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Tiirkiye, sahip oldugu egsiz doga, kiltir ve sanat zenginlikleriyle dinyada esi-benzeri
olmayan bir cografi riin gesitliligine sahiptir. Ulkemizde her yorenin hatta her ilgenin
kendine dzel bir lrliniin dretim kaynagi oldugu ve bu Uriinle 6zdeglestigi tartigiimaz bir
gercektir.

SUTSO olarak, Karacadag Kalkinma Ajansi ile birlikte hayata gegirdigimiz "Yoresel Lezzetler Yﬁresel lezzetle I" g l‘-"n |§ I q I n a g I klyor' .

Giin Isigina Cikiyor” projesi sayesinde Sanhiurfa'ya ait 24 yoresel lezzeti cografi isaret

kapsaminda koruma altina alarak, ilimizin geleneksel degerlerini karumak agisindan geg Emerging the reqional delicacies of San[;urfa___
kalinmis bir girisimi tamamlamanin ve yakin gelecekte Sanliurfalya ait bir "marka bilincinin

olusumuna” katki sunmanin mutlulugunu sizlerle paylagmaktan biyiik bir gurur

duyuyoruz...

Saygilarimizla,

Tiirkiye, with the wealth of unique nature, art and culture, has an unprecedented
geographical range of products. This is an unchallenged fact that each geographical region,
each city and even each district in Turkiye has its special products which are identified by
those locations.

Qur chamber SUTSO (Sanlurfa Chamber of Commerce and Industry) worked in coordination
with Karacadag Development Agency to emerge the regional delicacies of Sanliurfa by
protecting 24 special dishes of Urfa cuisine via geographical signs procedures applied by this
project. Now, we would like to share our happiness and proud with you deriving from
completing this belated attempt, which will be a role-medel to create a "branding awareness
of Sanliurfa” in the near future...

Sincerely,

EyUp Sabri ERTEKIN

Yonetim Kurulu Bagkani
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Yoresel lezzetler gun isigina cikiyo

Emerging the regional delicacies of Sanliurfa...

Urfa Frenk Comlegi

Malzemeler, (6 kisilik)

t ve bunun yaninda tercihen birkag tane kuzu veya koyun kemikl

B
» 1 kg taze kirmizi isot (biber)
« 1/2 su bardag) Urfa yag (sadeyag)
= 2 kuru sogan
= 2 bag sarimsak
« 1 patlican
« 1 corba kagii Tuz

Yaninda;

ga
il isot {biber)
=Beyaz piring pilavi ya da s

bulgur pilavi

Hazirlanigi,
F Domate:

8] konularak kavrulur,
mig dig sarimsaklar, (s

t comlekte biraz pisirildikten sonra Urfa yag! (sadey
icine kemikli etler, yemeklik dogranmis sogan, tem

sondurulur. Con
art ve cekirdekleri

agin

ayiklar k) iri dogranmig taze kirmizi isot, durulup, uzerine tuzu serpr p
finna gonderilir. En az (g saat suren yavag pigme si nda suyunu geken gomlek firindan alinir.

Beyaz piring pilavi ya da sade bulgur pilaviyla bag s
yenilir

ve taze yesil isot (biber) ile ayran esliginde

Traditional Tomato Stew

Ingredients, (for 6 persons)

= 1 kg cubed meat (fitil) and additionally boned lamb or sheep meat
= 5 kg tomato

# 1 kg fresh hot red pepper (isot)

» 1/2 cup of Urfa butter (clarified butter)

= 2 dry onion

= 2 cloves of garlic

« 1 aubergine

« 1 tablespoon salt

Accompanied by;

= Ayran

= Onion

« Fresh green pepper (isot)
« Rice pilaf or plain bulgur

Hazirlanigi,

Frenk : Domates

Et comlekte biraz pisirildikten sonra Urf
igine kemikli etler, yemeklik dogranmig so

yag) konularak kavrulur, alti sondiriilir. Comlegin
temizlenmis dig sanmsaklar, (saplan ve gekirdekleri
ayiklanarak) iri dogranmis taze karmizi isot, pathican ve domatesler doldurulup, Uzerine tuzu serpistirilip
firina gonderilir. En az U saat stren yavas pisme suresi sonunda unu geken gomlek firindan alinir.
Beyaz piring pilavi ya da sade bulgur pilaviyla bas sogan ve taze yesil isot (biber) ile ayran esliginde
yenilir.
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Urfa isot Comleg
Malzemeler, (6 kisilik)

= 1 kg kusbasilfitil) et ve bunun yaninda tercihen birkag tane kuzu veya koyun kemikli eti
« 4 kg taze kirmizt isot (biber)

» 2 kg domates

= 1/2 su barda;
» 2 kuru sogan
» 2 bag sarimsak
« 1 gorba kasigi
= Mevsiminde 2-

sadeyag (Urfa yagi)

3 bisyilk mayhos narin suyu veya 1 fincan nar pekmezi

Yaninda;
«Ayran
+Bas s
Taze yesil isot (biber)

=Beyaz piring pilavi ya da

e bulgur pilavi

ezilerek suyu gikarilp suzUlur ya da nar pekmezi kullanilir). Soganlar orta buyUklikte
r. taze kirmizi isotlarin (biberlerin) saplari ve tohumlari ayiklanir, iri pargalar halinde
ranir.

) igine kusbas dogranmig et konur biraz kavrulur, daha sonra Urfa yagi(sadeyag) da comlege
eklenerek etler biraz daha kavrulduktan sonra ¢omlek atesten alinir. Kemikli etler, dogranmig sogan,
taze kirmizi isot (biber), domates ile temizlenmis dis sarimsak, nar suyu (yada nar pekmezi) ve tuz
¢omlege ilave edilip firina pismek iizere gonderilir, 3 saat agir agir suyunu gekinceye kadar pisirilir
Bevyaz Piring pilavi ya da sade bulgur pilaviyla, taze yesil isot (biber) ve bag sogan ile ayran esliginde
wenilir

Traditional isot Stew

Ingredients, (for 6 persons)

= 1 kg cubed meat (fitil) and additionally boned lamb or sheep meat
= & kg fresh red isot (pepper)

« 2 kg tomatoes

= 1/2 cup of Urfa butter (clarified butter)

= 2 dry onion

= 2 cloves of garlic

« 1 tablespoon salt

1 the season, juice of 2-3 tart pomegranates or 1 cup pol

granate molasses

The following goes well with the dish;
= Ayran

= Onion

« Fresh green pepper (isot)

» Rice pilaf or plain bulgur

Hazirlanigi,

in the pomegranates and then squeeze the grains to get the pomegranate juice or use pom
molasses. Chop onions into medium sized cubes. Fresh red isot (peppers) are extracted from tf
and seeds and chopped into large pieces.

Gi

Tomatoes are chopped into cubes. Put the chopped meat chunks into terra cotta pot and get roasted for
a few minutes, then add clarified butter (Urfa butter) and roast it longer, then remove the pot from the
oven. For the next step, add boned meats, chopped onions, fresh red isot (pepper), tomatoes, garlic,
pomegranate juice (or pomegranate molasses) and salt into the pot, then baked in the oven slowly for 3
hours until the water is absorbed. Finally, this delicious taste is served with rice pilaf or plain buigur
pilaf, dry onion, fresh green isot (pepper) and ayran.
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Emerging the regional delicacies of Sanliurfa...

Urfa Hashas Kebabi

Malzemeler, (8 kigilik)

= 1,5 kg az yagh kuzu eti (bogluk kismindan),
= 2 tatli kagigi tuz,
« Mangal, komiir ve kebap sisleri,

Yemegin Yaninda;

= 10 adet yesil soganiveya & kuru sogan),

= 1 demet maydanoz

=1 adet limon

= Agik ekmek (lavag) ya da yufka ekmek(sac ekmegi),
» Kozlenmis taze isot (biber)

» Domates

« Ayran

Hazirlanigi,

Et parga olarak alinir ve zirhla gekilip kiyma haline getirilir. Asli boyledir, Ancak buna imkan
bulunamazsa iri dig kiyma et alinmalidir. Et ve tuz birbirine karistinlir. Yumurta biytikiugunde bir parca
etavuca alinir, kebap sisinin iginden gegirilir. Avug iciile sikip ezdirerek sise iyice yapigtinlir. Sigler sicak
olmamalidir. Hava ok sicak oldugu zaman et kendini birakir ve saplamasi oldukga zorlasir. Onun igin et
soguk almaly, sicakta bekletilmemelidir. Hashasg kebabinin saplanmasi ve pigirilmesi usta igidir
Mangalda kémur yakihir. Alevi gectikten sanra saplanan sigler dzerine konulur. Ik etapta & tarafi da
siglere yapisacak sekilde sik sik gevrilir (Bir yuzd pistikten sonra diger ylizi cevrilecek olursa et birbirini
tutmaz ve dokulir). Daha sonra pisirmeye devam edilir. Pisen kebaplar sislerdeki seklini muhafaza
edecek sekilde kebap lengerine veya servis tabaklarina ekilir

Agik ekmek (lavas) ya da yufka ekmek{sac ekmegi) ile yapilacak durdm; ince kiyilip uzerine limon sikilan
yesil sogan ya da kuru sogan ile maydanoz karigimy, kbzlenmis taze isot{biber) ve domatesle diirum
yapilarak ayran esliginde sicak yenir

06 e Al sutso.org.tr;
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Kebab with coarse meat and vegetable

Ingredients, (for 8 persons)

= 15 kg low-fat lamb,
= 2 teaspoon of salt,
« Grill, coal and kebab skewers

Itis served with;

« 10 fresh grean onion lor 4 dry onions),
« 1 bunch of parsley

» 1lemon

= Thin bread lavas

= Grilled fresh isot (pepper)

= Tomatoes

» Ayran

Preparation:

The pieces of meat are formed into minced meat by using a curved-bladed zirh, Minced meat and salt is
mixed well. Then, take a piece of egg-sized meat in hand and wrap it on kebab skewer. Press and mould
the meat onto broad bladed skewers immediately. Meat should be cold to be mould easily. Haghas
kebap requires the mastery of cooking. Grill over a maderate charcoal fire, turning frequently in the
same direction. Be careful not to let the kebabs burn.

Lay the grilled meat inside a thin
dry onion with parsley and lemc

t bread and then wrap up the flat bread and serve it with green or
ccompanied by grilled isot; tamato and ayran
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Emerging the regional delicacies of Sanliurfa

Urfa Ciger Kebabi

Malzemeler, (& kisilik)

» 1 kg taze kuzu kara cigeri

« 250 gr kuyruk

« Mangal, komir ve tiger kebabi sisleri

« 1 tath kagigi tuz

« 1 yemek kagif Sanliurfa biberilkuru isot)

Yemegin Yaninda;

» Kozlenmis taze tercihen kirmizi 1sot (biber)

« Kuru sogan

= Maydanoz

= Nane

= Ayran

« Acik ekmek (lavas) ya da yufka ekmek(sac ekmegi),
= Limon

Hazirlanisi,
Cigerler, buyiik zar biyiikiigt seklinde dogranir, kuyruklar da ayni bigimde hazirlanir kuyruklar cigerlerden biraz
daha kiigiik dogranir. Kebap sisinden dal & ve kisa olan dzel sislere, (1 ciger+1 kuyruks2 cigers! kuyruks!
¢iger biciminde toplam 6 parqa) saplanir, dalia Gnce mangalda hazirlanan atese konulur, Uzerine kuru isot
(Sanliurfa bibierl} ve tuz kansimindan serpilerek cevrile- ceurile pisirilir, yufka sac ekmegi veya acik ekmege
{lavasg) gekilerek dirim yapilarak sicak se

Agik ekmek (lavas) ya da yufka ekmek{sac ekmegi) ile yapilan dirime; maydanaz, kuru sog;
kozlenmis taze tercihen kirmizi isot(biber), taze isot bulunmadig zamanlarda kuru isot (Sanliurfa biberi)
serpilerek arzuya gore limon sikilarak. sicak olarak ayran egliginde yenilic

Ciger kebabi 5is1
Ciger kebabl yapimi esnasinda cigerlerin ve kuyrugun saplanmasi icin 6zel olarak yapiimis bir Ucu olduka

é&_‘ﬁ_"mggv ucw ise yayvan gekilde alan metal

Traditional Liver Kebab

Ingredients, (for 4 persons)

= 1 kg fresh lamb liver

= 250 gr tail fat

s 1 teaspaoon of salt

« 1 tablespoon of dry isot [Sanhurfa red pepper]

Itis served with;

s Grilled isot (fresh red pepper)
» Dry onion

= Parsley

= Fresh mint

= Ayran

« Thin bread (lavas),

» Lemon

Preparation:

Chop liver into smallish cubes and the tail fats into even smaller pieces. Spetial slender skewers are
used for this kebab. Thread liver and fat alternately onto these skewers (1 liver +1 tail fat+ 2 liver+ 1 tail
fat+ 1 liver), around & pieces altogether.

Gnill over a moderate charcoal fire. Liver caoks quickly and dries so take care not to.overcook. Sprinkle
with some dry isot and salt and then place the grilled liver and fat onto a pide bread or thin bread lavas.
Garnish with parsley, dry onian, mint, grilled fresh isot or dry isat, lemon and serve it hiot

Liver kebab skewers
This is a special metal skewer used for liver kebab to thread liver and fat alternately.

b

p.
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Emerging the regional delicacies of Sanliurfa...
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Yoresel lezzetler gun 1sigina cikiyor

Emerging the regional delicacies of Sanliurfa

Urfa Keme Boranisi

Malzemeler, (6 kigilik)
Yuvalak koftesinin Malzeme ;

= 1/2 kg keme = 250 gr dovulmis kara et

= 1/2 kg orta yagli parga et (kusbas: dogranmis) = 1 adet bag sogan

= 4-5 adet ilikli kemik, = 2 su bardag) koftelik bulgur

« 2 yemek kasigi Urfa yagilsadeyag) « 1 gay kasig karabiber

= 1 cay kasigi tuz = yarm gay kasig targin

= Yeteri kadar su = 2 yemek kasig kuru isot (Sanhurfa biberi)
= 1 orta boy bas sogan » 1 tath kasig tuz

. = Yeten kadar su
Yemegin Uzerine; Sarimsakli Yogurt Sosu icin malzeme;

= 2 su bardag yogurt Kizartmak

= 2-3 dig sanmsak = 2 bu bardag) s yag
»tuz

Hazirlanigi,

Yuvalak Koftesi:

Kofte igin ozel yapilmig kalayh bakir legen'e bulgur konulur, legenin diger kdgesine geriye kalan malzemeler
ve soian (8 esit parcaya bolinerek) konulur ve iyice kanstiniir. Yavas yavas bulgurlar ilave edilerek su
vardimiyla yogrulur. Bulgurlar yumusayinca kivamini anlamak igin bir ufak parqa elde yuvarlanir dagiimadan
yuvarlaniyorsa kofte kivamina gelmig (tutmus) demektir. Kofte, legenin bir kenarina toplanir, icerisindek
soganlar ayiklanir. Kéfteden bir miktar alinarak minik sikimlar yapilir, stkimlar nohut buyukligunde
boltinerek iki avug ayasinda yuvarlanir. Kizgin bol yagda rengi pembeleginceye kadar kiza
Yemegi:

Ote yandan kemeler suda islatilarak iyice temizlenir (iist kabugu hafifce kazinir) ve tavla zanindan biraz
daha biiyiik sekilde dogranir. Yagda et, soganla kavrulur yeteri kadar su ve ilikli kemikler kanularak haslanir
Suyu katilasinca kemikler gikarilarak atilir. Tuz ve keme ilave edilerek kisik ateste 15 dakika daha pisirilir.

Ote yandan sanmsak az tuz ile dogiiliip, yogurda eklenir.

Borani with minced meat & black eyed
beans and dessert truffles

Malzemeler, (5 kigilik)
Ingredients of Yuvalak bulgur balls;

= Y2 kg dessert truffles (keme) = 250 gr crushed meat

= % kg medium fat piece of meat (chopped cubed) « 1dry onion

* 4-5 medullary bone, = 2 cups of fine bulgur

+ 2 tablespoon clarified butter » 1 teaspaon of black pepper

« 1 teaspoon salt ¥a teaspoon of cinnamon

» Enough water = 2 tablespoon dry isot (Sanlurfa pepper)
+ 1 medium dry onion = 1 teaspoon of salt

» Enough water
For sauce with yogurt and garlic;

« 2 cups of yogurt For frying:

» 2-3 cloves of garlic = 2 cups of vegetable oil
« Salt

Preparation:

Yuvalak meatball

Place bulgur into a copper bowl specially made for meatball. Put other ingredients and onion (dividing into
8 equal parts) on the other side of the bowl and then mix thoroughly. Gradually add bulgur and knead with
some water. Once bulgur gets softened with a slightly stretchy texture, a small piece of mixture is rounded
by hand to check the consistency. The mixture is gathered to one side of the bowl and the onions are taken
out. Break off cheakpeas-sized pieces and roll it into balls. Deep fry the meatballs till both sides are
golden.

Main
Clean the desert truffles thoroughly by soaking in water (gently scraped the upper shell) and cut into
cubes. Sauté meat and onion with vegetable oil, then add enough water and medullary bones till getting
boiled. Once absarbed the liquid, take the bones out. Add the desert truffles and salt. Cook gei for 15
minutes. If desired, keme boranisi can be eaten with some yogurt flavoured with crushed garlic and salt
spooned over the top

Place the main dish on yuvalak meatballs and serve it hot with plain rice and yogurt flaye
garlic. Py
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Emerging the regional delicacies of Sanliurfa...

Urfa Kiymal

Malzemeler, [yaklagik 30 adet igin )

= 1 kg kuzu bo
= & tane iri kur:

ndan gekilmig yagh kiyma et

ay bardag
= 1 tath kasig;
= Yanm cay bardagi su

= Yanm kilo taze kirmizi biber
» Arzuya gore birkag ceviz

Yemegin Yaninda;
»Mevsimine gol
» Ayran

non, maydanoz, turp, nane, kozlenmis patlican

Hazirlanigy,
Kuru sofan ve taze kirmizi biber ince ince kiyilir {mimkinse zirh

meraklilar iger
irina gonderilip pigirtilir.

ad

Kiymalh, tfinninda

pisirilir
Beraberinc
kabuklan so

kig mev:
la ikram edilir.

N

n gegirilir). Kuru isot (Sanliurfa Biberi)
tuz, domates salgasi (Ev salcasi{frenk suyu) veya konserve salga) eklenir. Kiyma et de ilave ed
e ceviz de dorar, su ekleyerek kanistirilir. Kag adet istendigi saylenerek (yaklasik 30

aydanoz, yaz mevsimi ise kbzlenmis ve

Traditional Minced Kebab

Ingredients (approx. 30 pieces)

= 1 kg fatty lamb minced

e onions

espoon tomato paste (home-made tomato juice or canned tornato paste)
s of fry isot (Sanhurfa red pepper)

= 1 teaspoon salt

« Y tea cups of water

« %2 kg fresh red pepper

» A few walnuts if preferred

Accompanied by;
« Upon the season, lemon, parsley, radish, mint.grilled aubergine
« Ayran

Preparation:

Dry onions and fresh red peppers are sliced finely {use curved-bladed zirh if possible). Add dry isot, salt,
tomato paste and minced (some walnuts if pri d). Knead all with some water, These ingredients are
enough for 30 pieces. Take all to the arcade oven. In the oven, the mixture is placed on unleavened
dough and then cooked

Serve s with radish, len

parsley, radish, mint, grilled aubergine and ayran

sutso.org.ir ——



Urfa Lebeni

Malzemeler, (& kigilik)

= ¥2 su bardagi onceden islatilmig nohut

= 1 5u bardagi onceden islatiimig ([dogme) dovme
» 5 bardak su

= 1 kg. yogurt

= 1 tatl kagigi tuz

Hazirlaniss,

Geceden soguk suda islatilan nohut ve dévmeldagme) diidiiklii tencerede su da k iyice pisirilir.
irpilir. Pismis olan nohut ve dovmenin Gzerine girpilmis yogurt ilave edilip tuzu

ir, yogurdui memesi igin kaynama derecesine gelince atesten alimir, Sutlag veya muhallebi
k olarak tabaklara doldurulur

Genellikle soguk olarak yenilir.
Not: Yogurt tath ve yagli olmalidir. Aksi takdirde lebeninin tadi bozulur.

&

W

‘4
COTT

Yoresel lezzetler gun 1s1gina ¢ikiyo

Emerging the regional delicacies of Sanliurfa...

Cold yogurt soup with
wheat berries and chickpeas

Ingredients, (for 4 persons)

« % cups of pre-soaked chickpeas
= 1 cups of wheat berries

= 5gla
= 1kg
= 1 teaspoon of salt

Preparation:
‘Leben” means yogurt in Arabic

Soak the wheat berries and chickpeas overnight and then
yogurt in a separate bowl. Add yogurt on the well-caol
some salt and remove the cooker from the oven in

in a pressure cooker. Mix
wheat berries and chickpeas then sprinkle
ew minutes,

Put the hot mixture into individual bowls. Generally it is served cold as the speciality of hot summer
season of Urfa, especially in holy month Ramadan.

Note: Yogurt should be sweet and fatty. Otherwise, the taste of lebeni gets deteriorated.

sutso.org.ir ——
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Emerging the regional delicacies of Sanliurfa...

Urfa Yumurtal Kofte Traditional bulgur balls with fried eggs

Malzemeler, (6 kigilik) Yagda Yumurta Ingredients (for 6 persons) Fried eggs
= 1 su bardag sadeyag(Urfa yagi) » 1 cups of clarified butter (Urfa t
= 6 cay bardag koftelik bulgur, = 6 yumurta = 6 tea cups fine bulgur, = Geggs
« 2 cay bardag kuru isot- (Sanliurfa Biberi) » Biraz tu: = 2 tea cups dry isot- (Sanlurfa red pepper) » A pinch of salt
= 2 yemek kagig domates salgasi (Ev salcasi{frenk suyu = 2 tablespoon tornato paste (home-made (tomato juice)
veya konserve sal¢a) Yaninda; or canned tomate paste)
« 1 adet bilyiik boy kuru sogan « Ayran = 1 dry onion
= 1 gay kagig karabiber = Urfa eskilisi = 1 teaspoon of black pepper = Urfa eskilisi (special pickle)
» 1 gay kasigi targin = Bol yesillik (Mevsimine gore has(marul), .l poon of cinnamon = Plenty of g: like:
s Tuz nane, hardal, tere, pirpirim(yabani s Salt purslane, radish, cucumber, tomato
» Yeteri kadar su semizatu), yarpuz (su yarpuzu), kuzu » Water cabbage, grape leaf etc
kulag, turp, salatalik, domates, lahana, «Thin bread lavas
asma yapragi, vd) Greens:

= 1 bunch of parsley,

=Agik ekmek (lavas) ya da yufka e
ekmegi),

salt and pour the ail into

e pan.

inceince kiyilip bi
bir kaba kirilip Gzerine az

gilhigir)
rpilir, Yag genis

boylece yes
pepper,
utes till it
becomes

lly into the mixture
minutes before stop kneading, put

hot oil and cook them til both sides are

vater to soften t
reful not to bu

lir. Hemen arkasinda
an ve yumurtala

esi bitince «u fie “,m az yumusatil
fle birlikte flave ed

r palms to form the special shape: oblong, with deep

bread lavas. i

Break off
flutes

e mixture and squeeze it in y:
ngers.

Serve i ce, parsley, mint, p
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Emerging the regional delicacies of Sanliurfa

Urfa Miftahi Tas Kebabi

Malzemeler, [8-10 kigilik) Ozel salata igin
= 2 biiyik boy kuru soa
= 1 kg yagsiz toklu eti {toklu; 6 ay ile 1 yas » tuz
arasindaki erkek kuzu) bud veya kol kismindan = 2 demet maydanoz
« 500 gr kugiik soganarpacik) » 1 kahve fincani nar pekmezi

« 1 gorba kagig tuz

= 1 cay kasigi karabiber

= 1 gay kasigi targin

» Yeteri kadar sicak su

» 100 gr kuyruk yagiltabaka seklinde)

Hazulim;l
eti kusbas! dogranir, butun kalacak sekilde soyulan arpacik soganlarin iki ucu kesilir, soyulur
Et; tuz, karabiber, tarcin ve soganla beraber harmanlanir, hep:
yemegin Gzel tasi vardir) konulur. Tasin iizeri tabaka seklinde kesilmis kuyrukla kapatilir. Tas
icindekilerle birlikte yine bu yemek igin 6zel olan tenceresine ters gevrilirtasin Gzerine agirhk
konur)yeteri kadar sicak su ilave edilerek pisirilir. Buharda pigirilen bir yemektir. Kaynamaya baslayinca
kisik ateste yaklasik 3 saat kadar pisirilir. (Etrafindaki su cekilince sicak su ilave edilmelidir) Yemegin
suyu tamamen gektirilmez yemek hafif sulu kalmalidir.)

Ozel salatasi Igin; biiylk boy kuru soganlan cok ince piyazlik dograyin. Soganin acisi gitsin diye tuzlu
suda bekletin, ovarak/kanstirarak yumusatin, yikayip sizdn

Maydanozu cok kiiciik dograyin. Yemek pisince sogan ve maydanoz karisimina nar pekmezini koyup
harmanlayin

Tastaki yemek pisince ocaktan alinir. Hazirlanan maydanoziu sogan karnigimi tasin etrafini saracak
sekilde tencereye serilip tas kaldirilir
Yaninda beyaz piring pilaviyla birlikte servis yapilir.

in sigabilecekler buyuklikte bir tasa (bu

Traditional miftahi bowl kebab

Ingredients; 8-10 persons For special salad
« 2 large onions
= 1kg lean lamb meat (from legs or arms) = Salt
= 500 gr pearl onions » 2 bunch of parsley
« 1 tablespoon of salt + 1 coffee cups of pomegranate juice

« 1 teaspoon of black pepper

= 1 teaspoon of cinnamon

= Enough hot water

= 100 gr tail fat {in the form of layer)

Preparation:
Slice lamb meat in cube-shape. Peel the pearl onions and cut both ends

Blend the meat with salt, black pepper, cinnamon and onion and then place the mixture onto a special
plate. Cover the plate with tail fat (cut in the form of layer). Turn the plate upside down into again a
special cooker (put weights on the plate), add enough hot water and cook it s is a dish cooked by
steaming. Once it starts boiling, cook over low heat for about 3 hours. If the liquid gets completely
evaporated, add some more, The dish should have more cooking liquid than most Urfa stews.

For special salad:

Chop large onions finely and put it into salty water to get rid of bitter taste of onions. Chop
finely, After cooking the dish, blend onion and parsley with pomagrenate molasses. Place
around the cooker

arsley quite
xture

Serve the dish accompanied by plain rice pilaf
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Urfa Pancar Boranisi
Malzemeler, (6 kisilik)

» Malzemele

10 kisilik

Borani koftesi (Yuvalak) igin
= 8 cay bardag kaftelik bulgur
= 300 gr dovilmis kara et

= 4 kg pancar (Pancar; Urfa agzinda pazi'ya verilen isim) = 1gay ‘)aldegl kuru isot (Sanhurfa biberi)

= 750 gr orta yagh kugbagi et

= 4-5 adet ilikli kemik

= 1 gorba kasesi nohut (gec der islatiimig)
. 1«).;mh kasesi lolaz (gece slatilmis)
gzinda borulce'ye verilen isim)
. 1:‘23u bardag sade yag (Urfa yag)

uz

= Yeteri kadar su

Hazirlanig,
Koftesi (Boraninin wui!ag

« 2 katli kas|
« 1 cay kaifi karabiber
= 1 adet orta boy sc
Hizartmak igin: si
» Yemegin tizerine: Sarimsakli Yogurt Sosu
dig sanmsak

=3

» 2 su bardag yogurt
» Tuz

T yumusayincaya kadar kaynatildiktan
v bir tabaga alinir

A
Gte yandan ayn bir yerde sanmsak az tuz e dégiilip,
yogurda eklenir.

vEMEmN SERVISI

arina bo

aGfteleri konulur
it

Borani with Swiss chard
Ingredients for 10 persons For bulgur balls of Borani

cups of fine bulgur

t

dry isot (Sanlhurfa pepper)
of salt

n of black pep
» 1 medium onion

5 Swiss chard .
nedium fat cubed meat (|

piece: ullary bones .
1 bowl of chickpeas (soaked uwrmuh ) o1

= ¥ bowl of lolaz (soak:

(Lolaz means For frying: Vegetable oil

% cups of clarified but For the sauce: Yogurt flavoured with garlic

= Salt » 3-4 clo

= Water « 2 cups

» Salt

LEFELTETS
(For bulgur ballsk;

y stretchy text
nd to check th
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Emerging the regional delicacies of Sanliurfa

Urfa Patlicanh Kebap

Malzemeler, (6 kisilik) Yemegin yaninda;
» Kozlenmis taze tercihen kirmizi isot{biber),
= 1 kg yagh zirhla gekilmig kiyma (koyun veya kuzu ru sogan
eti, bosluk kismindan) » Ayran,
» 2.5 kg e@ri olmayan dizgiin orta boylu iri « Bostana
patlican « Acik ekmek (lavas) ya da yufka ekmek{sac

= 2 tath kagigi tuz
= Mangal, komur ve kebap sisleri,

Hazirlanigi,
Et parca olarak alinir ve zirhla gekilir, kiyma haline getirilir, Ash boyledir. Ancak buna imkan

bulunamazsa iri di kiyma et alinmalidir. Patlicanlarin bas kismi kesilir, Geri kalan kismi silindir eklinde,

4 pargaya baliindr. Tuz, kiymaya serpilerek karistirilir, ngr miimkiinse kiyma dnceden tuzlanarak birkag
saat buzdolabinda dinlendirilir. Daha sonra patlicanin en arka kismindaki diliminden baslamak Gzere bir
dilim patlican alinir ve tam ortasindan kebap sigine saplanir. Iki ceviz kadar kiyma alinir, elle etler
sikilmadan gevsekge, yuvarlak sekil verilerek patlican dilimine yapigacak sekilde ayn sise saplanir.
Baylece bir patlican, bir et olmak tizere pathcan ve etler sise saplanir. Her siste 4 dilim patlican, 3 kiyma
koftesi bulunur. Sisler saplandiktan sonra mangalda yakilan kémir atesi tizerine konur. Alt yiizii pigince
cevrilerek dort tarafi iyice pisirilir. Pigirme sirasinda patlicanlanin kabuklan yanarak siyahlasir. Pigen
sigler atesten alinir ve kebaplar seklini muhafaza edecek sekilde bir hamlede sisten gekilerek bir tepsiye
va da *Kebap lengeri*ne cekilir. Uzerine hafifce su serpilerek tepsi bir kapakla kapatilarak terletilip
dinlendirildikten sonra sicak servis yapilir.

Agik ekmek (lavas) ya da yufka ekmekisac ekmegi), yaminda domates, kbzlenmis taze tercihen kirmizi
isot (biber), kuru sogan ve ayran bulundurulur. Yerken patlicanlarin kabuklari soyularak, etle birlikte tuz
ekilerek durum yapilir, bostana ile servis yapilir

Minced meat & aubergine kebab

Ingredients for 6 persons Accompanied by;

« 1 kg fat minced chopped by a curved bladed » Grilled fresh red isot,
knife zirh, = Dry onion,

= 2.5 kg aubergines (long oval variety), » Ayran,

= 2 teaspoon salt » *Bostana,

= Barbecue, skewers = Thin bread lavas,
» Fresh tomato

Preparation:
Chop the meat finely by using a curved bladed kn
Cut off the stalks of aubergine
minced meat and mix it w

irh. In Urfa, the butchers will prepare this for you,
s, the left part is divided into 4 cylindrical pieces. Sprinkle salt onto the
If possible, leave the minced meat rest into the fridge for a few hours.

Alternately thread pieces of aubergine and walnut-sized pieces of finely chopped minced meat onto
ordinary skewers (4 pieces of aubergine and 3 pieces of minced meat on each skewer), Finish each end
of the skewers with a piece of aubergine. Rub the grease from your hands onta each piece of aubergine
before threading it onto the skewer to prevent them from scorching. Make sure that the prepared
skewers fit the width of your charcoal fire.

Turn the skewers occasionally. Place the grilled pieces into a deep copper dish called ‘lenger”. Sprinkle
some water slightly over it and then cover and place it at the edge of barbecue to sweat for a few
minutes. Serve hat.

Lay the grilled pieces of meat inside a thin flat bread. Peel the aubergines. Arrange the grilled red isot
over the meat and serve it with ayran, dry onion and bostana

*Bostana

A special juicy vegetable salad flavored with pomegranate molasses
"Le ar

deep copper dish




“g cum%l u!"l»
",

%

ACADAG

Fd o
- . -
A C ol
%, =

Pty g

Yoresel lezzetler gun 1sigina cikiyor

Emerging the regional delicacies of Sanliurfa

Urfa Kiymali sogiirme

Malzemeler, (& kisilik)

» 4 kg iri boy p licanlar tohumsuz ve etli olacak)
= 250 gr az yagli kiym:
« 1 cay bar

» 3-4 dig sarimsak
= 1 cay kasigi tuz

Yaninda yemege;
sot (biber)

Hazirlanis,
Patlicanlanin bas kismini saran ye gu alinir. Sapi Uzerinde birakilir. Harli ates Uzerinde kabuklari
iyice siyahlagincaya kadar her tar kozlenir{veya qargi finninda kozletilir). Daha sonra pathicanlanin
sapindan tutulup dis kabugu elle soyulur, bas kisimlari da bir bigak yardim ife kesilip atilr. Kozlenmis ve
kabuklari soyulmusg pa linir. Govde kisimlari kisa kisa (iki-ti¢ parmak eninde)
bigakla kesilir, minciklanarak biraz ezilir.

S aklar soyulur, tuz ilave edilip iyice ezilir. Ezilen sanmsaklar patlicana eklenir birlikte macun haline
gelinceye kadar kugik tokmakla (sogtlme tokmagi) ile iyice dogltr-ezilir veya elle minciklanir. Ezilmig-
macun haline gelmig olan patlicanlar lenger veya lenger yoksa d abaklarina alinarak parmak
ida qukurlar olusturulur. (Derin kaba konmamasinin neden B (L

ktugunuzde akip gidip b de toplanmasir

ktir). Patlicanlarin Gzerine tuz serpistirilerek kavrulmus az yagh kiym
skurlara dolugmast igin ise zeri e kizdinlmig Urfa yag fmnw.n-lh
a sonra sicak servis yapilir i‘,e:abermde taze yesil isot{biber), bostana ve w-ar ile birlikte

mesini ve segurT

Grilled aubergine with minced,
crushed garlic and clarified butter

Ingredients, (for & persons)

« 4 kg large-sized aubergines (seedless and fle
t minced meat,

rified butter (Urfa butter)

» 3-4 cloves of garlic

= 1 teaspoon salt

Accompanied by;
« Fresh green isot (pepper)
« *Bostana, a special juicy vegetal

ored with pomegranate malasses.

Preparation:
Discard the green skin covering the stalk of the aubergines. Don't
the aubergines with a knife and roast

nd the flesh is very soft. Scrape off tf

the skin of
ally till the

skin is charre
Keep hot

the garlic, crush with salt and add into the aubergines h this mixture tharoughly by a wooden
t or by hand till it becomes pastry. Place the mashed aubergines into a *lenger or a flat serving
plate and make many holes on it by fingers. Don't place the dish into a deep plate to provid e clari
over the aubergines and then place the hot
roasted low minced tt Iy over the top. Finally, pour the fully heated Urfa butter and serve hot

accompa

omegranate mol;
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Urfa Su Kabag)

Malzemeler, (8 kisilik)

= 3 kg su kab:
= 1/2 kg parga orta yagl koyun eti (terc
» 4-5 adet ilikli kemik,

« 1 su bardagi nohut (onceden islatilmis)

» Lezzetini ayarlamak igin mevsimine gore & adet eksi narin suyu veya
1 su bardag koruk suyu ya da 1,5 tath kasigi limon suyu

« 2 tath kasigi toz seker

= 3 kg domates

= 1 gay kagifi tuz

= 1 yemek kagigi salca

en kemikli et)

Hazirlan
Su kabagi yikadiktan sonra sapi kesilir, go
kabugun yesil kismi soyulur, kup kup dogran
Et kugbas anir(ku robattan gei
Nar suyu kullanilacaksa narlar tanelerine ayrilir siizgegten gecirilip suyu gikartilir. (koruk suyu
kullanilacaksa da ayni iglem yapilir.)

kiye, sonra dilimlere bolundr,

ekirdekler iyice ayiklanip

Domatesler yikanir, sizgeste ezilip suyu kullaniimak bir kab:

domatesin suyu ile yapilir),

inir f[yemege su konulmaz sadece

Daha dnce hazirlanmig kugbasi et, kuyruk, ilikli kemikler, nohut, domates suyu, salga ilave edilerek
tencerede pisirilir. Daha sonra kaynayan yemegin icerisine; kabaklar, lezzetini ayarlamak icin nar
suyu(koruk suyu ya da limon suyu), se lir

Kisik ateste 2-3 saat pisirilir, Kabakla arak pisme kivamina gelince servis yapilir

ulgur pilavi veya aya koftesi/iri yuvalak egliginde, taze isotla(biber) yenir.

The Gourd

Ingredients, (for 8 persons)

= 3 kg gourd
= Y2 kg chopped low fat sheep meat (meat with bones is preferred)
5 pieces bones with marrow
+ 1 cup of chickpeas (soaked overnight)
= 2 teaspoon of granulated sugar
= 3 kg tomatoes
= 1 teaspoon salt
= 1 tablespoon tomato paste
= To improve the palatability: 4 sour pomegranate juice or 1cup of sour grape juice or 1,5 teaspoon
lernan juice

Preparation:
Rinse the gourds thoroughly and cut the stalks. Slice the stem in t
Extract the seeds well, peel the green skin of gourds ar
Place the cubed meat into a saucepan. Chop the tail f y
IF you use pomegranate juice, grain the pomegranates and squeeze well ta have the juice (if you use
sour grapes, do the same process as well)

Rinse the tomatoes; squeeze them to have the juice. Don't add any extra water into the meal while
cooking, ji he tomato juice

divide inta pieces.

to juice, tomato pas
re. Also, add pamegranate juice (sou:
ove the palatability

Add finely chopped tail fat, bones with marrow, chickpeas, to
and coak all together. Then, place gourds e boiling
grape juice or lemon juice), granulated sugar and salt to impr

Cover and simmer until the gourds are tender, Serve with bulgur pilaf or large bulgur balls and fresh
isot.
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Urfa Sac Kavurmasi

Malzemeler, (8 kigilik)

= 2 kg. kuzu bellfitil) eti

= 200 gr kuyrukyagi

» 1'su bardagi Urfa yagi(Sadeyag)
« 1 tatl kagigi tuz

= 1 cay kasigi karabiber

Hazirlanigi,

Sac ters gevrilerek odun atesi dzerinde ya da sac kavurma tavasinda ocakta yapilabilir. Sac kavurma
tavast iki kulplu yayvan bir kaptir. Yalnizea bu maksatla kullantlir. Yemek sofraya tava ile birlikte
sunulabilir.

Oncelikde kuyruk yag kucik, kiiquk dogranir veya kiyma gekilir, Et ise kugbagi bigiminde dogranir.

Sac veya sac kavurma tavasina once kuyruk konur. Kuyruk yagini salinca etler ilave edilerek kavrulur. Et
suyunu gegince Urfa yagisadeyag) ve tuz eklenerek 10 dakika kadar daha kavrulmasi saglanir: Yemek
pisince karabiber serpilerek kanistirilip atesten alinir. Sicak servis yapilir

Arzu edenler servis tabaklarina sanimsakli yogurt dokebilirler, sade piring pilawi ile ya da sade bulgur
pilaviile servis yapilir

3D -q-
o Ve

Diced lamb fried on iron plate

Ingredients, (for 8 persons)

= 2 kg Jamb meat

= 200 gr tail fat

» 1 cup clarified butter (Urfa butter)
w1 teaspoon of salt

« 1 teaspoon of black pepper

Preparation:
The specialiran plate of this meal is broad and shallow with two handles. The dish can be served in this
special plate.

Chop the tail fat finely and chop the meat in cubes. Firstly, place the chopped tail fat onta the iron plate
Once the plateis oily enough, add the cubed meats and stir well,

When the cooking liquid is reduced, add Urfa clarified butter and salt. Stir over the heat for about 10
minutes. Once cooked, add black pepper and toss the meal, Remove the heat and serve hot

If desired, yogurt flavored with crushed garlic can be spread on top of the meal. Serve it with plain rice
pilaf or plain bulgur pilaf
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Urfa Uzlemeli Pilav

Malzem (6 kigilik) Uzleme (Pilavin {izerine konulacak karigim) igin
» 1/2 kg gekirdeksiz kuru izmir Uzimii (sapi ¢opl

Pilav igin temizlenerek, yikanip 1 saat suda bekletiimis

= 3 su bardag piring olarak)

« 4 yemek kagigi Sadeyag(Urfa vag) » 2 su bardagi geceden islatiimis nohut

« Bir tutam tuz » 300 gr orta yaglt kusbas) et

» Yeteri kadar kaynamig sicak sulpirince bagh » 1 su bardag pekmez

olarak 5-6 bardak) = 2 yemek kasigl sadeyag({Urfa yag)
» Yeteri kadar su

Hazirlanigs,

Geceden islatilan nehutlann kabuklar soyulur (mikasser edilir), kabuklan soyulurken ortadan ikiye
ayrilir {(nohutun kabuklarinin soyulmasinda pratik ydntem, bir kumasin ya da tlbentin arasina
koyularak, kumagin bir ucunun nohutun Uzerinde hafifce bastirarak gezdiriimesidir)

Et findik biiyiikligunde dofranarak kendi yaginda kavrulur, Nohutla birlikte bir tencerede Gzerini 6r
kadar -su ilavesiyle iyice pisirllir, clinkii pekmez katildiktan sonra nohut ve et biraz sertlesir. Yaklagik 30-
35 dakika kadar pisen suyu cektifilen etli nohut karisimma; yikanip bir saat suda bekletilerak suyu
stizulen kuru Gzim, daha sonra pekmez, sadeyag(Urfa yagi) da eklenerek bir tagim kaynatilir, atesten
alinir. Bu kangima Gzleme denilir.

Diger tarafta sade pilav hazirlanir

Piringler ayiklanip yikanir, Sadeyag{Urfa ya) bir pilav tenceresine kenup kizdirilir, Pirin eklenip kistk

ateste tahta kagikla seffaflasana kadar kanistirarak kas Tuz ve yeteri kadar kaynamg sicak su
eklenir, Tencerenin kapag kapatilarak (kaynar kaynamaz atesi iyice kisin) suyunu gekinceye Kadar

pigirin, demlenmeye birakin.

Pilav dinlendikten sonra bir kez dikkatlice kanigtirip, servis tabaklanina alin, Uzerine daha once
hazirlanan tzlemesini doseyip (pilavin Uzerini ortecek sekilde serip) servis yapin.

~shot. Urfa'da bayram, siiphaldiigiin) ve Hac yemegi{Hac'dan danen kiginin kendisini ziyarete gelenlere
-~ ikrdmi) olarak zerde ile birlikte ikram edilir. S e

Pilaf with meat, raisins and chickpeas

Ingredients for 6 persons For Uzleme (the mixture placed on the pilaf)
» 1/2 kg sultana raisins of lzmir (cleaned, washed
For Pilaf and soaked for 1 hour)
= 3 cups of rice = 2 cups of chickpeas soaked overnight
= &4 teaspoon clarified butter (Urfa butter) = 300 gr medium fat cubed meat
« A pinch of salt « 1 tup of melasses
= Boil water (it is 5-6 cups based on the amount » 2 tablespoon of clarified butter (Urfa butter)
and variety of rice) = Water
Preparation:
Peel chickpeas soaked overnight and it gets divided in half while peeling. A practical peeling methad:

Place chickpeas in between a cheesecloth, move your hands by gently pressing on chickpeas)

and then roast it in its own fat. Cook tharoughly (about 30-35 minutes)

ickpeas since meat and chickpeas get a little bit hard after adding the molasses. Then;
add (zleme, the mixturs sultana raisins, melasses, clarified butter into the meat and chickpeas and
cook a a few minutes more. Remove the pot from the heat, This is mixture is called {izleme.

On the other side, plain pilaf is prepared

Drain the rice and rinse thoroughly. Melt the clarified butter. Pour the rice into the pot and mix with a
wooden spoon. Then, add a pinch of salt and boi r, caoked covered over a low heat until steam
holes appear in the surface and the water has been absorbed: Then turn off the heat, remove the lid,
cover the saucepan with a clean cotton cloth or a few layers of paper towel and replace the lid. Leave to
rest for 15-20 minutes.

Place pilaf on service plates and cover with Uzleme, the mixture prepared before, then serve it

Note: In Urfa, this traditional meal is specially cooked in Bayrams, weddings and celebration meal
pilgrims who come back from Kabe and served with yellow pudding, zerde. /

sutso.org.ir —— 33
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Urfa Egki

Malzemeler,

» 20 kg taze uzum (tercihen oglak karasi siyah uzum)
= 1gay kasigi tuz

» 1 kahve fincani arpa veya nohut

= 4 kg dalbag taze yesil aci isot (biber)

= Bir sise gegen yildan yapilarak bu yil igin ayrilan eskili
= Eskili kipu

Hazirlanigi,

Uztimler yikanir, niteligine uygun olmayanlar ayiklanir, tanelerine ayrilir, (minciklanarak) kiipe
doldurulur. igine tuz ve mayalanmasini saglamak icin arpa veya nohut, (bir beze sarilmis olarak da
konabilir) ve Gnceki yildan kalan bir sige eskili de eklenerek agz kapatilir. Kiipiin etrafi sarilir, karanlik ve
soguk almayacag bir yere konulur. 40-45 giinde olusabilir. Kakusundan ve tadindan dziim suyunun
eskiliye donusip donismedigi anlasilir. Dondsinceye kadar bekletmeye devam edilir (Yaz sonu kipe
basilan tzimtn ancak ertesi yaz eksili oldugu da gorlir).

Eskiliye doniisen Gziimlerin suyu sikilip posasi atilir. Suyun berrak, koyu renkli ve iciminin keskin clmasi
makbuldir. (Gerektigi zaman kullaniimak Gzere saklanir.)

Kirmizilasmamis kiiciik dalbas yesil biberler yikanir, delinerek ya da alt kismindan azicik yarilarak
kiipteki eskiliye atilir, Uzerine bastiracak tabak vb. bir kapak kanur. Agzi kapatilir. Kiip agzina kadar
eksili ile dolmalidir. 15 giinlin sonunda biberler yenmeye hazir hale gelir. Genellikle sulu olmayan
yemeklerin yaninda ikram edilir. Biberleri yenir, suyu ise yemekle beraber igilir

Egkili Kiipii: agz1 dar, gigkin kaninl, biiyiik toprak kiip

Traditional sour juice of black grapes

Ingredients,

= 20 kg fresh grapes (black goat, oglak karas!, type grapes preferred)

= 1 teaspoon salt

» 1 coffee cup barley or chickpeas

» 4 kg fresh hot green isot (Urfa pepper)

= 1 bottle of eskili, made last year and kept for this year products as yeast
= Large, earthenware jar special for keeping egkili,

Preparation:

Rinse the grapes thoroughly and separate into grains. Squeeze and place all into the large cube. Add
some salt and barley or chickpeas (wrapped in a piece of cloth) for fermenting, Pour a bottle of eskili eft
from the previous year and then close the cover of the cube. Wrap up the cube and place it into a dark
but not a cold corner of your house. It can get ready in 40-45 days. It is easy to understand the
consistency from the smell and taste of the mixture. If you prepare egkili at the end of summer, it will be
ready for the next summer at the earliest. So, timing is important for this process

Grapes turned into eskili are squeezed and the pulp is discarded. The juice should be limpid and dark in
color, stored to be used once needed

Hot green isot peppers are rinsed thoroughly and pierced to be placed into the mixture of eskili, and
pressed by a plate or a lid. Then, cover the cube again. The cube should be nearly full to t rim. In 15
days, the hot green isots will be ready to eat. It is commonly served with non-liquid dishes, the isots are
eaten and the juice is drunk with the dish

Large, earthenware jar of Egkili is a large cube made of clay with narrow neck and bulging belly.
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Urfa Sillik Tathsi

Malzemeler, (& kisilik)

Hamuru igin

» 3 5u bardagi un

» Cokaztuz Saci/tavay yaglamak igin
b 5 = Bir parga kuyruk y

Hamuru pigirmek igin
» Sac (ayrica oklava) veya sillik tavast

imon suyu
« 2 yemek kagig sadeyag(Urfa Yagi)

Hazirlamig,
Serbeti: Yag, su
Hamuru:

ir. Yaglant
playacak incelikte

ir bitinceye kadar ayni islem de
1, Iki kisma

mekler sofuduktan son
tepsive serilir ve zerine ise ekmeklerin diger yans: serilarek
lik ister, en alt kattaki ekmekd g olmahdir lortasi yildiz gorlindminde

en seklinde ayrica kare, baklava dilimi geklinde kesilebilir). Arzu e rine de ceviz
d 4 cek kads

r, Iki yuzli pisiri
Birinci kisim b
Dilimieme

serilebilir. Serbet. sica
bol plmalidir. S

38 -ﬁrﬁyw Sutso.org:
Fall < -

Traditional slapjacks with nuts and syrup

Ingredients {for & persans) For the filling:
» 1 bowl of walnuts (cleane
For the dough:
« 3 cups of flour For oiling the pan:
= Little sa = A piece of tail fat
6 cups
For cooking the dougl|
For syrup: « Arolling pin and a specially designed sillik pan

= 2 cups of granulated sugar

= 2 cups of water

drops of lemon juice

blespoon clarified butter (Urfa butter)

Preparation:
Syrup

Mix ail, water, g

Daugh
Add all ingredie
smooth, thiny

oroughly liqe gha
e pan oran iron plate on heat and ofl it
he daugh on it

he dough sticking. Once
ar all surf
spread as thin as possibl
5 are cooked well.

d then pour th
ta a medium size tray Co
ay and sprinkle w.
carefully. Slicing requires dexterity. You can slice it in baklava shape

dle part of which look:

slapjacks and divide them in
half and then slic




3 linir, sicakken se:

Urfa icli Kofte

Malzemeler, (8 kig Hioftesi:
+ 12 cay bardag koftelik bulgur
Harg/ic malzemesi » ¥ kg doviilmils kara et
» 750 gr az yagli koyun kiymasi + 1 adet kuru sofan
= 250 gr ceviz igi = Tuz,
= 1 tath kagigi tuz » yanm kasig karabiber

« Yanim cay kasigi karabiber » & yemek kasig kuru isot (Sanhurfa biberi)
=1 su bardagi su

Kizartma: = 1 yemek kasigi un liyice kizarmasi igin)

« 3 bardak s yag

Hazirlamigy,
Iki asamada hazirlanir.

Ha
Kiyma et bir tav.
aynilan ceviz kdlwlarak kanistinlir, 50

ya konularak kendi yaginda kavrulur, atesten alina
ya bi

2, karabiber ve kiiciik parcalara

u isot (Sanliurfa biberi, tuz ve
rak yogrulmaya baslanr.
ip atilir

k:rdu bw kmu arak iy
Yumusayinca, kivama g

lir. Yavag yem ;U|_guld
in igindeki dorde bolinmus sof
Yogurma islemi bittikten sonra kafteden in

bir elin avug igerisinde tutularak diger elin isaret parm e hazirlanan
hargtan bir kasik kanularak agzi bastirilarak kapatilir t el glar yassila basik kiire
sekline getirilir). Boylece kbfteler kizartmaya hazir hale gelir

Yuvarlanan kofte

Hazirlanan igli kofteler, tavada kizgin sivi vagda her tarafi pembeleginceye kadar kizartilip servis tabagina
vis yapilir. Bostana ve ayran esliginde yenilir

& Wy,
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o
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Emerging the regional delicacies of Sanliurfa

Stuffed bulgur balls with minced meat & walnuts

Ingredients {for 8 persans) For bulgur balls:
cups of fine bulgur
For stuffing: » 1/2 kg lean meat
* 750 gr low fat minced meat + 1 dry onion
= 250 gr walnuts = Salt,
= 1 teaspoon of salt « 1/2 teaspoon of black pepper

» % teaspoon of black pepper + 4 tablespoan dry isot (Sanliurfa pepper)
cups of water

ablespoan of flour (to get fried well)

For frying: .
« 3 cups of vegetable oil

Preparation:
It is prepared

at 2 steps

For stuffing:

Fry the minced meat with its own fat, remoue from the heat and add salt, black pej coarsely chopped
walnuts. Let the mixture cool

For hulgur balls;

Place the lean meat, chopped anion, flour and black pepper into a broad swallow mixing bowl. Mix

¥
in the fine bulgur and gradually add water. Dipping your hands in cald water occasionally, knead the mixture
thoroughly until it becomes a homogeneous past

t-sized. Place it inyour palm and by pressing and turning
paste, make a hole almost at the by m. With your finger, carefully
press and turn the shape against your palm so that it gradually becomes t and larger and the walls are
3-4 mm thick. Be careful not to split the walls. Take a piece of chilled stuffing mixture and place inside the
hollowed-out ball. Wetting your hands again, carefully close up the mouth and round off the pointed ends.

served hot accompanied wit ﬁ
molasses ; >\\

£~

Dee|
and b

the stuffed bulgur balls in hot oil until each side gets golden, It is
ostana, the special juicy vegetable salad flavo vith pomegranate

A
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Emerging the regional delicacies of Sanliurfa

Urfa Kiiliinge (Peksimet)

« 2kgun Uzerine siirmek icin

» 250 gr sadeyag(Urfa Yagi) » 2 yumurta

» 1 su bardagi zeytinyag

« Alabildigi kadar su Tuzlu kiiliinge igin

= 100 gr eksi hamur(mayali ekmek hamuru) = 1 tath kagig kal

= 1 yemek kagig corek otu (karahavug)

= yarim gay bardag susam(kunci) Sekerli kiiliinge igin

= 1 yemek kagig kulinge dermeni (baharati) toz « 1 su bardagindan az toz seker,
halinde

Hazirlanigs,

Derin bir kaba elenerek konulan unun ortasi agilarak ayr bir tencerede kokusu gidinceye kadar isitilan ve
sogutulan yaglar, su (alabildigi kadar konur, hamuru ¢ok yumusak olmaz), ile karahavug, kincd, kulinge
dermeni (baharatlar) ve maya ¢ eksi hamur ilave edilerek tuzlu yapilacaksa tuz, sekerli yapilacaksa
seker konularak yogrulur, Hamur mayalanmaya birakilir

Daha sonra hamurdan parcalar koparilarak hazirflanan bezeler merdane/killiinge bazist ile ailarak
buyiik bir simit iriliginde yuvarlak kulgeler elde edilir. Kenarlarn girtiklenen (iki parmak arasinda sekil
verme) killceler tahta kaliplarlalnakis) sekillendirilir (tuzlu ve sekerlinin ayrimini yapmak igin farkli
nakislar kullanilabilir)

Hamurun yuvarlak sekline kdlinge, yuvarlagin bicakla &'e boldl k olugturulan tggen sekline peksimet
denir. Hazirlanan kullngeler tepsiye dizilir, Uzerine girpilmis yumurta siirtlerek, catallanir. Finna verilir
pembelesecek sekilde pisirilir

Kiiliinge nakisi: Tahtadan yapilan, alt cek veya cok cesitli sekillerin bulunduu, kiilii
pigirmeden once Uzerini slislemek maksadiyla kullanilan alet,

Kiiliinge bazisi: duz veya gizgili olarak oyulmusg ve hamur agmaya yarayan silindir

¢ (merdane),

Traditional Tomato Stew

« 2 kg flour To spread over the top
« 250 gr clarified butter (Urfa butter) « 2 eggs

= 1 cups of alive oil

= Water For salty Melba toast

00 gr yeast dough = 1 teaspoon of salt

lespoon of black cumin (nigella sativa)
« % tea cups of sesame For sugary Melba toast
= 1 tablespoon of Melba toast spices in powder = 1 cups of granulated

Preparatiol
Sift the flour into a deep pan and add butter, olive oil that are melted in separate bowls, enough water
{the dough should not be too soft), black cumin, all other spices and yeast dough. If you prefer salty
Melba toast, then add salt. If you prefer sugary ones, then add sugar. Knead all ingredients thoroughly
and leave the dough for yeasting,

Now, divide the dough into equal pieces (each abaut the size of small egg) and roll out each piece of
dough into circles like a big bagel. Use a rolling pin for this process. Place the sheets of pastry between
the thumb and finger, and then shape each by using wooden moulds. Various moulds are used to
differentiate the salty and sugary ones

The round shape of the pastry
round shape into 4 pieces is
Spread the crushed eggs o c
by using a fork. Bake in the oven till all get golden

d killinge. The triangle shape of the pastry made by dividing the
ed peksimet, Mell b;lcae' Place all pastry sheets onto a baking tray.
f kiiliince and peksimet

Kiiliinge nakigi: A wooden tool with various shapes made for adorning kiliinge before it gets cooked.
Kiiliinge bazisi: A rolling pin carved plain or striped and used for rolling out dough
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Emerging the regional delicacies of Sanliurfa

Urfa Soganh Kebap
Malzemeler ; (6 kisilik)

= 1 kg az yagh zirhla gekilmig kiyma et, (kayun
veya kuzu eti- bosluk kismindan)

= 3 kg ceviz buyikluginde kuru sogan

= 1 tath kagigi tuz

« Actk ekmek (lavasiveya bazlama

Yaninda;

» Kazlenmig taze isot{biber) -tercihen kirmizi
ar pekmezi veya nar pekmezli bostana

« Ayran

» Acik ekmek (lavas) ya d

ekmeksac

ekmegi),
= 1 kg odun kbmdrd

= Kebap sisleri,

« Mangal

Hazirlanigi,

Kémiir mangala konup yakilir kayiimaya birakilir. £t parca olarak alinir ve zirhla cekilip ki
getirilir. Asli boyledir. Ancak buna imkan bulunamazsa iri dig kiyma linmahdir. Et ve
karigtirlir.

Kuru soganlann iki basi kesilir, kabuguyla birlikte sise saplanmak Gzere hazirlanir. Kebap sislerine
sogandan baglamak izere bir sogan ve bir et olarak sise saplaniritoplamda 4 sogan 3 et). Sirasinin
bozulmamasina dikkat edilmelidir. Once sogan saplanir, ceviz biiyikligiinde bir topak kiyma avug iginde
yuvarlanarak soganin yanina ortasindan saplanir. Soganlar sise saplanma esnasinda kinlip
yarilmamasi igin gevrilerek dondure dondire saplanir. $is tamamlanincaya kadar isleme devam edilir
{mangalin pisirme enine gore ayarlanir). Bltun siglere ayni islem uygulanir. Sislere saplanan kebaplar
mangalda kbmir atesinde (kozde) iki Ug cevriliste pisirilir, Sicakken sislerden gekilerek cikanilir, sicak
ikram edilir

haline
tuz birbirine

Acik ekmek(lavas) ya da yufka ekmekisac ekmegi ile yenilir, yenilirken soanlarin kabuklar soyulur.
Durum yapilirken arasina yarim gay kasi nar pekmezi (eksisi) suzulur veya yaninda nar pekmezli
bostana ile birlikte yenir. Kozlenmig isot (biber) ve ayran ile birlikte servis yapilir

Minced meat & onion kebab

Ingredients (for 6 persons) Accompanied by;

= 1 kg law fat minced lamb or sheep meat finely a Grilled fresh isot {pepper, red type is preferred)
» chapped with a curved bladed zith » Pomegranate molasses or a special juicy salad
= 3 kg dry onions in walnut sized with pomegranate maolasses called bostana

= 1 teaspoon salt = Ayran

= Thin bread, lavag « Thin bread, lavas
=1 kg charcoal

= Skewers,

= Barbecue

Preparation:

Prepare the barbecue first. Chop the meat finely with a curved blade to make the mince
passible, then buy minced meat from the butcher. Minced meat and salt are mixed well.

If it is not

Slice off the ends of the onions. Don't peel the skin of onions. Alternately, thread an onion and a walnut
sized ball of the chopped meat into skewers (totally & onions, 3 minced meats). Keep this order carefully
Dip your fingers in water and carefully shape the meat to match the onions. Cook on a moderate
charcoal fire, turning frequently in the same direction. Be careful not to scarch the onions too much.

om the skewers and peel of the scorched onion skins. Whi
iegranate molasses or eat the special juicy vegetable salad b

apping into thin bread, add
tana

It is served with grilled isat (pepper) and ayran.
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Urfa Zerde Yellow (saffron) pudding

Malzemeler, (& kigilik) Ingredients, (for & persons)

bardag piring = 1 cups of rice
= 105U bardag: su [pirincin cinsine gére 10-15 bardak arasi) = 10 cups of wate
« 2-2.5 su bardag toz geker « 2-25cupsof gr

depends on the type of rice)
anule sugar

» 1 tutam haspir (safran) gigegi #A pinch of safflower
= 1 fincan gllsdyi veya 1 damla gilyag = 1 coffee cup of rose water or a drop of rose oil
Hazirlanigi Preparation:

Piring ayiklanip yikanir. Tencereye su konularak kaynayinca piring ilave edilerek pisirilir. Daha sonra Rinse the rice Hunng?\\v and to the boiling water. After cooking the rice, add granule
as mka,nnnlr Ayri bir yerde Haspir (safran) gigegi 1 bardak sicak and simmer f affl & b, Dnce the color 'vl

yu tencereye eklenir. En son the anges, strain epan. Final d rose water

servis tabaklarina alinir or rose oil and then remove t

Pour the zerde into bowls, sprinkle ground pistachio nuts and almonds on top before serving




Urfa Biyanbali

Malzemeler,
1 siirahi igin

Licorice sherbet

Ingredlents for
1
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