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Preface

This book, and The Robot Book Club, is an experiment large scale Al
generation. Every page, from layout to images to copy, was generated with zero
human review.

The authoring and publishing teams were implemented in the Kaya scripting
language. They were given only the input: Turkish.

This is the only page authord by a human: Hello there!

— Ted Benson



Prologue

Forget what you think you know about Turkish food. Seriously, for a moment,
let go of the glossy travelogues, the endless parade of restaurant kebabs, the
"Mediterranean-inspired" fluff that often misses the mark entirely. This isn't that
book. This is the unvarnished truth, the kind found simmering quietly in a
Dutch oven on a Tuesday night, not sizzling dramatically over coals on a
Saturday.

There's a palpable longing among first-generation Turkish-Americans, a quiet
hum in their kitchens. It's a memory, perhaps, of the olfactory landscape of
childhood, of a grandmother’s patient hand stirring a pot that held not just
dinner, but history. For too long, the authentic story of Turkish home cooking in
the diaspora has been overshadowed, replaced by commercialized versions that
barely scratch the surface of the real deal. Kids growing up in suburban Ohio
deserve to know the profound comfort of true sulu yemek—the 'watery foods'
that are the bedrock of daily life—not just the flashy, fire-grilled showstoppers.

The truth, the deeply satisfying truth, lies not on a skewer, but in the heart of
a tencere—the humble, heavy pot that held families together. It's the slow, almost
meditative dance of vegetables braised in olive oil, patiently cooled in their own
liquid until every flavor deepens. It’s the ingenious alchemy of simple pantry
staples and a few potent essentials from the local Middle Eastern market—a
vibrant biber salcasi here, a tart splash of nar ekgisi there—transforming the
ordinary into the extraordinary.

This isn't about replicating a bygone era with impossible ingredients or
sacrificing authenticity on the altar of convenience. This is about reclaiming it,

for real. It’s for the busy parent in America, staring down a weeknight, desperate



to connect their children to a heritage that tastes real, smells real, is real. A
heritage preserved not just in memory, but in the steam rising from a truly great
bowl of Kuru Fasulye.

Here, the temporal rhythms of a Turkish home are unlocked for the modern
American kitchen. From the expansive weekend kahvalt: that eases into Sunday,
to the nourishing tencere yemekleri that anchor a Tuesday, to the patient
perfection of zeytinyaghilar that only improve with time. This book is your guide,
your blueprint. These are the recipes Turks actually cook. The stories behind
them. The practical methodology for bringing home, truly, to America. No

apologies. Just good food, made with love, for the people who matter most.






Kahvalt1 (The Weekend
Before Coffee Spread)

The sprawling, leisurely weekend morning ritual of the Turkish breakfast, adapted

for a busy American household.

The Turkish weekend doesn't begin until the table is completely obscured by
small plates. Kahvalti is less a morning meal and more a state of grace—a

sprawling, hours-long standoff against the demands of the day, fueled by



bottomless glasses of tea. In the American suburbs, where Sundays are too easily
hijacked by errands, taking the time to simmer tomatoes and peppers down to a
sweet, jammy wreck for menemen is an act of quiet rebellion.

You don’t need a specialty importer to pull this off. It is about coaxing the
magnificent out of the mundane using the same unyielding techniques the
grandmothers always insisted upon. A standard supermarket egg, poached
properly and swimming in garlicky yogurt and furious red pepper butter,

becomes a masterpiece. Fry the sucuk, tear the bread, and let the morning

stretch out a little longer. The coffee can wait.




Menemen

This is Turkish peasant food at its absolute, undeniable best. Half the
country will argue you need onions in here, but for a weekend
breakfast, the canonical move is to leave them out and let the produce
do the talking. The entire trick to this dish—the difference between a
watery mess and a deeply savory, jammy masterpiece—is having the
patience to let the tomatoes cook down and evaporate their moisture
before you even think about adding the eggs. Don't rush it, use the
right peppers, and the residual heat of the pan will do the rest.

INGREDIENTS
2 tbsp extra virgin olive oil 2 med Anaheim or Cubanelle
1 tbsp unsalted butter peppers

cored, seeded, and finely chopped
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3 large Roma tomatoes 1/2 tsp Aleppo pepper

1/2 tsp kosher salt

scored, blanched, peeled, and finely .
diced 1 pinch sugar

4 large eggs

1/4 tsp black pepper

PREPARATION

Blanching the tomatoes.

Authentic recipes strictly forbid tomato skins, which turn into unappealing, tough
slivers when cooked. Score a shallow 'X' on the bottom of each tomato, drop them
in boiling water for forty-five seconds, then plunge into cold water so the skins slip

right off before dicing.

INSTRUCTIONS

1.
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Heat the olive oil in a wide skillet over medium heat and sauté the peppers
until they soften and blister.

Use a heavy pan like cast iron or a traditional copper sahan. You want the peppers

to release their sweet aroma, which takes about four to five minutes.

Add the diced tomatoes, salt, black pepper, Aleppo pepper, and sugar to the
skillet.

This is the crucial step. Cook this mixture uncovered, stirring occasionally, until
the water completely evaporates and the oil begins to sizzle and separate at the

edges of the pan.

Lower the heat to medium-low and stir in the butter.
Let it melt completely into the concentrated tomato and pepper base, creating a

rich, glossy emulsion.

Crack the eggs directly into the skillet and let them sit untouched for about
thirty to forty-five seconds.

Once the whites just begin to turn opaque, use a wooden spoon to gently break
the yolks and drag them through the sauce in broad, sweeping figure-eight

strokes. You are folding ribbons of egg into the sauce, not scrambling them.



1. Remove the skillet from the heat while the eggs still look wet and runny.
The residual heat of the heavy pan will gently finish cooking the eggs into a
luxurious, soft custard by the time you carry it to the table. Serve immediately

with thick, crusty bread.

CHEF'S NOTES

e The winter tomato exemption.
If it is the dead of winter and supermarket tomatoes taste like damp cardboard,
substitute a drained 14.5-ounce can of high-quality petite diced tomatoes. This isn't
a fake shortcut; it mirrors the entirely authentic Turkish tradition of kislik (winter

canning).

e The pepper warning.
Under no circumstances should you use standard American green bell peppers.
They are entirely too thick, hold way too much water, and will ruin the texture of
the dish.
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Cilbar

chul-bur

It is time to abandon the notion that yogurt is strictly a sweet affair,
destined only for fruit and granola. Cilbir is the ultimate Turkish
comfort food—an elemental triad of garlic-laced yogurt, perfectly
runny poached eggs, and chili-infused butter that evolved from the
opulent palaces of the Ottoman Empire into a savior for busy
weeknight dinners. There is no lemon zest, no olive oil, and nowhere to
hide. The magic relies entirely on temperature: the yogurt must sit
comfortably at room temperature, the eggs must be hot, and the butter

must be fiercely sizzling as it hits the bowl.
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INGREDIENTS

1 cup full-fat plain Greek yogurt
softened to room temp

1 large garlic clove
peeled

1/2 tsp coarse kosher salt

1 tbsp white vinegar

4 large eggs

3 tbsp unsalted butter

INSTRUCTIONS

1. Mellow the yogurt.

11/2 tsp
1/2 tsp
1/4 tsp

1/4 tsp

2 large

Aleppo pepper
dried mint

flaky sea salt

black pepper
freshly cracked

rustic sourdough bread
cut into thick slices and heavily toasted

Mash the garlic and kosher salt into a paste using the flat side of a chef's knife.

Whisk this into the yogurt, divide between two shallow bowls, and let it sit at

room temperature for at least twenty minutes so it doesn't shock the hot eggs.

2. Prepare the poaching station.

Bring a deep saucepan of water to a rolling boil, then reduce the heat until the

water is at a gentle, shuddering simmer with tiny champagne bubbles rising from

the bottom. Stir in the vinegar.

3. Strain the eggs to ensure tidy whites.

Crack each egg into a fine-mesh strainer over a bowl. Let the watery, loose

albumen drip away, then gently transfer the strained egg into a small ramekin.

4. Execute the vortex poach.

Stir the simmering water vigorously to create a whirlpool. Bring the ramekin close

to the surface and slip the egg directly into the center. Cook for exactly three to

three and a half minutes for a firm white and a molten yolk.
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1.

Drain the eggs completely.
Carefully lift the egg out of the water with a slotted spoon. Briefly rest the spoon
on a folded paper towel to wick away excess moisture, preventing a watery bowl,

then slide the egg onto the room-temperature yogurt.

Sizzle the butter.
Melt the butter in a small skillet over medium heat. As soon as it foams, toss in the
Aleppo pepper and dried mint, swirl for fifteen seconds until fiercely red and

fragrant, and immediately pull from the heat.

Assemble and serve.

Pour the hot, sizzling chili butter directly over the poached eggs and yogurt.
Finish with a crack of black pepper, flaky sea salt, and the toasted bread to mop
up every drop.

CHEF'S NOTES
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Respect the temperatures.
Do not skip letting the yogurt rest at room temperature. Cold yogurt will
drastically drop the temperature of the delicate eggs and can split unpleasantly

when introduced to the hot butter.

Aleppo pepper substitution.
If Aleppo pepper is unavailable, combine 1 teaspoon standard red pepper flakes
with 1/2 teaspoon sweet or smoked paprika to replicate its earthy, fruity heat and

vibrant red pigment.



Sucuklu Yumurta

s00-jook-loo yoo-moor-tah

If there is one smell that instantly summons the memory of a lazy
Sunday morning in a Turkish-American household, it is the deeply
intoxicating, garlic-laced aroma of sucuk hitting hot butter. This is the
undisputed king of the breakfast table—a brilliantly simple, rustic
skillet of dry-cured beef sausage and runny eggs meant to be
mercilessly scooped up with crusty bread. American instincts demand
we cook sausages until heavily browned, but sucuk requires only a
fleeting kiss of heat to bloom its spices and render its crimson fat. Treat
the meat with respect, keep it far away from overcooking, and you are

rewarded with pure, unadulterated comfort.
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INGREDIENTS

4 oz Turkish kangal sucuk 3 large eggs

casing peeled and cut into 1/4-inch

slices 1/4 tsp coarse sea salt
1 tbsp unsalted butter 1/4 tsp pul biber
2 tbsp water 1 med crusty bread

loaf torn into pieces

PREPARATION
e Always peel the casing.

Whether it looks natural or synthetic, the skin of the sucuk must come off or it will
ruin the texture of the dish. If the casing is stubborn, run the sausage under warm

tap water for ten seconds to help it slip right off.

Utilize the grandmother water trick for dry sausage.
If the sucuk you sourced feels overly stiff or dry, add two tablespoons of water to
the pan along with the butter. The simmering water gently steams and plumps the

meat, keeping it perfectly tender as the fat begins to fry.

INSTRUCTIONS

1.
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Melt the butter in a skillet over medium-low heat.
A traditional copper sahan, well-seasoned cast iron, or non-stick pan will all work

beautifully.

Arrange the sliced sucuk in the pan in a single layer and cook for just 30 to 45
seconds.
Watch closely as the butter turns a vibrant sunset red from the spices, then

immediately flip the slices and cook for just 30 seconds more so the meat does not

dry out.



Nudge the meat to create small gaps and carefully crack the eggs directly into
the pan.

Let the whites settle into the red butter, then use the tip of a fork to gently agitate
the thickest parts of the whites so they cook evenly without puncturing the yolks.

Sprinkle the coarse sea salt exclusively over the eggs.

The sucuk is already heavily salted from the curing process, so salting the whole

skillet will ruin the balance of the dish.

Drop the heat to low, cover the skillet with a lid, and let it sit for 1 to 2 minutes.

The trapped steam gently sets the tops of the whites while keeping the yolks

perfectly warm and runny.

Remove the pan from the heat, sprinkle lightly with pul biber, and serve
immediately.

Carry the skillet straight to the table and eat directly from the pan with torn pieces
of fresh bread.

CHEF'S NOTES

Do not overcook the sucuk.
Because it is a dry-cured meat, sucuk only needs to be warmed enough to bloom
its spices and render its fat; exposing it to high heat for too long turns it rubbery

and unpalatable.

Keep the salt away from the meat.
Always target your seasoning directly on the egg whites, as the fermented sausage

provides more than enough salinity for the rest of the pan.
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Tavada Su Boregi

tah-vah-dah soo bur-rey-ee

The traditional Su Boregi is a breathtaking masterpiece of maternal
labor—sheets of dough, individually boiled, shocked in ice, and
layered with butter. It's also entirely impossible on a Tuesday night. But
the grandmothers, pragmatic as always, found a brilliant cheat code.
This "Yalanc1' (mock) version skips the boiling entirely, using sparkling
mineral water to force the same pillowy, custard-like rise from pre-
made yufka. Cooked in a single skillet, it's a piece of domestic
engineering that delivers the profound, crispy-chewy comfort of the

homeland in twenty minutes.
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INGREDIENTS

1/2 cup whole milk 40z low-moisture mozzarella or
1/4 cup neutral cooking oil provolone cheese

freshly grated
3 tbsp plain whole-milk yogurt 1/2 cup fresh flat-leaf parsley

inely chopped
2 large eggs fnely choppe
1pinch  black pepper or Aleppo

1 tbsp all-purpose flour

pepper
1/2 tsp salt 1 thick Turkish yufka or
1/2 cup sparkling mineral water package country-style phyllo dough
8 oz full-fat feta cheese in brine 2 tbsp unsalted butter

mashed with a fork divided

PREPARATION

e Whisk the hydration sauce.

In a medium bowl, vigorously whisk the milk, oil, yogurt, eggs, flour, and salt until

completely smooth. Set aside. Do not add the sparkling water yet.

Mix the filling.
In a separate bowl, toss the mashed feta, grated mozzarella, chopped parsley, and

pepper together until well combined.

INSTRUCTIONS

Build the foundation.
Generously rub 1 tablespoon of the butter all over the inside of a cold 10-to-12-

inch non-stick skillet. Lay one whole sheet of yufka gently in the center, letting the

excess edges drape generously over the sides of the pan like a tablecloth.

Activate the sauce.
Stir the sparkling mineral water into your reserved wet mixture. It will
immediately froth up—this carbonation is the secret to replicating the airy, boiled

texture of the original dish.
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Crumple and hydrate the middle layers.
Tear a second sheet of yufka into large, irregular pieces and drop them loosely
into the pan. Do not pack them down; the messy wrinkles create necessary air

pockets. Ladle half of your bubbling sauce evenly over this crumpled dough.

Add the cheese filling.
Scatter the entire feta, mozzarella, and parsley mixture evenly over the wet dough

layer.

Top and seal the borek.

Tear the remaining yufka sheets into pieces, crumple them loosely over the cheese,
and pour the remaining sauce all over the top. Fold the overhanging edges of the
bottom sheet up and over the center to seal the borek into a neat, round package.

Press down very gently.

Pan-fry the bottom crust.
Place the skillet on the stove over medium-low heat and cover with a tight-fitting

lid. Let it cook undisturbed for 8 to 10 minutes. The trapped steam cooks the

custardy interior while the butter crisps the bottom to a deep, golden brown.

Flip and finish.

Remove the pan from the heat and carefully slide the borek onto a large plate, or
invert it onto the pan's lid. Melt the remaining 1 tablespoon of butter in the hot
pan, then slide the borek back in, raw side down. Cook uncovered for another 8 to

10 minutes until the second side is equally golden and crispy.

Rest before slicing.
Slide the finished borek onto a cutting board. Let it rest for 5 minutes so the

interior can set, then cut into squares or wedges and serve hot.



CHEF'S NOTES

e The thin phyllo emergency protocol.
If you can only find standard, paper-thin grocery store phyllo, do not lay it flat.
Take 4 to 5 sheets at a time and scrunch them together like an accordion. This
density mimics the chew of authentic yufka and prevents it from turning to mush

when hydrated.

o Let it rest for the best texture.
If you aren't rushing to get dinner on the table, let the assembled, raw borek rest in
the fridge for an hour before it hits the stove. Giving the dough time to fully 'drink’

the carbonated sauce yields an incredibly pillowy interior.
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Karadeniz Kuymak

kah-rah-deh-neez koo-y-mahk

For diaspora kids who grew up in Turkish-American households, the
smell of bubbling butter and toasted cornmeal means one thing:
Kuymak. This Black Sea staple is a masterclass in comfort food,
designed entirely around a glorious, arm-length pull of melted cheese
suspended in a rich cornmeal base. For years, families struggled to
smuggle authentic Kolot cheese through customs to make this dish
work, but the grandmother-approved secret for the modern American
kitchen is hiding in plain sight. Mexican Queso Oaxaca shares the exact
same melting DNA as the traditional cheeses of the homeland,
allowing cooks to recreate the authentic magic of a Trabzon highland

breakfast in an Ohio suburb without a specialty grocer in sight.
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INGREDIENTS

4 tbsp European-style cultured 11/4 cup  hot water
butter 1/2 tsp kosher salt
3 tbsp medium-grind yellow 8 oz Queso Oaxaca
cornmeal pulled into strings or shredded
PREPARATION

e Prepare the cheese.
Pull the Queso Oaxaca into fine strings or shred it so it melts evenly and quickly

when added to the skillet.

o Heat the water.
Bring the water to a boil in a kettle and keep it hot until ready to pour into the

toasted cornmeal.

INSTRUCTIONS

1. Brown the butter without burning the milk solids.
Place a medium, heavy-bottomed skillet over medium-low heat and melt the
butter completely. Allow it to bubble and foam for 1 to 2 minutes until it releases a

rich, nutty aroma and takes on a deep golden color.

7. Toast the cornmeal until the raw starch flavor is cooked out.
Sprinkle the yellow cornmeal evenly over the foaming butter and stir
continuously with a wooden spoon for 3 to 5 minutes. The cornmeal will turn a

slightly darker, golden hue and smell deeply toasted and earthy.

3. Hydrate the cornmeal into a smooth paste.
Keeping the heat on medium-low, slowly pour in the hot water while stirring
vigorously to prevent lumps, then stir in the salt. Continue to cook for 2 to 4
minutes until the mixture thickens like polenta and the butter begins to glisten on

the surface.
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Fold in the cheese and immediately stop stirring.
Add the prepared Oaxaca cheese to the skillet and gently fold it into the cornmeal
mixture just once or twice. Over-stirring will break down the protein structure

and destroy the elasticity.

Wait for the butter to release and pool on the surface.
Let the skillet sit undisturbed on the lowest possible heat for 2 to 3 minutes. Once
a golden pool of butter separates and covers the bubbling cheese—a stage known

as yag kusmasi—turn off the heat and serve immediately directly from the pan.

CHEF'S NOTES
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Do not substitute masa harina or fine cornstarch.

Standard yellow cornmeal is required to mimic the coarse, rustic texture of the
Black Sea stone-ground original. Masa will yield a tortilla flavor, and cornstarch

will turn to a gluey paste.

The cheese substitution is the secret to the stretch.
True Kuymak demands Kolot or Telli peyniri. Queso Oaxaca is a stretched-curd
cheese that perfectly replicates this texture. If unavailable, use whole-milk, low-

moisture mozzarella, but avoid crumbly cheeses like feta or sharp cheddar.

Serve it hot and use bread as your utensil.

Kuymak waits for no one. Serve it immediately with crusty sourdough, French

baguette, or warm pita to scoop it up and pull upward to enjoy the endless stretch.



Mayasiz Pisi

mah-yah-SUHZ pee-SHEE

A proper Turkish weekend breakfast demands warm bread, but
nobody has three hours to wait for yeast dough to rise when they're
hungry right now. The workaround is Mayasiz Pisi—a fast, yeast-free
fried dough relying on a brilliantly simple grandmother trick. A single
spoonful of vinegar in the dough reacts violently with the baking
powder the second it hits hot oil. The dough instantly balloons, and
that outward steam pressure keeps the fat from seeping in. The locals
call it "yag cekmeyen"—non-greasy. It's crispy, impossibly airy, and

delivers the exact taste of home in about fifteen minutes.
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INGREDIENTS

1 large egg 1/4 cup water
brought to room temperature brought to room temperature
1/2 cup plain full-fat yogurt 21/2 cup  unbleached all-purpose flour

brought to room temperature
. 1 tbsp baking powder
2 tbsp neutral oil

) i 1tsp kosher salt
1 tbsp apple cider vinegar

2 cup sunflower oil
PREPARATION

e Warm your dairy.
Pull the egg and yogurt from the fridge 30 minutes before you intend to start

cooking.
INSTRUCTIONS

1. Whisk the wet base.

In a large bowl, whisk the egg, yogurt, neutral oil, vinegar, and water until
completely smooth. Room temperature dairy is non-negotiable here; it ensures

your baking powder fires on all cylinders.

9. Form and knead the dough.
Stir in 2 cups of the flour, the baking powder, and salt. Once a shaggy dough
forms, add the remaining flour gradually while kneading with your hands. You
want what Turkish cooks call "kulak memesi kivami"—the soft, pliable

consistency of an earlobe. It should be slightly tacky but not stick to your hands.

3. Rest the dough.
Form the dough into a ball, cover the bowl with a towel, and let it sit for 15
minutes. Do not skip this. The gluten needs to relax so the dough doesn't snap

back when rolled.
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1. Roll and cut.
Turn the dough onto a lightly floured surface and roll it into an even sheet about
1/3-inch thick. Punch out circles with a standard water glass or cut it into rustic 2-

inch squares with a knife.

7. Heat the oil.
Pour the sunflower oil into a deep skillet to a depth of 1.5 inches and heat to 350°F.
A scrap of dough dropped in should bubble vigorously and float instantly

without smoking.

3. Fry and baste.
Drop a few pieces of dough into the hot oil. Immediately use a metal spoon to
splash hot oil over the tops of the dough. This sets the upper crust and forces
them to puff into balloons. Fry for about 45 seconds per side until deeply golden

brown, then drain on paper towels and serve hot.
CHEF'S NOTES

e Using Greek yogurt.
If you only have thick Greek yogurt instead of standard plain yogurt, thin it out
with an extra two tablespoons of water to mimic the traditional Turkish

consistency.

o Make it sweet.
While traditionally savory, you can toss the hot pisi in a paper bag with half a cup
of sugar and a pinch of cinnamon immediately after frying to mimic a fresh

doughnut.
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Yumurta Kapama

If you ask a first-generation Turkish kid about the smell of Saturday
morning, they won't tell you about pancakes. They will tell you about
butter melting in a small pan, suddenly hitting the air with the sharp,
earthy scent of dried mint and red pepper. Yumurta Kapama, which
translates to "covered eggs," is the ultimate grandmother trick. It takes
the humblest ingredient in the kitchen—a hard-boiled egg—and turns
it into absolute luxury by searing it in a pool of foaming, heavily spiced
butter. This isn't the highly engineered, cheese-laden version you might

tfind in a trendy Istanbul cafe; it is the real, unadulterated method of
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the home kitchen. It demands high-quality butter, crusty bread to mop
up the pan, and the wisdom to know that true culinary comfort takes

exactly three minutes.

INGREDIENTS
4 large eggs 1tsp sweet paprika
brought to room temperature
1tsp dried mint
2 tbsp unsalted butter
) ) 1/2 tsp kosher salt
1 tsp olive oil
1 med crusty bread
1tsp Aleppo pepper loaf sliced or torn for serving
PREPARATION

e Measure all spices into a small bowl before applying heat.
The technique of blooming spices in hot fat moves incredibly fast. Having the
Aleppo pepper, paprika, dried mint, and salt pre-measured prevents the milk
solids and paprika from burning and turning bitter while you scramble for the

spice jars.

INSTRUCTIONS

1. Boil the eggs to your preferred doneness.
Place the eggs in a small saucepan, cover them with cold water, and add a
generous pinch of salt. Bring the water to a rolling boil, then lower the heat to a

gentle simmer and cook for exactly nine minutes for a firm but creamy yolk.

2. Shock the eggs in ice water and peel.
Immediately transfer the eggs to a bowl of ice water and let them sit for three
minutes to separate the membrane from the shell. Tap them gently on the counter
to crack the shells, peel them underwater, and cut each egg perfectly in half

lengthwise.
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1.

Bloom the spices in hot fat.

Place a small skillet over medium-low heat and add the butter and olive oil. As
soon as the butter melts and begins to violently foam, sprinkle in the Aleppo
pepper, paprika, dried mint, and salt, stirring for just ten to fifteen seconds until

the butter turns a deep, fragrant crimson.

Sear the eggs in the spiced butter.
Immediately lay the egg halves cut-side down into the bubbling fat. Let them
sizzle and sear undisturbed for one to two minutes to develop a slightly textured,

deeply flavorful crust.

Baste and serve immediately.

Tilt the pan slightly and use a spoon to continuously scoop the red, minty butter
over the rounded backs of the eggs to warm them through. Bring the skillet
straight to the table and use the fresh bread to dip directly into the spiced butter.

CHEF'S NOTES
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Use pre-boiled eggs for a rapid weeknight dinner.

Busy parents can bypass the boiling step entirely by keeping leftover hard-boiled
eggs in the fridge. Dropping cold, pre-boiled halves directly into the hot, foaming
butter transforms them into a comforting, high-protein dinner in under five

minutes.

Do not skip the dried mint.

American palates often associate mint with sweet dishes, but in Turkish cooking,
the synergy of dried mint and browned butter is non-negotiable. It cuts through
the rich fat and provides the sharp, earthy note that defines the authentic flavor
profile of the dish.

Source Aleppo pepper for the correct heat.

Turkish pul biber has a specific mild, fruity heat and slightly oily texture, and
Aleppo pepper is its exact botanical and culinary match in American
supermarkets. If you absolutely cannot find it, use half a teaspoon of standard red

pepper flakes rather than pure cayenne, which will make the butter inedibly spicy.



Yumurtali Ekmek

yoo-moor-tah-luh ek-mek

In Turkey, bread is a sacred provision, and discarding a day-old loaf is
culturally unthinkable. Instead, Turkish mothers perform a minor
culinary miracle, transforming stale, hardening slices into deeply
comforting yumurtali ekmek. Forget the cinnamon-dusted, syrup-
drenched American French toast; this is aggressively savory,
engineered for the sprawling weekend kahvalti spread but perfectly
suited for a weeknight dinner when the fridge is bare. The genius lies
in a simple village trick: whisking a single tablespoon of flour into the
egg batter to create a crisp, oil-resistant seal, ensuring the bread fries
up golden and rich rather than heavy and greasy. It tastes exactly like

home.
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INGREDIENTS

1 loaf standard white bread or soft 1 tbsp all-purpose flour
French bread ‘ ) 1/2 tsp kosher salt
stale for 1 to 2 days, cut into 3/4-inch
thick slices

1/4 tsp Aleppo pepper or red pepper
3 large eggs flakes

3 thsp whole milk 1/2 cup neutral cooking oil

INSTRUCTIONS

1. Prepare the batter.
In a wide, shallow bowl, aggressively whisk the eggs, milk, flour, salt, and Aleppo

pepper until completely homogenous and no lumps of flour remain.

7. Heat the frying oil.
Place a large, heavy-bottomed skillet over medium-high heat and add enough

neutral oil to coat the bottom completely, waiting until a single drop of batter

sizzles instantly upon contact.

3. Quickly dip the bread.
Working in batches, dip each slice of stale bread into the batter for just two or
three seconds per side, immediately lifting it out to let the excess drip off so it does

not become waterlogged.

4, Fry the bread to a golden crisp.
Carefully lay the coated bread into the hot oil and fry for roughly 11/2 to 2

minutes per side until a deep, golden-brown crust forms.

5. Drain and serve immediately.
Transfer the fried bread to a plate heavily lined with paper towels to wick away

surface oil, and serve hot alongside feta cheese, sliced tomatoes, and black olives.
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CHEF'S NOTES

e Dry out fresh bread if necessary.
If you only have fresh sandwich bread on hand, lay the slices on a baking sheet and

bake at 250°F for 10 minutes to dry out the exterior before dipping.

o Bake it for a hands-off approach.
If pan-frying is too demanding on a weeknight, dip the bread as instructed,
arrange on a parchment-lined baking sheet, drizzle lightly with olive oil, and bake

at 400°F for 15 to 20 minutes, flipping halfway.

o Keep it strictly savory.
To experience the true flavor of a Turkish childhood, resist any temptation to add
syrup; instead, alternate bites of the hot, salty bread with cold, briny feta cheese

and fresh tomatoes.
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Tencere Yemekleri & Sulu
Yemek (The Weeknight Pot)

The true heart of daily Turkish home cooking. These fast, economical, and
nourishing one-pot meals and stews are built for busy weeknights, requiring

minimal active prep while delivering the deep, comforting flavors of home.

Forget the flaming skewers of kebab and the theatrical meyhane spreads. The
real engine of the Turkish culinary soul hums quietly on a weeknight stove in a
battered steel pot. This is the domain of sulu yemek—the humble, life-
sustaining, spoon-hugging stews that hold a domestic kitchen together. It’s the
daily alchemy of a little meat, a handful of legumes, and a heavy scoop of salga

coaxed into something deeply comforting on a tired Tuesday night.



These are the unsung heroes of the home, unapologetically economical and
fiercely beloved. From the unspoken national devotion to a steaming bowl of
kuru fasulye to a quick, savory pan of ground meat and spinach, these meals
demand little of the cook and deliver everything to the eater. They require only a
hunk of crusty bread to swipe the spiced oil from the bottom of the bowl. No

pretense. No performance. Just a hot pot on the stove, waiting for you to come

home and eat.




Pastirmali Kuru Fasulye

pahs-tur-mah-luh koo-roo fah-sool-yeh

In the pantheon of Anatolian comfort food, this humble bean stew is
the undisputed heavyweight champion. To make it work on a Tuesday
night in an Ohio suburb without sacrificing an ounce of its soul, you
lean on high-quality canned beans, but you never compromise on the
alchemy. The secret to a grandmother-approved pot lies entirely in
aggressively caramelizing the tomato and pepper pastes, and knowing

well enough to respect the cured meat by folding it in at the very end.

INGREDIENTS

30 oz canned navy beans 3 tbsp European-style cultured
rinsed thoroughly butter

1 large yellow onion
finely diced 1 tbsp olive oil
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1 tbsp tomato paste 1/2 tsp cumin

1 tbsp red pepper paste 1/2 tsp Aleppo pepper
1tsp salt 4 0z halal bastirma
outer spice paste removed and cut into
1/2 tsp black pepper bite-sized pieces
2 cup low-sodium beef broth
PREPARATION

Rinse the beans ruthlessly.

Thoroughly washing canned beans removes the metallic canning starch that can

otherwise muddy the flavor and texture of your stew.

Strip the bastirma.

Peel off and discard the thick outer spice paste (cemen) from the edges of the cured

beef; boiling it will turn your broth hopelessly bitter.

INSTRUCTIONS
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Melt the fats and soften the onions.

In a heavy-bottomed pot over medium heat, melt the butter with the olive oil, then

sauté the diced onion until translucent and soft, about 5 to 7 minutes.

Caramelize the pastes aggressively.
Push the onions to the edge and drop the tomato and pepper pastes into the
center of the pot. Stir constantly for 2 to 3 minutes until they darken and release a

deeply savory aroma; skipping this step leaves a raw, sour taste in the final stew.

Bloom the spices.
Stir the cumin, black pepper, and Aleppo pepper into the caramelized paste and

cook for 30 seconds to wake up the oils.

Simmer the beans.
Fold in the rinsed beans, tossing them until fully coated in the ruby-red fat, then
pour in enough beef broth to cover them by about an inch. Bring the liquid to a

gentle boil, reduce the heat to low, cover, and simmer for 15 to 20 minutes.



1. Respect the cured meat.
Exactly 5 to 10 minutes before serving, stir in the bastirma pieces to gently heat
them through and release their garlicky fats without turning the delicate meat to

leather.

2. Restand serve.
Pull the pot off the heat and let it rest for 10 minutes to allow the starchy gravy to

set and thicken.

CHEF'S NOTES
e Red Pepper Paste Substitute.

If you cannot source Middle Eastern red pepper paste (biber salgasi), substitute an

extra tablespoon of tomato paste mixed with a teaspoon of sweet paprika.
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Kiymali Ispanak Yemegi

kuhy-mah-luh uhs-pah-nahk yeh-meh-yee

If there is one dish that anchors the Turkish kitchen on a cold
weeknight, it is this. Vegetables are never sidelined; they are slow-
simmered stars. Here, a handful of lean ground beef acts not as the
main event, but as a deeply savory backbone for a mountain of fresh
spinach. The magic lies in the patience of the cook: frying the tomato
paste until its raw edge breaks, and honoring the mandatory ten-
minute rest off the heat so the rice can absorb the juices and the stew

can collect itself.

INGREDIENTS

3 tbsp extra-virgin olive oil 1 med yellow onion
finely chopped
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1/21b lean ground beef

1 tbsp tomato paste
1tsp Aleppo pepper or paprika
1/2 tsp black pepper
freshly ground
1tsp kosher salt
11/21b mature bunch spinach
roughly chopped
PREPARATION

e Wash and dry the spinach ruthlessly.

3 tbsp

1 cup

1 cup

1 loaf

short or medium-grain white

rice
rinsed well under cold water

hot water

plain whole-milk yogurt

mixed with 1 grated clove of garlic, to
serve

crusty bread
to serve

Trim the very bottom of the roots, but keep the fleshy pink stems to chop with the

leaves for sweetness. Wash the greens in cold water until the water runs completely

clear, then spin perfectly dry in a salad spinner to prevent a watery stew.

INSTRUCTIONS

1. Build the aromatic base.

Heat the olive oil in a wide, heavy-bottomed pot over medium heat. Add the

chopped onions and sauté for 5 to 7 minutes until soft and translucent.

9. Brown the beef thoroughly.

Add the ground beef, breaking it apart with a wooden spoon. Cook until the meat

releases its liquid, the water evaporates, and the beef begins to sizzle and fry in the

oil. It must brown, not boil.

3. Fry the tomato paste.

Push the meat to the edges and drop the tomato paste into the center of the pot.

Fry for 2 minutes until it darkens and smells intensely rich, then stir in the Aleppo

pepper, black pepper, and salt.
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Wilt the spinach and add the rice.
Working in batches, fold the dried spinach into the beef until it wilts enough to fit

the next handful. Once all the spinach is incorporated, scatter the rinsed rice

evenly over the top.

Hydrate and simmer.
Pour in the hot water, which should barely peek through the greens. Bring to a
gentle bubble, cover tightly, reduce the heat to low, and simmer for 15 to 20

minutes until the rice is tender.

Honor the secret rest.
Turn off the heat but leave the lid closed. Let the pot sit undisturbed for 10

minutes so the starches settle and the sauce thickens.

Serve.

Ladle into shallow bowls, crowning each with a generous dollop of garlic yogurt.

Serve with crusty bread to mop up the orange-tinted juices.

CHEF'S NOTES

44

Adapting for baby spinach.
If using pre-washed baby spinach in plastic clamshells, reduce the hot water to 1/2
cup. Baby spinach breaks down faster and releases significantly more water than

mature bunch spinach.



Eksili Terbiyeli Sulu Kofte

ek-shee-lee ter-bee-yeh-lee soo-loo kof-teh

This is the ultimate anne yemegi—mother’s food. It’s exactly what you
want when you come in from the cold, greeted by the smell of
simmering lemon, toasted mint, and rich broth. While the kebab
houses get all the commercial glory, the true matriarchal heart of
Turkish cooking lies in domestic stews like this, where a little ground
beef and some root vegetables are stretched into an absolute
masterpiece. Rolling the meatballs requires a few minutes of soothing,
repetitive labor, but the payoff is immense: a velvety, tangy stew
achieved through the quiet magic of tempering yogurt and egg. It’s
deeply comforting, fiercely authentic, and entirely achievable on a

Tuesday night.
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INGREDIENTS

11b lean ground beef
90/10 lean ratio preferred
1 small yellow onion
grated on the large holes of a box
grater, excess juice squeezed out and
discarded
3 tbsp short-grain rice
rinsed and drained; fine bulgur can be
substituted
1large egg white
11/2tsp  kosher salt
1tsp black pepper
1/2 tsp ground cumin
1/2 tsp Aleppo pepper
or standard red pepper flakes
1/2 cup all-purpose flour
spread on a wide baking sheet for
dusting
2 tbsp extra-virgin olive oil
1 tbsp unsalted butter
PREPARATION

o Freeze for faster weeknights.

2 med

2 med

6 cup

1/2 cup

1large
1/4 cup
1 tbsp

1/2 tsp
1tsp
1 tbsp

1/2 tsp

carrots
peeled and diced into 1/4-inch cubes

potatoes

Yukon Gold or Russet, peeled and
diced into 1/4-inch cubes

hot water

low-sodium beef or chicken broth can
be substituted for richer flavor

whole milk plain yogurt

if using Greek yogurt, thin with 2
tablespoons of water

egg yolk

fresh lemon juice
all-purpose flour
lemon zest

finely grated

kosher salt
for finishing the broth

unsalted butter
for the garnish

dried mint

The meatballs can be kneaded, rolled, dusted in flour, and frozen raw on a baking

sheet before being transferred to a freezer bag. Drop them directly from frozen into

the boiling vegetable broth, adding only a few extra minutes to the cooking time.

e Skip the tears.

Instead of grating the onion by hand, pulse it in a mini food processor until finely

minced, then press it through a fine-mesh strainer to remove the bitter liquid.
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INSTRUCTIONS

1. Knead the meat aggressively.
In a large mixing bowl, combine the ground beef, grated onion, rinsed rice, egg
white, salt, black pepper, cumin, and Aleppo pepper. Knead the mixture with
your hands for 5 to 8 minutes. Do not treat this like a delicate burger; you want the
meat to become a sticky, cohesive paste so the meatballs won't disintegrate in the
broth.

2. Roll and dust the meatballs.
Pinch off small pieces of the meat mixture and roll them between your palms to
form balls about the size of a large grape. Drop them onto the flour-dusted baking
sheet, and once all the meat is rolled, gently shake the pan back and forth to coat

every meatball in a thin, even layer of flour.

3. Build the stew base.
In a heavy-bottomed pot or Dutch oven, heat the olive oil and butter over medium
heat. Add the diced carrots and potatoes and sauté for 3 to 4 minutes until they
just begin to soften and take on a glossy sheen, then pour in the hot water and

bring to a rolling boil.

4. Poach the meatballs.
Gently drop the flour-coated meatballs into the boiling broth one by one. Reduce
the heat to medium-low, cover partially, and let simmer for 15 to 20 minutes, or
until the vegetables are tender and the rice inside the meatballs is fully cooked

and swollen.

5. Execute the crucial tempering.
While the soup simmers, vigorously whisk together the yogurt, egg yolk, lemon
juice, tablespoon of flour, and lemon zest in a medium heat-proof bowl until
completely smooth. To prevent the sauce from curdling, take a ladle of the hot
soup broth and drizzle it slowly into the yogurt mixture while whisking
constantly. Repeat this with two more ladles of hot broth until the yogurt mixture

is warm to the touch.
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1. Combine and simmer gently.
Reduce the heat under the pot to the lowest setting. Slowly pour the warm,
tempered yogurt sauce back into the soup, stirring gently in one direction. Let the
soup come to a very gentle simmer for 3 to 5 minutes to cook out the raw flour

taste, taking care never to let it boil vigorously.

. Finish with seasoning and sizzled mint.
Turn off the heat entirely, then stir in the final teaspoon of salt. In a small pan, melt
the remaining tablespoon of butter over medium heat until foaming, stir in the
dried mint, and drizzle this fragrant, sizzling butter over the soup just before

ladling into deep bowls.
CHEF'S NOTES

o Respect the tempering process.
Adding cold yogurt directly to boiling broth will instantly shock the proteins and
curdle the soup. Always temper the sauce with hot broth, and never let the pot

reach a hard boil after the yogurt is added.

o Salt at the end.
Salt exacerbates the curdling of yogurt. Always add the final seasoning only after

the soup has been removed from the heat entirely.
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Kiymal1 Kapuska

kuhy-mah-luh kah-poos-kah

For anyone who grew up in a Turkish household, the smell of salca
blooming in hot oil signals that deeply comforting sustenance is exactly
forty minutes away. Kapuska is the ultimate unsung hero of the
weeknight rotation, taking a humble, heavy head of winter cabbage
and transforming it into a melt-in-your-mouth stew, thick with savory
beef and sweet pepper paste. The secret to making this taste exactly
like an Anatolian grandmother's kitchen—and completely avoiding the
sad, sulfurous smell of boiled cabbage—is a simple, brutal technique

called "tuzla ovmak." Give the raw cabbage a quick, aggressive salt
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massage before it hits the pot. It breaks down the rigid structure,
sweetens the flavor, and guarantees a silky, soulful pot of food every

single time.
INGREDIENTS

1/2med  green cabbage 11/2 tbsp tomato paste

tough outer leaves removed

1 tbsp Turkish sweet pepper paste

1tsp kosher salt
1t 1 bib
3 tbsp extra-virgin olive oil °P P biber
1/2 ts black pepper
1 tbsp unsalted butter b freshly gpmfrg
1 large yellow onion 1/4 tsp ground cumin
finely diced
3 tbsp short-grain rice
1/21b 80% lean ground beef vinsed
3 med garlic cloves 21/2 cup  hot water
minced
1 tbsp fresh lemon juice
INSTRUCTIONS

1. Massage the cabbage.
Cut the cabbage in half, remove the core, and shred into bite-sized ribbons. Place
the cabbage in a very large bowl, sprinkle with the kosher salt, and use your
hands to aggressively massage and squeeze the cabbage for two to three minutes

until it weeps liquid and shrinks to nearly half its original volume.

2. Build the foundation.
Place a large heavy-bottomed pot or Dutch oven over medium heat, add the olive

oil and butter, and once foaming, sauté the diced onions until translucent and soft.

3. Brown the meat.
Add the ground beef, breaking it apart with a wooden spoon, and cook until fully

browned and the meat has reabsorbed its own juices.
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1. Bloom the pastes.
Push the meat and onions to the edges to create a well in the center, add the
tomato and pepper pastes, and stir constantly for two minutes until they darken

slightly and release a deep, roasted aroma.

7. Marry the cabbage and spices.
Stir the garlic, pul biber, black pepper, and cumin into the beef, then drop in the
massaged cabbage—lightly squeezing out any excess water first—and sauté for

five minutes until it begins to wilt further.

3. Simmer to submission.
Scatter the rinsed rice evenly over the top and pour in the hot water so it just
barely covers the cabbage. Bring to a gentle boil, reduce the heat to low, cover

tightly, and simmer for 35 to 45 minutes until the cabbage is meltingly tender.

4, Finish and rest.
Turn off the heat, stir in the lemon juice to brighten the deep savory notes, and let
the pot rest covered for ten minutes before serving hot with a generous dollop of

garlic yogurt and crusty bread.
CHEF'S NOTES

e Prep ahead.
Cabbage is resilient. You can perform the salt massage up to two days in advance
and store the massaged cabbage in the fridge, reducing your weeknight prep time

and ensuring an even silkier texture.

e Embrace the leftovers.
Like all great stews, this tastes even better on the second day once the umami

compounds in the pastes have deeply penetrated the cabbage fibers.

e Pantry substitutions.
If authentic Turkish sweet pepper paste is nowhere to be found, substitute extra
tomato paste mixed with a teaspoon of standard sweet paprika and a pinch of

cayenne. You'll lose the sun-dried tang, but keep the soul.
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Tavuklu Bezelye Yemegi

tah-vook-loo beh-zel-yeh yeh-meh-ee

If there is one dish that represents the heartbeat of a Turkish home, it is
a humble, bubbling sulu yemek. There are no elaborate charcoal grills
or theatrics here—just the nostalgic, foundational aroma of onions and
pepper paste frying in olive oil. This is the food first-generation kids
came home to, a deeply forgiving and immensely comforting
weeknight pot. The grandmotherly secret isn't magic; it's patience. Let
the chicken brown without crowding the pan, give the sal¢a a minute
to awaken its umami in the hot oil, and let the pot do the rest of the

work.
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INGREDIENTS

3 tbsp olive oil
11/21b boneless skinless chicken
thighs
cut into 1-inch bite-sized cubes
1 large yellow onion
finely diced
2 med garlic
clove minced
1 large carrot
peeled and diced into 1/2-inch cubes
2 med Yukon Gold potatoes
peeled and diced into 1/2-inch cubes
11b frozen petite peas
INSTRUCTIONS

1 tbsp
1 tbsp

1tsp

1/2 tsp

1/2 tsp
1/2 tsp

3 cup

1/2 cup

1. Sear the chicken without crowding the pan.

tomato paste
Turkish sweet red pepper
paste

salt

black pepper
freshly ground

Turkish pul biber
dried oregano

low-sodium chicken broth
hot

fresh dill
finely chopped

Heat the olive oil in a wide, heavy-bottomed pot over medium-high heat until

shimmering, then add the cubed chicken in a single layer. Let it sit untouched for

2 to 3 minutes to develop a golden-brown sear before flipping, working in batches

if necessary to prevent the meat from steaming in its own juices.

2. Build the aromatic foundation.

Lower the heat to medium, add the diced onions to the residual chicken fat, and

sauté for 4 to 5 minutes until translucent. Add the carrots and garlic, cooking for

another 2 minutes until fragrant.

3. Bloom the pastes in the hot oil.

Push the vegetables to the edges of the pot to create a clearing in the center, then

drop in the tomato and pepper pastes. Stir them directly in the hot oil for 1 to 2

minutes to cook out their raw, metallic edge and caramelize the sugars.
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1.

Bring the stew together.
Return the chicken to the pot along with the diced potatoes, salt, black pepper,

and pul biber, tossing everything until evenly coated in the red oil. Pour in the hot
chicken broth, bring to a gentle boil, then immediately reduce the heat to low,

cover, and simmer for 20 minutes.

Add the peas and finish the simmer.

Remove the lid, stir in the frozen peas, and cover again to simmer for another 5 to

7 minutes until the potatoes are completely tender but still holding their shape.

Rest the stew before serving.

Turn off the heat, stir in the dried oregano, and let the covered pot sit for 10
minutes to allow the starchy potatoes to slightly thicken the broth. Garnish heavily
with fresh chopped dill just before serving.

CHEF'S NOTES
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Source the right red pepper paste.
Turkish sweet red pepper paste (tath biber salcasi) is the magic ingredient here,
found in Middle Eastern markets. If you can't find it, substitute an extra tablespoon

of tomato paste mixed with a teaspoon of sweet paprika.

Use waxy potatoes.

Starchy Russet potatoes will disintegrate into the broth during the simmer. Waxy

Yukon Golds hold their shape while absorbing the savory tomato-pepper liquid.

Stick to frozen peas.
High-quality frozen petite peas are sweeter and closer in texture to fresh Turkish
village peas than canned versions, and they stay bright green when added at the

very end.



Kuzu Etli Nohut Yemegi

koo-zoo et-lee no-hoot yeh-meh-yee

This isn't the stuff of high-end Istanbul restaurants or tourist-trap
kebab houses. It is the absolute, unvarnished soul of the Turkish
domestic kitchen, bubbling away on a Tuesday night in an Ohio suburb
to feed a hungry family. The secret to this stew lies in helmelenme—
that glorious culinary alchemy where starch from properly soaked
chickpeas melds with rich meat juices and deeply caramelized pepper
paste to create a savory, velvety gravy that begs to be mopped up with
fresh bread. We honor the grandmother's method with a baking soda
soak and a crucial touch of cumin, but we lean unapologetically on the
modern pressure cooker to deliver uncompromised authenticity on a

working parent's schedule.

55



INGREDIENTS

11/2 cup  dried chickpeas 11/2 tbsp Turkish tomato paste
1tsp baking soda 1 tbsp Turkish red pepper paste
11b boneless lamb shoulder 1tsp ground cumin

2 tbsp unsalted butter

cut into 3/4-inch cubes

1tsp Aleppo pepper
1/2 tsp black pepper

1 tbsp olive oil

. 1tsp kosher salt
1 large yellow onion
finely diced 4 cup boiling water
3 med garlic
clove minced
PREPARATION
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The grandmother's soak.

The night before cooking, place the dried chickpeas in a large bowl, add the baking
soda, and cover with at least 3 inches of cold water. Let them sit at room
temperature for 8 to 12 hours. The baking soda breaks down the tough skins,

ensuring the final texture is melt-in-the-mouth tender.

Rinse thoroughly and skim the scum.

The next day, drain and rigorously rinse the chickpeas under cold running water to
remove any soapy residue. Bring them to a quick boil in a pot of fresh water, and
skim off the white foam that rises to the top for about 5 minutes to guarantee a

clear broth and prevent bloating. Drain and set aside.



INSTRUCTIONS

Sear the lamb in its own fat.

Set an electric pressure cooker to Sauté (or heat a Dutch oven over medium-high).
Add the cubed lamb dry, without oil. Cook until it releases its juices and absorbs
them back, browning beautifully. This takes about 8 to 10 minutes and locks in the

savory depth.

Build the aromatic base.
Add the butter and olive oil to the seared meat. Toss in the diced onion and sauté
until translucent, about 4 to 5 minutes. Stir in the minced garlic and cook for 30

seconds until intensely fragrant.

Bloom the pastes.
Add the tomato and pepper pastes. Stir constantly and let them fry in the fat for 2
to 3 minutes. Do not skip this; cooking out the raw tin-can flavor is what builds

the deep, caramelized red foundation of the stew.

Spice and combine.
Fold the prepared chickpeas into the pot. Sprinkle in the cumin, Aleppo pepper,
black pepper, and salt. Toss everything together so the chickpeas are fully coated

in the rich, spiced paste.

Simmer to helmelenme.

Pour in just enough boiling hot water to cover the chickpeas by about two finger-
widths—using cold water will shock the lamb and make it tough. Seal the
pressure cooker, cook on High Pressure for 30 minutes, let naturally release for 10
minutes, then vent. If the gravy looks thin when you open the lid, boil it
uncovered on Sauté for 5 to 10 minutes until the starches thicken the sauce into a

velvety gravy.
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CHEF'S NOTES
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Respect the cumin.
Adding cumin isn't just about building an earthy flavor profile. It is deeply
ingrained Turkish culinary wisdom specifically meant to soothe the stomach and

mitigate the gastrointestinal distress associated with eating legumes.

Sourcing pepper paste.

Biber salgas1 (pepper paste) is the secret ingredient that instantly transports this
dish to Anatolia. If you absolutely cannot find it at a Middle Eastern market,
substitute an extra tablespoon of tomato paste mixed with a half teaspoon of sweet

paprika.



Sebzeli Bulgur Pilavi

seb-ZEH-lee BOOL-goor pee-LAH-vuh

The smell of onions, peppers, and tomato paste sizzling in butter is the
universal signal in a Turkish household that dinner is imminent. This is
tavern-style bulgur pilaf, a deeply savory, democratic dish built on
cheap, immortal ingredients. The magic isn't in a rare spice or hours of
labor; it's in the grandmother-approved technique. You fry the pastes
until they lose their raw metallic edge, and you let the cooked grains
rest under a paper towel so they don't turn to mush. It is a hearty,
weeknight comfort food that demands nothing but a little patience and

respect for the process.
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INGREDIENTS

2 tbsp olive oil

2 tbsp unsalted butter

1 med yellow onion
finely diced

1 med Cubanelle or Anaheim
pepper
seeded and diced

1/2med  red bell pepper
seeded and diced

2 med garlic

cloves minced

PREPARATION

¢ Rinse the bulgur.

1 tbsp
1 tbsp

1large

11/2 cup
1tsp

1/2 tsp

1tsp

3 cup

tomato paste
Turkish red pepper paste

fresh tomato
peeled and finely diced

coarse or extra coarse bulgur
kosher salt

black pepper
freshly ground

dried mint

hot water or chicken stock

Place the coarse bulgur in a fine-mesh strainer and rinse it briefly under cold

running water just to remove any dust, setting it aside to drain completely.

INSTRUCTIONS

1. Sauté the aromatics.

Melt the olive oil and butter in a heavy-bottomed pot over medium heat, then

sweat the onion and peppers for about 5 minutes until soft before stirring in the

garlic.

7. Bloom the pastes.

Push the vegetables to the edges to clear the center of the pot, add the tomato and

pepper pastes, and fry them directly in the oil for a minute or two until they

darken and lose their raw, metallic smell.
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1. Toast the bulgur.

Stir the drained bulgur and fresh tomatoes into the pot, making sure every grain is

coated in the hot, red fat.

2. Simmer the pilaf.
Add the salt, black pepper, dried mint, and hot water or stock, bring the liquid to a
gentle boil, then immediately reduce the heat to its absolute lowest setting and

cover with a tight-fitting lid.

3. Leave it alone.
Let the pot simmer completely undisturbed for 12 to 15 minutes; opening the lid

releases the steam required to properly cook the grain.

4. Restunder a towel.
Turn off the heat, quickly remove the lid, lay paper towels or a clean kitchen towel
flat across the pot, and press the lid back on tightly to trap the condensation for 15

minutes.

5. Fluff and serve.
Remove the lid and towel, gently fluff the grains from the bottom up with a fork,

and serve warm with a spoonful of yogurt.
CHEF'S NOTES

e Sourcing the bulgur is non-negotiable.

Do not use fine or 'koftelik' bulgur, which will turn to mush; look for bags labeled

coarse, extra coarse, #3, #4, or 'pilavlik’.

e Pepper paste makes the dish.
Turkish biber salgas1 provides the backbone of this flavor profile, but if you

absolutely cannot find it, substitute an extra tablespoon of tomato paste mixed

with a half teaspoon of smoked paprika.
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Zeytinyaglilar (The Olive Oil
Cooling Rack)

The vegetable-forward backbone of Turkish cuisine, slow-braised in extra virgin

olive oil and meant to be eaten the next day.

In the quiet, essential corners of Turkish home kitchens, zeytinyaglilar are the
undisputed, unassuming royalty. No theatrical butchery, no sizzling charcoal.
Just vegetables, coaxed into total submission through a slow, deliberate braise in
copious amounts of good olive oil. They sit on the stove, cooling in their own
juices, waiting for tomorrow. Every Turk knows the immutable law of the olive

oil cooling rack: eat this today, and you squander its potential.



This is the food of patience, the original make-ahead meal long before the
internet gave it a name. Whether it is Romano beans surrendering their snap or
eggplants melting into the dangerously rich Imam Bayilds, these dishes demand
to be left alone. You cook them, you walk away, and you let time and

temperature work their slow alchemy overnight.






Zeytinyagli Taze Fasulye

zay-tin-yah-luh tah-zay fah-sool-yay

In Turkey, a summer table isn't complete without a spread of cold olive
oil dishes, and this is the undisputed king. Forget what you know
about boiling green beans until they squeak. Here, the beans are
cooked low and slow in good olive oil and their own tomato juices
until they achieve a luscious, melt-in-your-mouth texture. It ditches the
heavy tomato paste to honor the clear, bright flavors of the Aegean
coast. It tastes exactly like a summer afternoon in a Turkish
grandmother's kitchen, and it is arguably better the next day straight
out of the fridge.
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INGREDIENTS

11b Romano beans or standard 3 large ripe summer tomatoes
grated on the large holes of a box

green beans grater, skins reserved
ends trimmed, wide beans sliced in
half lengthwise, cut crosswise into bite-  1/3 cup extra virgin olive oil
sized pieces divided

1large yellow onion 1tsp granulated sugar
finely diced

4 clove garlic 1tsp kosher salt
thinly sliced

PREPARATION

o Prepare the beans for maximum absorption.

If using wide Romano beans, slicing them in half lengthwise is a crucial secret. It
allows the olive oil to penetrate the tough outer skin and flavor the bean from the

inside out.

Grate the tomatoes and save the skins.
Grating turns the flesh into a fresh puree while leaving the skins in your hand,

which you will use later to form a braising lid.

INSTRUCTIONS

1. Sweat the onions to release their natural sweetness.

Place a wide, heavy-bottomed pot over medium-low heat with exactly half of the
olive oil, the onions, and a pinch of salt. Cover and let them sweat for about 5

minutes until translucent. Do not let them brown.

Layer the vegetables without stirring.
Add the garlic and stir for 30 seconds, then spread the green beans in an even
layer. Sprinkle the sugar and remaining salt over the beans, then pour the grated

tomato flesh evenly over the top.
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1.

Create a natural braising seal.
Take the reserved tomato skins and lay them flat across the top of the pot like a
patchwork blanket to trap the moisture and force the beans to braise gently in

their own juices.

Simmer on the lowest possible heat.
Cover the pot tightly and turn the heat down to the absolute lowest setting. Let it
simmer undisturbed for 40 to 50 minutes until the beans shift from bright green to

a soft olive color and become incredibly tender.

Dress with oil and let it rest.
Turn off the heat, discard the tomato skins, and drizzle the remaining raw olive oil
over the dish. Leave the lid on and let it cool completely to room temperature right

in the pot.

CHEF'S NOTES
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The weeknight pressure cooker hack.

To pull this off in 20 minutes, layer all ingredients (except the tomato skins) in an
Instant Pot with zero added water. Cook on High Pressure for 10 minutes, quick-
release, then remove the beans and boil the remaining liquid on Sauté mode for 5

to 8 minutes until it reduces into a thick, glossy glaze.

Patience pays off.
This dish defies the American instinct to serve dinner piping hot. It is
fundamentally designed to be eaten at room temperature or straight out of the

fridge the next day as part of a meze spread.



Patlicanli Mercimekli Mualla

paht-lih-jahn-lih mer-ji-mek-li moo-ah-lah

Western blogs will tell you to stand over a stove frying eggplant slices
batch by batch for this dish. Don't. The real magic of Antakya is the
¢igden—the raw layering method. You parboil the lentils to ditch their
muddy water, toss everything raw into a pot with a heavy glug of olive
oil and the sweet-sour punch of pomegranate molasses, turn the heat
down, and walk away. It is a humble, weeknight-friendly masterpiece
that tastes like it took all day to build, cooling in its own juices to

become something exalted.
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INGREDIENTS

2 large globe eggplants 1/2 cup extra virgin olive oil
peeled in a zebra-stripe pattern and cut
into 1-inch thick half-moons 3 tbsp pomegranate molasses
1 cup brown lentils 1 tbsp tomato paste
rinsed
1large yellow onion 1 tbsp Turkish red pepper paste
inely diced
finely dice 1 tbsp dried mint
6 large garlic cloves
minced 1tsp Aleppo pepper
2 large riPe tomatoes 2 tsp kosher salt
diced plus more for soaking the eggplant
1 med red bell pepper 1tsp black pepper
finely diced
1/2 cup water
PREPARATION

o Purge the eggplant of its bitterness.

Place the prepped eggplant half-moons in a large bowl, cover with cold water, and
add a heavy pinch of salt. Let soak for 20 minutes, then drain, rinse, and gently
squeeze them in a clean kitchen towel to remove excess dark liquid so your stew

doesn't get watery.

e Extract the black water from the lentils.
Place the rinsed lentils in a small saucepan covered with plenty of water and bring
to a boil. Simmer for 5 to 8 minutes until the water turns dark and murky, then
drain immediately and discard the liquid. Skip this, and you get a muddy stew; do
it, and they cook in perfect time with the eggplant.
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INSTRUCTIONS

1. Build the flavor base.
In a large mixing bowl, combine the parboiled lentils, diced onion, red bell pepper,
garlic, and diced tomatoes. Add the tomato paste, pepper paste, pomegranate
molasses, olive oil, dried mint, Aleppo pepper, salt, and black pepper. Stir
vigorously until the vegetables are thoroughly coated in the deep red, sweet-sour

marinade.

7. Layer the stew.
In a wide, heavy-bottomed pot or Dutch oven off the heat, arrange half of the
squeezed eggplant slices in an overlapping layer on the bottom. Spoon exactly half
of the lentil and vegetable mixture evenly over the eggplants. Top with the
remaining eggplant slices, then finish with the remaining lentil mixture. Pack it

down slightly with your hands or a wooden spoon.

3. Simmer low and slow.

Pour the water down the inside edge of the pot so you don't wash the spices off
the top layer. Place over medium-high heat until you hear a gentle bubbling, then
immediately drop the heat to low, cover with a tight-fitting lid, and braise
undisturbed for 40 to 45 minutes until the eggplants collapse into melting

tenderness.

4, Letthe dish rest in its own oils.
Remove from the heat but leave the lid tightly on. Let the dish cool in its own pot

until it reaches room temperature.
CHEF'S NOTES
o Respect the Zeytinyagli rest.
Olive oil dishes are designed to be eaten at room temperature or slightly warm.

Letting it cool in its own pot is a non-negotiable grandmother secret that allows the

eggplant to absorb the seasoned oil, completely changing the final texture.
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e Source the right molasses.

Pomegranate molasses (Nar Eksisi) is the backbone of Hatay cuisine. Find the real
stuff at a Middle Eastern market; it provides the deep, fruity sweet-sour

complexity that makes this dish sing.
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Zeytinyagli Barbunya

zayt-in-yah-luh bar-boon-yah

If you grew up in a Turkish household, the sight of a shallow pot
resting on the back of the stove meant one thing: zeytinyaglilar. These
slow-cooked, olive oil-braised dishes are the undisputed kings of the
cooling rack. While a grandmother might traditionally spend a hot
summer afternoon shelling fresh pink cranberry beans, you can
achieve the exact same melt-in-your-mouth magic on a chaotic Tuesday
using canned pinto beans. The secret isn't foraging the perfect pod; it's
ruthlessly washing away the metallic canning liquid, sweetening the oil
with carrots and a pinch of sugar, and having the discipline to let the

pot cool completely on the stove before it ever hits the table.
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INGREDIENTS

1/3 cup extra virgin olive oil 1tsp granulated sugar
1 large yellow onion 11/2tsp  kosher salt
finely chopped
. 30 oz canned pinto beans
2 med medium carrots

thoroughly rinsed and drained
peeled and cut into 1/4-inch cubes

) 1 cup hot water
3 med garlic
cloves thinly sliced 1 tbsp extra virgin olive oil
1 tbsp tomato paste 1/2 cup fresh flat-leaf parsley
finely chopped
1 large 1 tomat
5 ge Tomato 1 med lemon

halved, grated, and skin discarded
cut into wedges

PREPARATION

Purge the canning liquid from the beans.

Pour the canned beans into a fine-mesh strainer and run them under cold tap
water for at least 60 seconds, tossing gently, until all the thick, starchy canning
liquid is completely gone and the water runs crystal clear. This mimics the
mandatory traditional step of boiling away the bitter 'kara su' (black water) and

ensures your final olive oil sauce remains clean and vibrant.

INSTRUCTIONS
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Sweat the onions patiently.

Place a wide, shallow pot or braiser over medium-low heat, add the 1/3 cup of
olive oil, the chopped onion, and a pinch of salt. Sauté gently, stirring occasionally,
until the onions are completely translucent and soft, about 6 to 8 minutes, making

absolutely sure they do not brown.

Sweeten the oil with carrots and garlic.
Add the diced carrots to the onions and sauté for another 4 to 5 minutes until
their fat-soluble beta-carotene begins to bleed, turning the olive oil a brilliant

golden-orange. Stir in the sliced garlic and cook for 1 minute until fragrant.



1. Fry the tomato paste.
Push the vegetables to the edges of the pot to create a clearing in the center. Drop
in the tomato paste and let it fry directly on the hot surface for 1 to 2 minutes until

it darkens slightly and smells sweet, then stir it evenly into the vegetables.

2. Build the braising liquid.
Add the grated fresh tomato and the sugar to the pot. Cook for 2 minutes until the

fresh tomato juices reduce slightly and harmonize with the oil.

3. Simmer the beans.
Gently fold the rinsed beans into the pot and pour in the hot water so the beans
are barely submerged. Add the kosher salt, bring the liquid to a gentle boil, then
immediately reduce the heat to the absolute lowest setting, cover with a tight-

fitting lid, and simmer gently for 20 to 25 minutes.

4. Respect the cooling rack.
Turn off the heat and do not open the lid. Leave the pot exactly where it is on the
stove and let it sit undisturbed until it reaches room temperature, about 2 hours.
This is the ultimate secret of zeytinyaglh cooking, allowing the olive oil to emulsify

completely with the starchy bean broth.

5. Polish and serve.
Once at room temperature, carefully remove the lid and drizzle the remaining 1
tablespoon of raw extra virgin olive oil over the beans for a glossy shine and a
punch of fresh, grassy flavor. Scatter the chopped parsley over the top and serve

directly from the pot with lemon wedges on the side.

CHEF'S NOTES

o Skip the potatoes.
Many traditional recipes include diced potato to stretch the meal for a large family.
However, potatoes release excess starch that can make your beautiful olive oil
sauce look cloudy and spoil faster in the fridge. For the sleekest, most flavor-

forward version, skip them and let the sweet carrots and beans shine.
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Let it rest overnight.

This dish demands to be made ahead of time, as zeytinyaglilar taste exponentially
better the next day after resting in the refrigerator. Make this on a quiet Sunday
afternoon and pull it out on a chaotic Tuesday evening to mop up with crusty

bread.

Never squeeze lemon into the pot during cooking.
Serve lemon wedges strictly on the side. Squeezing citrus into the dish while it
cooks or cools degrades the olive oil, turns the glossy sauce muddy, and spoils

your leftovers far more quickly.



Portakall1 Zeytinyagli Pirasa

por-tah-kahl-LUH zay-tin-yah-LUH puh-RAH-sah

For the first-generation kid who grew up in an Ohio suburb with the
heady, golden scent of olive o0il and citrus wafting from the kitchen,
this dish is the absolute taste of home. In Turkey, zeytinyaglilar are not
merely sides, but an entire culinary philosophy where vegetables
braise low and slow in generous pools of olive oil and fruit juice,
cooling in their own pot to absorb every drop of flavor. It is a masterful,
comforting technique that easily transforms dense American
supermarket leeks into tender, silky ribbons suspended in a vibrant
orange glaze, demanding nothing more than a slice of crusty bread and

a quiet weeknight to resurrect the old world.
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INGREDIENTS

3 med leeks 1 cup freshly squeezed orange juice
dark greens removed, sliced on a 45-
degree angle into 1 1/2-inch pieces 2 tbsp freshly squeezed lemon juice
2 med carrots

, 1/2 cup water
peeled and sliced on a 45-degree angle
into 1/4-inch thick pieces

2 tbsp white rice
1 med yellow onion rinsed under cold water
inely chopped
Jinely choppe 1tsp granulated sugar
1/3 cup extra-virgin olive oil
divided 11/2tsp  kosher salt
PREPARATION

Wash the sliced leeks meticulously to remove hidden grit.
American leeks are notoriously sandy. Submerge the cut pieces in a large bowl of
cold water, swish gently, and let them sit for a few minutes so the sand sinks to the

bottom before lifting them out with your hands.

INSTRUCTIONS

1.
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Heat half the olive oil in a wide, shallow pot over medium heat, then saute the
onions and carrots.

Add the onions first and cook for 3 to 4 minutes until soft and translucent, then

add the carrots and cook for another 3 minutes.

Add the drained leeks to the pot, toss gently exactly once to coat, and sprinkle
the rice evenly over the top.

Do not over-stir, or the leek layers will unroll and turn to mush during the braise.

Whisk the orange juice, lemon juice, water, sugar, and salt together, and pour

the mixture over the vegetables.



1. Cutacircle of parchment paper to the size of the pot, snip a small vent hole in
the center, and press it directly onto the surface of the vegetables and liquid.

This grandmother-approved trick creates a micro-climate that perfectly preserves
the structure and vibrant color of the leeks as they steam and braise. Cover the pot

with its heavy lid.

9. Bring the liquid to a gentle boil, immediately reduce the heat to low, and
simmer undisturbed for 25 to 30 minutes.

The leeks and carrots should be completely tender when pierced with a fork, and

the rice plump and fully cooked.

3. Remove the pot from the heat, discard the parchment, drizzle with the
remaining raw olive oil, and let the dish cool completely to room temperature
with the lid securely on.

A true zeytinyagli is never served hot; resting allows the emulsion of oil, citrus,

and starch to draw deep into the vegetables.

CHEF'S NOTES

o Never use bottled orange juice or add tomato paste.
Authentic flavor relies strictly on the bright, natural acidity of freshly squeezed

citrus and the golden hue of the olive oil.

o Let the dish rest overnight in the refrigerator for the absolute best flavor.
Moving the cooled pot to the fridge overnight allows the pectin to firm up and the

emulsion to stabilize, maximizing the deep, comforting flavors of the homeland.

79



Imam Bayild:

ee-mahm bah-yuhl-duh

In Turkey, a dish cooked in olive oil isn't just a method—it's a religion.
They call them zeytinyaglilar: vegetables cooked low and slow, meant
to be eaten at room temperature to beat the Mediterranean heat.
Legend says a priest fainted the first time he tasted this meltingly soft
eggplant stuffed with sweet caramelized onions, garlic, and tomatoes.
The old-school way requires you to stand over a stove deep-frying
whole eggplants until your kitchen is coated in grease. We're skipping
that. Modern Turkish grandmothers just roast them in the oven instead.

You get all the luxurious, unapologetically authentic flavor of the
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homeland, without the mess. Serve it cold with a chunk of crusty bread

to mop up the glorious oil, and you'll understand exactly why the

imam swooned.

INGREDIENTS

4 med

Italian eggplants
trimmed, leaving the green stem intact

1 tbsp kosher salt
3 tbsp extra-virgin olive oil
1/3 cup extra-virgin olive oil
divided
2 large yellow onions
sliced into thin half-moons
3 med Anaheim or Cubanelle
peppers
cored and thinly sliced
8 large garlic cloves
peeled and left whole
PREPARATION

o Peel the eggplants in alternating strips.

3 med

1tsp
1tsp

1/2 tsp
1/2 cup

1/2 cup
1 tbsp
1 tbsp

ripe tomatoes
peeled and diced

granulated sugar
kosher salt

black pepper
freshly ground

fresh flat-leaf parsley
finely chopped

hot water
tomato paste

fresh lemon juice

Using a vegetable peeler, peel lengthwise strips of skin off each eggplant to create a

striped, pyjama-like pattern, which helps them hold their shape.

e Soak the eggplants in salted water to remove bitterness.

Dissolve 1 tablespoon of kosher salt in a large bowl of cold water, submerge the

eggplants, and let them soak for 30 minutes to pull out bitterness and prevent

them from acting like oil sponges, then dry them thoroughly.
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INSTRUCTIONS
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Roast the eggplants until blistered and soft.
Preheat your oven to 400°F. Cut a deep lengthwise slit down the middle of each

dried eggplant to create a pocket, brush them generously inside and out with 3

tablespoons of olive 0il, and roast on a parchment-lined sheet for 30 to 40 minutes.

Caramelize the onions slowly.
In a wide, heavy-bottomed Dutch oven, heat half of your remaining 1/3 cup of

olive oil over medium. Add the sliced onions and sauté patiently for about 10

minutes until deeply softened and sweet.

Build the aromatic stuffing.
Toss in the sliced peppers and whole garlic cloves, cooking for another 5 minutes,

then stir in the tomatoes, sugar, 1 teaspoon of salt, and black pepper.

Simmer the filling until thick.

Let the mixture bubble for 10 minutes until the tomatoes break down and the

juices thicken, then remove from the heat and fold in the parsley.

Stuff the eggplants like little boats.

Place the roasted eggplants into the Dutch oven, gently press into the slits to open

them up, and generously pack the hot onion and tomato stuffing inside each one.

Braise the stuffed eggplants to marry the flavors.
Whisk the hot water, tomato paste, and lemon juice together, pour it into the
bottom of the pot, drizzle the remaining olive oil over the eggplants, cover, and

simmer gently over medium-low heat for 30 minutes.

Cool the dish completely before serving.
Remove the pot from the heat and leave the lid on until the dish reaches room
temperature, allowing the eggplant to fully absorb the braising liquid and oil

before serving,.



CHEF'S NOTES

o Leave the garlic cloves whole.
Minced garlic turns bitter during the long braise. Whole cloves slowly confit in the

olive oil, becoming sweet, buttery, and incredibly mild.

e Do not skip the sugar.
In the Ottoman tradition, a touch of sugar acts as a flavor enhancer for olive oil
dishes, balancing the acidity of the tomatoes and elevating the natural sweetness of

the caramelized vegetables.

e Make this a day ahead.
This dish is explicitly designed to be eaten cold or at room temperature, and it
tastes significantly better on the second day after the flavors have melded in the

fridge.
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Zeytinyagli Bamya

zay-tin-YAH-luh BAHM-yah

If you grew up in a Turkish household, this dish is the ultimate litmus
test of a home cook. For much of the Western world, okra is
synonymous with slime—a texture that has terrified countless dinner
guests. But in the Aegean, mothers and grandmothers have held the
secret to perfect, tender, deeply savory okra for generations. The secret
isn't a magical ingredient; it's geometry and patience. You don't chop;
you trim. You add a pinch of sugar to harmonize the oil and lemon.
And once it hits the pot, you put the spoon down. Whether you spend
Sunday meticulously trimming fresh pods or grab a bag of frozen baby
okra on a busy Tuesday, this method yields the exact, comforting taste

of home.
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INGREDIENTS

11b frozen whole baby okra
kept completely frozen
1/3 cup extra virgin olive oil
1 large yellow onion
finely diced
3 clove garlic
thinly sliced
1tsp tomato paste
PREPARATION

e The grandmother's cone cut.

1 cup

1large

1tsp
1tsp

1 cup

canned crushed tomatoes

lemon
juiced, divided

granulated sugar
kosher salt

hot water

If using fresh okra instead of frozen, do not slice the stem straight off. Hold a

paring knife at an angle and rotate the okra, trimming the tough cap off in a cone

shape to keep the hollow seed cavity sealed. Soak the trimmed okra in water with

half of the lemon juice for 15 to 30 minutes before cooking.

INSTRUCTIONS

1. Build the foundational base.

In a wide, shallow pot or Dutch oven, heat the olive o0il over medium heat, then

add the finely diced onion and sauté for 8 to 10 minutes until deeply translucent

and soft.

2. Bloom the aromatics.

Add the garlic and tomato paste, cooking for another minute or two until the

garlic is fragrant and the paste deepens in color to coat the onions.

3. Simmer the tomato sauce.

Pour in the crushed tomatoes, stir to combine, and bring the mixture to a gentle

simmer for 3 to 4 minutes so it begins to break down into a cohesive sauce.
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1.

Add the okra and put the spoon down.

Add the frozen okra straight from the bag, the sugar, the kosher salt, half of the
lemon juice (or all of it if you skipped the fresh okra soak), and the hot water.
From this exact moment, do not stir the pot; if you need to mix, grasp the handles

and gently shake the pot back and forth.

Cook low and slow.
Bring the liquid to a light bubble, immediately reduce the heat to low, cover with a
tight-fitting lid, and simmer gently for 30 to 35 minutes until the okra is fork-

tender and has changed to a muted olive-green.

Rest on the cooling rack.
Remove the pot from the heat and let it cool completely to room temperature with

the lid still on, allowing the okra to absorb the olive oil and juices before serving,.

CHEF'S NOTES
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The frozen okra lifesaver.
If you are a busy parent, do not feel guilty about using frozen okra. It is flash-
frozen at peak freshness, requires zero trimming, and bypasses the slime risk

entirely when added straight to the hot pot.

The sugar is mandatory.
Do not skip the teaspoon of sugar. It will not make the dish taste like dessert;
rather, it is the essential bridge that harmonizes the bitterness of the olive oil with

the tartness of the tomatoes and lemon.



Portakalli Zeytinyagli Kereviz

por-tah-kahl-uh zey-tin-yah-luh keh-reh-viz

Celery root is an ugly, intimidating knot of a vegetable, but in the
Turkish winter kitchen, it transforms into magic. The secret isn't some
rare spice; it's a grandmother's sheer stubbornness and a flour-lemon
bath that keeps the root pristine white. Slowly braised in fresh orange
juice and good olive oil beneath a wet parchment lid, it must be left to
cool completely in its own pot until the juices and starches settle into a
glossy, sweet-tart glaze. Make it the night before if you have to. Don't

rush it, and whatever you do, don't serve it hot.

INGREDIENTS

4 cup cold water 1 med lemon
juiced, divided
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1 tbsp all-purpose flour 1large Yukon Gold potato

peeled and cut into 1-inch cubes

11/21b celeriac

1cup fresh orange juice
1/3 cu extra virgin olive oil
P Jivided & 1tsp granulated sugar
1 large yellow onion 11/2tsp  kosher salt
finely diced
1/2 cu hot water
2 med carrots P
peeled and sliced into 1/2-inch thick 1 handful fresh dill
rounds .
finely chopped
PREPARATION
e Squeeze the citrus.
Don't even think about using bottled orange juice. Take an extra two minutes to
squeeze sweet navel oranges fresh; the acidity and pectin are entirely different and
essential to the final sauce.
INSTRUCTIONS
1. Prepare the flour bath.
In a large bowl, whisk together the cold water, half of the lemon juice, and the
flour. Slice the gnarly skin off the celery root, cut it into 1-inch cubes, and
immediately submerge them in the cloudy water to prevent oxidation.
7. Sweat the aromatics.
Heat half the olive oil in a wide, heavy-bottomed pot over medium-low heat. Add
the diced onion and a pinch of salt, and sauté until translucent. Toss in the sliced
carrots and cook for 3 more minutes until they bleed a little orange into the oil.
3. Assemble the braise.
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Using a slotted spoon, transfer the celery root directly from the flour bath into the
pot without rinsing. Add the cubed potato and gently stir to coat everything in the

oil.



1. Add the citrus liquid.
Pour in the fresh orange juice, remaining lemon juice, sugar, and salt, adding just

enough hot water so the liquid reaches halfway up the vegetables.

2. Tuck in the cartouche.
Crumple a piece of parchment paper, run it briefly under cold water, wring it out,
and smooth it directly onto the surface of the vegetables. Cover the pot with its
standard lid.

3. Simmer until tender.
Bring to a gentle boil, then drop the heat to the absolute lowest setting and simmer
undisturbed for about 30 minutes, or until the root yields effortlessly to a paring

knife.

4. Coolin the pot.
Kill the heat, drizzle the remaining raw olive oil over the vegetables, and replace
the parchment and lid. Walk away and let it cool completely to room temperature

—this is non-negotiable if you want that signature, glossy glaze.

5. Garnish and serve.
Transfer gently to a serving platter, hit it aggressively with chopped fresh dill, and

serve at room temperature with plenty of crusty bread.

CHEF'S NOTES

e The cooling rule is law.
Zeytinyaglilar are never eaten hot. The magic happens as the dish cools in its own
vessel, allowing the pectin from the orange and the starches to emulsify with the

olive oil.

e Don't skip the flour water.

Celery root turns an ugly brown the second it hits the air. The flour and lemon
bath protects the color and leaves a starchy residue that helps thicken the braising

liquid later.
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Zeytinyagl Enginar

zay-tin-yah-luh en-gee-nar

In the open-air markets of Izmir, vendors stand behind mountains of
fresh globe artichokes, rapidly carving them down to the tender hearts
with curved knives. It's a beautiful ritual, but let's be honest: peeling
six artichokes on a Tuesday night in America is a non-starter. The
secret to keeping this Aegean classic in your weeknight rotation
without sacrificing a drop of authenticity is high-quality frozen
artichoke bottoms. The real magic here is the terbiye—an emulsion of
lemon, olive oil, and a spoonful of flour that binds into a silky glaze.
Make it ahead of time; like all true zeytinyagllar, it rests in its own pot

until cool and tastes infinitely better the next day.
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INGREDIENTS

1/4 cup extra virgin olive oil 11/2 cup  hot water
divided
) 3 tbsp fresh lemon juice
1 med yellow onion
finely diced 11/2tsp  granulated sugar
1
med carrot 1tsp fine sea salt

peeled and cut into pea sized dice

1 med Yukon Gold potato 2tsp all purpose flour

peeled and cut into pea sized dice

1/2 bunch fresh dill

1 cup frozen peas finely chopped
kept frozen
2 tbsp extra virgin olive oil
14 oz frozen artichoke bottoms reserved for finishing
kept frozen
PREPARATION

e Choose the right pot.

Use a wide, shallow stainless steel or ceramic braiser. Avoid cast iron, which can

react with the artichokes and cause them to discolor.
INSTRUCTIONS

1. Sauté the aromatics.

Heat 1/4 cup of the olive oil in a wide, shallow pot over medium heat. Add the
onion and cook until translucent, about 4 to 5 minutes, then add the carrot and

potato, cooking and stirring for 3 minutes more.

2. Assemble the dish.

Remove the pot from the heat. Nestle the frozen artichoke bottoms into the pan.

Use a spoon to scoop the partially cooked vegetable mixture directly into the

hollow bowls of the artichokes, letting the excess fall around the sides. Scatter the

frozen peas over the top.

91



Whisk the terbiye emulsion.
In a medium bowl, vigorously whisk the hot water, lemon juice, sugar, salt, and
flour until completely smooth. This flour emulsion is the grandma-approved

secret to a silky sauce that glazes the vegetables instead of boiling them.

Braise low and slow.

Pour the emulsion gently over the stuffed artichokes. Bring the liquid to a gentle
boil, then immediately drop the heat to the lowest possible simmer. Cover tightly
and cook for 30 to 35 minutes without lifting the lid, until a fork slides into an

artichoke bottom with zero resistance.

Rest in the pot.
Turn off the heat but do not remove the artichokes. Let them cool completely to
room temperature with the lid closed for at least an hour, allowing the cellular

structure of the artichokes to relax and reabsorb the flavorful emulsified juices.

Garnish and serve.
Carefully transfer the stuffed artichokes to a serving platter, drizzle with the
remaining 2 tablespoons of extra virgin olive oil for a glossy finish, and shower

generously with the fresh dill. Serve at room temperature or chilled.

CHEF'S NOTES
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The Portakall: Upgrade.
For a stunning and highly authentic citrus variation popular on the Aegean coast,
substitute half a cup of the hot water with fresh-squeezed orange juice in your

terbiye.

Never eat it hot.
The absolute golden rule of Zeytinyagllar is allowing the dish to cool in its own
braising liquid. Eating it hot off the stove will result in disjointed flavors; resting it

marries the olive oil, lemon, and earthy artichoke into a melt-in-your-mouth bite.



Esnaf Lokantasi at Home (The
Tradesmen’s Lunch)

Recreating the fast, fresh, and affordable comfort food of Turkey's traditional

working-class eateries for the modern home.

At the esnaf lokantasi, the Turkish lunch hour is a democratic affair. It’s a
sanctuary of fogged glass and steam tables where mechanics, cabbies, and
bankers sit elbow-to-elbow for food that tastes uncompromisingly of home.
Unpretentious and rapid-fire, this is the blue-collar backbone of the republic—

meals designed to fuel a heavy afternoon without draining the wallet.



Bringing that rhythm into your own kitchen means mastering the workhorse
lunch. Whether it'’s a bubbling tray of Izmir koéfte or a perfectly structured
mound of buttery rice pilav, these are steadfast, batch-cooked staples that
demand zero pretense. Just an appetite, a piece of fresh bread, and absolute

respect for the routine.






Lokanta Usulii Siizme
Mercimek Corbasi

lo-kahn-tah oo-soo-loo sooz-meh mer-jee-mek chor-bah-suh

There is a lot of noise out there pretending to be authentic Turkish
lentil soup. Internet recipes will tell you to chop potatoes, carrots, and
onions like you are making a western stew. The masters at the esnaf
lokantasi—the bustling, blue-collar lunch counters of Istanbul—know
better. Their secret is pure, unapologetic restraint: no vegetables. Just
high-quality broth, yellow lentils, and a simple butter roux. It is liquid
gold. It is the real deal, and because there is zero chopping involved, it
is exactly what you need on a Tuesday night when you are tired,

hungry, and just want something that tastes like the homeland.
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INGREDIENTS

1 cup yellow lentils or split red
lentils

1 tbsp olive oil

3 tbsp unsalted butter
divided

1 tbsp all-purpose flour

1/4 tsp ground turmeric
optional, to mimic golden color if using
red lentils

PREPARATION

o Purge the lentils.

6 cup
1tsp

1tsp

1/2 tsp

1 med

chicken broth or bone broth
kosher salt

Aleppo pepper or mild red
pepper flakes

dried mint

optional

lemon
cut into wedges

Place the lentils in a fine-mesh strainer and rinse them thoroughly under cold

water, rubbing gently with your fingers until the water runs completely clear to

remove the excess surface starches that cause boil-overs.

INSTRUCTIONS

1. Build the meyane.

In a heavy-bottomed pot over medium-low heat, melt 1 tablespoon of the butter

with the olive oil. Whisk in the flour and cook for 1 to 2 minutes until the raw

smell is gone, making sure it remains pale and bubbly without taking on any

brown color.

7. Simmer the soup.

Stir the washed lentils into the roux for 30 seconds, then pour in the broth and

add the salt (and turmeric, if using). Bring to a rolling boil, skim off any rising

white foam, then cover and reduce the heat to low. Simmer for 20 to 25 minutes

until the lentils fall apart into mush.
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Strain for the signature texture.

Remove from the heat. For the true, breathtakingly silky restaurant texture, push
the soup through a fine-mesh wire sieve with the back of a wooden spoon,
discarding the hulls left behind. If you are slammed for time, pulse it carefully
with an immersion blender—but do not over-blend, or the starches will sheer and

turn the soup gummy.

Bloom the spiced butter.
Just before serving, melt the remaining 2 tablespoons of butter in a small skillet
over medium heat. Let it foam, and just as it smells nutty and the foam subsides,

pull it from the heat and immediately stir in the Aleppo pepper and mint.

Serve immediately.
Ladle the hot soup into bowls and drizzle the sizzling red butter over the top of
each. Serve with lemon wedges; squeezing the lemon at the table is absolutely

mandatory to cut the richness of the fat and brighten the earthy lentils.

CHEF'S NOTES
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The vegetable divide.
Adding root vegetables makes this a hearty home-style stew. Skipping them
entirely and relying on the flour roux is the definitive secret to the sleek, authentic

lokanta soup.

The golden cheat.

Authentic lokantas use yellow lentils for that glowing color. If you can only find
standard split red lentils at your supermarket, a tiny pinch of turmeric will

replicate the restaurant aesthetic perfectly without altering the flavor.



Ev Yapimi Tavuk Doner

ev yah-pih-mih tah-vook doe-nair

The smell of rendering fat and spices radiating from a corner doner
stand is a universal siren song. You don't have a vertical rotisserie in
your suburban kitchen, but thanks to the quiet genius of Turkish
grandmothers, you don't need one. By marrying chicken thighs and
breasts in a vibrant yogurt and onion-juice marinade, rolling the meat
tightly, and freezing it solid, you can shave it paper-thin. When these
frozen shavings hit a screaming-hot pan, they caramelize instantly,
delivering the exact texture and soul of the street cart. Keep a log in the
freezer, and a deeply authentic meal is less than ten minutes away on

any given Tuesday.
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INGREDIENTS

11b boneless skinless chicken
thighs
11b boneless skinless chicken
breasts
halved horizontally if very thick
1 med yellow onion
grated, juice extracted, pulp discarded
3 tbsp plain whole-milk yogurt
2 tbsp olive oil
1 tbsp tomato paste
1 tbsp Turkish pepper paste
3 clove garlic
mashed to a paste
11/2tsp  kosher salt
1tsp black pepper
PREPARATION

1tsp
1tsp
1tsp
1/2 tsp
2 tbsp
4 large

1 med

1tsp

2 med
1/2 cup

1/2 cup

ground cumin

dried Mediterranean oregano
Aleppo pepper

sweet paprika

unsalted butter

lavash or thin flatbreads

red onion
sliced paper-thin
sumac
tomatoes

thinly sliced

fresh parsley
roughly chopped

Turkish pickled cucumbers
sliced

o Extract the onion juice to tenderize the meat without adding bitterness.

Grate the yellow onion on the medium holes of a box grater, then press the pulp

through a fine-mesh strainer into a bowl. Discard the fibrous solids, which would

burn and turn bitter in the hot pan.

e Prepare the sumac onions.

Toss the paper-thin red onion slices with the sumac and a generous pinch of salt.

Massage gently with your fingers until the onions soften slightly and release their

aroma.
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INSTRUCTIONS

1. Whisk the marinade ingredients together in a large bowl.
Combine the extracted onion juice, yogurt, olive oil, tomato paste, pepper paste,
garlic, salt, and spices. Mix vigorously until it becomes a smooth, fragrant, rust-

colored paste.

7. Massage the marinade deeply into the chicken pieces.
Use your hands to ensure every crevice of the chicken breasts and thighs is coated

in the yogurt mixture.

3. Stack and roll the chicken tightly into a dense cylinder using parchment paper.
Lay the chicken in the center of a large sheet of parchment or heavy-duty plastic
wrap, alternating between breast and thigh meat so the fat is evenly distributed.
Pull the bottom edge over the meat and roll it away from you, compressing it

tightly. Twist the ends like a candy wrapper to force it into a solid log.

4. Refrigerate the roll for three hours before freezing it completely solid
overnight.
The cold resting time allows the lactic acid in the yogurt to gently tenderize the

meat, while the deep freeze turns it as hard as a brick so it can be shaved cleanly.

5. Let the frozen log temper at room temperature for ten minutes before shaving it
into paper-thin slices.
You want the outer edge just soft enough for a sharp chef's knife to grip, but the

core must remain completely frozen. Shave down the length of the cylinder; the

thinner the shavings, the better the final texture.

6. Sear the shaved chicken in a screaming-hot skillet in small batches until
caramelized.

Melt a tablespoon of butter in a wide, heavy-bottomed pan over medium-high
heat. Drop in a handful of shavings, tossing quickly so they don't overcrowd and
steam. They will cook in two to three minutes, rendering their fat and developing

crispy edges.
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Toast your flatbread in the rendered chicken fat before assembling the diiriim.
Press the lavash directly into the hot, empty skillet to mop up the pan drippings.
Fill the warm bread with the crispy déner, sumac onions, tomatoes, parsley, and

pickles, then roll tightly and eat immediately.

CHEF'S NOTES
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A sharp, heavy chef's knife is non-negotiable for shaving frozen meat.
A dull knife will slip on the frozen exterior of the chicken log, which is both
dangerous and frustrating. If you happen to own a home meat slicer, this is the

perfect time to use it.

Keep multiple logs in the freezer for near-instant weeknight dinners.
The prep can be done weeks in advance. When you need dinner fast, pull out a log,
let it sit for ten minutes, shave off exactly what you need, and throw the rest back

in the freezer.



Lokanta Usulii Izgara Kofte

lo-KAHN-tah 00-SOO-loo uuz-GAH-rah KOOF-teh

If you grew up eating in Turkish restaurants, you know the bounce. It
is that impossibly juicy, perfectly springy texture of a grilled meatball
that diaspora kids have spent years trying to replicate by throwing
every spice in the pantry at lean ground beef. The secret to the
authentic tradesmen's lunch is not a complex spice blend, but
straightforward kitchen chemistry. By squeezing the bitter juice out of
your onions, aggressively kneading the meat to release its binding
proteins, and utilizing the ultimate grandmother-approved trick of a
pinch of baking soda, you recreate the exact smell and taste of the

homeland.
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INGREDIENTS

11b 80/20 ground beef 1 tbsp plain sparkling water
1 med yellow onion 1tsp kosher salt
peeled
) 1tsp ground cumin
1/3 cup plain unseasoned
breadcrumbs 172 tsp black pepper
freshly ground

1/2 tsp baking soda

INS

1.

104

TRUCTIONS

Grate the onion and extract the juice.
Grate the onion on the coarse side of a box grater, transfer the pulp to a fine-mesh

sieve, and aggressively press out as much liquid as humanly possible, discarding

the bitter juice.

Activate the baking soda.
In a small ramekin, combine the baking soda and sparkling water so it fizzes, then
pour it over the dry onion pulp in a large mixing bowl along with the

breadcrumbs, salt, cumin, and black pepper.

Knead the meat into a tacky paste.
Add the ground beef and knead vigorously with your hands for five to seven
minutes until the meat transforms from distinct strands into a cohesive, sticky

mass that easily pulls away from the sides of the bowl.

Let the mixture rest in the refrigerator.
Cover the bowl tightly and chill for at least one hour, or ideally overnight,
allowing the breadcrumbs to hydrate and the baking soda to chemically tenderize

the meat.

Shape the chilled meat into dimpled ovals.
With lightly wet hands, pinch off golf ball-sized pieces, roll them smooth, and
flatten into three-quarter-inch thick patties with a slight depression pressed into

the center to prevent them from puffing up.



1. Sear hard over high heat, then cook gently.
Heat a cast-iron skillet over medium-high, sear the meatballs undisturbed for a
minute until a dark crust forms, then flip, drop the heat to medium-low, and turn

frequently until cooked through.

CHEF'S NOTES

o Respect the fat ratio.
Do not substitute lean ground beef; 80/20 chuck is non-negotiable for providing

the necessary fat to keep the meatball moist and flavorful under high heat.

o Use the resting phase to your advantage.
This recipe practically demands to be mixed a day in advance, making it the

perfect prep-ahead meal for a chaotic weeknight.
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Tane Tane Sehriyeli Piring
Pilavi

tah-neh tah-neh sheh-ree-yeh-lee pee-rinch pee-lah-vuh

In a bustling Istanbul tradesmen's restaurant, pilaf isn't an afterthought
—it is the indispensable foundation, a humble masterpiece sitting
proudly in a bain-marie to catch the juices of rich, slow-cooked stews.
The secret to its transcendent, grain-by-grain texture isn't some
Michelin-starred parlor trick; it's the quiet, rigorous wisdom of Turkish
grandmothers. We trade hard-to-find Baldo rice for standard Calrose to
make this work on an American weeknight, but the ritual remains
sacred. A saltwater soak to strip the starch, a hard toast in butter, and a
tight, towel-draped steeping to capture the final wisp of steam. This is

how you build a real pilaf.
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INGREDIENTS

1 cup Calrose rice 1 tbsp neutral oil
1/4 cup orzo 1/2 tsp kosher salt
11/2 cup  chicken broth 4 drops fresh lemon juice
heated
1 pinch lated
2 tbsp unsalted butter pine grantfiated sugat
PREPARATION

e Strip the surface starch from the rice.
Place the rice in a medium bowl, cover with warm tap water, and add a generous
pinch of salt. Let it soak for 15 to 20 minutes, then rinse in a fine-mesh strainer
under cold running water until the runoff is perfectly clear. Shake vigorously to

ensure it is bone dry.
INSTRUCTIONS

1. Toast the orzo until dark golden brown.

In a wide, shallow pot with a tight-fitting lid, melt the butter and neutral oil over
medium heat. When the butter foams, add the orzo and stir continuously for 2 to 3

minutes until deeply toasted, watching closely so it does not burn.

7. Coat and toast the rice grains.
Immediately add the drained rice to the pot. Sauté gently for 3 to 4 minutes until
the edges of the rice turn translucent and the grains feel heavy and begin to clump

slightly.

3. Add the broth and flavor enhancers.
Carefully pour in the hot chicken broth. Immediately add the salt, lemon juice,

and sugar, giving the pot just one gentle stir to distribute everything, then bring

the liquid to a rapid boil.
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Simmer undisturbed.
Once boiling, immediately drop the heat to the lowest possible simmer and cover
the pot. Cook without opening the lid for 12 to 15 minutes, until all surface liquid

has evaporated and tiny craters form on the rice.

Steep the pilaf.
Turn off the heat. Quickly open the lid, drape a clean kitchen towel tightly across
the top of the pot, and replace the lid. Let it rest on the warm stove for 10 to 15

minutes to absorb condensation and guarantee a pristine, grain-by-grain texture.

Fluff and serve.
Remove the lid and towel, gently fluffing the rice with a fork or wooden spoon to

distribute the golden orzo evenly before serving.

EF'S NOTES

The lemon and sugar are non-negotiable.
It might sound strange, but a few drops of lemon keep the rice brilliantly white by
inhibiting the Maillard reaction, while a single pinch of sugar rounds out the

savory depth of the butter and broth.

Choosing the right rice.
While Baldo rice is the Turkish homeland ideal, standard medium-grain Calrose
mimics its plumpness and starch behavior perfectly for American kitchens. Avoid

basmati or long-grain white rice, which will yield a drier, unauthentic texture.



Tavada Izmir Kofte

tah-vah-DAH iz-MEER kuf-TEH

If there’s a single smell that yanks a diaspora kid straight back to their
mother’s kitchen, it’s the garlic and cumin hitting the pan for Izmir
Kofte. Originally baked in massive trays for the bustling tradesmen's
cafeterias of the Aegean coast, the real home-cooked version happens
in a skillet on a Tuesday night. You hydrate the breadcrumbs with fresh
onion juice, you knead the meat until it binds like muscle, and you
always fry the potatoes before the beef to keep your oil clean. It’s a one-

pan masterpiece of absolute, unpretentious comfort.

INGREDIENTS

11b 80/20 ground beef 1large yellow onion
grated on the fine side of a box grater
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1/2 cup plain breadcrumbs or panko

1 large egg

3 small garlic

cloves minced to a paste

1/4 cup fresh flat-leaf parsley
finely minced

11/2tsp  ground cumin

1tsp kosher salt

1tsp Aleppo pepper

1/2 tsp ground black pepper

3 med Yukon Gold or Russet
potatoes
peeled and cut into thick wedges

PREPARATION

e Mise en place saves the day.

3 med

1/4 cup

11/2 tbsp

2 med

2 small

cloves
1tsp

11/2 cup

Anaheim or Cubanelle green

peppers
stemmed, seeded, and cut into 2-inch
segments

neutral cooking oil

double-concentrated tomato
paste

ripe tomatoes

grated on the large holes of a box
grater, skins discarded

garlic
smashed

dried oregano

hot water or low-sodium beef
broth

Grate your onions and tomatoes before you start handling raw meat to keep your

workspace clean and efficient.

INSTRUCTIONS

1. Hydrate the binders and knead the meat.

In a large bowl, combine the grated onion with all its juices, minced garlic,

breadcrumbs, parsley, cumin, salt, Aleppo pepper, and black pepper. Let it sit for 5

minutes so the crumbs absorb the onion juice. Add the ground beef and egg, wet

your hands, and knead vigorously for 5 to 7 minutes. You want the mixture to

become sticky and cohesive—this develops the proteins so the meatballs won't

disintegrate in the sauce.
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1. Shape the kofte.

Pinch off pieces of the meat mixture slightly larger than a walnut. Roll them
between your wet palms into thick, finger-like ovals about 3 inches long. Set them

aside on a plate.

9. Par-fry the potatoes, then the peppers.
Heat the oil in a large, deep skillet over medium-high. Always fry the potatoes
tirst; if you fry the meat first, the spices will burn and ruin your oil. Fry the
wedges until they form a golden crust, then remove to a paper towel-lined plate.

Blister the peppers in the same oil for a minute or two, then pull them out.

3. Sear the meatballs.
Drop the kofte into the hot oil. Sear them rapidly for about 2 minutes per side just

to lock in their shape and form a crust, then remove them to a plate.

4. Build the tomato broth.
Pour off all but 2 tablespoons of oil from the skillet and lower the heat to medium.
Sauté the tomato paste for 2 minutes until it deepens in color, then stir in the
grated tomatoes, smashed garlic, and oregano, scraping up any browned bits from
the pan. Pour in the hot water or broth, season with a pinch of salt and pepper,

and bring to a gentle simmer.

5. Simmer and marry the flavors.

Nestle the seared meatballs and golden potatoes back into the simmering sauce in
an alternating pattern, scattering the blistered peppers on top. Cover tightly,
reduce the heat to medium-low, and simmer for 25 to 30 minutes until the

potatoes are fork-tender and the sauce is a rich, savory gravy.
CHEF'S NOTES

o Give the meat a rest.

If you have the time, let the kneaded meat mixture rest in the fridge for 30 minutes

or up to overnight. It gives the spices time to permeate the fat.
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e Use the right meat.
Lean beef will yield tough, dry meatballs. Stick to 80/20 ground beef, or mix in

some ground lamb for the necessary fat content.
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Mant1 Makarna

mahn-TIH mah-KAH-nah

Authentic Kayseri manti takes a weekend and an army of
grandmothers. This is the immigrant mother’s brilliant hack. By
stuffing readily available dry pasta shells with a heavily spiced meat
mixture, you get all the tactile care, the textural chew, the cooling garlic
yogurt, and the blooming warmth of red pepper butter on a Tuesday
night. The real secret? An egg white in the meat mixture—a quiet trick
passed down through generations to ensure the filling actually stays
inside the shell when it hits the boiling water. No performative

nonsense, just exactly what home tastes like.
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INGREDIENTS

11b medium pasta shells
1/21b 80/20 ground beef
1 med yellow onion

grated into a mush, juices retained

1 large egg white

1/4 cup fresh flat-leaf parsley

minced

2 cup whole milk Greek yogurt

brought to room temperature

PREPARATION

e Prepare the garlic yogurt.

4 small

clove

4 tbsp
1 tbsp
1 tbsp
1 tbsp
1 tbsp

1tsp

garlic
crushed to a paste, divided

unsalted butter
Aleppo pepper
dried mint
olive oil
kosher salt

black pepper

Whisk the room-temperature yogurt with half of the crushed garlic and a pinch of

salt. Do not skip bringing the yogurt to room temperature; cold dairy over hot

pasta kills the comfort of the dish and can cause it to seize.

¢ Knead the meat filling.

Combine the ground beef, grated onion and its juices, remaining garlic, parsley,

egg white, a generous pinch of salt, and the black pepper. Knead intimately with

your hands until the proteins develop and the mixture feels sticky.

INSTRUCTIONS

1. Stuff the dry pasta shells.

Using your thumb or a small spoon, press a tiny amount of the raw meat mixture

into the cavity of each uncooked pasta shell. This is a communal activity; draft the

kids or your partner to help make it go fast.
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1. Boil the pasta.
Bring a large pot of water to a rolling boil, seasoning it heavily with salt and a
splash of olive oil. Drop in the stuffed shells and boil for 10 to 12 minutes until the
pasta is al dente and the meat is cooked through. The egg white will keep the

meat locked in place. Drain carefully, but never rinse the pasta.

7. Bloom the spiced butter.

Melt the butter in a small skillet over medium heat until foaming. Remove from
the heat and immediately stir in the Aleppo pepper and dried mint, letting the

residual heat extract the bright red oils without burning the spices.

3. Assemble the plates.
Lay down a hot bed of the stuffed pasta, blanket it generously with the garlic

yogurt, and crown with a drizzle of the sizzling red pepper butter.

CHEF'S NOTES

o No time to stuff? Make Yalanc1 Mant1 (Deconstructed Turkish Pasta).
Boil the shells plain. Meanwhile, brown the grated onion, garlic, and ground beef
in a skillet. Stir in a tablespoon of tomato paste and a splash of pasta water to
create a quick, loose ragout. Plate the plain pasta, smother in garlic yogurt, spoon

the beef ragout over the top, and finish with the sizzling red pepper butter.

e Spice Substitutions.
If you cannot find Aleppo pepper (pul biber) at a local Middle Eastern market,
substitute a mixture of 1 teaspoon sweet paprika and 1/2 teaspoon crushed red

pepper flakes to mimic its mild, fruity heat and vibrant color.
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Lokanta Usulii Ezogelin
Corbasi

loh-kahn-tah oo-soo-loo eh-zoh-geh-lin chor-bah-suh

If you grew up in a Turkish home, the smell of dried mint blooming in
hot butter is the universal signal that comfort is imminent. This is Ezo
the Bride Soup, a deeply foundational Anatolian dish born from exile
and homesickness, elevated by the working-class cafeterias—the esnaf
lokantasi—of modern Turkey. The secret to the restaurant version isn't
extra time; it's a simple roux of flour and sun-dried pepper paste that
emulsifies the broth so it never separates. It is a hearty, weeknight-fast
bowl of red lentils, rice, and bulgur that refuses to be puréed into baby
food. You whisk it, you finish it with sizzling spiced butter, and you eat

it with a heavy squeeze of lemon.
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INGREDIENTS

3 tbsp olive oil

3 tbsp unsalted butter
divided

1 large yellow onion
finely diced

2 large garlic

cloves minced

1 tbsp all-purpose flour
1 tbsp Turkish red pepper paste
1 tbsp tomato paste

1 cup split red lentils
rinsed until water runs clear

PREPARATION

¢ Rinse the legumes thoroughly.

2 tbsp
2 tbsp
6 cup

11/2 tsp
1tsp
1/2 tsp
1 tbsp
1tsp

1 med

coarse bulgur wheat
rinsed

short-grain white rice
rinsed

chicken bone broth
hot

kosher salt

black pepper
ground cumin
dried crushed mint
Aleppo pepper

lemon
cut into wedges

Washing the red lentils, bulgur, and rice until the water runs clear removes surface

starches that can make the final soup gummy instead of velvety.

INSTRUCTIONS

1. Build the flavor base.

Heat the olive oil and one tablespoon of the butter in a heavy-bottomed pot over

medium heat, then sauté the diced onion until translucent and stir in the garlic.

9. Toast the flour and pastes.

Sprinkle in the flour and stir constantly for a minute to cook out the raw smell,

then smash the tomato and pepper pastes into the oil and fry until they darken

and smell intensely savory. This creates the emulsion so the soup won't separate.
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Coat the legumes.

Add the rinsed red lentils, bulgur, and rice, stirring well to coat them in the rich,
red onion mixture for about a minute.

Simmer the soup.

Pour in the hot broth, salt, pepper, and cumin. Bring to a rolling boil, then reduce
the heat to medium-low, cover with the lid slightly cracked, and simmer gently for
30 to 35 minutes until the grains are tender.

Agitate to thicken.

Remove the pot from the heat and vigorously beat the soup with a wire whisk for
thirty seconds to naturally thicken the broth while leaving the hearty chew of the
rice and bulgur perfectly intact.

Bloom the spiced butter.

Melt the remaining two tablespoons of butter in a small skillet over medium heat
until foaming. Remove from the heat and immediately stir in the dried mint and
Aleppo pepper until it sizzles.

Serve immediately.

Pour the fragrant spiced butter directly into the soup pot, give it one final stir, and
serve in hot bowls with a heavy squeeze of fresh lemon juice.

EF'S NOTES

Put down the blender.

Traditional Ezogelin is strictly taneli (textured), meaning you want to feel the slight
chew of the bulgur and rice. If you absolutely must use an immersion blender,

pulse it for no more than five seconds to bind the soup without destroying its soul.

Sourcing red pepper paste.
Biber salcasi is the sun-dried backbone of southeastern Turkish cooking, easily
found in Middle Eastern markets, but one extra tablespoon of tomato paste mixed

with a teaspoon of sweet paprika will get you through a weeknight pinch.



AL

Meze & Muhabbet (The
Evening Table)

The philosophy of Turkish hospitality, focusing on small, highly flavorful plates

meant for sharing and lingering over conversation.

True muhabbet—that deep, winding, unhurried conversation that only
happens after the sun goes down—requires fuel. Not a heavy, sleep-inducing
feast, but a slow drip of sharp, smoky, unapologetic flavors meant to be picked
at over hours. This is the architecture of the Turkish evening table. It’s a ritual
built on the understanding that the best moments happen when nobody is
looking at the clock, and the host is actually sitting at the table, not held hostage
by the stove.



The dishes here are the genuine article: charred eggplant beaten into
submission, crisp zucchini fritters, and bracingly cold garlic yogurt. They are the
unpretentious, hard-working staples of a real Turkish home. Made mostly ahead
of time and perfectly content to sit at room temperature, they demand nothing
from you once the guests arrive. Just tear the bread, pass the plates, and let the

night take care of itself.






Acili Ezme

ah-juh-luh ez-meh

Anyone who has pulled up a chair in a bustling kebab house in Adana
knows this dish: a fiercely bright, fiery red mound arriving before the
menus, flanked by blistered flatbread. First-generation kids often try to
recreate that rush of nostalgic flavor by tossing everything into a
blender, resulting in a sad, watery salsa. The grandmother-approved
secret to that authentic, caviar-like texture isn't a massive traditional
mincing knife—it’s a simple mesh strainer. By briefly pulsing the
vegetables and draining their excess liquid before dressing them, the

mixture acts like a dry sponge, ready to soak up a thick, intensely
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flavored emulsion of smoky isot pepper, sun-dried pepper paste, and

tart pomegranate molasses. It is deeply comforting, rigorously

authentic, and tastes exactly like home.

INGREDIENTS
3 med Roma tomatoes
cored and halved
1 med red bell pepper
cored and roughly chopped
2 med Anaheim or Cubanelle
pepper
stemmed and roughly chopped
1 med Jalapetio or Serrano pepper
stemmed and roughly chopped
1/2med  yellow onion
roughly chopped
2 large garlic
peeled and smashed
1/2 cup flat-leaf parsley
leaves only, finely chopped by hand
INSTRUCTIONS

1. Pulse the dry vegetables first.

1 tbsp
1 tbsp
2 tbsp
2 tbsp
1 tbsp
1tsp
1tsp
1tsp

1/2 tsp

Turkish red pepper paste
tomato paste
pomegranate molasses
extra virgin olive oil
fresh lemon juice

sumac

dried mint

Isot or Aleppo pepper

kosher salt

Place the onion, garlic, red bell pepper, and green peppers into the bowl of a food

processor. Pulse in short, one-second bursts until the mixture is uniformly

chopped into small pieces about the size of lentils, ensuring it does not turn into a

puree. Scrape this mixture into a fine-mesh wire strainer set over a bowl.

7. Pulse the tomatoes separately.

Place the tomatoes in the empty food processor. Pulse them carefully, just four or

five times; they hold a lot of water and will turn to liquid instantly if over-

processed. Add the pulsed tomatoes to the strainer with the pepper mixture.

123



1.

CH

124

Drain the excess water.
Let the vegetable mixture sit in the strainer for 10 to 15 minutes. Press down very
gently with the back of a spoon to help extract the liquid. Discard the drained

water, which is the key to preventing a watery meze.

Build the flavor base.

In a medium serving bowl, whisk together the Turkish red pepper paste, tomato
paste, pomegranate molasses, olive oil, lemon juice, sumac, dried mint, Isot
pepper, and kosher salt. Stir vigorously until it forms a thick, cohesive, and deeply

aromatic paste.

Fold and rest.

Add the thoroughly drained vegetable mixture and the hand-chopped parsley
into the bowl with the dressing. Gently fold everything together until the
vegetables are completely coated. For the best flavor, let the ezme sit in the

refrigerator for at least 30 minutes before serving,.

EF'S NOTES

Source authentic pantry staples.

For true homeland flavor, Turkish red pepper paste (biber salcas1) and 100%
pomegranate molasses (nar eksisi) are essential. They can be easily found at local
Middle Eastern markets or online. Do not substitute the pepper paste with extra

tomato paste, and avoid pomegranate syrups cut with glucose.

Keep the parsley away from the processor.
Always chop the parsley by hand. Processing delicate herbs like parsley in a

machine will bruise them, turning the leaves an unappetizing dark green or black.



Haydari

HIGH-dah-ree

This isn't tzatziki's timid cousin. Haydari is a lion-hearted meze that
demands your attention, built on a dense foundation of strained yogurt
and sharp feta. The trick separating a generic diaspora dip from a
grandmother’s masterpiece takes exactly three minutes: blooming
dried mint and mashed garlic in warm butter. It unlocks a profoundly
savory, earthy depth that transforms everyday supermarket ingredients
into a direct ticket to a bustling Istanbul meyhane. Serve it cold, swiped

aggressively with warm pita.

INGREDIENTS

11/2 cup  whole milk Greek yogurt 20z sheep's milk feta cheese
from a brine-packed block, patted dry
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2 med garlic cloves 1 tbsp fresh dill

peeled finely minced, thick stems removed
11/2tbsp unsalted butter 1/2 tsp kosher salt
2tsp dried mint 1 tbsp extra virgin olive oil
PREPARATION

Strain your yogurt if Greek isn't available.
If you can only find standard whole milk yogurt, line a fine mesh sieve with
cheesecloth, set it over a bowl, and let the yogurt drain in the fridge for at least 4

hours to achieve the dense texture of proper siizme yogurt.

INSTRUCTIONS

1.
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Mash the feta into a silken paste.
Place the feta in a medium bowl and aggressively mash it with the back of a fork
until absolutely no lumps remain. If your feta is stubborn and dry, add a teaspoon

of the yogurt to help it smooth out.

Combine the dairy.

Fold the Greek yogurt into the mashed cheese, stirring until entirely

homogeneous and dense.

Obliterate the garlic.

Mince the garlic cloves with a generous pinch of coarse salt, then scrape the flat
side of your chef's knife back and forth over the pile against the cutting board

until it breaks down into a fine paste.

Temper the garlic in hot butter.
In a small skillet over medium-low heat, melt the butter. Stir in the garlic paste for
15 to 20 seconds—just long enough to kill its raw bite without letting it take on

any color.



1. Bloom the dried mint.

Pull the pan off the heat entirely and immediately stir in the dried mint. Swirl it in
the hot fat for 15 seconds to extract its earthy oils, then set the pan aside to cool to

room temperature.

7. Fold, season, and chill.
Pour the cooled, infused butter into the yogurt mixture. Fold in the fresh dill and
the 1/2 teaspoon of salt. Cover and refrigerate for a mandatory 30 minutes to let

the fats and acids marry.

3. Plate and serve.

Spread the chilled Haydari onto a shallow plate, using the back of a spoon to
create sweeping ridges. Finish with a generous pour of extra virgin olive oil to

pool in the valleys.

CHEF'S NOTES

o Respect the resting period.
The 30-minute chill isn't a suggestion; it's the difference between disjointed

ingredients and a unified, intensely savory masterpiece.

e Avoid the pre-crumbled trap.
Supermarket crumbled feta is coated in cellulose to prevent sticking. It will never
mash into the silken paste required for this dish. Always buy a block packed in

brine.

e Make it ahead.
Haydari gets undeniably better the next day. The lactic acid in the yogurt gently

works on the garlic overnight, mellowing its sharpness while intensifying the

overall flavor profile. It holds its peak quality for up to 4 days in the fridge.
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Havuc Tarator

ha-vooch tah-rah-tor

If there is a soul to the Turkish evening table, it sits quietly in this bowl.
Havug Tarator is culinary alchemy: humble, everyday carrots coaxed
into deep, caramelized sweetness, then folded into thick, garlicky
yogurt. The grandmother's secret here is patience. If you mix warm
carrots into cold yogurt, you get a watery, broken mess. Let them cool
completely. It's a fifteen-minute masterpiece that demands nothing
more than what's already sitting in your fridge, proving once again that

the best food in the world isn't fancy—it's just honest.

INGREDIENTS
3 large carrots 3 tbsp extra-virgin olive oil
peeled
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11/2 cup  whole-milk Greek yogurt 1/3 cup walnuts

clove

coarsely chopped
2 med garlic )
finely grated or crushed to a paste 2 tbsp fresh dill
finely chopped
1/2 tsp kosher salt 1/2 tsp Aleppo pepper

INSTRUCTIONS

Grate the carrots on the coarse side of a box grater.
Avoid the fine holes, or the carrots will turn to mush in the pan. You want them to

retain some texture and bite.

Sauté the carrots in olive oil to release their natural sweetness.
Heat the olive oil in a large skillet over medium heat. Add the carrots and cook,
stirring frequently, until they soften, release their moisture, and absorb the oil—

about 6 to 8 minutes. They should be deeply fragrant but not browned.

Cool the carrots completely to room temperature.

This is the crucial step. Transfer the hot carrots to a wide plate and spread them
out in an even layer. If you're in a hurry on a weeknight, pop them in the fridge for

ten minutes. Mixing warm carrots into yogurt will cause it to curdle and turn

soupy.

Whisk the garlic and salt into the yogurt.

In a medium bowl, stir the Greek yogurt, crushed garlic, and salt vigorously until

completely smooth and creamy.

Fold the cooled carrots into the garlic yogurt.

Once the carrots are entirely cool to the touch, mix them into the yogurt along
with the chopped walnuts and fresh dill. Taste and adjust the salt to make the

flavors pop.

Garnish and serve.
Spread the meze into a shallow serving dish, using the back of a spoon to create
attractive swirls. Finish with a generous drizzle of olive oil, a sprinkle of Aleppo

pepper, and a few extra walnuts for crunch.
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CHEF'S NOTES

e Skip the mayonnaise.
Many modern or restaurant versions sneak mayonnaise in for stability, but
authentic grandmother-style recipes reject it. High-quality, thick Greek yogurt

does the job perfectly while letting the delicate sweetness of the carrots shine.

e Make it ahead of time.
This meze gets better after resting in the fridge for 30 minutes, allowing the raw
garlic to permeate the yogurt. It keeps beautifully in an airtight container for up to

three days.
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Cerkez Tavugu

cher-KEZ tah-vo0-00

True Turkish meze culture isn’t about cutting corners with a tub of
store-bought mayonnaise. The soul of this iconic Circassian dish lies in
an ingenious, dairy-free emulsion of crushed walnuts, rich chicken
broth, and stale bread. It's an ancient, zero-waste testament to how
immigrant grandmothers stretched their pantries into culinary gold.
By utilizing a food processor and swapping the agonizing historical
task of hand-squeezing walnut oil for a quick sizzle of spiced butter,
you get all the profound, savory depths of the authentic spread
without losing your Tuesday night to it.
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INGREDIENTS

11b bone-in skin-on chicken 6 cup water

breasts 4 large stale white bread slices
11b bone-in skin-on chicken crusts remoued

thighs 2 cup shelled walnuts

a few halves reserved for garnish

1 med onion 3 med garlic cloves

peeled and halved smashed
1 med carrot 1 tsp kosher salt

peeled and chopped into chunks

1/4 cup fresh parsley stalks 12 tsp ground black pepper

1tsp black peppercorns 2 tbsp unsalted butter
1 tbsp kosher salt 1tsp Aleppo pepper
PREPARATION

e The Sunday hack.
Poach the chicken and strain the broth on Sunday. Keep the shredded meat and

liquid in the fridge for up to three days, making the final assembly a ten-minute

food-processor job on a busy weeknight.

INSTRUCTIONS

1. Poach the chicken to build the foundation of the dish.
Place the chicken breasts, thighs, onion, carrot, parsley stalks, peppercorns, and
salt into a large pot and cover with the cold water. Bring to a boil over medium-
high heat, skimming off any foam that rises to the top, then reduce the heat to low,
cover partially, and simmer for 35 to 40 minutes until the meat is tender and

falling off the bone.
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Strain the broth and shred the chicken completely by hand.

Transfer the chicken to a board to cool, then strain the cooking liquid through a
fine-mesh sieve into a large bowl, discarding the boiled vegetables, skin, and
bones. Once the chicken is cool enough to handle, use your fingers—never a knife
—to pull the meat into fine, thin strands, ensuring the rich sauce will cling to

every crevice.

Soak the stale bread in the warm chicken broth.

Lay the crustless bread slices in a shallow dish and ladle about 1 cup of the warm,
reserved chicken broth over them. Let soak for a couple of minutes until
completely soft, then lightly squeeze the bread to remove the dripping excess

liquid.

Emulsify the walnuts, garlic, and soaked bread into a creamy paste.

Transfer the soaked bread to a food processor along with the walnuts, smashed
garlic, salt, and black pepper. Pulse into a coarse paste, then, with the machine
running, slowly pour in 1 to 1 1/2 cups of the warm chicken broth until the

mixture transforms into a velvety sauce with the consistency of hummus.

Fold the sauce into the shredded chicken and chill.

Pour the walnut emulsion over the shredded chicken and fold gently until every
strand is heavily coated. Spread the mixture onto a wide, shallow serving platter,
cover, and refrigerate for at least two hours or ideally overnight to allow the

starches to set and the flavors to deeply meld.

Drizzle with spiced butter just before serving.

Let the dish sit at room temperature for 20 minutes before it hits the table. Melt
the butter in a small skillet over medium-low heat, stir in the Aleppo pepper, and
let it sizzle for exactly 30 seconds until the fat turns a brilliant, fiery red. Drizzle
the aromatic oil generously over the chicken, garnishing with the reserved walnut

halves.
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CHEF'S NOTES

e Do not skip the stale bread.

The starches from the bread are strictly necessary to bind the fats from the walnuts

and the liquid from the broth into a stable, creamy emulsion that won't split.

o Temperature matters for the emulsion.

Ensure your broth is warm, not boiling, when added to the food processor; boiling

stock will cause the walnut oils to separate and turn the bread into a gluey lump.
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Antalya Usulii Tahinli Piyaz

ahn-tahl-yah oo-soo-loo tah-heen-lee pee-yahz

Outside of Turkey's Mediterranean coast, piyaz is just a pleasant white
bean salad, but in Antalya, it is a masterpiece. The grandmother-
approved secret here isn't an obscure ingredient—it's practical physical
chemistry. By briefly simmering high-quality canned beans, you
resurrect their creamy texture and create the warm, starchy broth
necessary to temper the tahini. Mashing a few beans directly into the
sauce forces an emulsion that simply won't break, resulting in a rich,

garlicky, lemon-spiked meze that tastes exactly like a night on the coast.
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INGREDIENTS

30 oz canned Navy beans or Great
Northern beans
rinsed
1 med bay leaf
null
1tsp kosher salt
null
1/2 cup tahini
well-stirred
1/4 cup fresh lemon juice
null
4 tbsp grape or apple cider vinegar
divided
3 large garlic
cloves grated or smashed to a paste
PREPARATION

e Boil your eggs ahead of time.

1/2 tsp
1/4 cup
1 small
2 med

2 large

1/2 bunch

1 tsp

ground cumin
null

extra virgin olive oil
null

red onion
cut into fine, match-head-sized dice

ripe tomatoes
cored and cut into fine dice

hard-boiled eggs

peeled, halved, and sliced thinly
lengthwise

fresh flat-leaf parsley

finely chopped

Aleppo pepper or red pepper
flakes

null

Having the eggs peeled and sliced before you start ensures the beans and sauce are

still warm when they hit the table.

INSTRUCTIONS

1. Place the rinsed beans and bay leaf in a saucepan covered with an inch of fresh

water and a generous pinch of salt, then simmer over medium heat for 10

minutes.

Canned beans are dense and cold; simmering resurrects their yielding texture and

yields the warm, starchy liquid required to properly emulsify the tahini sauce.

7. Massage the diced red onion with a pinch of salt and one tablespoon of vinegar

in a small bowl.

This traditional technique kills the harsh, raw bite of the onion, rendering it sweet

and highly digestible.
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Remove exactly three tablespoons of the warm beans using a slotted spoon and
thoroughly mash them into a paste in a mixing bowl.

The complex carbohydrates and starches from the mashed beans act as a powerful

secret structural binder that prevents the final emulsion from breaking,.

Whisk the tahini, grated garlic, lemon juice, remaining three tablespoons of
vinegar, olive oil, salt, and cumin into the mashed beans.

The mixture will immediately seize up and look unpleasantly stiff or clumpy,

which is exactly what it is supposed to do at this stage.

Slowly drizzle warm bean-cooking water directly from the pot into the bowl
while whisking constantly until the sauce relaxes into a velvety, pourable
consistency.

It should look and pour like heavy cream or thin pancake batter.

Spread the remaining drained warm beans across a shallow serving dish and
pour half of the tahini sauce evenly over the top.

Discard the bay leaf before plating the beans.

Scatter the tamed onions and diced tomatoes over the beans, arrange the sliced

eggs across the dish, and blanket everything with the remaining sauce.

Shower the plate generously with chopped parsley, a glug of olive oil, and a
dusting of Aleppo pepper before serving immediately.
This is best enjoyed while the beans are still slightly warm.

CHEF'S NOTES

e Hydration temperature is critical.

Never thin the tahini with cold water from the tap. Cold water will cause the fats in

the sesame paste to congeal and irrecoverably break the sauce.
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Koz Patlican Salatasi

kurz paht-lee-jahn sah-lah-tah-suh

There is no faking the alchemy of an eggplant blistered over fire. This
isn't the tahini-heavy Baba Ghanoush you'll find at a strip-mall falafel
joint. It is a pure, unapologetic celebration of smoke, acid, and summer
produce, relying entirely on the holy trinity of charred eggplant,
roasted peppers, and good olive oil. It is a mandatory cornerstone of
the meze table, designed to be eaten slowly alongside warm bread and
better conversation. We're using a high-heat oven to spare you the
stovetop mess on a weeknight, but the mandate remains the same:
chop it with a knife, never mash it, and let the ingredients speak for

themselves.
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INGREDIENTS

3 med Globe or Italian eggplant 2 med
pierced all over with a fork
2 large red bell pepper 1/4 cup
1 med Anaheim or mild jalapefio
3 tbsp
pepper
3 tbsp
1 small red onion
inely diced
finely dice 1 thsp
2 med garlic
clove smashed and minced 1tsp
1/2 tsp
PREPARATION

o Macerate the raw onion.

ripe tomato
seeded and finely diced

fresh flat-leaf parsley
finely chopped, plus extra for garnish

extra virgin olive oil

lemon juice
freshly squeezed

pomegranate molasses
kosher salt

black pepper
freshly ground

To remove the harsh, sulfurous bite of American red onions, sprinkle the finely

diced pieces with a heavy pinch of salt and rub them briefly with your fingers.

Rinse under cold water and squeeze dry before adding to the salad.

INSTRUCTIONS

1. Blister the vegetables in a high-heat oven.

Preheat the oven to 400°F, line a baking sheet with foil, and roast the pierced

eggplants and peppers until the skins are deeply wrinkled and the flesh has

entirely collapsed, about 35 to 45 minutes. Pull the green pepper out after 20

minutes, as it will cook much faster.

7. Sweat the skins to make peeling effortless.

Transfer the hot, roasted vegetables to a large bowl and immediately cover it

tightly with plastic wrap or a plate to trap the steam. Let them sit for 10 to 15

minutes.
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Peel the vegetables and drain the bitterness.

Peel the skins from the eggplants and peppers, discarding the stems and pepper
seeds. Place the eggplant flesh in a mesh strainer, gently pressing it with the back
of a spoon to squeeze out the dark, bitter juices, and let it drain for 5 to 10 minutes

to prevent a watery salad.

Chop the vegetables with a knife, and never mash them.
Transfer the drained eggplant and peeled peppers to a cutting board and chop
them repeatedly with a sharp chef's knife until broken down into rustic chunks.

Do not mash them into a paste; texture is paramount here.

Arrest the oxidation.
Transfer the chopped vegetables to a serving bowl and immediately toss with half
of the lemon juice. This stops the eggplant from oxidizing and turning an

unappetizing brown.

Dress, assemble, and serve.

Add the diced red onion, minced garlic, tomatoes, and parsley to the bowl. In a
small vessel, whisk the remaining lemon juice, extra virgin olive oil, pomegranate
molasses, salt, and pepper, fold it gently into the vegetables, and serve cold or at

room temperature with a generous extra drizzle of oil.

EF'S NOTES

Make it ahead of time.
Like all Turkish olive oil dishes, this salad actually improves as it sits. You can
roast, peel, and store the eggplant in the fridge for up to three days, mixing in the

fresh ingredients and dressing right before serving,.

Respect the open flame.

If it is the weekend and you have the time, skip the oven and place the pierced
vegetables directly onto the grates of a gas stove over medium-high heat. Use tongs
to rotate them until blackened and collapsing for the true, irreplaceable campfire

flavor.



Firinlanmis Miicver

fuh-ruhn-lahn-mush mooj-vair

There is a distinct, undeniable memory attached to the smell of hot
olive oil, melting feta, and an ungodly amount of fresh dill. For
generations, Turkish matriarchs stood over sizzling pans of oil, frying
individual zucchini fritters to golden perfection. Today, those same
grandmothers simply bake the whole glorious mess in a glass dish.
This weeknight iteration sacrifices none of the soul—it is just as rich,
bright, and aggressively herbaceous. Serve it hot alongside a heavy

dollop of ice-cold garlic yogurt, and it is exactly what home tastes like.

INGREDIENTS

4 med zucchini 1tsp kosher salt
grated on the large holes of a box grater
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3 large eggs 1/4 bunch fresh mint

finely chopped
1 cup brined feta cheese o
crumbled 3 tbsp extra virgin olive oil
1/2 cup all-purpose flour 11/2tsp  baking powder
1/2 bunch fresh dill 1 tsp black pepper
finely chopped freshly ground
4 med scallions 1 tsp Aleppo pepper
finely chopped, both white and green
parts 1tsp sesame seeds
1/4 bunch f'resh flat-leaf parsley 1 tsp nigella seeds
finely chopped
PREPARATION

Preheat the oven to 375°F and generously oil a 9x13-inch glass baking dish.
A glass dish (like a borcam) is the traditional vessel of choice in the Turkish home

kitchen.

Toss the grated zucchini with the kosher salt in a colander and let it sit for 20
minutes.
This is the "piif noktas1", the grandmother's absolute mandate: you must

aggressively extract the water. After resting, grab handfuls of the zucchini and

wring them out over the sink like a wet towel until they form dry, fibrous balls.

INSTRUCTIONS

1.

In a small bowl, aggressively whisk the eggs, olive oil, black pepper, and
Aleppo pepper until frothy.
Whisk the flour and baking powder into this egg mixture to form a smooth, thick

paste, which prevents unseemly flour lumps in the final batter.

In a large mixing bowl, combine the thoroughly wrung-out zucchini, crumbled
feta, dill, scallions, parsley, and mint.

Fold the egg-flour slurry into the vegetable mixture until everything is heavily

coated and cohesive.
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1. Transfer the batter to the prepared glass dish, smooth into an even layer, and
scatter the sesame and nigella seeds across the top.

Bake on the middle rack for 35 to 45 minutes, until the top is golden-brown and

the edges pull away from the glass.

7. Remove the dish from the oven and let it sit entirely undisturbed for 15
minutes.

Patience is a virtue here; cutting it too soon will result in a messy collapse, but a

brief rest allows the internal structure to set into perfectly sliceable squares.
CHEF'S NOTES

¢ Do not compromise on the dill.
The soul of a proper Turkish miicver relies on the pungent, anise-like hit of fresh

dill; dried dill is entirely unacceptable here.

e Serve it with cold garlic yogurt.
A hot slice of baked miicver practically demands the sharp, cold contrast of

garlicky yogurt to recreate the true meze table experience.

¢ A note on cheese.
Authentic beyaz peynir is fantastic if you can find it at a Middle Eastern market,

but a high-quality, creamy feta packed in brine works perfectly.
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Fava

In the taverns of Istanbul and the breezy coastal towns of the Aegean,
the evening table doesn't truly begin until the fava arrives. This isn't a
loose, warm dip. It's an elegant, savory block of pureed dried fava
beans that melts like butter on the tongue. Our grandmothers used to
soak the beans overnight and simmer them for hours, but the modern
weeknight secret is the pressure cooker. It transforms this ancient,
deeply comforting dish into a fast reality without sacrificing an ounce
of its soul. The true magic lies in the tekmil—the crowning garnish of
quick-cured red onions, fresh dill, and a heavy pour of your best extra

virgin olive oil.
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INGREDIENTS

2 cup dried split peeled fava beans 2tsp kosher salt
rinsed until water runs clear divided
1 large yellow onion 41/2 cup  hot water
finely diced
o . 1/4 cup fresh dill
1/2 cup extra virgin olive oil finely chopped, divided
divided
1/2 small  red onion
1 tbsp granulated sugar finely diced
divided
plus 172 1tsp white wine vinegar
tsp
1 med lemon
cut into wedges
PREPARATION

e Equipment check.
You will need an electric pressure cooker (like an Instant Pot) or a standard
stovetop pressure cooker, an immersion blender, and a shallow glass dish (like a

9x9 Pyrex) for setting the fava.
INSTRUCTIONS

1. Build the savory foundation.

Set your pressure cooker to the sauté function and heat 1/3 cup of the olive oil.

Add the diced yellow onion, 1 tablespoon of the sugar, and 1 1/2 teaspoons of the

salt, cooking for 5 to 7 minutes until the onions are completely soft, translucent,

and just beginning to turn golden. This neutralizes any harsh raw onion flavor.

7. Pressure cook the beans.

Stir in the rinsed fava beans to coat them in the onion oil for about a minute, then

pour in the hot water. Secure the lid, cook on high pressure for 20 minutes, and

allow the pressure to release naturally for 10 minutes.
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Blend into a silky puree.
Open the pot and stir in half of the fresh dill. Use an immersion blender to puree
the mixture until completely smooth. It should look like a thick soup right now,

not a stiff paste—it will firm up drastically as it cools.

Set the fava in a glass dish.

Pour the hot puree into a shallow glass dish lightly coated with olive oil and
smooth the top. Drizzle a few drops of oil over the surface to prevent a skin from
forming, press plastic wrap directly against the puree, and chill in the fridge for at

least two hours or overnight.

Cure the red onions for the garnish.

While the fava sets, combine the diced red onion, the remaining 1/2 teaspoon of
sugar, the remaining 1/2 teaspoon of salt, and the vinegar in a small bowl.
Massage the onions with your fingers for thirty seconds, then set aside for fifteen

minutes to draw out their harsh bite and turn them sweet and bright pink.

Garnish and serve.

Use a wet knife to cut the firm fava into squares or diamond shapes, then carefully
transfer them to a platter. Crown the dish generously with the cured red onions,
the remaining fresh dill, a heavy glug of your remaining extra virgin olive oil, and

a squeeze of fresh lemon just before eating.

EF'S NOTES

Sourcing the right beans.
You must use dried split, peeled fava beans—usually labeled 'Habas Peladas' or
found in Middle Eastern markets. Do not use unpeeled dried fava beans, as their

thick skins will refuse to break down and ruin the silky texture.

Do not skip the sugar.
Adding sugar is non-negotiable in Turkish olive oil dishes (zeytinyaghlar). It
balances the natural astringent earthiness of the dried legumes and amplifies the

savory umami of the aromatics.



Kahve ve Cay Saati (The
Afternoon Ritual)

The deeply ingrained cultural rhythms of Turkish tea and coffee, accompanied by

traditional sweet and savory heritage bakes.

In Turkey, the afternoon doesn't just happen to you; you construct it,
deliberately, around a small tulip glass of steep, dark tea or the muddy intensity
of a proper coffee. It is an essential, unapologetic pause in the daily grind. The
hiss of the dual-stacked caydanlik and the rising, dark foam in a copper cezve
aren't just background noise—they are the drumbeat of a working nation taking

a collective, necessary breath.



But you don't drink without ballast. You need something substantial to
anchor the caffeine. A warm, crumbling peynirli pogaga, a cold, dense slice of
mozaik pasta pulled straight from the fridge, or the blistered, caramelized skin
of a baked siitlag. These aren't fussy, pastry-chef flexes. This is the everyday stuff

of real life—the dependable, unpretentious comforts that make the ritual worth

stopping for.




Demleme Cay

dem-leh-meh chai

In a Turkish home, the rhythmic rattle of a double teapot on the stove
isn't just background noise; it is the heartbeat of hospitality. The secret
to that perfectly clear, ruby-red glass of tea isn't a magical leaf, but
patience and a grandmother's simple trick: the water goes into the pot
tirst, then the tea. We skip the violent scalding of boiling water and opt
for a long, gentle steam, allowing the leaves to slowly hydrate and sink
without releasing a drop of bitter tannin. You don't need specialized
hardware to pull this off on a weeknight. A standard saucepan and a
heat-proof teapot will give you the exact same deeply comforting,

rabbit's-blood-hued brew.
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INGREDIENTS

6 cup filtered water 1 small sugar cubes

box

6 tbsp loose-leaf Turkish black tea

INSTRUCTIONS
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Bring the filtered water to a rolling boil.
Fill the bottom kettle of a traditional caydanlik or a standard medium saucepan

with the water and place it over high heat.

Transfer hot water to the empty top vessel.
Remove the boiling water from the heat for roughly a minute so it stops actively
bubbling, then pour about two cups of this hot water into your empty top teapot

or a heat-safe glass bowl.

Sprinkle the tea leaves over the hot water.

Gently scatter the dry tea directly onto the surface of the water in the top pot,

resisting any urge to stir.

Assemble the double boiler.

Add another cup or two of cold water to the bottom saucepan so it doesn't boil

dry, then set your top teapot directly onto the bottom pot.

Steep the tea slowly over gentle steam.
Return the stacked setup to the stove over the lowest possible heat, maintaining a
gentle simmer in the bottom pot for 15 to 20 minutes until the tea leaves have

naturally sunk to the bottom of the top vessel.

Dilute the concentrate and serve.
Pour the dark tea concentrate from the top pot into a small glass, filling it about a
third of the way up, then top it off with the hot water from the bottom pot and

serve alongside the sugar cubes.



CHEF'S NOTES

e Hard tap water will ruin the brew.

If your water has high chlorine or lime content, it will instantly suppress the
delicate aromas and turn the brew cloudy, so always use filtered or bottled spring

water.

e Source the right tea.
Look for Caykur brand tea in the yellow or red bags at any Middle Eastern market.
If you must substitute, use a high-quality unflavored loose-leaf Ceylon tea, but

reduce the steeping time by five minutes to prevent bitterness.

o Respect the shelf life of the steep.

The brewed tea will stay fresh and delicious sitting on the warm double-boiler for

up to an hour, but after that it will turn stale and acrid.
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Turk Kahvesi

tyoork kah-veh-see

It is an ancestral demand for patience. The scent of roasted cardamom
and Mehmet Efendi coffee is a visceral tether to a grandmother's
kitchen, a reminder to slow down in a world that refuses to. You cannot
rush this process. You start with cool water, you absolutely abstain
from stirring once the heat is on, and you fiercely protect the delicate
foam. Using the old-school two-boil method guarantees a thick, velvety
crema every time. Sit down, sip it slowly, and leave the sludge at the

bottom for the fortune tellers.

INGREDIENTS

50z cold filtered water
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l4¢g extra-fine ground Turkish 2tsp granulated sugar

coffee 1/8 tsp ground cardamom

PREPARATION

o Find the right vessel.

If you lack a traditional wide-bottomed copper cezve, use the smallest, narrowest

saucepan or butter-melting pot you own to force the foam to concentrate.

o Select the proper cups.

Classic Turkish fincans hold about two and a half ounces; standard espresso

demitasse cups work perfectly.
INSTRUCTIONS

1. Combine everything off the heat.

Add the cool water, coffee, sugar, and cardamom to your pot and stir vigorously

for about twenty seconds until the mixture resembles a thick, muddy syrup.

7. Place over the lowest possible heat and do not stir.

Stirring the coffee while it heats on the stove is the fastest way to kill the delicate

foam before it even forms.

3. Watch for the foam to rise.

After three to five minutes, a dark ring will form around the edges of the pot and

the foam will begin to puff up toward the brim.

4., Harvest the foam just before it boils.

As the foam billows like a dark cloud, immediately remove the pot from the heat

and spoon the thick foam equally into your two cups.

5. Return the pot to the heat for the second rise.

Let the remaining liquid heat for ten to fifteen seconds until it rises once more,

ensuring it never reaches a furious, rolling boil.
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1. Pour with care.

Pour the hot coffee slowly down the inner sides of the cups to lift the foam up

without destroying it.
CHEF'S NOTES

o Let the grounds settle.

Wait sixty to ninety seconds before taking your first sip so the ultra-fine grounds

can sink entirely to the bottom.

o Know when to stop.

Do not drink the last few sips of the cup; when the thick sludge touches your lips,

you are finished.

e Serve with respect.

Always serve alongside a small glass of ice-cold water to cleanse the palate before

the first sip, and a piece of Turkish delight to balance the intensity.
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Antakya Usulii Kisir

ahn-TAHK-yah oo-soo-loo kuh-SUHR

It is a Tuesday afternoon in Ohio, but the kitchen smells of sun-dried
pepper paste and sharp pomegranate molasses—the uncompromising
aromas of a southern Turkish courtyard. Real Antakya kisir, known
locally as sarmaigi, isn't the fluffy, watered-down grain bowl so often
passed off as authentic. It is an intensely savory, almost sticky
masterpiece built entirely on the friction of human hands working
heavy pastes directly into raw bulgur. We use lukewarm water here to
cut the traditional kneading time in half for a busy weeknight, but the
tactile soul of the dish remains unchanged. Serve it piled high, and use

crisp lettuce leaves to eat it with your hands.
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INGREDIENTS

2 cup fine brown bulgur
standard fine bulgur also works
11/4cup water
lukewarm
3 tbsp Turkish pepper paste
sweet or hot, depending on preference
11/2 tbsp tomato paste
2 small garlic
cloves, minced to a paste
11/2tsp  ground cumin
1tsp Aleppo pepper
1tsp salt
PREPARATION

1/2 tsp

1/3 cup

1/2 cup

1large

1/2 large

6 med

1 med

black pepper

pomegranate molasses
100% pure juice only

extra virgin olive oil

flat-leaf parsley

bunch, washed, dried, and very finely
chopped

fresh mint

bunch, washed, dried, and very finely
chopped

scallion

finely chopped, green and white parts

Romaine lettuce heart
leaves separated, for scooping

e Wash and thoroughly dry all fresh herbs before chopping.

Excess water on the greens will dilute the olive oil dressing and turn the dense,

sticky bulgur into a wet, unappetizing mess.

INSTRUCTIONS

1. Combine the foundation in a wide tray or bowl.

Place the bulgur, pepper paste, tomato paste, garlic, cumin, Aleppo pepper, salt,

and black pepper into a very wide, shallow mixing bowl or a rimmed baking

sheet.

7. Hydrate and forcefully knead the grains.

Dip your hands into the lukewarm water and start aggressively rubbing the pastes

into the dry grains, pressing down with the heel of your palm to force the flavors

into the wheat.

156



1. Test the texture after eight minutes of kneading.
Continue working the mixture, splashing in a bit more water as needed, until the

bulgur yields to your teeth without any hard, sandy crunch.

2. Incorporate the pomegranate molasses and olive oil.

Pour in the pomegranate molasses and knead for another minute, followed by the
olive oil, working it until the mixture absorbs the fat and takes on a luxurious,

glossy sheen.

3. Gently fold in the chopped herbs.
Scatter the parsley, mint, and scallions over the top, then use your hands to lightly
toss and fold them in—do not crush or knead the herbs, or they will release bitter

chlorophyll and turn the salad murky:.

4. Mound onto a platter and serve with crisp lettuce.

Serve the salad alongside crisp romaine leaves for scooping, or store in the fridge

where the flavors will continue to meld and deepen over the next four days.
CHEF'S NOTES

o The stand mixer hack.
If you don't have the time or energy to hand-knead on a Tuesday, throw the base
ingredients into a stand mixer fitted with the paddle attachment. Run it on
medium-low, trickling in the water, and you'll achieve the exact same authentic

cellular breakdown hands-free in about eight minutes.

e Mind the molasses.
Check the label on your pomegranate molasses closely. True nar eksisi contains
only 100 percent pomegranate juice and perhaps a little salt; avoid anything

labeled ‘pomegranate sauce' that lists glucose syrup or citric acid.
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Mayasiz Dereotlu Peynirli
Pogaca

mah-yah-sihz dehr-eh-oht-loo pey-neer-lee poh-ah-cha

If you grew up in a Turkish-American household, there is a very
specific smell that tells you you're home. It’s butter, melting feta, and
the sharp, undeniable hit of fresh dill. Pogaga are the undisputed kings
of Turkish tea time, but working parents on a weeknight don't have all
afternoon to proof yeasted dough. This yeast-free version is the
grandmothers' ultimate trick for drop-in guests and hungry kids. It’s
fast, unapologetically authentic, and delivers a perfect, savory, melt-in-

your-mouth crust without the wait.
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INGREDIENTS

1/2 cup unsalted butter 1 tbsp baking powder

softened to room temperature
. 31/2 cup all-purpose flour
1/2 cup neutral oil
1/2 cup fresh dill

washed, meticulously dried, and finely

1/2 cup whole milk plain yogurt

chopped
2 large large eggs
divided into 1 whole egg plus 1 white 1 CUP block feta cheese
for the dough, and 1 yolk reserved for patted dry and crumbled
the topping
_ _ 1tsp neutral oil
1 tbsp apple cider vinegar for the egg wash
1tsp granulated sugar 1 tbsp sesame seeds
1 tsp kosher salt 1 tbsp nigella seeds
PREPARATION

e Preheat your oven to 375°F and line a large baking sheet with parchment paper.
Take extra care to ensure your fresh dill is completely dry by patting it with paper
towels before chopping. Wet dill will ruin the dough's texture.

INSTRUCTIONS

1. Combine the wet ingredients into a creamy paste.

In a large bowl, use your hands or a whisk to mash together the softened butter,
neutral oil, yogurt, one whole egg, one egg white, vinegar, sugar, and salt until it is

slightly lumpy but combined.

9. Gradually incorporate the baking powder and flour to form a soft dough.
Add the baking powder, then work the flour in one cup at a time with your hands.
Stop adding flour the exact moment the dough pulls away from your fingers and

feels soft and slightly oily. Do not over-knead it.
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Gently fold in the dried dill just until distributed.
Do this quickly and carefully. If you overwork the dough at this stage, the dill will
bruise, bleeding water and chlorophyll that will turn your beautiful dough an

unappetizing green and make it rubbery.

Flatten walnut-sized pieces of dough and stuff them with the crumbled feta.
Roll the dough into balls, flatten them in your palm to a 1/4-inch thickness, and
place a heaping teaspoon of feta in the center. Fold into a half-moon and firmly

pinch the edges shut so the cheese doesn't blow out in the oven.

Brush with the reserved egg yolk wash and top with seeds.
Whisk the reserved yolk with a tiny drop of oil, brush it generously over each

pastry, and sprinkle with the sesame and nigella seeds.

Bake for 25 to 30 minutes until the pastries develop a glossy, deep golden
brown color.

Bake on the middle rack. Let them cool on the baking sheet for at least 10 minutes
before moving them; their delicate, short texture makes them fragile when piping

hot.

EF'S NOTES

The Grandmother Trick (Piif Noktas1)

Adding a tablespoon of vinegar is the non-negotiable secret to this pastry's
signature short, sandy texture (kiyir kiyir). The acid inhibits gluten formation and
interacts with the baking powder, ensuring a tender bite without any lingering

vinegar flavor.

Cheese Selection
Stick to firm block feta packed in brine. Pre-crumbled varieties are coated in anti-
caking agents, and melting cheeses like mozzarella contain far too much moisture

and will burst through the dough in the hot oven.

Storage
Once completely cool, store in an airtight container at room temperature for up to 3

days. They maintain their perfect crumb thanks to the butter-oil combination.



Mercimek Koftesi

maer-jee-mehk koof-teh-see

If there is a dish that instantly pulls a first-generation Turkish-
American back to a crowded Sunday afternoon at their mother's house,
it is mercimek koftesi. This isn't restaurant food; it's the undisputed,
meatless star of the afternoon tea ritual, built on a brilliant, deeply
comforting alchemy of split red lentils and fine bulgur. The secret here
isn't hours of toil, but passive cooking—letting the residual heat of the
boiled lentils perfectly steam the grain, then blooming tomato and
pepper pastes in olive oil to kill their tinny flavor and awaken the
spices. It is a masterclass in pantry staples, demanding only your

patience to let the mixture cool before folding in the fresh herbs.
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INGREDIENTS

1 cup split red lentils 1tsp Aleppo pepper

rinsed well until water runs clear

1/2 tsp ground black pepper

3 cup water
] 11/2tsp  kosher salt
1cup fine bulgur
13 i o A 5 med scallions
cup extra-virgin olive ol roots removed and very finely chopped
1 large yellow onion 1/2 bunch flat-leaf parsley
very finely diced thick stems removed and very finely
chopped
11/2tbsp double-concentrated tomato
1 med lemon
paste juiced
11/2 tbsp Turkish sweet red pepper 1large romaine lettuce
leaves separated and washed
paste
1 med lemon
1tsp ground cumin cut into wedges
PREPARATION

o Make the flavor base ahead of time.

The cooked onion and paste oil mixture can be made up to a week in advance and

stored in the refrigerator until you are ready to boil the lentils.

o Store leftover patties for easy lunches.

The shaped kofte will keep perfectly in an airtight container in the fridge for up to

four days and are traditionally eaten cold or at room temperature.
INSTRUCTIONS

1. Boil the lentils until they reach a loose, bubbly consistency.

In a medium, heavy-bottomed pot, combine the rinsed red lentils and water, bring
to a boil, skim the foam, and simmer on low for 15 to 20 minutes until the lentils

are completely soft and falling apart but still slightly soupy.
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Steam the fine bulgur using the residual heat of the lentils.

Remove the pot from the heat, stir in the bulgur, and cover immediately with a
tight-fitting lid, setting it aside for 20 to 30 minutes to allow the bulgur to absorb

the remaining moisture and swell.

Build the flavor base by frying the aromatics and pastes.
Heat the olive oil in a wide skillet over medium heat, sauté the diced onion until
translucent, then mash in the tomato and red pepper pastes, frying for 2 to 3

minutes to eliminate their raw flavor and unlock their color.

Bloom the spices in the hot oil.

Turn off the heat and stir in the cumin, Aleppo pepper, black pepper, and salt,
letting the spices toast briefly in the hot oil.

Knead the mixture and let it cool completely.

Transfer the lentil and bulgur mixture to a wide bowl, pour the hot onion and oil
mixture over the top, and knead gently until uniformly orange-red, then let it cool

to room temperature.

Fold in the fresh herbs and shape the patties.
Once cool, gently fold in the chopped scallions, parsley, and lemon juice with your
hands, then take walnut-sized pieces of the mixture and squeeze them gently in

your fist to form oblong shapes with natural finger indentations.

Serve on crisp lettuce leaves.

Arrange the shaped kofte on a serving platter lined with crisp lettuce, to be eaten

wrapped in a leaf with an extra squeeze of fresh lemon juice.

CHEF'S NOTES

o Use fine bulgur, never coarse.

Coarse bulgur will not hydrate properly from the residual steam and will leave you

with a crunchy, unpalatable texture.
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o Wait for the mixture to cool before adding herbs.

If you add the scallions and parsley while the lentil mixture is still hot, the heat
will wilt the greens, turning them black and stripping away their fresh, bright bite.
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Tahinli Kurabiye

tah-heen-lee koo-rah-bee-yeh

In Turkey, the afternoon tea hour is sacred, and its undisputed king is a
cookie that behaves more like a delicate piece of halva. This is the
grandmother-approved classic: naturally dairy-free, reliant on a golden
one-to-one ratio of pantry staples, and absolutely requiring the
patience to let it cool untouched so its sandy crumb doesn't shatter. It’s
a brilliant, no-nonsense piece of home cooking that delivers the deep,
roasted soul of Anatolia to a weeknight kitchen in barely twenty

minutes.

INGREDIENTS

1 cup tahini 1 cup neutral oil
well-stirred at room temperature
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1 cup powdered sugar 2tsp baking powder

1 cup walnuts 1tsp vanilla extract

finely crushed to the size of coarse sand

31/2 cup all-purpose flour

PREPARATION

Preheat the oven.
Set your oven to 350°F (180°C).

Prepare your baking sheet.
Line a large baking sheet with parchment paper. There is no need to grease it; the

dough provides plenty of its own healthy fats.

INSTRUCTIONS
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Mix the wet ingredients and sugar into a paste.
In a large bowl, combine the tahini, neutral oil, and powdered sugar, whisking

vigorously until a smooth, caramel-colored paste forms.

Fold in the flavorings.
Stir in the crushed walnuts, baking powder, and vanilla extract until the nuts are

evenly distributed.

Work the flour in gradually.

Add the flour one cup at a time, mixing by hand. The dough will not develop
elasticity; it will feel oily and crumbly. Stop adding flour around 3 cups if a golf-
ball-sized squeeze holds together in your palm. If it still feels too wet, add the

remaining half cup.

Roll the dough into spheres.
Pinch off pieces slightly smaller than a walnut, roll them tightly between your

palms, and place them an inch apart on the baking sheet.

Bake until cracked and barely golden.
Bake in the center of the oven for 15 to 20 minutes. You are looking for beautiful

little cracks on pale tops, with bottoms that are just slightly pinkish-brown.



1. Leave the cookies completely undisturbed to cool.
Do not touch them while hot, or they will shatter into oily sand. Let them sit on
the baking sheet for at least 30 minutes until they reach room temperature and

magically bind into a perfect, tender shortbread.

CHEF'S NOTES

e Quality tahini is non-negotiable.
Make sure you scrape the bottom of the jar to incorporate the thick paste rather

than just pouring the oil off the top, otherwise the fat-to-flour ratio will fail.

e Embrace the weird dough.
Because this dough lacks water and eggs, it will never feel like standard American

chocolate chip cookie dough. Trust the crumbly, sandy texture.
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Irmik Helvasi

eer-MEEK hel-VAH-suh

This is the scent of a Turkish home. Whether it is marking a birth,
mourning a death, or just anchoring a rainy Tuesday afternoon, butter
browning with semolina means comfort. For first-generation kids
growing up in the Midwest, this dessert was magic—turning four
humble pantry staples into a deeply nutty, melt-in-your-mouth ritual.
Ignore the internet blogs pushing cardamom and cloves; the only real
grandmother secret here is the patience to toast the wheat low and
slow until it turns the color of wet sand. We have streamlined the
syrup so you can easily pull this off on a busy weeknight. Serve it plain
with strong black tea, or packed warm over vanilla ice cream for a

proper finish.
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INGREDIENTS

11/2cup  whole milk 1/3 cup pine nuts

or roughly chopped walnuts
11/2cup  water

2 cup coarse semolina
11/2 cup  granulated white sugar do not use fine pasta semolina
1ts round cinnamon
7 tbsp unsalted butter P & .
for dusting
European style preferred
1pt vanilla bean ice cream

1 tbsp neutral oil

optional, for serving
canola or avocado

INSTRUCTIONS

1. Heat the milk, water, and sugar just until dissolved.
Combine them in a medium saucepan over gentle heat, stirring until the sugar
melts, then set it aside on the back of the stove to stay warm without bringing it to

a boil.

7. Melt the butter and oil in a wide, heavy-bottomed skillet over medium-low
heat.

The splash of neutral oil is the grandmother's trick to keep the butter solids from

burning during the long toasting process ahead. Add the pine nuts and stir for a

minute or two until they begin to release their fragrance.

3. Stirin the semolina and toast it continuously for twenty to twenty-five minutes.
This is the non-negotiable soul of the dish. Stand at the stove and keep things
moving with a wooden spoon over medium-low heat until the grains turn the
deep, golden-brown color of wet sand. Do not rush this on high heat, or the

semolina will burn on the outside and stay raw inside.

4, Carefully pour the warm syrup into the toasted semolina.

Stand back, as the mixture will violently bubble, hiss, and throw up a large cloud
of steam. Immediately stir vigorously so the semolina absorbs the liquid evenly

without clumping.
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Drop the heat to its absolute lowest and gently simmer until the liquid is
mostly absorbed.

It should take about three to five minutes. You are looking for a thickened but still

slightly loose, glossy texture.

Remove from the heat, cover with a towel and tight lid, and let it rest for fifteen

minutes.

Place a clean kitchen towel taut across the top of the pot and press the lid down
tightly over it. This traps the steam and absorbs excess condensation, allowing the

semolina to fluff up into distinct, tender grains instead of a gummy porridge.

Fluff gently with a wooden spoon and serve warm.
Dust lightly with cinnamon. To serve it like a modern Turkish restaurant, pack the
warm halva into a small ramekin leaving a hollow center, drop in a scoop of cold

vanilla ice cream, seal the bottom with more halva, and invert it onto a plate.

EF'S NOTES

Sourcing the right semolina.
Standard American supermarket semolina is usually milled very fine for pasta
dough. Seek out boxes labeled 'Coarse Semolina' or 'Farina' to ensure the halva has

the proper fluffy, distinct grain structure.

Dairy-free adaptation.
To make this vegan, swap the butter entirely for extra virgin olive oil, and replace
the milk with equal parts water or a creamy plant milk like oat milk. The

Mediterranean regions of Turkey have been making it this way for centuries.



Islak Kek

uhs-LAHK kehk

For first-generation kids growing up in the States, the smell of cocoa
blooming in warm milk on the stovetop meant one thing: Mom was
making Islak Kek. This isn't the towering, buttercream-frosted
monstrosity of an American diner. It’'s a humble, single-layer sponge
baked in a glass casserole dish, and its magic lies entirely in technique.
You bake it, slice it hot, and drown it in a simmering chocolate sauce
until it transforms into a deeply saturated, fudgy marvel. Historically,
grandmothers saved a cup of raw cake batter for the soak. We're
honoring the motherland with a modernized, safely cooked stovetop
sauce that uses standard pantry staples. Simple, deeply comforting,

and ready on a weeknight.
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INGREDIENTS

4 large eggs 11/2 cup  all-purpose flour

at room temperature

6 tbsp unsweetened cocoa powder

13/4cup  granulated sugar divided (3 tbsp for cake, 3 tbsp for

divided (1 cup for cake, 3/4 cup for satce)

sauce)

) 1 tbsp baking powder

21/2 cup  whole milk

divided (1 cup at room temp for cake, 1 1tsp vanilla extract

1/2 cup for sauce)
11/2 cup neutral vegetable oil 2 tbsp unsweetened desiccated

divided (1 cup for cake, 1/2 cup for coconut

sace) or finely ground pistachios, for garnish
PREPARATION

¢ Room Temperature Rules

Ensure your eggs and milk for the cake are at room temperature. Cold ingredients
will seize the batter and prevent the mechanical leavening required for a fluffy

sponge.
INSTRUCTIONS

1. Preheat the oven to 350°F and lightly coat a 9x13-inch glass baking dish with
oil.

7. Beat the eggs and 1 cup of the sugar aggressively with a mixer for 3 to 5
minutes.
Do not stop until the mixture transforms from yellow to a pale, frothy ribbon. This

mechanical aeration is the grandmother's secret to a light sponge that won't smell

like an omelet.

3. Lower the mixer speed and blend in 1 cup of the milk, 1 cup of the oil, and the
vanilla extract just until combined.
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Sift the flour, 3 tablespoons of the cocoa powder, and the baking powder

directly into the wet ingredients.
Switch to a rubber spatula and gently fold until no dry streaks remain. The batter
will seem slightly thinner than a standard American cake—this is exactly what

you want.

Pour the batter into the prepared dish, tap it once on the counter to release
trapped air, and bake for 25 to 30 minutes.

It is done when a toothpick inserted into the center comes out relatively clean.

Prepare the soaking sauce during the final 10 minutes of baking.
In a small saucepan, whisk the remaining 1 1/2 cups milk, 1/2 cup oil, 3/4 cup
sugar, and 3 tablespoons cocoa powder over medium heat until it reaches a gentle

simmer, then remove from heat.

Remove the baked cake from the oven and let it rest for exactly 3 to 5 minutes.
This timing is non-negotiable. The blazing heat must escape; if you pour boiling

sauce on a boiling cake, the crumb will turn to literal mush.

Slice the hot cake directly in the pan into square portions, then aggressively
poke holes all over the top with a fork or toothpick.

This micro-channeling creates pathways for the thick cocoa sauce to seep directly

into the center.

Slowly pour the warm chocolate sauce evenly over the hot cake.
Pay special attention to the seams between the slices. It will look like a flooded

mess at first, but the sponge will rapidly drink it all up.

Allow the cake to rest at room temperature for at least 1 to 2 hours before
serving.
Garnish each square with a pinch of coconut or ground pistachios right before it

hits the table.
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The Thermal Dynamic

If a boiling sauce hits a boiling cake, the sponge collapses. If the sauce is
completely cold, it sits on top and won't absorb. The golden rule is a warm (not
boiling) sauce poured over a hot cake that has rested for 3 to 5 minutes out of the

oven.

Fat Matters
Do not substitute butter for the neutral oil. Vegetable or sunflower oil ensures the

cake remains incredibly moist and soft, even when chilled in the refrigerator.
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