- 2 Glasses Chicken Broth (must be 
fresh)
- 500 gr. Shelled Walnuts
- 1 Dessertspoon Coriander 
- 1 Small Bunch of Sour Grape or Plum 
(6-7 grain)
- 1 Teaspoon Black Pepper 
- 3 Garlics
- 1 Teaspoon Salt 

(A Kind Of Georgian Food)
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WHITE CABBAGE WITH WALNUT 

RECIPE

Boil white cabbage in hot water and mash them or chop them with bamboo knife. 
Blend walnuts crumb and mix them with chicken broth. Chop coriander thoroughly. 
Chop grape or plum and garlics with a little bit salt. Then mix the whole ingredients 
and prepare to serve. 

Serve hot or cold. 

Enjoy!

Note:
- You can use a little bit lemon juice instead of plum or grape. 
- Lemon juice can taste mildy sour. 
- In some recipe; you can use hazelnut instead of walnut. 
- You can use some corn and wheat bread crumb for more fresh taste. 
- The most important point, the whole of ongredients must be fresh. 

INGREDIENTS 

- 1 Small Cabbage
- 2 Glasses Chicken Broth (must be 
fresh)
- 500 gr. Shelled Walnuts
- 1 Dessertspoon Coriander 
- 1 Small Bunch of Sour Grape or Plum 
(6-7 grain)
- 1 Teaspoon Black Pepper 
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- 1 Teaspoon Salt 

(A Kind Of Georgian Food)



57

Ordu 
Cooks

56

VEGETABLE – MEAT – CHICKEN FOODS
STUFFED AND WRAPPED FOODS

CULTURAL PUBLICATIONS

EGGPLANT WITH WALNUT 

RECIPE

Cut eggplants like line by line. Chop eggplants to four equal pieces and put into 
water with salt. Then, boil eggplants with oil and water in a deep vessel. When the 
water starts to boil, steam eggplants in a low heat slowly. Chop garlics with a 
teaspoon salt and mix them with walnuts.  Chop onions in small pieces and knead 
them with a teaspoon salt. Clean walnuts and blend them thoroughly. Chop parsley 
and coliander in small pieces. Scorch corn flour with tablespoon butter. Chop 
tomatoes like a cube and put aside them. 
Fry eggplants in butter by coating to corn flour and aline them on a wide vessel. Broil 
onions with tablespoon butter until they begin to color pink and add tomato in them. 
Then add the whole of spices and create a sauce from this combination. Pour it on 
the eggplants. Cook them in oven (170 degree) for 20 minutes. Then add the sauce of 
walnuts on them and decorate them with parsley. 

Serve cold or hot with corn bread. 

Enjoy! 

Note: 
-  You can use a little bit lemon juice instead of syrup.
-  The most important point is the quality of corn and eggplants. 
 The corn bread must be high quality and and the eggplants must not be bitter. 

INGREDIENTS 

- 1 Kg. Eggplant 
- 1 Big Dried Onion 
- 1 Tomato 
- 1 Cup Oil
- 2 Cups Water
- 1 Cup Butter (3 Tablespoons)
- 1 Tea Glass Corn Flour 
- 1 Dessertspoon Tomato Sauce
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 2 Teaspoons Salt 
- 1 Small Bunch of Parsley
- 1 Small Bunch of Coriander 
- 1 Tablespoon Pomegranate Syrup 
- 2-3 Garlics 

(A Kind Of Georgian Food) 
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EGGPLANT WITH WALNUT 

RECIPE

Cut eggplants like line by line. Chop eggplants to four equal pieces and put into 
water with salt. Then, boil eggplants with oil and water in a deep vessel. When the 
water starts to boil, steam eggplants in a low heat slowly. Chop garlics with a 
teaspoon salt and mix them with walnuts.  Chop onions in small pieces and knead 
them with a teaspoon salt. Clean walnuts and blend them thoroughly. Chop parsley 
and coliander in small pieces. Scorch corn flour with tablespoon butter. Chop 
tomatoes like a cube and put aside them. 
Fry eggplants in butter by coating to corn flour and aline them on a wide vessel. Broil 
onions with tablespoon butter until they begin to color pink and add tomato in them. 
Then add the whole of spices and create a sauce from this combination. Pour it on 
the eggplants. Cook them in oven (170 degree) for 20 minutes. Then add the sauce of 
walnuts on them and decorate them with parsley. 

Serve cold or hot with corn bread. 

Enjoy! 

Note: 
-  You can use a little bit lemon juice instead of syrup.
-  The most important point is the quality of corn and eggplants. 
 The corn bread must be high quality and and the eggplants must not be bitter. 

INGREDIENTS 

- 1 Kg. Eggplant 
- 1 Big Dried Onion 
- 1 Tomato 
- 1 Cup Oil
- 2 Cups Water
- 1 Cup Butter (3 Tablespoons)
- 1 Tea Glass Corn Flour 
- 1 Dessertspoon Tomato Sauce
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 2 Teaspoons Salt 
- 1 Small Bunch of Parsley
- 1 Small Bunch of Coriander 
- 1 Tablespoon Pomegranate Syrup 
- 2-3 Garlics 

(A Kind Of Georgian Food) 
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PEA WITH WALNUT 

RECIPE

Clean peas thoroughly. Boil peas with hot water in a deep vessel for 30 minutes. 
After 30 minutes, flash freezes them with cold water and drains them. Chop onions 
in small pieces, knead them with a teaspoon salt and put aside them. Broil the dried 
onion with tablespoon butter until they begin to color pink. Chop garlics with a 
teaspoon salt and mix them with blended walnuts. Add the chopped parsley and 
coliander into the peas and mix them. 

Serve cold or hot

Enjoy!

INGREDIENTS 

- 1 Kg. Pea
- 1 Big Dried Onion
- 1 Glass Walnut
- 1 Small Bunch of Coliander 
- 1 Small Bunch of Parsley 
- 3 Garlics 
- 1 Cup Oil
- 1 Teaspoon Red Pepper 
- 2 Teaspoons Salt 

( A Kind Of Georgian Food)
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RECIPE

Clean peas thoroughly. Boil peas with hot water in a deep vessel for 30 minutes. 
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coliander into the peas and mix them. 
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Enjoy!
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- 1 Teaspoon Red Pepper 
- 2 Teaspoons Salt 

( A Kind Of Georgian Food)
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STUFFED LEEK

RECIPE

Clean leeks thoroughly and detach their white side and cut them in pieces of five- 
cm. length. Flush leeks inner as two fold and put aside them. 
Broil the dried onion with tablespoon butter until they begin to color pink and then 
add the whole of ingredients and mix them.  Stuff leeks with the prepared 
ingredients and aline them in a wide vessel and add a water glass hot water on 
them. Cook them for 30 minutes. 

Serve hot. 

Enjoy!

INGREDIENTS 

- 1 Kg. Leek 
- 250 Gr. Minced Meats
- 1 Small Cup Rice
- 2 Onions 
- 1 Small Bunch of Parsley 
- 1 Dessertspoon Honey 
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Salt 
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Enjoy!
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CIRCASSIAN CHICKEN 

RECIPE

Cook the organic chicken thoroughly. Detach their bones and mince them in long and 
small pieces. Blend shelled walnuts and put aside them. Knead garlics with salt. 
Mash breads crumb like a dust and blend the whole of ingredients again by adding 
walnuts. Add chicken broth on them and mix them until they begin to set 
(consistency). Blight saffrons on a fireproof pan, crumble them thoroughly and add 
them on chicken combination. Mix the whole of ingredients thoroughly and pour 
them on service vessel. Add a dessertspoon saffron into 250 gr. blended walnuts 
and knead them thoroughly. Add hot water into this walnut dough and continue to 
mix them until the walnuts cede their own oil.  Pour the walnut's oil on service 
vessel. 

Service cold. 

Enjoy!

Note: 
- You can use a kind of chicken instead of organic one. 
- In some recipe, don't used the breads crumb and walnuts can be bigger or can be 
used the hazelnuts instead of the walnuts but the original recipe must be this type.
- The most important point is the quality of walnuts and the freshment of 
ingredients. 

INGREDIENTS 

- 1 Small Organic Chicken 
- 250 Gr. Shelled Walnut
- 1 Big Cup Chicken Broth
- 1 Slice White Bread Crumb
- 1 Slice Corn Bread Crumb
- 1 Dessertspoon Salt 
- 1 Cup Walnut Oil
- 1 Cup Dried Saffron

( A Kind Of Cirsassian Food ) ( Zetiyani )



63

Ordu 
Cooks

62

VEGETABLE – MEAT – CHICKEN FOODS
STUFFED AND WRAPPED FOODS

CULTURAL PUBLICATIONS

CIRCASSIAN CHICKEN 

RECIPE
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walnuts. Add chicken broth on them and mix them until they begin to set 
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and knead them thoroughly. Add hot water into this walnut dough and continue to 
mix them until the walnuts cede their own oil.  Pour the walnut's oil on service 
vessel. 
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Enjoy!

Note: 
- You can use a kind of chicken instead of organic one. 
- In some recipe, don't used the breads crumb and walnuts can be bigger or can be 
used the hazelnuts instead of the walnuts but the original recipe must be this type.
- The most important point is the quality of walnuts and the freshment of 
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ROASTED VEGETABLE WITH LOCAL PINK TOMATO SAUCE

RECIPE

Blend walnuts thoroughly and put aside them. Grate tomatoes with their shell and 
cook them. Chop garlics with salt and chilli pepper and mix them with walnuts.  Mix 
walnuts the whole of spices and put aside them. Clean the whole of vegetables and 
put aside for draining their own broth. Cook potatoes with a plastic bag for cooking 
in oven. Boil peppers in hot water and cook the zucchinies in oven. Cook the whole 
vegetables without oil. 
Make the minced meats to meatballs and cook them in an oven (170 degree) without 
oil.  Aline the fried vegetables in a wide vessel and pour the sauce of walnuts on 
them. Decorate them with parsley. 

Serve hot. 

Enjoy!

INGREDIENTS 

- 1 Glass Walnut
- 3 Big Tomatoes 
- 3 Garlics
- 1 Dessertspoon Tomato Sauce
- 2 Teaspoons Salt
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Mint
- 1 Chili Pepper 
- 1 Teaspoon Red Pepper 
- A Pinch of Coliander

FOR ROASTED 

- 500 Gr. Patatoes
- 500 Gr. Green Peppers
- 500 Gr. Zucchinies
- 500 Gr. Minced Meats
- 1 Bunch of Parsley
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ROASTED VEGETABLE WITH LOCAL PINK TOMATO SAUCE

RECIPE

Blend walnuts thoroughly and put aside them. Grate tomatoes with their shell and 
cook them. Chop garlics with salt and chilli pepper and mix them with walnuts.  Mix 
walnuts the whole of spices and put aside them. Clean the whole of vegetables and 
put aside for draining their own broth. Cook potatoes with a plastic bag for cooking 
in oven. Boil peppers in hot water and cook the zucchinies in oven. Cook the whole 
vegetables without oil. 
Make the minced meats to meatballs and cook them in an oven (170 degree) without 
oil.  Aline the fried vegetables in a wide vessel and pour the sauce of walnuts on 
them. Decorate them with parsley. 

Serve hot. 

Enjoy!
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- 1 Glass Walnut
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- 1 Teaspoon Black Pepper 
- 1 Teaspoon Mint
- 1 Chili Pepper 
- 1 Teaspoon Red Pepper 
- A Pinch of Coliander

FOR ROASTED 

- 500 Gr. Patatoes
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- 500 Gr. Minced Meats
- 1 Bunch of Parsley
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RICE DISH WITH BEAN 

RECIPE

Pour the half of beans in a deep braiser and add the washed rice on them and add the 
other half of beans on them again. Add onions at the top of them and simmer until 
the rice begins to swell up. At the other side, melt some butter and pour it on rice and 
beans combination. Steam them for 10 minutes and serve hot. If desired add some 
other vegetables on it.

Enjoy!

Notes:  
- In this recipe,  you can use the fresh beans. 
- If desired, you can use some other vegetables for it like leek, pepper, tomato, 
eggplant or something like that. 

INGREDIENTS 

- 5 Cups Chopped Fresh Bean (Granular)
- 1 Cup Water 
- 2 Onions 
- 2 Tablespoons Butter 
- 1 Cup Oil 



67

Ordu 
Cooks

66

VEGETABLE – MEAT – CHICKEN FOODS
STUFFED AND WRAPPED FOODS

CULTURAL PUBLICATIONS

RICE DISH WITH BEAN 

RECIPE

Pour the half of beans in a deep braiser and add the washed rice on them and add the 
other half of beans on them again. Add onions at the top of them and simmer until 
the rice begins to swell up. At the other side, melt some butter and pour it on rice and 
beans combination. Steam them for 10 minutes and serve hot. If desired add some 
other vegetables on it.

Enjoy!

Notes:  
- In this recipe,  you can use the fresh beans. 
- If desired, you can use some other vegetables for it like leek, pepper, tomato, 
eggplant or something like that. 

INGREDIENTS 

- 5 Cups Chopped Fresh Bean (Granular)
- 1 Cup Water 
- 2 Onions 
- 2 Tablespoons Butter 
- 1 Cup Oil 
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'TIRMIT' 

RECIPE

Clean mushrooms and chop them like cube sugar. Boil them in hot water with lemon 
and then drain them. After draining their broth, put aside them. Chop onions in small 
pieces and knead them with a teaspoon salt. Mash garlics with a teaspoon salt. 
Clean, chop and put aside the parsley. Cut the edge of breads and pour the oil on 
them and cook them in oven until they begin to color pink. Melt butter in a fireproof 
pan and add mushrooms into and broil them by adding vinegar. Mix onions with hot 
mushrooms and broil them together for 5 minutes and decorate them with parsley. 

Serve hot. 

Enjoy!

Notes: 
- Tirmit' is a kind of venomous mushroom. 
- Tirmit' is a local name in its location and it is the most delicious  between the 
whole type of  mushrooms. 

INGREDIENTS 

- 1 Kg. Tirmit ( A kind of mushroom)
- 1 Big Tomato
- 1 Big Onion 
- 7 Slices Bread
- 1 Cup Oil
- 3 Tablespoons Butter
- 1 Teaspoon Black Pepper 
- 2 Teaspoons Salt 
- Lemon Juice (Half of one lemon)
- 1 Tablespoon Vinegar
- 1 Small Bunch of Parsley 

(A Kind Of Local Mushroom Food) 



69

Ordu 
Cooks

68

VEGETABLE – MEAT – CHICKEN FOODS
STUFFED AND WRAPPED FOODS

CULTURAL PUBLICATIONS

'TIRMIT' 

RECIPE

Clean mushrooms and chop them like cube sugar. Boil them in hot water with lemon 
and then drain them. After draining their broth, put aside them. Chop onions in small 
pieces and knead them with a teaspoon salt. Mash garlics with a teaspoon salt. 
Clean, chop and put aside the parsley. Cut the edge of breads and pour the oil on 
them and cook them in oven until they begin to color pink. Melt butter in a fireproof 
pan and add mushrooms into and broil them by adding vinegar. Mix onions with hot 
mushrooms and broil them together for 5 minutes and decorate them with parsley. 

Serve hot. 

Enjoy!

Notes: 
- Tirmit' is a kind of venomous mushroom. 
- Tirmit' is a local name in its location and it is the most delicious  between the 
whole type of  mushrooms. 

INGREDIENTS 

- 1 Kg. Tirmit ( A kind of mushroom)
- 1 Big Tomato
- 1 Big Onion 
- 7 Slices Bread
- 1 Cup Oil
- 3 Tablespoons Butter
- 1 Teaspoon Black Pepper 
- 2 Teaspoons Salt 
- Lemon Juice (Half of one lemon)
- 1 Tablespoon Vinegar
- 1 Small Bunch of Parsley 

(A Kind Of Local Mushroom Food) 
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EGGPLANT WITH HAZELNUT 

RECIPE

Cut eggplants in 3 pieces and slice them like a finger.  Fry eggplants in hot oil until 
they begin to color pink. Aline eggplants in a wide vessel after frying. Blend 
hazelnuts thoroughly like flour. Chop garlics with teaspoon salt and one small hot 
pepper. Boil warm water and mix it with blended hazelnuts and corn bread. Make 
them soft and mushy and add them garlics. Pour this mushy sauce on the eggplants. 
Put aside for one hour for brewing and decorate them with parsley.  

When service hot, it will be more delicious but can be serviced cold. 

Enjoy!

INGREDIENTS 

- 1 Kg. Eggplant
- 200 Gr. Hazelnuts
- 4 Slices Corn Bread Crumb 
- 1 Cup Oil 
- 1 lt. Warm Water 
- 4 Garlics 

FOR SAUCE

- 2 Tablespoons Tomato Sauce
- 1 Cup Oil
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EGGPLANT WITH HAZELNUT 

RECIPE

Cut eggplants in 3 pieces and slice them like a finger.  Fry eggplants in hot oil until 
they begin to color pink. Aline eggplants in a wide vessel after frying. Blend 
hazelnuts thoroughly like flour. Chop garlics with teaspoon salt and one small hot 
pepper. Boil warm water and mix it with blended hazelnuts and corn bread. Make 
them soft and mushy and add them garlics. Pour this mushy sauce on the eggplants. 
Put aside for one hour for brewing and decorate them with parsley.  

When service hot, it will be more delicious but can be serviced cold. 

Enjoy!

INGREDIENTS 

- 1 Kg. Eggplant
- 200 Gr. Hazelnuts
- 4 Slices Corn Bread Crumb 
- 1 Cup Oil 
- 1 lt. Warm Water 
- 4 Garlics 

FOR SAUCE

- 2 Tablespoons Tomato Sauce
- 1 Cup Oil
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‘MALAHTO'

RECIPE

Clean the green beans and put aside them for a while. Blend walnuts and hazelnuts. 
Chop parsley and coliander. Clean basil thoroughly and put aside them. Chop onions 
and knead them with a teaspoon salt thoroughly. Broil onion with tablespoon butter 
until they begin to color pink. Blend tomatoes and add them with onions. Add the 
green beans to onions and tomatoes combination and cook them for a while in hot 
heat. After a time, pour a water glass to them and keep to simmering them. Brew 
them for one hour thoroughly and slowly. After cooking, add them the whole of 
spices, salt and garlics. 

When service hot, it will be more delicious but can be serviced cold. 

Enjoy!

INGREDIENTS 

- 1 Kg. Green Bean 
- 1 Glass Walnut
- 1 Glass Hazelnut 
- 1 Cup Oil 
- 2 Onions 
- 2 Big Tomatoes
- 1 Bunch of Coliander 
- 1 Small Bunch of Parsley 
- 3 Garlics 
- 1 Cup Oil 
- 1 Tablespoon Pomegranate
- 1 Teaspoon Black Pepper 
- 1 Dessertspoon Red Pepper 
- 2 Teaspoons Salt 
- 3 Bunches of Fresh Basil 

(A Kind Of Georgian Food)
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‘MALAHTO'

RECIPE

Clean the green beans and put aside them for a while. Blend walnuts and hazelnuts. 
Chop parsley and coliander. Clean basil thoroughly and put aside them. Chop onions 
and knead them with a teaspoon salt thoroughly. Broil onion with tablespoon butter 
until they begin to color pink. Blend tomatoes and add them with onions. Add the 
green beans to onions and tomatoes combination and cook them for a while in hot 
heat. After a time, pour a water glass to them and keep to simmering them. Brew 
them for one hour thoroughly and slowly. After cooking, add them the whole of 
spices, salt and garlics. 

When service hot, it will be more delicious but can be serviced cold. 

Enjoy!

INGREDIENTS 

- 1 Kg. Green Bean 
- 1 Glass Walnut
- 1 Glass Hazelnut 
- 1 Cup Oil 
- 2 Onions 
- 2 Big Tomatoes
- 1 Bunch of Coliander 
- 1 Small Bunch of Parsley 
- 3 Garlics 
- 1 Cup Oil 
- 1 Tablespoon Pomegranate
- 1 Teaspoon Black Pepper 
- 1 Dessertspoon Red Pepper 
- 2 Teaspoons Salt 
- 3 Bunches of Fresh Basil 

(A Kind Of Georgian Food)



ROASTED BEANS 

RECIPE

Boil some water (half of a deep cookware). Clean beans thorougly and put aside in 
some hot water one night ago. Drain beans and put aside on a paper towel. Chop 
tomatoes like a cube and chop the onions in small pieces and knead them with a 
teaspoon salt. Clean parsley and chop them. And also, chop garlics with a teaspoon 
salt. Cut peppers like a cube sugar. Melt some butter in a fireproof pan. Broil onion 
with tablespoon butter until they begin to color pink. Add tomatoes to the onions 
and peppers and cook them for 5 minutes. Broil beans with one teaspoon salt, black 
pepper and one tablespoon balsamic vinegar for more ten minutes. After cooking, 
add garlics into the beans. Melt some butter again and pour it on the beans and 
decorate them with parsley. 

Service hot and with hot corn bread. 

Enjoy!

INGREDIENTS 

- 1 Kg. Roasted Beans  
- 1 Big Dried Onion
- 1 Big Tomato 
- 3 Tablespoons Butter 
- 3-4 Green Peppers 
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Tablespoon Balsamic Vinegar
- 2-3 Garlics
- 2 Teaspoons Salt
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ROASTED BEANS 

RECIPE

Boil some water (half of a deep cookware). Clean beans thorougly and put aside in 
some hot water one night ago. Drain beans and put aside on a paper towel. Chop 
tomatoes like a cube and chop the onions in small pieces and knead them with a 
teaspoon salt. Clean parsley and chop them. And also, chop garlics with a teaspoon 
salt. Cut peppers like a cube sugar. Melt some butter in a fireproof pan. Broil onion 
with tablespoon butter until they begin to color pink. Add tomatoes to the onions 
and peppers and cook them for 5 minutes. Broil beans with one teaspoon salt, black 
pepper and one tablespoon balsamic vinegar for more ten minutes. After cooking, 
add garlics into the beans. Melt some butter again and pour it on the beans and 
decorate them with parsley. 

Service hot and with hot corn bread. 

Enjoy!

INGREDIENTS 

- 1 Kg. Roasted Beans  
- 1 Big Dried Onion
- 1 Big Tomato 
- 3 Tablespoons Butter 
- 3-4 Green Peppers 
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Tablespoon Balsamic Vinegar
- 2-3 Garlics
- 2 Teaspoons Salt
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ROASTED MEAT

RECIPE

Clean rice thoroughly and put aside for one hour. And also clean meats and cook 
them in a steel cookware. Cook them with their own water (beef broth) and pour 
some vinegar on them. After cooking for ten minutes, add some cold water. Cook 
them until water begin to boil (no top for cookware on this step).  Begin to broil, 
simmer them in a low heat (top for cookware on this step). In other side, fry oil for 
rice and add rice and broil them for 5 minutes and mix them with some water and 
salt. After ten minutes, close cover tightly and simmer them for a while. Melt butter 
and pour it on the rice. Add some black pepper and salt to the meats. Put meats on 
rice and service hot. 

Note: 
- You can use chicken, turkey, quail, duck or other kind of meat instead of meat cut 
into morsel sized pieces. 
- If desired service it with mashed potatoes, fried potatoes and something like that. 

INGREDIENTS 

- 1 Kg. Meat Cut into Morsel Sized 
Pieces 
- 2 Glasses Rice
- 4 Glasses Beef Broth 
- 3 Tablespoons Oil 
- 3 Tablespoons Butter
- 1 Tablespoon Vinegar
- 1 Dessertspoon Black Pepper
- 2 Teaspoons Salt 
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ROASTED MEAT

RECIPE

Clean rice thoroughly and put aside for one hour. And also clean meats and cook 
them in a steel cookware. Cook them with their own water (beef broth) and pour 
some vinegar on them. After cooking for ten minutes, add some cold water. Cook 
them until water begin to boil (no top for cookware on this step).  Begin to broil, 
simmer them in a low heat (top for cookware on this step). In other side, fry oil for 
rice and add rice and broil them for 5 minutes and mix them with some water and 
salt. After ten minutes, close cover tightly and simmer them for a while. Melt butter 
and pour it on the rice. Add some black pepper and salt to the meats. Put meats on 
rice and service hot. 

Note: 
- You can use chicken, turkey, quail, duck or other kind of meat instead of meat cut 
into morsel sized pieces. 
- If desired service it with mashed potatoes, fried potatoes and something like that. 

INGREDIENTS 

- 1 Kg. Meat Cut into Morsel Sized 
Pieces 
- 2 Glasses Rice
- 4 Glasses Beef Broth 
- 3 Tablespoons Oil 
- 3 Tablespoons Butter
- 1 Tablespoon Vinegar
- 1 Dessertspoon Black Pepper
- 2 Teaspoons Salt 
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RECIPE

Boil some water in a deep vessel. Clean vegetables (end of zucchini) and add them 
into boiling water and boil them for 5 minutes. After 5 minutes, put them on cold 
water and chop them. In other side, chop onion and knead them with a teaspoon 
salt.  Broil onions with tablespoon butter until they begin to color pink. Blend tomato 
and add them into the onions and add the minced meats and cook them for ten 
minutes. After cooking, add zucchinies, tomato sauce, black pepper, salt and butter 
also and mix the whole ingredients and simmer them. 

Service hot or cold. 

Note: 
-The minced meat is not necessary for this recipe and other vegetable food but it s 
important for their taste. 
- The roasted end of zucchini is very fresh and health vegetable food. 

INGREDIENTS 

- 4 Bunches End of Zucchini 
- 1 Big Dried Onion
- 1 Big Tomato
- 250 Gr. Minced Meats
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce 
- 1 Dessertspoon Black Pepper 
- 1 Dessertspoon Salt 
- 1 Small Bunch of Parsley

ROASTED END OF ZUCCHINI 
(A Kind Of Vegetable, A Part Of Zucchini) 
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RECIPE

Boil some water in a deep vessel. Clean vegetables (end of zucchini) and add them 
into boiling water and boil them for 5 minutes. After 5 minutes, put them on cold 
water and chop them. In other side, chop onion and knead them with a teaspoon 
salt.  Broil onions with tablespoon butter until they begin to color pink. Blend tomato 
and add them into the onions and add the minced meats and cook them for ten 
minutes. After cooking, add zucchinies, tomato sauce, black pepper, salt and butter 
also and mix the whole ingredients and simmer them. 

Service hot or cold. 

Note: 
-The minced meat is not necessary for this recipe and other vegetable food but it s 
important for their taste. 
- The roasted end of zucchini is very fresh and health vegetable food. 

INGREDIENTS 

- 4 Bunches End of Zucchini 
- 1 Big Dried Onion
- 1 Big Tomato
- 250 Gr. Minced Meats
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce 
- 1 Dessertspoon Black Pepper 
- 1 Dessertspoon Salt 
- 1 Small Bunch of Parsley

ROASTED END OF ZUCCHINI 
(A Kind Of Vegetable, A Part Of Zucchini) 
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ROASTED 'KALDIRIK'

RECIPE

Boil some water in a deep vessel. Clean vegetables of 'Kaldirik' thoroughly and add 
them into the boiling water for 5 minutes. After 5 minutes, put them into some cold 
water and chop and knead them with a teaspoon salt. Broil them with tablespoon 
butter until they begin to color pink. Blend tomato and cook them with onions and 
add the minced meats with tomato sauce and broil them for ten minutes. After 
broiling, add the 'kaldirik', tomato sauce, black pepper, salt and butter also and mix 
the whole ingredients and simmer them.

Note: 
- The minced meat is not necessary for this recipe and other vegetable food but it s 
important for their taste. 
- The roasted 'kaldirik' is very fresh and health vegetable food

INGREDIENTS 

- 5 Bunches of Kaldirik 
- 1 Big Dried Onion 
- 1 Big Tomato 
- 250 Gr. Minced Meats
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Dessertspoon Black Pepper 
- 1 Dessertspoon Salt 
- 1 Small Bunch of Parsley

(A Kind Of Local Vegetable) - (İf Desired, You Can Use Another Vegatable For This Recipe)
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ROASTED 'KALDIRIK'

RECIPE

Boil some water in a deep vessel. Clean vegetables of 'Kaldirik' thoroughly and add 
them into the boiling water for 5 minutes. After 5 minutes, put them into some cold 
water and chop and knead them with a teaspoon salt. Broil them with tablespoon 
butter until they begin to color pink. Blend tomato and cook them with onions and 
add the minced meats with tomato sauce and broil them for ten minutes. After 
broiling, add the 'kaldirik', tomato sauce, black pepper, salt and butter also and mix 
the whole ingredients and simmer them.

Note: 
- The minced meat is not necessary for this recipe and other vegetable food but it s 
important for their taste. 
- The roasted 'kaldirik' is very fresh and health vegetable food

INGREDIENTS 

- 5 Bunches of Kaldirik 
- 1 Big Dried Onion 
- 1 Big Tomato 
- 250 Gr. Minced Meats
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Dessertspoon Black Pepper 
- 1 Dessertspoon Salt 
- 1 Small Bunch of Parsley

(A Kind Of Local Vegetable) - (İf Desired, You Can Use Another Vegatable For This Recipe)
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BLACK ZUCCHINI WITH RICE AND POMEGRANATE SYRUP

RECIPE

Clean rice and put into some hot water for 30 minutes. Clean black zucchinies 
thoroughly and chop them in small pieces. Broil black zucchinies in some hot water 
for 15 minutes and after broiling, put into some cold water, flash freeze them. Chop 
onion and knead them a teaspoon salt. Clean tomato and chop them like a cube and 
put aside them. Chop parsley and mix with hot pepper, garlics and a teaspoon salt 
and put aside them. 
Fry oil and broil onions and add the carrot to them with tomato, parsley, garlics and 
peppers. Mix rice and other ingredients in fire proof frypan and add some hot water 
and salt to them. Broil the whole of ingredients for a while. After broiling, close its 
top tightly and simmer them. Melt butter and pour it into the ingredients. 

Service hot. 

Enjoy!

INGREDIENTS 

- 4 Middle Black Zucchinies
- 1 Big Carrot
- 1 Big Onion
- 1 Glass Corn Flour
- 3 Tablespoons Butter
- 2 Tablespoons Oil
- 1 Cup Pomegranate Syrup
- 1 Hot Pepper 
- 2-3 Garlics 
- 1 Bunch of Parsley 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 2 Teaspoons Salt 
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BLACK ZUCCHINI WITH RICE AND POMEGRANATE SYRUP

RECIPE

Clean rice and put into some hot water for 30 minutes. Clean black zucchinies 
thoroughly and chop them in small pieces. Broil black zucchinies in some hot water 
for 15 minutes and after broiling, put into some cold water, flash freeze them. Chop 
onion and knead them a teaspoon salt. Clean tomato and chop them like a cube and 
put aside them. Chop parsley and mix with hot pepper, garlics and a teaspoon salt 
and put aside them. 
Fry oil and broil onions and add the carrot to them with tomato, parsley, garlics and 
peppers. Mix rice and other ingredients in fire proof frypan and add some hot water 
and salt to them. Broil the whole of ingredients for a while. After broiling, close its 
top tightly and simmer them. Melt butter and pour it into the ingredients. 

Service hot. 

Enjoy!

INGREDIENTS 

- 4 Middle Black Zucchinies
- 1 Big Carrot
- 1 Big Onion
- 1 Glass Corn Flour
- 3 Tablespoons Butter
- 2 Tablespoons Oil
- 1 Cup Pomegranate Syrup
- 1 Hot Pepper 
- 2-3 Garlics 
- 1 Bunch of Parsley 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 2 Teaspoons Salt 
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ROASTED MEAT 

RECIPE

Clean meats thoroughly, cook them with their own broth. After 30 minutes, add two 
tablespoons vinegar and keep to cook them for a while. Add some water the whole 
of stewpot and boil them. Then simmer them for a while. Clean and blend walnuts 
and put aside them. Knead the half of walnuts, add some water it and keep kneading 
them. Add some tomato sauce and keep to knead again until walnuts cede their own 
oil. Put this oil in a cup and put aside. Chop garlics with salt, mix it with the walnuts 
and put aside them. Broil saffron until they begin to change color in fireproof pan. 
Broil nigellas at the same way. Drain corn flour thoroughly and broil it with some 
butter. Drain wheat flour and broil at same way. Broil the dried onions until they 
begin to color pink. Mix the broiled flour with beef broth slowly. Add the whole of 
ingredients into the stewpot except for walnuts. Then add walnuts with garlics and 
mix the whole of ingredients and close its cover of stewpot. Pour walnut oil on it and 
service hot. 

Enjoy!

Notes:
1. This recipe is a kind of Georgian food.
2. This meal can be like The Asian or Indian food because of the spices in it. 
3. One of the most important points is the quality of corn flour. 
4. The butter must be fresh.
5. Another important point is the quality of walnut and its oil.
6. This recipe is not daily meal because it is difficult and inconvenient. 
7. This meal is also hold place in Russian Food Culture. 

INGREDIENTS 

- 2 Kg. Meat Cut Into Morsel Sized 
Pieces
- 3 Tablespoons Corn Flour
- 2 Big Dried Onions
- 1 Glass Butter
- 2 Glasses Shelled Walnut
- 4-5 Garlics
- 1 Cup Saffron
- 1 Tablespoon Nigella
- 2 Dessertspoons Coriander
- 1 Dessertspoon Black Pepper 

(A Kind Of Georgian Food) - (Main Course)
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ROASTED MEAT 

RECIPE

Clean meats thoroughly, cook them with their own broth. After 30 minutes, add two 
tablespoons vinegar and keep to cook them for a while. Add some water the whole 
of stewpot and boil them. Then simmer them for a while. Clean and blend walnuts 
and put aside them. Knead the half of walnuts, add some water it and keep kneading 
them. Add some tomato sauce and keep to knead again until walnuts cede their own 
oil. Put this oil in a cup and put aside. Chop garlics with salt, mix it with the walnuts 
and put aside them. Broil saffron until they begin to change color in fireproof pan. 
Broil nigellas at the same way. Drain corn flour thoroughly and broil it with some 
butter. Drain wheat flour and broil at same way. Broil the dried onions until they 
begin to color pink. Mix the broiled flour with beef broth slowly. Add the whole of 
ingredients into the stewpot except for walnuts. Then add walnuts with garlics and 
mix the whole of ingredients and close its cover of stewpot. Pour walnut oil on it and 
service hot. 

Enjoy!

Notes:
1. This recipe is a kind of Georgian food.
2. This meal can be like The Asian or Indian food because of the spices in it. 
3. One of the most important points is the quality of corn flour. 
4. The butter must be fresh.
5. Another important point is the quality of walnut and its oil.
6. This recipe is not daily meal because it is difficult and inconvenient. 
7. This meal is also hold place in Russian Food Culture. 

INGREDIENTS 

- 2 Kg. Meat Cut Into Morsel Sized 
Pieces
- 3 Tablespoons Corn Flour
- 2 Big Dried Onions
- 1 Glass Butter
- 2 Glasses Shelled Walnut
- 4-5 Garlics
- 1 Cup Saffron
- 1 Tablespoon Nigella
- 2 Dessertspoons Coriander
- 1 Dessertspoon Black Pepper 

(A Kind Of Georgian Food) - (Main Course)
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EGGPLANT WITH CORIANDER 

RECIPE

Cut eggplants to lengthways. Fry them with tablespoon butter until they begin to 
color pink and put aside them. Blend walnuts and hazelnuts and in other side blend 
the garlics and mix them with coriander, black pepper and salt. Mix the minced 
meats with parsley, coriander and egg and make a combination and cut some 
middle round pieces from this combination. Wrap the fried eggplants with them. Put 
a toothpick on them for wrapping and cook them in an oven (170 degree) for 30 
minutes. After cooking, decorate them with parsley. 

Service hot or cold. 

Enjoy!

INGREDIENTS 

- 6 Eggplants
- 500 Gr. Minced Meats
- 2 Glasses Walnut
- 2 Glasses Hazelnut 
- 1 Egg 
- 1 Small Bunch of Coriander 
- 1 Small Bunch of Mint 
- 1 Small Bunch of Parsley 
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Salt 
- 2 Garlics 
- 1 Slice Corn Bread Crumb 
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EGGPLANT WITH CORIANDER 

RECIPE

Cut eggplants to lengthways. Fry them with tablespoon butter until they begin to 
color pink and put aside them. Blend walnuts and hazelnuts and in other side blend 
the garlics and mix them with coriander, black pepper and salt. Mix the minced 
meats with parsley, coriander and egg and make a combination and cut some 
middle round pieces from this combination. Wrap the fried eggplants with them. Put 
a toothpick on them for wrapping and cook them in an oven (170 degree) for 30 
minutes. After cooking, decorate them with parsley. 

Service hot or cold. 

Enjoy!

INGREDIENTS 

- 6 Eggplants
- 500 Gr. Minced Meats
- 2 Glasses Walnut
- 2 Glasses Hazelnut 
- 1 Egg 
- 1 Small Bunch of Coriander 
- 1 Small Bunch of Mint 
- 1 Small Bunch of Parsley 
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Salt 
- 2 Garlics 
- 1 Slice Corn Bread Crumb 
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ROASTED CHERRY

RECIPE

Put cherries in hot water for a while. Chop onion and knead them with salt. Wait 
onions with salt for 15 minutes and force juice out of the onions.  Broil onion with 
tablespoon butter until they begin to color pink. Drain cherries and mix them with 
onions. Broil them for 5 minutes and add the whole of spices to them. Simmer them 
for a while.

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Pickled Cherry (4 Water 
Glasses)
- 2 Big Dried Onions 
- 1 Cup Oil 
- 1 Teaspoon Black Pepper
- 1 Small Bunch of Parsley 
- 1 Teaspoon Salt 
- 1 Teaspoon Saffron 
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‘LOBYE'

RECIPE

Clean black beans thoroughly and put aside in hot water one night ago.  Broil beans 
in a deep stwepot. After broiling, simmer them for a while in a low heat. Chop onions 
and knead them with a teaspoon salt.  Chop leeks in small pieces. Blend tomatoes 
and cook. Add onions and the leeks on the tomatoes. Mix and cook them thoroughly 
for 30 minutes. After cooking, add the syrup to the sauce with tomatoes and leeks. 
Add garlics, cayennes, a teaspoon salt, black pepper, coliander and parsley into the 
beans. 

Service cold or hot

Enjoy!

INGREDIENTS 

- 1 Kg. Black Bean 
- 1 Bunch of Leek 
- 2 Dried Onions 
- 2 Big Tomatoes
- 1 Bunch of Green Onion 
- 1 Bunch of Parsley
- 1 Bunch of Coliander 
- 1 Teaspoon Black Pepper 
- 3-4 Cayennes
- 1 Tablespoon Pomegranate Syrup
- 3-4 Garlics
- 2 Teaspoons Salt

(A Kinf Of Georgian Food) 
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THE CORN BREAD IN 'BILEKI' 

RECIPE

Sift corn flour and add the whole ingredients into the middle of the sifted flour and 
mix them. Put aside it for one hour. Cook it in 'bileki' for 4 hours. It is a kind of special 
cooking in some local area. 

BILEKI: 
'Bileki' is a kind of local natural oven in Black Sea's village.  Bileki is burnt with some 
woods in that area. In other side, prepared the ingredients for corn flour. The woods 
begin to turn to ember. In this time, bileki oven is oblivion stuff.  The most delicious 
corn bread is made in 'Bileki'. There is some trick to cook in Bileki. Firstly, there are a 
kind of leaves for not cohering the dough and stone oven. These leaves are called as' 
The Forest Rose'.  The corn bread is cooked by wrapping with this plant.  These 
leaves are putting on the stone pan and put the corn dough. Put the leaves on to the 
dough. Put the dough on to the ember and cook 3-4 hours. The corn Bread in Bileki is 
the most delicious supplementary meal for Georgian Foods. 

INGREDIENTS 

- 4 Glasse Corn Flour
- 1 Coffe Cup Yoghurt
- Half A Glass Water
- 3 Tablespoons Butter
- 1 Egg
- Half A Tea Glass Vinegar
- 1 Dessertspoon Sugar
- 1 Teaspoon Salt 

( A Kind Of Local Natural Oven)
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ROASTED 'MELEVCAN'

RECIPE

Boil water in the half of a deep stewpot. Clean Melevcan and put them into        
boiling water and after boiling them for ten minutes and simmer them for a while. 
Drain Melevcan and flashfreeze them with cold water. Chop onions and knead them 
with a teaspoon salt. Broil onions. Chop tomatoes and add them into onions. After 5 
minutes, add vegetables into onions with tomatoes. Melt some butter in the middle 
of the vegetables and simmer them for a while.
 
Service hot 

Enjoy! 

INGREDIENTS 

- 1 Kg. Melevcan (local name of 
vegetable)
- 1 Cup Oil
- 2 Big Dried Onions 
- 2 Big Tomatoes 
- 2 Tablespoons Butter
- 1 Dessertspoon Red Pepper 
- 1 Dessertspoon Black Pepper 
- 1 Teaspoon Salt

(A KIND OF LOCAL VEGETABLE CALLED 'MELEVCAN') 
(If desired, you can use another kind of vegetable for this recipe)
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RICE WITH EGGPLANT 

RECIPE

Clean rice. In hot water, leave rice for a while. Clean meats thoroughly and cook 
them with tablespoon oil. After starting to cook, simmer them with their own water 
(broth) for 30 minutes. Then add tablespoon vinegar and a cup of hot water into the 
meats for 15-20 minutes.  Add some black pepper and salt and put aside it for a 
while. In other side, slice eggplants to lengthways. Fry them in some oil until they 
begin to color pink and put aside them. Cut tomatoes like a cube sugar and broil 
them in tablespoon oil. Clean parsley and chop them in small pieces. Drain rice and 
broil them in tablespoon oil. Add a water glass hot beef broth and salt into rice and 
mix them thoroughly and cook them for 15-20 minutes. Fry two tablespoons oil in a 
pan and put the meats into the middle of the pan and pour tomatoes on the meats. 
Aline eggplants at the around of meats and muffle the pan with eggplants. Add rice 
onto the eggplants and shut eggplants on the rice.  Pour the 1.5 glasses beef broth 
into it and shut the top of the pan.  Simmer them for 30 minutes. Melt some butter 
and pour it into the pan. Mufflle pan with a newspaper or a canvas thoroughly and 
put aside it for steaming with its own heat. In service, flip it over into a wide plate 
and decorate it with some parsley. 

Service hot, 

Enjoy! 

Notes: 
- This recipe is a little bit difficult but it is so delicious one and can be served as a 
main course.  
- It must be cooked with beef broth instead of just water. 
- The quality of the ingredients is so important for taste. 
- It is better to use some rocksalt or seasalt. 
- The most important point for this recipe is the quality of the rice. 

INGREDIENTS 

- 1 Kg. Eggplant
- 1 Kg. Tomato
- 500 Gr. Meat Cut Into Morsel Sized 
Pieces 
- 2.5 Glasses Rice
- 3 Tablespoons Butter
- 1 Cup Oil 
- 1 Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt
- 2.5 Glasses Beef Broth 
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‘BURYAN'

RECIPE

Broil bony veal with a tablespoon oil and cook for 30 minutes. After for a while, add 
tablespoon vinegar to them and cook them in their own broth for a time. When water 
is decreasing, add more water barely. Chop onions and broil the onions with 
tablespoon butter until they begin to color pink and add the tomato sauce to the 
onions. After cooking veals, mix them with onions. Add some more water to them 
and continue to cook for 30 minutes. Fry some potatoes and service hot with the 
veals. 

Enjoy!

INGREDIENTS 

- 1.5 Kg. Bony Veal
- 3 Big Onions 
- 3 Big Korgan Potatoes 
- 3 Tablespoons Butter
- 1 Dessertspoon Black Pepper 
- 1 Tablespoon Vinegar
- 3 Garlics 
- 1 Tablespoon Tomato Sauce
- 1 Tablespoon Pepper Sauce
- 1 Teaspoon Salt

( A Kind Of Meat Dish) - ( Main Course)
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CHARD WITH CONDENSED YOGHURT AND GARLIC

RECIPE

Clean chards thoroughly and cut them in big pieces. Put chards into the boiling 
water. After 5-10 minutes, drain chards and flashfreeze them and put aside for a 
while. 
Chop onions and knead them with a teaspoon salt. Broil onions with tablespoon 
butter until they begin to color pink. Mix chards and onions with red pepper, black 
pepper,salt and tomato sauce and add some butter to them. In other side, chop 
garlics with a teaspoon salt. Whip the condensed yoghurt a little bit and mix it with 
garlics. Pour the condensed yoghurt with garlics into the chards. 
Fry the tomato sauce with a tablespoon oil and red pepper and pour the sauce into 
the chards. 

Service cold or hot

Enjoy!

INGREDIENTS 

- 5 Bunches of Chard
- 2 Big Onions
- 1 Big Tomato 
- 1 Dessertspoon Tomato Sauce
- 1 Dessertspoon Red Pepper
- 1 Teaspoon Black Pepper 
- 2 Teaspoons Salt

FOR SAUCE

- 2 Glasses Condensed Yoghurt 
- 2-3 Garlics
- 1 Teaspoon Salt
- 1 Teaspoon Red Pepper
- 1 Tablespoon Oil 

( A Kind Of Meat Dish) - ( Main Course)
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ROASTED 'MENDEK' 

RECIPE

Boil some water, clean vegetables (mendek) and chop them. Put vegatables into the 
boiling water for ten minutes. Drain vegetables and flash freeze them and put aside 
for a while. 
Chop onion and knead them with a teaspoon salt. Broil onions with tomato sauce 
and other spices. Mix onions and the vegetables. Melt some butter and pour it on 
vegetables (mendek) in service time. 

Service hot

Enjoy! 

Notes: 
- Mendek' is a kind of local vegetable and it is not so delicious alone. Because of 
that, it can be used with some chards and spice. 
- In some local place, there is a kind of pasty called 'Nemuslu'. Nemuslu is so 
popular in some local places and Mendek is one of the most important ingredients 
for this pasty. 
- You can use another vegetables for this recipe. 

INGREDIENTS 

- 5 Bunches of 'Mendek' 
- 5-6 Bunches of Chard 
- 1 Big Onion 
- 1 Big Tomato
- 1 Cup Oil
- 2 Tablespoons Butter
- 1 Bunch of Parsley
- 1 Dessertspoon Tomato Sauce
- 1 Teaspoon Black Pepper
- 2 Teaspoons Salt
- 1 Teaspoon Red Pepper
- 2-3 Garlics

(Mendek Is A Kinf Of Local Vegetable) 
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ROASTED FLOWER OF THE RED BEET 

RECIPE

Boil some water and clean flowers thoroughly and chop them. Put them into the 
boiling water and boil them for ten minutes. Drain flowers and flash freeze and put 
aside them for a while. 
Chop onion and knead them a teaspoon salt. Fry onion with some tomato sauce and 
other spices. Mix onions with the flowers of red beets. Melt some butter and pour it 
on the vegetables. 

Service hot

Enjoy!

INGREDIENTS 

- 5 Bunches of Flower of Red Beet
- 5-6 Bunches of Chards
- 1 Big Onion 
- 1 Cup Oil
- 2 Tablespoons Butter
- 1 Bunch of Parsley
- 1 Dessertspoon Tomato Sauce
- 1 Teaspoon Black Pepper
- 2 Teaspoons Salt
- 1 Teaspoon Red Pepper
- 2-3 Garlics 
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CHARD WITH RICE  

RECIPE

Clean chards and chop them in small pieces and knead them with salt and put them 
into the boiling water for a while. Then, drain them and flashfreeze in cold water and 
put aside for a while. 
Clean rice and put aside into the hot water. Chop onion and knead them with salt 
and put aside for a while also. Broil the dried onion with tablespoon butter until they 
begin to color pink. Add chards into the onions and broil them for a while and add 
rice into them. Put hot water, salt, black pepper and red pepper into them and shut 
the top of stewpot and simmer them for 30 minutes.  Melt some butter and pour it 
into the rice and put aside it for brewing for a while. 

Service hot or cold. 

Enjoy!

Note: 
- You can use the whole kind of vegetable like chard, beet and leek with rice for this 
recipe. 
- You can service it cold or hot but the hot one is more delicious. 
- You can also use the pickle for this and you can service the pickle with corn bread. 
If desired, you can service it with yoghurt with garlic or non. If desired also, you can 
use it with the whole kind of spices and parsley or fresh mint. 

INGREDIENTS 

- 5 Bunches of Chard
- 1 Tea Glass Rice 
- 1 Big Onion 
- 1 Big Bowl Hot Water
- 1 Small Cup Olive Oil
- 1 Tablespoon Butter
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Salt
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‘KESKEK'

RECIPE

Clean wheats and put aside into the water one night ago. Clean chicken and put it 
into a big stwepot and add the wheats on it. Pour some hot water in the stewpot. 
Boil them for a while. After starting to boil, simmer them for a long time until starting 
to spread out chicken and their bones.  Mash them with a back of spoon after 
starting to be consistency. While they are mashed, clean the bones. Keep to mashed 
them until being more consistency. Add a dessertspoon salt and mix them. Melt 
some butter and pour it on them. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Wheat 
- 1 Big Chicken 
- 250 Gr. Butter
- 1 Dessertspoon Salt

(A Dish Of Mutton Or Chicken And Coursely Ground Meat) - (Main Course)
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STUFFED CABBAGE LEAVES WITH RICE 

RECIPE

Boil some water in half of the stewpot. Clean bed cabbage leaves and add them into 
the boiling water and boil them for 5 minutes. Chop onions and knead them with a 
teaspoon salt. Broil onions with tablespoon butter until they begin to color pink. In 
other side, broil pinons with some oil until they begin to color pink. Add currants 
into. Mix them and put aside for a while. 
Clean rice and broil the rice with some oil for 5 minutes and add two glasses hot 
water into and simmer them for 15 minutes. Add currants, pinons and black pepper, 
mint and salt into the undercooked rice and mix them and put aside for a while for 
cooling. After cooling, wrap rice with cabbage leaves. Aline the wrapped cabbages 
into a wide stewpot and pour three tablespoons oil on the cabbage and add lemon 
squash and two glasses hot water on them and cook cabbages. After starting to 
broil, simmer them for 30 minutes. 

Service cold

Enjoy!

INGREDIENTS 

- 2 Middle Cabbages 
- 4 Glasses Rice
- 6 Glasses Water 
- 2 Big Dried Onions 
- 1 Big Tea Glass Olive Oil
- 1 Package Currant
- 1 Package Pinon 
- 2 Tablespoons Mint
- 1 Lemon 
- 1 Dessertspoon Black Pepper 
- 2 Teaspoons Salt

(A Dish Of Mutton Or Chicken And Coursely Ground Meat) - (Main Course)
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STUFFED CABBAGE LEAVES WITH RICE 

RECIPE

Boil some water in half of the stewpot. Clean bed cabbage leaves and add them into 
the boiling water and boil them for 5 minutes. Chop onions and knead them with a 
teaspoon salt. Broil onions with tablespoon butter until they begin to color pink. In 
other side, broil pinons with some oil until they begin to color pink. Add currants 
into. Mix them and put aside for a while. 
Clean rice and broil the rice with some oil for 5 minutes and add two glasses hot 
water into and simmer them for 15 minutes. Add currants, pinons and black pepper, 
mint and salt into the undercooked rice and mix them and put aside for a while for 
cooling. After cooling, wrap rice with cabbage leaves. Aline the wrapped cabbages 
into a wide stewpot and pour three tablespoons oil on the cabbage and add lemon 
squash and two glasses hot water on them and cook cabbages. After starting to 
broil, simmer them for 30 minutes. 

Service cold

Enjoy!

INGREDIENTS 

- 2 Middle Cabbages 
- 4 Glasses Rice
- 6 Glasses Water 
- 2 Big Dried Onions 
- 1 Big Tea Glass Olive Oil
- 1 Package Currant
- 1 Package Pinon 
- 2 Tablespoons Mint
- 1 Lemon 
- 1 Dessertspoon Black Pepper 
- 2 Teaspoons Salt

(A Dish Of Mutton Or Chicken And Coursely Ground Meat) - (Main Course)
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STUFFED CABBAGE LEAVES WITH MEAT

RECIPE

Boil some water in half of the stewpot. Clean bed cabbage leaves and add them into 
the boiling water and boil them for 5 minutes. After 5 minutes, put aside cabbages 
for cooling. Chop onions in small pieces and knead them with a teaspoon salt and 
mix with the minced meat. Add parsley, black pepper, tomato and pepper sauce, the 
cleaned rice and add a teaspoon salt into the minced meat. Divide cabbages as a 
4cm line. Start to wrap cabbages with the meat in a triangler shaped. Spread out 5-6 
bunches of cabbages into the deep of the stewpot. Put the whole of wrapped 
cabbages into there and blot out of the 5-6 bunches of cabbages on the wrapped 
cabbages. Add some water in it and cook them for a while. After starting to boil, 
start to simmer them. In other side, fry oil with some salt and add the tomato sauce, 
garlics and mint and broil them.  Pour this tomato sauce with oil into the cabbages. 
In service time, melt some butter and pour it on the cabbages. 

Service hot

Enjoy!

INGREDIENTS 

- 2 Middle Cabbages 
- 1 Kg. Minced Meat 
- 1 Small Tea Water Rice
- 2 Big Onions
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Cup Oil
- 1 Tablespoon Pepper Sauce
- 1 Small Bunch Parsley
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Red Pepper 
- 2 Teaspoons Salt
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STUFFED CABBAGE LEAVES WITH MEAT

RECIPE

Boil some water in half of the stewpot. Clean bed cabbage leaves and add them into 
the boiling water and boil them for 5 minutes. After 5 minutes, put aside cabbages 
for cooling. Chop onions in small pieces and knead them with a teaspoon salt and 
mix with the minced meat. Add parsley, black pepper, tomato and pepper sauce, the 
cleaned rice and add a teaspoon salt into the minced meat. Divide cabbages as a 
4cm line. Start to wrap cabbages with the meat in a triangler shaped. Spread out 5-6 
bunches of cabbages into the deep of the stewpot. Put the whole of wrapped 
cabbages into there and blot out of the 5-6 bunches of cabbages on the wrapped 
cabbages. Add some water in it and cook them for a while. After starting to boil, 
start to simmer them. In other side, fry oil with some salt and add the tomato sauce, 
garlics and mint and broil them.  Pour this tomato sauce with oil into the cabbages. 
In service time, melt some butter and pour it on the cabbages. 

Service hot

Enjoy!

INGREDIENTS 

- 2 Middle Cabbages 
- 1 Kg. Minced Meat 
- 1 Small Tea Water Rice
- 2 Big Onions
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Cup Oil
- 1 Tablespoon Pepper Sauce
- 1 Small Bunch Parsley
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Red Pepper 
- 2 Teaspoons Salt
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STUFFED CHICKEN 

RECIPE

Clean rice and put aside into some water for two hours. Clean chicken and boil it into 
some cold water. Melt some butter and broil pistachio with tablespoon butter until 
they begin to color pink. Add currants, rice and mix and keep to broil them. Add some 
water and start to cook them. After 20 minutes, simmer them. After 30 minutes, add 
the whole of spices and salt. Stuff chicken with the rice. After stuffing, put the rest 
of the rices at around of the chicken. Bedaub egg yolk on the chicken. Cook it in the 
oven (170 degree) for 20 minutes. 

Service hot. 

Enjoy. 

INGREDIENTS 

- 1 Big Chicken 
- 2 Bowls Rice
- 2 Bowls Water 
- 3 Tablespoons Butter
- 1 Egg Yolk 
- 1 Cup Yoghurt
- 1 Package Pistachio
- 1 Package Currant
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt
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STUFFED CHICKEN 

RECIPE

Clean rice and put aside into some water for two hours. Clean chicken and boil it into 
some cold water. Melt some butter and broil pistachio with tablespoon butter until 
they begin to color pink. Add currants, rice and mix and keep to broil them. Add some 
water and start to cook them. After 20 minutes, simmer them. After 30 minutes, add 
the whole of spices and salt. Stuff chicken with the rice. After stuffing, put the rest 
of the rices at around of the chicken. Bedaub egg yolk on the chicken. Cook it in the 
oven (170 degree) for 20 minutes. 

Service hot. 

Enjoy. 

INGREDIENTS 

- 1 Big Chicken 
- 2 Bowls Rice
- 2 Bowls Water 
- 3 Tablespoons Butter
- 1 Egg Yolk 
- 1 Cup Yoghurt
- 1 Package Pistachio
- 1 Package Currant
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt
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FINDIK SARMA

RECIPE

Separate each of the hazelnut leafs and choose the big ones if it possible. Wash 
them and leave in a cup of boiled water for a while.
Cut the onions thinly, add a dessert spoon of salt and remold it with minced meat. 
After that add the cut parsley, black pepper, tomato sauce, red pepper, rice and one 
tea spoon salt then remold it. 
Roll the fresh hazelnut leafs as shape of pinky finger. The more smaller rolls the 
more better.
Put  5-6 meat with bones in to a steep pot and add the rolls inside. Add some boiled 
water till the water level exceeds the bottom of the rolls one finger width. Then cook 
it on an high level fire, when it starts boil decrease the level of fire to the minimum 
then leave it cook slowly.
Cook the olive oil in another pot and add salt and tomato sauce. Also you can use 
some little garlic for flavor, at the and add some dried mint. And pour it on to the rolls 
before serve. And also cooked butter can be poured on the rolls before serve.

Service hot

Enjoy!

INGREDIENTS 

- 5-6 BUNCH OF HAZELNUT LEAFS
- 1 KG. MINCED MEAT
- 1 TEA GLASS RICE
- 2 ONION
- 2 SPOONS BUTTER
- 2 SPOONS  TOMATO SAUCE
- 1 CUP OF OLIVE OIL
- 1 SPOON PEPPER SAUCE
- 1 BUNCH OF PARSLEY
- 1 DESSERT SPOON BLACK PEPPER
- 1 DESSERT SPOON RED PEPPER
- 2 TEA SPOONS SALT
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FINDIK SARMA

RECIPE

Separate each of the hazelnut leafs and choose the big ones if it possible. Wash 
them and leave in a cup of boiled water for a while.
Cut the onions thinly, add a dessert spoon of salt and remold it with minced meat. 
After that add the cut parsley, black pepper, tomato sauce, red pepper, rice and one 
tea spoon salt then remold it. 
Roll the fresh hazelnut leafs as shape of pinky finger. The more smaller rolls the 
more better.
Put  5-6 meat with bones in to a steep pot and add the rolls inside. Add some boiled 
water till the water level exceeds the bottom of the rolls one finger width. Then cook 
it on an high level fire, when it starts boil decrease the level of fire to the minimum 
then leave it cook slowly.
Cook the olive oil in another pot and add salt and tomato sauce. Also you can use 
some little garlic for flavor, at the and add some dried mint. And pour it on to the rolls 
before serve. And also cooked butter can be poured on the rolls before serve.

Service hot

Enjoy!

INGREDIENTS 

- 5-6 BUNCH OF HAZELNUT LEAFS
- 1 KG. MINCED MEAT
- 1 TEA GLASS RICE
- 2 ONION
- 2 SPOONS BUTTER
- 2 SPOONS  TOMATO SAUCE
- 1 CUP OF OLIVE OIL
- 1 SPOON PEPPER SAUCE
- 1 BUNCH OF PARSLEY
- 1 DESSERT SPOON BLACK PEPPER
- 1 DESSERT SPOON RED PEPPER
- 2 TEA SPOONS SALT
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STUFFED BEETROOT WITH SOFT AND MUSHY CORN 

RECIPE

Boil some water in half of the stewpot. Clean bed beetroot's leaves and add them 
into the boiling water and boil them for 5 minutes. After 5 minutes, put aside 
cabbages for cooling. Chop onions and knead them with a dessertspoon salt and mix 
with the minced meat. Add the minced meat, parsley, black pepper and tomato 
sauce, red pepper into the soft and mushy corn and knead them with a teaspoon 
salt. Divide beetroots to a 4cm line. Start to stuff beetroots with the soft and mushy 
corn in a triangler shaped. Spread out 5-6 bunches of beetroot into the deep of the 
stewpot. Put the whole of stuffed beetroots into there and blot out of the 5-6 
bunches of beetroot on the stuffed beetroots Add some water in it and cook them for 
a while. After boiling, start to simmer them. In other side, fry oil with some salt and 
add the tomato sauce, garlic and mint and broil them.  Pour this tomato sauce with 
oil into the beetroots. In service time, melt some butter and pour it on the beetroots.

Service hot

Enjoy!

INGREDIENTS 

- 5 Bunches Beetroot
- 1 Kg. Soft and Mushy Corn 
- 250 Gr. Minced Meat
- 1 Small Tea Glass Rice
- 2 Big Onions
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Cup Oil 
- 1 Tablespoon Pepper Sauce
- 1 Bunch of Parsley 
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Red Pepper
- 2 Teaspoons Salt 
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STUFFED BEETROOT WITH SOFT AND MUSHY CORN 

RECIPE

Boil some water in half of the stewpot. Clean bed beetroot's leaves and add them 
into the boiling water and boil them for 5 minutes. After 5 minutes, put aside 
cabbages for cooling. Chop onions and knead them with a dessertspoon salt and mix 
with the minced meat. Add the minced meat, parsley, black pepper and tomato 
sauce, red pepper into the soft and mushy corn and knead them with a teaspoon 
salt. Divide beetroots to a 4cm line. Start to stuff beetroots with the soft and mushy 
corn in a triangler shaped. Spread out 5-6 bunches of beetroot into the deep of the 
stewpot. Put the whole of stuffed beetroots into there and blot out of the 5-6 
bunches of beetroot on the stuffed beetroots Add some water in it and cook them for 
a while. After boiling, start to simmer them. In other side, fry oil with some salt and 
add the tomato sauce, garlic and mint and broil them.  Pour this tomato sauce with 
oil into the beetroots. In service time, melt some butter and pour it on the beetroots.

Service hot

Enjoy!

INGREDIENTS 

- 5 Bunches Beetroot
- 1 Kg. Soft and Mushy Corn 
- 250 Gr. Minced Meat
- 1 Small Tea Glass Rice
- 2 Big Onions
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Cup Oil 
- 1 Tablespoon Pepper Sauce
- 1 Bunch of Parsley 
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Red Pepper
- 2 Teaspoons Salt 
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STUFFED BEETROOT WITH MEAT

INGREDIENTS 

- 5 Bunches of Beetroot
- 1 Kg. Minced Meat 
- 1 Small Tea Glass Rice
- 2 Big Onions
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Cup Oil 
- 1 Tablespoon Pepper Sauce
- 1 Small Bunch of Parsley 
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Red Pepper
- 2 Teaspoons Salt 

RECIPE

Boil some water in half of the stewpot. Clean bed beetroot's leaves and add them 
into the boiling water and boil them for 5 minutes. After 5 minutes, put aside 
beetroots for cooling. Chop onions and knead them with a dessertspoon salt and mix 
with the minced meat. Add rice, parsley, black pepper and tomato sauce, red pepper 
into the minced meat and knead them with a teaspoon salt. Divide beetroots as a 
line. Start to stuff the beetroots with the minced meat in a thumb shaped. Spread 
out 5-6 bunches of beetroot into the deep of the stewpot.  Put the whole of stuffed 
beetroots into there and blot out of the 5-6 bunches of beetroot on the stuffed 
beetroots. Add some water in it and cook them for a while. After boiling, start to 
simmer them. In other side, fry some oil with some salt and add the tomato sauce 
and garlics, mint and broil them.  Pour this tomato sauce with oil into the beetroots. 
In service time, melt some butter and pour it on the beetroots.

Service hot

Enjoy!
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STUFFED BEETROOT WITH MEAT

INGREDIENTS 

- 5 Bunches of Beetroot
- 1 Kg. Minced Meat 
- 1 Small Tea Glass Rice
- 2 Big Onions
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Cup Oil 
- 1 Tablespoon Pepper Sauce
- 1 Small Bunch of Parsley 
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Red Pepper
- 2 Teaspoons Salt 

RECIPE

Boil some water in half of the stewpot. Clean bed beetroot's leaves and add them 
into the boiling water and boil them for 5 minutes. After 5 minutes, put aside 
beetroots for cooling. Chop onions and knead them with a dessertspoon salt and mix 
with the minced meat. Add rice, parsley, black pepper and tomato sauce, red pepper 
into the minced meat and knead them with a teaspoon salt. Divide beetroots as a 
line. Start to stuff the beetroots with the minced meat in a thumb shaped. Spread 
out 5-6 bunches of beetroot into the deep of the stewpot.  Put the whole of stuffed 
beetroots into there and blot out of the 5-6 bunches of beetroot on the stuffed 
beetroots. Add some water in it and cook them for a while. After boiling, start to 
simmer them. In other side, fry some oil with some salt and add the tomato sauce 
and garlics, mint and broil them.  Pour this tomato sauce with oil into the beetroots. 
In service time, melt some butter and pour it on the beetroots.

Service hot

Enjoy!
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ROASTED 'NIVIK' 

RECIPE

Clean vegetables and knead them a tablespoon salt. Grind the cooked corn bread 
and mix them with the vegetables. Chop the dried onions and knead them a teaspon 
salt. Broil the dried onion with tablespoon butter until they begin to color pink and 
add some fresh onion and parsley into the broiled onions. In other side, broil 
vegetables (with the grinded corn bread) with some butter. Break eggs on the 
vegetables and keep cook them for a while. Melt some butter and pour it on the 
vegetables. 

Hot Service 

Enjoy! 

Note: 
If desired, boil eggs and grate them on the vegetables. 

INGREDIENTS 

- 6 Bunches of Nivik (The Name of 
Vegetable)
- 2 Big Dried Onions
- 1 Small Bunch of Fresh Onion 
- 1 Cup Oil
- 1 Small Bunch of Parsley
- 1 Small Corn Bread
- 3 Tablespoons Butter
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt
- 3 Eggs 

(A Local Vegetable) - (If desired, you can use another kind of vegetable for this recipe)
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RECIPE

Clean vegetables and knead them a tablespoon salt. Grind the cooked corn bread 
and mix them with the vegetables. Chop the dried onions and knead them a teaspon 
salt. Broil the dried onion with tablespoon butter until they begin to color pink and 
add some fresh onion and parsley into the broiled onions. In other side, broil 
vegetables (with the grinded corn bread) with some butter. Break eggs on the 
vegetables and keep cook them for a while. Melt some butter and pour it on the 
vegetables. 

Hot Service 

Enjoy! 

Note: 
If desired, boil eggs and grate them on the vegetables. 

INGREDIENTS 

- 6 Bunches of Nivik (The Name of 
Vegetable)
- 2 Big Dried Onions
- 1 Small Bunch of Fresh Onion 
- 1 Cup Oil
- 1 Small Bunch of Parsley
- 1 Small Corn Bread
- 3 Tablespoons Butter
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt
- 3 Eggs 

(A Local Vegetable) - (If desired, you can use another kind of vegetable for this recipe)
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STUFFED GRAPE LEAVES WITH RICE 

RECIPE

In hot water, leave leaves one night ago. Chop onions and knead them with a 
teaspoon salt. Broil the dried onion with tablespoon oil until they begin to color pink. 
In other side, broil pinons with tablespoon oil at the same way and add currants into 
the broiled pinons and put aside them. Clean rice and broil them with a rest of oil for 
5 minutes and add two glasses hot water into the rice and simmer them for 15 
minutes. Add the other ingredients (black pepper, pinons with the currants, mint, 
salt) into the half cooked rice. Mix them and put aside for cooling.  
Start to wrap leaves with the rice combination. Spread out 5-6 bunches of leaves 
into the deep of the wide stewpot.  Put the whole of wrapped leaves into there and 
blot out of the 5-6 bunches of leaves on the wrapped leaves. Add some water in it 
and cook them for a while. Fry 3 tablespoons oil and one lemon squash and pour it on 
the stuffed leaves. Add some hot water (2 Glasses) and cooked them. After starting 
to cook, simmer them for 40 minutes. 

Service cold. 

Enjoy!

INGREDIENTS 

- 4 Bunches of Grape Leaf (Fresh)
- 4 Glasses Rice
- 2 Big Dried Onions
- 1 Big Tea Glass Oil
- 1 Package Currant
- 1 Package Pinon 
- 2 Tablespoons Mint
- 1 Dessertspoon Black Pepper
- 2 Teaspoons Salt
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STUFFED GRAPE LEAVES WITH RICE 

RECIPE

In hot water, leave leaves one night ago. Chop onions and knead them with a 
teaspoon salt. Broil the dried onion with tablespoon oil until they begin to color pink. 
In other side, broil pinons with tablespoon oil at the same way and add currants into 
the broiled pinons and put aside them. Clean rice and broil them with a rest of oil for 
5 minutes and add two glasses hot water into the rice and simmer them for 15 
minutes. Add the other ingredients (black pepper, pinons with the currants, mint, 
salt) into the half cooked rice. Mix them and put aside for cooling.  
Start to wrap leaves with the rice combination. Spread out 5-6 bunches of leaves 
into the deep of the wide stewpot.  Put the whole of wrapped leaves into there and 
blot out of the 5-6 bunches of leaves on the wrapped leaves. Add some water in it 
and cook them for a while. Fry 3 tablespoons oil and one lemon squash and pour it on 
the stuffed leaves. Add some hot water (2 Glasses) and cooked them. After starting 
to cook, simmer them for 40 minutes. 

Service cold. 

Enjoy!

INGREDIENTS 

- 4 Bunches of Grape Leaf (Fresh)
- 4 Glasses Rice
- 2 Big Dried Onions
- 1 Big Tea Glass Oil
- 1 Package Currant
- 1 Package Pinon 
- 2 Tablespoons Mint
- 1 Dessertspoon Black Pepper
- 2 Teaspoons Salt



STUFFED GRAPE LEAVES WITH MEAT

RECIPE

In hot water, leave leaves one night ago. Boil some water in a deep stewpot. Chop 
onions and knead them with a dessertspoon salt and mix it with the minced meat. 
Add the chopped parsley, black pepper, tomato sauce, red pepper, the cleaned rice, 
teaspoon salt into the minced meat and keep to knead them. Start to wrap leaves 
with the minced meat in a thumb shaped. Spread out 5-6 bunches of leaves into the 
deep of the stewpot.  Put the whole of wrapped leaves into there and blot out of the 
5-6 bunches of leaves on the wrapped leaves. Add some water in it and cook them 
for a while. After starting to boil, simmer them for a while. After starting to boil, 
start to simmer them. In other side, fry some oil with some salt and add tomato 
sauce and garlics, mint and broil them.  Pour this tomato sauce with oil into the 
wrapped leaves. In service time, melt some butter and pour it on the wrapped 
leaves. 

Service hot

Enjoy!

INGREDIENTS 

- 5 Bunches of Grape Leaves 
- 1 Kg. Minced Meat
- 1 Small Tea Glass Rice
- 2 Big Onions 
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Cup Oil 
- 1 Tablespoon Pepper Sauce
- 1 Bunch of Parsley
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Red Pepper 
- 2 Teaspoons Salt
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STUFFED GRAPE LEAVES WITH MEAT

RECIPE

In hot water, leave leaves one night ago. Boil some water in a deep stewpot. Chop 
onions and knead them with a dessertspoon salt and mix it with the minced meat. 
Add the chopped parsley, black pepper, tomato sauce, red pepper, the cleaned rice, 
teaspoon salt into the minced meat and keep to knead them. Start to wrap leaves 
with the minced meat in a thumb shaped. Spread out 5-6 bunches of leaves into the 
deep of the stewpot.  Put the whole of wrapped leaves into there and blot out of the 
5-6 bunches of leaves on the wrapped leaves. Add some water in it and cook them 
for a while. After starting to boil, simmer them for a while. After starting to boil, 
start to simmer them. In other side, fry some oil with some salt and add tomato 
sauce and garlics, mint and broil them.  Pour this tomato sauce with oil into the 
wrapped leaves. In service time, melt some butter and pour it on the wrapped 
leaves. 

Service hot

Enjoy!

INGREDIENTS 

- 5 Bunches of Grape Leaves 
- 1 Kg. Minced Meat
- 1 Small Tea Glass Rice
- 2 Big Onions 
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Cup Oil 
- 1 Tablespoon Pepper Sauce
- 1 Bunch of Parsley
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Red Pepper 
- 2 Teaspoons Salt
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ROASTED FUSAIN 

RECIPE

In hot water, leave fusains for one hour. Chop onion and knead them with a 
teaspoon salt and broil them. They begin to color pink, add fusains into the onions. 
For decorating, use the chopped parsley. 

Service hot

Enjoy! 

Notes: 
- If desired, use some the grinded corn bread with butter. It is the important using the 
ripe fusain. 

INGREDIENTS 

- 1 kg. Fusain
- 1 Big Onion
- 1 Small Cup Oil
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Desserspoon Salt
- 1 Small Bunch of Parsley
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ROASTED FUSAIN 

RECIPE

In hot water, leave fusains for one hour. Chop onion and knead them with a 
teaspoon salt and broil them. They begin to color pink, add fusains into the onions. 
For decorating, use the chopped parsley. 

Service hot

Enjoy! 

Notes: 
- If desired, use some the grinded corn bread with butter. It is the important using the 
ripe fusain. 

INGREDIENTS 

- 1 kg. Fusain
- 1 Big Onion
- 1 Small Cup Oil
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Desserspoon Salt
- 1 Small Bunch of Parsley



131

Ordu 
Cooks

VEGETABLE – MEAT – CHICKEN FOODS
STUFFED AND WRAPPED FOODS

CULTURAL PUBLICATIONS

130

ALAZLAMA

RECIPE

Wash, clean and sort the vegetable which will be seared. Heat the olive oil in an 
nonstick pan. Cook the vegetable for a while then, add water and close the cover 
tightly and cook it half an hour on soft heat. 

Serve hot.
Enjoy.

INGREDIENTS 

- 1 kg. Pepper
- 1 kg Tomatoes
- 1 kg Eggplant
- 1 kg Potatoes
- 1 kg Marrow

For each vegetable;
- 1 spoon olive oil
- 1 cup of water
- 1 teaspoon salt
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ALAZLAMA

RECIPE

Wash, clean and sort the vegetable which will be seared. Heat the olive oil in an 
nonstick pan. Cook the vegetable for a while then, add water and close the cover 
tightly and cook it half an hour on soft heat. 

Serve hot.
Enjoy.

INGREDIENTS 
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- 1 spoon olive oil
- 1 cup of water
- 1 teaspoon salt
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GEORGIAN SALAD

RECIPE

Chop cucumbers and tomatoes like cube sugar. Chop parsley and coriander in small 
pieces. Grind grapes with some salt. And also grind walnuts until they leave their 
oil. Mix the whole ingredients. 

Enjoy!

Notes: 
- If desired, can be used some lettuce
- Pomegranate syrup must be nature and local. 
- If desired, can be used lemon instead of grape.
- This salad is so fresh and nature because of non-fat. 

INGREDIENTS 

- 2 Cucumbers
- 2 Tomatoes
- 1 Bunch of Grape
- 1 Bunch of Parsley
- 1 Bunch of Coriander
- 4 Tablespoons Walnut
- 1 Tablespoon Pomegranate Syrup
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper 
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HOSKIRAN 
(A Kind Of Local Vegetable)

RECIPE

Clean vegetables and chop them. In hot water, boil them for 10 minutes. Strain and 
flash freeze them. Chop onion in small pieces. Knead them with salt and wait them 
for 10 minutes. Broil onion in butter and put some tomato sauce and other spice and 
mix them. 

Melt butter and pour into the vegetables in service time.

Service hot

Enjoy!

INGREDIENTS 

- 5 Bunches of Hoskiran
- 5 Bunches of Kaldirik
- 1 Big Onion
- 1 Big Tomato
- 1 Cup Oil
- 2 Tablespoos Butter
- 1 Bunch of Parsley
- 1 Dessertspoon Tomato Sauce
- 1 Teaspoon Black Pepper
- 2 Teaspoon Salt
- 1 Teaspoon Red Pepper
- 3 Garlics 
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MARAGYANI (MAIN GEORGIAN FOOD)
CHICKEN WITH WALNUT

RECIPE

Cut chicken in some pieces and leave it for cooking in its brooth. Simmer it with rice 
in a deep stewpot. Blend walnuts and put aside for a time. Melt butter and broil 
flour, corn flour with them. Broil nigella seeds in a pan. Grind garlics with some salt. 
After cooling, cut chicken in small pieces and mix the whole of ingredients except 
for walnut and simmer them for some seconds. At last, add walnuts and close them. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Big Chicken 
- 3 Glasses Walnut
- 2 Big Onions 
- 1 Tea Glass Rice
- 3 Tablespoons Butter
- 2 Tablespoons Corn Flour
- 1 Tablespoon Flour
- 1 Cup Saffron 
- 2 Tablespoons Nigella Seeds
- 1 Dessertspoon Tomato Sauce
- 1 Dessertspoon Black Pepper
- 1 Teaspoon Salt
- 3 Garlics 
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PICKLED GREEN BEANS

RECIPE

Clean the pickled beans and cut them like cube sugar. Chop onions and broil them 
with some oil until they begin to color pink. Grate tomato and mix them with the 
tomato sauce. Add the minced meats and tomatoes sauce into the onions and broil 
them for a while. Put the pickled beans into them and simmer them for a while. Add 
some red pepper and parsley. 

Service cold or hot 

Enjoy! 

Notes: 
- The whole kind of pickle can be broiled like this recipe or can be cooked as more 
simple kind.
-  If desired, can be added minced meats. It is not necessary but it is important for 
taste. 
- The whole kind of pickle can be used for the all time of day.  
- Also in this recipe, the quality of the ingredients is so important. 

INGREDIENTS 

- 1 Kg. Pickled Beans (4 Glasses) 
- 2 Big Dried Onions 
- 250 Gr. Minced Meats 
- 1 Big Tomato                
- 1 Cup Oil 
- 1 Bunch of Parsley
- 1 Dessertspoon Tomato Sauce
- 1 Teaspoon Red Pepper 
- (No Salt. It is Pickle)
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FRIED PICKLED LEEK

RECIPE

Drain the pickled leek and put aside for a while. Chop parsley.  Cut breads like cube 
sugar and blight them in oven. Chop onions and broil them with teaspoon oil until 
they begin to color pink. Add the whole of ingredients and mix them. Melt some 
butter and fry them in a pan. Fry the both side of the pickled leeks. 

Service cold or hot with the corn breas or yoghurt. 

Enjoy!

INGREDIENTS 

- 2 Cups Pickled Leek 
- 1 Dried Onion 
- 1 Cup Corn Flour
- 2 Eggs
- 2 Slices Wheat Breads 
- 1 Cup Butter 
- 1 Bunch of Parsley
- 1 Teaspoon Red Pepper
- 1 Teaspoon Black Pepper 
- 1 Teaspoon Salt 
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'ZAGIZMARI'

RECIPE

Boil eggs and cut them like circle. Blend walnuts and mix them with the   chicken 
broth. Chop coriander. Knead grapes with some salt and knead with garlics with 
some salt in same way. Mix the whole of ingredients.

Service cold. 

Enjoy! 

Notes: 
- In this recipe, can be used some lemon squash instead of sour grapes. 
- Also, can be used some hazelnuts instead of the walnuts. 
- The freshment of the ingredients is one of the most important points for taste. 

INGREDIENTS 

- 10 Eggs
- 1 Cup Chicken Broth (Fresh)
- 500 Gr. Walnuts
- 1 Small Bunch of Coriander
- 6-7 Sour Grapes 
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt 
- 3 Garlics

(A Kind Of Georgian Food With Egg)
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STUFFED FISH

RECIPE

Clean rice and in hot water, leave them for one hour. Clean fishes, bedaub some 
butter and salt into fishes and put aside for a while. Drain rice and broil them with 
tablespoon oil and add the whole of spices and mix them. Bedaub some butter and 
oil in pan and aline the sea basses. Pour rice combination onto the fishes. Blout 
fishes out with rice. Add two cups hot water in it and cook them. After a time, 
simmer them for 30 minutes. After 30 minutes, put them in oven (170 degree) and 
cook them for 30 minutes. When it's in oven, blout it out with a grease- proof paper. 
Five minutes to end, take paper. Melt some butter and pour it on the sea basses. 
Decorate with some parsley. 

Service hot

Enjoy! 

INGREDIENTS 

- 2 Sea Basses (Can be used any kind 
of fish)
- 2 Cups Rice
- 2 Cups Water
- 2 Tablespoons Butter
- 3 Tablespoons Oil
- 1 Bunch of Parsley
- 1 Tablespoon Saffron
- 1 Teaspoon Black Pepper
- 1 Dessertspoon Salt 
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FISH KEBABS

RECIPE

Clean fishes thoroughly and drain their own water. Cut onions like circle and add 
some salt on onions. Cut tomato and potatoes like circle. Prick fishes into the 
breadcrumbs and bedaub some salt in the grey mullets. Put aside for a while.  Cut 
the greaseproof paper in 4 equal pieces. On one of the paper, put some onion rings, 
and fish with breadcrumbs. Apply the same thing to all fishes. Shut papers 
thoroughly and cook in oven (170 degree) for 40 minutes. After cooking, wait them in 
oven for 10 minutes. Open papers and decorate them with parsley and tomato. 

Service hot

Enjoy! 

INGREDIENTS 

- 1.5 Kg. Grey Mullet
- 1 Big Tomato
- 1 Big Onion 
- 2 Potatoes
- 1 Cup Bread Crumbs
- 1 Cup Butter
- 2 Small Bunches of Parsley 
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Salt 
- 1 Grease Proof Paper 
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‘BIRASTI'

RECIPE

Clean grey mullets thoroughly and cut them in 2-3 equal pieces. Knead them with 
some salt. Cut onions like circle. Fry them with some oil. Mix tomato sauce, some 
water and some oil. Pour this sauce into onions and fishes. Add hazelnut, some 
coriander, some salt and broil them for a while. Add cup water into them and shut 
the top of the pan. After for a while, add some vinegar and chopped parsley. 

Service hot

Enjoy!

Notes: 
- If desired, can be used lemon instead of vinegar. 
- Can be added the other kind of vegetables.
-  Can be used the bay leaf for taste. 

INGREDIENTS 

- 1 Kg. Grey Mullet 
- 3 Cups Oil 
- 1 Big Onion 
- 1 Tablespoon Tomato Sauce
- 1 Glass Hazelnut 
- 1 Cup Vinegar
- 1 Bunch of Parsley
- 1 Dessertspoon Coriander
- 1 Bunch of Leek 

(A Kind Of Local Name) - (The Fist With Vegetable)
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GRILLED GILTHEAD

RECIPE

Clean giltheads thoroughly and drain them. In other side, mix some butter, red 
pepper, salt and bedaub them in the middle of the giltheads. Stick fishes into the 
corn flour and aline them in grill. Grill them until they begin to color pink. Grill the 
both of them. Also, grill tomato and pepper. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Gilthead
- 1 Cup Corn Flour
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt 
- 1 Cup Butter 
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FISH WITH CHARD

RECIPE

Mix egg, black pepper and salt in a pan.  Boil the phyllo pastry and drain them. Add 
the grated cheese to the phyllo pastry and put aside for a while.  In hot water, leave 
chards for 2 minutes. Flashfreeze and drain them. Clean the grey mullet's fishbone 
and derm. Make them fillet and knead them with some butter and salt and put aside. 
Put some butter on a pan and spread the phyllo pastry out on it and bedaub some 
butter on it. Spread the other phyllo pastry out and add the chards on it. Put the grey 
mullets on chards and put some chards on the grey mullets again. Shut the whole 
combination with phyllo pastries. Cook them in oven (170 degree) for 25 minutes. 
(If desired, can be decorated with some dried roses).

Service hot

Enjoy! 

INGREDIENTS 

- 1 Glass Grated Feta Cheese
- 1 Dessertspoon Black Pepper
- 1 Egg
- 2 Phyllo Pastries
- 2 Grey Mullets
- 2 Bunches of Chard
- 3 Tablespoons Butter
- 1 Teaspoon Salt 
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POACHED TURBOT

RECIPE

Clean turbots and cut some pieces and drain them. Put a dessertspoon tomato 
sauce, oil and the grated tomato in a pan and start to boil them. Chop onions in small 
pieces and knead them with a teaspoon salt and put aside. Chop green peppers and 
put them in the grated tomato. Add onions, red pepper, some salt into the tomato 
combination and mix them. Cook them for 15 minutes. After then, aline turbots on 
these tomato sauce.  Cook them in oven (170 degree) for 30 minutes. At the end of 
this time, pour butter on turbots and put greaseproof paper on it and wait them in 
oven (turn off). 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Turbot 
- 2 Big Tomatoes
- 5-6 Green Peppers
- 1 Dried Onion 
- 3 Tablespoons Butter
- 1 Cup Oil 
- 1 Teaspoon Red Pepper
- 1 Teaspoon Black Pepper
- 1 Bunch of Parsley
- 1 Dessertspoon Tomato Sauce
- Salt
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STUFFED MUSSELS

RECIPE

In hot water, leave fusains for one hour. Chop onion and knead them with a 
teaspoon salt and broil them. They begin to color pink, add fusains into the onions. 
For decorating, use the chopped parsley. 

Service hot

Enjoy! 

Notes: 
- If desired, use some the grinded corn bread with butter. It is the important using the 
ripe fusain. 

INGREDIENTS 

- 1 kg. Fusain
- 1 Big Onion
- 1 Small Cup Oil
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Desserspoon Salt
- 1 Small Bunch of Parsley
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GRILLED ANCHOVY

RECIPE

Clean anchovies thoroughly. Put some oil on grill. Aline anchovies, vegetables and 
breads on grill. Grill them together. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy 
- 3 Tablespoons Oil
- 6 Big Onions 
- 3 Big Tomatoes 
- 500 Gr. Green Peppers
- 5 Slices Wheat Bread
- 1 Dessertspoon Salt
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ANCHOVY SOUP 

RECIPE

 Clean anchovies thoroughly and clean their fishbones. Cut them in big pieces. Boil 
them in a deep pan and drain them. Cut onions like circle. Knead them with teaspoon 
salt. After 5 minutes, drain the salty onions. Melt butter and add onions, broil them 
until they begin to color pink. Chop parsley and garlic in small pieces. Broil flour with 
a tablespoon butter until they begin to color pink. Grate tomatoes and broil them 
with tablespoon butter for 15 minutes. Add garlics on it and broil them for a while. 
Add anchovies to the tomato sauce and cook them for 15 minutes. Add the broiled 
flour, bay leaves and 5 glasses water in it. Mix and boil them for a while.  Whip them 
with a blender. Boil them for more 5 minutes and add some salt, vinegar, red pepper 
and parsley. 

Service hot 

Enjoy! 

INGREDIENTS 

- 1 Kg. Anchovy
- 3 Tomatoes
- 2 Onions 
- 3 Tablespoons Butter
- 1 Garlic
- 3 Tablespoons Vinegar
- 1 Dessertspoon Tomato Sauce
- 1 Tablespoon Flour 
- 1 Small Bunch of Parsley
- 1 Small Lemon 
- 1 Dessertspoon Red Pepper
- 2 Bay Leaves
- 1 Teaspoon Salt
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ANCHOVY SOUP 

RECIPE

 Clean anchovies thoroughly and clean their fishbones. Cut them in big pieces. Boil 
them in a deep pan and drain them. Cut onions like circle. Knead them with teaspoon 
salt. After 5 minutes, drain the salty onions. Melt butter and add onions, broil them 
until they begin to color pink. Chop parsley and garlic in small pieces. Broil flour with 
a tablespoon butter until they begin to color pink. Grate tomatoes and broil them 
with tablespoon butter for 15 minutes. Add garlics on it and broil them for a while. 
Add anchovies to the tomato sauce and cook them for 15 minutes. Add the broiled 
flour, bay leaves and 5 glasses water in it. Mix and boil them for a while.  Whip them 
with a blender. Boil them for more 5 minutes and add some salt, vinegar, red pepper 
and parsley. 

Service hot 

Enjoy! 

INGREDIENTS 

- 1 Kg. Anchovy
- 3 Tomatoes
- 2 Onions 
- 3 Tablespoons Butter
- 1 Garlic
- 3 Tablespoons Vinegar
- 1 Dessertspoon Tomato Sauce
- 1 Tablespoon Flour 
- 1 Small Bunch of Parsley
- 1 Small Lemon 
- 1 Dessertspoon Red Pepper
- 2 Bay Leaves
- 1 Teaspoon Salt
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ANCHOVY BURGER

RECIPE

Clean anchovies thoroughly and take their fishbones. Chop them like cube sugar. 
Drench breads, drain and add them to anchovies. Grate onion, chop parsley. Add the 
whole ingredients in anchovies. Knead them thoroughly. Shape them like meatballs 
and fry them in butter. Drain extra butter with a towel. 

Service hot

Enjoy!  

INGREDIENTS 

- 1 Kg. Ancvhovy 
- 1 Small Onion 
- 1 Egg
- 2 Slices Bread
- 3 Garlics
- 1 Small Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
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ANCHOVY BURGER

RECIPE

Clean anchovies thoroughly and take their fishbones. Chop them like cube sugar. 
Drench breads, drain and add them to anchovies. Grate onion, chop parsley. Add the 
whole ingredients in anchovies. Knead them thoroughly. Shape them like meatballs 
and fry them in butter. Drain extra butter with a towel. 

Service hot

Enjoy!  

INGREDIENTS 

- 1 Kg. Ancvhovy 
- 1 Small Onion 
- 1 Egg
- 2 Slices Bread
- 3 Garlics
- 1 Small Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
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MILK PUDDING WITH ANCHOVY 

RECIPE

Mix milk, sugar and flour and boil them. Add some butter in this combination and 
whip them until they begin to seethe. Add mastic, the grated lemon rind and 
anchovies. Put aside for cooling. Sprinkle some walnuts on them. 

Service cold 

Enjoy! 

INGREDIENTS 

- 1 Cup Anchovy
- 1 Grated Lemon Rind
- 1 Kg. Milk (4 Water Glass)
- 4 Cups Flour
- 1 Mastic 
- 500 Gr. Sugar (cyristial)
- 1 Water Glass Walnut
- 2 Tablespoons Butter

ANCHOVY STEW

RECIPE

Clean anchovies and take their fishbones. Cut them in small pieces and put aside for 
a while. Chop onions and broil them with tablespoon butter until they begin to color 
pink. Add pinons to the onions. Broil them for ten minutes. Add the anchovy pieces, 
potatoes, spices and butter in it and cook them for a while. At the end, pour some 
butter on it and decorate them with parsley. 

Service hot

Enjoy!

Notes: 
- In this recipe, can be used oil instead of butter and can be serviced cold. 
- Can be used the other kind of fish in this recipe. 'Stew' is one of the most important 
meat food in Ottoman Ages. 
- In time, added other white meats and vegetables. 

INGREDIENTS 

- 1 Kg. Anchovy 
- 2 Kg. Onions 
- 3 Tablespoons Butter
- 3 Potatoes 
- 1 Tea Glass Pinon 
- 1 Small Bunch of Parsley
- 1 Tea Glass Bleary Tomato Sauce
- 1 Teaspoon Cinamon, Sugar, Black 
Pepper, Salt, Clove 
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MILK PUDDING WITH ANCHOVY 

RECIPE

Mix milk, sugar and flour and boil them. Add some butter in this combination and 
whip them until they begin to seethe. Add mastic, the grated lemon rind and 
anchovies. Put aside for cooling. Sprinkle some walnuts on them. 

Service cold 

Enjoy! 

INGREDIENTS 

- 1 Cup Anchovy
- 1 Grated Lemon Rind
- 1 Kg. Milk (4 Water Glass)
- 4 Cups Flour
- 1 Mastic 
- 500 Gr. Sugar (cyristial)
- 1 Water Glass Walnut
- 2 Tablespoons Butter

ANCHOVY STEW

RECIPE

Clean anchovies and take their fishbones. Cut them in small pieces and put aside for 
a while. Chop onions and broil them with tablespoon butter until they begin to color 
pink. Add pinons to the onions. Broil them for ten minutes. Add the anchovy pieces, 
potatoes, spices and butter in it and cook them for a while. At the end, pour some 
butter on it and decorate them with parsley. 

Service hot

Enjoy!

Notes: 
- In this recipe, can be used oil instead of butter and can be serviced cold. 
- Can be used the other kind of fish in this recipe. 'Stew' is one of the most important 
meat food in Ottoman Ages. 
- In time, added other white meats and vegetables. 

INGREDIENTS 

- 1 Kg. Anchovy 
- 2 Kg. Onions 
- 3 Tablespoons Butter
- 3 Potatoes 
- 1 Tea Glass Pinon 
- 1 Small Bunch of Parsley
- 1 Tea Glass Bleary Tomato Sauce
- 1 Teaspoon Cinamon, Sugar, Black 
Pepper, Salt, Clove 
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BAKED ANCHOVY

RECIPE

Clean anchovies thoroughly and drain their water with a towel. Knead them with 
some salt. Bedaub some butter on a pan and aline anchovies in a circle (their tails 
are at the middle of the pan). Put some butter on them. Cut lemon in rings and put 
them on them. Cook them in oven (170 degree) for 30 minutes. Pour some lemon 
squash. Sprinkle some red pepper and parsley on them. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 2 Lemons
- 1 Small Bunch of Parsley
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt 
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BAKED ANCHOVY

RECIPE

Clean anchovies thoroughly and drain their water with a towel. Knead them with 
some salt. Bedaub some butter on a pan and aline anchovies in a circle (their tails 
are at the middle of the pan). Put some butter on them. Cut lemon in rings and put 
them on them. Cook them in oven (170 degree) for 30 minutes. Pour some lemon 
squash. Sprinkle some red pepper and parsley on them. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 2 Lemons
- 1 Small Bunch of Parsley
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt 
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STUFFED AND FRIED ANCHOVIES

RECIPE

Clean anchovies thoroughly. Take their fishbones, knead them with a teaspoon salt 
and put aside in a towel.  Whip an egg white; mix them with black pepper and salt. 
Dip the inner of anchovies in egg white and cohere them. In a fireproof pan, fry the 
anchovies with some butter. Pour some lemon squash on them. Decorate with red 
pepper and parsley. 

Service hot

Enjoy! 

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Egg White
- 1 Teaspoon Salt 
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 3 Tablespoons Butter
- 1 Lemon Squash
- 1 Small Bunch of Parsley
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STUFFED AND FRIED ANCHOVIES

RECIPE

Clean anchovies thoroughly. Take their fishbones, knead them with a teaspoon salt 
and put aside in a towel.  Whip an egg white; mix them with black pepper and salt. 
Dip the inner of anchovies in egg white and cohere them. In a fireproof pan, fry the 
anchovies with some butter. Pour some lemon squash on them. Decorate with red 
pepper and parsley. 

Service hot

Enjoy! 

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Egg White
- 1 Teaspoon Salt 
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 3 Tablespoons Butter
- 1 Lemon Squash
- 1 Small Bunch of Parsley
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ANCHOVY BURGER IN TURKISH BAGEL 

RECIPE

Cut the bagels from the midst of and cut them in 4 equal pieces. Put anchovy burgers 
between the bagels. 

Service hot

Enjoy!

INGREDIENTS 

- 4 Turkish Bagels
- 16 Anchovy Burger (Vide. Anchovy 
Burger Recipe)
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ANCHOVY BURGER IN TURKISH BAGEL 

RECIPE

Cut the bagels from the midst of and cut them in 4 equal pieces. Put anchovy burgers 
between the bagels. 

Service hot

Enjoy!

INGREDIENTS 

- 4 Turkish Bagels
- 16 Anchovy Burger (Vide. Anchovy 
Burger Recipe)
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CORN BREAD WITH ANCHOVY

RECIPE

Clean anchovies thoroughly and take their fishbones. Cut them like cube sugar. 
Knead them with some salt and put aside in a towel. In deep pan, boil the chopped 
leeks for 15 minutes. Flashfreeze and drain them. Mix lemon squash and a teaspoon 
carbonate. Knead corn flour, salt, warm water and butter. Mix the whole ingredients 
with them. In fireproof pan, melt some butter. Bedaub the dough on the pan. Fry the 
both sides of it. 

Service hot

Enjoy! 

INGREDIENTS 

- 500 Gr. Anchovy
- 2 Glasses Corn Bread 
- Half Bunch of Leek
- Half Bunch of Parsley
- 1 Tea Glass Warm Water
- 3 Tablespoons Butter
- 1 Teaspoon Red Pepper
- 1 Teaspoon Carbonate
- Half Lemon 
- 1 Egg
- 1 Tablespoon Yoghurt
- 1 Teaspoon Salt 

( This Recipe Is From Gulizar Erarslan)
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CORN BREAD WITH ANCHOVY

RECIPE

Clean anchovies thoroughly and take their fishbones. Cut them like cube sugar. 
Knead them with some salt and put aside in a towel. In deep pan, boil the chopped 
leeks for 15 minutes. Flashfreeze and drain them. Mix lemon squash and a teaspoon 
carbonate. Knead corn flour, salt, warm water and butter. Mix the whole ingredients 
with them. In fireproof pan, melt some butter. Bedaub the dough on the pan. Fry the 
both sides of it. 

Service hot

Enjoy! 

INGREDIENTS 

- 500 Gr. Anchovy
- 2 Glasses Corn Bread 
- Half Bunch of Leek
- Half Bunch of Parsley
- 1 Tea Glass Warm Water
- 3 Tablespoons Butter
- 1 Teaspoon Red Pepper
- 1 Teaspoon Carbonate
- Half Lemon 
- 1 Egg
- 1 Tablespoon Yoghurt
- 1 Teaspoon Salt 

( This Recipe Is From Gulizar Erarslan)
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STUFFED EGGPLANTS WITH ANCHOVY 

RECIPE

Clean eggplants thoroughly and tale their peduncles, kernels and put aside for a 
while.  Chop onions in small pieces and knead them with a teaspoon salt. Broil 
onions until they begin to color pink. In another pan, broil the currants and pinons 
until they begin to color pink.  Clean and cut anchovies thoroughly and mix with 
onions and parsley. Broil rice with some butter for 5 minutes. Add two glasses hot 
water and simmer them for 15 minutes. Add some black pepper, currants and 
pinons, mint and salt into the half cooked rice. Put aside them for cooling. Stuff the 
eggplants with the spicy rice. Aline the stuffed eggplants in a pan. In other side, fry 3 
tablespoons oil and tomato sauce and pour it on the eggplants. Add two glasses hot 
water on them. Boil them for a while. Then simmer them for 30 minutes. 

Service cold or hot. 

Enjoy! 

INGREDIENTS 

- 2 Kg. Eggplants
- 1 Glass Rice
- 1.5 Kg. Anchovy (cleaned and 
chopped)
- 4 Glasses Water
- 2 Big Onions 
- 1 Big Tea Glass Oil
- 1 Package Currant 
- 1 Package Pinon 
- 2 Tablespoons Mint
- 1 Small Bunch of Parsley
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Tomato Sauce
- 2 Tomatoes
- 2 Teaspoon Salt
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STUFFED EGGPLANTS WITH ANCHOVY 

RECIPE

Clean eggplants thoroughly and tale their peduncles, kernels and put aside for a 
while.  Chop onions in small pieces and knead them with a teaspoon salt. Broil 
onions until they begin to color pink. In another pan, broil the currants and pinons 
until they begin to color pink.  Clean and cut anchovies thoroughly and mix with 
onions and parsley. Broil rice with some butter for 5 minutes. Add two glasses hot 
water and simmer them for 15 minutes. Add some black pepper, currants and 
pinons, mint and salt into the half cooked rice. Put aside them for cooling. Stuff the 
eggplants with the spicy rice. Aline the stuffed eggplants in a pan. In other side, fry 3 
tablespoons oil and tomato sauce and pour it on the eggplants. Add two glasses hot 
water on them. Boil them for a while. Then simmer them for 30 minutes. 

Service cold or hot. 

Enjoy! 

INGREDIENTS 

- 2 Kg. Eggplants
- 1 Glass Rice
- 1.5 Kg. Anchovy (cleaned and 
chopped)
- 4 Glasses Water
- 2 Big Onions 
- 1 Big Tea Glass Oil
- 1 Package Currant 
- 1 Package Pinon 
- 2 Tablespoons Mint
- 1 Small Bunch of Parsley
- 1 Dessertspoon Black Pepper
- 1 Dessertspoon Tomato Sauce
- 2 Tomatoes
- 2 Teaspoon Salt
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ANCHOVY PASTY

RECIPE

Clean anchovies and take their fishbones. Drain them in a towel and cut them like 
cube sugar. Chop onions and knead them with a teaspoon salt and broil them until 
they begin to color pink. Chop parsley and peppers too. Knead anchovies with a 
teaspoon salt and mix them with onions and peppers. Add other spices to them. 
Melt some butter and mix it with oil. Spread a slice out and put butter- oil 
combination on it. Put one more slice on it and sprinkle anchovies. Wrap the whole 
anchovies at same way. Put beaten egg on it and sprinkle some sesame and black 
cumin. Cut them in slices. 

Service hot

Enjoy!

INGREDIENTS 

- 1Kg. Anchovy
- 1 Kg. Phyllo Pasty
- 1 Cup Oil
- 3 Tablespoons Butter
- 1 Onion 
- 1 Egg
- 1 Package Sesame
- 1 Green Pepper
- 1 Teaspoon Blaack Cumin
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
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ANCHOVY PASTY

RECIPE

Clean anchovies and take their fishbones. Drain them in a towel and cut them like 
cube sugar. Chop onions and knead them with a teaspoon salt and broil them until 
they begin to color pink. Chop parsley and peppers too. Knead anchovies with a 
teaspoon salt and mix them with onions and peppers. Add other spices to them. 
Melt some butter and mix it with oil. Spread a slice out and put butter- oil 
combination on it. Put one more slice on it and sprinkle anchovies. Wrap the whole 
anchovies at same way. Put beaten egg on it and sprinkle some sesame and black 
cumin. Cut them in slices. 

Service hot

Enjoy!

INGREDIENTS 

- 1Kg. Anchovy
- 1 Kg. Phyllo Pasty
- 1 Cup Oil
- 3 Tablespoons Butter
- 1 Onion 
- 1 Egg
- 1 Package Sesame
- 1 Green Pepper
- 1 Teaspoon Blaack Cumin
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
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ANCHOVY CREPE 

RECIPE

FOR CREPE
Mix eggs, milk, oil, flour and salt. Fry some butter and pour the combination into 
butter. Cook both side of it. Cook the whole of this combination until they over. 

Clean anchovies, take their bones and cut some pieces. Broil them with tablespoon 
butter, salt, black pepper and mushrooms. Broil flour in a tablespoon butter until 
they begin to color pink. Add milk to the broiled flour and mix them for a while. Mix 
the anchovies with this milky combination. Wrap crepe with this milky combination. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Small Bunch of Parsley
- 1 Cup Mushroom 
- 1 Glass Milk
- 2 Tablespoons Butter
- 1 Tablespoon Flour
- 1 Teaspoon Black Pepper
- 1 Tablespoon Salt
- 3 Eggs
- 1.5 Glasses Milk
- 1 Tea Oil
- 5 Tablespoons Flour
- Salt 
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ANCHOVY CREPE 

RECIPE

FOR CREPE
Mix eggs, milk, oil, flour and salt. Fry some butter and pour the combination into 
butter. Cook both side of it. Cook the whole of this combination until they over. 

Clean anchovies, take their bones and cut some pieces. Broil them with tablespoon 
butter, salt, black pepper and mushrooms. Broil flour in a tablespoon butter until 
they begin to color pink. Add milk to the broiled flour and mix them for a while. Mix 
the anchovies with this milky combination. Wrap crepe with this milky combination. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Small Bunch of Parsley
- 1 Cup Mushroom 
- 1 Glass Milk
- 2 Tablespoons Butter
- 1 Tablespoon Flour
- 1 Teaspoon Black Pepper
- 1 Tablespoon Salt
- 3 Eggs
- 1.5 Glasses Milk
- 1 Tea Oil
- 5 Tablespoons Flour
- Salt 
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ANCHOVY BURGER

RECIPE

Clean anchovies, take their bones and cut them like cube sugar. Drain and put aside 
them for a while. Cut potatoes and leave them in salty water for a time. Drain and fry 
them. For onion rings, mix flour and other ingredients and prepare a dip and stick 
onions in this dip and fry them. Cut other onions in rings and add some salt on it. 
Soak breadcrumb slices and mix them with onions. Chop garlic, parsley and mix the 
whole of ingredients and knead them thoroughly for anchovy meatballs. In fireproof 
pan, fry them and put aside for a while. Put a lettuce leaf on burger bread and add 
anchovy meatball on it, put one more lettuce leaf again and make burger. If desired, 
can be used ketchup and mayonnaise. Service hot them with French fries and onion 
rings. 

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy 
- 3 Slices Bread Crumb
- 1 Small Bunch of Parsley
- 1 Egg
- 1 Onion 
- 3 Garlics
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Salt
- Cumin
- 6 Burger Breads
- 1 Bunch of Lettuce
- Ketchup
- Mayonnaise

ONION RINGS 

- 1 Glass Flour
- 1 Cup Warm Water 
- 1 Tablespoon Milk 
- 1 Tablespoon Oil 
- 1 Tablespoon Red Pepper 
- Salt 

ANCHOVY PITTA

RECIPE

Dough: 
Soften ferment in a cup of warm water. Drain flour and mix other ingredients and 
knead them thoroughly. Shut its top and put aside for a while. 
Clean anchovies and take their bones. Drain anchovies and put aside for a while. Cut 
them like cube sugar. Chop parsley, pepper and onion and knead them with a 
teaspoon salt. Broil them until they begin to color pink. Mix anchovies with onion, 
salt, pepper and add other spices into them. Melt butter and add butter- oil into the 
anchovy's combination. Mix them for a one time. Cut some pieces like egg shape. 
Knead round dough. Extend doughs with a thin rolling pin. Put some anchovy's 
combination and close their edge of them. Make same process until they end. 
Spread butter out on pittas. Cook pittas in oven (170 degree) for 35 minutes. At the 
end of cooking, spread butter out on it again. Cut them in some pieces. 

Service hot 

Enjoy! 

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion 
- 1 Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 2 Teaspoons Salt 
- 3 Tablespoons Oil

FOR DOUGH

- 2 Glasses Flour
- 1 Cup Water
- 1 Egg
- 2 Tablespoons Milk 
- 2 Tablespoons Oil
- 1 Teaspoon Salt
- 1 Cup Ferment
- 3 Tablespoons Butter
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ANCHOVY BURGER

RECIPE

Clean anchovies, take their bones and cut them like cube sugar. Drain and put aside 
them for a while. Cut potatoes and leave them in salty water for a time. Drain and fry 
them. For onion rings, mix flour and other ingredients and prepare a dip and stick 
onions in this dip and fry them. Cut other onions in rings and add some salt on it. 
Soak breadcrumb slices and mix them with onions. Chop garlic, parsley and mix the 
whole of ingredients and knead them thoroughly for anchovy meatballs. In fireproof 
pan, fry them and put aside for a while. Put a lettuce leaf on burger bread and add 
anchovy meatball on it, put one more lettuce leaf again and make burger. If desired, 
can be used ketchup and mayonnaise. Service hot them with French fries and onion 
rings. 

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy 
- 3 Slices Bread Crumb
- 1 Small Bunch of Parsley
- 1 Egg
- 1 Onion 
- 3 Garlics
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper 
- 1 Teaspoon Salt
- Cumin
- 6 Burger Breads
- 1 Bunch of Lettuce
- Ketchup
- Mayonnaise

ONION RINGS 

- 1 Glass Flour
- 1 Cup Warm Water 
- 1 Tablespoon Milk 
- 1 Tablespoon Oil 
- 1 Tablespoon Red Pepper 
- Salt 

ANCHOVY PITTA

RECIPE

Dough: 
Soften ferment in a cup of warm water. Drain flour and mix other ingredients and 
knead them thoroughly. Shut its top and put aside for a while. 
Clean anchovies and take their bones. Drain anchovies and put aside for a while. Cut 
them like cube sugar. Chop parsley, pepper and onion and knead them with a 
teaspoon salt. Broil them until they begin to color pink. Mix anchovies with onion, 
salt, pepper and add other spices into them. Melt butter and add butter- oil into the 
anchovy's combination. Mix them for a one time. Cut some pieces like egg shape. 
Knead round dough. Extend doughs with a thin rolling pin. Put some anchovy's 
combination and close their edge of them. Make same process until they end. 
Spread butter out on pittas. Cook pittas in oven (170 degree) for 35 minutes. At the 
end of cooking, spread butter out on it again. Cut them in some pieces. 

Service hot 

Enjoy! 

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion 
- 1 Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 2 Teaspoons Salt 
- 3 Tablespoons Oil

FOR DOUGH

- 2 Glasses Flour
- 1 Cup Water
- 1 Egg
- 2 Tablespoons Milk 
- 2 Tablespoons Oil
- 1 Teaspoon Salt
- 1 Cup Ferment
- 3 Tablespoons Butter
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ANCHOVY BRAISE 

RECIPE

Clean anchovies and take their bones. Cut them like cube sugar. Drain them and put 
aside in a towel. Chop onion and knead them with a teaspoon salt. In deep stewpot, 
boil some water. Chop leek and boil them in hot water. Flashfreeze and drain them. 
Melt butter in fireproof pan, broil onions until they begin to color pink.  Add leek, 
onion and parsley into them. Then, add anchovies and mix them. Put other all spices 
and simmer them for a while. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion
- 3 Tablespoons Butter
- 1 Small Bunch of Parsley
- 1 Package Mushroom
- Half Bunch of Leek 
- Half Bunch of Fresh Onion 
- 2 Green Peppers
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
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PRESSED ANCHOVY ROASTED ON A LARGE VERTICAL SPIT

RECIPE

Clean anchovies and take their fishbones. Mix milk, oil, salt and garlics. In this 
combination, leave anchovies in fridge for one night. Drain anchovies and knead 
them with spices. Wrap them with sachet tightly and pot in fridge for a time. In 
service time, cut some thin slices and fry them in butter. Can be serviced with rice. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Water Glass Milk
- 1 Cup Oil 
- 1 Teaspoon Black Pepper
- 2 Teaspoons Pimento
- 1 Teaspoon Oregano
- 2 Teaspoons Red Pepper
- 2 Garlics

CULTURAL PUBLICATIONS



189

ANCHOVY BRAISE 

RECIPE

Clean anchovies and take their bones. Cut them like cube sugar. Drain them and put 
aside in a towel. Chop onion and knead them with a teaspoon salt. In deep stewpot, 
boil some water. Chop leek and boil them in hot water. Flashfreeze and drain them. 
Melt butter in fireproof pan, broil onions until they begin to color pink.  Add leek, 
onion and parsley into them. Then, add anchovies and mix them. Put other all spices 
and simmer them for a while. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion
- 3 Tablespoons Butter
- 1 Small Bunch of Parsley
- 1 Package Mushroom
- Half Bunch of Leek 
- Half Bunch of Fresh Onion 
- 2 Green Peppers
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
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PRESSED ANCHOVY ROASTED ON A LARGE VERTICAL SPIT

RECIPE

Clean anchovies and take their fishbones. Mix milk, oil, salt and garlics. In this 
combination, leave anchovies in fridge for one night. Drain anchovies and knead 
them with spices. Wrap them with sachet tightly and pot in fridge for a time. In 
service time, cut some thin slices and fry them in butter. Can be serviced with rice. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Water Glass Milk
- 1 Cup Oil 
- 1 Teaspoon Black Pepper
- 2 Teaspoons Pimento
- 1 Teaspoon Oregano
- 2 Teaspoons Red Pepper
- 2 Garlics
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ANCHOVY KEBAP

RECIPE

Clean anchovies and take their bones. Before cutting, leave anchovies in the 
combination which making oil, milk, salt, black pepper and thyme for 2 hours. Clean 
and leave vegetables in vinegar water. Grill anchovies and vegetables on grill.  
Service hot them with toasted bread slices. 

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Kg. Eggplant
- 500 Gr. Green Peppers
- 500 Gr. Tomatoes
- 500 Gr. Onions
- 1 Small Bunch of Parsley
- 1 Cup Oil
- 1 Cup Milk
- 1 Teaspoon Thyme
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt
- 1 Cup Vinegar 
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ANCHOVY KEBAP

RECIPE

Clean anchovies and take their bones. Before cutting, leave anchovies in the 
combination which making oil, milk, salt, black pepper and thyme for 2 hours. Clean 
and leave vegetables in vinegar water. Grill anchovies and vegetables on grill.  
Service hot them with toasted bread slices. 

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Kg. Eggplant
- 500 Gr. Green Peppers
- 500 Gr. Tomatoes
- 500 Gr. Onions
- 1 Small Bunch of Parsley
- 1 Cup Oil
- 1 Cup Milk
- 1 Teaspoon Thyme
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt
- 1 Cup Vinegar 
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ANCHOVY RICE 

RECIPE

Clean anchovies and take their bones. Drain and knead them with a teaspoon salt. 
Clean rice and in hot water, leave them for 30 minutes. Chop parsley. Broil pinons 
until they begin to color pink. Add currant, black pepper and salt in it. Mix and broil 
them. Add rice and cup water in this combination for 20 minutes. In fireproof pan, 
aline anchovies in the deep of pan and put some anchovies in the edge of pan. Melt 
butter. Pour it in half cooked rice. Put the half cooked rice on anchovies and shut 
their top with the anchovies where putting in edge of pan. Pour a cup salty water 
into it and cook for 5 minutes. Then, simmer them for 30 minutes. 

Service hot

Enjoy!

Note: 
If desired, can be fried anchovies before preparing the recipe. 

INGREDIENTS 

- 1 Kg. Anchovy
- 2 Cups Rice
- 2 Cups Water
- 3 Tablespoons Butter
- 1 Cup Oil
- 1 Package Pinon
- 1 Package Currant
- 1 Small Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 2 Teaspoons Salt
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ANCHOVY RICE 

RECIPE

Clean anchovies and take their bones. Drain and knead them with a teaspoon salt. 
Clean rice and in hot water, leave them for 30 minutes. Chop parsley. Broil pinons 
until they begin to color pink. Add currant, black pepper and salt in it. Mix and broil 
them. Add rice and cup water in this combination for 20 minutes. In fireproof pan, 
aline anchovies in the deep of pan and put some anchovies in the edge of pan. Melt 
butter. Pour it in half cooked rice. Put the half cooked rice on anchovies and shut 
their top with the anchovies where putting in edge of pan. Pour a cup salty water 
into it and cook for 5 minutes. Then, simmer them for 30 minutes. 

Service hot

Enjoy!

Note: 
If desired, can be fried anchovies before preparing the recipe. 

INGREDIENTS 

- 1 Kg. Anchovy
- 2 Cups Rice
- 2 Cups Water
- 3 Tablespoons Butter
- 1 Cup Oil
- 1 Package Pinon
- 1 Package Currant
- 1 Small Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 2 Teaspoons Salt
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ANCHOVY PIZZA

RECIPE

Clean anchovies and take their bones. Cook them half with glass water and drain 
them. Chop onions and knead them with a dessertspoon salt. Chop parsley and 
corriander in small pieces. Broil onions until they begin to color pink. Cut tomatoes 
like cube sugar and add them into onions. Add parsley, corriander, black pepper, red 
pepper and tomato sauce into onions. Add anchovies and some water in this 
combination.  Cook them in oven. Mix garlics, walnuts and corriander with 
anchovies. 

Service hot 

Enjoy!

Note: 
- This recipe can be used as appetizers with corn bread. 
- One of the most important point is the quality of ingredients especially anchovies. 
- In this recipe, can be used another kind of fish. And can be used hazelnuts instead 
of walnuts. 

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion
- 1 Tomato
- 1 Glass Walnut
- 1 Cup Oil 
- 1 Dessertspoon Tomato Sauce
- 1 Small Bunch of Parsley
- 1 Tea Glass Water
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Corriander
- 1 Lemon 
- 2-3 Garlics
- 1 Teaspoon Salt 
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ANCHOVY PIZZA

RECIPE

Clean anchovies and take their bones. Cook them half with glass water and drain 
them. Chop onions and knead them with a dessertspoon salt. Chop parsley and 
corriander in small pieces. Broil onions until they begin to color pink. Cut tomatoes 
like cube sugar and add them into onions. Add parsley, corriander, black pepper, red 
pepper and tomato sauce into onions. Add anchovies and some water in this 
combination.  Cook them in oven. Mix garlics, walnuts and corriander with 
anchovies. 

Service hot 

Enjoy!

Note: 
- This recipe can be used as appetizers with corn bread. 
- One of the most important point is the quality of ingredients especially anchovies. 
- In this recipe, can be used another kind of fish. And can be used hazelnuts instead 
of walnuts. 

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion
- 1 Tomato
- 1 Glass Walnut
- 1 Cup Oil 
- 1 Dessertspoon Tomato Sauce
- 1 Small Bunch of Parsley
- 1 Tea Glass Water
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Corriander
- 1 Lemon 
- 2-3 Garlics
- 1 Teaspoon Salt 
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ANCHOVY WITH WALNUT AND VEGETABLE

RECIPE

Clean anchovies and take their bones. Cook them half with glass water and drain 
them. Chop onions and knead them with a dessertspoon salt. Chop parsley and 
corriander in small pieces. Broil onions until they begin to color pink. Cut tomatoes 
like cube sugar and add them into onions. Add parsley, corriander, black pepper, red 
pepper and tomato sauce into onions. Add anchovies and some water in this 
combination.  Cook them in oven. Mix garlics, walnuts and corriander with 
anchovies. 

Service hot 

Enjoy!

Note: 
- This recipe can be used as appetizers with corn bread. 
- One of the most important point is the quality of ingredients especially anchovies. 
- In this recipe, can be used another kind of fish. And can be used hazelnuts instead 
of walnuts. 

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion
- 1 Tomato
- 1 Glass Walnut
- 1 Cup Oil 
- 1 Dessertspoon Tomato Sauce
- 1 Small Bunch of Parsley
- 1 Tea Glass Water
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Corriander
- 1 Lemon 
- 2-3 Garlics
- 1 Teaspoon Salt 
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ANCHOVY WITH WALNUT AND VEGETABLE

RECIPE

Clean anchovies and take their bones. Cook them half with glass water and drain 
them. Chop onions and knead them with a dessertspoon salt. Chop parsley and 
corriander in small pieces. Broil onions until they begin to color pink. Cut tomatoes 
like cube sugar and add them into onions. Add parsley, corriander, black pepper, red 
pepper and tomato sauce into onions. Add anchovies and some water in this 
combination.  Cook them in oven. Mix garlics, walnuts and corriander with 
anchovies. 

Service hot 

Enjoy!

Note: 
- This recipe can be used as appetizers with corn bread. 
- One of the most important point is the quality of ingredients especially anchovies. 
- In this recipe, can be used another kind of fish. And can be used hazelnuts instead 
of walnuts. 

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion
- 1 Tomato
- 1 Glass Walnut
- 1 Cup Oil 
- 1 Dessertspoon Tomato Sauce
- 1 Small Bunch of Parsley
- 1 Tea Glass Water
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Corriander
- 1 Lemon 
- 2-3 Garlics
- 1 Teaspoon Salt 
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ANCHOVY WITH APPLE

RECIPE

Clean anchovies and take their bones. Knead them with a teaspoon salt and drain 
them in a towel. Cut onions, apples and tomatoes in rings. Knead them with a 
teaspoon salt and put aside for a while. In fireproof pan, aline onion rings, aline 
anchovies on onion and tomatoes. Make same thing until they over. Add a teaspoon 
salt and oil on anchovies and vegetables. Cook them in oven or simmer them for a 
while. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 3 Onions
- 3 Tomatoes
- 3 Big Apples
- 1 Cup Oil
- 1 Cup Water
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
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ANCHOVY WITH APPLE

RECIPE

Clean anchovies and take their bones. Knead them with a teaspoon salt and drain 
them in a towel. Cut onions, apples and tomatoes in rings. Knead them with a 
teaspoon salt and put aside for a while. In fireproof pan, aline onion rings, aline 
anchovies on onion and tomatoes. Make same thing until they over. Add a teaspoon 
salt and oil on anchovies and vegetables. Cook them in oven or simmer them for a 
while. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 3 Onions
- 3 Tomatoes
- 3 Big Apples
- 1 Cup Oil
- 1 Cup Water
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
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THE POACHED ANCHOVY

RECIPE

Clean anchovies and take their bones.  Knead them with a teaspoon salt and drain. 
Clean vegetables and cut them in rings. Chop parsley. In fireproof pan, put a 
tablespoon tomato sauce and oil. In deep of pan, aline potatoes and tomatoes, put 
some bay leaves and anchovies. Pour a cup water, salt and black pepper in it and boil 
them. Then, put some butter in it and simmer them. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion
- 1 Tomato
- 1 Potato
- 3 Green Peppers
- 1 Cup Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Bunch of Parsley
- 1 Lemon
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
- 2-3 Bay Leaves
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THE POACHED ANCHOVY

RECIPE

Clean anchovies and take their bones.  Knead them with a teaspoon salt and drain. 
Clean vegetables and cut them in rings. Chop parsley. In fireproof pan, put a 
tablespoon tomato sauce and oil. In deep of pan, aline potatoes and tomatoes, put 
some bay leaves and anchovies. Pour a cup water, salt and black pepper in it and boil 
them. Then, put some butter in it and simmer them. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Onion
- 1 Tomato
- 1 Potato
- 3 Green Peppers
- 1 Cup Butter
- 1 Tablespoon Tomato Sauce
- 1 Small Bunch of Parsley
- 1 Lemon
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
- 2-3 Bay Leaves
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‘KIZ PAPASI' 

RECIPE

Broil the minced meat and put on aside. 
Mix flour and cold water thoroughly. Cook this mix while mash all with 'lapera' (lapera is 
a wooden spoon). Cook for 15-20 minutes more with a low heat while mash all with 
lapera. Extend the Papa on smooth dish dig 4 pit. 
Melt butter and add sugar to half of melted butter.
Fill the first pit with minced mint fill the second pit with melted butter fill the third pit with 
butter with sugar and finally put non fat cheese or strained yogurt on last pit.
All ingredients must be hot.

Serve Hot.
Enjoy.

The girl papa is a forgetten feast meal to day.Many years ago when “a girl baby” was born, especially in Caucaus familles, the papa was serviced to the guests who can efor 
greetings.
The unforgettable meal memories are almost available for everyone in the soicieties.The flavors, the smells can never be wiped out from the memories.Even their rememiance 
takes back us to the old days.
The girl papa stil stands in my mind in the middle of the unforgettable memories with their firs day taste.How I can forget them!!!On the occasion of one of may cousins' births, 
one of  my skilled sister in-laws used to say “let's cook the papa” to welcome the guests and myloved aunt would start working in front of furnace.The ingredients to cook the 
papa used to be put into a deep saucapen and mix by stirring on a wooden-fire laid on a trivet.My aunt would pour the papa into a small tray.
We, the children of the family, would gather around the table as if we were like hungry castand our mothers used to chase us, which was just fun for us.We subseguently used to 
sit around the tray and enjoy eating the papa.
Tht fireplace on the ground flor of the two-storey house hertaged from the grandpa was used to headt the house.The taste of the meals cooked in the wooden-kitchen of the 
house is stil in my mouth.
We usually would live in the grandpa's house during summer time.We were very happy there.We used to open the Windows looking out the big yard in fruit trees and sit on the 
sofa and feel the wind breezingly blowing from the nearby river.
When the guests came to visit us, the atmosphere was excellent.The girl papa was not a usual meal.In the past the papa was cooked and serviced on the occasions such as a new 
baby's birth.Then, it was cooked fort he guests as well.As the time passed, the papa was offered when the family relatives gathered or in my mouth.In old days fresh meat was 
available in the homes, it was also added to make the papa more delicious.
I loved the girl papa.The reason why I loved it so much was that is used to be eaten in crowd meals the enjoyment of the family and laughs of my mum were cheers of the papa.
As a child, my great interest to papa was due to the atmosphere in the family happienss.There is a saying “missing reminds the meal”.Whenever I miss my mother, I remember 
the papa but haven't eaten it for a long time.The girl papa is a cheerful memory for me anymore.

INGREDIENTS 

- 2 Glasses Flour
- 5 Glasses Water
- 1 Dessert Spoon Salt

FOR GARNITURE

- 1 Glass of Butter
- 1 Little Cup Non Fat Cheese (or 1 
Little Cup Strained Yogurt)
- 1 Cup Granulated Sugar
- 1 Little Cup Minced Meat or Braised 
Meat

(A Kind Of Local Food)
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‘KIZ PAPASI' 

RECIPE

Broil the minced meat and put on aside. 
Mix flour and cold water thoroughly. Cook this mix while mash all with 'lapera' (lapera is 
a wooden spoon). Cook for 15-20 minutes more with a low heat while mash all with 
lapera. Extend the Papa on smooth dish dig 4 pit. 
Melt butter and add sugar to half of melted butter.
Fill the first pit with minced mint fill the second pit with melted butter fill the third pit with 
butter with sugar and finally put non fat cheese or strained yogurt on last pit.
All ingredients must be hot.

Serve Hot.
Enjoy.

The girl papa is a forgetten feast meal to day.Many years ago when “a girl baby” was born, especially in Caucaus familles, the papa was serviced to the guests who can efor 
greetings.
The unforgettable meal memories are almost available for everyone in the soicieties.The flavors, the smells can never be wiped out from the memories.Even their rememiance 
takes back us to the old days.
The girl papa stil stands in my mind in the middle of the unforgettable memories with their firs day taste.How I can forget them!!!On the occasion of one of may cousins' births, 
one of  my skilled sister in-laws used to say “let's cook the papa” to welcome the guests and myloved aunt would start working in front of furnace.The ingredients to cook the 
papa used to be put into a deep saucapen and mix by stirring on a wooden-fire laid on a trivet.My aunt would pour the papa into a small tray.
We, the children of the family, would gather around the table as if we were like hungry castand our mothers used to chase us, which was just fun for us.We subseguently used to 
sit around the tray and enjoy eating the papa.
Tht fireplace on the ground flor of the two-storey house hertaged from the grandpa was used to headt the house.The taste of the meals cooked in the wooden-kitchen of the 
house is stil in my mouth.
We usually would live in the grandpa's house during summer time.We were very happy there.We used to open the Windows looking out the big yard in fruit trees and sit on the 
sofa and feel the wind breezingly blowing from the nearby river.
When the guests came to visit us, the atmosphere was excellent.The girl papa was not a usual meal.In the past the papa was cooked and serviced on the occasions such as a new 
baby's birth.Then, it was cooked fort he guests as well.As the time passed, the papa was offered when the family relatives gathered or in my mouth.In old days fresh meat was 
available in the homes, it was also added to make the papa more delicious.
I loved the girl papa.The reason why I loved it so much was that is used to be eaten in crowd meals the enjoyment of the family and laughs of my mum were cheers of the papa.
As a child, my great interest to papa was due to the atmosphere in the family happienss.There is a saying “missing reminds the meal”.Whenever I miss my mother, I remember 
the papa but haven't eaten it for a long time.The girl papa is a cheerful memory for me anymore.

INGREDIENTS 

- 2 Glasses Flour
- 5 Glasses Water
- 1 Dessert Spoon Salt

FOR GARNITURE

- 1 Glass of Butter
- 1 Little Cup Non Fat Cheese (or 1 
Little Cup Strained Yogurt)
- 1 Cup Granulated Sugar
- 1 Little Cup Minced Meat or Braised 
Meat

(A Kind Of Local Food)
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OMELETTE

RECIPE

Mix eggs, milk, salt and flour thoroughly.
Wash and cut all vegetables and add to mix. 
Melt butter and add the mix to melted butter. Broil both side of Cırtla.

Serve Hot.
Enjoy.

Note:
-This pastry can be eaten at breakfast with cheese and jam.

INGREDIENTS 

- 4 Eggs
- 2 Tea Glasses Flour
- 2 Tea Glasses Milk
- 1 Tablespoon Butter
- 1 Little Bunch of Parsley
- 1 Little Bunch of Dill
- 1 Little Bunch of Fresh Onions
- 1 Teaspoon Salt

(A Kind Of Local Food, Name Is 'Cirtla')
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OMELETTE

RECIPE

Mix eggs, milk, salt and flour thoroughly.
Wash and cut all vegetables and add to mix. 
Melt butter and add the mix to melted butter. Broil both side of Cırtla.

Serve Hot.
Enjoy.

Note:
-This pastry can be eaten at breakfast with cheese and jam.

INGREDIENTS 

- 4 Eggs
- 2 Tea Glasses Flour
- 2 Tea Glasses Milk
- 1 Tablespoon Butter
- 1 Little Bunch of Parsley
- 1 Little Bunch of Dill
- 1 Little Bunch of Fresh Onions
- 1 Teaspoon Salt

(A Kind Of Local Food, Name Is 'Cirtla')
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'KETE' – OIL PASTRY

RECIPE

Put flour in a deep cup and dig a pit. Add salt, water and egg to flour and knead. 
Cover the mix with a paper towel and wait for 1 hour when mix is a soft pastry. 
Separate 24 pieces from pastry. Roll phyllo pastries with starch and thin dough 
roller as much as possible. Perfuse tablespoon butter to phyllo pastry. Put the phyllo 
pastry on other phyllo pastry and roll with dough roller. Fold them to 4 layers and roll 
again as much as possible. Make pieces nearly 10x15 cm size like a rectangle and 
cook on preheat sheet pan or in preheat oven. 

Serve Hot or Cold.
Enjoy.

Note: 
- Because of use butter on all layers, Kete seem multiplex. Local community knows it 
'Katmer'.
- If desire, you can make with sesame paste, halva, molasses or granulate sugar.
- Before of use a few ingredients, Kete doesn't decompose instantly.
- Kete be tenderer when it prepare with oil.
- If you prefer fresh ingredients, Kete will be more delicious.
- In Ottoman time, Kete generally make for trip or entertain a guest.

INGREDIENTS 

- 1 Kg.Flour
- 1 Cup Starch
- 1 Organic Egg
- 4 Tablespoons Butter
- Glass Water
- 1 Teaspoon Salt

(A Kind Of Local Forgotten Food)
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'KETE' – OIL PASTRY

RECIPE

Put flour in a deep cup and dig a pit. Add salt, water and egg to flour and knead. 
Cover the mix with a paper towel and wait for 1 hour when mix is a soft pastry. 
Separate 24 pieces from pastry. Roll phyllo pastries with starch and thin dough 
roller as much as possible. Perfuse tablespoon butter to phyllo pastry. Put the phyllo 
pastry on other phyllo pastry and roll with dough roller. Fold them to 4 layers and roll 
again as much as possible. Make pieces nearly 10x15 cm size like a rectangle and 
cook on preheat sheet pan or in preheat oven. 

Serve Hot or Cold.
Enjoy.

Note: 
- Because of use butter on all layers, Kete seem multiplex. Local community knows it 
'Katmer'.
- If desire, you can make with sesame paste, halva, molasses or granulate sugar.
- Before of use a few ingredients, Kete doesn't decompose instantly.
- Kete be tenderer when it prepare with oil.
- If you prefer fresh ingredients, Kete will be more delicious.
- In Ottoman time, Kete generally make for trip or entertain a guest.

INGREDIENTS 

- 1 Kg.Flour
- 1 Cup Starch
- 1 Organic Egg
- 4 Tablespoons Butter
- Glass Water
- 1 Teaspoon Salt

(A Kind Of Local Forgotten Food)



ROLLED PASTRY WITH MINCED MEAT, POTATO OR SPINACH

RECIPE

Riddle flour thoroughly and mix with water, milk and salt. Knead and put on aside for 
an hour. 
Wash potatoes and put them in deep stewpot and cook. 
Cut onions in small pieces and rub with salt. Broil onions with oil while begin to color 
pink. 
Cook the minced meat with salt and cumin.
Separate the pastry to equal pieces (zıvala). Roll phyllo pastries with starch and thin 
dough roller as much as possible. Rest the all phyllo pastry on news half hour. Cut 
the phyllo pastries across to 3-4cm and like long band shape. Put the filling 
ingredients on every band and curl all. Put them on tray start from middle. Perfuse 
egg and pour all sesame on pastry. 
Cook in preheat oven to 170 degree. Cut them like triangle shape.

Serve Hot.
Enjoy.

Note:
- In this recipe, can be used raw potatoes instead of the cooked ones. It will be more 
delicious but it will be little bit difficult.  
- For this recipe, can be used lots of ingredients but potatoes, spinach, minced meat  
are the best.

INGREDIENTS 

For Pastry;
- 1 kg Flour (4 Glasses)
- 1 Cup Starch
- 2 Organic Eggs
- 3 Tablespoons Butter
- 1 Glass of Water
- 1 Tablespoon Milk
- 1 -Tablespoon Oil
- 1 -Teaspoon Salt

For Filling Ingredients;
- 1/2 Potato
- 1/2 Minced Meat
- 2 Leaves Onion
- 1 Little Bunch of Parsley
- 1 Teaspoon Red Pepper
- 1 Teaspoon Black Pepper
- 1 Teaspoon Cumin
 1 Teaspoon Salt
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ROLLED PASTRY WITH MINCED MEAT, POTATO OR SPINACH

RECIPE

Riddle flour thoroughly and mix with water, milk and salt. Knead and put on aside for 
an hour. 
Wash potatoes and put them in deep stewpot and cook. 
Cut onions in small pieces and rub with salt. Broil onions with oil while begin to color 
pink. 
Cook the minced meat with salt and cumin.
Separate the pastry to equal pieces (zıvala). Roll phyllo pastries with starch and thin 
dough roller as much as possible. Rest the all phyllo pastry on news half hour. Cut 
the phyllo pastries across to 3-4cm and like long band shape. Put the filling 
ingredients on every band and curl all. Put them on tray start from middle. Perfuse 
egg and pour all sesame on pastry. 
Cook in preheat oven to 170 degree. Cut them like triangle shape.

Serve Hot.
Enjoy.

Note:
- In this recipe, can be used raw potatoes instead of the cooked ones. It will be more 
delicious but it will be little bit difficult.  
- For this recipe, can be used lots of ingredients but potatoes, spinach, minced meat  
are the best.

INGREDIENTS 

For Pastry;
- 1 kg Flour (4 Glasses)
- 1 Cup Starch
- 2 Organic Eggs
- 3 Tablespoons Butter
- 1 Glass of Water
- 1 Tablespoon Milk
- 1 -Tablespoon Oil
- 1 -Teaspoon Salt

For Filling Ingredients;
- 1/2 Potato
- 1/2 Minced Meat
- 2 Leaves Onion
- 1 Little Bunch of Parsley
- 1 Teaspoon Red Pepper
- 1 Teaspoon Black Pepper
- 1 Teaspoon Cumin
 1 Teaspoon Salt
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PATTY WITH CHEESE PARSLEY FILLING 

RECIPE

Riddle flour thoroughly. Put flour in a deep cup and dig a pit. Add salt, water and egg 
to flour and knead. Separate the pastry to nine pieces (zıvala).  Cover the pieces with 
clean rag for prohibit to dry. Roll the all pastry on floor table or table as thin as 
possible. Put the all phyllo pastries on news or paper towel for dry. 
Fill a deep stewpot with water. Add salt and boil. Put the half of phyllo pastries in 
water one by one and boil for 5 minutes. 
Take them carefully from stewpot by the help of sieve and dewater. 
Melt butter. Perfuse butter and oil on pastries after extends it to tray. Make this 
process all layers. 
Wash parsley and cut in small pieces. Mix cheese and parsleys. Pour all mix on 
phyllo pastries. 
Boil the rest of them and make all process again. 
Rest the patty nearly for 15 minutes.
Cook the both side of them in blanched copper tray on wooden fire. 

Serve Hot.
Enjoy.

Note:
- Patty with cheese make with mix white and non-fat cheese.
- If desire, you can use separately all cheese or mix all cheese.
- If desire, you can use minced meat with onions or mix minced meat with yellow 
cheese.
- Patty with cheese can wait in deep freeze a long time. It will be delicious when it 
untied and heat. 
- You can keep hold baked or unbaked on deepfreeze.
- Phyllo Pastries must be least 7 leaves or highest 9 leaves.
- Cook thoroughly the outer of patty.

INGREDIENTS 

For Pastry;
- 8 Organic Eggs
- 1 Cup Starch
- 1 Organic Egg
- 4 Tablespoons Butter
- 1 Glass of Water
- 1 Cup Milk
- 1 Teaspoon Salt
- 1 Tablespoon Salt (preboiled water)
- Flour

For Filling Ingredients;
- 1 Cup Non Fat Cheese (or white 
cheese)
- 1 Glass of Butter
- 1 Bunch of Parsley
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PATTY WITH CHEESE PARSLEY FILLING 

RECIPE

Riddle flour thoroughly. Put flour in a deep cup and dig a pit. Add salt, water and egg 
to flour and knead. Separate the pastry to nine pieces (zıvala).  Cover the pieces with 
clean rag for prohibit to dry. Roll the all pastry on floor table or table as thin as 
possible. Put the all phyllo pastries on news or paper towel for dry. 
Fill a deep stewpot with water. Add salt and boil. Put the half of phyllo pastries in 
water one by one and boil for 5 minutes. 
Take them carefully from stewpot by the help of sieve and dewater. 
Melt butter. Perfuse butter and oil on pastries after extends it to tray. Make this 
process all layers. 
Wash parsley and cut in small pieces. Mix cheese and parsleys. Pour all mix on 
phyllo pastries. 
Boil the rest of them and make all process again. 
Rest the patty nearly for 15 minutes.
Cook the both side of them in blanched copper tray on wooden fire. 

Serve Hot.
Enjoy.

Note:
- Patty with cheese make with mix white and non-fat cheese.
- If desire, you can use separately all cheese or mix all cheese.
- If desire, you can use minced meat with onions or mix minced meat with yellow 
cheese.
- Patty with cheese can wait in deep freeze a long time. It will be delicious when it 
untied and heat. 
- You can keep hold baked or unbaked on deepfreeze.
- Phyllo Pastries must be least 7 leaves or highest 9 leaves.
- Cook thoroughly the outer of patty.

INGREDIENTS 

For Pastry;
- 8 Organic Eggs
- 1 Cup Starch
- 1 Organic Egg
- 4 Tablespoons Butter
- 1 Glass of Water
- 1 Cup Milk
- 1 Teaspoon Salt
- 1 Tablespoon Salt (preboiled water)
- Flour

For Filling Ingredients;
- 1 Cup Non Fat Cheese (or white 
cheese)
- 1 Glass of Butter
- 1 Bunch of Parsley
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BLACK SEA PITTA 

RECIPE

Boil water in a pot. Add sugar and yeast and dissolve all when it is warm. 
Riddle flour. Mix all ingredients and remold thoroughly. Cover the pastry with cotton 
rag and wait for 4 hours. Separate pieces an egg size from pastry. Roll them with a 
bit flour oval shape. You can use minced meat, cheese, pastrami, non - fat cheese or 
whatever you want.
You can prepare empty, open and circular shape. Cook in preheat oven for 20 
minutes. 

Serve Hot.
Enjoy.

Note:
- You can roll the pastry thin or thick. You can use milk when it remold. 
- If desire, you can use all vegetable for filling ingredients. 
- Generally, Pita is made with minced meat, cheese, pastrami, non - fat cheese, 
flaked, sausage or empty.
- The most delicious pitta is cooked in a special natural stone oven. The most 
important point for pitta is the quality of yeast. Pitta must be yeast and butter. 
- In some local area, pitta is one of the most important for breakfast on Sundays. But 
it can be eaten in every time of day.

INGREDIENTS 

- 1 Glass of Water
- 1 Package of Dried Yeast
- 1 Teaspoon Granulated Sugar
- 1Teaspoon Salt 
- Flour
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BLACK SEA PITTA 

RECIPE

Boil water in a pot. Add sugar and yeast and dissolve all when it is warm. 
Riddle flour. Mix all ingredients and remold thoroughly. Cover the pastry with cotton 
rag and wait for 4 hours. Separate pieces an egg size from pastry. Roll them with a 
bit flour oval shape. You can use minced meat, cheese, pastrami, non - fat cheese or 
whatever you want.
You can prepare empty, open and circular shape. Cook in preheat oven for 20 
minutes. 

Serve Hot.
Enjoy.

Note:
- You can roll the pastry thin or thick. You can use milk when it remold. 
- If desire, you can use all vegetable for filling ingredients. 
- Generally, Pita is made with minced meat, cheese, pastrami, non - fat cheese, 
flaked, sausage or empty.
- The most delicious pitta is cooked in a special natural stone oven. The most 
important point for pitta is the quality of yeast. Pitta must be yeast and butter. 
- In some local area, pitta is one of the most important for breakfast on Sundays. But 
it can be eaten in every time of day.

INGREDIENTS 

- 1 Glass of Water
- 1 Package of Dried Yeast
- 1 Teaspoon Granulated Sugar
- 1Teaspoon Salt 
- Flour
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'NEMUSLU' PATTY 

RECIPE

Mix flour and salt. Add egg and water as possible. Remold the mix till it gets little 
harder. Consistency of the pastry should be neither too hard nor too soft. Cover the 
pastry with clean paper towel and put aside for rest.
Sort vegetable (mendek) and chard and wash them. Cut all in small pieces.
Boil some water in a deep stewpot. Boil the vegetables in preboiled water nearly 5 
minutes.
Take them from stewpot with sieve and put in cold water for quickfreezing. Drain 
mendek and chards. 
In other side, cut onions in small pieces. Broil with oil till begin to color pink. Add 
salt, all spices. 
Mix the vegetables and onions and put on aside.
Separate the pastry to little apple size. Roll all pieces to serve dish size. Put the 
filling ingredients to half of phyllo pastry and close with rest of half of them.
Broil the all pieces with oil.

Serve Hot or Cold.
Enjoy.

Note:
- 'Mendek' is a native vegetable that it used for make 'Yarımca' Patty.
- 'Yarımca' Patty is cooked on sheet pan without oil. Butter is perfused it. 
- Visual of 'Yarımca' Patty appears more beautiful, if the vegetables quickfreezing.
- This patty is a so much delicious and light that general everyone like it.

INGREDIENTS 

For Pastry;
- 1/2 kg Flour 
- 1 Egg
- 1Teaspoon Salt 

For Filling Ingredients;
- 1/2 Bunch of Chard
- 1/2 Bunch of Mendek (native 
vagetable) Grass
- 1 Cup Rice
- 1 Big Leaf Onion
- 1/2-Cup Oil
- 1 Teaspoon Red Pepper
- 1 Teaspoon Powder Red Pepper
- 1 Teaspoon Salt

(A Kind Of Traditional Patty)
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'NEMUSLU' PATTY 

RECIPE

Mix flour and salt. Add egg and water as possible. Remold the mix till it gets little 
harder. Consistency of the pastry should be neither too hard nor too soft. Cover the 
pastry with clean paper towel and put aside for rest.
Sort vegetable (mendek) and chard and wash them. Cut all in small pieces.
Boil some water in a deep stewpot. Boil the vegetables in preboiled water nearly 5 
minutes.
Take them from stewpot with sieve and put in cold water for quickfreezing. Drain 
mendek and chards. 
In other side, cut onions in small pieces. Broil with oil till begin to color pink. Add 
salt, all spices. 
Mix the vegetables and onions and put on aside.
Separate the pastry to little apple size. Roll all pieces to serve dish size. Put the 
filling ingredients to half of phyllo pastry and close with rest of half of them.
Broil the all pieces with oil.

Serve Hot or Cold.
Enjoy.

Note:
- 'Mendek' is a native vegetable that it used for make 'Yarımca' Patty.
- 'Yarımca' Patty is cooked on sheet pan without oil. Butter is perfused it. 
- Visual of 'Yarımca' Patty appears more beautiful, if the vegetables quickfreezing.
- This patty is a so much delicious and light that general everyone like it.

INGREDIENTS 

For Pastry;
- 1/2 kg Flour 
- 1 Egg
- 1Teaspoon Salt 

For Filling Ingredients;
- 1/2 Bunch of Chard
- 1/2 Bunch of Mendek (native 
vagetable) Grass
- 1 Cup Rice
- 1 Big Leaf Onion
- 1/2-Cup Oil
- 1 Teaspoon Red Pepper
- 1 Teaspoon Powder Red Pepper
- 1 Teaspoon Salt

(A Kind Of Traditional Patty)
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DRIED PHYLLO PASTRY PATTY

RECIPE

Broil the minced meat with some butter. 
Cut onions in small pieces and rub with salt. Squeeze water of onions and add to 
minced meat 10 minutes later. Broil the minced meat and onions together. After 
close heat add parsley, salt and black pepper. 
Melt some butter on nonstick pan. Soften the phyllo pastry with milk and put 3 
pieces on pan. Pour all filling ingredients on phyllo pastry. Cover the rest of them. 
Cook thoroughly both sides nearly 15 minutes.

Serve Hot.
Enjoy.

Note:
- This recipe is traditional and native. 
- If desire, you can cook with every kind of oil or without oil on nonstick pan.
- You can use non- fat cheese, potato, baked vegetables and age skin bag cheese for 
filling ingredients.
- Dried Phyllo Pastry can wait 1 year at without moisture environment.
  - You can cook soup, Turkish ravioli and pitta with Dried Phyllo Pastry. If you use 
hazelnut or walnut for filling ingredients, you can cook dessert from Dried Phyllo 
Pastry.
- If desire, you can cook with just butter without filling ingredients.

INGREDIENTS 

- 6 Pieces Dried Phyllo Pastry
- 1 Big Leaf Onion
- 1 Cup Minced Meat
- 1.5 Glasses Milk
- 3 Tablespoons Butter
- 1 Little Bunch of Parsley
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper

(A Kind Of Local Patty)
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DRIED PHYLLO PASTRY PATTY

RECIPE

Broil the minced meat with some butter. 
Cut onions in small pieces and rub with salt. Squeeze water of onions and add to 
minced meat 10 minutes later. Broil the minced meat and onions together. After 
close heat add parsley, salt and black pepper. 
Melt some butter on nonstick pan. Soften the phyllo pastry with milk and put 3 
pieces on pan. Pour all filling ingredients on phyllo pastry. Cover the rest of them. 
Cook thoroughly both sides nearly 15 minutes.

Serve Hot.
Enjoy.

Note:
- This recipe is traditional and native. 
- If desire, you can cook with every kind of oil or without oil on nonstick pan.
- You can use non- fat cheese, potato, baked vegetables and age skin bag cheese for 
filling ingredients.
- Dried Phyllo Pastry can wait 1 year at without moisture environment.
  - You can cook soup, Turkish ravioli and pitta with Dried Phyllo Pastry. If you use 
hazelnut or walnut for filling ingredients, you can cook dessert from Dried Phyllo 
Pastry.
- If desire, you can cook with just butter without filling ingredients.

INGREDIENTS 

- 6 Pieces Dried Phyllo Pastry
- 1 Big Leaf Onion
- 1 Cup Minced Meat
- 1.5 Glasses Milk
- 3 Tablespoons Butter
- 1 Little Bunch of Parsley
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper

(A Kind Of Local Patty)
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TURKISH RAVIOLI (MANTI) WITH HOMEMADE PASTA

RECIPE

Broke and boil all homemade pasta with water in a deep stewpot. After filter, keep 
hold in cold water nearly 5 minutes. Filter again.
Melt some butter on nonstick pan. Put the pasta on same pan and mix thoroughly. 
Cook both sides on a low heat. 
Broil the minced meat with some butter. Add salt and black pepper. Conserve hot.
Mix yogurt, salt, garlic and mint and put on aside.
Pour the beef broth on baked pasta and rest a few minute. 
Pour the minced meat on pasta. 
Pour yogurt mix around pasta. Sprinkle parsley and red pepper.
Finally, pour the melted butter on pasta.

Serve Hot.
Enjoy.

Note:
-Forget the loss of butter because this kind of pasta is so light. 
-If desire, can be used the boiled egg instead of the minced meat. 

INGREDIENTS 

- 1 kg Homemade Pasta
- 1 Big Cup Meat
- 1 Cup Beef Broth
- 1 Big Cup Yogurt
- 3 Pieces Garlic
- 3 Tablespoons Butter
- 1 Bunch of Parsley
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
- 1 Teaspoon Dried Mint
- 1 Teaspoon Red Pepper



221

Ordu 
Cooks

220

PASTRIES
CULTURAL PUBLICATIONS

TURKISH RAVIOLI (MANTI) WITH HOMEMADE PASTA

RECIPE

Broke and boil all homemade pasta with water in a deep stewpot. After filter, keep 
hold in cold water nearly 5 minutes. Filter again.
Melt some butter on nonstick pan. Put the pasta on same pan and mix thoroughly. 
Cook both sides on a low heat. 
Broil the minced meat with some butter. Add salt and black pepper. Conserve hot.
Mix yogurt, salt, garlic and mint and put on aside.
Pour the beef broth on baked pasta and rest a few minute. 
Pour the minced meat on pasta. 
Pour yogurt mix around pasta. Sprinkle parsley and red pepper.
Finally, pour the melted butter on pasta.

Serve Hot.
Enjoy.

Note:
-Forget the loss of butter because this kind of pasta is so light. 
-If desire, can be used the boiled egg instead of the minced meat. 

INGREDIENTS 

- 1 kg Homemade Pasta
- 1 Big Cup Meat
- 1 Cup Beef Broth
- 1 Big Cup Yogurt
- 3 Pieces Garlic
- 3 Tablespoons Butter
- 1 Bunch of Parsley
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
- 1 Teaspoon Dried Mint
- 1 Teaspoon Red Pepper
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FLAT BAKED BREADA 

RECIPE

Put flour in a deep stewpot and dig a pit. Add salt, sugar, warm water, yeast and 
mahaleb and remold all thoroughly. Cover the pastry with moist rag and rest it for 3 
hours. 
Separate pieces (zıvala) from pastry. Roll all zıvala with roller to half cm thickness 
for easy cook. Cover all zıvala with moist rag and rest it for half hour. Cook on 
nonstick pan.

Serve Hot.
Enjoy.

Note:
- This kind of flat baked bread is the main food especially for Antolian people during 
ancient times. 
- Flat baked bread can be used for long time. 
- In contemporary times, it can be used as an alternative food in picnic or breakfast 
times. 

INGREDIENTS 

- 4 Glasses Flour
- 1,5 Glasses Warm Water
- 2 Teaspoons Dry Yeast 
- 1 Teaspoon Granulate Sugar
- 1 Teaspoon Salt 
- 1 Pinch Mahaleb



223

Ordu 
Cooks

222

PASTRIES
CULTURAL PUBLICATIONS

FLAT BAKED BREADA 

RECIPE

Put flour in a deep stewpot and dig a pit. Add salt, sugar, warm water, yeast and 
mahaleb and remold all thoroughly. Cover the pastry with moist rag and rest it for 3 
hours. 
Separate pieces (zıvala) from pastry. Roll all zıvala with roller to half cm thickness 
for easy cook. Cover all zıvala with moist rag and rest it for half hour. Cook on 
nonstick pan.

Serve Hot.
Enjoy.

Note:
- This kind of flat baked bread is the main food especially for Antolian people during 
ancient times. 
- Flat baked bread can be used for long time. 
- In contemporary times, it can be used as an alternative food in picnic or breakfast 
times. 

INGREDIENTS 

- 4 Glasses Flour
- 1,5 Glasses Warm Water
- 2 Teaspoons Dry Yeast 
- 1 Teaspoon Granulate Sugar
- 1 Teaspoon Salt 
- 1 Pinch Mahaleb
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VEGETABLE PATTY

RECIPE

Wash, sort and cut vegetable grasses. Boil and filter them. Cut onions in small 
pieces and broil with oil. Wash rice. Cook vegetable grasses and rice with 1,5 
glasses water. Put on aside and cold it. Add salt, parsley and all spice after cold.
Remold flour with all ingredients. Cover the pastry with a rag and rest nearly 1 hour. 
Separate pieces (zıvala) from pastry like egg. Roll the pieces with roller like circle. 
Put the filling ingredients on zıvala and close them like a circle.
Cook in oven or broil with oil.

Serve Hot.
Enjoy

Note:
- If desire, you can eat cold.
- 'Kabakucu' Patty is so light because of it is a patty with vegetable and without 
yeast.

INGREDIENTS 

For Pastry;
- 4 Glasses Flour
- 1 Egg
- 1 Teaspoon Granulate Sugar
- 1 Tea Glass of Oil
- 2 Tablespoons Yogurt
- 1 Teaspoon Salt 

For Filling Ingredients;
- 1 Kg.Grass
- 2 Leaves Onion
- 1 Little Bunch of Parsley
- 1 Tea Glass of Rice
- 1 Cup Butter
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper

Ordu 
Cooks

SAWDUST PATTY 

RECIPE

Remold flour with salt, vinegar, oil and water as possible till begin to mild pastry. 
Roll with roller. Perfuse butter to half of pastry and cover with rest of half. Rest the 
pastry in refrigerator nearly 15 minutes. Repeat this process 3 times. 
Broil the minced meat with some butter.
Cut onions in small pieces and rub with salt. Filter water of onions and add to minced 
meat. Broil all together. Add salt and black pepper after close heat. Add parsley and 
peas after cold the mix.  
Separate the pastry to 24 pieces after last rest. Roll all pieces with roller to 15x15 
cm size. Put the filling ingredients on pieces and close them like triangle.

Serve Hot.
Enjoy.

Note:
- Sawdust Patty is made in our region for many years, but can be also known by the 
other regions. 
- Sawdust Patty's most important feature consists of layers. 
- Sawdust Patty is so delicious but it doesn't make everytime because of it's prepare 
is hard. 
- Sawdust Patty is a valuable treat.

INGREDIENTS 

For Pastry;
- 5 Glasses Flour
- 5 Tablespoons Oil
- 1 Cup Vinegar 
- 1 Teaspoon Salt 

For Layers;
- 3 Tablespoons Butter

For Filling Ingredients;
- 250 g Minced Meat
- 1 Big Onions 
- 1 Little Bunch of Parsley
- 1 Glass Pea
- 1 Tablespoon Oil
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper

(Traditional)
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VEGETABLE PATTY

RECIPE

Wash, sort and cut vegetable grasses. Boil and filter them. Cut onions in small 
pieces and broil with oil. Wash rice. Cook vegetable grasses and rice with 1,5 
glasses water. Put on aside and cold it. Add salt, parsley and all spice after cold.
Remold flour with all ingredients. Cover the pastry with a rag and rest nearly 1 hour. 
Separate pieces (zıvala) from pastry like egg. Roll the pieces with roller like circle. 
Put the filling ingredients on zıvala and close them like a circle.
Cook in oven or broil with oil.

Serve Hot.
Enjoy

Note:
- If desire, you can eat cold.
- 'Kabakucu' Patty is so light because of it is a patty with vegetable and without 
yeast.

INGREDIENTS 

For Pastry;
- 4 Glasses Flour
- 1 Egg
- 1 Teaspoon Granulate Sugar
- 1 Tea Glass of Oil
- 2 Tablespoons Yogurt
- 1 Teaspoon Salt 

For Filling Ingredients;
- 1 Kg.Grass
- 2 Leaves Onion
- 1 Little Bunch of Parsley
- 1 Tea Glass of Rice
- 1 Cup Butter
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
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SAWDUST PATTY 

RECIPE

Remold flour with salt, vinegar, oil and water as possible till begin to mild pastry. 
Roll with roller. Perfuse butter to half of pastry and cover with rest of half. Rest the 
pastry in refrigerator nearly 15 minutes. Repeat this process 3 times. 
Broil the minced meat with some butter.
Cut onions in small pieces and rub with salt. Filter water of onions and add to minced 
meat. Broil all together. Add salt and black pepper after close heat. Add parsley and 
peas after cold the mix.  
Separate the pastry to 24 pieces after last rest. Roll all pieces with roller to 15x15 
cm size. Put the filling ingredients on pieces and close them like triangle.

Serve Hot.
Enjoy.

Note:
- Sawdust Patty is made in our region for many years, but can be also known by the 
other regions. 
- Sawdust Patty's most important feature consists of layers. 
- Sawdust Patty is so delicious but it doesn't make everytime because of it's prepare 
is hard. 
- Sawdust Patty is a valuable treat.

INGREDIENTS 

For Pastry;
- 5 Glasses Flour
- 5 Tablespoons Oil
- 1 Cup Vinegar 
- 1 Teaspoon Salt 

For Layers;
- 3 Tablespoons Butter

For Filling Ingredients;
- 250 g Minced Meat
- 1 Big Onions 
- 1 Little Bunch of Parsley
- 1 Glass Pea
- 1 Tablespoon Oil
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper

(Traditional)
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HOMEMADE PASTA

RECIPE

Remold eggs, milk, oil and flour thoroughly till be a pastry neither hard nor soft. 
Separate the pastry to 10 pieces. Cover the pieces with a clean rag and rest it for a 
half hour. 
Roll the pieces with starch as thin as possible. Dry all pieces on paper with oil for a 
half hour.
Cut the dried phyllo pastry to 4 or 6 cm across. Put the phyllo pastry on over and over 
and repeat the cutting process for small pieces. 
Boil water with salt in a deep stewpot. Boil the homemade pasta nearly 15. 
Minutes. Filter them. Broil the pasta with butter.
Prepare the 'tirmit' (a kind of mushroom) so far as recipe (see Tirmit Broil). Serve the 
tirmit with homemade pasta.

Serve Hot.
Enjoy.

INGREDIENTS 

For Pastry;
- 7 Eggs
- 1 Tablespoon Oil
- 1 Tablespoon Milk
- 1 Teaspoon Salt
- Flour as possible
- 1 Cup Starch

For Souce;
- 1 Kg.Tirmit (a kind of mushroom)
- 3 Tablespoons Butter
- 1 Glass Walnut
- 1Teaspoon Black Pepper
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HOMEMADE PASTA

RECIPE

Remold eggs, milk, oil and flour thoroughly till be a pastry neither hard nor soft. 
Separate the pastry to 10 pieces. Cover the pieces with a clean rag and rest it for a 
half hour. 
Roll the pieces with starch as thin as possible. Dry all pieces on paper with oil for a 
half hour.
Cut the dried phyllo pastry to 4 or 6 cm across. Put the phyllo pastry on over and over 
and repeat the cutting process for small pieces. 
Boil water with salt in a deep stewpot. Boil the homemade pasta nearly 15. 
Minutes. Filter them. Broil the pasta with butter.
Prepare the 'tirmit' (a kind of mushroom) so far as recipe (see Tirmit Broil). Serve the 
tirmit with homemade pasta.

Serve Hot.
Enjoy.

INGREDIENTS 

For Pastry;
- 7 Eggs
- 1 Tablespoon Oil
- 1 Tablespoon Milk
- 1 Teaspoon Salt
- Flour as possible
- 1 Cup Starch

For Souce;
- 1 Kg.Tirmit (a kind of mushroom)
- 3 Tablespoons Butter
- 1 Glass Walnut
- 1Teaspoon Black Pepper
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STUFFED CABBAGE WITH HOMEMADE PASTA 

RECIPE

Wash cabbages thoroughly and cut stems. Boil cabbage in boiled water for 5 
minutes. Filter them quickfreeze with cold water. Put on a side.
Put the wheaten homemade pasta in a cloth bag and grind with thick roller till begin 
to wheat size. Boil the pasta in boiled water for 5 minutes. Filter and put on aside.
Cut onions in small pieces and rub with salt. Broil onions with oil. Broil the pasta 
with onions and add mint, black pepper, yellow cheese and walnuts.
Separate all cabbage to 2 pieces from tip. Wrap cabbages with filling ingredients 
like triangle. Or you can wrap whole leaf like long shape.
Align the all cabbage on stewpot. Cook with a cup of water.
Broil tomato source with oil and pour on cabbage. 

Serve Hot.
Enjoy.

Note:
- If desire, you can eat with yogurt with garlic.

INGREDIENTS 

- 1 kg Wheaten Homemade Pasta (1 
Glass)
- 3 Bunches of Cabbage
- 1 Bunch of Parsley
- 1 Glass Granulated Walnuts
- 100 Gr.Yellow Cheese
- 1 Tablespoon Tomato Source 
- 2 Leaves Onion
- 1 Tea Glass Oil
- 1 Teaspoon Salt
- 1 Teaspoon Dry Mint
- 1 Teaspoon Black Pepper

For Wheaten Homemade Pasta,

- 7 Eggs
- 1 Tablespoon Oil
- 1 Tablespoon Milk
- 1 Teaspoon Salt
- 1 Teaglass Wheat 
- Flour 
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STUFFED CABBAGE WITH HOMEMADE PASTA 

RECIPE

Wash cabbages thoroughly and cut stems. Boil cabbage in boiled water for 5 
minutes. Filter them quickfreeze with cold water. Put on a side.
Put the wheaten homemade pasta in a cloth bag and grind with thick roller till begin 
to wheat size. Boil the pasta in boiled water for 5 minutes. Filter and put on aside.
Cut onions in small pieces and rub with salt. Broil onions with oil. Broil the pasta 
with onions and add mint, black pepper, yellow cheese and walnuts.
Separate all cabbage to 2 pieces from tip. Wrap cabbages with filling ingredients 
like triangle. Or you can wrap whole leaf like long shape.
Align the all cabbage on stewpot. Cook with a cup of water.
Broil tomato source with oil and pour on cabbage. 

Serve Hot.
Enjoy.

Note:
- If desire, you can eat with yogurt with garlic.

INGREDIENTS 

- 1 kg Wheaten Homemade Pasta (1 
Glass)
- 3 Bunches of Cabbage
- 1 Bunch of Parsley
- 1 Glass Granulated Walnuts
- 100 Gr.Yellow Cheese
- 1 Tablespoon Tomato Source 
- 2 Leaves Onion
- 1 Tea Glass Oil
- 1 Teaspoon Salt
- 1 Teaspoon Dry Mint
- 1 Teaspoon Black Pepper

For Wheaten Homemade Pasta,

- 7 Eggs
- 1 Tablespoon Oil
- 1 Tablespoon Milk
- 1 Teaspoon Salt
- 1 Teaglass Wheat 
- Flour 
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HOMEMADE PASTA PIZZA

RECIPE

Boil homemade pasta with salt and filter. Spread on oven tray and press thoroughly 
with spatula. Melt the half of yellow cheese with beef broth and pour on pasta. Add 
sausage, mushrooms, corn, pepper or broccoli. Melt tomato source with some 
water and pour on pasta. Cook in oven at 170 degree nearly 20 minutes and sprinkle 
the rest of yellow cheese on pasta. Rest the pasta at oven 10 minutes. 

Serve Hot.
Enjoy.

Note:
- If desire, you can use meat, chicken, pastrami, salami, green or black olive   
- It's recommended that native grasses and anchovy.

INGREDIENTS 

- 1 kg Homemade Pasta (4 Glasses)
- 1 Package Sausage (cut cube shape)
- 1 Package Yellow Cheese (Grated)
- 2 Tomatoes
- 1 Cup Corn (Boiled)
- 4 Peppers (cut cube shape) or 
Broccoli
- 3 Tablespoons Mushrooms (cut cube 
shape)
- 2 Tablespoons Tomato Source
- 1 Cup Beef Broth
- 2 Tablespoons Butter
- 1 Teaspoon Salt
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HOMEMADE PASTA PIZZA

RECIPE

Boil homemade pasta with salt and filter. Spread on oven tray and press thoroughly 
with spatula. Melt the half of yellow cheese with beef broth and pour on pasta. Add 
sausage, mushrooms, corn, pepper or broccoli. Melt tomato source with some 
water and pour on pasta. Cook in oven at 170 degree nearly 20 minutes and sprinkle 
the rest of yellow cheese on pasta. Rest the pasta at oven 10 minutes. 

Serve Hot.
Enjoy.

Note:
- If desire, you can use meat, chicken, pastrami, salami, green or black olive   
- It's recommended that native grasses and anchovy.

INGREDIENTS 

- 1 kg Homemade Pasta (4 Glasses)
- 1 Package Sausage (cut cube shape)
- 1 Package Yellow Cheese (Grated)
- 2 Tomatoes
- 1 Cup Corn (Boiled)
- 4 Peppers (cut cube shape) or 
Broccoli
- 3 Tablespoons Mushrooms (cut cube 
shape)
- 2 Tablespoons Tomato Source
- 1 Cup Beef Broth
- 2 Tablespoons Butter
- 1 Teaspoon Salt
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DRIED PHYLLO PASTRY TURKISH RAVIOLI

RECIPE

Mix yoghurt with garlic, mint and salt and put on aside.
Heat the beef broth with black pepper and pour slowly on dried phyllo pastry. Pour 
yoghurt and the minced meat on phyllo pastry. Sprinkle pepper flakes and parsley on 
Turkish Ravioli. 
Finally, melt butter and pour on. 

Note:
- You will see how it light.
- If desire, you can use boiled egg replace the minced meat.

INGREDIENTS 

- 6 Phyllo Pastries (Middle size and 
broken)
- 1 Cup Beef Broth (or Chicken Broth)
- 1 Cup Yogurt
- 3 Pieces Garlic
- 1 Cup Minced Meat (Broiled)
- 3 Tablespoons Butter
- 1 Bunch of Parsley
- 1 Tablespoon Dried Mint
- 1 Tablespoon Pepper Flakes
- 1 Dessertspoon salt
- 1 Teaspoon Black Pepper
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DRIED PHYLLO PASTRY TURKISH RAVIOLI

RECIPE

Mix yoghurt with garlic, mint and salt and put on aside.
Heat the beef broth with black pepper and pour slowly on dried phyllo pastry. Pour 
yoghurt and the minced meat on phyllo pastry. Sprinkle pepper flakes and parsley on 
Turkish Ravioli. 
Finally, melt butter and pour on. 

Note:
- You will see how it light.
- If desire, you can use boiled egg replace the minced meat.

INGREDIENTS 

- 6 Phyllo Pastries (Middle size and 
broken)
- 1 Cup Beef Broth (or Chicken Broth)
- 1 Cup Yogurt
- 3 Pieces Garlic
- 1 Cup Minced Meat (Broiled)
- 3 Tablespoons Butter
- 1 Bunch of Parsley
- 1 Tablespoon Dried Mint
- 1 Tablespoon Pepper Flakes
- 1 Dessertspoon salt
- 1 Teaspoon Black Pepper
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RECIPE

Broil the minced mint with some butter. Cut onions in small pieces and rub with salt. 
Rest 7 minutes and filter onions water. Add to minced mint and cook together. Add 
and mix salt and black pepper. Put on aside for cooling.
Riddle flour to a wide pot. Dig a pit and add eggs, salt, milk and oil. Remold till to be a 
smooth pastry. Cover with cling film and rest in refrigerator for 1 hour.
Separate from pastry like walnut pieces (zıvala). Roll the all pieces to 10x10 cm size. 
Dry in air for a time. Put the filling ingredients on phyllo pastry with tablespoon. 
Drench them slowly and close them thoroughly. 
Boil the ravioli in boiled water with salt nearly 7-10 minutes.
Take the ravioli with sieve and put on a pot. 
Lay a paper towel on a strainer and filter the yoghurt's water nearly 1 hour. 
Melt butter and add mint and black pepper when serve.

Serve Hot.
Enjoy.

INGREDIENTS 

For Pastry;
7 Eggs
5 Glasses Flour
1 Tablespoon Oil
1 Tablespoon Milk
1 Teaspoon Salt

Filling Ingredients;
250 g Minced Mint
2 Onions
1 Tablespoon Butter
1 Teaspoon Black Pepper
1 Dessertspoon Salt

For Source;
7 Glasses Yoghurt
4 Pieces Garlic
3 Tablespoons Butter
1 Tablespoon Dried Mint
1 Tablespoon Pepper Flakes
1 Teaspoon Black Pepper
1 Teaspoon Salt

(Georgian Ravioli)
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HINGALI

RECIPE

Broil the minced mint with some butter. Cut onions in small pieces and rub with salt. 
Rest 7 minutes and filter onions water. Add to minced mint and cook together. Add 
and mix salt and black pepper. Put on aside for cooling.
Riddle flour to a wide pot. Dig a pit and add eggs, salt, milk and oil. Remold till to be a 
smooth pastry. Cover with cling film and rest in refrigerator for 1 hour.
Separate from pastry like walnut pieces (zıvala). Roll the all pieces to 10x10 cm size. 
Dry in air for a time. Put the filling ingredients on phyllo pastry with tablespoon. 
Drench them slowly and close them thoroughly. 
Boil the ravioli in boiled water with salt nearly 7-10 minutes.
Take the ravioli with sieve and put on a pot. 
Lay a paper towel on a strainer and filter the yoghurt's water nearly 1 hour. 
Melt butter and add mint and black pepper when serve.

Serve Hot.
Enjoy.

INGREDIENTS 

For Pastry;
7 Eggs
5 Glasses Flour
1 Tablespoon Oil
1 Tablespoon Milk
1 Teaspoon Salt

Filling Ingredients;
250 g Minced Mint
2 Onions
1 Tablespoon Butter
1 Teaspoon Black Pepper
1 Dessertspoon Salt

For Source;
7 Glasses Yoghurt
4 Pieces Garlic
3 Tablespoons Butter
1 Tablespoon Dried Mint
1 Tablespoon Pepper Flakes
1 Teaspoon Black Pepper
1 Teaspoon Salt

(Georgian Ravioli)
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COUSCOUS

RECIPE

Put couscous in a deep stewpot and boil with water. Cut onions in small pieces and 
rub with salt. Wash and cut all green peppers small pieces. Boil with water and put 
on aside. 
Sort and cut mushrooms and boil with water. Add 1 lemon juice to mushrooms when 
it boiled. Filter mushrooms and rest on paper towel. 
Smash the flaked with double knifes food processor one night ago. Broil the flakes 
with 2 tablespoons oil on nonstick pot. Add the balsamic vinegar to flaked and close 
the cover and cook for half hour.  
Broil onions with 1-tablespoon oil until they begin to color pink. Add green pepper 
and spices to onions and cook for 5 minutes more. Integrate all prepared ingredients 
and cook a few min. 
Finally, melt butter and pour on couscous

Serve Hot.
Enjoy.

INGREDIENTS 

- 1 Cup Cous
- 250 Gr.Flaked
- 250 Gr.Hazelnut Mushrooms
- 1 Big Onion
- 3-4 Pieces Green Pepper
- 1 Tablespoon Tomato Source
- 1 Lemon 
- 1 Tablespoon Balsamic Vinegar
- 3 Tablespoons Butter
- 3 Tablespoons Oil
- 1 Teaspoon Black Pepper
- 1 Teaspoon Tarragon
- 2 Teaspoons Salt
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COUSCOUS

RECIPE

Put couscous in a deep stewpot and boil with water. Cut onions in small pieces and 
rub with salt. Wash and cut all green peppers small pieces. Boil with water and put 
on aside. 
Sort and cut mushrooms and boil with water. Add 1 lemon juice to mushrooms when 
it boiled. Filter mushrooms and rest on paper towel. 
Smash the flaked with double knifes food processor one night ago. Broil the flakes 
with 2 tablespoons oil on nonstick pot. Add the balsamic vinegar to flaked and close 
the cover and cook for half hour.  
Broil onions with 1-tablespoon oil until they begin to color pink. Add green pepper 
and spices to onions and cook for 5 minutes more. Integrate all prepared ingredients 
and cook a few min. 
Finally, melt butter and pour on couscous

Serve Hot.
Enjoy.

INGREDIENTS 

- 1 Cup Cous
- 250 Gr.Flaked
- 250 Gr.Hazelnut Mushrooms
- 1 Big Onion
- 3-4 Pieces Green Pepper
- 1 Tablespoon Tomato Source
- 1 Lemon 
- 1 Tablespoon Balsamic Vinegar
- 3 Tablespoons Butter
- 3 Tablespoons Oil
- 1 Teaspoon Black Pepper
- 1 Teaspoon Tarragon
- 2 Teaspoons Salt
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RICE PUDDING WITH SALT

RECIPE

Wash rice thoroughly and boil with milk. Continue boil and mix with a low heat after 
begin viscous. Put on serve cup when it hot.

Serve Hot.
Enjoy.

Note:
- If you want more intensive, you can continue cook in oven nearly 20 minutes.   

INGREDIENTS 

- 1 Kg.Milk 
- 1 Tea Glass Rice
- 2 Dessertspoons Starch
- 1 Teaspoon Salt
- 1 Package Vanilla

(A Kind Of Local Food)
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RICE PUDDING WITH SALT

RECIPE

Wash rice thoroughly and boil with milk. Continue boil and mix with a low heat after 
begin viscous. Put on serve cup when it hot.

Serve Hot.
Enjoy.

Note:
- If you want more intensive, you can continue cook in oven nearly 20 minutes.   

INGREDIENTS 

- 1 Kg.Milk 
- 1 Tea Glass Rice
- 2 Dessertspoons Starch
- 1 Teaspoon Salt
- 1 Package Vanilla

(A Kind Of Local Food)
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‘SILOR'

RECIPE

Rank the 'sılor' on a splayed pot. Boil the beef broth and pour on sılor.
Broil the minced meat with butter and add black pepper. Integrate garlic and 
strained yoghurt and pour on sılor. Put the minced meat on sılor.
Melt butter and pour on sılor.
Finally, cut parsley in small pieces and sprinkle on sılor.

Serve Hot.
Enjoy.

INGREDIENTS 

- 250 gr. Sılor (a kind of native phyllo 
pastry)
- 250 gr. Minced Meat
- 1 Glass Beef Broth
- 1 Tablespoon Butter
- 2 Glasses Strained Yogurt
- 1 Tablespoon Tomato Source
- 2 Pieces Garlic
- 1 Little Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt

(A Kind Of Local Food)
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‘SILOR'

RECIPE

Rank the 'sılor' on a splayed pot. Boil the beef broth and pour on sılor.
Broil the minced meat with butter and add black pepper. Integrate garlic and 
strained yoghurt and pour on sılor. Put the minced meat on sılor.
Melt butter and pour on sılor.
Finally, cut parsley in small pieces and sprinkle on sılor.

Serve Hot.
Enjoy.

INGREDIENTS 

- 250 gr. Sılor (a kind of native phyllo 
pastry)
- 250 gr. Minced Meat
- 1 Glass Beef Broth
- 1 Tablespoon Butter
- 2 Glasses Strained Yogurt
- 1 Tablespoon Tomato Source
- 2 Pieces Garlic
- 1 Little Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt

(A Kind Of Local Food)
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PASTA WITH MILK 

RECIPE

Boil the pasta with milk for one hour. Add Salt. Take serve dish. If desire, you can 
sprinkle on whatever you want. 

Serve hot or cold.
Enjoy.

Note:
- If desire, you can use vanilla when you cook. 
- You can broil the pasta on pot.
- You can eat the broiled pasta like 'Turkish Ravioli Homemade Pasta' with minced 
meat and yoghurt.

INGREDIENTS 

- 1 Kg.Milk
- 1 Glass Pasta
- 1 Teaspoon Salt
- 1 Package Vanilla

(A Kind Of Local Food)
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PASTA WITH MILK 

RECIPE

Boil the pasta with milk for one hour. Add Salt. Take serve dish. If desire, you can 
sprinkle on whatever you want. 

Serve hot or cold.
Enjoy.

Note:
- If desire, you can use vanilla when you cook. 
- You can broil the pasta on pot.
- You can eat the broiled pasta like 'Turkish Ravioli Homemade Pasta' with minced 
meat and yoghurt.

INGREDIENTS 

- 1 Kg.Milk
- 1 Glass Pasta
- 1 Teaspoon Salt
- 1 Package Vanilla

(A Kind Of Local Food)
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PHYLLO PASTRY PIZZA

RECIPE

Melt butter and grate cheesees, slice eggs. In milk, leave the phyllo pastries and put 
some butter between them. Cook them in oven (150 degree) for 15 minutes. Put 
some tomato sauce on them. Plate the phyllo pastries with white cheese, olive, 
eggs and cook them in oven(170 degree) for 10 minutes and put some yellow 
cheese. Wait pizza for a while in close oven. 

Service hot

Enjoy!

INGREDIENTS 

- 6 Dried Phyllo Pastries
- 2 Boiled Eggs
- 1 Glass Milk
- 200 Gr. White Cheese
- 100 Gr. Yellow Cheese
- 1 Cup Olive (non seed)
- 3 Tablespoons Butter
- 1 Tablespoon Tomato Sauce

Ordu 
Cooks
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PHYLLO PASTRY PIZZA

RECIPE

Melt butter and grate cheesees, slice eggs. In milk, leave the phyllo pastries and put 
some butter between them. Cook them in oven (150 degree) for 15 minutes. Put 
some tomato sauce on them. Plate the phyllo pastries with white cheese, olive, 
eggs and cook them in oven(170 degree) for 10 minutes and put some yellow 
cheese. Wait pizza for a while in close oven. 

Service hot

Enjoy!

INGREDIENTS 

- 6 Dried Phyllo Pastries
- 2 Boiled Eggs
- 1 Glass Milk
- 200 Gr. White Cheese
- 100 Gr. Yellow Cheese
- 1 Cup Olive (non seed)
- 3 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
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DESSERTS

'AŞURE' 

RECIPE

Keep hold wheats, beans and chickpeas on water one night ago. Cook wheats, 
beans and chickpeas separately in steamer nearly 15 minutes. Filter all water. Sieve 
beans and chickpeas thoroughly. Put wheat in a deep stewpot and add legumes 
flour. Add sugar and water. Cook them slowly with a low heat. Cut the dried fruit in 
small pieces and add in stewpot. Smash cloves and grate the lemon and orange 
rind. Add all rest of ingredients but pomegranate and coconut. Cook a few minute. 
Separate the 'aşure' to cups when it hot. Decorate with pomegranate pieces and 
granulated coconut. 

Serve hot or cool.
Enjoy.

Note:
- If desire, you can use sesame, olive...
- Because of Aşure is so fertile, treat to neighbor is nice tradition.
- Aşure, which is especially prepared in month of Muharram, is an embraced sing of 
our culture.

INGREDIENTS 

- 2 Glasses Wheat
- 2 Glasses Granulated Sugar
- 10 Glasses Water
- 1 Glass Chickpeas
- 1 Glass Beans
- 1 Piece Pomegranate
- 1 Glass Dried Figs
- 1 Glass Dried Apricot
- 1 Package Currant
- 1 Package Pine Nuts 
- 10 Pieces Cloves
- 1 Dessertspoon Cinnamon
- 1 Lemon Rind (grated)
- 1 Piece Orange
- 1 Glass Walnuts
- 1 Glass Hazelnuts
- 1 Nip Salt
- 1 Nip Black Pepper
- 1 Cup Granulated Coconut 

(Noah's Pudding)
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DESSERTS

'AŞURE' 

RECIPE

Keep hold wheats, beans and chickpeas on water one night ago. Cook wheats, 
beans and chickpeas separately in steamer nearly 15 minutes. Filter all water. Sieve 
beans and chickpeas thoroughly. Put wheat in a deep stewpot and add legumes 
flour. Add sugar and water. Cook them slowly with a low heat. Cut the dried fruit in 
small pieces and add in stewpot. Smash cloves and grate the lemon and orange 
rind. Add all rest of ingredients but pomegranate and coconut. Cook a few minute. 
Separate the 'aşure' to cups when it hot. Decorate with pomegranate pieces and 
granulated coconut. 

Serve hot or cool.
Enjoy.

Note:
- If desire, you can use sesame, olive...
- Because of Aşure is so fertile, treat to neighbor is nice tradition.
- Aşure, which is especially prepared in month of Muharram, is an embraced sing of 
our culture.

INGREDIENTS 

- 2 Glasses Wheat
- 2 Glasses Granulated Sugar
- 10 Glasses Water
- 1 Glass Chickpeas
- 1 Glass Beans
- 1 Piece Pomegranate
- 1 Glass Dried Figs
- 1 Glass Dried Apricot
- 1 Package Currant
- 1 Package Pine Nuts 
- 10 Pieces Cloves
- 1 Dessertspoon Cinnamon
- 1 Lemon Rind (grated)
- 1 Piece Orange
- 1 Glass Walnuts
- 1 Glass Hazelnuts
- 1 Nip Salt
- 1 Nip Black Pepper
- 1 Cup Granulated Coconut 

(Noah's Pudding)
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BUTTERFLY DESSERT 

RECIPE

Eliminate flour and put on a pot. Dig a pit and add eggs and lemon juice and remold 
until be a soft pastry. Cover the pastry with paper towel and rest for half hour. 
The other sides broil and blend the hazelnuts.
Break of some pieces, which are nearly big as a walnut from the pastry. 
Roll the pieces of pastry with plenty of stark. Put the hazelnuts on middle of phyllo 
pastry and close. Cut them in 3 wide pieces and fry them until they begin to color 
pink. Put the hot dough in syrup. 

Serve hot or cool.
Enjoy.

Note:
- If you cook this dessert after add a cup sugar in hazelnut, you can eat it without 
syrup and this dry version of the dessert is also very delicious.
- This dessert, which is perfectly prepared by my mother, is one of my favorites.

INGREDIENTS 

- 2 Eggs
- 1 - Glass Water
- 1/2 Glass Milk
- 1/2 Lemon
- 800 Gr. Flour (3 Glasses)
- 500 Gr. Stark
- 500 Gr. Hazelnuts
- 500 Gr. Butter (native)
- 1 - Glass Hazelnut Oil

FOR SYRUP

- 1250 g Granulated Sugar
- 1 liter Water
- 1/2 Lemon Juice

('Kopti' Is A Kind Of Local Name)
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BUTTERFLY DESSERT 

RECIPE

Eliminate flour and put on a pot. Dig a pit and add eggs and lemon juice and remold 
until be a soft pastry. Cover the pastry with paper towel and rest for half hour. 
The other sides broil and blend the hazelnuts.
Break of some pieces, which are nearly big as a walnut from the pastry. 
Roll the pieces of pastry with plenty of stark. Put the hazelnuts on middle of phyllo 
pastry and close. Cut them in 3 wide pieces and fry them until they begin to color 
pink. Put the hot dough in syrup. 

Serve hot or cool.
Enjoy.

Note:
- If you cook this dessert after add a cup sugar in hazelnut, you can eat it without 
syrup and this dry version of the dessert is also very delicious.
- This dessert, which is perfectly prepared by my mother, is one of my favorites.

INGREDIENTS 

- 2 Eggs
- 1 - Glass Water
- 1/2 Glass Milk
- 1/2 Lemon
- 800 Gr. Flour (3 Glasses)
- 500 Gr. Stark
- 500 Gr. Hazelnuts
- 500 Gr. Butter (native)
- 1 - Glass Hazelnut Oil

FOR SYRUP

- 1250 g Granulated Sugar
- 1 liter Water
- 1/2 Lemon Juice

('Kopti' Is A Kind Of Local Name)
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QUINCE DESSERT 

RECIPE

Wash and peel quinces and cut them in 2 pieces. Remove ores but put on again. Put 
the rest of sugar on quinces and wait for 1-2 hours. Mix rest of sugar and water. 
Cook quinces with this water for 1 hour in a low heat. Put the cooked quinces on 
splayed pot and pour the vanilla and cloves on quinces. Cook again for 1 hour at 150 
degree. Pour quince's source on quinces and close a cover for cool. 

Serve hot or cool.
Enjoy.

Note:
- You can put slip on quinces.
- If you use hazelnut or walnut for decoration, it will be more delicious. 

INGREDIENTS 

- 1 Kg. Quinces
- 1 Kg. Sugar
- 1 Package Vanilla
- 5-6 Pieces Clovesa
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QUINCE DESSERT 

RECIPE

Wash and peel quinces and cut them in 2 pieces. Remove ores but put on again. Put 
the rest of sugar on quinces and wait for 1-2 hours. Mix rest of sugar and water. 
Cook quinces with this water for 1 hour in a low heat. Put the cooked quinces on 
splayed pot and pour the vanilla and cloves on quinces. Cook again for 1 hour at 150 
degree. Pour quince's source on quinces and close a cover for cool. 

Serve hot or cool.
Enjoy.

Note:
- You can put slip on quinces.
- If you use hazelnut or walnut for decoration, it will be more delicious. 

INGREDIENTS 

- 1 Kg. Quinces
- 1 Kg. Sugar
- 1 Package Vanilla
- 5-6 Pieces Clovesa
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BAKLAVA

RECIPE

Mix eggs and 1 tea glass oil. Add flour and lemon juice and remold thoroughly.
Separate pastries to equal pieces. Roll the pieces of pastry with stark. 
Melt some butter and put on aside.
Put 3 phyllo pastries on tray. Pour the butter on every filo pastry when put on tray. 
Sprinkle hazelnuts on phyllo pastries. Put 3 phyllo pastries on the other again and 
slice all.  Melt rest of butter and add some oil. Pour the mix on sliced phyllo pastries. 
Cook in bakery until they begin to color pink. 
Boil sugar and water. Pour syrup on Baklava when both warm. 

Serve hot or cool.
Enjoy.
     
Note:
- You can use Baklava without filling ingredients.
- If you want a different taste, you can use Grape Papa(See İsabella) 
- Baklava can keep hold on deepfreeze for a long time without syrup.

INGREDIENTS 

For Pastry;
- 4 Organic Eggs 
- 1 Pieces Lemon
- 2 Tea Glasses Oil
- 1 Kg.Butter 
- 2 Kg.Flour
- 2 Kg. Stark

Filling Ingredients;
- 500 g Hazelnuts (broiled and 
blended)

For Syrup;
- 3 Kg. Sugars 
- 12 Glasses Water
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BAKLAVA

RECIPE

Mix eggs and 1 tea glass oil. Add flour and lemon juice and remold thoroughly.
Separate pastries to equal pieces. Roll the pieces of pastry with stark. 
Melt some butter and put on aside.
Put 3 phyllo pastries on tray. Pour the butter on every filo pastry when put on tray. 
Sprinkle hazelnuts on phyllo pastries. Put 3 phyllo pastries on the other again and 
slice all.  Melt rest of butter and add some oil. Pour the mix on sliced phyllo pastries. 
Cook in bakery until they begin to color pink. 
Boil sugar and water. Pour syrup on Baklava when both warm. 

Serve hot or cool.
Enjoy.
     
Note:
- You can use Baklava without filling ingredients.
- If you want a different taste, you can use Grape Papa(See İsabella) 
- Baklava can keep hold on deepfreeze for a long time without syrup.

INGREDIENTS 

For Pastry;
- 4 Organic Eggs 
- 1 Pieces Lemon
- 2 Tea Glasses Oil
- 1 Kg.Butter 
- 2 Kg.Flour
- 2 Kg. Stark

Filling Ingredients;
- 500 g Hazelnuts (broiled and 
blended)

For Syrup;
- 3 Kg. Sugars 
- 12 Glasses Water
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CONSTRICTED DESSERT

RECIPE

Mix the eggs and 1 teaglass oil. Add flour and lemon juice and remold thoroughly.
Separate the pastry in equal pieces. Roll the pieces of pastry with stark and sprinkle 
the hazelnuts on all filo pastries. Roll the pastries around the thin rolling pin and 
compress them from their two sides and keep them on a tray by pushing. Cut them in 
pieces 8 cm.

Melt rest of butter and add oil. Pour the mix on sliced filo pastries. Cook in bakery 
until they begin to color pink. 
Boil sugar and water. Pour the syrup on Baklava when both warm. 

Serve hot or cool.
Enjoy.

Note:
- Baklava can be kept hold on deep freeze for a long time without syrup.
- If you cook this dessert after add 1,5 glass sugar in hazelnut, you can eat it without 
syrup and this dry version of the dessert is also very delicious.

INGREDIENTS 

For Pastry;
- 4 Organic Eggs 
- 1 Pieces Lemon
- 2 Teaglasses Oil
- 1 Kg.Butter 
- 2 Kg.Flour
- 2 Kg.Stark

Filling Ingredients;
- 500 Gr.Hazelnuts (broiled and 
blended)

For Syrup;
- 3 Kg.Sugar
- 12 Glasses Water
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CONSTRICTED DESSERT

RECIPE

Mix the eggs and 1 teaglass oil. Add flour and lemon juice and remold thoroughly.
Separate the pastry in equal pieces. Roll the pieces of pastry with stark and sprinkle 
the hazelnuts on all filo pastries. Roll the pastries around the thin rolling pin and 
compress them from their two sides and keep them on a tray by pushing. Cut them in 
pieces 8 cm.

Melt rest of butter and add oil. Pour the mix on sliced filo pastries. Cook in bakery 
until they begin to color pink. 
Boil sugar and water. Pour the syrup on Baklava when both warm. 

Serve hot or cool.
Enjoy.

Note:
- Baklava can be kept hold on deep freeze for a long time without syrup.
- If you cook this dessert after add 1,5 glass sugar in hazelnut, you can eat it without 
syrup and this dry version of the dessert is also very delicious.

INGREDIENTS 

For Pastry;
- 4 Organic Eggs 
- 1 Pieces Lemon
- 2 Teaglasses Oil
- 1 Kg.Butter 
- 2 Kg.Flour
- 2 Kg.Stark

Filling Ingredients;
- 500 Gr.Hazelnuts (broiled and 
blended)

For Syrup;
- 3 Kg.Sugar
- 12 Glasses Water
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MUFFIN WITH DATE FRUIT

RECIPE

Keep hold dates on milk for one night. Take dates from milk, sort and take core of it 
when cook the muffin. Dry with paper towel and keep hold date on flour.
Blend eggs with honey. Add the melted butter, grated orange crust, yogurt, 
cinnamon and vanilla to blend. Add burgoo, dried grape and flours and blend again. 
Finally, add the baking powder and blend a little bit.
Separate the pastries of muffin in cups with dessertspoon. Put dates on pastries and 
cover with rest of pastries of muffin. Cook nearly 30 min. at 170 degree. 

Serve hot or cool.
Enjoy.

INGREDIENTS 

- 12 Pieces Date Fruits
- 1 Glass of Milk
- 2 Organic Eggs
- 1 Teaglass Yogurt
- 3 Tablespoons Butter
- 1 Little Cup Honey
- 1 Teaglass Dried Grape
- 1 Teaglass Burgoo
- 1 Teaglass of Bran
- 1 Teaglass of Dark Flour
- 1 Teaglass Corn Flour
- 1 Grated Orange Crust
- 1 Teaglass Cinnamon 
- 1 Package Vanilla
- 1 Package Baking Powder
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MUFFIN WITH DATE FRUIT

RECIPE

Keep hold dates on milk for one night. Take dates from milk, sort and take core of it 
when cook the muffin. Dry with paper towel and keep hold date on flour.
Blend eggs with honey. Add the melted butter, grated orange crust, yogurt, 
cinnamon and vanilla to blend. Add burgoo, dried grape and flours and blend again. 
Finally, add the baking powder and blend a little bit.
Separate the pastries of muffin in cups with dessertspoon. Put dates on pastries and 
cover with rest of pastries of muffin. Cook nearly 30 min. at 170 degree. 

Serve hot or cool.
Enjoy.

INGREDIENTS 

- 12 Pieces Date Fruits
- 1 Glass of Milk
- 2 Organic Eggs
- 1 Teaglass Yogurt
- 3 Tablespoons Butter
- 1 Little Cup Honey
- 1 Teaglass Dried Grape
- 1 Teaglass Burgoo
- 1 Teaglass of Bran
- 1 Teaglass of Dark Flour
- 1 Teaglass Corn Flour
- 1 Grated Orange Crust
- 1 Teaglass Cinnamon 
- 1 Package Vanilla
- 1 Package Baking Powder
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PHYLLO PASTRY WITH WALNUT

RECIPE

Mix and boil sugar and water. Put on aside.
Grind the walnuts and mix with sugar. Put on aside.
Melt and perfuse tablespoon butter on pot. Put the phyllo pastry on pot and perfuse 
some butter on phyllo pastry. Put one more and repeat same process. Put the half of 
walnuts. Cover with a phyllo pastry and perfuse some butter again. Put the rest of 
walnuts. Cover with phyllo pastry and perfuse some butter again. Continue this 
process until finish the phyllo pastries. 
Turn the other side of phyllo pastries with wetted cover when broil the underside. 
But melt the rest of butter on pot before turn other side. Broil them at a low heat. 
After ten minutes, pour some warm syrup on them slowly. Put aside them for 
cooling. 

Serve hot

Enjoy.

INGREDIENTS 

- 6 Pieces Dried Phyllo Pastry 
(Homemade)
- 1 Glass of Milk
- 1 Glass Walnuts
- 1 Cup Granulated Sugar
- 2 Tablespoons Butter
- 1 Package Vanilla
- 1 Teaspoon Cinnamon

For Syrup;
- 2 Glasses Granulated Sugar
- 1 Glass of Water
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PHYLLO PASTRY WITH WALNUT

RECIPE

Mix and boil sugar and water. Put on aside.
Grind the walnuts and mix with sugar. Put on aside.
Melt and perfuse tablespoon butter on pot. Put the phyllo pastry on pot and perfuse 
some butter on phyllo pastry. Put one more and repeat same process. Put the half of 
walnuts. Cover with a phyllo pastry and perfuse some butter again. Put the rest of 
walnuts. Cover with phyllo pastry and perfuse some butter again. Continue this 
process until finish the phyllo pastries. 
Turn the other side of phyllo pastries with wetted cover when broil the underside. 
But melt the rest of butter on pot before turn other side. Broil them at a low heat. 
After ten minutes, pour some warm syrup on them slowly. Put aside them for 
cooling. 

Serve hot

Enjoy.

INGREDIENTS 

- 6 Pieces Dried Phyllo Pastry 
(Homemade)
- 1 Glass of Milk
- 1 Glass Walnuts
- 1 Cup Granulated Sugar
- 2 Tablespoons Butter
- 1 Package Vanilla
- 1 Teaspoon Cinnamon

For Syrup;
- 2 Glasses Granulated Sugar
- 1 Glass of Water
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RED CURRANT DESSERT

RECIPE

Clean red currants thoroughly. Smash them until they obtain to water. Make least 4 
glasses red currants water.
Mix this water with sugar and stark and cook at alow heat. 
Add cloves and vanilla when close the heat. 
Separate the dessert to cups and decorate with coconuts red currants.

Serve Cool.
Enjoy.

Note:
-This recipe is one of most ancient recipe from Ottoman Empire. It is a difficult one 
because their ingredients especially Circassian Grape is an exceptional one. 
- Circassian grape is one of the most health fruit for ignition. It is a good antioxidan 
and good for diabetics. If desire, this recipe can be prepare as sugar free. 

Circassia Grape - Red Currant
- Red Currant is a kind of grape that grows up at Black Sea region.
- It can be used for cake and table decoration because of ıt's vision.
- This kind of grape doesn't grow everywhere.

INGREDIENTS 

- 1 Kg. Red Currants
- 1 Glass Red Currants (for decoration)
- 1 Glass Granulated Sugar
- 1 Cup Stark
- 1 Package Vanilla
- 1 Package Granulated Coconut
- 2 Pieces Cloves

(Circassia Grape) 
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RED CURRANT DESSERT

RECIPE

Clean red currants thoroughly. Smash them until they obtain to water. Make least 4 
glasses red currants water.
Mix this water with sugar and stark and cook at alow heat. 
Add cloves and vanilla when close the heat. 
Separate the dessert to cups and decorate with coconuts red currants.

Serve Cool.
Enjoy.

Note:
-This recipe is one of most ancient recipe from Ottoman Empire. It is a difficult one 
because their ingredients especially Circassian Grape is an exceptional one. 
- Circassian grape is one of the most health fruit for ignition. It is a good antioxidan 
and good for diabetics. If desire, this recipe can be prepare as sugar free. 

Circassia Grape - Red Currant
- Red Currant is a kind of grape that grows up at Black Sea region.
- It can be used for cake and table decoration because of ıt's vision.
- This kind of grape doesn't grow everywhere.

INGREDIENTS 

- 1 Kg. Red Currants
- 1 Glass Red Currants (for decoration)
- 1 Glass Granulated Sugar
- 1 Cup Stark
- 1 Package Vanilla
- 1 Package Granulated Coconut
- 2 Pieces Cloves

(Circassia Grape) 
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ROSE JUICE (PELUZA)

RECIPE

Mix and boil all ingredients. 
Anybody cannot understand that rose juice is not natural.
This recipe can be prepared for every season not just rose session.
It can be served cool with hazelnuts.

Enjoy.

Note:
- In rose session, this recipe can be prepared real nature roses by blighting at sun 
and crumbling them. Dried roses can be used as a spice. They were used as a spice 
in Ottoman Places. 

INGREDIENTS 

- 1 Package Rose Essance
- 1 Dessertspoon Red Coloring
- 1 Pinch Salt of Lemon
- 4 Tablespoons Starck

(Peluza Is A Kind Of Local Name)
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ROSE JUICE (PELUZA)

RECIPE

Mix and boil all ingredients. 
Anybody cannot understand that rose juice is not natural.
This recipe can be prepared for every season not just rose session.
It can be served cool with hazelnuts.

Enjoy.

Note:
- In rose session, this recipe can be prepared real nature roses by blighting at sun 
and crumbling them. Dried roses can be used as a spice. They were used as a spice 
in Ottoman Places. 

INGREDIENTS 

- 1 Package Rose Essance
- 1 Dessertspoon Red Coloring
- 1 Pinch Salt of Lemon
- 4 Tablespoons Starck

(Peluza Is A Kind Of Local Name)
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LIP SHAPED SWEET PASTRY 

RECIPE

Mix eggs and 1 tea glass oil. Add flour and lemon juice and remold thoroughly.
Break of some pieces, which are nearly big as walnuts from pastry. Roll the pieces of 
pastry with stark after rest for a while. Put phyllo pastries on over and over. Cut 
phyllo pastries by the help of glass. Put the filling ingredients on middle of circles 
and fold to two. Rank the pieces on tray. 
Melt butter and mix the rest of oil and pour on Lip Shaped Sweet Pastries.     
Cook them in bakery until they begin to color pink. 
Boil sugar and water. Pour syrup on Baklava when both warm. 

Serve hot or cool.
Enjoy.

Note:
- Lip Shaped Sweet Pastry can keep hold on deepfreeze for a long time without 
syrup.

INGREDIENTS 

- 4 Organic Eggs 
- 1 Kg. Granulated Sugar
- 1/2 Kg.Oil
- 1/2 Kg.Butter
- 2 Kg.Stark
- 2 Kg.Flour
- 500 Gr.Hazelnuts (blended and 
broiled)
- 1 Piece Lemon

(A Kind Of Local Food)
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LIP SHAPED SWEET PASTRY 

RECIPE

Mix eggs and 1 tea glass oil. Add flour and lemon juice and remold thoroughly.
Break of some pieces, which are nearly big as walnuts from pastry. Roll the pieces of 
pastry with stark after rest for a while. Put phyllo pastries on over and over. Cut 
phyllo pastries by the help of glass. Put the filling ingredients on middle of circles 
and fold to two. Rank the pieces on tray. 
Melt butter and mix the rest of oil and pour on Lip Shaped Sweet Pastries.     
Cook them in bakery until they begin to color pink. 
Boil sugar and water. Pour syrup on Baklava when both warm. 

Serve hot or cool.
Enjoy.

Note:
- Lip Shaped Sweet Pastry can keep hold on deepfreeze for a long time without 
syrup.

INGREDIENTS 

- 4 Organic Eggs 
- 1 Kg. Granulated Sugar
- 1/2 Kg.Oil
- 1/2 Kg.Butter
- 2 Kg.Stark
- 2 Kg.Flour
- 500 Gr.Hazelnuts (blended and 
broiled)
- 1 Piece Lemon

(A Kind Of Local Food)
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SOUR MUFFIN WITH SAFFRON 

RECIPE

Mix the white and yellow of eggs separately and unite after mixing. Befor adding 
sugar after add oils and blend again. Add yogurt, vanilla and coconut when continue 
the blend. Finally, add the baking powder and blend a little bit. 
Cook for half hour at preheat oven to 170 degree. Mix lemon juice and orange juice 
and pour on cake when it warm. 
Blend the whipped cream with milk. Add the strained yogurt and blend for 5 minutes 
more. Add lemon juice and blend a little bit again. Perfuse the cream on wetted 
cake. Peel the crust of peach and slice for decoration and put on cream with leafs of 
fresh mint. Sprinkle the granulated coconut on cake.
Rest the cake in refreeze for 1 hour. 

Serve Cool.
Enjoy.

Note:
- Recommended use organic egg, organic milk, native peach, handmade cream and 
hazelnut oil for make this cake.
- Recommended keep hold the slice of peach on lemon juice for using a long time.

INGREDIENTS 

For Pastry;
- 2 Eggs
- 1 Tea Glass Granulated Sugar
- 1 Tea Glass of Oil
- 1 Tea Glass of Butter
- 1 Tea Glass Yogurt
- 1 Package Vanilla
- 1 Package Baking Powder
- 2 Glasses Flour
- 1 Pinch Salt
- 1 Package Granulated Coconut
- 1 Lemon Juice (from 1 piece)
- 1 Orange Juice (from 1 piece)
- 1 Little Cup Saffron

For Cream;
- 1 Package Whipped Cream (or 2 
glasses homemade cream (see 235))
- 1 Glass of Milk
- 1/2 Lemon Juice
- 1 Tea Glass Strained Yogurt
- 1 Grated Crust of Lemon
- 1 Packet Granulated Coconut

For Decoration;
- 6 Pieces Peach
- Fresh Mint

(With Lemon)
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SOUR MUFFIN WITH SAFFRON 

RECIPE

Mix the white and yellow of eggs separately and unite after mixing. Befor adding 
sugar after add oils and blend again. Add yogurt, vanilla and coconut when continue 
the blend. Finally, add the baking powder and blend a little bit. 
Cook for half hour at preheat oven to 170 degree. Mix lemon juice and orange juice 
and pour on cake when it warm. 
Blend the whipped cream with milk. Add the strained yogurt and blend for 5 minutes 
more. Add lemon juice and blend a little bit again. Perfuse the cream on wetted 
cake. Peel the crust of peach and slice for decoration and put on cream with leafs of 
fresh mint. Sprinkle the granulated coconut on cake.
Rest the cake in refreeze for 1 hour. 

Serve Cool.
Enjoy.

Note:
- Recommended use organic egg, organic milk, native peach, handmade cream and 
hazelnut oil for make this cake.
- Recommended keep hold the slice of peach on lemon juice for using a long time.

INGREDIENTS 

For Pastry;
- 2 Eggs
- 1 Tea Glass Granulated Sugar
- 1 Tea Glass of Oil
- 1 Tea Glass of Butter
- 1 Tea Glass Yogurt
- 1 Package Vanilla
- 1 Package Baking Powder
- 2 Glasses Flour
- 1 Pinch Salt
- 1 Package Granulated Coconut
- 1 Lemon Juice (from 1 piece)
- 1 Orange Juice (from 1 piece)
- 1 Little Cup Saffron

For Cream;
- 1 Package Whipped Cream (or 2 
glasses homemade cream (see 235))
- 1 Glass of Milk
- 1/2 Lemon Juice
- 1 Tea Glass Strained Yogurt
- 1 Grated Crust of Lemon
- 1 Packet Granulated Coconut

For Decoration;
- 6 Pieces Peach
- Fresh Mint

(With Lemon)
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BAKED RICE PUDDING WITH HAZELNUT

RECIPE

Grind hazelnuts until they begin like flour and put on aside.
Wash rice thoroughly and boil with water. Mix stark and milk till to be soft and add 
to cooked rice. Add sugar to blend and cook until they boil. Continue cooking at a low 
heat. Finally add vanilla and hazelnuts and close the heat. 
Wet the stew pots and separate the rice pudding to pots.  
Separate egg yolk and mix with powder. Perfuse the mix on rice puddings. Cook at 
preheat oven to 170 degree till over the pudding turn color pink. 
Sprinkle much hazelnut on baked rice pudding.

Serve hot or cool.
Enjoy.

Note:
- You can use packet hazelnut flour.

INGREDIENTS 

- 1 Kg.Milk
- 2 Tablespoons Stark
- 1 Cup Rice
- 1 Egg
- 1 Cup Powder Sugar
- 2 Glasses Water
- 1 Glass Sugar
- 3 Glasses Hazelnuts (broiled and 
grinded)
- 1 Package Vanilla
- 1 Pinch Salt



271

Ordu 
Cooks

DESSERTS

270

CULTURAL PUBLICATIONS

BAKED RICE PUDDING WITH HAZELNUT

RECIPE

Grind hazelnuts until they begin like flour and put on aside.
Wash rice thoroughly and boil with water. Mix stark and milk till to be soft and add 
to cooked rice. Add sugar to blend and cook until they boil. Continue cooking at a low 
heat. Finally add vanilla and hazelnuts and close the heat. 
Wet the stew pots and separate the rice pudding to pots.  
Separate egg yolk and mix with powder. Perfuse the mix on rice puddings. Cook at 
preheat oven to 170 degree till over the pudding turn color pink. 
Sprinkle much hazelnut on baked rice pudding.

Serve hot or cool.
Enjoy.

Note:
- You can use packet hazelnut flour.

INGREDIENTS 

- 1 Kg.Milk
- 2 Tablespoons Stark
- 1 Cup Rice
- 1 Egg
- 1 Cup Powder Sugar
- 2 Glasses Water
- 1 Glass Sugar
- 3 Glasses Hazelnuts (broiled and 
grinded)
- 1 Package Vanilla
- 1 Pinch Salt
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'HANIMGOBEGI' (LOCAL NAME)

RECIPE

Boil sugar and water in a deep stewpot. Add lemon juice and put aside for cooling.
Remold flour and margarine thoroughly. Mix margarine carefully with flour than put 
it in a nonstick stewpot and cook it for 20 minutes on a low heat.
Put oil in a deep stewpot and heat at a low heat.
Break of some pieces, which are nearly big, a walnut from pastry. Roll the pieces 
with your palm make a hall center of pieces and put them in a small case.
Fry small cases in oil for both sides slowly. Take them with a strainer. Put the 
upsurged and hot doughs in cold syrup. Wait them in syrup for a while and take them 
with strainer. Put some cream. 

Serve hot or cool.
Enjoy.

Note:
- 'Hanımgöbeği' dessert broils in oil but it doesn't hold inside the oil. 
- Oil mustn't be very boil. 
- In this recipe, boiling process must be very slowly for upsurgeing the doughs. 
- This recipe is little bit difficult because of that; this dessert is main dessert for 
special days. 

INGREDIENTS 

- 2,5 Glasses Flour
- 2 Glasses Water
- 2 Eggs
- 3 Glasses Oil (for broil)
- 1 Little Size Margarine
- 1 Teaspoon Salt

For Syrup;
- 3 Glasses Granulated Sugar
- 1,5 Glasses Water
- 1/2 Lemon Juice

(A Kind Of Dough Dessert) - (This recipe is from Mevlude Uysal)
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'HANIMGOBEGI' (LOCAL NAME)

RECIPE

Boil sugar and water in a deep stewpot. Add lemon juice and put aside for cooling.
Remold flour and margarine thoroughly. Mix margarine carefully with flour than put 
it in a nonstick stewpot and cook it for 20 minutes on a low heat.
Put oil in a deep stewpot and heat at a low heat.
Break of some pieces, which are nearly big, a walnut from pastry. Roll the pieces 
with your palm make a hall center of pieces and put them in a small case.
Fry small cases in oil for both sides slowly. Take them with a strainer. Put the 
upsurged and hot doughs in cold syrup. Wait them in syrup for a while and take them 
with strainer. Put some cream. 

Serve hot or cool.
Enjoy.

Note:
- 'Hanımgöbeği' dessert broils in oil but it doesn't hold inside the oil. 
- Oil mustn't be very boil. 
- In this recipe, boiling process must be very slowly for upsurgeing the doughs. 
- This recipe is little bit difficult because of that; this dessert is main dessert for 
special days. 

INGREDIENTS 

- 2,5 Glasses Flour
- 2 Glasses Water
- 2 Eggs
- 3 Glasses Oil (for broil)
- 1 Little Size Margarine
- 1 Teaspoon Salt

For Syrup;
- 3 Glasses Granulated Sugar
- 1,5 Glasses Water
- 1/2 Lemon Juice

(A Kind Of Dough Dessert) - (This recipe is from Mevlude Uysal)
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PROFITEROLE WITH BESTIAL DATE FRUIT'S HONEY

RECIPE

Peel the date fruits crust and smash them by the help of fork. Mix and cook sugar, 
milk, flour and stack on a low heat. Put on aside for cooling.
Add the smashed date fruits to cream and cook a little bit. Put on aside for cooling.
Mix and cook the cocoa, milk, sugar and flour slowly on a low heat.
Put the date fruit's cream in to profiterole, which is bought or prepared earlier.
Then make two towers from profiteroles.
Finally, pour chocolate source on it then serve.

Serve hot or cool.
Enjoy.

Note:
- In this recipe, profiteroles are presence. For more delicious recipe, you can prepare 
at home but it's a little bit difficult process but more delicious. 

INGREDIENTS 

- 1 Kg Bestial Date Fruits
- 2 Tablespoons Flour
- 3 Glasses Milk
- 1 Tablespoon Stack
- 3 Tablespoons Granulated Sugar
- 1 Kg. Profiterole

For Source;
- 3 Glasses Milk
- 3 Tablespoons Granulated Sugar
- 3 Tablespoons Flour
- 3 Tablespoons Cocoa
- 2 Tablespoons Butter

(A Kind Of Local Food)
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PROFITEROLE WITH BESTIAL DATE FRUIT'S HONEY

RECIPE

Peel the date fruits crust and smash them by the help of fork. Mix and cook sugar, 
milk, flour and stack on a low heat. Put on aside for cooling.
Add the smashed date fruits to cream and cook a little bit. Put on aside for cooling.
Mix and cook the cocoa, milk, sugar and flour slowly on a low heat.
Put the date fruit's cream in to profiterole, which is bought or prepared earlier.
Then make two towers from profiteroles.
Finally, pour chocolate source on it then serve.

Serve hot or cool.
Enjoy.

Note:
- In this recipe, profiteroles are presence. For more delicious recipe, you can prepare 
at home but it's a little bit difficult process but more delicious. 

INGREDIENTS 

- 1 Kg Bestial Date Fruits
- 2 Tablespoons Flour
- 3 Glasses Milk
- 1 Tablespoon Stack
- 3 Tablespoons Granulated Sugar
- 1 Kg. Profiterole

For Source;
- 3 Glasses Milk
- 3 Tablespoons Granulated Sugar
- 3 Tablespoons Flour
- 3 Tablespoons Cocoa
- 2 Tablespoons Butter

(A Kind Of Local Food)
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SEMOLINA DESSERT WITH MILK 

RECIPE

Boil semolina, sugar and milk together. Take cream from heat and put on aside for 
cooling when it viscous. 
Blend eggs thoroughly and add to cream. Add vanilla and the smashed gum and pour 
on tray that it oiled. Sprinkle sesame on dessert and cook for 40 mininutes at 
preheat oven to 170 degree. 

Serve Cool.
Enjoy.

INGREDIENTS 

- 3 Kg Milk
- 1/2 kg Semolina
- 6 Eggs
- 1 Kg Sugar
- 2 Dessertspoons Vanilla
- 2 Tablespoons Gum
- 2 Tablespoons Sesame
- 1 Tablespoon Butter

(A Kind Of Local Food)
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SEMOLINA DESSERT WITH MILK 

RECIPE

Boil semolina, sugar and milk together. Take cream from heat and put on aside for 
cooling when it viscous. 
Blend eggs thoroughly and add to cream. Add vanilla and the smashed gum and pour 
on tray that it oiled. Sprinkle sesame on dessert and cook for 40 mininutes at 
preheat oven to 170 degree. 

Serve Cool.
Enjoy.

INGREDIENTS 

- 3 Kg Milk
- 1/2 kg Semolina
- 6 Eggs
- 1 Kg Sugar
- 2 Dessertspoons Vanilla
- 2 Tablespoons Gum
- 2 Tablespoons Sesame
- 1 Tablespoon Butter

(A Kind Of Local Food)
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PUMPKIN DESSERT

RECIPE

Wash pumpkin and cut in 2 pieces. Sort cores thoroughly.
Put 2 glasses water in a deep stewpot and cook pumpkin. Peeling process is so easy 
when pumpkin cooked. Peel the crust of pumpkin and cut in matchbox size pieces. 
Mix the pieces and 1 glass sugar and put all on big tray. Wait for 1 hour. 
Pour the rest of sugar on pumpkins and cook at preheat oven to 170 degree.
Sprinkle walnuts on pumpkins when it cools.

Serve Cool.
Enjoy.

Note:
- Pumpkins, which are cultivated in our region, are cut by the seller and can be 
bought as pieces.
- If desire, you can use hazelnuts, peanuts or almonds for decoration.
- Every pumpkins taste is different because of growing region. 
- To sprinkle on pumpkin is either taste or brightness of the pieces pumpkin. 

INGREDIENTS 

- 1 Medium Size Pumpkin
- 2 Glasses Granulated Sugar
- 2 Glasses Water
- 1 Glass Walnuts
- 1 Pinch Salt
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PUMPKIN DESSERT

RECIPE

Wash pumpkin and cut in 2 pieces. Sort cores thoroughly.
Put 2 glasses water in a deep stewpot and cook pumpkin. Peeling process is so easy 
when pumpkin cooked. Peel the crust of pumpkin and cut in matchbox size pieces. 
Mix the pieces and 1 glass sugar and put all on big tray. Wait for 1 hour. 
Pour the rest of sugar on pumpkins and cook at preheat oven to 170 degree.
Sprinkle walnuts on pumpkins when it cools.

Serve Cool.
Enjoy.

Note:
- Pumpkins, which are cultivated in our region, are cut by the seller and can be 
bought as pieces.
- If desire, you can use hazelnuts, peanuts or almonds for decoration.
- Every pumpkins taste is different because of growing region. 
- To sprinkle on pumpkin is either taste or brightness of the pieces pumpkin. 

INGREDIENTS 

- 1 Medium Size Pumpkin
- 2 Glasses Granulated Sugar
- 2 Glasses Water
- 1 Glass Walnuts
- 1 Pinch Salt
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PUMPKIN COOKIE

RECIPE

Remold oil, sugar, mahalep and vanilla. Add flour slowly when remold.
The pastry doesn't stick to hands when remold thoroughly. Add semolina and salt 
and remold again. Break of some pieces, which are nearly big as a walnut from the 
pastry. Roll the pieces nearly 10cm size by the help of roller. Put the smashed 
pumpkin with hazelnut on pieces and close like crescent. Pour the wax paper on 
tray. Rank the cookies on tray and cut their edge for small pieces with a knife
Cook for 20 min. at preheat oven to 170 degree. 

Serve Cool.
Enjoy.

Note:
- If desire, you can use this recipe with hazelnut, date fruit, dried fruits, walnut, 
saffron...etc. and different shapes.

INGREDIENTS 

- 250 Gr. Oil (or 125 Gr.Oil and 125 
Gr.Butter)
- 1 Glass Powder Sugar
- 1 Glass of Semolina
- 1 Dessertspoon Cinnamon
- 2 Teaspoons Mahaleb
- 1 Package Vanilla
- 1 Pinch Salt
- 1 Package Baking Powder

Filling Ingredients
- 1/2 Pumpkin (see 212-213)
- 1 Glass Hazelnuts (broiled and 
blended)
- 1 Tea Glass Currant

(With clove and hazelnut)
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PUMPKIN COOKIE

RECIPE

Remold oil, sugar, mahalep and vanilla. Add flour slowly when remold.
The pastry doesn't stick to hands when remold thoroughly. Add semolina and salt 
and remold again. Break of some pieces, which are nearly big as a walnut from the 
pastry. Roll the pieces nearly 10cm size by the help of roller. Put the smashed 
pumpkin with hazelnut on pieces and close like crescent. Pour the wax paper on 
tray. Rank the cookies on tray and cut their edge for small pieces with a knife
Cook for 20 min. at preheat oven to 170 degree. 

Serve Cool.
Enjoy.

Note:
- If desire, you can use this recipe with hazelnut, date fruit, dried fruits, walnut, 
saffron...etc. and different shapes.

INGREDIENTS 

- 250 Gr. Oil (or 125 Gr.Oil and 125 
Gr.Butter)
- 1 Glass Powder Sugar
- 1 Glass of Semolina
- 1 Dessertspoon Cinnamon
- 2 Teaspoons Mahaleb
- 1 Package Vanilla
- 1 Pinch Salt
- 1 Package Baking Powder

Filling Ingredients
- 1/2 Pumpkin (see 212-213)
- 1 Glass Hazelnuts (broiled and 
blended)
- 1 Tea Glass Currant

(With clove and hazelnut)
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MORSEL – KANDIL DESSERT

RECIPE

Break eggs and blend. Add slowly all ingredients and blend again. Cover the pastry 
and rest for 20 minutes. 
Put the pieces of pastry in broiled oil by the help of dessertspoon. Turn the pieces 
quickly by help of wooden spoon tiil to be red. Sprinkle the powder sugar on morsel 
dessert when it cools.

Serve Cool.
Enjoy.

Note:
- Morsel Dessert' is one of most important ancient honouring for special days in 
some local area. It s like a tradition and continue in these days. 
- Morsel Dessert' can be eaten for lots of kinds as a dessert or as a pastry. 
- It can be used as a garniture for meals in some area like a pasrty. 

INGREDIENTS 

- 2 Eggs
- 1 Tea Glass Yogurt
- 1 Teaspoon Baking Powder
- 1 - Dessertspoon Milk and Slip
- 1 Dessertspoon Lemon Juice
- 1,5 Glasses Flour
- 1 Pinch Mahaleb
- 1 Teaspoon Salt
- Oil (for broil)
- 1 Glass Powder Sugar (for 
decoration)

For Syrup;
- 4 Glasses Granulated Sugar
- 3 Glasses Water



283

Ordu 
Cooks

DESSERTS

282

CULTURAL PUBLICATIONS

MORSEL – KANDIL DESSERT

RECIPE

Break eggs and blend. Add slowly all ingredients and blend again. Cover the pastry 
and rest for 20 minutes. 
Put the pieces of pastry in broiled oil by the help of dessertspoon. Turn the pieces 
quickly by help of wooden spoon tiil to be red. Sprinkle the powder sugar on morsel 
dessert when it cools.

Serve Cool.
Enjoy.

Note:
- Morsel Dessert' is one of most important ancient honouring for special days in 
some local area. It s like a tradition and continue in these days. 
- Morsel Dessert' can be eaten for lots of kinds as a dessert or as a pastry. 
- It can be used as a garniture for meals in some area like a pasrty. 

INGREDIENTS 

- 2 Eggs
- 1 Tea Glass Yogurt
- 1 Teaspoon Baking Powder
- 1 - Dessertspoon Milk and Slip
- 1 Dessertspoon Lemon Juice
- 1,5 Glasses Flour
- 1 Pinch Mahaleb
- 1 Teaspoon Salt
- Oil (for broil)
- 1 Glass Powder Sugar (for 
decoration)

For Syrup;
- 4 Glasses Granulated Sugar
- 3 Glasses Water
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HOMEMADE PASTA DESSERT

RECIPE

Mix the powder sugar with hazelnuts and walnuts and put aside.
Boil handmade pasta with water. Filter with cold water. 
Melt butter on copper pot and add and mix the all pasta. Separate the half of pasta 
and give up in pot. Pour nuts mix on pasta that is on pot. Put the rest of pasta on 
other. Cook the pasta on a low heat until they begin to broil. Turn the other side of 
pasta by the help of a flat cover. Melt some butter and put the pasta on pot and again 
cook slowly until they begin to broil too. 
Pour some hazelnuts on handmade pasta.

Serve Hot.
Enjoy.

Note:
- If desire, you can make this dessert with syrup but hazelnuts, walnuts and sugar 
mix is more convenient for prepare. (See. Handmade Pasta)

INGREDIENTS 

- 1- Kg Homemade Pasta (see 172-
173)
- 1 Glass Hazelnuts (Broiled and 
blended)
- 1 Glass Walnuts (Blended)
- 1 Teaspoon Powder Sugar
- 4 Tablespoons Butter
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HOMEMADE PASTA DESSERT

RECIPE

Mix the powder sugar with hazelnuts and walnuts and put aside.
Boil handmade pasta with water. Filter with cold water. 
Melt butter on copper pot and add and mix the all pasta. Separate the half of pasta 
and give up in pot. Pour nuts mix on pasta that is on pot. Put the rest of pasta on 
other. Cook the pasta on a low heat until they begin to broil. Turn the other side of 
pasta by the help of a flat cover. Melt some butter and put the pasta on pot and again 
cook slowly until they begin to broil too. 
Pour some hazelnuts on handmade pasta.

Serve Hot.
Enjoy.

Note:
- If desire, you can make this dessert with syrup but hazelnuts, walnuts and sugar 
mix is more convenient for prepare. (See. Handmade Pasta)

INGREDIENTS 

- 1- Kg Homemade Pasta (see 172-
173)
- 1 Glass Hazelnuts (Broiled and 
blended)
- 1 Glass Walnuts (Blended)
- 1 Teaspoon Powder Sugar
- 4 Tablespoons Butter
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‘KAYNANA GERDANI' 

RECIPE

Mix eggs and 1 tea glass oil. Add flour and lemon juice and remold thoroughly.
Separate the pastry to equal pieces. Roll the pieces of pastry with stark. 
Melt some butter and put on aside.
Put 3 phyllo pastries on tray. Pour butter on every phyllo pastry when put on tray. 
Sprinkle hazelnuts on phyllo pastries. The tiny phyllo pastries, which wrap to the 
rolling pin, are fold shape of bowing and put into a tray.
Melt rest of butter and add oil. Pour the mix on sliced phyllo pastries. Cook in bakery 
until they begin to color pink. 
Boil sugar and water. Pour the syrup on Baklava when both warm. 

Serve hot or cool.
Enjoy.

Note:
-  Dessert Pastry can keep hold on deepfreeze for a long time without syrup. 

INGREDIENTS 

For Pastry;
- 4 Organic Eggs 
- 1 Piece Lemon
- 2 Tea Glasses Oil
- 1 Kg.Butter 
- 2 Kg.Flour
- 2 Kg.Stark

Filling Ingredients;
- 500 Gr. Hazelnuts (broiled and 
blended)

For Syrup;
- 2 Kg.Sugar
- 4 Glasses Water

(A Kind Of Local Name Of Dessert) - (A Kind Of Dessert With Syrup Like Baklava)
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‘KAYNANA GERDANI' 

RECIPE

Mix eggs and 1 tea glass oil. Add flour and lemon juice and remold thoroughly.
Separate the pastry to equal pieces. Roll the pieces of pastry with stark. 
Melt some butter and put on aside.
Put 3 phyllo pastries on tray. Pour butter on every phyllo pastry when put on tray. 
Sprinkle hazelnuts on phyllo pastries. The tiny phyllo pastries, which wrap to the 
rolling pin, are fold shape of bowing and put into a tray.
Melt rest of butter and add oil. Pour the mix on sliced phyllo pastries. Cook in bakery 
until they begin to color pink. 
Boil sugar and water. Pour the syrup on Baklava when both warm. 

Serve hot or cool.
Enjoy.

Note:
-  Dessert Pastry can keep hold on deepfreeze for a long time without syrup. 

INGREDIENTS 

For Pastry;
- 4 Organic Eggs 
- 1 Piece Lemon
- 2 Tea Glasses Oil
- 1 Kg.Butter 
- 2 Kg.Flour
- 2 Kg.Stark

Filling Ingredients;
- 500 Gr. Hazelnuts (broiled and 
blended)

For Syrup;
- 2 Kg.Sugar
- 4 Glasses Water

(A Kind Of Local Name Of Dessert) - (A Kind Of Dessert With Syrup Like Baklava)
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UNYE LOKUMU 

RECIPE

Whisk separately the yellow and white of eggs, add sugar and whisk together. Add yogurt and oil 
and continue to whisk. Add grated lemon, salt, baking powder, baking soda and mix all. Finally add 
the desirable dried fruits, nuts and as possible flour and remold until they begin to neither hard nor 
soft pastry. 
Rest in freezer for 1 hour after that remold again thoroughly. Separate the pastry in 4 equal pieces. 
Put some oil on kitchen counter and knead dough until coming by long and bold dough.
Cross out the pastries overall by the help of a knife after that cut all pastries like baklava shape. 
Rank the pieces on tray but they shouldn't touch each other.
If desire, you can use hazelnuts, sugar or yellow of egg for over the lokum.
At first cook at preheat oven to 250 degree for half hour than reduce the oven heat to 150 and cook 
again half hour. 

Serve hot or cool.
Enjoy.

Note:
- If amount of margarine/butter/oil is decreased and amount of yogurt is increased and also it's 
wrapped to a newspaper for cooling, the Lokums can be softer.
- Drying of the Lokums will increased the stock time.
-  It will be a great way to consume Lokums together with local cheese or local jams.
- Just a Ünye and Fatsa, all over the region the Lokum is most common serving material for the 
housegests.
- For addional flour, cinnamon, ginger or other spices can be used. Also using the yeast is a 
traditional way of making Lokum.
- All kind of oil can be used. If yogurt is used, make sure that it wasn't corrupted.
- The quality of the oil or flour affects the taste of Lokum.
- Lokum is known as cookies in other cultures.
- By the use of a knife, the shape of Lokum can be changed like diamond or circular.
- It's also possible to make Lokum by using honey instead of sugar and using the hazelnuts oil.
- It isn't known that where the Lokum's name come from, but it has nearly the same making process 
with Nokul which is an other type of cookie famous in Sinop.

INGREDIENTS 

- 1 Cup Yogurt
- 1 Cup Oil
- 1 Cup Butter
- 1 Cup Granulated Sugar (or powder 
sugar)
- 2 Eggs
- 1 Package Baking Powder
- 1 Package Vanilla
- 1 Teaspoon Baking Soda
- 1 Teaspoon Salt
- 1 Piece Crust Lemon (grated)
- 1 Glass Hazelnuts (or walnuts, 
almonds, dried grape)
- 1 -Glass Whole Wheat Flour
- As Possible Flour  

(A Kind Of Local Process For Cookie)
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UNYE LOKUMU 

RECIPE

Whisk separately the yellow and white of eggs, add sugar and whisk together. Add yogurt and oil 
and continue to whisk. Add grated lemon, salt, baking powder, baking soda and mix all. Finally add 
the desirable dried fruits, nuts and as possible flour and remold until they begin to neither hard nor 
soft pastry. 
Rest in freezer for 1 hour after that remold again thoroughly. Separate the pastry in 4 equal pieces. 
Put some oil on kitchen counter and knead dough until coming by long and bold dough.
Cross out the pastries overall by the help of a knife after that cut all pastries like baklava shape. 
Rank the pieces on tray but they shouldn't touch each other.
If desire, you can use hazelnuts, sugar or yellow of egg for over the lokum.
At first cook at preheat oven to 250 degree for half hour than reduce the oven heat to 150 and cook 
again half hour. 

Serve hot or cool.
Enjoy.

Note:
- If amount of margarine/butter/oil is decreased and amount of yogurt is increased and also it's 
wrapped to a newspaper for cooling, the Lokums can be softer.
- Drying of the Lokums will increased the stock time.
-  It will be a great way to consume Lokums together with local cheese or local jams.
- Just a Ünye and Fatsa, all over the region the Lokum is most common serving material for the 
housegests.
- For addional flour, cinnamon, ginger or other spices can be used. Also using the yeast is a 
traditional way of making Lokum.
- All kind of oil can be used. If yogurt is used, make sure that it wasn't corrupted.
- The quality of the oil or flour affects the taste of Lokum.
- Lokum is known as cookies in other cultures.
- By the use of a knife, the shape of Lokum can be changed like diamond or circular.
- It's also possible to make Lokum by using honey instead of sugar and using the hazelnuts oil.
- It isn't known that where the Lokum's name come from, but it has nearly the same making process 
with Nokul which is an other type of cookie famous in Sinop.

INGREDIENTS 

- 1 Cup Yogurt
- 1 Cup Oil
- 1 Cup Butter
- 1 Cup Granulated Sugar (or powder 
sugar)
- 2 Eggs
- 1 Package Baking Powder
- 1 Package Vanilla
- 1 Teaspoon Baking Soda
- 1 Teaspoon Salt
- 1 Piece Crust Lemon (grated)
- 1 Glass Hazelnuts (or walnuts, 
almonds, dried grape)
- 1 -Glass Whole Wheat Flour
- As Possible Flour  

(A Kind Of Local Process For Cookie)
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FATSA LOKUMU 

RECIPE

Separate one yellow of egg. Whisk separately the rest of yellow and white of eggs. 
Add yogurt and oil and continue to whisk. Add grated lemon, salt, baking powder, 
baking soda and mix all. Finally add the desirable dried fruits, nuts and as possible 
flour and remold until they begin to neither hard nor soft pastry. 
Rest in freezer for 1 hour after that remold again thoroughly. Separate the pastry in 2 
pieces. 
Make them like a bold rolled pastry. 
Cross out the pastries overall by the help of a knife after that cut all pastries like 
baklava shape. There will be 24 pieces. Perfuse the yellow of egg on over of all 
lokum. 
Cook them in preheat oven to 170 degree for half hour.

Serve hot or cool.
Enjoy.

Note:
- Lokum recipes can be changeable according to local area or people. 
- There are some recipes that are making with chickpea yeast, sour yeast or 
prepared yeast.
- Every kind of oil can use for this recipe or can use just slip and without oil.
- Lokums are rest for a long time but lokums with yeast can rest longer.

INGREDIENTS 

- 4 Eggs
- 1 Cup Oil
- 250 Gr.Butter
- 1 Cup Slip of Milk or Yogurt
- 1 Cup Granulated Sugar (or powder 
sugar)
- 1 Package Baking Powder
- 1 Package Vanilla
- 1 Teaspoon Baking Soda
- 1 Pinch Salt
- 1 Piece Crust Lemon (grated)
- 1/2 Lemon Juice
- 1 Glass Hazelnuts or Walnuts 
(Minced)
- As Possible Flour  

(A Kind Of Local Process For Cookie)
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FATSA LOKUMU 

RECIPE

Separate one yellow of egg. Whisk separately the rest of yellow and white of eggs. 
Add yogurt and oil and continue to whisk. Add grated lemon, salt, baking powder, 
baking soda and mix all. Finally add the desirable dried fruits, nuts and as possible 
flour and remold until they begin to neither hard nor soft pastry. 
Rest in freezer for 1 hour after that remold again thoroughly. Separate the pastry in 2 
pieces. 
Make them like a bold rolled pastry. 
Cross out the pastries overall by the help of a knife after that cut all pastries like 
baklava shape. There will be 24 pieces. Perfuse the yellow of egg on over of all 
lokum. 
Cook them in preheat oven to 170 degree for half hour.

Serve hot or cool.
Enjoy.

Note:
- Lokum recipes can be changeable according to local area or people. 
- There are some recipes that are making with chickpea yeast, sour yeast or 
prepared yeast.
- Every kind of oil can use for this recipe or can use just slip and without oil.
- Lokums are rest for a long time but lokums with yeast can rest longer.

INGREDIENTS 

- 4 Eggs
- 1 Cup Oil
- 250 Gr.Butter
- 1 Cup Slip of Milk or Yogurt
- 1 Cup Granulated Sugar (or powder 
sugar)
- 1 Package Baking Powder
- 1 Package Vanilla
- 1 Teaspoon Baking Soda
- 1 Pinch Salt
- 1 Piece Crust Lemon (grated)
- 1/2 Lemon Juice
- 1 Glass Hazelnuts or Walnuts 
(Minced)
- As Possible Flour  

(A Kind Of Local Process For Cookie)
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NON -FAT CHEESE COOKIE

RECIPE

Put eggs, sugar and oil in a deep stewpot and mix thoroughly. Add flour slowly after 
put vanilla, salt and grated lemon. 
Solve powder yeast in warm milk and add to pastry. Remold all thoroughly. Rest the 
pastry for half hour. 
Solve the baking soda in lemon juice after than add it and baking powder to pastry 
and remold again. Break of some pieces that are nearly big as a walnut from pastry.
Roll the pieces with your palm and put the non-fat cheese in all pieces. Close the 
pastry pieces after than roll all.
Separate the yellow and white of egg and perfuse the white of egg over lokums for 
stick the hazelnuts. Perfuse the yellow of egg over lokums and hazelnuts. Rank them 
on tray with wax paper.
Cook them in preheat oven to 170 degree for half hour.

Serve hot or cool.
Enjoy.

Note:
- Lokum recipes can be changeable according to local area or people. 
- There are some recipes that are making with chickpea yeast, sour yeast or 
prepared yeast.
- Every kind of oil can use for this recipe or can use just slip and without oil.
- Lokums are rest for a long time but lokums with yeast can rest longer.

INGREDIENTS 

- 3 Eggs
- 1 - Glass Oil
- 250 Gr.Butter
- 1 Glass Yogurt
- 1 Glass Granulated Sugar
- 1 - Dessertspoon Powder Yeast 
- 1 Cup Milk
- 1 Package Baking Powder
- 1 Package Vanilla
- 1 Teaspoon Baking Soda
- 1 Pinch Salt
- 1 Piece Crust Lemon (grated)
- 1/2 Lemon Juice
- 1 Glass Hazelnuts (broiled and 
minced)
- As Possible Flour  

Filling Ingredients;
- 1 Cup Non-Fat Cheese

(A Kind Of Local Food)
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NON -FAT CHEESE COOKIE

RECIPE

Put eggs, sugar and oil in a deep stewpot and mix thoroughly. Add flour slowly after 
put vanilla, salt and grated lemon. 
Solve powder yeast in warm milk and add to pastry. Remold all thoroughly. Rest the 
pastry for half hour. 
Solve the baking soda in lemon juice after than add it and baking powder to pastry 
and remold again. Break of some pieces that are nearly big as a walnut from pastry.
Roll the pieces with your palm and put the non-fat cheese in all pieces. Close the 
pastry pieces after than roll all.
Separate the yellow and white of egg and perfuse the white of egg over lokums for 
stick the hazelnuts. Perfuse the yellow of egg over lokums and hazelnuts. Rank them 
on tray with wax paper.
Cook them in preheat oven to 170 degree for half hour.

Serve hot or cool.
Enjoy.

Note:
- Lokum recipes can be changeable according to local area or people. 
- There are some recipes that are making with chickpea yeast, sour yeast or 
prepared yeast.
- Every kind of oil can use for this recipe or can use just slip and without oil.
- Lokums are rest for a long time but lokums with yeast can rest longer.

INGREDIENTS 

- 3 Eggs
- 1 - Glass Oil
- 250 Gr.Butter
- 1 Glass Yogurt
- 1 Glass Granulated Sugar
- 1 - Dessertspoon Powder Yeast 
- 1 Cup Milk
- 1 Package Baking Powder
- 1 Package Vanilla
- 1 Teaspoon Baking Soda
- 1 Pinch Salt
- 1 Piece Crust Lemon (grated)
- 1/2 Lemon Juice
- 1 Glass Hazelnuts (broiled and 
minced)
- As Possible Flour  

Filling Ingredients;
- 1 Cup Non-Fat Cheese

(A Kind Of Local Food)
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CORN FLOUR COOKIE

RECIPE

Remold flour with oil add 1 glass sugar, vanilla, stark, baking powder and salt and 
remold thoroughly. Add walnuts and remold again. Rest them for a while. Break of 
some pieces that are nearly as a walnut from pastry and roll all. 
Cook cookies in preheat oven to 170 degree for 40 min. 

Serve hot or cool.
Enjoy.

INGREDIENTS 

- 250 Gr.Butter
- 2 Glasses Corn Flour
- 1 - Glass Wheat Flour
- 1 Glass Stark
- 1,5 Glasses Powder Sugar
- 1 Glass Walnuts 
- 1 Package Baking Powder
- 1 Package Vanilla
- 1 Pinch Salt
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CORN FLOUR COOKIE

RECIPE

Remold flour with oil add 1 glass sugar, vanilla, stark, baking powder and salt and 
remold thoroughly. Add walnuts and remold again. Rest them for a while. Break of 
some pieces that are nearly as a walnut from pastry and roll all. 
Cook cookies in preheat oven to 170 degree for 40 min. 

Serve hot or cool.
Enjoy.

INGREDIENTS 

- 250 Gr.Butter
- 2 Glasses Corn Flour
- 1 - Glass Wheat Flour
- 1 Glass Stark
- 1,5 Glasses Powder Sugar
- 1 Glass Walnuts 
- 1 Package Baking Powder
- 1 Package Vanilla
- 1 Pinch Salt
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ISABELLA (GRAPE PAPA DESSERT)

RECIPE

Make paper cake cups oiled and put them in a circular cake pan that has deep holes.
Whisk the whipped cream with milk. Add cream and whisk again. Rest the mix in 
freezer for half hour. Separate the half of cream in cake cups. Put the grape papa on 
creams by the help of tablespoon and cover the cups with rest of cream. Put the 
sponge cake on creams. Rest the all cups in freezer for half hour too. Invert the cups 
and separate from cream. Sprinkle the red colouring on creams by the help strainer 
till cover all over of creams. Decorate to over of cream with one each raspberry. Rest 
the dessert in freezer for a while.

Serve cool.
Enjoy.

INGREDIENTS 

- 12 Pieces Little Sponge Cake
- 1 Package Cream
- 1 Package Whipped Cream
- 1 - Glass Milk
- 1 Cup Red Colouring
- 1 Cup Grape Papa (See 246-247 
Grape Papa)
- 12 Pieces Little Cake Cups
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ISABELLA (GRAPE PAPA DESSERT)

RECIPE

Make paper cake cups oiled and put them in a circular cake pan that has deep holes.
Whisk the whipped cream with milk. Add cream and whisk again. Rest the mix in 
freezer for half hour. Separate the half of cream in cake cups. Put the grape papa on 
creams by the help of tablespoon and cover the cups with rest of cream. Put the 
sponge cake on creams. Rest the all cups in freezer for half hour too. Invert the cups 
and separate from cream. Sprinkle the red colouring on creams by the help strainer 
till cover all over of creams. Decorate to over of cream with one each raspberry. Rest 
the dessert in freezer for a while.

Serve cool.
Enjoy.

INGREDIENTS 

- 12 Pieces Little Sponge Cake
- 1 Package Cream
- 1 Package Whipped Cream
- 1 - Glass Milk
- 1 Cup Red Colouring
- 1 Cup Grape Papa (See 246-247 
Grape Papa)
- 12 Pieces Little Cake Cups
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‘NOKUL’ – COOKIE WITH WALNUT

RECIPE

Whisk separately the yellow and white of 2 eggs after than mix all. Add respectively 
sugar, yogurt, oil, vanilla, baking powder and as possible flour and remold 
thoroughly until they begin neither hard nor soft pastry. Cover the pastry and rest in 
freezer for 1 hour. Separate the yellow of last egg for over the nokul and whisk the 
white of egg. 
Mix the whisked white of egg with sugar, hazelnuts, walnuts and grape. Break of 
some pieces from pastry and roll all to 1/2 cm thickness. Cover the phyllo pastries 
with filling ingredients. Wrap them and perfuse the yellow of egg over the phyllo 
pastries. Cut them in 4 cm thickness and shape of bowing. 
Cook them in preheat oven to 170 degree for 40 min. 

Serve hot or cool.
Enjoy.

Note:
- Nokul makes at houses and baker, which are shape of half moon in some local 
area. 

INGREDIENTS 

- 3 Eggs
- 1 -Tea Glass Oil
- 1 -Tea Glass Butter
- 1 Tea Glass Yogurt
- 1 Tea Glass Granulated Sugar
- 1 -Dessertspoon Powder Yeast 
- 1 Package Baking Powder
- 1 Package Vanilla
- As Possible Flour  

Filling Ingredients;
- 1 Tea Glass Walnuts (broiled and 
minced)
- 1 Tea Glass Hazelnuts (broiled and 
minced)
- 1 Tea Glass Dried Grape
- 1 Tea Glass Powder Sugar
- 1 Package Vanilla
- 1 Teaspoon Cinnamon
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‘NOKUL’ – COOKIE WITH WALNUT

RECIPE

Whisk separately the yellow and white of 2 eggs after than mix all. Add respectively 
sugar, yogurt, oil, vanilla, baking powder and as possible flour and remold 
thoroughly until they begin neither hard nor soft pastry. Cover the pastry and rest in 
freezer for 1 hour. Separate the yellow of last egg for over the nokul and whisk the 
white of egg. 
Mix the whisked white of egg with sugar, hazelnuts, walnuts and grape. Break of 
some pieces from pastry and roll all to 1/2 cm thickness. Cover the phyllo pastries 
with filling ingredients. Wrap them and perfuse the yellow of egg over the phyllo 
pastries. Cut them in 4 cm thickness and shape of bowing. 
Cook them in preheat oven to 170 degree for 40 min. 

Serve hot or cool.
Enjoy.

Note:
- Nokul makes at houses and baker, which are shape of half moon in some local 
area. 

INGREDIENTS 

- 3 Eggs
- 1 -Tea Glass Oil
- 1 -Tea Glass Butter
- 1 Tea Glass Yogurt
- 1 Tea Glass Granulated Sugar
- 1 -Dessertspoon Powder Yeast 
- 1 Package Baking Powder
- 1 Package Vanilla
- As Possible Flour  

Filling Ingredients;
- 1 Tea Glass Walnuts (broiled and 
minced)
- 1 Tea Glass Hazelnuts (broiled and 
minced)
- 1 Tea Glass Dried Grape
- 1 Tea Glass Powder Sugar
- 1 Package Vanilla
- 1 Teaspoon Cinnamon
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BLACKBERRY CAKE 

RECIPE

Separate the sponge cakes to 2 pieces that are shape of flat. Wet the all pieces of 
sponge cakes with milk. 
Wash blackberry thoroughly and dry with paper towel. 
Mix all filing ingredients for cream but butter. Cook them on a low heat. Add butter 
and whisk them for 20 minutes more. Rest the cream in freezer for 1 hour. 
Perfuse the cream on sponge cakes and decorate with blackberry.
Cover with blackberry when perfuse the cream on top of cake. Rest the cake in 
freezer for 1 hour.
  
Serve Cool.
Enjoy.

Note:
- If desire, you can take the sponge cake from bakery. But its taste can't be like 
handmade.
- You can use blackberry jam when it doesn't find at winter.

INGREDIENTS 

- 1,5Kg. Blackberry (native, gather 
from garden)
- 2 Pieces Big Sponge Cake (native, 
make at baker)(see 239)
- 2 Glasses Milk

For Cream;
- 1 Kg.Milk (4 glass)
- 4 Tablespoons Granulated Sugar
- 4 Tablespoons Flour
- 2 Tablespoons Butter
- 1 Package Vanilla
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BLACKBERRY CAKE 

RECIPE

Separate the sponge cakes to 2 pieces that are shape of flat. Wet the all pieces of 
sponge cakes with milk. 
Wash blackberry thoroughly and dry with paper towel. 
Mix all filing ingredients for cream but butter. Cook them on a low heat. Add butter 
and whisk them for 20 minutes more. Rest the cream in freezer for 1 hour. 
Perfuse the cream on sponge cakes and decorate with blackberry.
Cover with blackberry when perfuse the cream on top of cake. Rest the cake in 
freezer for 1 hour.
  
Serve Cool.
Enjoy.

Note:
- If desire, you can take the sponge cake from bakery. But its taste can't be like 
handmade.
- You can use blackberry jam when it doesn't find at winter.

INGREDIENTS 

- 1,5Kg. Blackberry (native, gather 
from garden)
- 2 Pieces Big Sponge Cake (native, 
make at baker)(see 239)
- 2 Glasses Milk

For Cream;
- 1 Kg.Milk (4 glass)
- 4 Tablespoons Granulated Sugar
- 4 Tablespoons Flour
- 2 Tablespoons Butter
- 1 Package Vanilla
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‘GULLAC'

RECIPE

Mix and boil the sugar and milk and add vanilla. Put aside for cooling. Put the half of 
Güllaç leafs on tray and pours the half of milk and rose juice on leafs. Pour the half of 
walnuts on leafs. Put the rest of Güllaç leafs and pour the rest of milk. 
Sprinkle the rest of walnuts and hazelnuts on Güllaç. Decorate with pomegranate.

Serve Cool.
Enjoy.

INGREDIENTS 

- 1 Package Güllaç
- 8 Glasses Milk
- 7 Cups Granulated Sugar
- 1 Package Vanilla
- 1 Glass Walnuts (minced)
- 1 Glass Hazelnuts (minced and 
broiled)
- 1-2 Drop Rose Juice
- 1 Pieces Pomegranate

(Ramadan Dessert)
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‘GULLAC'

RECIPE

Mix and boil the sugar and milk and add vanilla. Put aside for cooling. Put the half of 
Güllaç leafs on tray and pours the half of milk and rose juice on leafs. Pour the half of 
walnuts on leafs. Put the rest of Güllaç leafs and pour the rest of milk. 
Sprinkle the rest of walnuts and hazelnuts on Güllaç. Decorate with pomegranate.

Serve Cool.
Enjoy.

INGREDIENTS 

- 1 Package Güllaç
- 8 Glasses Milk
- 7 Cups Granulated Sugar
- 1 Package Vanilla
- 1 Glass Walnuts (minced)
- 1 Glass Hazelnuts (minced and 
broiled)
- 1-2 Drop Rose Juice
- 1 Pieces Pomegranate

(Ramadan Dessert)
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DATE FRUIT DESSERT WITH STRAINED YOGHURT 

RECIPE

Mince 2 date fruits by the help of food processor. Add sugar and milk to minced date 
fruits and mix all. Add stark and cook it while mixing continuously. Whisk the mix for 
cooling by the help of blender. 
Whisk cream with cold milk. Add the strained yogurt and lemon juice for make a sour 
cream. Rest it in freezer.
Wash and sort the cores of rest of date fruits. Slice and keep hold in water with 
lemon.
Whisk separately the yellow and white of eggs after than mix all. Add sugar, milk, 
oil and yogurt and whisk thoroughly. Add flour, grated crust of lemon and vanilla and 
mix all. At last, add the baking powder and mix again but too little. Pour on oily caked 
mould. Cook in preheat oven to 170 degree for half hour. Pour orange juice on hot 
cake and put on aside for cooling. 
Perfuse cream with strained yogurt on cake. Rank the sliced date fruits on cream. 
Finally, cover top of all date fruits with gel with date fruit. Rest the dessert in freezer 
for 1 hour.

Serve Cool.
Enjoy.

Note:
- Because of Date Fruit does not find every time, you can make this recipe all season 
different dried fruits, nuts or fresh fruits.

INGREDIENTS 

For Cream;
1 Kg. Fully Grown Date Fruits (4 Big 
Pieces)
2 Glasses Milk
3 Tablespoons Butter
2 Tablespoons Stark
1 Egg 
1,5 Glasses Peach Juice

For Strained Yogurt Cream;
1 - Glass Milk
1 Package Cream
1 Piece Lemon Juice
1 Glass Strained Yogurt

For Cake;
2 Eggs 
1 Cup Oil
1 Cup Milk
1 Cup Yogurt
1 Cup Granulated Sugar
1 Package Vanilla
1 Package Baking Powder
1 Lemon (grated)
1,5 Glasses Orange Juice
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DATE FRUIT DESSERT WITH STRAINED YOGHURT 

RECIPE

Mince 2 date fruits by the help of food processor. Add sugar and milk to minced date 
fruits and mix all. Add stark and cook it while mixing continuously. Whisk the mix for 
cooling by the help of blender. 
Whisk cream with cold milk. Add the strained yogurt and lemon juice for make a sour 
cream. Rest it in freezer.
Wash and sort the cores of rest of date fruits. Slice and keep hold in water with 
lemon.
Whisk separately the yellow and white of eggs after than mix all. Add sugar, milk, 
oil and yogurt and whisk thoroughly. Add flour, grated crust of lemon and vanilla and 
mix all. At last, add the baking powder and mix again but too little. Pour on oily caked 
mould. Cook in preheat oven to 170 degree for half hour. Pour orange juice on hot 
cake and put on aside for cooling. 
Perfuse cream with strained yogurt on cake. Rank the sliced date fruits on cream. 
Finally, cover top of all date fruits with gel with date fruit. Rest the dessert in freezer 
for 1 hour.

Serve Cool.
Enjoy.

Note:
- Because of Date Fruit does not find every time, you can make this recipe all season 
different dried fruits, nuts or fresh fruits.

INGREDIENTS 

For Cream;
1 Kg. Fully Grown Date Fruits (4 Big 
Pieces)
2 Glasses Milk
3 Tablespoons Butter
2 Tablespoons Stark
1 Egg 
1,5 Glasses Peach Juice

For Strained Yogurt Cream;
1 - Glass Milk
1 Package Cream
1 Piece Lemon Juice
1 Glass Strained Yogurt

For Cake;
2 Eggs 
1 Cup Oil
1 Cup Milk
1 Cup Yogurt
1 Cup Granulated Sugar
1 Package Vanilla
1 Package Baking Powder
1 Lemon (grated)
1,5 Glasses Orange Juice
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SPONGE CAKE WITH MOLASSES

RECIPE

At first, whisk separately the yellow and white of eggs after than mix both. Add 
sugar slowly. Add flour, salt, vanilla and water. Finally, add molasses and cook in 
preheat oven to 170 degree for 30 min. If desire, you can decorate the top of cake. 

Serve Cool.
Enjoy.

Note:
- Every dried fruits, nuts and fruits can use with sponge cake.

INGREDIENTS 

- 1 Cup Molasses (grape, apple, pear, 
mulberry, date fruit)
- 1 Package Cream
- 8 Eggs
- 8 Tablespoons Granulate Sugar
- 1 Cup Water
- 7 Cups Flour
- 1 Teaspoon Ammonniac
- 1 Teaspoon Salt
- 1 Package Vanilla
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SPONGE CAKE WITH MOLASSES

RECIPE

At first, whisk separately the yellow and white of eggs after than mix both. Add 
sugar slowly. Add flour, salt, vanilla and water. Finally, add molasses and cook in 
preheat oven to 170 degree for 30 min. If desire, you can decorate the top of cake. 

Serve Cool.
Enjoy.

Note:
- Every dried fruits, nuts and fruits can use with sponge cake.

INGREDIENTS 

- 1 Cup Molasses (grape, apple, pear, 
mulberry, date fruit)
- 1 Package Cream
- 8 Eggs
- 8 Tablespoons Granulate Sugar
- 1 Cup Water
- 7 Cups Flour
- 1 Teaspoon Ammonniac
- 1 Teaspoon Salt
- 1 Package Vanilla
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BACKFILLING CAKE WITH 'TONGEL'

RECIPE

Put water in a deep stewpot. Melt butter in boiled water. Add flour and salt in 
stewpot slowly and mix thoroughly. Rest the pastry for cooling.
Break of some pieces, which are nearly big as walnuts from pastry. Cook in preheat 
oven to 170 degree. Open the cooled profiteroles by the help of a knife. 

Cream;
Wash and sort the crust and cores of Töngels. Smash the rest of Töngels and put 
aside. 
Mix flour, sugar and milk and cook at a low heat. Take from heat and whisk by the 
help of a beater when it boiled. Add butter and continue to whisk 5 min. after. 
Finally, add the smashed Töngels and vanilla in cream and whisk 20 min. more. Rest 
the cream in freezer for 1 hour. After resting, put all crème into crème pump and fill 
the cooled doughs. 
Cover the backfilled profiteroles thoroughly with chocolate, which is melted with 
bainmarie method. 

Sprinkle the coconut on top of profiteroles and rest in freezer for a while.

Serve Cool.
Enjoy

INGREDIENTS 

For Pastry;
2 Glasses Flour
2 Glasses Water
125 Gr.Butter
2 Eggs
2 Kg.Töngel (fully grow)
1 Pinch Salt

Backfilling Cream;
2 Glasses Milk
2 Glasses Flour
2 Glasses Granulated Sugar
2 Tablespoons Butter
1 Egg 
1 Package Vanilla
1 Pinch Salt

Chocolate Cover;
1 Package Dark Chocolate
2 Glasses Milk
1 Yellow of Egg
1 Package Vanilla
1 Package Coconut

('Tongel' Is A Kind Of Local Fruit)
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BACKFILLING CAKE WITH 'TONGEL'

RECIPE

Put water in a deep stewpot. Melt butter in boiled water. Add flour and salt in 
stewpot slowly and mix thoroughly. Rest the pastry for cooling.
Break of some pieces, which are nearly big as walnuts from pastry. Cook in preheat 
oven to 170 degree. Open the cooled profiteroles by the help of a knife. 

Cream;
Wash and sort the crust and cores of Töngels. Smash the rest of Töngels and put 
aside. 
Mix flour, sugar and milk and cook at a low heat. Take from heat and whisk by the 
help of a beater when it boiled. Add butter and continue to whisk 5 min. after. 
Finally, add the smashed Töngels and vanilla in cream and whisk 20 min. more. Rest 
the cream in freezer for 1 hour. After resting, put all crème into crème pump and fill 
the cooled doughs. 
Cover the backfilled profiteroles thoroughly with chocolate, which is melted with 
bainmarie method. 

Sprinkle the coconut on top of profiteroles and rest in freezer for a while.

Serve Cool.
Enjoy

INGREDIENTS 

For Pastry;
2 Glasses Flour
2 Glasses Water
125 Gr.Butter
2 Eggs
2 Kg.Töngel (fully grow)
1 Pinch Salt

Backfilling Cream;
2 Glasses Milk
2 Glasses Flour
2 Glasses Granulated Sugar
2 Tablespoons Butter
1 Egg 
1 Package Vanilla
1 Pinch Salt

Chocolate Cover;
1 Package Dark Chocolate
2 Glasses Milk
1 Yellow of Egg
1 Package Vanilla
1 Package Coconut

('Tongel' Is A Kind Of Local Fruit)
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STONE HALVA 

RECIPE

Add flour to melted margarine and mix slowly by the help of wooden spoon for 
broiling.
Add the powder sugar, vanilla and saffron and mix thoroughly after than take from 
heat. After resting process completed, all of cream is put in to the cream pump and it 
is poured into the bottom of leavens, which are quietly cooled before.
Cut the halva like baklava or square shape.

Serve Cool.
Enjoy.

Note:
- Stone Halva is a kind of halvah that is so delicious and it can be harder when makes 
with vegetable oil. 
- If desire, you can use hazelnut or other dried fruits and nuts for Stone Halva.
- It must not make with oil. If desire, you can use olive oil or oil for other recipe.

INGREDIENTS 

- 4 Glasses Flour
- 250 Gr. Margarine 
- 3 Tea Glasses Powder Sugar
- 2 Tablespoons Saffron
- 1 Package Vanilla

(Sabun-i Halva From Ottoman Palace) 
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STONE HALVA 

RECIPE

Add flour to melted margarine and mix slowly by the help of wooden spoon for 
broiling.
Add the powder sugar, vanilla and saffron and mix thoroughly after than take from 
heat. After resting process completed, all of cream is put in to the cream pump and it 
is poured into the bottom of leavens, which are quietly cooled before.
Cut the halva like baklava or square shape.

Serve Cool.
Enjoy.

Note:
- Stone Halva is a kind of halvah that is so delicious and it can be harder when makes 
with vegetable oil. 
- If desire, you can use hazelnut or other dried fruits and nuts for Stone Halva.
- It must not make with oil. If desire, you can use olive oil or oil for other recipe.

INGREDIENTS 

- 4 Glasses Flour
- 250 Gr. Margarine 
- 3 Tea Glasses Powder Sugar
- 2 Tablespoons Saffron
- 1 Package Vanilla

(Sabun-i Halva From Ottoman Palace) 
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CORN FLOUR HALVA

RECIPE

Mix the grape molasses and water thoroughly for syrup. 
Whisk the yellow of egg and lemon juice. Add this mix to syrup and whisk again. 
Rest the mix in freezer for a while. Melt butter on nonstick pot, add the flour and mix 
all thoroughly. Broil on a low heat by the help of a wooden spoon till begin to color 
pink. Add the grated lemon and vanilla. Mix the broiled flour that is hot with syrup 
that is cooled on high-density fire. Continue to cook process 7-8 min more when the 
flour absorbed the syrup. Make circular shapes from halva. 
If desire, you can use coconut, walnuts, pistachio nut or cinnamon for decoration. 

Serve hot or cool.
Enjoy.

Note:
- Corn flour halva, which is a traditional dessert, is about to forget but it's not only 
natural but also delicious dessert.
- Especially the natural sugar, which is used in the making process of corn flour 
halva, gives a privilege to the dessert.

INGREDIENTS 

- 8 Tablespoons Corn Flour
- 5 Tablespoons Butter 
- 1 Package Vanilla
- 1 Lemon 
- 1 Pinch Salt
- 1 Glass Walnuts or Pistachio Nut

For Syrup;
- 1 Glass Grape Molasses
- 2 Glasses Water

(A Kind Of Local Food)
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CORN FLOUR HALVA

RECIPE

Mix the grape molasses and water thoroughly for syrup. 
Whisk the yellow of egg and lemon juice. Add this mix to syrup and whisk again. 
Rest the mix in freezer for a while. Melt butter on nonstick pot, add the flour and mix 
all thoroughly. Broil on a low heat by the help of a wooden spoon till begin to color 
pink. Add the grated lemon and vanilla. Mix the broiled flour that is hot with syrup 
that is cooled on high-density fire. Continue to cook process 7-8 min more when the 
flour absorbed the syrup. Make circular shapes from halva. 
If desire, you can use coconut, walnuts, pistachio nut or cinnamon for decoration. 

Serve hot or cool.
Enjoy.

Note:
- Corn flour halva, which is a traditional dessert, is about to forget but it's not only 
natural but also delicious dessert.
- Especially the natural sugar, which is used in the making process of corn flour 
halva, gives a privilege to the dessert.

INGREDIENTS 

- 8 Tablespoons Corn Flour
- 5 Tablespoons Butter 
- 1 Package Vanilla
- 1 Lemon 
- 1 Pinch Salt
- 1 Glass Walnuts or Pistachio Nut

For Syrup;
- 1 Glass Grape Molasses
- 2 Glasses Water

(A Kind Of Local Food)
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HALVA WITH SAFFRON 

RECIPE

Mix the yellow of egg with half lemon juice thoroughly. Add sugar and milk. Mix 
them again. Put on aside.
Broil saffron on nonstick pot for 2-3 min. and put on aside.
Eliminate flour. Melt butter on a copper pot, add the flour and broil together by the 
help of wooden spoon on a low heat until they begin to color pink. 
Mix flour with milk with egg and cook on high density fire 10 min more. Take the mix 
from heat. Add affron, vanilla and grated lemon and mix thoroughly. 
Spread halva in copper pot and flatten by the help of a spoon. 
Sprinkle some cinnamon on halva. 

Serve hot or cool.
Enjoy.

Note:
- Saffron gives an unbelievable taste and color to halva or any meal whichever it is 
added.
- Cooking of saffron shouldn't be more then 5 min.    
- Halva is quietly more delicious when it's consumed hot.
- The flour, which is used in preparation of halva, should be screened in order to 
make it more flourished about oxygen.
- And flour should be cooked on a soft fire and slowly.
- Halva, just as flour halvah, which comes from ottoman cultures, has lots of 
different versions and it consumed so often because of its perfect taste.

INGREDIENTS 

- 4 Glasses Flour
- 2 Glasses Milk
- 1 Tablespoon Butter
- 4 Cups Granulated Sugar
- 1 Piece Fully Grown Date Fruit
- 1 Teaspoon Saffron
- 1 Package Vanilla
- 1 Piece Lemon (grated)
- 1/2 Lemon Juice
- 1 Egg

(A Kind Of Local Food)
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HALVA WITH SAFFRON 

RECIPE

Mix the yellow of egg with half lemon juice thoroughly. Add sugar and milk. Mix 
them again. Put on aside.
Broil saffron on nonstick pot for 2-3 min. and put on aside.
Eliminate flour. Melt butter on a copper pot, add the flour and broil together by the 
help of wooden spoon on a low heat until they begin to color pink. 
Mix flour with milk with egg and cook on high density fire 10 min more. Take the mix 
from heat. Add affron, vanilla and grated lemon and mix thoroughly. 
Spread halva in copper pot and flatten by the help of a spoon. 
Sprinkle some cinnamon on halva. 

Serve hot or cool.
Enjoy.

Note:
- Saffron gives an unbelievable taste and color to halva or any meal whichever it is 
added.
- Cooking of saffron shouldn't be more then 5 min.    
- Halva is quietly more delicious when it's consumed hot.
- The flour, which is used in preparation of halva, should be screened in order to 
make it more flourished about oxygen.
- And flour should be cooked on a soft fire and slowly.
- Halva, just as flour halvah, which comes from ottoman cultures, has lots of 
different versions and it consumed so often because of its perfect taste.

INGREDIENTS 

- 4 Glasses Flour
- 2 Glasses Milk
- 1 Tablespoon Butter
- 4 Cups Granulated Sugar
- 1 Piece Fully Grown Date Fruit
- 1 Teaspoon Saffron
- 1 Package Vanilla
- 1 Piece Lemon (grated)
- 1/2 Lemon Juice
- 1 Egg

(A Kind Of Local Food)
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GRAPE PAPA

RECIPE

Wash grapes thoroughly and put in a deep stewpot. Cover grapes with water and 
boil. Put on aside for cooling.
Eliminate corn flour by the help of sieve.
Wear plastic glove and smash the grape thoroughly. Filter grape juice and put on a 
deep stewpot. 
Mix corn flour and sugar and add slowly to grape juice. Cook it while mixing 
continuously.
Separate the Grape Papa to serve cups. 

Serve hot or cool.
Enjoy.

INGREDIENTS 

- 2 Kg. İsabel Grapes
- 1 Glass Granulated Sugar
- 6 Glasses Grape Juice
- 6-8 Tablespoons Corn Flour

(Peluze Or Peluza)
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GRAPE PAPA

RECIPE

Wash grapes thoroughly and put in a deep stewpot. Cover grapes with water and 
boil. Put on aside for cooling.
Eliminate corn flour by the help of sieve.
Wear plastic glove and smash the grape thoroughly. Filter grape juice and put on a 
deep stewpot. 
Mix corn flour and sugar and add slowly to grape juice. Cook it while mixing 
continuously.
Separate the Grape Papa to serve cups. 

Serve hot or cool.
Enjoy.

INGREDIENTS 

- 2 Kg. İsabel Grapes
- 1 Glass Granulated Sugar
- 6 Glasses Grape Juice
- 6-8 Tablespoons Corn Flour

(Peluze Or Peluza)
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TURKISH COFFEE WITH HAZELNUT 

RECIPE

It's recommended that if it possible cook the Turkish Coffee in a copper coffee pot by 
using ember fine.
Mix the coffee with water and honey and cook slowly on ember. Add the hazelnut 
before it begins froth. Pour the coffee on cup as it froths. Close the cup with covers.

Serve Hot.
Enjoy.

Note:
- It's also recommended that cups should be heated via boiled water.
- Coffee, water, honey and hazelnut's quality is so important.

INGREDIENTS 

- 2 Dessertspoon Turkish Coffee
- 1 Dessertspoon Granulate Hazelnut 
(broiled and granulated like flour)
- 1 Teaspoon Honey
- 8 Dragee chocolate with Hazelnut
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TURKISH COFFEE WITH HAZELNUT 

RECIPE

It's recommended that if it possible cook the Turkish Coffee in a copper coffee pot by 
using ember fine.
Mix the coffee with water and honey and cook slowly on ember. Add the hazelnut 
before it begins froth. Pour the coffee on cup as it froths. Close the cup with covers.

Serve Hot.
Enjoy.

Note:
- It's also recommended that cups should be heated via boiled water.
- Coffee, water, honey and hazelnut's quality is so important.

INGREDIENTS 

- 2 Dessertspoon Turkish Coffee
- 1 Dessertspoon Granulate Hazelnut 
(broiled and granulated like flour)
- 1 Teaspoon Honey
- 8 Dragee chocolate with Hazelnut
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BUTTERMILK

RECIPE

Put the yogurt with slip in churn and add water. Shake the churn to back and front. 
Add ice and shake it again. After a shaking period the butter gathers at the top of the 
churn. Take the gathered butter by the help of a spoon and the rest in the churn is 
delicious ayran. 

Serve Cool.
Enjoy.

Note:
- "Yayık" (Churn) is an special wooden tool which is traditionally used in region for 
making ayran. But, it is very old method and it is nearly about to forgotten.
- While shaking the churn, possible leakages can be prevented by putting a 
headscarf bottom of the churn's cover. The more shake the churn, the more butter 
gathers and Ayran's taste will enhance.

INGREDIENTS 

- 2,5 kg Yogurt
- 5 liter Water
- 2 Big Pieces Ice
- 1 butter churn
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BUTTERMILK

RECIPE

Put the yogurt with slip in churn and add water. Shake the churn to back and front. 
Add ice and shake it again. After a shaking period the butter gathers at the top of the 
churn. Take the gathered butter by the help of a spoon and the rest in the churn is 
delicious ayran. 

Serve Cool.
Enjoy.

Note:
- "Yayık" (Churn) is an special wooden tool which is traditionally used in region for 
making ayran. But, it is very old method and it is nearly about to forgotten.
- While shaking the churn, possible leakages can be prevented by putting a 
headscarf bottom of the churn's cover. The more shake the churn, the more butter 
gathers and Ayran's taste will enhance.

INGREDIENTS 

- 2,5 kg Yogurt
- 5 liter Water
- 2 Big Pieces Ice
- 1 butter churn
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POMEGRANATE NARDENGI

RECIPE

Wash and sort the pomegranate thoroughly. Boil with water and filter. 
It will be sour but it is so antioxidant and so important for diabetes. 

Serve Cool.
Enjoy.

INGREDIENTS 

- 3 kg Pomegranate
- 3 kg Water (quality as possible)
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POMEGRANATE NARDENGI

RECIPE

Wash and sort the pomegranate thoroughly. Boil with water and filter. 
It will be sour but it is so antioxidant and so important for diabetes. 

Serve Cool.
Enjoy.

INGREDIENTS 

- 3 kg Pomegranate
- 3 kg Water (quality as possible)
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CRANBERRY JUICE

RECIPE

Sort and wash the cranberries thoroughly and filter on paper towel. Boil water with 
sugar in a deep stewpot. Add the cranberries and cook half an hour more. Add the 
cloves when take the syrup from fire. Close the cover and wait for cool. Filter with 
clean headscarf for limpid syrup. Cranberry Juice should be served with special jug 
and glass. 

Serve Cool.
Enjoy.

Note:
- Make Marmalade;
- Smash the rest of dreg of cranberries with wire whip. Add sugar relative 1/3 and 
boil again.

INGREDIENTS 

- 1 kg Cranberries 
- 2 Glass of Sugar
- 8 Glass of Water
- 2 Pieces Cloves
- Fresh Mint Leaves (for decoration)
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CRANBERRY JUICE

RECIPE

Sort and wash the cranberries thoroughly and filter on paper towel. Boil water with 
sugar in a deep stewpot. Add the cranberries and cook half an hour more. Add the 
cloves when take the syrup from fire. Close the cover and wait for cool. Filter with 
clean headscarf for limpid syrup. Cranberry Juice should be served with special jug 
and glass. 

Serve Cool.
Enjoy.

Note:
- Make Marmalade;
- Smash the rest of dreg of cranberries with wire whip. Add sugar relative 1/3 and 
boil again.

INGREDIENTS 

- 1 kg Cranberries 
- 2 Glass of Sugar
- 8 Glass of Water
- 2 Pieces Cloves
- Fresh Mint Leaves (for decoration)
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PLUM JUICE 

RECIPE

Wash the plum and boil with water for half an hour. Filter the plum.

Serve Cool.
Enjoy.

Note:
- Sort of plum's core and add 2 glass of sugar and boil again for make marmalade.
- If you like, you can use sugar for plum juice.
- If you drink without sugar when you hungry, it can be prompt the bowel.
- For making plum juice, lots of plums which are cultivated in the region can be used. 
An delicious and natural juice can be gained from each of plums but, the most 
delicious one is red colored "can erik" (it is a kind of plum.)
- Conserve of plum juice is gained if the plum juice is put into a jar when it is hot and 
the jar is rotated as upside down after the cover is closed.

INGREDIENTS 

- 2 kg Plum
- 2 liters Water 
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PLUM JUICE 

RECIPE

Wash the plum and boil with water for half an hour. Filter the plum.

Serve Cool.
Enjoy.

Note:
- Sort of plum's core and add 2 glass of sugar and boil again for make marmalade.
- If you like, you can use sugar for plum juice.
- If you drink without sugar when you hungry, it can be prompt the bowel.
- For making plum juice, lots of plums which are cultivated in the region can be used. 
An delicious and natural juice can be gained from each of plums but, the most 
delicious one is red colored "can erik" (it is a kind of plum.)
- Conserve of plum juice is gained if the plum juice is put into a jar when it is hot and 
the jar is rotated as upside down after the cover is closed.

INGREDIENTS 

- 2 kg Plum
- 2 liters Water 
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PUERPERANT SYRUP 

RECIPE

Melt the puerperant sugar a few amount hot water. Boil the puerperant sugar with 
water and sugar. Put the cloves and cinnamons in a headscarf and add to blend. 
Take the headscarf when syrup boiled. 

Serve hot or cool.
Enjoy.

Note:
- Puerperant Syrup serves in special bowl.

INGREDIENTS 

- 150 g. Puerperant Sugar
- 2 Glass of Granulated Sugar
- 2 liters Water 
- 2 Pieces Cinnamons
- 10 Pieces Cloves
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PUERPERANT SYRUP 

RECIPE

Melt the puerperant sugar a few amount hot water. Boil the puerperant sugar with 
water and sugar. Put the cloves and cinnamons in a headscarf and add to blend. 
Take the headscarf when syrup boiled. 

Serve hot or cool.
Enjoy.

Note:
- Puerperant Syrup serves in special bowl.

INGREDIENTS 

- 150 g. Puerperant Sugar
- 2 Glass of Granulated Sugar
- 2 liters Water 
- 2 Pieces Cinnamons
- 10 Pieces Cloves
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MOLASSES JUICE

RECIPE

Molasseses, which are made from boiling of the fuits, are traditional marmalades in 
our region. In addition, molasses juices, which is combination of water-molasses, is 
a kind of natural juice. 
It will be great especially when serviced with rice and pastries.
Molasses can be stocked for a long time without of any corruption.
Molasses juices are so nutritious for children.
If used in breakfasts or preparing of desserts, the molasses can give delicious 
tastes.

INGREDIENTS 

- 2 Glass of Boiled Grape Juice
- Or Boiled Apple Juice,
- Boiled Mulberry Juice,
- Boiled Pear Juice,
- Boiled Date Juice
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MOLASSES JUICE

RECIPE

Molasseses, which are made from boiling of the fuits, are traditional marmalades in 
our region. In addition, molasses juices, which is combination of water-molasses, is 
a kind of natural juice. 
It will be great especially when serviced with rice and pastries.
Molasses can be stocked for a long time without of any corruption.
Molasses juices are so nutritious for children.
If used in breakfasts or preparing of desserts, the molasses can give delicious 
tastes.

INGREDIENTS 

- 2 Glass of Boiled Grape Juice
- Or Boiled Apple Juice,
- Boiled Mulberry Juice,
- Boiled Pear Juice,
- Boiled Date Juice
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HIRTARIŞ NARDENGI

RECIPE

Sort and wash all grape thoroughly. Boil with water and wait for cool. Filter the 
boiled grape pieces.
Put the grape juice in a glass jar and close the cover tightly for tinned. 
This viscous juice name is 'Nardengi' that can use for a long time. 
Especially it is drink with "bulgur pilaf" and "flour papa" for refresh.

Serve Cool.
Enjoy.

Note:
- Because of it is so viscous, you can make 1 cup with 2-3 tablespoon 'nardengi'.
- Hırtarış Nardengi is so nutrition.

INGREDIENTS 

- 2 kg Hırtarış Grape (native, black and 
sour grape)
- 2 liters  Water
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HIRTARIŞ NARDENGI

RECIPE

Sort and wash all grape thoroughly. Boil with water and wait for cool. Filter the 
boiled grape pieces.
Put the grape juice in a glass jar and close the cover tightly for tinned. 
This viscous juice name is 'Nardengi' that can use for a long time. 
Especially it is drink with "bulgur pilaf" and "flour papa" for refresh.

Serve Cool.
Enjoy.

Note:
- Because of it is so viscous, you can make 1 cup with 2-3 tablespoon 'nardengi'.
- Hırtarış Nardengi is so nutrition.

INGREDIENTS 

- 2 kg Hırtarış Grape (native, black and 
sour grape)
- 2 liters  Water
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GRAPE JUICE

RECIPE

Sort and wash black and scented İsabella grapes. Put the grapes and boil with 
water. Stop heating after 2 hour. Wear glove for squeeze the grape juice that other 
name is 'Şıra'. Squeeze and separate pieces of grapes thoroughly when it cool. Filter 
again with strainer. The gained grape juice is so delicious, perfumed and dense. 
Isabella grape juice which has a special taste and perfume, will be lovely consumed 
by the houseguests. It is also an antioxidant.

Serve cool.
Enjoy.  

Note:
- Conserve of grape juice is gained if the grape juice is put into a jar when it is hot 
and the jar is rotated as upside down after the cover is closed. 
- Grape juice can be used for making the "Peluza" which is a kind of regional pudding. 
(See Recipe of Peluza)
- Grape juice also can be used for making an special cream.

INGREDIENTS 

- 2 liters İsabella Grapes (native grape)
- 4 liters Water
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GRAPE JUICE

RECIPE

Sort and wash black and scented İsabella grapes. Put the grapes and boil with 
water. Stop heating after 2 hour. Wear glove for squeeze the grape juice that other 
name is 'Şıra'. Squeeze and separate pieces of grapes thoroughly when it cool. Filter 
again with strainer. The gained grape juice is so delicious, perfumed and dense. 
Isabella grape juice which has a special taste and perfume, will be lovely consumed 
by the houseguests. It is also an antioxidant.

Serve cool.
Enjoy.  

Note:
- Conserve of grape juice is gained if the grape juice is put into a jar when it is hot 
and the jar is rotated as upside down after the cover is closed. 
- Grape juice can be used for making the "Peluza" which is a kind of regional pudding. 
(See Recipe of Peluza)
- Grape juice also can be used for making an special cream.

INGREDIENTS 

- 2 liters İsabella Grapes (native grape)
- 4 liters Water
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LINDEN TEA

RECIPE

Boil the linden leafs and water nearly 20 min. 

Note:
- The brown colored linden, which is the first form of the tea when it is boil, is so 
beneficial.
- After the second or more boil it will take an dark brown colour. But it can still 
drinkable, but, it is hard to say that still beneficial.
- Linden is commonly cultivated in our region. This well perfumed plant's flowers are 
more good for making linden tea but, its leafs can be also used. 
- The leafs and flowers are gathered from the linden tree and dried in a shadowed 
place. The more it is dried, the more long time it can be used.  

INGREDIENTS 

- 1 Big Cup of Linden (Native)
- 6 Glass of Water
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LINDEN TEA

RECIPE

Boil the linden leafs and water nearly 20 min. 

Note:
- The brown colored linden, which is the first form of the tea when it is boil, is so 
beneficial.
- After the second or more boil it will take an dark brown colour. But it can still 
drinkable, but, it is hard to say that still beneficial.
- Linden is commonly cultivated in our region. This well perfumed plant's flowers are 
more good for making linden tea but, its leafs can be also used. 
- The leafs and flowers are gathered from the linden tree and dried in a shadowed 
place. The more it is dried, the more long time it can be used.  

INGREDIENTS 

- 1 Big Cup of Linden (Native)
- 6 Glass of Water
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ROSE JUICE

RECIPE

Sort and wash the rose leafs. Put the rose leafs in glass jar with water and salts of 
lemon. Rose leafs color's will be leave to water when rest nearly one week at 
sunlight. 
Filter the rose leafs from jar and add sugar. 

Serve Cool.
Enjoy.

Note:
- Long period of time ago when there were not much artificial drinks and when the 
roses were smelt more beautiful, nearly all houses had rose juice bottles infront of 
it's windows. İt is forgotten in our era.
- Rose Jam can be made from good perfumed leafs.
- Okka rose, which is pink or red colored, has many layers and good perfume, is an 
culture heritage of Ottomans.

INGREDIENTS 

- 4 Pieces Scented Rose (Okka Rose)
- 2 Glass of Water
- 2 Cup of Sugar
- 1 Dessertspoon Salts of Lemon
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ROSE JUICE

RECIPE

Sort and wash the rose leafs. Put the rose leafs in glass jar with water and salts of 
lemon. Rose leafs color's will be leave to water when rest nearly one week at 
sunlight. 
Filter the rose leafs from jar and add sugar. 

Serve Cool.
Enjoy.

Note:
- Long period of time ago when there were not much artificial drinks and when the 
roses were smelt more beautiful, nearly all houses had rose juice bottles infront of 
it's windows. İt is forgotten in our era.
- Rose Jam can be made from good perfumed leafs.
- Okka rose, which is pink or red colored, has many layers and good perfume, is an 
culture heritage of Ottomans.

INGREDIENTS 

- 4 Pieces Scented Rose (Okka Rose)
- 2 Glass of Water
- 2 Cup of Sugar
- 1 Dessertspoon Salts of Lemon
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PEPPER SALT

RECIPE

Wash the red peppers, (which can be cultivated in Tokat) clean them and then cut 
each of them to make four long pieces.
Sting out the peppers till they are dry.
In a special time period when the weather is hot in winter, is appropriate for drying 
process.
More over in sunny days using the shade areas is enough to make the peppers dry in 
15 days.
Minced the dried peppers, hazelnuts and walnuts then clean the garlic, add it and 
spices in to the mince mix after that mince all of them together.
Biber Tuzu is ready. And it can be used all meals in a day and it also can be used for 
giving flour to your other recipes. 

Serve Cool.
Enjoy.

Note:
- The original recipe of Biber Tuzu is as written above. However, because of the long 
drying process this traditional method of preparing Biber Tuzu is nearly abandoned.
- As another method, adding all ingredients listed above into a well-prepared red 
pepper paste, which comes from South Eastern part of the Turkey, Biber Tuzu can be 
prepared.
- There can be lots of other recipes for preparing Biber Tuzu maybe it can prepared 
with hazelnuts only or bread only but for the get perfect flour, hazelnut and coriander 
should be used.

INGREDIENTS 

- 1 kg Walnuts (crushed)
- 1 kg Hazelnuts (crushed)
- 1 kg Red Pepper (sauceboat and 
dried)
- 1 Bunch of Coriander
- 1 Bunch of Parsley
- 1 Bunch of Fresh Mint
- Garlic
- 1 Cup of Oil
- Dessertspoon Black Pepper
- Dessertspoon Cumin
- 1 Tablespoon Salt 
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PEPPER SALT

RECIPE

Wash the red peppers, (which can be cultivated in Tokat) clean them and then cut 
each of them to make four long pieces.
Sting out the peppers till they are dry.
In a special time period when the weather is hot in winter, is appropriate for drying 
process.
More over in sunny days using the shade areas is enough to make the peppers dry in 
15 days.
Minced the dried peppers, hazelnuts and walnuts then clean the garlic, add it and 
spices in to the mince mix after that mince all of them together.
Biber Tuzu is ready. And it can be used all meals in a day and it also can be used for 
giving flour to your other recipes. 

Serve Cool.
Enjoy.

Note:
- The original recipe of Biber Tuzu is as written above. However, because of the long 
drying process this traditional method of preparing Biber Tuzu is nearly abandoned.
- As another method, adding all ingredients listed above into a well-prepared red 
pepper paste, which comes from South Eastern part of the Turkey, Biber Tuzu can be 
prepared.
- There can be lots of other recipes for preparing Biber Tuzu maybe it can prepared 
with hazelnuts only or bread only but for the get perfect flour, hazelnut and coriander 
should be used.

INGREDIENTS 

- 1 kg Walnuts (crushed)
- 1 kg Hazelnuts (crushed)
- 1 kg Red Pepper (sauceboat and 
dried)
- 1 Bunch of Coriander
- 1 Bunch of Parsley
- 1 Bunch of Fresh Mint
- Garlic
- 1 Cup of Oil
- Dessertspoon Black Pepper
- Dessertspoon Cumin
- 1 Tablespoon Salt 
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FIG JAM

RECIPE

Wash the figs thoroughly and dry on paper towel. Drill the figs with toothpick. Pour 
the sugar on figs and rest one night. 

INGREDIENTS 

- 1 kg Black Figs
- 6 Glass Water
- 1,5 kg Sugar
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FIG JAM

RECIPE

Wash the figs thoroughly and dry on paper towel. Drill the figs with toothpick. Pour 
the sugar on figs and rest one night. 

INGREDIENTS 

- 1 kg Black Figs
- 6 Glass Water
- 1,5 kg Sugar
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LITTLE APPLE JAM 

RECIPE

Wash the little apples thoroughly and sort the cores of apples by the help of a knife. 
Boil sugar and water in deep stewpot. Add the lemon juice when it boiled. Put the 
apples in stewpot and boil on high density heat for 30 min. Add the cloves and 
cinnamon when you close the heat.
Close the cover of stewpot tightly. 

Serve Cool.
Enjoy.

INGREDIENTS 

- 1,5 kg Little Apples 
- 1 kg Sugar
- 2 Glass of Water
- 1/2 Lemon Juice
- 2-3 Cloves
- 1 Pinch Cinnamon

Ordu 
Cooks

JAMS

350

CULTURAL PUBLICATIONS



351

LITTLE APPLE JAM 

RECIPE

Wash the little apples thoroughly and sort the cores of apples by the help of a knife. 
Boil sugar and water in deep stewpot. Add the lemon juice when it boiled. Put the 
apples in stewpot and boil on high density heat for 30 min. Add the cloves and 
cinnamon when you close the heat.
Close the cover of stewpot tightly. 

Serve Cool.
Enjoy.

INGREDIENTS 

- 1,5 kg Little Apples 
- 1 kg Sugar
- 2 Glass of Water
- 1/2 Lemon Juice
- 2-3 Cloves
- 1 Pinch Cinnamon
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WILD STRAWBERRY JAM

RECIPE

Boil the syrup. Boil the strawberries in soft heat about 20 min. Leave it for cooling. 

Enjoy.

INGREDIENTS 

- 1 kg. wild strawberry
- 1.5 kg. sugar
- 3 glasses of water
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WILD STRAWBERRY JAM

RECIPE

Boil the syrup. Boil the strawberries in soft heat about 20 min. Leave it for cooling. 

Enjoy.

INGREDIENTS 

- 1 kg. wild strawberry
- 1.5 kg. sugar
- 3 glasses of water
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ROSE WATER 'PELUZA' 

RECIPE

Mix the whole of ingredients and boil them for a while. It can be serviced cold. 
'Peluza' is a kind of local and natural drink.  Can be prepared for every season, cold or 
hot. Can be used sweetener instead of sugar. 

INGREDIENTS 

- 1 Rose Scent
- 1 Dessertspoon Sugar Stain
- Some Powdered Essence of Lemon 
- 4 Glasses Water
- 4 Tablespoons Starch

(A Kind Of Local Drink Called 'Peluza')
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ROSE WATER 'PELUZA' 

RECIPE

Mix the whole of ingredients and boil them for a while. It can be serviced cold. 
'Peluza' is a kind of local and natural drink.  Can be prepared for every season, cold or 
hot. Can be used sweetener instead of sugar. 

INGREDIENTS 

- 1 Rose Scent
- 1 Dessertspoon Sugar Stain
- Some Powdered Essence of Lemon 
- 4 Glasses Water
- 4 Tablespoons Starch

(A Kind Of Local Drink Called 'Peluza')



‘KUYMAK'

RECIPE

Melt some butter in a copper pan. Broil corn flour in this butter with a wooden spoon. 
Add the whole kind of cheeses into corn flour slowly. Add some salt and mix them 
slowly until cheeses begin to melt. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Glass Corn Flour 
- 3 Tablespoons Butter
- 100 Gr. Local Cheese 
(Can be used any kind of unsalted 
cheese)
- 100 Gr. Tongue shaped mozarella 
type unsalted cheese
- Some Salt

(A Kind Of Local Egg And Cheese Food)
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‘KUYMAK'

RECIPE

Melt some butter in a copper pan. Broil corn flour in this butter with a wooden spoon. 
Add the whole kind of cheeses into corn flour slowly. Add some salt and mix them 
slowly until cheeses begin to melt. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Glass Corn Flour 
- 3 Tablespoons Butter
- 100 Gr. Local Cheese 
(Can be used any kind of unsalted 
cheese)
- 100 Gr. Tongue shaped mozarella 
type unsalted cheese
- Some Salt

(A Kind Of Local Egg And Cheese Food)
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BIRASTI BORONA

RECIPE

Chop onions and knead them with a teaspoon salt. Chop parsley and peppers and 
put aside them. Cut tomatoes like cube sugar. Broil onions in butter until they begin 
to color pink. Add tomatoes, peppers, pepper sauce and other spices into onions. 
Then, cut 4 eggs on them. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 4 Onions 
- 4 Eggs
- 2 Pink Tomatoes
- 1-2 Green – Red Peppers
- 3 Tablespoons Butter
- 3 Tablespoons Pepper Sauce
- 1 Small Bunch of Parsley
- 1 Teaspoon Red Pepper
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt

(A Kind Of Local Food)
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BIRASTI BORONA

RECIPE

Chop onions and knead them with a teaspoon salt. Chop parsley and peppers and 
put aside them. Cut tomatoes like cube sugar. Broil onions in butter until they begin 
to color pink. Add tomatoes, peppers, pepper sauce and other spices into onions. 
Then, cut 4 eggs on them. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 4 Onions 
- 4 Eggs
- 2 Pink Tomatoes
- 1-2 Green – Red Peppers
- 3 Tablespoons Butter
- 3 Tablespoons Pepper Sauce
- 1 Small Bunch of Parsley
- 1 Teaspoon Red Pepper
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt

(A Kind Of Local Food)
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'BALCAN' 

RECIPE

Clean eggplants and cut them in two pieces and line-by-line. Then, cut again two 
pieces in four pieces. Boil them with garlic. Drain and stick them in corn flour and fry 
them. Cut tometoes and cook them with tablespoon oil for a while. Add some 
vinegar and garlic. Pour this sauce and boiling garlics on eggplants and cook them 
for a while in oven. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Eggplant
- 1 Tea Glass Vinegar
- 1 Bunch of Parsley
- 2 Tomatoes
- 1 Tea Glass Oil
- 3 Garlics
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt

(A Kinf Of Local Eggplant Food)
RED CURRANT RESINY MILK PUDDING

RECIPE

Broil flour with some butter for a time and add milk and sugar into flour. Mix them 
until they begin to pudding and add mastics. Mix them thoroughly and boil them for 
more five minutes. Then, add the half of butter into pudding and blend them for ten 
minutes. Add some cinnamon and red currants.

Service cold

Enjoy!

INGREDIENTS 

- 250 Gr. Butter
- 3 Tablespoons Flour
- 4 Glasses Milk
- 1 Package Mastic
- 1 Glass Sugar
- Some Salt 

(A Kind Of Local Drink Called 'Peluza')
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'BALCAN' 

RECIPE

Clean eggplants and cut them in two pieces and line-by-line. Then, cut again two 
pieces in four pieces. Boil them with garlic. Drain and stick them in corn flour and fry 
them. Cut tometoes and cook them with tablespoon oil for a while. Add some 
vinegar and garlic. Pour this sauce and boiling garlics on eggplants and cook them 
for a while in oven. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Eggplant
- 1 Tea Glass Vinegar
- 1 Bunch of Parsley
- 2 Tomatoes
- 1 Tea Glass Oil
- 3 Garlics
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt

(A Kinf Of Local Eggplant Food)
RED CURRANT RESINY MILK PUDDING

RECIPE

Broil flour with some butter for a time and add milk and sugar into flour. Mix them 
until they begin to pudding and add mastics. Mix them thoroughly and boil them for 
more five minutes. Then, add the half of butter into pudding and blend them for ten 
minutes. Add some cinnamon and red currants.

Service cold

Enjoy!

INGREDIENTS 

- 250 Gr. Butter
- 3 Tablespoons Flour
- 4 Glasses Milk
- 1 Package Mastic
- 1 Glass Sugar
- Some Salt 

(A Kind Of Local Drink Called 'Peluza')
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RAW FIG DESSERT

RECIPE

Blend walnuts and mix them with a tea glass powder sugar and put aside for a 
while. Cut biscuits in small pieces and pour some milk on them and put aside for a 
while. Peel fig and boil them in hot water for 30 minutes and drain them. Boil some 
water and sugar for 25 minutes and make 'syrup'. Boil syrup and boiling figs for 25 
minutes and drain them again. Cut figs in two pieces and fill them with a walnut. 
Mash cocoa biscuits with milk and add walnuts and vanilla. Spread biscuits out on a 
glass pot. Put the fig with walnuts on them. In hot water, prepare cream (double 
boiler style). Mix it with butter and pour cream on figs. Sprinkle some coconut. 

Service cold 

Note: 
- In this recipe, can be used fig jam. 
- For syrup, must be used 1.5 kg sugar. 4.5 glasses water and half lemon squash, 5 
cloves.

INGREDIENTS 

- 1 Kg. Raw Fig
- 1 Glass Walnut
- 1 Tea Glass Powder Sugar
- 1 Package Vanilla
- 1 Package Cocoa Biscuit
- 1 Cup Milk

For Cream
- 2 Glasses Milk
- 1 Egg Yolk
- 2 Tablespooons Butter
- 2 Tablespoons Powder Sugar
- 1 Package Vanilla
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RAW FIG DESSERT

RECIPE

Blend walnuts and mix them with a tea glass powder sugar and put aside for a 
while. Cut biscuits in small pieces and pour some milk on them and put aside for a 
while. Peel fig and boil them in hot water for 30 minutes and drain them. Boil some 
water and sugar for 25 minutes and make 'syrup'. Boil syrup and boiling figs for 25 
minutes and drain them again. Cut figs in two pieces and fill them with a walnut. 
Mash cocoa biscuits with milk and add walnuts and vanilla. Spread biscuits out on a 
glass pot. Put the fig with walnuts on them. In hot water, prepare cream (double 
boiler style). Mix it with butter and pour cream on figs. Sprinkle some coconut. 

Service cold 

Note: 
- In this recipe, can be used fig jam. 
- For syrup, must be used 1.5 kg sugar. 4.5 glasses water and half lemon squash, 5 
cloves.

INGREDIENTS 

- 1 Kg. Raw Fig
- 1 Glass Walnut
- 1 Tea Glass Powder Sugar
- 1 Package Vanilla
- 1 Package Cocoa Biscuit
- 1 Cup Milk

For Cream
- 2 Glasses Milk
- 1 Egg Yolk
- 2 Tablespooons Butter
- 2 Tablespoons Powder Sugar
- 1 Package Vanilla
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LAYERED PASTRY WITH CHEESE FILLING

RECIPE

Drain flour and open its middle like a pool and cut eggs in its middle, add some salt 
and milk and knead them thoroughly. Cut dough in 9 pieces. Make them phyllo 
pastry and put aside for drying. In wide pot, boil some water and add some salt in it. 
Boil phyllo pastries in draw one for 5 minutes. (The most important point, phyllo 
pastries must not be ripped). After boiling, drain them and spread them out on an 
oily tray. Sprinkle the whole of cheese on the phyllo pastries.  Put butter between 
every pastry. Cook and simmer them for a while. Cook the both sides of them. 

Service hot

Enjoy!

Note: 
- If desired, can be used a kind of cheese or 2-3 kinds of cheese. 
- Can be also used minced meat and onion. 
- This kind of pastry can be left in fridge for a long time and can service whenever you 
want.
- In this recipe, the number of phyllo pastry can be 7-9 at least. The boiling pastry 
never makes stomach ache.

INGREDIENTS 

- 1 Cup Unsalted Cheese 
- 1 Water Glass Butter
- 1 Mold White Cheese
- 1 Mold Yellow Cheese 
- 1 Bunch of Parsley
- 1 Cup Dry Cottage Cheese

For Dough
- 8 Eggs
- 1 Cup Milk
- 1 Cup Oil 
- 1 Teaspoon Salt
- Some Flour 

(A Kind Of Local Drink Called 'Peluza')
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LAYERED PASTRY WITH CHEESE FILLING

RECIPE

Drain flour and open its middle like a pool and cut eggs in its middle, add some salt 
and milk and knead them thoroughly. Cut dough in 9 pieces. Make them phyllo 
pastry and put aside for drying. In wide pot, boil some water and add some salt in it. 
Boil phyllo pastries in draw one for 5 minutes. (The most important point, phyllo 
pastries must not be ripped). After boiling, drain them and spread them out on an 
oily tray. Sprinkle the whole of cheese on the phyllo pastries.  Put butter between 
every pastry. Cook and simmer them for a while. Cook the both sides of them. 

Service hot

Enjoy!

Note: 
- If desired, can be used a kind of cheese or 2-3 kinds of cheese. 
- Can be also used minced meat and onion. 
- This kind of pastry can be left in fridge for a long time and can service whenever you 
want.
- In this recipe, the number of phyllo pastry can be 7-9 at least. The boiling pastry 
never makes stomach ache.

INGREDIENTS 

- 1 Cup Unsalted Cheese 
- 1 Water Glass Butter
- 1 Mold White Cheese
- 1 Mold Yellow Cheese 
- 1 Bunch of Parsley
- 1 Cup Dry Cottage Cheese

For Dough
- 8 Eggs
- 1 Cup Milk
- 1 Cup Oil 
- 1 Teaspoon Salt
- Some Flour 

(A Kind Of Local Drink Called 'Peluza')
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‘TORAMAN'

RECIPE

Fry corn breads in butter, in big pieces. 

Check corn bread recipe*

INGREDIENTS 

- 4 Glasse Corn Flour
- 1 Coffe Cup Yoghurt
- Half A Glass Water
- 3 Tablespoons Butter
- 1 Egg
- Half A Tea Glass Vinegar
- 1 Dessertspoon Sugar
- 1 Teaspoon Salt 

(A Kind Of Local Corn Bread Food)
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‘TORAMAN'

RECIPE

Fry corn breads in butter, in big pieces. 

Check corn bread recipe*

INGREDIENTS 

- 4 Glasse Corn Flour
- 1 Coffe Cup Yoghurt
- Half A Glass Water
- 3 Tablespoons Butter
- 1 Egg
- Half A Tea Glass Vinegar
- 1 Dessertspoon Sugar
- 1 Teaspoon Salt 

(A Kind Of Local Corn Bread Food)
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‘ISTIFADO'

RECIPE

Broil onions until they begin to color pink. Chop veals in big pieces. Simmer veals for 
a while and add some vinegar or red wine on it. Then, add tomatoes, bay leaves and 
other spices and broil them in low heat until they liquidize in their own broth. In hot 
water, leave olives for 10 minutes and drain them. Add olives in it. 

Service hot

Enjoy!

Note: 
- This recipe is taken from 'Madam Marika Papadopula, SULA BOZIS, The History 
Foundtion Edition. 
- This recipe can be difference in some different area. 
Can be used potatoes or another ingredients instead of olives. 

INGREDIENTS 

- 1 Kg. Veal
- 1 Kg. Onion
- 2 Big Tomatoes
- 4 Garlics
- 1 Tea Glass Oil
- 3 Tablespoons Vinegar 
- 4 Bay Leaves
- 1 Teaspoon Cinnamon
- 1 Teaspoon Sugar
- 1 Teaspoon Salt 
- 1 Teaspoon Pepper
- 250. Green Olives

(A Kind Of Stew. Istifado Is A Local Name)
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‘ISTIFADO'

RECIPE

Broil onions until they begin to color pink. Chop veals in big pieces. Simmer veals for 
a while and add some vinegar or red wine on it. Then, add tomatoes, bay leaves and 
other spices and broil them in low heat until they liquidize in their own broth. In hot 
water, leave olives for 10 minutes and drain them. Add olives in it. 

Service hot

Enjoy!

Note: 
- This recipe is taken from 'Madam Marika Papadopula, SULA BOZIS, The History 
Foundtion Edition. 
- This recipe can be difference in some different area. 
Can be used potatoes or another ingredients instead of olives. 

INGREDIENTS 

- 1 Kg. Veal
- 1 Kg. Onion
- 2 Big Tomatoes
- 4 Garlics
- 1 Tea Glass Oil
- 3 Tablespoons Vinegar 
- 4 Bay Leaves
- 1 Teaspoon Cinnamon
- 1 Teaspoon Sugar
- 1 Teaspoon Salt 
- 1 Teaspoon Pepper
- 250. Green Olives

(A Kind Of Stew. Istifado Is A Local Name)
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SALTY ANCHOVY 

RECIPE

Mix the whole of ingredients and boil them for a while. It can be serviced cold. 
'Peluza' is a kind of local and natural drink.  Can be prepared for every season, cold or 
hot. Can be used sweetener instead of sugar. 

INGREDIENTS 

- 1 Rose Scent
- 1 Dessertspoon Sugar Stain
- Some Powdered Essence of Lemon 
- 4 Glasses Water
- 4 Tablespoons Starch

Ordu 
Cooks

STUFFED SPLEEN

RECIPE

Clean the spleen's membrane. Scoop them with a dessertspoon. Broil pinons until 
they begin to color pink. Add currant and onion. Broil them for 5 minutes. Add rice 
and other ingredients into them. Stuff spleens with this rice combination with a 
dessertspoon and sew them. In hot water, leave the spleens with some oil and salt 
for a time. After boiling, cut them like finger and stick them into egg, flour and 
breadcrumbs. Fry them in butter until they begin to color pink. 

Service hot

Enjoy! 

INGREDIENTS 

- 6 Sheep Spleens
- 1 Onion
- 1 Bunch of Green Onion
- 2 Cups Rice
- 1 Bunch of Dill
- 2 Tablespoons Pinons
- 1 Tablespoon Currant
- 1 Cup Oil
- 1 Tablespoon Butter
- 2 Tablespoons Salt
- 1 Teaspoon Cinnamon, Red Pepper, 
Black Pepper, Pimento
- 2 Eggs
- Some Flour
- Bread Crumbs
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SALTY ANCHOVY 

RECIPE

Mix the whole of ingredients and boil them for a while. It can be serviced cold. 
'Peluza' is a kind of local and natural drink.  Can be prepared for every season, cold or 
hot. Can be used sweetener instead of sugar. 

INGREDIENTS 

- 1 Rose Scent
- 1 Dessertspoon Sugar Stain
- Some Powdered Essence of Lemon 
- 4 Glasses Water
- 4 Tablespoons Starch

Ordu 
Cooks

STUFFED SPLEEN

RECIPE

Clean the spleen's membrane. Scoop them with a dessertspoon. Broil pinons until 
they begin to color pink. Add currant and onion. Broil them for 5 minutes. Add rice 
and other ingredients into them. Stuff spleens with this rice combination with a 
dessertspoon and sew them. In hot water, leave the spleens with some oil and salt 
for a time. After boiling, cut them like finger and stick them into egg, flour and 
breadcrumbs. Fry them in butter until they begin to color pink. 

Service hot

Enjoy! 

INGREDIENTS 

- 6 Sheep Spleens
- 1 Onion
- 1 Bunch of Green Onion
- 2 Cups Rice
- 1 Bunch of Dill
- 2 Tablespoons Pinons
- 1 Tablespoon Currant
- 1 Cup Oil
- 1 Tablespoon Butter
- 2 Tablespoons Salt
- 1 Teaspoon Cinnamon, Red Pepper, 
Black Pepper, Pimento
- 2 Eggs
- Some Flour
- Bread Crumbs
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‘GVERI'

RECIPE

Mix minced meat with the whole of ingredients. Knead them for a long time, for 
days on end. Shape them like a meatball and dry them on oven for days on end. 

Note:
- In ancient times, this process was made on speacial oven. 
- For this kind of cooking, need some special cooking system and special ingredients 
for fire. 
- In special cooking system, meats were left for days and days. They were dried 
slowly and used along winter. 
This recipe is a little bit difficult one and In this times, this recipe is unretained. 

INGREDIENTS 

- 1 Kg. Minced Meat
- 1 Dessertspoon Corriander
- 1 Small Bunch of Parsley
- 4-5 Garlics
- 2 Tablespoons Dried Basil
- 1 Tea Spoon Black Pepper
- 1 Teaspoon Salt

(Dried Meat On Oven) - (A Kind Of Local Food)

Ordu 
Cooks
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'ZEYNEBIYYE' 

RECIPE

Boil sugar and half lemon squash, make them like a caramelize syrup.  Peel 
eggplants and cut them in line by line. Chip them and take their seeds. Add them into 
caramelize syrup and mix them. Stuff the eggplants with walnuts and cloves. In hot 
caramelize syrup, leave eggplants for 1-2 hours. In service time, decorate with basil 
and lemon. 

Service hot or cold

Enjoy!

Note: 
- In ancient times, this recipe was used in Ottoman Places. This recipe is taken from 
an ancient newspaper. d of sugar. 

INGREDIENTS 

- 1 Kg. Eggplant
- 2 Glasses Sugar
- 2 Tablespoons Water
- 2 Glasses Walnut
- 6-7 Cloves
- Basil
- Lemon 

(A Kind Of Local Eggplant Food)
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‘GVERI'

RECIPE

Mix minced meat with the whole of ingredients. Knead them for a long time, for 
days on end. Shape them like a meatball and dry them on oven for days on end. 

Note:
- In ancient times, this process was made on speacial oven. 
- For this kind of cooking, need some special cooking system and special ingredients 
for fire. 
- In special cooking system, meats were left for days and days. They were dried 
slowly and used along winter. 
This recipe is a little bit difficult one and In this times, this recipe is unretained. 

INGREDIENTS 

- 1 Kg. Minced Meat
- 1 Dessertspoon Corriander
- 1 Small Bunch of Parsley
- 4-5 Garlics
- 2 Tablespoons Dried Basil
- 1 Tea Spoon Black Pepper
- 1 Teaspoon Salt

(Dried Meat On Oven) - (A Kind Of Local Food)
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'ZEYNEBIYYE' 

RECIPE

Boil sugar and half lemon squash, make them like a caramelize syrup.  Peel 
eggplants and cut them in line by line. Chip them and take their seeds. Add them into 
caramelize syrup and mix them. Stuff the eggplants with walnuts and cloves. In hot 
caramelize syrup, leave eggplants for 1-2 hours. In service time, decorate with basil 
and lemon. 

Service hot or cold

Enjoy!

Note: 
- In ancient times, this recipe was used in Ottoman Places. This recipe is taken from 
an ancient newspaper. d of sugar. 

INGREDIENTS 

- 1 Kg. Eggplant
- 2 Glasses Sugar
- 2 Tablespoons Water
- 2 Glasses Walnut
- 6-7 Cloves
- Basil
- Lemon 

(A Kind Of Local Eggplant Food)
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‘CALMACI'

INGREDIENTS 

- 4 Glasses Corn Flour
- 1 Big Glass Butter
- 1 Big Glass Unsalted Cheese
- 2 Glasses Milk
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper

(A Kind Of Local Food With A Special Corn Flour)

RECIPE

Melt butter in a copper pot. Broil corn flour and butter in low heat. Add some milk in 
this combination. Raise heat and add some grated cheese.  Add salt and other 
spices into and simmer them. Melt some butter again and pour it on this 
combination. 

Service hot

Enjoy! 

Note: 
- In this recipe, the most important point is the quality of corn flour. 
- In this recipe, must be used special corn flour. 
- This flour is picked while corn is baby and is dried in sunlight. 
- Corn kernel is crumbled finely in water mill. 
- This kind of corn flour is one of the most health one. 
- This kind of process is difficult and unretained one. 

PILAF WITH QUAILS

RECIPE

Clean quails and drain them. In fire roof pan, cook them in their broth for 30 minutes. 
After 30 minutes, add 3 cups water and cook them for 20 minutes. Drain them and 
put aside quail's broth in other pot. Bedaub salt on quails and fry them in a tray. 
Quails leave their own oil while they are frying. Take 3 tablespoons quail's oil and 
broil rice with this quail's oil for 5 minutes. Add 2 cups quail's broth and salt. Simmer 
them for 20 minuntes. Melt some butter and pour it on rice. Put frying quails on rice. 
Shut the top of pot thoroughly for a while. 

Service hot
Enjoy!

INGREDIENTS 

- 6 Quails 
- 2 Cups Rice
- 2 Cups Beef Broth
- 3 Tablespoons Butter
- 2 Teaspoons Salt

(A Kind Of Local Drink Called 'Peluza')
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‘CALMACI'

INGREDIENTS 

- 4 Glasses Corn Flour
- 1 Big Glass Butter
- 1 Big Glass Unsalted Cheese
- 2 Glasses Milk
- 1 Teaspoon Salt
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper

(A Kind Of Local Food With A Special Corn Flour)

RECIPE

Melt butter in a copper pot. Broil corn flour and butter in low heat. Add some milk in 
this combination. Raise heat and add some grated cheese.  Add salt and other 
spices into and simmer them. Melt some butter again and pour it on this 
combination. 

Service hot

Enjoy! 

Note: 
- In this recipe, the most important point is the quality of corn flour. 
- In this recipe, must be used special corn flour. 
- This flour is picked while corn is baby and is dried in sunlight. 
- Corn kernel is crumbled finely in water mill. 
- This kind of corn flour is one of the most health one. 
- This kind of process is difficult and unretained one. 

PILAF WITH QUAILS

RECIPE

Clean quails and drain them. In fire roof pan, cook them in their broth for 30 minutes. 
After 30 minutes, add 3 cups water and cook them for 20 minutes. Drain them and 
put aside quail's broth in other pot. Bedaub salt on quails and fry them in a tray. 
Quails leave their own oil while they are frying. Take 3 tablespoons quail's oil and 
broil rice with this quail's oil for 5 minutes. Add 2 cups quail's broth and salt. Simmer 
them for 20 minuntes. Melt some butter and pour it on rice. Put frying quails on rice. 
Shut the top of pot thoroughly for a while. 

Service hot
Enjoy!

INGREDIENTS 

- 6 Quails 
- 2 Cups Rice
- 2 Cups Beef Broth
- 3 Tablespoons Butter
- 2 Teaspoons Salt

(A Kind Of Local Drink Called 'Peluza')



‘MUHLAMA'

RECIPE

Melt butter in a copper pot. Add corn flour and simmer them slowly. Add the whole 
kind of cheese respectively and salt. Mix them thoroughly. 

Service hot

Enjoy!

Note: 
- In this recipe,the most important point is the quality of ingredients especially 
cheeses and flour. 

INGREDIENTS 

- 1 Glass Corn Flour
- 3 Tablespoons Butter
- 100 Gr. Curd
- 100 Gr. Unsalted Cheese
- 50 Gr. Circassian Cheese
- 1 Teaspoon Salt

(A Kind Of Local Egg Food)
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‘MUHLAMA'

RECIPE

Melt butter in a copper pot. Add corn flour and simmer them slowly. Add the whole 
kind of cheese respectively and salt. Mix them thoroughly. 

Service hot

Enjoy!

Note: 
- In this recipe,the most important point is the quality of ingredients especially 
cheeses and flour. 

INGREDIENTS 

- 1 Glass Corn Flour
- 3 Tablespoons Butter
- 100 Gr. Curd
- 100 Gr. Unsalted Cheese
- 50 Gr. Circassian Cheese
- 1 Teaspoon Salt

(A Kind Of Local Egg Food)
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‘HALVAH'

RECIPE

Broil flour in butter slowly until they begin to color pink. Mix water and sugar and 
make a kind of 'syrup'. Put flour on a big tray. Open their middle like a pool. Pour 
syrup on the middle of them. Knead flour and syrup slowly and thoroughly. Keep 
mixing them with sugar thoroughly by turning until they begin to be like halvah.  
Spread halvah out on tray. Cut them in shape of baklava. Sprinkle walnut or hazelnut 
on it. 

Service cold. 

Enjoy!

INGREDIENTS 

- 1 Kg. Sugar
- 5 Glasses Water
- 1 Cup Butter
- 1 Cup Flour
- 2 Glasses Walnut or Hazelnut 
- Some Salt

(A Kind Of Local Drink Called 'Peluza')

Ordu 
Cooks

‘POHNIT'

RECIPE

Chop onion and knead them with a teaspoon salt. Melt some butter in a fireproof 
pan. Broil minced meat and add onions. Broil them together for 5 minutes. Then, add 
hazelnuts and pepper sauce. Put aside them for a while.  Melt butter again and boil 
water. Add corn flour and make a combination. Mix the whole of combination and 
service hot

Enjoy!

INGREDIENTS 

- 1 Onion
- 1 Cup Minced Meat
- 2 Tablespoons Butter
- 1 Tea Glass Hazelnut
- 2 Tablespoons Pepper Sauce
- 1 Cup Corn Flour
- 2 Teaspoon Salt

(A Kind Of Local Food)
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‘HALVAH'

RECIPE

Broil flour in butter slowly until they begin to color pink. Mix water and sugar and 
make a kind of 'syrup'. Put flour on a big tray. Open their middle like a pool. Pour 
syrup on the middle of them. Knead flour and syrup slowly and thoroughly. Keep 
mixing them with sugar thoroughly by turning until they begin to be like halvah.  
Spread halvah out on tray. Cut them in shape of baklava. Sprinkle walnut or hazelnut 
on it. 

Service cold. 

Enjoy!

INGREDIENTS 

- 1 Kg. Sugar
- 5 Glasses Water
- 1 Cup Butter
- 1 Cup Flour
- 2 Glasses Walnut or Hazelnut 
- Some Salt

(A Kind Of Local Drink Called 'Peluza')
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‘POHNIT'

RECIPE

Chop onion and knead them with a teaspoon salt. Melt some butter in a fireproof 
pan. Broil minced meat and add onions. Broil them together for 5 minutes. Then, add 
hazelnuts and pepper sauce. Put aside them for a while.  Melt butter again and boil 
water. Add corn flour and make a combination. Mix the whole of combination and 
service hot

Enjoy!

INGREDIENTS 

- 1 Onion
- 1 Cup Minced Meat
- 2 Tablespoons Butter
- 1 Tea Glass Hazelnut
- 2 Tablespoons Pepper Sauce
- 1 Cup Corn Flour
- 2 Teaspoon Salt

(A Kind Of Local Food)
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ROASTED MILKY CORN

RECIPE

Clean milky corns and roast them slowly in ember with a pincer. 

Service them with a yoghurt drink. 

Enjoy!

INGREDIENTS 

- 10 Milky Corns
- Ember
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ROASTED MILKY CORN

RECIPE

Clean milky corns and roast them slowly in ember with a pincer. 

Service them with a yoghurt drink. 

Enjoy!

INGREDIENTS 

- 10 Milky Corns
- Ember
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SOUR 'PELUZA'

RECIPE

Mix water, sugar, and starch and sour thoroughly. Boil them by mixing. Pour them in 
glass cups while they are hot. Sprinkle walnuts and hazelnuts on them. Can be used 
powder sugar. 

Service cold

Enjoy!

INGREDIENTS 

- 4 Glasses Water
- 4 Tablespoons Starch
- 4 Tablespoons Sugar
- 1 Tablespoon Sour Pomagrante
- 1 Glass Broiled Hazelnut or Walnut

(A Kind Of Local Dessert)
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SOUR 'PELUZA'

RECIPE

Mix water, sugar, and starch and sour thoroughly. Boil them by mixing. Pour them in 
glass cups while they are hot. Sprinkle walnuts and hazelnuts on them. Can be used 
powder sugar. 

Service cold

Enjoy!

INGREDIENTS 

- 4 Glasses Water
- 4 Tablespoons Starch
- 4 Tablespoons Sugar
- 1 Tablespoon Sour Pomagrante
- 1 Glass Broiled Hazelnut or Walnut

(A Kind Of Local Dessert)
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DRIED CHICKEN IN A SPECIAL OVEN

RECIPE

In Georgian, is called as 'Abohti'.  15 Days ago, chickens are put in coop. In some 
local places, there is a middle kettle, which is hanging with a hook, which is the 
edge of a shackles on natural oven. It is called as 'cacvi'. Cacvi generally covered 
black fog in every home but it is so important stuff in that area. This stuff utilizes 
second benefits from oven. The foods, which have to be warm or hot, are waited in 
this stuff. This kind of oven generally is fired on the whole day.  Foods are cooked; 
water or anythings are boiled in it. In their ember, breads are grilled on it. Potatoes, 
apples, shelled nuts are grilled on it. Every pieces of this stuff is functional and 
important for ancient people. The most delicious food is cooked on natural fire 
slowly. After this kind of cook information,, along 15 days,  feed chickens only with 
corn. This process is named as 'sasuki'. After 15 days, cut chicken, clean and blight 
them slowly. In this kind of cooking, stash chicken by hanging in Cacvi. 

INGREDIENTS 

- 1 Big Whole Chicken
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DRIED CHICKEN IN A SPECIAL OVEN

RECIPE

In Georgian, is called as 'Abohti'.  15 Days ago, chickens are put in coop. In some 
local places, there is a middle kettle, which is hanging with a hook, which is the 
edge of a shackles on natural oven. It is called as 'cacvi'. Cacvi generally covered 
black fog in every home but it is so important stuff in that area. This stuff utilizes 
second benefits from oven. The foods, which have to be warm or hot, are waited in 
this stuff. This kind of oven generally is fired on the whole day.  Foods are cooked; 
water or anythings are boiled in it. In their ember, breads are grilled on it. Potatoes, 
apples, shelled nuts are grilled on it. Every pieces of this stuff is functional and 
important for ancient people. The most delicious food is cooked on natural fire 
slowly. After this kind of cook information,, along 15 days,  feed chickens only with 
corn. This process is named as 'sasuki'. After 15 days, cut chicken, clean and blight 
them slowly. In this kind of cooking, stash chicken by hanging in Cacvi. 

INGREDIENTS 

- 1 Big Whole Chicken
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STUFFED LAMB RIBS, POT ROASTED

RECIPE

Clean rice and in salty hot water, leave them for one hour.  Cook ribs in their broth for 
20 minutes. Pour two tablespoons vinegar in it and keep cooking for 10 minutes. 
Then, cook ribs in 2 glasses cold water for 40 minutes and add 2 more glasses hot 
water and salt. Boil them for a while and shut their top thoroughly. In fireproof pan, 
fry some oil and add pinons, broil them until they begin to color pink. Add currants 
and rice in pinons. Broil them for 5 minutes. Add 2 glasses water into rib. Mix the 
whole ingredients and simmer them for a while. Melt some butter and broil ribs in 
this butter. Mix black pepper and rib broth and pour it into them. Simmer them for a 
while. Decorate them with parsley. 

Service hot 

Enjoy!

INGREDIENTS 

- 1 Kg. Rib
- 2 Cups Rice
- 1 Cup Oil
- 2 Cups Rice
- 2 Cups Beef Broth
- 3 Tablespoons Butter
- 1 Package Currant
- 1 Package Pinon 
- 2 Teaspoons Salt
- 1 Bunch of Parsley
- 1 Teaspoon Black Pepper

UNRETAINED FOODS
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STUFFED LAMB RIBS, POT ROASTED

RECIPE

Clean rice and in salty hot water, leave them for one hour.  Cook ribs in their broth for 
20 minutes. Pour two tablespoons vinegar in it and keep cooking for 10 minutes. 
Then, cook ribs in 2 glasses cold water for 40 minutes and add 2 more glasses hot 
water and salt. Boil them for a while and shut their top thoroughly. In fireproof pan, 
fry some oil and add pinons, broil them until they begin to color pink. Add currants 
and rice in pinons. Broil them for 5 minutes. Add 2 glasses water into rib. Mix the 
whole ingredients and simmer them for a while. Melt some butter and broil ribs in 
this butter. Mix black pepper and rib broth and pour it into them. Simmer them for a 
while. Decorate them with parsley. 

Service hot 

Enjoy!

INGREDIENTS 

- 1 Kg. Rib
- 2 Cups Rice
- 1 Cup Oil
- 2 Cups Rice
- 2 Cups Beef Broth
- 3 Tablespoons Butter
- 1 Package Currant
- 1 Package Pinon 
- 2 Teaspoons Salt
- 1 Bunch of Parsley
- 1 Teaspoon Black Pepper
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CRACKLED ANCHOVY 

RECIPE

Clean anchovies thoroughly. Put some butter and oil on a fireproof pan. Aline 
anchovies like a circle and fry their both sides. Sprinkle some salt, red pepper, lemon 
squash and parsley on them. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 2 Tablespoons Butter
- 3 Tablespoons Oil
- 1 Teaspoon Salt
- 1 Cup Water 
- 1 Teaspoon Red Pepper
- 1 Bunch of Parsley
- 1 Lemon Squash

(A Kind Of Local Anchovy Food) - (This recipe is taken from OZEN YILDIZ)
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CRACKLED ANCHOVY 

RECIPE

Clean anchovies thoroughly. Put some butter and oil on a fireproof pan. Aline 
anchovies like a circle and fry their both sides. Sprinkle some salt, red pepper, lemon 
squash and parsley on them. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 2 Tablespoons Butter
- 3 Tablespoons Oil
- 1 Teaspoon Salt
- 1 Cup Water 
- 1 Teaspoon Red Pepper
- 1 Bunch of Parsley
- 1 Lemon Squash

(A Kind Of Local Anchovy Food) - (This recipe is taken from OZEN YILDIZ)
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ROASTED HALVAH

RECIPE

Melt butter and drain flour. Mix them thoroughly and broil them slowly until they 
begin to color pink. In other side, boil syrup and add lemon, put aside them for 
cooling. After cooling, whip eggs and add them into syrup by mixing thoroughly. Mix 
the whole combination until they turn to dough. Cut dough in 4 equal pieces. Add 
blended walnut, hazelnut, sesame, pistachio in every one pieces. Mix them 
thoroughly and aline them in a wide tray. Shut a top on tray and cook them in oven 
(110 degree) for 30 minutes. Estrange them for a while and sprinkle coconut on 
them. 

Service hot or cold. 

Enjoy!

INGREDIENTS 

- 1 Glass Butter
- 1 Tea Glass Oil
- 4 Glasses Flour
- 1 Dessertspoon Salt
- 1 Tea Glass Walnut
- 1 Tea Glass Hazelnut
- Tea Glass Pistachio
- 1 Tea Glass Sesame
- 1 Glass Coconut

FOR SYRUP 
- 4 Glasses Sugar
- 6 Glasses Water
- 2 Eggs Yolk
- Half Lemon Squash

(A Kind Of Local Drink Called 'Peluza')
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ROASTED HALVAH

RECIPE

Melt butter and drain flour. Mix them thoroughly and broil them slowly until they 
begin to color pink. In other side, boil syrup and add lemon, put aside them for 
cooling. After cooling, whip eggs and add them into syrup by mixing thoroughly. Mix 
the whole combination until they turn to dough. Cut dough in 4 equal pieces. Add 
blended walnut, hazelnut, sesame, pistachio in every one pieces. Mix them 
thoroughly and aline them in a wide tray. Shut a top on tray and cook them in oven 
(110 degree) for 30 minutes. Estrange them for a while and sprinkle coconut on 
them. 

Service hot or cold. 

Enjoy!

INGREDIENTS 

- 1 Glass Butter
- 1 Tea Glass Oil
- 4 Glasses Flour
- 1 Dessertspoon Salt
- 1 Tea Glass Walnut
- 1 Tea Glass Hazelnut
- Tea Glass Pistachio
- 1 Tea Glass Sesame
- 1 Glass Coconut

FOR SYRUP 
- 4 Glasses Sugar
- 6 Glasses Water
- 2 Eggs Yolk
- Half Lemon Squash

(A Kind Of Local Drink Called 'Peluza')
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‘HIRTARIS NARDENGI'

RECIPE

Clean grapes thoroughly. Boil them with 2 Lt. water. Put aside them for cooling. 
Then, mash grapes thoroughly and drain them. Pour grape juice in glass jars and put 
aside them by making canned food with their top. This process is named as 
'nardengi' in some local area. Can be used for a long time. 

This kind of drink is so dense. In service time, can be mixed with some water. 

Enjoy!

INGREDIENTS 

- 2 Kg. 'Hirtaris' (A Kind of local black 
and sour grape)
- 2 Lt. Water 

(A Kind Of Local Drink)
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‘HIRTARIS NARDENGI'

RECIPE

Clean grapes thoroughly. Boil them with 2 Lt. water. Put aside them for cooling. 
Then, mash grapes thoroughly and drain them. Pour grape juice in glass jars and put 
aside them by making canned food with their top. This process is named as 
'nardengi' in some local area. Can be used for a long time. 

This kind of drink is so dense. In service time, can be mixed with some water. 

Enjoy!

INGREDIENTS 

- 2 Kg. 'Hirtaris' (A Kind of local black 
and sour grape)
- 2 Lt. Water 

(A Kind Of Local Drink)
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ZUCCHINI PILAF

RECIPE

Clean zucchinies and chop them in pieces, knead them with salt. In hot water, leave 
them and boil. Flash freezes them and put aside. In hot water, leave rice for an hour. 
Chop onion and knead them with salt. Broil them in butter until they begin to color 
pink. Add zucchinies and keep broiling and add rice. Mix them thoroughly and keep 
broiling too. In this combination, add hot water, salt, and black – red pepper and 
simmer them for 30 minutes. Melt some butter and pour it on them. 

Service hot 

Enjoy!

INGREDIENTS 

- 5 Zucchinies 
- 1 Tea Glass Rice
- 1 Onion 
- 1 Big Cup Hot Water
- 1 Small Cup Oil
- 1 Tablespoon Butter
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt

Ordu 
Cooks

ZUCCHINI STEW

RECIPE

Clean meats. Cook them until they left their own broth and attract them. Add a 
tablespoon vinegar and two water glasses hot water. Boil them. Clean potatoes and 
cut them like cube. Fry them with their peel and put aside for a while. Chop onions 
and knead them with salt. Broil onions in butter until they begin to color pink. Add 
zucchini and glass water and mix them. Add salt, garlic and other spices into meats. 
In a small pan, cook 2 tablespoons oil and tomato sauce. Mix the whole ingredients 
into meats and add 2 glasses water and keep them cooking for a while. At the end, 
add fried potatoes and shut the top of them for a while. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Zucchini
- 1 Kg. Morsel Sized Meat
- 5 Potatoes
- 3 Onions
- 1 Tablespooon Tomato Sauce
- 1 Tablespoon Pepper Sauce
- 3 Tablespoons Butter
- 1 Small Bunch of Parsley
- 1 Garlic
- 1 Dessertspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
- 1 Glass Oil 
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ZUCCHINI PILAF

RECIPE

Clean zucchinies and chop them in pieces, knead them with salt. In hot water, leave 
them and boil. Flash freezes them and put aside. In hot water, leave rice for an hour. 
Chop onion and knead them with salt. Broil them in butter until they begin to color 
pink. Add zucchinies and keep broiling and add rice. Mix them thoroughly and keep 
broiling too. In this combination, add hot water, salt, and black – red pepper and 
simmer them for 30 minutes. Melt some butter and pour it on them. 

Service hot 

Enjoy!

INGREDIENTS 

- 5 Zucchinies 
- 1 Tea Glass Rice
- 1 Onion 
- 1 Big Cup Hot Water
- 1 Small Cup Oil
- 1 Tablespoon Butter
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
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ZUCCHINI STEW

RECIPE

Clean meats. Cook them until they left their own broth and attract them. Add a 
tablespoon vinegar and two water glasses hot water. Boil them. Clean potatoes and 
cut them like cube. Fry them with their peel and put aside for a while. Chop onions 
and knead them with salt. Broil onions in butter until they begin to color pink. Add 
zucchini and glass water and mix them. Add salt, garlic and other spices into meats. 
In a small pan, cook 2 tablespoons oil and tomato sauce. Mix the whole ingredients 
into meats and add 2 glasses water and keep them cooking for a while. At the end, 
add fried potatoes and shut the top of them for a while. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Zucchini
- 1 Kg. Morsel Sized Meat
- 5 Potatoes
- 3 Onions
- 1 Tablespooon Tomato Sauce
- 1 Tablespoon Pepper Sauce
- 3 Tablespoons Butter
- 1 Small Bunch of Parsley
- 1 Garlic
- 1 Dessertspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt
- 1 Glass Oil 
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ANCHOVY PASTRY

RECIPE

Clean anchovies, take their bones and put aside for a while. Chop onions, knead 
them with salt and broil them in butter until they begin to color pink. Cut anchovies in 
big pieces and fry them in butter. Add some black, red pepper. Melt tablespoon 
butter in a copper pan. Aline 3 phyllo pastries over and over by drenching. Put some 
anchovies with onion on phyllo pastry and aline 3 more over. Shut anchovies with 
other pastries. Fry the pastries with anchovies in both sides of them and slice them. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 3 Onions
- 6 Phyllo Pastries
- 1 Teaspoon Black Pepper
- 3 Tablespoons Butter
- 1 Teaspoon Salt
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ZUCCHINI PILAF

RECIPE

Clean zucchinies and chop them in pieces, knead them with salt. In hot water, leave 
them and boil. Flash freezes them and put aside. In hot water, leave rice for an hour. 
Chop onion and knead them with salt. Broil them in butter until they begin to color 
pink. Add zucchinies and keep broiling and add rice. Mix them thoroughly and keep 
broiling too. In this combination, add hot water, salt, and black – red pepper and 
simmer them for 30 minutes. Melt some butter and pour it on them. 

Service hot 

Enjoy!

INGREDIENTS 

- 5 Zucchinies 
- 1 Tea Glass Rice
- 1 Onion 
- 1 Big Cup Hot Water
- 1 Small Cup Oil
- 1 Tablespoon Butter
- 1 Teaspoon Black Pepper
- 1 Teaspoon Red Pepper
- 1 Teaspoon Salt

MEAT AND SHALLOTS STEW

RECIPE

Chop onions and knead them with salt. Peel potatoes, tomatoes and cut them like 
cube. Chop parsley, garlic and put aside for a while. Melt butter and broil onions 
until they begin to color pink. Add tomato sauce, meats and garlic into them. Mix 
and broil them together. Add potatoes and squash. Add four glasses water, simmer 
them for an hour. Add other ingredients and mix them. 

Service hot

Enjoy!

INGREDIENTS 

- 4 Onions
- 2 Black Squashes
- 1 Potato
- 1 Big Tea Glass Morsel Meat
- 2 Tablespoons Butter
- 1 Tablespoon Tomato Sauce
- 1 Garlic
- 1 Bunch of Parsley
- 1 Dessertspoon Black Pepper
- 1 Teaspoon Salt
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ANCHOVY FLAVORED PASTRY

RECIPE

Clean anchovies and take their bones. In one glass water, boil them for 2-3 minutes. 
Drain them. Melt butter and broil anchovies in them. Add black, red pepper, corn and 
parsley. Mix them and put aside for a while. Pour a glass water in oil. Aline 2 
pastries over and over. Bedaub oil between every pastry. Cut them in 5 long pieces. 
Put some anchovies in every piece and wrap them. Aline wrapped anchovies on a 
tray like a circle. Whip egg and daub them on pastries. Sprinkle sesame on them. 

Service hot 

Enjoy!

INGREDIENTS 

- 1 Kg. Anchovy
- 1 Package Phyllo Pastry
- 1 Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt
- 1 Big Tea Glass Corn
- 3 Tablespoons Butter
- 1 Tea Glass Oil
- 1 Egg
- 1 Cup Sesame

‘HÖLMEHÖŞ'

RECIPE

Cut eggplants line by line and cut them like big cubes. In salty water, leave them for 
an hour. Broil onions in butter until they begin to color pink. Grate 2 tomatoes and cut 
one tomato like a cube. Broil them together for 5-10 minutes. Add eggplants and rice 
and garlic. Add some water into them. Cook them for 30 minutes. Add salt and other 
spices and simmer them for 20 minuntes. Decorate them with parsley. 

Service hot

Enjoy!

INGREDIENTS 

- 1.5 Kg. Eggplants
- 1 Tea Glass Rice
- 2 Onions
- 3 Tomatoes
- 1 Cup Oil
- 1 Tablespoon Butter
- 1 Dessertspoon Red Pepper
- 1 Garlic
- 1 Small Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt

(A Kind Of Local Eggplant Food)
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ANCHOVY SHISHKABOB

RECIPE

Clean anchovies and aline them in 10 pieces in shish. Mix parsley, celery, onion and 
leek and add cinnamon, salt in to them. In a pan, aline anchovies first and aline other 
vegetables over and over. At the top, aline anchovies again. Pour some oil on them 
and cook them for an hour slowly. 

Service hot

Enjoy! 

Note: 
- Saint Celebi takes this recipe from his book, ' The Ottoman Culture and The Daily 
Life, Pg. 228'.

INGREDIENTS 

- 1 Kg. Anchovy
- 500 Gr. Celery
- 2 Onions
- 3 Leeks
- 3 Tablespoons Oil
- 1 Small Bunch of Parsley
- 1 Teaspoon Black Pepper
- 1 Teaspoon Cinnemon
- 1 Teaspoon Salt

PARSLEY WRAP

RECIPE

In hot water, leave parsleys for 1 minute and flash freeze them. Chop onions and 
knead them with salt. Broil them in butter until they begin to color pink. Mix bulghur, 
corn and tomatoes and add 1 tea glass beef broth and cook them for 5 minutes. 
Knead minced meat by adding salt and other spices. Wrap parsley like a walnut 
shape and aline them in a wide stewpot. Add a glass beef broth and cook them. 
Then, simmer them for 30 minutes. Melt butter and pour it on them. 

Service hot

Enjoy!

INGREDIENTS 

- 5 Bunches of Parsley
- 500 Gr. Minced Meats
- 1 Tea Glass Bulghur
- 2 Tomatoes
- 1 Onion
- 1 Tablespoon Tomato Sauce
- 1 Teaspoon Black Pepper
- 1 Teaspoon Salt

(A Kind Of Local Drink Called 'Peluza')
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ROASTED DRIED COD

RECIPE

Cook cods and cut them in small pieces. Mix flour, eggs and water together. Prick 
cods into this sauce. Fry them until they begin to color pink. 

Service with a sauce

Enjoy!

Note: 
- This recipe is taken Sila Bozis's book called as 'Istanbul Lezzetleri' 

INGREDIENTS 

- 1 Kg. Droed Cod
- 1 Glass Flour
- 2 Eggs
- 1 Tea Glass Water
- 1 Teaspoon Salt 
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SQUID STEW

RECIPE

Clean squid; put squid sacks in a cup. Cut squids in small pieces and drain them. 
Chop onions and broil them in oil until they begin to color pink. Add pinons in them. 
Aline squids and add currants, spices, oil and sacks . In low heat, cook them for a 
while. 

Service cold

Enjoy!

INGREDIENTS 

-1 Kg. Squid
-2 Onions
-4 Squid Sacks
-1 Tea Glass Oil
-1 Tea Glass Currant
-1 Tea Glass Pinon 
-1 Teaspoon Sugar, Pepper, Salt, 
Cinnamon, Cloves
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SEMOLINA DESSERT 

RECIPE

Boil semolina, milk and sugar. After for a while add some butter and make a crème. 
Put aside them for cooling. Whip eggs and add them in crème. Put vanilla and mastic 
and pour them in one oily tray. Sprinkle some sesame on them. Cook them in oven 
(170 degree) for 40 minutes. 

Service cold

Enjoy!

INGREDIENTS 

- 3 Kg. Milk
- 500 Gr. Semolina
- 6 Eggs
- 1 Kg. Sugar
- 2 Dessertspoons Vanilla
- 2 Tablespoons Mastic
- 2 Tablespoons Sesame
- 1 Tablespoon Butter

(A Kind Of Local Drink Called 'Peluza')
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GRILL BLUEFISH 

RECIPE

Clean bluefish and grill them. Aline them in a wide plate. Clean radishes and grade 
them. Add lemon, oil and salt into radishes. Clean green salad and cut them in big 
pieces. Decorate bluefishes with green salad. 

Service hot

Enjoy!

INGREDIENTS 

- 1 Kg. Bluefish
- 1 Bunch of Arugula
- 3 White Radishes
- 1 Teaspoon Salt
- 1 Bunch of Green Salad 
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MUSSEL

RECIPE

Clean mussels and cut their feather. Clean rice and drain them. Chop onions and 
broil them in oil until they begin to color pink. Add 3 glasses hot water, tomato 
sauce, mussels and spices in rice. Mix and cook them for 8-10 minutes. Simmer 
them for 20 minutes. Put aside for a while. 

Service hot

Enjoy!

INGREDIENTS 

- 100 Mussels
- 1 Kg. Onion
- 2 Glasses Rice
- 1 Glass Oil
- 3 Glasses Water
- 2 Tablespoons Tomato Sauce
- 1 Teaspoon Sugar, Salt, Pepper, 
Pimento

Not: Madam Marika Polatos's recipe. 
Sula Bozis – Istanbul Lezzetleri, Pg.12

'TARATOR' 

RECIPE

Mix breads and oil. Mash cheese and add them with spices in breads. Add garlic and 
salt. Make a combination. Can be serviced on the grilled breads or can be used as a 
garnish in main course. 

Enjoy!

Note:
-Tarator' (with in that time name is 'Skordalya') is poor people's food in 
Costantinapoli. 
- In that time, used a combination garlic, oil and bread. 
- In this time, it reached our table and adds some extra ingredients and used as a 
garnish with lots of food. 

INGREDIENTS 

- 5-6 Slices Bread 
- 3-4 Garlics
- 1 Cup Oil
- Some Cumin
- 1 Hot Pepper
- 1 Tablespoon Salt
- 125 Gr. White Cheese 
- 1 Teaspoon Black Pepper
- 1 Tablespoon Sour Pomegranate

( Garlic Walnut And Bread Crumbs Sauce) Ingredients 
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METROPOLITAN 
CALL CENTER All we care about Ordu

Who is Aynur ZEREN TAN
 She was born in İstanbul in 1959. Her hometown is Fatsa and origin is caucasian. She lives in Ünye and 
İstanbul. A�er she finished her primary school educa�on in different ci�es, (Atatürk Primary School in 
Babaeski/Kırıkkale, Kandilli Primary School in Aşkale/Erzurum), she a�ended to the Kandilli and Dörtyol 
secondary schools. Then she finished her high school educa�on in Fatsa/Ordu. A�er that she graduated from 
Samsun Educa�on Ins�tute Faculty of Social Science and she finished her licence program and graduated from 
History branch of Anadolu University. 
 She married, has two daugters, one grandchild and two siblings. 
 A�er working as geography, history and social studies teacher in different schools, she worked for 
private sector.
 She is founder and member of lots of associa�ons. She made a tv program in Ünye TV which named 
'Sözlü Tarih' and also she worked as a columnist in an local newspaper in Ünye. Beyond all of this she has lots of 
ar�cles which are published in different journal.
 She is a member of Ünye's City Council ans also she is a volunteer delegate of Ünye TEMA(The Turkish 
Founda�on for Comba�ng Soil Erosion, for Reforesta�on of Natural Habitats).  She has lots of cer�ficates from 
different type of courses. And recently she is a student of photography in Anadolu University. Moreover, she is 
interested in lots of subjects like architecture of ci�es, environmental contamina�on, history of art, cinema, 
music, nature, poli�cs and photography.
 Ordu and İstanbul are two beau�ful ci�es which are really hard to abandon for her.
 Her Father's village is 'Mehmet Akif'(Yusuflu) and her mother's village is 'Kabakdağı'.


