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Gaziantep Mutfagi

Cografi konumu, Uran cesitliligi, tarihsel streg icinde iliski
kurulan uygarliklar, iki blytk imparatorlugun yeme-icme gele-
negine getirdigi yeni aciimlar Tdrk Mutfak kdltarindeki cesitli-
ligin belirleyici etkilerini 6zetliyor.

Tarihi zenginligi ve cografi konumuyla Ulkemizin en énemli
yerlesim merkezlerinden biri olan Gaziantep, yemeklerinin ¢e-
sitliligi ile Turk Mutfak gelenegini renklendiren 6zgln bir kiltd-
rel yap! ortaya koymaktadir.

Gaziantep'in kadim tarihi her alanda oldugu gibi mutfak kul-
tiriinde de kendini stirekli hissettirir. Oyle ki, Ali Esref Dede'nin
Yemek Risalesi'nde (18.yy.) Bolge Mutfaginda yer alan Ciger
(Cartlak) Kebabi, Taze Peynir Helvasi ve Badincan Dolmasinin
glnUimuzde ayni adlarla ve benzer sekillerde yapildigi goruldr.

Cok daha eskilerde, Dede Korkut Masallarinda adi gegen
kara kavurma, yahni, borani, sarimsak asi ve katmer sofralarda
hep baskosededir.

Gaziantep Mutfagi ulusal ve uluslararasi boyutta taninan bir
yerel mutfak klasigi olarak tanimlanabilir.



Gaziantep Cuisine

Its geographical location, products variety, the contacted
civilizations during the historical period, novelties brought by
two great empires into culinary traditions have been summa-
rizing the determining effects of the diversity in Turkish culi-
nary culture.

Gaziantep, which is one of the main residential centers along
with its historical riches and geographical situation, has be-
come an authentic and cultural structure livening up the Turk-
ish culinary tradition with its food variety.

Gaziantep’s ancient history always makes feel itself in cuisine
culture as it does in other fields. It is so that liver kebab, Fresh
cheese, helva and Badincan Stuffed food which are included
in Ali Esréf Dede’s Booklet of Region Cuisine have been called
with the same names and cooked in the same way nowadays.

In the past, dishes such as Kara Kavurma, Yahni Borani, Gar-
lic Food and Katmer whose names were taken place in the
Tales of Dede Korkut have always beenin the main course:

Gaziantep-iCuisine can be described as a clasical cuisine
which.is<known nationally and internationally.
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, \/ Gaziantep Yemeklerinin Ozellikleri

v/

| =77 Hemen, hemen herkesin damak tadina hitap eden Gaziantep

\‘5/ yemeklerindeki lezzetin sirri, yalniz yemek-pisirenlerin tecribe

/" ve becerisinden kaynaklanmamakta. Yorede dogal sartlarda
Uretilen bitkisel ve hayvansal Urlnlerdeki yliksek aroma ve ta-

din da bu lezzette payi bulunmaktadir. Gaziantep yemeklerinin

—— ¢ bazl 6zelliklerini sdyle siralayabiliriz:

1- Yemeklerde kullanilan baharatlar degisiktir. Ornegin; yo-
gurtlu yemeklerde haspir (safran) veya nane, bazi yemek ve
corbalarda tarhin, ciger kebabinda kimyon, asurede rezene,
sUtlacta tarcin kullanilir.

2- Her yerde bir ya da iki gesit eksi kullanilirken, Gazian-
tep mutfaginda tam yedi ¢esit eksi bulundurulur ve yemegine
go6re kullanilir. Limon, limon tuzu, koruk, koruk pekmezi, sumak
tozu, sumak eksisi, nar eksisi. Ornegin: Bamyaya koruk, sarma-
ya erik, lahana ve pancar sarmasina nar eksisi, sulu salataya
sumak eksisi kullanihr.

3- Hem saglik, hem tat, hemde istah verici olan taze sa-
rimsak bir cok yemekte kullanilir, ¢yleki sarimsak asl diye
tek basina bir yemek ya da yari yariya katildigi bakla
tavasi vardir.

Gaziantep Dishes

The mystery flavour of Gaziantep dishes which addres
nearly everyone’s palate taste is not only sourced from
COOKks” experience and abilities. High aroma and taste
included in the vegetable and animal products which are
produced in the region have a great role in this flavour. Some
features of Antep dishes can be listed as follows:

1- Sp'ces which are used in the dishes are various. For
example; in yoghurt d/shes saffron and peppermint; in some
dishes and soups tarhin; in liver kebab cumin; in asure funnel;
and in rice pudding ci nnamon are used.

2- While only one or two. types of sour have been used
everywhere in Gaziantep cuisine exactly seven kinds of sour
have been found and these are used according to the dishes.
Lemon, lemon salt, unripe grape, boiled grape juice,-sumac,
sumac sour, pramegrante sour. For example; in okra unripe
grape; in sarma plum; in cabbage and beet sarma prame-
grante sour; in salad sumac sour are used.

3- Fresh garlic which is tasty and appetizing has been used
in most dishes. So, there is a meal called as garlic food which
only consists of garlic or fried broad bean half of which con-
sists of garlic.
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7 Kullanilan Arac ve Gerecler

‘ % Gaziantep Mutfaginda agirlikl olarak kullanilan bazi arag ve

/ gereclerinisimleri ve kullanim alanlari su sekildedir:

~ /// Cirtikli Sahan: Bakirdan yapilmis, kenari-suslt yemek kabi.
Duz Olbesi: S6gut tahtasindan yapiima silindir kutu (tuz konur)

//Z

//

/
= \\ Havan icinde cesitli seyler doviilerek ezilen, agac ya da tunc-
/ tan mamul, gukur alet.

/

\ Kahnig: Kisin kiiplerde sertlesen sade yag, pekmez ve bal gibi
malzemeleri ¢cikarmakta kullanilan spatulaya benzer kalinca bir
arag.

Katremiz: Peynir, tursu ve benzeri gidalari koymaya yarayan
insan gévdesi biciminde beli ince agz kiclk dev kavanoz.

Lengeri: Kenarsiz, ortasi az cukur buylk sahan.
Test: Cesitli buyUklikte legen.

Siyirgl: Ocaktan ates ¢ekmeye yarayan demirden kdclk ki-
rek.

Sini: Tepsi
Sapsak: Cesitli islerde kullanilan sapli bir tas.
Zirk: Cok biyuk enli ve egri keskin kiyma bicagi.

Kitchen Equipment
Here are the names and usages of the traditional equipment
used commonly in Gaziantep Cuisine.
Cirtikli Sahan: a kind of figurative pan made of copper.
Duz Olbesi: cylinderical box made of willow wood to put salt in.

Havan: a kind of mortar made of bronze or wood to mash the
food in it.

Kahni¢: a kind of kitchen equipment similar to spatula. It is
used for taking butter, honey, oil and boiled grape juice out
when they become tough in winter.

Katremiz: a kind of huge jar similar to human body which
has narrow middle and upper parts. It is used for keep- .
ing food such as cheese and pickles.

Lengeri: a kind of hollow pan without side
Test: basins in various sizes

Siyirgi: an iron spade that is used to take
quarry from the fire place.

Sini: tray

Sapsak: a vessel with a handle used for various
pUrposes.

Zirk: a wide huge knife used for mincing
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Kofteler: Akitmali Ufak Kofte, Cacikli Arap Koftesi, icli Kofte,
Cig Kofte, Omag, Yagh Kofte, Malhitali Kofte, Yagh Yumurtall
Kofte vb.

= ;/ Kebaplar: Alinazik, Alti Ezmeli Kiyma ve Tike Kebabi, Cagirtlak

Kebabi, Kemeli Kiyma Kebabl, Kiyma Kebabi, Patlican Kebabi,
Sarimsak Kebabi, Simit Kebabi, Sebzeli Kebap, Kilbasti, Kazan
Kebabli, Sogan Kebabi, Terbiyeli Tike Kebabl, Yeni Dinya Ke-
babi v.b.

Corbalar: Alaca Corba, Ezogelin Corbasi, Katma Corbasl, Le-
beniye Corbasi, Mas Corbasi, Oz Corbasli, Stizme Mercimek
Corbas, Sirinli Corba, Un Corbasi v.b.

Et Yemekleri: Beyran, Dograma, Eksili Taraklk Tavasi, Eksili
Ufak Kofte, Kelle Paca, Lahmacun v.b.

Tavalar: Sacma tavasl, Sarimsak tavasl, Keme tavasl, Ayva ta-
vasl, EIma tavas, Erik tavasl, taze ceviz tavasi v.b.

Dolmalar-Sarmalar: Gaziantep Usulli Karisik Dolma, Gaziantep
Usulll Zeytinyagh Dolma, Bulgurlu Kabak Dolmasi, Mumbar, Fi-
rikli Acur Dolmasi, Haylan Kabagi Dolmasi, Yaprak Sarmasi v.b.

Pilavlar: Ozbek Pilavi, Dévme Asi, Firik Pilavi, I¢ Pilav, Incikli Pi-
lav, Loglazli Pilav, Malhitali As, Mercimekli Pilav, Meyhane Pilavi,
Simit Asl, Yaprak Bugulamasi v.b.

Yogurtlu Yemekler: Cagla Asi, Borek Corbasi, Sarimsak Asl,
Yogurtlu Bakla, Siveydiz, Yogurtlu Patates, Yuvarlama v.b.

Sebzeli Yemekler: Borani, Ciger Kavurmasi, Domates Tavas,
Erik Tavasl, Etli Bamya, Imam Bayildi, Kabak Musakka, Kabakla-
ma, Karniyarik, Occe, Pirpirim Asi v.b.

Zeytinyagl Yemekler: Zeytinyagl Dolma, Zeytinyagl Enginar,
Zeytinyagl Fasulye, Zeytinyagl Pilaki, Zeytinyagli Yaprak Sar-
masl v.b.

Hamur isleri: Kiymali Borek, Peynirli Borek, Piringli Borek, Se-
kerli Peynir Béregi, Zeytin Boregi v.b.

Piyazlar-Salatalar-Caciklar: Antep Salatasi, Loglaz Piyazi, Mas
Piyazi, Muhammara, Pirpirim Piyazi, Yarpuz Piyazi, Zeytin Piyazi
v.b.

Tursular: At elmasi tursusu, biber tursusu, ¢elem tursusu, do-
mates tursusu, havug tursusu, salatalik tursusu, acur tursusu,
kelek tursusu, kirmizi pancar tursusu, koruk tursusu, lahana
tursusu, sarimsak tursusu v.b.

Tathlar: Baklava, Asure, Antepfistigi Tatlisi, Burma Kadayif, Do-
lama, Fistikli Kadayif, Katmer, Krokan, Kurabiye, Nise Helvasi,
Irmik Helvasi, Sutlac, Zerde, Sobiyet v.b.






[}
=
2

S
(O]
Q
D
~—
c
0
N
©
S
~
ie)
(C
e
s
=)
=
a
[}
e
(=
D
N
(48]
S

Some Examples of Gaziantep Dishes

7Meatballs: Akitmali Ufak Koéfte (small, sour meatball), Cacikli
Arap Koftesi, Icli Kofte (a kind of meatball that has been cooked
from a paste made of cracked wheat and meat and then fried),
Omag, oily metaballa, Maltihali Kofte (with lentils), Yagl Yumur-

) tali Kéfte (small meatballs with yoghurt etc.
> Kebabs: Ali Nazik Alti Ezmeli Kiyma (gournd meat kebab), Tike

Kebabi, Cagirtlak Kebabi, Kemeli Kiyma Kebabi, Kiyma Kebabi,
Patlican Kebabi (aubergine kebab), Sarimsak Kebabi (garlic ke-
bab),-Simit Kebabi, Sogan Kebabi (onion kebab), Terbiyali Tike
Kebabi, Yeni Dinya (new world) Kebabr etc.

Soups: Alaca Soup, Ezogelin, Soup Katma Soup, Lebeniye
Soup, Mas Soup, Oz Soup, Stizme Mercimek Soup, Sirinli Soup,
Un Soup etc.

Meat Dishes: Beyran, Dograma, Eksili Taraklik Tavas, Eksili Ufak
Kofte, Kelle Paca, lahmacun etc.

Fried and Roasted Food: Fried sacma Garlic, Tomatoes, broad
beans and green beans, Keme, Apple, Quince, Plum.

Dolma (stuffed dishes) and sarma (stuffed dishes wound
round with vegetable leaves): Mixed Dolma, stuffed auber-
gine and pepper oil olive, marrow dolma with rice, firikli acur
dolma, grape leaves sarma, Haylan kabagi dolma.

Rice dishes (pilaffs): Ozbek pilaf, Dévme pilaf, Firik pilaf, i¢ pilaf
loglazli pilaf, Malhitali as, mercimakli pilaf, meyhane pilaf, simit
asl, yaprak bugulamasi etc.

Dishes with yoghurt: Cagla asi, bérek soup, garlic, siveydiz,
potato with yoghurt, yuvarlama etc.

Vegetable dishes: Borani, ciger kavurmasi, Tomato fried food,
Plum fried food, Umam bayildi, marrow musakka, kabaklama,
karniyarik, 6cce, pispirim asi etc.

Olive oil dishes: Sarma with olive oil, artichoke with olive oll,
bean with olive oil, pilaki with olive olil, leaf sarma with olive oil
etc.

Pastries: Kiymali pastry, pastry with cheese, pastry with rice,
seterli cheese pastry, olive pastry etc.

Salads: Antep salad, Loglaz salad, mas salad, muhammara,
pirpirim salad, yarpuz salad olive salad etc.

Pickles: Pepper pickle, celem pickle, tomato pickle, carrot pi-
cle, cucumber picle, acur pickle, kelk pickle, red beet pickle,
marrow pickle, garlic pickle, unripe grape pickle etc.

Desserts: Baklava (sweet pastry generally cut into diamond
shaped pieces), Antep peanut, burma kadayif,:dolama, kadayif
with peanut, katmer, krokan, kurabite, nise helva, irmik helva,
sUtlac, zerde, sébiyet etc.






7 «500°gr. piring

) +300 gr. yagsiz cigkoftelik et

7~ +500 gr. kemikli veya parca et
=1 bardak nohut

'/ «3 bardak stztlmus yogurt

~ <] yumurta

+1 yemek kasigi un

1 bas kuru sogan

) *tuz, karabiber

~ -yeterli miktarda su
*yag
*kuru nane

Pirin¢ yikanip slzgece konulur. Sogan ince ince dogranir.
Et, yikanmis piring, tuz ve karabiber uygun bir kapta karistirilip,
et makinasinin 1 numaral stizeginde cekilir. Cekildikten sonra,
yuvarlanacak kivama gelinceye kadar yogrulur ve yogrulan
hamurun Gzeri 1slak bir bezle 6rttltr. Hamurdan koparilan ce-
viz buyUkligundeki bir parca elde 10-15 cm. uzunlugunda bir
cubuk haline getirilir ve sonradan 0.5 cm. uzunlugunda minik
pargalara bolundr. (Bu islemi yapanlar hamurun ele yapisma-
mas! icin ellerini cay tabaklarina konulan sivi yaga batirma-
hdirlar. 0.5 cm. uzunlugundaki parcalar avug ortasinda iki el
yardimiyla yuvarlanir. Bitlin hamur bitene kadar yuvarlama is-
lemi strmelidir. Hamurlarin hepsi yuvarlandiktan sonra suyun
icerisine veya kaynayan bir su tenceresine oturtulmus stizegin
icerisine yuvarlamalar konulup cok fazla pismeyecek sekilde
haslanmalidir. Haslanan yuvarlamalar iyice sogutulur.

Diger tarafta kemikli et nohutla iyice pisirilir. Daha sonra
hasladigimiz yuvarlamalar i¢ine atilir. Yemegin yogurdu ayri bir
tencerede igine un ve yumurta katilip, iyice karistirarak pisiri-
lir. Kaynamaya yakin diger tenceredeki malzeme yavas yavas
yogurdun igine ilave edilir. Bir tasim kaynadiktan sonra ocak
kapatilir. Bir tencerede yakilmis ve Uzerine kuru nane dokul-
mus yag, pisiriimis yemegin Uzerine ilave edilir. Yemek servise
hazirdir.
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7 +5007gr. rice

*300 gr. meat without fat
*500 gr. meat with bone
*a glass of chickpea

") +3 glasses of yoghurt
' ean egg

*one soup of flour

*an onion
esalt-black pepper
*water

«oll

*peppermint

Rice is washed and put in a filter. Onions are chopped up
thin. Mix the washed rice, salt and black pepper in an appro-
priate cover; then cut up them with one numbered filter of
meat machine. Knead them until it comes to the consistency
of rolling up; cover the surface of kneaded paste with a cloth.
One piece of paste which is in the size of a walnut is made like
a stick in the size of 10-15 cm by hand and then it was cut
into small pieces of 0.5 length. The people doing that should
swamp their hands tea plates which has oil in order to prevent
paste sticking to the hands. The pieces of 0.5 length are rolled
up by the help of two hands in the palm of hands.

Continue rolling up process until all paste finishes. After roll-
ing up all paste, put all yuvarlama into a filter which is located
in a pan with full of boiled water. Yuvarlama should be boiled.
Then leave there to be cool.

On the other hand, meat with bones is boiled with chickpea.
Add flour and eggs in another pot and boil it enough by mix-
ing. When it is about to boil, add other prepared mixture in to
yoghurt. When it start to bolil, turn off the stove. In another pot,
add oil.with peppermint over the cooked dish. Dish is ready to
be served.
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+150-gr. kuzu cigeri (4 sis), 30 gr. ciger ¢6zU #Ciger yagi
Piyaz malzemesi:
+1 tutam maydanoz *Sumak eksisi

=1 adet kliclk bas kuru sogan
\ Yapilista kullanilan malzeme:

*Yeterince tuz <Karabiber «Kimyon <Kirmizi pulbiber

Ciger, kusbasi buyukliginde parcalara ayrilir. Ciger ¢6zi de
ayni bly(klikte parcalara bolinar. Kusbasi blydkligindeki 5
tike ciger ve 1 ¢oz; her sise iki tike ciger, 1 tike ¢c6z, 3 tike ciger
olacak sekilde saplanir.

Pisirilmesi: Sislere gecirilmis cigerler hari gecmis kémdr ate-
sinde yakmadan cevire cevire pisirilir. Piserken Uzerine hafif-
ten tuz, biber, kimyon atilir. Pisen cigerler tabaga cekilir, Gzeri-
ne bir miktar karabiber atilir.

Piyazin Hazirlanisi: Kuru sogan ince ince dogranir, sumak ek-
sisiyle karistirilir, maydanoz ince bir sekilde dogranarak karisti-
rilir, hazirlanan piyaz tabaktaki cigerin yanina limon, yesilbiber,
turp ve mevsimine gore yesillikle birlikte konarak servise su-
nulur. Yaninda ayran da icilebilir.

Cagirtlak Kebab

*150 gr. lamb liver (4 skewers), <30 gr. liver fat

Salad Ingredients:
*a pinch of parsley, = sour sumac, 1 small onion,

Ingredients to cook:
«Salt in moderation <blackpepper *cummin

Liver is cut in to square pieces. Liver fat is cut into pieces in
the same way. 5 liver and 1 square pieces of fat; are put on to
a skewer with the order of 2 square pieces of liver, 1 square
piece of fat, 3 square pieces-of liver on each skewer.

Cooking: The livers on skewers are cooked by turning without
burning on barbecue which has no flames. A little salt, pepper,
and cummin are added while cooking. When they are cooked,
they are taken in to a plate, a little blackpeper is added.

How to prepare salad: Onion is cut into small pieces and
mixed with sour summac. Parsley is cut into very small pieces
and it is mixed as well. The salad, dressed with lemon, green-
pepper, radish and other seosonal green vegatables, is put
next to liver kebab on the plate and served. You may have
ayran with the kebab.
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7+ 1 kg. az yagh kiyma,

* 1.200 kg. domates,

* 5 bag maydanoz,

+ 200 gr. dolmalik yesilbiber,

)+ 100 gr. sarimsak (taze veya kuru)
O« 1 yemek kasigi biber salcasi,

» Karabiber, tuz.

Maydanozlar yaprak yaprak ayirilir. Sarimsaklar temizlenir,
biberlerin ¢ekirdekleri ¢ikarilir. Temizleme isi bittikten sonra
butin malzemeler zirkla dogranir veya robotta kiyma halini
alincaya kadar cekilir, icine kiymasi da konarak iyice karistirilir
ve bir har¢ elde edilir. Hazirlanan harg¢ pide firninda firinci tara-
findan pide hamuru ile lahmacunlar yapilarak pisirilir.

Not: Malzemelerin zirkla kiyma haline gelmesi istege gore
baharat konmasi ve mese odunu ile tas firnda pisiriimesi lez-
zet acisindan dnemlidir.

Lahmacun

* 1 kg. low fat minced meat,

* 1 or 2 kg tomatoes,

* 5 bunches of parsley,

200 gr. fresh green pepper,
« 100 gr. garlic (fresh or dried)
* 1 spoon of pepper paste,

* black pepper, salt

Parsley is seperated in to its leaves. Garlic is cleaned and
seeds of the peppers are taken out. After washing the vegeta-
bles, all ingredients are chopped with a special big knife called
zirk” or they are minced in a kitchen robot, then the meat
is added and mixed properly. The mixture is made Lahmacun
with pitta dough and cooked by pitta workers in the pitta oven.

PS: In terms of taste, it is quite impor-

tant to mince all the ingredients with

Zirk’, to add various spices, to cook

in a stone oven. with the fire of oak
wood.
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%- 300 gr. pirin¢

Y
/ /) __/)s Karabiber,
( O « 10 dis sarimsak,

* Yaprak biber,
» Tuz,

100 gr. beden yagi (i¢ yagi)

Bir tencerede 1 kg. et, suyla yiksek ateste kaynara ¢ikincaya
kadar kaynatilir ve bu arada etin kefi alinir. Kaynara ¢ikan etin
atesi kisilir ve haslanincaya kadar kaynatiimaya devam edilir.
Baska bir tencerede 300 gr. pirin¢ haslanir, 15 dakika daha
sonra haslanmis bu pirin¢ler 5 porsiyon olacak sekilde tabak-
lara konur. Pirin¢ Uzerine 200 gr. et, et suyu, sarimsak, yaprak
biber, tuz, karabiber konur ve limon sikilir, kaynayincaya kadar
Isitilir ve servise sunulur.

Beyran

* 1 kg. meat of sheep throat with its bones,
* 300 gr. rice

* Pepper,

* Salt,

* Black pepper,

* 10 cloves of garlic,

* 100 gr. internal animal fat

How to Cook

1 kg meat is boiled in a pot on high flames, by the way the
brown particles on water is taken out . When it boils, the fire is
reduced and it is boiled properly. In another pot, 300 gr. rice
is boiled and 15 minutes later this rice is taken to plates as five
portions. 200 gr. meat, meat broth, garlic, pepper, salt, black
pepper are put on the rice and and dressed with lemon. It is
heated until it boils and then served.
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1 kase pilavlik bulgur,
1 kase firik,

1 yemek kasigl biber salcasi,

1 yemek kasigl domates salgas,
Karabiber ve tuz,

1 su bardadi nohut - zeytinyagi,
* Yeterince su.

Koyun eti bir tencereye konur, yikanir, Gstint értecek kadar
suyla atese konur. Képukleri Gstline birikince (kaynamaya bas-
larken) alinir. Tuz atilir. Aksamdan islatilmis nohutlar, domates
ve biber salcasi, karabiber ilave edilir. Etler yumusayip yene-
cek hale gelince stzdlir. Suyuna ayiklanmis bulgur ve firik ati-
lir ve pisirilir (Gsttnd iki parmak gegecek kadar suyu olmalidin).
Suyunu ¢ekip biraz demlendikten sonra yagi gezdirilir (bir cay
bardagn. Nohutlari kanstirilir. Etler kizgin yag konulmus tava-
ya atilarak her taraflari nar gibi kizartilir. Pilav servis tabagina
alinir. Ustl kizartilmis etlerle kapatilir. Turp, tere, coban salata,
ayranla servis edilir.

Firik Pilaf (Traditional Food)

* 1 kg. boneless sheep meat (fatless piece),
* a bowl! of rice,

* a bowl! of firik,

* one spoon of pepper paste,

* one spoon of tomato paste,

* black pepper and salt,

* a glass of chikpeas,

« olive oil and water as necessary

Put meat in a pot and wash it properly; then pour some wa-
ter as it covers the meat and heat it. When the bubbles appear
take them (while it is boiling). Add some salt. After that add
chicpeas which are already in water, tomato and pepper paste
and black pepper. When the meat softens, filter it. Mix cleared
bulgur, firik and cook it (there should enogh water covering
it). After it absorbs its water, pour the oil (a glass of tea). Mix
the chichpeas. Put the meat in hot oil and roast it until they
have reddish colour. Put the rice is on a plate and cover it
with roasted meat. It is served with radish, cress, green salad
and ayran.
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7+ 300 gr. kuru pirpirim * 2 adet limonun suyu

)| (semizotu) * 1 yemek kasigl biber salcasi
/-« 200 gr. tavla zar blyklti- 100 gr. nohut
gunde dogranmis et » 50 gr. bulgur
)+ 100 gr. mercimek « Tuz, biber, biraz nane, yag
> «50¢r. lolaz (zeytin veya aycicedi
* 2 adet kuru sogan * Su

(O]
=
D

3
S}

Q

)
~—

c
kS

N

T
S
~
5

©
o
£

=)
=

Q.

(0]
o)

oy
.0

N

©
()

* 13 dis sarimsak

Klcuk kapler halinde dogranmis ve tencereye konmus et-
lerin suyunu birakmasi saglanir. Bu ete yag, ince kiyilmis so-
Gan ilave edilir ve orta ateste sogan biraz solunca domates ve
biber salcalari konur. Bunlarla da biraz soldurulduktan sonra
Uzerine sicak su koyup biraz kaynatilir. Ayri kaplarda mercimek,
nohut, lolaz ayr ayri haslanir. Kurtulmus pirpirim, suyu iyice
koyulasincaya kadar haslanir, suyu dokulir ve sikilir. Kaynayan
salgall, kiymall suyun igerisine haslanmis pirpirm mercimek,
nohut, bulgur lolaz ve dévilmus sarimsak katip tekrar pisiri-
lir. Tuzu tamamlanir, eksisi konur, ocagin alti kapatilir. Servis
tabagina aldiktan sonra Uzerine yag, kirmizibiber ve nane ile
sus yapilir. (@yni yemek taze semizotu, pancar veya ispanakla
da yapllir.

Pirpirim As1 (Dish With Purslane)

* 300 gr. dried purslane * 1 tablespoon of
* 200 gr. finely diced meat pepper paste
(1 cm cubes) * 100 gr. chick peas
* 100 gr. lentils » 50 gr. bulgur
* 50 gr. cow peas (cracked wheat)
(common beans) * Salt, pepper, a little mint, oil
2 onions (olive or sunflower)
* 13 cloves of garlic » water

* e juice of 2 lemons

Boil the lentils, chick peas and beans separately until each
is cooked. Cook the small cubes of meat in a saucepan to
release the juices. Add the oil and finely chopped onions and
cook -on medium heat until the onions have softened a little.
Stir in the tomato and pepper paste and cook a little more.
Add hot water and simmer. Boil the dried purslane until the
water Is dark, drain and squeeze the purslane. Add the cooked
purslane, pulses, and crushed garlic to the meat mixture and
simmer together. Add salt to taste and the lemon juice, and
turn off the heat. Serve garnished with a drizzling of oil, red
pepper and mint. (This dish may also be made with fresh purs-
lane, beets or spinach).
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7"« 6 bardak kirmizi mercimek  « 2 demet maydanoz
* 1 bardak simit * 250 gr. yesil sogan
» 1 yemek kasigi biber salcasi < 250 gr. yesil sarimsak
» 1 yemek k. domates salgasi « tuz ve kirmjzibiber
)+ 2 tane kuru sogan « yeteri kadar su
* 1/2 bardak sivi yag

Kirmizi mercimek Uzerine 2 parmak gelecek sekilde su ile
ocaga konur. Igerisine biraz tuz ve biber attiktan sonra pisme-
ye birakilir. Pismeye yakin salcalar ilave edilir ve atesi kisila-
rak simitle birlikte 2-3 dk. Kadar pisirilir ve ocagin alti kapatilir.
Kuru soganlar incecik dogranir, yagda kizartilir, sonra alti ka-
patilir, kirmizibiber ilave edilir. Diger taraftan sebzeler dogranir
bir tarafa konur. Pisirilen kirmizi mercimek, simit karsimi, el
girecek kadar soguyunca 5 dk. yogrulur. Yag ve kizarmis so-
Ganlar bu harca katilarak karisana kadar tekrar yogrulur. Daha
sonra maydanoz, sogan ve sarimsaklar katilir, kigtk sikmalar
seklinde veya kasikla alinacak sekilde servis tabagina konur
ve servise sunulur.

Malhitali Kofte
(Red Lentil And Sesame Balls)

* 6 cups red lentils * 2 bunches of parsley
* 1 cup sesame seeds * 250 gr. spring onions
* | tablespoon pepper paste 250 gr. fresh garlic

« | table spoon tomato paste « salt and red pepper
« 2 onions > water

« 1/2 cup oil

Place the red lentils in a pan with water to a depth of two
fingers over the lentils. Add a little salt and pepper and sim-
mer. -When almost cooked, add the tomato and pepper paste
and the sesame seeds. Simmer on low for 2-3 more minutes
and then turn off the heat. Chop the onions very finely, saute
in.the oil and add red pepper. Chop the vegetables and set
aside. When the lentil and sesame mixture is cool enough to
handle, knead for 5 minutes. Add the onion and oil mixture and
knead further. Add the chopped parsley, onions and garlic,
and squeeze into small croquettes in the palm of your hand or
spread on-a dish and serve with a spoon.
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Siitlag ve Zerde

* 6 su bardagi su
* 1/2 su bardag piring
* 2 su bardagi seker
* istenirse bir portakal veya limon kabugu

Once piring ayiklanip yikanir ve bir tencerede suyla acilinca-
ya kadar pisirilr. Sonra rendelenmis portakal veya limon kabu-
gu ile sekeri ilave edilir ve koyulasincaya kadar-pisirlir.

Not: Sttlac ve Zerde ayni kdseye konulacaksa, kasenin alti-
na sUtlag konulur. Sttlag sogumaya birakilir. Sttlag soguduk-
tan sonra (zerine zerde konulur ve bunun (zerine cekilmis
fistikla stsleme yapilir.

Siitlac ve Zerde (Rice Pudding and Rice
Pudding With Saffron)

* 6 cups of water
* 1/2 cup of rice
» 2 cups of sugar
« rind of one orange or lemon if desired

How to Cook

Wash the rice and cook in the water until soft. Add the grated
orange or lemon rind and the sugar and cook until the mixture
thickens.

Note: If the Sutlac and the Zerde are served in the same
dish, place the rice pudding on the bottom and leave to cool.
Later, put the saffron pudding on top and garnish with ground
pistachios.
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) \ % Turkiye genelinde gerek evlerde gerekse carsi mutfaginda
/ [ en bilinen tatl tlru baklavadir. Baklava denilince Gaziantep'in
/) hatirlanmas! ise kesinlikle tesadif degil elbet. Gaziantep oto-
\// buslerinin kargo burolarinda siralanan tepsiler dolusu baklava
//U ~_/)basta olmak Uzere diger tatlilar; kahke, fistik, katmer vb. bu
/ /////\\ durumu dzetlemek icin: yeterlidir. lyi baklava yapabilmenin in-
== celikleri vardir; yufkalarin hangi incelikte acilacagi, yagin ne
\ sekilde hazirlanacagi, ortamin kuru ya da nemli-olusu, unun ka-
) litesi, firnda kullanilan odun k&murtnun cinsi, ustalarin hunerli
\\7/ elleri gibi. Babadan ogula bir miras titizligi ile aktarilan tathlarin
- yapiminda kullanilan malzemelerin secimindeki titizlik, hazir-
lamada ve pisirmede gosterilen beceri, baklavanin ve diger
tatlilarin séhrete kavusmasina ve aranilan damak tadi olmasina
olanak saglamistir.

Gaziantep'te baklavanin yanisira sébiyet, bulbulyuvasi ve
zamr(t yesili dolama, kadayif, kiinefe, susamli, cevizli, leblebili
helva, kuymak da aranilan tatlilardan. Agziniza degdigi an da-
gilan kurabiye ve katmer ise baska bir yerde bulamayacaginiz
tatlardan.

Kahke'yi unutmamak gerek elbette. Tatli, tuzlu, sade, susamli
olarak Uretilen, Gaziantepli'nin vazgecemedigi ¢orekler yore-
de kahke adini aliyor. Kahke aslinda Arapga kdkenli bir sézcik
ve bilezik anlamina geliyor. Yuvarlak simit gibi Uretilen ¢orekle-
rin yanisira kahke farkl sekil ve tatlarda da tretiliyor. Ornegin
yalnizca Ramazan ayinda yapilan Ramazan Kahkesi ya da ¢zel-
likle evlerde Uretilen bol baharatl kdy kahkesi gibi. Mahlep,
susam, gorekotu, rezene, pekmezde kahkenin lezzetine lezzet
katan tatlar arasinda geliyor.
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Gaziantep Desserts

Baklava is a well-known dessert everywhere all over Tur-
key. It is not a coincidence that baklava is a ssociated with
Gaziantep. Starting with Baklava, which is sold even in bus ter-
minals,other desserts of the city are kahke, pistachio, katmer
etc. Making good baklava requires some delicacies such as
the way of rolling dough, preparing the oil, event the tempea-
rature of the environment, the quality of dough, type of coal
used in oven, cooks’ gifted hands. It makes desserts that ingre-
dients used in them are meticulously chosen by the inherited
knowledge of the cook, talent in preparing and cooking them;
all these mentioned above make baklava and other desserts
famous and have a good flavor.

Besides baklava, sobiyet, bulbdlyuvasi, and zdmrit  yesili
dolama, halva with sesame, with walnuts are among distin-
guished tastes. Cookies, which diminish in your mouth, and Kat-
mer are among rare tastes which you will find nowhere else.

Kahke shoul not be forgetten of course. Indispensable cook-
ies for Gaziantep people, which are sweet, salty, plain, with
sesame, are called as Kahke. The word Kahke in fact derives
from Arabic and means bracelet. Besides circular cookies like
bagel, Kahke is produced in many tastes. For example, Rama-
dan Kahke which is produced in Ramadan mont and spicy K&y
Kahkesi which is homemade. Mahaleb, sesame, love-in-a-mist,
fennel, boiled grape juice are among the flavors which contrib-
ute to.the taste of Kahke.
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1 kg: sert bugday unu,
*3 yumurta,

*10 gr. tuz,

*50 gr. nisasta,

/)1 kg. sade yag,
> 500 gr. Antepfistigi ici,

+500 gr. sut,
*50 gr. irmik,
*750 gr. seker,
*350¢gr.su

Un tezgah Uzerine daire seklinde dokulur. 3 yumurta, 10 gr.
tuz ile ¢irpilarak su ilave edilerek yogurulur. Fitil seklinde uzati-
larak iki parmak eninde kesilen hamurlar oklavayla kenarindan
ortasina dogru elle inceltilir.

Hamurun yari capl 25-30 cm. olunca, elle nisasta seprilerek,
hamur (st Uste getirilir. Hamur eni 60 cm boyu 120-140 cm
kadar acilir. Acilan hamur baklava yapilacak tepsinin buyUkli-
gunde kesilir. icinden en ince ve en purizsiz olan ylzlik ve
yUzIUk alti olarak segilir.

Tepsi buydkligunde kesilen yufkadan oklavayla iki kat seri-
lir. Bu islem 12 veya 14 kat yufka serilene kadar devam eder.
Daha 6nceden hazirlanmis krema halindeki kaymak tepsinin
ortasina dokullp bigak yardimi ile her tarafina yayilr.

Uzerine cekilmis fistik serpilir ve Ustl acilan yufka ile do-
senir. Ustline ylzItk diye ayirilan hamurdan 10-12 kat serilir.
Keskin dilim bicagi ile mekik, muska ve parmak kare seklinde
kesilir, eritilmis sicak yag Uzerine gezdirilir ve firina verilir. Firin-
da tepsiler devamli yer degistirerek gevrilir.

Hazir olduktan sonra dilim halinde kesilen yerlerin bicakla
arasl acilr. Ates Uzerinde 2-3 dakika tutulur ve seker verme is-
lemine baslanir. 1 kg. seker 350 gr. su ile iyice kaynatilip kivam
yapilir, kepceyle Uzerine sicak olarak yavasca yedirilir.
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* 1 kg: wheat flour
*3 eggs

*10 gr. salt

» 50 gr. starch

__)=1kg. ol
> =500 gr. pistachio inside

*500 gr. milk
*50 gr. semolina
*750 gr. sugar
*350 gr. water

Flour is scattered on kitchen bench in circular shapes.
Scramble 3 eggs with 10gr salt and pour some water and
knead. Knead is extended in the shape of wick and cut in 2 or
3 cm; knead is made thinner from its outside to towards the
middle.

When its radius become 25-30cm, scatter some starch and
put pieces of dough one over another. Knead is extended into
60cm width and 120-140cm length. Cut that dough cut in the
size of the Baklava tray. For the bottom and top, choose the
smoothest and thinnest pieces.

Cover two layers with rolling pin with the dough. Do it up to
12 or 14 layers of dough. Pour the cream, which is prepared
in advance, in the middle of the tray and spread it all over the
tray with a knife.

Scatter some crunched pistachoes and cover with a dough.
Cut 10-12 layers of knead for the upper part. Cut it in the
shape of diamonds with a sharp knife; pour some hot butter
and bake it. Move the trays in the oven constantly. When it is
ready, cut on the diamond shape lines.

Keep it on fire for a few minutes and start to add mixture of
sugar and water. 1kg sugar is boiled in 350gr water and keep
boiling it until it caramalized. Finally, pour it on baklava with
ladle.
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) \\é% Rengi ve lezzeti ile tatl ve pastalan susleyen Antepfistigi,
T I

/[ yoérenin sahip oldugu en 6zel tat. Séhreti tlke sinirlarini coktan

/ /. asan, sehrimizin semboll olan Antepfistigl, diger tim kuruye-
/ / misler arasinda ayricalikli bir yere sahip.

/ /f) Unii basta tadi olmak zere, fistigin kendine has essiz 6zel-
VS " liklerinden gelmektedir. Sert kabuklu olan Antepfistigl ticari
N alanda énemli degere sahiptir.

) “Fistik bilgili ve faziletli insanlara benzer. Tasidigi buydk kiy-
~_ 4 mete ragmen alcak gonllld ve kanaatkardir. Hig bir bitkinin
yetisemedi kurak, kirag topraklarda, kayaliklarda biter ve ye-
tisir” Yazar Cemil Cahit Guzelbey Antepfistigini boyle tanim-
lamaktadir.

Kabuguna sigmayan lezzet, fistigin sagligimiza olumilu etkile-
ri de saymakla bitmiyor: Antepfistigl, kandaki kolesterol seviye-
sini dtsdrayor, kroner kalp hastaligi riskini azaltiyor. 100 gram
Antepfistigl vicudun gunlik protein, vitamin B1 ve fosfor ihti-
yacinin % 35'ini, yag ihtiyacinin ise énemli bir kismini karsiliyor.

Tazesi, kabuklusu, kavrulmusu, tarlt ¢esidi ile Antep-

., fistig, Ekim ayinda duzenlenen Uluslararasi Antepfis-

: tigr Kaltur ve Sanat Festivalinde goru-
clye gikiyor.

Antep Pistachio

Pistachio, which is used for decorat-
ing cakes and desserts, is the most ex-
quisite taste of the region. It has a privileged
place among other snacks in Gaziantep cuisine because of
jits fame beyond boundaries.

The fame of pistachio stems from not only its flavor but also
its unique characteristics. It has a good value in market thanks
to its hard shell. ‘Pistachio is like the person who is full of wis-
dom and virtue. Despite the great value it has, it is humble and
contented and unlike other plants, it grows in dry rocky fields’
says Cemil Cahit GUZELBEY, the writer.

Pistachio also has numberless benefits for our health. It de-
creases the cholesterol level in our blood and-reduces the
risk of heart disease. A 100-gram- pistachio supplies protein,
vitamin B1 and 35% of phosphor and a great number of fats
for a person’s daily need.

Pistachio has many variations such as raw, toasted and
toasted with shells and it shows up in International Pistachio
Festival in October.

E Gaziantep Mutfagi / Gaziantep Cuisine
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77 Sira, GzGm suyunun kaynatiimasindan ve gegitli katki mad-
delerininde katilmasindan elde edilen bastik, sucuk, pekmez,
dilme, tarhana, muska gibi gida maddelerine verilen addir.
Sira, 6zellikle Gzamdn hasat mevsimi olan Eylul ve Ekim ayla-

%) rinda yapilr. Sira, genel olarak dokulgen Gzimden yapllir.

Yikanan Gzamler UzUm teknesine yerlestirilir ve Gzerine sira
topragi serpilir. Tepeleme isleminin ardindan elde edilen Gzim
suyu mahsere kazanina aktarilir. Mahsere kazanimnin yizinden
alinan tizim suyuna Burun Serbeti adi verilir ve bastik bu suyla
yapllir. Kaynayan siraya az su ile yogrulan nisasta aktarilir ve
iyice karismasi saglanir. Bal rengini alan sira bastik ve sucuk
batinimasi i¢in hazir hale gelir.

How To Make Shira
(Sira)

Shira (sira) is the general
name given to local foods such
as bastik, sucuk, pekmez, dilme, tarhana, muska
which contain boiled grape juice and various additives.' Shira
is made especially in the harvest time of grapes which are
September and October. Mature grapes are used for it.

Washed grapes are put into a vessel and some special sub-
stance called sira topragi is added on them. Grapes stepped
on for a while turns into juice and it is taken to another vessel.
The bubbles formed by boiling are called burun serbeti and it
is particularly used for bastik. Some starch is added to the boil-
ing juice and stirred for a while. Shira turning out to be yellow
is ready for bastik and sucuk.
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Kishik Hazirliklar

Patlican, kabak, domates, acur, dolmalik tatl
ve acl biberler kurumak zere mevsimi gelince
evlerin hayatlarinda (avlu), balkonlarinda boy
gosterirler.

Visne, cilek, kayisi basta olmak Uzere gesitli
meyvelerden hazirlanan regel, surup, marme-
lat gesitleri de kislik hazirliklarin arasinda yer
alir. Gl, incir, karpuz, domates; yesil ceviz
ve yabani-meyvelerden yapilan regeller bu
tirdn 6zgln érneklerini olusturur.

Peynir basma, kirma yesil zeytin, tursu,
salga ve biber yapimi bélgenin kis hazirlik-
larinda 6n siray! alir. Biber ve domateslerden
glneste koyulastirma yoluyla salgalar hazir-
lanir. Bu sekilde hazirlanan salgalar dzellikle
tencere yemeklerine lezzet verme amaciyla
kullanilirlar. Salgalar kullanim oranlarina bagl
olarak yemegin goérdndmuni ve lezzetini etkilerler.

Cesitli sebzelerin, su, sirke, tuz, limon vb. ile birlestiriimesi ile
yapilan tursular, kis yemeklerinin yaninda yogun olarak tike-
tilen yiyeceklerdir.

Winter Preparations

When its season comes, you can see aubergine, vegetable
marrow, tomato, hairy cucumber, stuffed and bitter peppers.

Jam, syrup, marmalade, types made from fruit such as main-
ly marello cherry, strawberry, apricot are among the winter
preparations. Jam which is made from rode, fig, watermelon,
tomato, green walnut and untamed fruit are among the char-
acteristic patterns of this type.

Cheese, olive, pickle, paste and pepper production come
first in winter preparations in this region. Paste is prepared by
making tomatoes and peppers dense in the sun. Paste which
is prepared through this way is used to give a delicious taste
to the saucepan dishes. Paste affects dishes appearance and
flavour depending on their amount of use.

Pickle which is made by the combination of some vegeta-
bles such as water, vinegar, salt, lemon etc. are among the
mostly consumed winter dishes.
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Emine Gogiis Mutfak Miizesi

Gaziantep mutfak kUlturinU tanitmayl amaglayan Emine
G6gus Mutfak Mizesinde, dzel vitrinlerde sergilenen cesitli
mutfak esyalari gecmis donemlerdeki mutfak kilttrd hakkinda
bilgiler vermektedir.

Dar sokaklari ile Unlt Gaziantep Kalesi eteklerinde, tarihi Go-
gus Konaginda hayat bulan tlkemizin ik mutfak mizesinde;
bayram yemegi yuvarlamanin yapiimasi, soguk kis gecele-
rinde tandir basinda yenilen bastik, sucuk, ceviz, kahve-mirra
pisiriimesi vb. yoresel detaylar, Gaziantep yoresine 6zgu kiya-
fetler esliginde mankenlerle canlandiriimaktadir.

Emine Gogtis Culinary Museum

The Emine GOgus Culinary Museum, built with the goal of
presenting Gaziantep cuisine, both describes the cuisine of
earlier periods and exhibits various kitchen equipments in spe-
cial display windows.

The first culinary museum: of our country is.located in the
historical G6gus Mansion which is near the outskirts of Gazian-
tep castle, an area famous for its narrow streets. This museum
illustrates, with traditionally dressed mannequins, how to cook
and prepare ‘yuvarlama” -a traditional bayram food-, mira -a
traditional coffee- and bastik and sucuk (a traditional kind of
sweet eaten around a traditional stove called “tandir” on cold
winter nights), and.similar local specialities.

Adres: Seferpasa Mahallesi Sadik Dayi Sokak No:16
Sahinbey/Gaziantep
Tel: 034222008 88
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