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ERGENE'NIN TARIHI, KULTUREL DEGERLERI VE MUTFAGI

MILLETE EFENDILIK YOKTUR, HIZMET VARDIR.
BU MILLETE HIZMET EDEN, ONUMN EFENDIiSi OLUR.

SUNUS

Kiiltiir ve tarih bilinci milletlerin hayata kargi durugunu, varlgini ve tarzini belirleyen en énemli etkendir. Toplum-Kkiiltiir iliskisi, 6ncelikli olarak Milli kiiltiirii yansitan unsurdur. Edebi eserler,

yiyecek ve igecekler, mimari eserler, sanat iiriinleri, inanglar, halk oyunlari, kiyafetler milli kiiltiir 6gelerini yansitan, ge¢misten giiniimiize gelen ve devam edecek toplumsal motifleri
olusturur. Milletlerin olmazsa olmazi, varliklarini daim ettirebilecekleri, toplumu birbirine baglayan en degerli niteleyicilerdir.

Dil, din, gelenek-gdrenek, tarih, sanat, diinya gériigii tiim 6geleri kapsayan ve biinyesinde barindiran zenginliklerdir. Milletlerin varhigini koruyabilmesi igin, kiiltiirel 6Gelerine sahip ¢ikilmasi
gerekmektedir.

Bu amagla Ergene ilgemize ve ilgemize farkli bélge ve iilkelerden gelen insanlarimiza ait kiiltiirel motifler ve Ergenemizin yéresel lezzetleri kaymakamligimiz biinyesinde baslatilan ¢alismalar
neticesinde derlenmis ve Tiirkge-ingilizce kitapgik haline getirilerek saygideger halkimizin bilgisine sunulmustur.ilgemizin ilklerinden biri olan bu ¢alismamizda emedi gegen tiim mesai
arkadaglarima ve saygideger Ergene halkina sonsuz siikranlarimi sunarim.

Fatih KIZILTOPRAK
Ergene Kaymakami

THE HISTORICAL AND CULTURAL VALUES AND CUISINE OF ERGENE

FOREWORD

The awareness of history and culture is the most significant factor determining attitudes towards life, existence and style of nationalities. The relation of society and culture is the prior
component representing National Culture. Literary and architectural works, masterpieces, beliefs, folk dances, clothes, food and beverages are the factors representing national culture and
societal patterns, from past to present as well as to be continued, consist of these factors. They are indispensible and the most valuable attributives which link people in society and enable
them to continue their existence. Language, religion, customs, history, art, worldview are the wealthy comprising all factors and containing in themselves. It is necessary for nations to
protect their existence by adopting cultural factors. In accordance with this purpose, cultural patterns belonging to Ergene district and people coming here from other regions and countries
and cuisine of our district are compiled to a Turkish - English pamphlet thanks to studies in our district governorship and presented to our respectable community. With such an initial study,
1 extend my endless gratitude to all my colleagues participating in this and respectable Ergene community.

Fatih KIZILTOPRAK
Ergene District Governor



ERGENE'NIN TARIHI, KULTUREL DEGERLERIi VE MUTFAGI

TANITIM
Ergene ilgesi, 2013 yilinda Tekirdag ilinin blyiksehir statiisiine kavusmasiyla kurulmus, Marmaracik merkez olmak Gzere
Misinli, Ulas, Cumhuriyet, Velimese, Saglik, Yesiltepe, Pasakdy, igneler, Vakiflar, Karamehmet, Yulafli, Kirkgdz, Ahimehmet,
Pinarbasl, Bakirga, Esenler mahallelerini kapsayan yaklasik 58.000 niifuslu geng bir ilgedir.

INTRODUCTION
The District of Ergenehas been established in year 2013 as the City of Tekirdag gained the status of a Metropolitan
Municipality and is a young district with a population of 58,000 people including the following neighborhoods: Marmaracik
as the central neighborhood, Misinli, Ulas, Cumhuriyet, Velimese, Saglik, Yesiltepe, Pasakoy, Igneler, Vakiflar, Karamehmet,
Yulafli, Kirkgoz, Ahimehmet,Pinarbasi,Bakirca, Esenler.

ERGENE




ERGENE'NIN TARIHI, KULTUREL DEGERLERI VE MUTFAGI!

FE [ I LT TR ey e e e W W T TARIHI

1937 yilinda Bulgaristan’in Dobruca bolgesinden gelen
vatandaglarimizin 1938 vyilinda kurduklarr Marmaracik
koyl 1998 yilinda cikarilan bir yasayla Corlu’ya bagl belde
belediyesi olmustur.

Marmara Bolgesinde, Kocaeli, Sakarya’dan baslayan
sanayinin yayllmasi, 1970’ten itibaren istanbul’'un batisina
baska bir deyisle Trakya'ya sicramis, bu yayilma 1980
yilindan itibaren biyik bir ivme kazanmis, genis Ergene
Vadisi’'nde bulunan yerlesim vyerleri de bu yayilmadan
nasibini fazlasiyla almislardir.

Arazi yapisi itibariyle zaten var olan potansiyelin Uzerine
yerli Gretimdeki basarisini artiran Marmaracik, biyik
sanayi tesislerine kavusmus ve bu tesislerin is imkani
yaratmas! bakimindan hizla go¢ almaya baglamistir.

Hizli bir gelisim gosteren belde, Tiirkiye Biyik Millet

J Meclisinde kabul edilen 06.12.2012 tarih ve 28489 sayili
e Resmi Gazete’ de yayimlanan 6360 sayili kanuna

Velimese

dayanarak 2013 yilinda Marmaracik merkez olmak Uzere Ergene adiyla ilge yapilmistir.

HISTORY

The Marmaracik village established in 1938 by our citizens who came from the Dobruca region of Bulgaria in 1937 became a town municipality
within the structure of Corlu, following a law that came into effect in 1998.

Spread of industry, which started in the Marmara Region starting from Kocaeli, Sakarya spread to the west of Istanbul, hence Thrace with effect
from 1970 and this spread gained speed as of 1980 and the settlement areas in the wide Ergene Valley were influenced by this.

Marmaracik already had significant potential as of the structure of its land and by succeeding in domestic manufacturing, it started to have large
industrial facilities and the region started to get a lot of migration to create employment opportunities in these facilities.

The town, which developed very fast became a district with the name of Ergene and Marmaracik was accepted as its headquarters in year 2013,
based on the Law with number 6360, accepted by the Turkish Parliament and published in the Official Gazette dated 06.12.2012 and with number
28489.
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COGRAFi YAPI

Ergene cogunlukla diiz bir araziye sahiptir. Topraklari oldukga verimlidir ve yiiz 6l¢limii 450 km2 dir. Ergene Nehri’nin en dnemli
kollarindan biri Marmaracik’ tan geger. Tarimsal sulamalarda kullanilir.
ilcemizde tarim ve hayvancilik dnemli bir gecim kaynagidir. Bélgenin cografi zenginliklerini iyi degerlendiren Ergene Halki aile
ciftciligini yaygin hale getirmistir.

GEOGRAPHICAL STRUCTURE
Ergenelargely has a flat ground. It has a very productive soil and its surface area is 450 km2 dir. One of the most significant
branches of the Ergene River passes through Marmaracik. It is used for agricultural irrigation.
Agriculture and stockbreeding are significant sources of income in our district. The people of Ergene, having fully utilized the
geographical richness of the region, use Family Farming extensively.
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HALK KULTURU (POPULAR CULTURE)
DOGUM (BIRTH)

Dogum, biitlin toplumlarda mutlu bir olay olarak kabul edilmistir. Dogum toplumda ana ve babaya duyulan saygiyr artirir. Caglar boyu
doguma ve onun kendi biinyesi icindeki evrelerine bir takim gegis toreleri ve térenleri eslik ederler. inanglar dogrultusunda gebelik dncesi ddnem-
den baslanilarak bazi adetler yerine getirilir. Yeni kusaklar béylece ge¢misi de yad eder.

Birth has been accepted as a happy incident in all societies. Birth increases the respect for the mother and the father in the society. Birth
followed by different stages of life has been accompanied by a number of customs and ceremonies for centuries. Depending on beliefs, some
customs are fulfilled starting from the period prior to pregnancy. In this way, the new generations also remember the past.




ERGENE'NIN TARIHI, KULTUREL DEGERLERI VE MUTFAGI!

ilgemizdeki dogum adetlerinden bazilari sunlardir;
(Some of the birth customs in our district are as follows;)
KIRK UCURMA - PASSING FORTY

Bebek kirk glinliik olunca bir bakir kapta su isitilir. Kaynamis suyun igine bir altin atilir. Bir yumurtanin tepesi delinip igi ¢ikarilir. Sonra bu
tepesi delik yumurtanin igine su doldurularak, bakirdaki suyun igine kirk kez bosaltilir. “Kirki kirkladim, kirk birinde pakladim” deyip bebek
o su ile yikanir. Bebegin annesi de ayni sekilde yapilan sudan yikanir. Aksamiizeri veya 6gleden sonra bebek uzak yerlere gezmeye
gotardllr. Uzak yerlere gidince bebegin sesinin giizel olacagi inanci yaygindir.

When the baby gets forty days old, water is heated in a copper pan. A piece of gold is thrown inside the boiled water. A hole is made at
the tip of an egg and the egg is drained out. Then, water is put in this egg that has a hole on its top and is poured into the copper can with
water. This process is repeated forty times. The baby is washed in that water by saying “I fortied the forty and cleaned on forty-first”. The
mother of the baby is also washed in the same water and in the same manner. In the afternoon or early evening hours, the baby is taken
out for sightseeing. It is believed that the baby will have a beautiful voice if taken to long distance.
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ADIM PEKSIMETi - COREGI
(FIRST STEP BISCUIT-CAKE)

Heniliz adim atmaya baslayan cocuklar igin yapilan bir adettir. Cocuk adim atmaya basladigi zaman annesi ¢evrede gegerli ne ise,
peksimet, ¢corek ya da susamli, nohutlu kiiciik ekmekler yapar. Yapilan peksimetlerden birinin icine para koyarlar. Bu peksimetler
komsulara dagitilir. icinde para olan peksimet kime ¢ikarsa o cocuga bir hediye alir. Bazi yerlerde buna adim ¢éregi, adim turtasi, adim
papasi da denmektedir. Yapilmazsa ¢ocugun dizgiin yliriyemeyecegine inanilir.

It is a tradition for children who take their first steps. When the child takes his or her first steps, the mother bakes all popu-
lar desserts such as cakes, biscuits, sesame bread or bread with chickpea. Money is put in one of the cakes or biscuits baked.
These cakes and biscuits are distributed to the neighbors. Whoever gets the biscuit or cake with money buys a present for the
child. This tradition is referred to as first step cake, first step biscuit or first step papa in different locations. It is believed that
the child won’t be able to walk properly if this is not done.
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Di$ BUGDAYI (TOOTH WHEAT)

Disleri yeni ¢ikmaya baslayan bebekler icin yapilir. Bugday kaynatilir. Gece komsular ¢agrilir. ikramlarda bulunulur. Bunlarin yani
sira kaynamis bugdaylar tabak tabak ikram edilir. Tabaga koyulan bugdaylarin birine para koyulur. Para kimin tabaginda cikarsa, o
kisi, bebege hediye alir. Otuz iki tane bugday ipe dizilir. ipe dizilmis bugdaylar bebegin omzuna asilir. Bebegin omzundaki bugday
gorenler bir tane kirip basindan asagi atar. Bu adet gerceklestirilirse bebegin dislerinin saglam olacagina inanilir.

It is made for babies that have new teeth. Wheat is boiled. Neighbors are invited at night. Lots of food is served. In addition to
the food served, the boiled wheat is also served in plates. Money is put in one of the wheat plates. Whoever receives the plate
with money buys a present for the child. Thirty two pieces of wheat are lined up on a string. The wheat lined in the string are hung
on the baby’s shoulder. Those who see the wheat on the baby’s shoulder break one and throw it from under the head of the baby.
It is believed that if this tradition is implemented, the baby will have strong teeth.

14
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NiNNILERIMiZ (OUR LULLABIES)

Ninniler gesitli zaman birimlerinde kusaktan kusaga devredilip aktarilan, ezgileri yoniiyle gocuklari etkileyen triinlerdir. Ortaya gikiglariyla ilgili kesin
bilgilere sahip olamadigimiz ninniler, ¢ikis zamanlarindaki asil sekillerini koruyamamuslardir. Tarihsel, sosyal ve kiiltirel nedenler, gogler degisiklige
ugramalarina neden olmustur. Ninniler, séylendikleri toplumun kiiltirini yansitmiglardir. Birgok sekilleri olmakla birlikte, ninniler genellikle mani
dortlukleriyle sdylenir. Ninni konulu manilerin son dizeleri ninni anlatim kaliplarindan olusur. Ninni baglangicinda ninni sdylenene bir seslenme gérlir.
Ninni sonunda gocugu uyutmayi amaglayan ses tekrarlarindan yararlanilir. Ninniler ezgi yoniyle besik sallama ahengine uygun séylenirken, bazen ezgi
ve ses tonu ¢ocugun durumuna gore ayarlanir.

Her ninninin temasi da farklidir. ilcemizde yaygin olan ninnileri sdyle siralayabiliriz;

Lullabies are the heritage of a society that are transferred from one generation to another and influence the children with their melody. We do not
have specific information as to how the lullabies came into existence, however they have never been able to preserve their original versions. Historical,
social and cultural reasons have caused lullabies to undergo changes. Lullabies reflect the culture of the society. Although there are many different
types of lullabies, they are mostly the sing versions of poems comprising of four verses. The final verses of the lullabies comprise of patterns describing
the lullabies. In the beginning of the lullabies, the baby to whom the lullaby is said id addressed. The lullaby attempts to put the baby to sleep through
repetition of sounds. While the tone of the lullabies are adjusted to be in line with the speed of rocking the cradle, sometimes the lyrics and the tone
of the voice are adjusted to the condition of the baby.

The theme of each lullaby is different. The lullabies used commonly in our district can be cited as follows;

-Kardesinin olmasi dilegiyle sdylenen niniler:
Uyusun da bydsin ninni

Ninni Aktasi beledigim ninni

Beledigim bir aktas durur, ninni

Yoldan gecen yolcu arkadas ninni

Onlar da himmet etin

Mevlam ona bir can versin-Ahmet'im ninni
- Dua Nitelikli Ninniler:

Dere boyu saz olur

Gl agihr yaz olur

Ben yavruma giil demem

GUllin 6mrii az olur.

E, ee

- HU, h, hi Allah

Sen uykular ver Allah

Oglum bilyiisiin Insallah

Herkes desin Masallah

-Lullabies sang with the hope of having a sibling:
Let it sleep let it grow lullaby

| swaddled the white stone lullaby

The white stone | swaddled stands there lullaby
A passenger friends passes through the road lullaby
Let them be polite

Let the Lord bless with life — my Ahmet lullaby

- Lullabies sang as a Prayer:

The sides of the river are covered with grasses
Roses bloom and summer comes

| won’t call my baby a rose

The life of a rose is short.

E, ee

- Hue, hue, hueGod

Put him to sleepGod

Let my song grow God willing

Let everyone say Praise be

- Uyuma, Blyiime ve Yiirime Dilegiyle llgili
Ninniler:

Babasi da deve gelmez eve

Anasi da katir dinlemez hatir

Hu hu hu hu hu

Uyusun da biydsin ninni

Tipis tipig ylristin ninni

Simdi de anasi gelecek

Kizina da meme verecek

Hu hu hu hu hu

-Lullabies wishing Sleep, Growth and Walking:
Neither the father nor the camel doesn't come home
And the mother is stubborn has no respect
Huehuehuehuehue

Let him sleep and grow lullaby

Let him walk like a toddler lullaby

And now the mom will come

She will breastfeed her daughter

Hue huehuehuehue

15
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SUNNET (CIRCUMCISION)

ilcemizde siinnet diigiinlerinde geleneksel olarak mevlit okutulur. Sonrasinda siinnet cocuguna sehir turu attirilir. Stinnet diigiinlerinde
tathlar yapilir. Bir sonraki giin diigiin eglencesi ile siinnet merasimi son bulur.

It is a traditional to have an Islamic prayer service called mevlit during circumcision ceremonies. Then the child to be circumcised is taken to
a tour of the city. Desserts are cooked for circumcision celebrations. The ceremony of circumcision ends with festive celebrations like a wedding.

16
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ASKER UGURLAMA (ASKERE HASRETLIK);
FAREWELL CEREMONY FOR SOLDIERS (FAREWELL DUE TO MILITARY SERVICE);

Asker olacak geng askere gitmesine bir hafta kala tiim akrabalarindan helallik alir. Yakinlari kendisini yemege davet ederler, gesitli hediyeler
alinir. Gidecegi glin davul ve klarnet sazlari esliginde ugurlama gergeklestirilir.

Genellikle bu merasimler, mahallenin ortak kullanim alanlarinda toplanilarak yérenin kaymakam, belediye baskani gibi temsilcilerinin de katilimi ile
coskulu bir sekilde gerceklestirilir.

A young men who is about to join the army gets the blessing of all his relatives a week before leaving. His relatives and people close to him invite
him for dinner and buy him various gifts. The soldier is sent of with live music made by drums and clarinet.

In general, these ceremonies are held by meeting in the common areas of the neighborhood and the local administrators such as the district gover-
nor, mayor etc also attend these ceremonies and ceremonies are held in a very enthusiastic manner.

17
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DUGUN ( WEDDING);

Anadolu’nun gesitli yerlerinden ve Balkan ilkelerinden ilgemize gelen vatandaglarimiza ait biyik bir kiltir zenginligi vardir. Diigiin geleneklerinde yalniz geyiz
alma yoktur. Once eyiz serme, sonra damat tirasi, toprak basti ve delikanli parasi vardir. Geng kizlar kina gecelerinde darbuka ve tef alarak maniler sdylerler.
Diigiin yemekleri yapilir, sagi denen diigiin evine getirilen hediyeler vardir. Bohga iki ailenin birbirine aldigi hediyeler ile doludur.
Diigiin yemeklerinde de kurban yemeklerinde de keskek, kavurma et ya da yahni ayrica etli veya zeytinyagli yaprak sarmasi yapilir.

There is a vast cultural richness and heritage from our citizens that came from different parts of Anatolia and the Balkan countries. However, the wedding ceremo-
nies do not include getting the dowry. However, the dowry is exhibited and then there is the shaving ceremony for the groom, stepping the ground and money for
the young man. Young girls play the drum and the tambourine and sing musical poems during the night of henna.

Wedding meals are cooked, here are presents called sachi, which are brought to the wedding house. The bundles are full of gifts that both families buy for each other.
Keshkek, roasted meat, stew and also stuffed grape leaves with meat and olive oil are cooked during wedding meals and sacrifice meals.

Evlenme yasina gelen gengler evlenme isteklerini gesitli sekillerde (ayakkabilari ters gevirme, devamli of gekme) evin biytiklerine ima ederler. Sirasiyla kiz isteme, soz
kesme, nisan toreni gergeklestirildikten sonra dugtin gerceklestirilir. DUgunler genelde i glin stirer. Kiz kinasina gelin salinmasi denir.

Young people at the age of marriage imply their wish to get married through different ways (such as turning their shoes upside down, sighing constantly etc.). First,
the hand of the girl is asked for marriage and then betrothal and engagement follow and finally the wedding takes place. Weddings usually last three days. The henna
night is called swinging of the bride.
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licemizde evlenme ile ilgili adetlerimiz séyledir;
(Out traditions about weddings in our district are as follows)

TOPRAK BASTI (LAND TOLL)

Dlglinlerimizde damat eger baska bir kdydense, kisacasi yabanciysa, “toprak bast”” denilen bir adet yasatilir. Evlenecegi kizi gérmeye gelen damat,
kdyiin gencleri tarafindan yakalanir ve toprak basti denilen bir miktar para istenir. istenilen rakam genelde, ilk baslarda cok yiiksek tutulur ve pazarlik
yapilir. Damat bu parayi vermedigi takdirde, kizin kdyline istenmez. Damattan alinan bahsis, kdyiin genclerine verilir.

If the groom is a foreigner in our weddings, in other words if he is from a different land, a tradition called “land toll” is exercised. The groom, who
comes to see the girl he will marry, is caught by the young men of the village and he is requested to make a payment called land toll. The amount of
money requested at the beginning is quite high and then negotiations are made. If the groom does not pay the money, he is not welcome in the village
of the girl. The tip paid by the groom is distributed to the young people in the village.

KINA GECESi (HENNA NIGHT)

Kina gecesine ana kinasi denir. Kizin evinde yapilir.
Kizin sagdiglari ve arkadaslari gelinin yaninda olur.
Kizin annesi kirmizi grep denen ortiyl kizinin bagina
orter. Kina yakilirken gelin ellerini agmaz. Kayinvalide
gelinin her bir eline altin koyar ve gelin ellerini acar,
kinayi yengeler yakar. Kizlar eglenir. icinde seker ve
para olan toprak testi kirilir.

The henna night is called the mom’s henna. It is
prepared in the house of the bride. The bridesmaids
and the friends of the bride are with the bride. The
mother of the bride p uts a red cover on her daugh-
ter’s head. The bride doesn't open her hands when
henna is applied. The mother in law puts a gold in
each hand of the girl and the bride opens her hands
and the aunts apply the henna. Girls have fun. An
earthen pitcher with candy and money in it is broken.
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SANDIK KALKMAZ (THE DOWRY CHEST WON'T TAKE OFF)

Gelin geyizini almaya gelen erkek tarafi ceyizi
gotirecegi zaman, kiz tarafindan bir ¢ocuk
sandigin tizerine oturur. Gerekli bahsisi almayan
cocuk kalkmaz.istenilen para verilince ceyiz
gider.

When the relatives of the groom arrive to pick
up the dowry chest ofbride, a child from the
bride’s side sits on the chest. The child won’t
move without getting the necessary tip. The
dowry leaves only when the money requested
by the child is paid.

BAYRAM GELENEéi(FESTIVITY TRADITION);
Dini bayramlarimiz olan Ramazan ve Kurban Bayramlari genel hatlariyla tilkemiz 6rf ve adetleriyle drtlismekle beraber, bazi yoresel farkliliklar géstermekte-
dir. Bayram namazi sonrasi bayramlasma, kurban bayrami sonrasi kurban kesimi ve kurbanin ii¢ parcaya béliiniip dagitiimasi islamiyet’in gelenegidir.
Bu farkliliga en glizel 6rnek Ahimehmet Mahallesindeki bayramlasma gelenegidir.
Ahimehmet’te Ramazan ve Kurban Bayrami kutlamasi 6gle namazini miiteakip ttim halkin ve ¢ocuklarin katilimi ile cami ¢evresinde yapilir.
ilcenin tiim mahallelerinden gelen ¢ocuklar ellerinde posetlerle cami éniinde toplanirlar. Namazini kilan ilce halki cami avlusuna getirdikleri seker, biskivi,
gofret, cikolata, vb. hediyeleri cocuklarin posetlerine doldururlar. Daha sonra ¢ocuklar kendi aralarinda bayramlasir ve bayramlasma merasimi son bulur.

The Eid and Ramadan Festivities, which are our religious holidays, are celebrated similar to the general customs and traditions of our country, however there
are some regional differences. Wishing merry holidays after salat al eid (festivity prayer), it is a tradition in Islam that the sacrifice animal is divided into three
parts and is distributed.

The best example of this difference is the tradition of wishing of merry holidays in the Ahi Mehmet Neighborhood.

In Ahi Mehmet, the celebrations of the Ramadan and Eid Festivities are made after the noon prayer around the mosque, with the participation of the whole
population and the children.

Children coming from all neighborhoods of the district gather in front of the mosque with bags in their hands. The people of the district, having made their
prayers, bring gifts such as candy, biscuits, waffles, chocolate etc., and put them in the bags of the children. Then children wish merry festivities to each other
and the ceremony of festivities end.
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Ahimehmet Mahallesi bayramlagma geleneginden fotograflar;
(Photographs from festivity traditions in the AhimehmetNeighborhood)

Bu bayramlasma unutulmaya yiiz tutmus cok naif bir gelenegi hala canl tutmaktadir. Cocuklar bayrami gercekten bayram mutlulugu ile
yasar. Bayramlasmanin ne oldugunu heniiz kiiclk yasta 6ziimser ve bayram tadinda gercek bir bayram yasar.

This way of wishing merry holidays still keeps a very naive tradition alive. Children really enjoy the celebration of festivities. They internalize
the meaning of wishing merry festivities in a very young age and really enjoy the festivities.
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YORESEL YiYECEK VE iCECEKLER (REGIONAL FOOD AND BEVERAGES)
ilcemizde yapilan yoresel yiyecek ve igecekler sunlardir;
(The regional food and beverages made in our district are as follows;)

Hamur isleri(Pastries);
Cizleme, Dizmana, Kirma, Nohutlu Ekmek, Sini Mantisi, Kifla.
Jaezleme, Dizmana, Kirma, Bread with Chickpea, SiniManti, Kifla
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Ahimehmet Mabhallesi bayramlagma geleneginden fotograflar;
(Photographs from festivity traditions in the AhimehmetNeighborhood)

Yemekler(Main Courses);
Gocmen Pilavi, Keskek, Hasil, Kagamak, Lahana Asi, Manca, Patatesli Sulu Kofte Yemegi, Peynirli Gogmen Biberi, Tenekede Tavuk, Topal
Tavuk, Yogurtlu Gogmen Koftesi.

Gochmen Pilaf, Keshkek, Hashil, Kachamak, Cabbage Meal, Manca, Meatball Dish with Sauce and Potato, Gochmen Pepper with Cheese,
Chicken in Tin, Gochmen Meatball with Yoghurt.

Tathlar(Dessert);
Biizme Baklava, Amonyakli Pasta, incir Dolmasi, Pancar Pekmezi, Pasa Lokumu, Siitlii Paluze, Kaymakgina.

Buzme Baklava, Ammoniac Dessert, Stuffed Fig, Beet Molasses, Pasha Turkish Delight, MilkyPaluze, Kaymakchina

Ahimehmet Keten Helvasi(Ahi Mehmet Cotton CandyHelvasi);

Ayrica kis aylarinda Ahimehmet mahallesinde keten helvasi yapma gelenegi de devam etmektedir.

Also, the tradition of making cotton candy during winter continues in the
Ahimehmetneighborhood.
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Keten Helva Yapimindan Fotograflar (Photos of Making Cotton Candy);
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Baharat; Poy (Spice; Poy)
Poy cemeni cok eskiden beri bilinen bir kiiltiir bitkisidir.Poy ilcemizde halk tarafindan dogal bir sekilde yapilir. Sabah kahvaltisinda sirdan yagi
ile ekmege siiriiliir.Harika bir lezzete eslik eden poy yoremizde sirekli tiketilir.
PoyCummin is a cultivated plant known for many years. Poy is prepared in our district by the people in a natural manner.
It is spread on the bread with abomasum fat. Poy, with a magnificent taste, is consumed regularly in our region.

Ulkemizde de Trakya, Marmara, Orta, Giiney ve Giineydogu Anadolu bélgelerinde yetistirilmektedir. Ankara, Konya, Tokat, Afyon,
Kahramanmaras gibi illerde tarimi yapilmaktadir. Orta ve Glineydogu Anadolu’da, tohumlari igin yetistirilir. Cemen bitkisinin tohumlari i¢
piyasada cesitli amaclar icin kullanildigi gibi ayni zamanda ihracati da yapilmaktadir. Bugiine kadar ilkemizde bu kiltir bitkisi islah edilememis,
Ureticiler tohumluklarini kendi Grtinlerinden karsilamislardir. Bitkinin yetistiriciliginde yazlik ekim yapilmakta ve bu da verim azalmasina sebep
olmaktadir.

It is grown in our country in Thrace, the Marmara, the Central Anatolian, the South Anatolian and the Southeast Anatolian regions. It is grown
in cities such as Ankara, Konya, Tokat, Afyon, Kahramanmarasetc. It is grown in the Central Anatolian and Southeast Anatolian regions for its
seeds. The seed of cumin is used for various purposes in the domestic market and it is also exported. This cultivation plant has not been reformed
and the producers have met their need for seeds from their own products. Planting is made during summer and this causes losses of productivity.
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Salga; Liitenitsa (Kahvaltiik Gogmen Sosu)
Tomato Paste; Lutenitsa (Refugee Sauce for Breakfast)

Litenitsa; kirmizi biber, domates, patlican ana malzemeler olmak (izere
cesitli baharatlar eklenerek hazirlanan ve genellikle kahvaltilarda tiketilen
bir sostur.

Lutenitsa; is a sauce prepared by using the main ingredients of red
" pepper, tomato,
. eggplant and also spices.

BOZA (BOZA);
VELIMESE BOZASI (VELIMESE BOZA)
OSMANLI'DAN GUNUMUZE DEGISMEYEN LEZZET

Boza, bilinen en eski Tiirk iceceklerinden biridir. Boza, diikkanlarda ve sokak-
larda bozacilar tarafindan satilir. Velimese bozasinin essiz lezzeti; dari, misir unu,
su ve sekere boza ustalarimizin maharetlerini katmalariyla elde edilir.

Velimese bozasinin bugiinlere ulasmasinda emegi gecenler, bu isi ilk olarak
ogluna 6greten boza ustamiz ve oglunun ciraklaridir.

Boza is one of the oldest Turkish beverages known. Bozais sold in stores and
on streets by boza sellers. The incomparable taste of theVelimeseboza is
prepared with the skills of our boza masters that use corn. Corn flour, water and
sugar.

Our boza masters are the persons who made it possible for the taste of the
famous Velimeseboza to reach our day because they taught it to their sons and

to their apprentices.
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1877-1878 Osmanli- Rus Savasi’'ndan sonra Balkanlardan gelen gégmenler tarafindan kurulan Velimese kasabasi ve bu kasabayi kuran insan-
lar Balkanlardaki kiiltiiri yeni yerlestikleri yerlere de tasimiglardir. Boza da Balkanlardaki kiiltiirin bir parcasidir.

The Velimese town was founded by the migrants who arrived from the Balkans after the Balkan — Russian war of 1877-1878 and the people
who founded this town brought the culture of the Balkans together with them. Boza is a part of the Balkan culture.

93 harbinden sonra Velimese’ye yerlesen
gdcmenlerden biri olan Uzeyir Cavus boza ustaligiy-
la bu isin bu glinlere ulasmasina sebep olan en
onemli sahsiyettir. Uzeyir Cavus éliince isi oglu
Topal Hafiz devralmistir. Topal Hafiz da yaninda
yetistirdigi 4 cirakla bozanin bugiinlere tasinmasin-
da 6nemli bir rol oynamistir. Topal Hafiz'in giraklari
Kamil Bozdag, Kadir Segmen, Ahmet Oney, Mustafa
Uzun’dur ve hepsi rahmetli olmustur.

. Bugiin Velimese'de Boza imalati, gegmiste bu isi
- yapmis ancak bugiin hayatta olmayan boza
ustalarinin cocuklari ya da torunlari tarafindan
devam ettirilmektedir.

UzeyirCavus, who was one of the migrants that settled in Velimese after the war in ’93 was a master of boza and he is one of the most impor-
tant persons that helped boza to reach our days. When UzeyirCavus passed, his son Topal Hafiz took over the work. Topal Hafiz raised 4
apprentices who were able to bring boza to our day. The apprentices of Topal Hafiz were Kamil BOZDAG, Kadir SECMEN, AhmetONEY and
Mustafa UZUN, all of whom are deceased.

Today, Boza is produced in Velimese by the children or grandchildren of boza masters who are not alive anymore.
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ilgemizde yeme-igme ile alakali adetlerden bazilari sunlardir;
Some of the traditions in our district related with food and beverages;

SEDENKA (SEDENKA)

Koy kadinlarinin kendilerine mahsus eglencelerindendir. Sedenka kelimesi Bulgarcadan ge¢mistir. Sedenka Ui¢ cesit yapilmaktadir. Birincisi
konu komsunun toplandigi bir gecedir. Bir nevi yardimlasmadir. Bulgur cekilir, pazi acilir, sohbet edilir. Kizlar darbuka calip sarki soylerler.
Ozellikle kabak ve misir yenilir. ikincisi séz kesimi icin toplanildiginda kizin ailesinden s6z alinirsa damat adayina kizdan alinan mendil gotiiriiliir.
Eglence yapilir. Uglinciisii ise harman zamani yapilan sedenkadir. Aycicegi veya misir doviiliip soyulurken toplanilr.

This is one of the fun activities for women. The word Sedenkais from Bulgarian. Sedenka is made in three different ways. The first one is the
night when neighbors come together. It’s a kind of cooperation. They prepare bulgur, prepare stuffed vegetable leaves and chat. Girls play
musical instruments and sing songs. They especially eat squash and corn. The second one is when there is a gathering for engagement. When
the girl’s family makes a promise, a handkerchief taken from the girl is taken to the groom to be. Entertainments are held. The third one is the
sedenka during harvest time. Sunflower or corn is crushed and collected.

KOLADA GECESi (KOLADA NIGHT)

Kis yarisina 28 giin kala yapilir. Birgok kdyde 18 Ocak gecesi yapilir. O aksam her evde kabak pisirilir. Biiylkler evde kabak yemeyen aile Uyeler-
ini “karakaganlar sirtina biner” diye korkuturlar. O gece fala bakmak adettir.

It is held when 28 days are left for mid-winter. It is held on the night of January 18th in most villages. Everyone cooks squash for that night.
The elderly scare the young ones if they don't eat squash, by saying that donkeys would ride on those, who do not eat squash. Fortune telling
on that night is a tradition.

Ayrica ilgemizde siregelen adetlerimizden bazilari sunlardir;
Some of the other traditions implemented in our district are as follows;

MARTENICKA (MART iPLiGi) - MARTENICKA (MART THREAD)

Halen ilcemizdeki geng kizlar arasinda ¢ok yaygin olan bu adet geregi, kizlar Mart ayinda ellerine kirmizi ve beyaz renkli ip baglarlar. Bu ipi
bir ay cikarmazlar. Sonra bir tasin altina koyarlar. Tas kaldirildiginda karinca goriillirse, gidecegi yerin zengin olacagina ait bir inang vardir.

As per this tradition, which is still very common in our district, girls tie red and white colored threads in their hands in March. They do not
remove this thread for a month. Then they put it under a stone. There is a belief that if they see ants when lifting the stone, they will be a bride
to a rich family.

MECI (IMECE) - MECI (COLLECTIVE WORK)

Bir komsunun diger komsulari yardima ¢agirmasidir. Koyun yapagilarinin temizlenmesi, misir soyulmasi icin yardim edilir. Ev sahibi ikramlarda
bulunur. Geceyi sohbet ederek, tirkili, mani soyleyerek eglenceli bir sekilde gegirirler.

This is the tradition where one neighbor invites the other neighbors for help. They help for cleaning the fleece wool of sheep, husking corn
etc. The host serves food. They spend the night by chatting, singing songs and poems and having fun.
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YORESEL GiYSi VE AKSESUARLAR (REGIONAL CLOTHES AND ACCESSORIES);
Kadin Giyimi (Women's Clothing);

Grep (Grep):

Buna yazma, ¢cember, tllbent, sami, kivrak, tartma ve
vala da denir. Kare bicimindedir. Kenarlari igne oyalari,
boncuk oyalari, gesitli motifler, tig isi oyalari, sakirdakl
kagittan yapilmis oyalar, mekik oyalari ile siislenir. Genel-
likle ipek cinsi kumaslardan yapilir. Genellikle ipek cinsi
kumaslardan yapilir. Beyaz renklidir, bazen renkli ve desen-
li olur. Glinim{izde de kullanilan bir basortustddr.

This is also calledyazma, cember, kerchief, cheesecloth,
sami, kivrak, tartma and vala. It is square shaped. The
edges are decorated with point lace, bead lace, different
motives, embroidery made with crochet, embroidery
made with splash and other embroideries. It is generally
made from fabrics such as silk. It is generally white in
color. It is sometimes colored or has patterns. It is a kind of
cover for the hair that is also used in our day as well.
Fistan(Fistan):

Buna mintan da denir. Buglinkii gomlek goérevini yapar,
salvarin Ustline giyilir. Sile bezinden, basmadan, divitinden
yapilir; 6nl digmelidir.

It is also called mintan. It serves like the shirts used
today and is wornon top of shalvar. It is made of gauze
cloth. It 1s made of patterned and printed fabrics. It has
buttons in the front. It may or may not have embroidery.

Cepken:

GOmlegin lzerine giyilir, yelek de denir. Saten ya da
ipekten yapilir, alici renklerle siislenir. On kismi islemeli
olanlari da vardir. Bazilari sirmalarla suslenir.

It is worn over the shirt and is also called vest. It is made
of satin or silk and is decorated with eye-catching colors.
There some that have embroideries in the front part.

= Some are decorated with silver ropes and laces.
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iigemizde yeme-i¢me ile alakali adetlerden bazilari sunlardir;
Some of the traditions in our district related with food and beverages;

Salvar (Shalvar):
Desenli ya da diiz renkte olup, ayaga giyilir. Yinli dokuma kumaslardan, desenli basmalardan, satenlerden yapilir. Genellikle blylk cicekli
kumaslar segilir. Pacalari dar, ag1 miimkiin oldugu kadar kisadir. Beli uclari islenmis uckurlarla sikilir.
It can have designs or can be of a single color and is worn on foot. It is made of woolen weaving fabrics, printed fabrics with designs and satin.
In general, fabrics with large flower designs are preferred. The parts are narrow and the crotch part is short. These are fastened with belts that
have embroideries on them.

Bindalli (Bindalli):

Genellikle kadifeden yapilir. Hemen hemen ayaklara kadar uzundur, (izeri simle islidir. Genellikle diigiin ve bayramlarda giyilir.

In general, it is made of velvet. Most of the time it is long up to feet and is embroidered with golden strings. People usually wear it during
weddings and festivities.
Kusak (Belt):

Buna uckur da denir. Salvarin beline gegilir, lastik gorevini yapar, iki ucunda gesitli islemeler vardir. Bel iyice sikildiktan sonra islemeleri goriilecek
sekilde yandan sarkitilir.

These are also called drawstrings. It is tied to the waist of the shalvar and served like a band. There are different embroideries on both ends.
After tightening the waste well, the embroideries are left loose on the side for people to see.

Hirka (Jacket):

Pamukludan yapilir. Mintanin Gzerine giyilir, kadifeden de yapilir.

It is made of cotton fabric. People were it after their mintans and it is general made of velvet..

Cetik (Chetik):

Buna terlik de denir. Cesitli motiflerle stislenerek ylinden oriillr. Bazen yapagidan da ordilir.

This is also called slippers. They are decorated with different motives and are knitted with yarn. They can sometimes be knit with fleece wool as
well.

Corap (Socks):

Cetige benzer, fakat ondan daha uzundur, diz altina kadar gikar. Sasonda denir. Genellikle yapaktan yapilir, diiz ve sade olanlari oldugu gibi stsli
ve motifli olanlari da vardir.

It is similar to chetik but is longer. It comes up to the bottom of the knee. It is also called galosh. In general, it is made of fleece wool, there are
some that are simple and plain while some that are decorated and have motives on them.
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Ferace (Ferace):

Siyah diiz kumastan yapilir. Arkaligi bele kadar gelir, bu aralik arkadan
basin (izerine atilir. Giinlimiizde dahi yashlar ve geng kadinlarda sik
rastlanan Osmanliya mahsus uzun kollu, yakasiz, bol ve siyah renkte olan
pardesiyl hatirlatan “ferace” ise kadinlarin dis kiyafetini olustururdu.
Feracenin Uzerine omuzlara kadar inen siyah veya beyaz renklerden
olusan basortisu giyilirdi.

It is made of plain black fabric. Its back part stretches out until the
waist. These is thrown above the head from the back. “Ferace’, resem-
bling a topcoat is a specialty of the Ottoman times and it is also used
today by older women and young women and it has long arms, does not
have a collar, it is quite lose and black in color and this is an outer cloth-
ing for women. A head cover white or black on color, coming down to
shoulders used to be worn on the Ferace.

Carik (Charik):

Genellikle manda derisinden yapilir. Ucu sivri ve iple baghdir. Urgani denilen ayakkabilarda giyilir. Nalin veya takunya adi verilen, tahtadan yapilan
ayakkabilar da giyilir. Ozel giinlerde kalas kundura adindaki ayakkabilar giyilir.

It is a kind of sandal usually made of buffalo skin. The tip is sharp and it is tied with ropes. It is worn in shoes called urgani. Also wooden shoes
called nalin or takunya are worn. Shoes called kalaskundura are worn on special days.

Para Kesesi (Money Purse):
Tel ile kaliptanla islenerek yapilan kese.
It is a kind of purse made by weaving wires with kaliptan.
Yaghk (YQGLIK):
Uglari islidir. Salvarin Gzerine takilir.
It is a kind of handkerchief and the tips are embroidered. It is worn on the shalvar.
Fita (Fita):
Kadinlarin is yaparken giydikleri giysidir. Stk dokunmus bir énliiktlr, hota da denir. Genellikle diigiinlerde is yaparken bu onlikler baglanr.
It is the cloth that women wear when they work. It is an apron that has been woven very tight and is also called hota as well. In general, they wear
these aprons when they work during weddings.

Mendil (Handkerchief):
Ucu islemelidir. Beyaz rengi yaninda diger renklerde olanlari da vardir. Boyna baglanur.
The tip is embroidered. Some are white while some are colored. It is worn on the neck.
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Erkek Giyimi (Men's Clothing);

Fes (Fez):

Koyu kirmizi renkte, uglari puskiltdir. Silindir bigiminde etrafi
biyelidir.

Itis dark red in color and its tips are tasseled. It is cylinder shaped and
the sides are coupled.

Tata (Tata):

Basa baglanan giinliik sapkadir. Kira giderken giyilir.

Itis a kind of hat tied to the head and used daily. It is worn when going
to the country side.

Mendil (Handkerchief):
Dort koseli telle yahut kilabadanla islenmistir ve beyaz renklidir. Ekose-
li olanlari da vardir.

It is embroidered with wired of four corners or with kilabadan and it
is white in color. Some are checkered.

Cevre (Frame):

Beyaz ve dort ucu islenmis, kare seklindedir. Uclari gergefte islenir.

It is white in color and four corners are embroidered and it is square
shaped. The edges are embroidered in tapestry

Yaglk (Yaglik):

Tek ucu islenmistir. Bezden yapilir.

It is a kind of large handkerchief and one edge is embroidered. It is
made of fabric.

Gomlek (Shirt):

Beyaz Amerikan bezinden yapilir. Genis kollu uglari, yaka kenarlari etekleri oyalanmistir. Ceketin icine giyilir mitan da denir. Ketenden ve doku-

madan da yapilir.

It is made of white American cloth. Its edges with wide arms, the sides of the collar and the ends are embroidered. It is worn inside a jacket and

is also called mitan. It is also made of linen and weaving.

Cepken (Bolero):

Yelek bigiminde basmadan igi astarli olarak yapilir, icine pamuk doldurulur, salta adi da verilir. Ceketin igine giyilir, sirmayla da iglenir. Kollari tek

katli ve islemelidir. Onii capraziidr.

It is made in the shape of a vest with interlining and it is filled with cotton and is also called shalta, too. It is worn inside the jacket and is embroi-

dered with brocade, too.
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Potur (Potur):

Guhadan yapilmis, kaytanli pantolondur. Yukari kismi genis olup pagalara dogru daralir.
Genellikle siyah ve laciverttir. Dokuma kumaslardan yapilarak boyanir. Poturun ugkurluguna
ugkur gegirilir, iki ucu yandan sarkitilir. Poturun dizden asagi tarafi diigmelidir.

It is a braided trouser made of haircloth. The upper part is wide and it becomes narrower
towards the trotters. In general it is black and navy blue. In general it is made of woven
fabrics and is dyed. A belt is placed on the belt section of the potur. The part of the potur
under the knee has buttons.

Ugkur (Uckur):

Patiskadan ya da yapagidan dokunarak yapilir.

It is a belt that is woven from chambray or fleece wool.

Kusak (Belt):

2-3 metre boyunda genellikle kirmizi renkte olup, bele dolanir. 30-40 cm. genisligindedir.
It is n generally red in color and 2-3 meters in length and is wrapped around the waist.

Palto (Topcoat):
Buna gocuk ismi de verilir. ici genellikle tiylii olur.
This is also called gocuk and the inside is in generally feathered.

Corap (Socks):

Yiinden veya yapagidan elde oriilerek yapilar. Sade olanlari yaninda sislii motifli olanlar
daha cok kullanilr.

It is made by wool or fleece wool. Some are plain while the ones with decorative motives are
used mostly.

Tulumbaci (Tulumbaci):

Hayvan derisinden yapilir. Deri birkac kat st Uste getirilerek taban kismi yapilir, Gst kismi ise tek bir kat deriden yapilir. Bu ayakkabilar kis icin
kullanilir.

It is made of animal skin. The skin is brought on top of each other and the base is done and the upper part is made of a single layer of skin. These
shoes are used for winter.
Cank (Carik):

Bir tek kat hayvan derisinden yapilir. iple ayaga sikica baglanir. Genellikle yazin tarlaya giderken giyilir. Bunlardan baska mes ve ¢izme de giyilir.

It is made of a single layer of animal skin. IT is tied tightly to the food with a rope. In general they are worn when going to the field. Also, mes and
boots are worn with them.

Para Kesesi (Money Purse):
Mesinden ya da bezden yapilir. Agzindan bir ip gecirilerek biiziilir. Mesinden olanlarin ise agzina ¢it ¢it dikilir.
It is made of leather or cloth. It is shirred with a rope. The ones made of |leather are sown with a snap fastener.
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EL SANATLARI (HANDICRAFTS);

Yoredeki baslica el sanatlari, kilim yapimi, cul, uval,
heybe, yastik yiizli yapimidir.

Ayrica hanimlar getik, tllbentlere igne ve tig oyasi,
dantel, makine ve el nakisi, kanavice isleyerek
evlenecek kizlarin geyizlerini yaparlar.

The major handicrafts in the region are rugs,
haircloth, sack, carpetbag, pillowcase.

Also women prepare the dowry of young girls to get
married such as doing chetik, point lace and crochet
lace, lace, machine and hand embroidery and
canvas.
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HALK OYUNLARI (FOLK DANCES);

ilcemizde oynanan halk oyunlarinin bazilari sunlardir: Tekirdag Karsilamasi ana dali Lamba da Sisesiz Yanmaz mi?,Nazife Hanim, Fasiilye,
Bahcelerde Boriilce mizikleriyle cesitlendirilir. Ayrica Kampana, Ali Pasa, Debreli Hasan, Duman da Basti Daglari, Kara Yusuf, Karacali, Kasap,
Yesillim, Gilo ilgemizdeki halk oyunlari gesitleridir. Halk oyunlarindan baska seyirlik oyunlari denilen ve kadinlarin kendi aralarinda yoresel toplanti
ve nisan térenlerinde oynadiklari oyunlar vardir. Bunlar da Ahret Ana, Oyna Padis, Osman’in Naciyesi, ilk Kocam Oyunu, Yiiziik Saklamaca, Leylek
Oyunu, EImaci Kadin, Ana Beni Eversene vb.dir.

Some of the folk dances played in our district are as follows. Tekirdag Greeting with theme Would a Lamp Not Burn Without Lamp Chimney?
Ms. Nazife, green beans, Black eyed peas in gardens. The other folk dances popular in our district are Ali Pasa, DebreliHasan, DumandaBas-
tiDaglari, Kara Yusuf, Karacali, Kasap, Yesillim and Gulo. There are also theatrical plays in addition to folk dances and there are also games played
by women, among themselves, during regional meetings and engagement parties. These are Mother From Other World, Play Padishah, Osman’s
Naciye, my first husband, hiding rings, stork game, apple selling woman, mom give me in marriage etc.
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TARIHI VE TURISTIK YERLER (HISTORICAL AND TOURISTIC PLACES);
ULAS KOPRUSU(ULASH BRIDGE)

Ergene ilgesi Ulas yerlesiminde yer alan Cumhuriyet dncesi donemden kalan tek yapi Osmanli Dénemine ait olan ve Mimar Sinan

tarafindan insa edildigi rivayet edilen Ulas Koprist'dir. Kopri, Ulas yerlesik alaninin sinirini olusturan Ergene Nehri’nin E80 karayolu ile
kesistigi noktada bulunmaktadir. Ulas Koprisd, Kiltlir ve Turizm Bakanhgi, Edirne Kiltir ve Tabiat Varliklari Koruma Bolge Kurulu
MdarlGglnin 17.10.2008 giin ve 2128 sayili karari ile 1. Grup korunmasi gerekli kiiltir varligi olarak tescil edilmistir.
Kurul tarafindan hazirlanan tescil foyiinde su bilgiler yer almaktadir; Anit eser kdprii, E80 karayolunun yaklasik 15 m. Kuzeyinde Ergene
Nehri Uzerinde yer almaktadir. Kesme tastan yapilan kopriiniin halen yedi yuvarlak kemeri agikta olup, Corlu istikametinde oldugu
distiniilen iki kemeri toprak altindadir. Képrii kemer agikliklarinda fil ayaklari iizerine oturtulmustur. Osmanli déneminde Edirne-istanbul
arasinda kullanilan yolun Ulas mevkiinde Ergene Nehri’'ni gegis yoludur. Glinim{zde arag trafiginde kullaniimayan képriinin iki yani sirali
beton bloklarla bordiir Gzerinde yaklasik 70 santim yiikseltilmistir. Képriiniin kuzey gévdesinde mermer blok tizerinde Hicri 1262 (Miladi
1846) tarihi yer almaktadir. Bu tarihin tamirat tarihi oldugu distinilmektedir.

The only structure in the district of Ulas settlement region of Ergenefrom before the Republican Era is the Ulash Bridge rumored to be

made by Sinan, the Architect during the Ottoman Period. The Bridge is located at a point where the Ergene River, constituting the boundary
of the Ulash Settlement area, intersects the E80 highway. The Ulash Bridge has been registered as a 1st Group cultural asset to be
preserved, as per the decree of the Directorate of Edirne Cultural and Natural Assets Preservation Regional Committee of the Ministry of
Culture and Tourism dated 17.10.2008 with number 2128.
The following information was present in the registry file prepared by the Committee: the bridge, which is a monumental work; is located
on the Ergene River, approximately 15 m North of the E80 highway. Currently, the seven circular arches of the bridge made of cut stone are
exposed, while the two arches, considered to be in the direction of Corlu are underground. The bridge has been placed on elephant feet
at arch openings. It was the path to cross the Ergene River during the Ottoman Period for the road used between Edirne — Istanbul. The
bridge is not used for vehicle traffic today and both sides of the bridge were raised by approximately 70 centimeters on a border with
concrete blocks. The date of Hijri Calendar 1262 (Gregorian 1846) is written on a marble block located on the northern body of the bridge.
It is believed to be the date of renovation.
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“ % Ulas Kaprisii (Ulas Bridge) %

Sokullu Mehmed Pasa Kopriisii (SokulluMehmedPasa Bridge)
Tekirdag ili Ergene ilgesinde bulunan kopri bir Mimar Sinan eseridir. Glinim{zde arag ve yaya trafigine acik bir sekilde kopri 6zelligini
strdirmektedir. Gegirdigi onarimlardan sonra 6zglinligiinG biyiik élclide yitirmistir. 5 kemerli kdpriiniin 2 tane de hafifletme gozl vardir.
The bridge located in the province of Tekirdag, Ergene District is a work of Sinan, the Architect. The bridge preserves its qualities today and
is open to car traffic and to the use of pedestrians.
It has lost is unique structure to a large extent, following the renovations it has undergone.
The bridge with 5 arches also has 2 discharging cells.

i Mehme
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Kirkgoz Kopriisii (Kirkgoz Bidge)

Kirkgoz Kopriisii (Kirkgoz Bridge)

A= YT N W W WAy B R

Kirkgoz Kopriisii (Kirkgoz Bridge)

Tekirdag ili Ergene ilgesinin 5 km kuzeybatisinda Kirkgoz koylinde bulunur. M.S 4. yy da yapildigi tahmin edilmektedir. Trakya Bolgesi antik dlinyada
da iskan yeri olmus, medeniyetlere ev sahipligi yapmis bir cografyadir. Ayni zamanda dnemli ticaret yollarinin da bulundugu bir gecis bolgesidir. Bolge
kesintisiz olarak yasamin stird(igii bir yerdir. Kirkgéz Koprisi; adini Osmanli déneminde almis olup, kirk ayak sahibi oldugundan halk arasinda bu sekilde
anilmaya baslanmis ve adi da yerel séylevde “Kirkgdéz” olarak kalmistir. Kirkgdz ismini buradan almistir. Kdpriiniin Romalilar doneminde yapildig
bilinmektedir. Ancak Osmanli déneminde ciddi bir restorasyondan gecen képrli, Roma dénemi dzelliklerini ¢cogunlukla yitirmis durumdadir. Ergene
Nehri zerinde nehrin iki kiyisina ve nehrin tagkin alani icinde kalan ovada yaklasik 400-500 m uzunlugundadir. Belgrad'dan baslayip Marmara Eregli-
si’nde sona eren {inli ‘Ordu Yolu’ (izerindedir.

Kesme tas ve horasan harg kullanilarak insa edilen képriide Osmanl mimarisinin izlerini baskin olarak gérmek miimkiindiir. Képrii Osmanli
doneminde gecirdigi restorasyon ve degisim sebepli XV. Yiizyila tarihlenmektedir. Ancak Roma dénemi tarihgesi ¢ok daha eski olup, net tarih tespit
edilememistir.

It is located in the Kirkgoz village, which is 5km to the northwest of district of Ergene in the province of Trakya. It is believed that it was
constructed in the 4th century A.D. The Thrace Region had also been a settlement area in the antique world and is a geography that has hosted civiliza-
tions. It is also a point of passage where major trade ways are located. Life has continued to exist on uninterrupted manner in the region. The Kirkgoz-
Bridge has gained its name during the Ottoman period and has been named after the forty feet it had and it started to be referred to as ‘Kirkgoz’, which
meant forty eyes. This is where the nameKirkgoz(forty eyes) comes. It is known that the bridge was built during the Roman times. However, the bridge
underwent significant restoration during the Ottoman Period and has lost the majority of characteristics from the Roman times. It is located on the
Ergene River, on the lowlands remaining on both sides of the river also incorporating the overflow areas of the river and its length is approximately
400-500 m. It is located on the famous Military Road’ and ends on Marmara Ereglisi.

The bridge, constructed by use of cut stone and Khorasan mortar displays significant signs from the Ottoman architecture. Due to the restora-
tion and the change that the Bridge underwent during the Ottoman Period, it’s date is considered to be the XVth Century. However, its history during
the Roman period is much older but it had not been possible to determine an exact date.
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BAKIRCA UN DEGIRMENI
(BAKIRCA FLOUR MILL);

Civardaki 7-8 kéylin ununu 6gltmis olan
Bakirga un degirmeni, 1832 yilinda
yapilmisti. ~ Un  degirmeni  Onceden
icerisinde at ve biyiikbas hayvan agillari
olan biyik bir ciftligin icerisinde yer
almaktaydi. Ciftligin gercek sahibinin kim
oldugu bilinmemekle birlikte ihsan TUNA
beye ciftligin satildigi soyleniyor. Ciftlik
uzunca bir siire ihsan bey tarafindan isletil-
di. Degirmen biyik bir su motoruyla
calismaktaydi fakat daha sonra su motoru
ariza yapinca derenin yatagini degirmene
dogru cevirip ayni sudan motorun daha
guclii calismasini saglayarak daha ok un
Uretmeye baslanmistir. Yillarca un degir-
meninden vyapilan unlar biylk kagn
arabalariyla yollardan mandalar ve katirlar
glciiyle Tekirdag iskelesine gotirilip
gemilere yiiklenerek ihracat yapilmistir. iki
kdyiin sinirinda kalan degirmenin galisma-
lari durmus, tarihi eser olarak glinimiize
ulasmistir.

The Bakircaflour mill, that has grinded the flour of 7-8 villages in the region was made in year 1832. In the past, flour mills were located in
farms that had corrals for horses and cattle. Although the name of the real owner of the farm is unknown, it was told that it had been sold to
Mrlhsan TUNA. The farm was operated by Mr. lhsan for a long time. The mill used o work with a large water motor, however when there was
a breakdown in the water motor, the riverbed was changed towards the mill and in this way the motor had been able to work better with the
same water and hence more flour was produced. For many years, the flour prepared in the flourmill was transported to the Tekirdag port
through ox driven carts pulled by buffalos and mules and exports were made in this manner. The operation of the mill left in the boundary of
two villages had ceased and it has reached our day as a historical work.
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ULAS DUNYA’NIN HALI TASI (ULAS STONE FOR THE WORLD’S STATE);

Ulag Mahallesi’nde bir mermer ocaginda kazilar esnasinda gikarilan Diinya’nin
Hali Tasi'nin igerisinde birbirinden ayri olusumlar ve madenler bulunmaktadir.
iste bu ayri ayri olusumlarin diinyanin olusum halini tasvir ettigi varsayilarak bu
tasa dlinyanin hali tasi denilmistir. Diinya’nin Hali Tasi Ulas Mahallesi’nde Huzur
Park’ta bulunmaktadir.

There are different formations and mines in the Stone for the World’s State,
extracted during excavations in a marble quarry in the Ulas neighborhood. It has
been assumed that these different formations describe the state of formation of
the world and therefore, it has been named as Stone for the World’s State The
Stone for the World’s State is located in Huzur Park in the Ulas Neighborhood.

MIiSINLi KALESi (MISINLI FORTRESS);

Tekirdag ili, Ergene ilcesi, Misinli mahallesi icinde yer alan Misinli Kalesi, sahisa ait miilk Gizerinde bulunur. Kalenin yapim tarihi
kesinlik kazanamamis ancak kalintilarindan Bizans dénemine, VI. ylzyila ait oldugu sanilmaktadir. Kale bir bur¢ ve duvar
kalintisindan olusmaktadir. Cevresinde ¢ok sayida konut bulunmaktadir. Malzeme olarak kesme tas, moloz tas ve tugla bir arada
kullanilmistir. 200 x 250 metre boyutlarindaki kalenin yuvarlak kulelerinden biri ayakta kalmistir. Kulenin i¢ kesimlerinde 6zgiin dis
ylzey yer secilebilmektedir.

The Misinli fortress, located in the province of Tekirdag, Ergene District, Misinli Neighborhood is located on private property.
The construction date of the fortress is not known for certain however, it is believed from the remains that they belong to the
Byzantine Era and belong to the VIth century. The fortress comprises of remains of a tower and a wall. There are many residences
located close to it. The materials used were cut stone, rubble stone and brick. One of the circular towers of the fortress, with
dimensions of 200 x 250 meters still stand. The unique external surface specific for internal sections can be seen.

Misinli Kalesi (Misinli Fortress)
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HACI SEREMET MEVKIii (HACI SEREMET LOCALITY);

™
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Seremet veya Hacl Seremet mevkii denen yer, Ergene’nin otobana ¢ikan
(kuzeye giden) yolun sag tarafinda kalir. Kabir, karsi yamactaki eski agachigin
icindedir. Haci Seremet cesitli rivayetlerle anilan bir evliya olarak anilir.

The place called Seremet or HaciSeremetLocality, is located on terigh side
of the road heading to the highway (in northern directon) in Ergene. The
grave is located among the ancient trees on the opposite side.
HaziSeremet is referred to as a saint with different stories.

ALi KOC DEDE’NIN MUHRU (SEAL OF ALI KOC DEDE)

Anadolu’dan Bulgaristan’a gecerek 1396 yilinda Nigbolu Savasi’na katiimis, kalenin fethedilm-
esinde gorev almis Alperenlerden olan Ali Kog Dede Osmanli padisahi tarafindan bu bdlgeye miilki
amir olarak atandigi, daha sonra o civarda valilik gorevi yapip, o topraklari Tiirklestirip, Muslimanhg
yaymak igin zaviye kurdugu, cevre halkini irsad ettigi, hayatini bu amag igin adadigi eldeki belgeler ile
kanitlanmaktadir.

Vali olarak gorev yaptigi siire icerisinde Gerlova bolgesinde halka cok zarar veren eskiyalar
bolgeden temizlemis ve Gerlova bolgesine biyiik faydalari dokunmustur.

Ali Kog¢ Dede Miihrii (Seal of Ali Koc Dede)

Review of the existing documents reveal that ALI KOC DEDE, one of the Combatants that has travelled from Anatolia to Bulgaria, had participated
the Nigbolu War in 1396 and had a significant role in conquer of the fortress and had been appointed as Administrative Chief by the Ottoman
Sultan and then he had performed the duties of a Governor and had established a small Islamic Monastery (zaviye) too make the land Turkish and
to spread Islam and that he had been a leader of the society. (Head of the Ottoman Archives Department: Ali Koc Baba, 5 Ca 1244, 152-7562; Ali
Koc Baba Islamic Monastery, 23 C 1215, 60-2971; Ali Koc Baba Islamic Monastery, 8 C 1226,117-5805; Ali Koc Baba 29 C, 1234, 145-7219)

While he worked as a governor, he cleaned the area from bandits that had caused damages for people in the Gerlova region.

ALi KOG DEDELILER (PEOPLE FROM ALI KOC DEDE)

Anadolu’dan gelerek Bulgaristan’in Nigbolu kalesini fetheden Alperenlerden biri olan Ali Ko¢’un torunlari Ergene ilgemiz Saglik Mahallesi’nde
gelenek ve géreneklerini yasatmaya devam etmektedirler.

Grandchildren of Ali Koc, who was one of the combatants that came from Anatolia and conquered the Nigbolu Fortress in Bulgaria, continue
to live in the Saglik neighborhood in the district of Ergene and they continue the customs and traditions.
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ALi KOC DEDE TURBESI (MAUSOLEUM OF ALI KOC DEDE)

PINARBASI MESIRE ALANI (PINARBASI PICNIC AREA)

ilcemiz Pinarbasi Mahallesi’nde bulunan Pinarbasi Irmag etrafinda halkimizin piknik yapip eglenebilecegi dogal giizellikler bulunmaktadir.
There are natural beauties around the Pinarbasi River in the Pinarbasi neighborhood of our district where our people can make picnics and have

fun.

Pinarbagi Mesire Alani (Pinarbasi Picnic Area)
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GELENEKSEL ETKINLIKLER (TRADITIONAL ACTIVITIES)

GELENEKSEL BOZA FESTiVALI VE SUNNET SOLENI
(TRADITIONAL BOZA FESTIVAL AND CIRCUMCISION FEAST);

Genellikle Eylil aymin ilk haftasinda yapilan Boza Festivali ve Stinnet séleninin ilk glini stinnet edilen ¢ocuklar icin ilce camilerin-
den birinde gerceklestirilen mevlit programi ile baslar, ikinci giin yapilan kortej ve boza taniiminin ardindan aksam sanatgilarin davet
edildigi kina gecesi yapilir. Uglincii gliniin aksami yapilan konser ile son bulur.

The Boza Festival and the Circumcision Feast held during the first week of September in general start with the prayer program for
the children in one of the mosques of the district, following the cortege and introduction of boza on the second day, a henna night is organ-
ized where performers are invited. It ends with the concert organized at the night of the third day.
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GELENEKSEL KIZILCIKLI MAHMUT PEHLIVAN YAGLI GURESLERI
(TRADITIONALKIZILCIKLI MAHMUT PEHLIVAN OIL WRESTLING);

Eski Dlinya Sampiyonumuz, Kizilcikh Mahmut Pehlivan 1880 yilinda Deliorman Bolgesi’'nde Silistre’nin Kizilcik Koyli'nde dogmustur.
Our Former World Champion KizilcikliMahmutPehlivan was born in 1880 in the Deliormanregion in the Kizilcik Village ofSilistre.

1929 yilinda Anavatan’a hicretle Eskisehir’e yerlesmistir. Efsanevi giicii ve
glresleri ile taninmaktadir. Nakkasli Eyilip, Kara Emin, Sebeblili Hiseyin,
Madarali Ahmet gibi déneminin pehlivanlariyla giiresmistir. 1908, 1909,
1919, 1922 yillarinda Amerika'da yaptigi bitiin glresleri, ayrica Paris'te
yaptigl 27 giresi galibiyetle bitirmis, Gnl diinyaya yayllmistir. Cumhuriyet
oncesi donemde Kirkpinar'da baspehlivanlik almistir. Tiirkiye'ye geldikten
sonra Eskisehir'de edindigi tarla ve ev ile gecinmis, 1931 yilinda vefat
etmisti. Merhumun kabri Eskisehir Tepebasi ilcesi'ndeki Zincirlikuyu
Mezarlig’'ndadir.

He settled in Eskisehir when he moved to homeland in 1929. He is known
for his legendary strength and wrestling. He wrestled with other wrestlers
of his period such as NakkasliEyup, Kara Emin, SebebliliHuseyin, Madarali-
Ahmet’ etc. He won all the wrestling games he had in America in 1908,
1909, 1919 and 1922 and also won the 27 wrestling games in Paris and he
became world famous. He was a chief wrestler (baspehlivan) during the
period before the Republic. After he came to Turkey, he lived with the field
and home he owned in Eskisehir. He died in 1931. The grave of the deceased
is located in the Zincirlikuyu Cemetery in the Tepebasi district in Eskisehir.

44



ERGENE'NIN TARIHI, KULTUREL DEGERLERI VE MUTFAGI!

Daha dnceki yillarda Velimese Belediyesi tarafindan geleneksel olarak gergeklestirilen Velimese Biiylk Yagh Pehlivan Guregleri, Ergene’nin
kurulmasi ile birlikte Ergene Belediyesi tarafindan yapilan organizasyon ile devam ettirilmektedir. Her yil diizenlenen giireslere ‘Kizilcikli
Mahmut Pehlivan’ ismi verilmistir.

The Velimese Oil Wrestling Games used to organized traditionally by the Velimese
municipality in the past and after foundation of Ergene. It is now organized by the Ergene Municipality. The wrestling games organized every
year are called Kizilcikli Mahmut Pehlivan.

Bunun sebebi Marmaracik Mahallesi’'nde yasayan halkin ¢cogunun Bulgaristan’in Kizilcik kdyiinden gog etmesidir. Kizilcikh Mahmut Pehlivan
ile ayni kdyden olan mahalle halkinin talebi iizerine diinyaca (inlii baspehlivanimiz Kizilcikh Mahmut Pehlivan’in ismi giireslere verilerek ilcem-
izde bagpehlivanimizin anisi yasatilmaktadir.

The reason for this is that, the majority of the people living in the Marmaracik neighborhood have migrated from the Kizilcik village in
Bulgaria. Upon request of the people in the
neighborhood, who are from the same village as KizilcikliMahmutPehlivan’ the name of KizilcikliMahmutPehlivan, our world famous chief
wrestler, had been given to the wrestling game and the memory of our chief wrestler is kept alive in our district .
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GELENEKSEL YAGMUR DUASI
(TRADITIONAL RAIN PRAYER)

ilcemizde her yil bahar ayinin ilk haftasinda tiim mahallelerimizden halkimizin katilimi ile yagmurun bolluk,bereketi getirmesi icin yagmur
duasina gikilr.

Traditional rain prayer is organized in our district each year during the first week of spring with the participation of people from all our
neighborhoods.

GELENEKSEL BOLLUK ASI ETKINLIGi
(TRADITIONAL ABUNDANCE MEAL ACTIVITY)

ilcemizde her sene geleneksel olarak Samsun ve Sinop ydresinden vatandaslarimizin bahar aylarinda Cumhuriyet Mahallesi’nde
diizenledigi “Bolluk Asi” etkinliginde, her yoéreden binlerce vatandasimiz, huzur, bereket ve bolluk icin bir araya gelerek “Bolluk Asini”
paylasirlar. Bu etkinlik kapsaminda keskek, tas kebabi ve farkli yorelerden yemekler hazirlanir. Ama en énemlisi hazirlanan her sey imece
usulii ile bir araya getirilerek biyik bir dayanisma ornegi sergilenir.

Our citizens froom Samsun and Sinop traditionally organize the activity of “Abundance Meal” during spring in the Cumhuriyet
Neighborhood and thousands of people from different places come together for abundance, peace and productivity and share the “Abun-
dance Meal”. Keshkek, meat stew and different food from different regions is prepared within the scope of this activity. However, the most
important point is the collaboration displayed as everyting is prepared through imece.
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0GMAG CORBASI (OGMAC SOUP)

MALZEMELER

2 su bardagi bugday unu 1 cay bardagi et suyu
3 su bardag sit 3 su bardagi su tuz, karabiber
Uzeri igin:

1 tatli kasigi pulbiber 10 gr tereyag

1 corba kasigi kiyiimis dereotu

INGREDIENTS

2 cups wheat flour

1 teacup broth

3 cups milk

3 cups water

Salt, black pepper

For topping:

1 teaspoon flaked red pepper
10 grams butter

1 tablespoon finely chopped dill

HAZIRLANISI
Hamur yogurma kabina un elenir. Ortasini havuz gibi agilip et suyu eklenir. Sert ve putirsiiz bir hamur elde edinceye kadar yogrulur. Elde edilen bu
sert hamur avugta ovalanip minik toplar olarak hazirlanir.

Suyu tencerede bir tagim kaynatildiktan sonra hamur toplari ilave edilir. Azar azar siit ilave edilerek ¢orba kivamina gelinceye kadar pisirilir. Tuz ve
karabiberle tatlandirilip, ocaktan alinir. Servis etmeden hemen énce tereyaginda kavrulmus pul biber ve kiyilmis dereotu ile stislenir. Servis yapilir.

PREPARATION

Sift the flour. Pull the flour to the sides and pour the broth into the middle. Work on the dough until you get the dough soft and smooth . Roll this
hard dough into small balls in your palms.

Boil the water in the pan and then add the balls of dough. Add milk slowly and cook until it has the consistency of soup. Flavor it with salt and black
pepper and take the pan off the stove. Decorate it with flaked red pepper stirred in melted butter and with finely chopped dill and it is ready to

serve.
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SUT CORBASI (MILK SOUP)

MALZEMELER

1 litre stit

1 Yarim kasik un

2 Yarim kasik sehriye
2 Yarim kasik tereyag
1 Cay kasigi pul biber
1 Cay kasigi nane

INGREDIENTS

1 kg milk

1 and half tablespoons of flour

2 and half tablespoons of noodle
2 and half tablespoons of butter
1 teaspoon flaked pepper
1-teaspoon mint

1 tablespoon finely chopped dill

HAZIRLANISI

Sutl pisirdikten sonra tencereye tereyag konur. Tereyagi eridikten sonra tizerine un eklenir. Un hafif pisirildikten sonra sehriyeler ilave edilerek
hafif ateste pisirilir. Sonra siit ilave edilir ve 5-10 dk karistirilarak pisirmeye devam edilir. Servise sunulacagi sirada tereyag) eritilerek tzerine pul
biber ve nane eklenir ve lizerine doklir.

PREPARATION
Bring the milk into a boiling point and then put butter in a pan.Add flour and stir it for a while and then add the noodles and cook with low
temperature. Then add milk and continue cooking by stirring. Melt some butter before serving; add flaked red peppers and mint when you serve.
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TIK TIK CORBA (TIK TIK SOUP)

MALZEMELER
2 kasik kaymak

1 bas sogan

1 kasik sal¢a

2 yumurta sarisl
1 su bardagi un

2 dal nane

INGREDIENTS

2 tablespoons of cream

1 onion

1 tablespoon of tomato paste

2 egg yolks

1 glass flour

a pinch of mint

1 tablespoon finely chopped dill

HAZIRLANISI

Soganlar rendelenir ve salca ile kavrulur. Suyu konur ve kaynatilir ,2 yumurta sarisi ,unla yogrularak koyulasacak kadar ¢irpilir. Kaynayan salgali suyu
kasik ucu ile koparilan hamurlari tek tek ilave edilir.

Pismeye yakin, 2 kasik kaymak ve nane ile stslenir.

PREPARATION

Grate the onions and stir with tomato paste. Add water and boil. Knead 2 egg yolks with flour and whip until it thickens. Cut off small pieces of
dough with the tip of a spoon and add to the boiling water with tomato paste. Decorate with 2 tablespoons of cream and a pint of mint when it is
almost cooked.
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PATATES CORBASI (POTATO SOUP)

MALZEMELER

2 Orta boy patates

1 Cay bardagi un

1 Tatli kasigi salga

1 Litre su

Tuz, karabiber, nane Yarim limon
1 Yumurta sarisi

Yarim cay bardagi sivi yag

INGREDIENTS

2 medium sized potatoes

1 teacup flour

1 coffee spoon tomato paste
1-liter water

Salt, black pepper, mint

Half a lemon

1 egg yolk

Half a teacup vegetable oil

HAZIRLANISI

Patatesler rendelenir. Yarim cay bardagi yagin yarisi tavaya alinarak, patates bir parca kavrulur. Kavrulma isleminde patateslere eklenir. Unun
kokusu ¢iktiginda, salga eklenerek kavrulmaya baslar. Su azar azar ilave edilir ve karistirilir. Tuz ve karabiber eklenir ayri bir kapta terbiye
hazirlanir. Bunun igin yarim limon ve bir yumurta sarisi giizelce ¢irpilir. Kaynayan gorbaya, azar azar terbiyesi ilave edilir. Servise almadan geriye
kalan az yagda hafifce kavrulan nane gorbanin lizerine gezdirilerek servise hazirlanir.

PREPARATION

Grate the potatoes. Add half of the vegetable oil to a pan and roast the potatoes for a while. Add flour to the potato while roasting. Add tomato
paste when the smell of flour is felt and continue roasting. Add water slowly and keep stirring. Add milk and black pepper. In a separate bowl
whip the juice of half a lemon with an egg yolk. Add it slowly to the soup that is boiling. Before serving, use the remaining oil to roast some mint.
Pour it in the soup and serve.
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KABAK CORBASI (KABOCHA SQUASH SOUP)

MALZEMELER

1 adet orta boy kara kabak
1 litre siit

2 su bardagi toz seker

1 cay bardagi piring

1 paket vanilya

INGREDIENTS

1 medium sized kabocha squash
1 kg milk

2 glasses of sugar

1 teacup rice

1 package of vanilla

HAZIRLANISI
Kabaklar dilim dilim, kareler halinde dogranir, az su ile kendi suyunda tencerede pisirilir. Sekeri ve sitii koyularak karistirilir. Bir tagim kaynatildiktan
sonra kaselere koyulur. Uzerine Hindistan cevizi ile stislenerek servis yapilir.

PREPARATION
Cut the squash in slices and cook it in a pan in square shapes with its own water. Add sugar and milk and stir. Boil it for a while and place in serving
cups. Decorate with nutmeg before serving.
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LABADA CORBA (PATIENCE DOCK SOUP)

MALZEMELER

1 bag sogan

1 demet labada

1 kasik sal¢a

3 kastk un

1 adet yumurta sarisi 1 bardak yogurt
1 dis sarimsak

1 litre su

INGREDIENTS

1 onion

1 bunch of patience dock

1 tablespoon of tomato paste
3 tablespoons of flour

1 egg yolk

1 cup yoghurt

1 garlic clove

1 liter water

Half a teacup vegetable oil

HAZIRLANISI

Sogan ve labada kavrulur, salca eklenip biraz daha kavrularak su eklenir. Kaynamaya baslayinca girpilan yumurta sarisi ve yogurt karistirilarak
eklenir.

PREPARATION
Roast the onion and patience dock. Then add tomato paste and continue roasting and add water. After it starts boiling, add the whipped egg
yolk and yoghurt by continuously stirring.
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EKSILi CORBA (SOUR SOUP)

MALZEMELER

1 su bardagi kuru erik

1 su bardagi kesme hamur 1 kasik seker
1,5 litre su

INGREDIENTS

1 cup dry prunes

1 cup cut dough

1 tablespoon sugar
1.5 liters water

HAZIRLANISI
Erikler iyice kaynatilarak icine hamurlari konur, koyulasincaya kadar pisirilir ve indirmeye yakin 1 kasik seker ilave edilir.

PREPARATION
Boil the prunes thoroughly and add the dough, cook until it thickens and add 1 tablespoon of sugar before turning the stove off.
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EV YAPIMI TARHANA (HOMEMADE TARHANA)

MALZEMELER — INGREDIENTS
1 kilo kirmizi biber 1 kg red pepper
1 kilo domates 1 kg tomato
1 kilo kuru sogan 1 kg onions

1 kg yoghurt (condensed yoghurt)
Half a kg boiled chickpeas

1 bunch of tarragon

1 bunch of mint

1 bunch of parsley

1 kilo yogurt (suyu siiziilmis yogurt)
Yarim kilo haslanmis nohut

1 demet tarhana otu

1 demet nane, 1 demet maydanoz

5 dig sarimsak, Un ( 4 veya 4 buguk kilo )
Tuz

HAZIRLANISI

Domateslerin kabuklari, soyulan soganlar ve sarimsaklar, saplari kesilen ve tohumlari
cikarilan biberler irice dogranip en alta domatesler gelecek sekilde diidiiklii tencereye
doldurulur ve 2 su bardagi su ilave edilip, en Ustline de 6nce nane sonra tarhana otunu
ilave ettikten sonra diidiikliiniin kapagi kapatilir ve 30 dakika kadar haslanir.

Tarhana malzemeleri pistikten sonra iginden tarhana otu gikartilip atilir ve igindeki
malzemenin suyu iyice siiziillr ve suyu da ayri bir kaba ayrilir.

Kalan malzemeler blenderden gegirilip 1liyana kadar beklenir, eger ¢ok koyuysa bu
karsimdan ayrilan sudan ilave edilebilir fakat bu su ilave edilmedigi takdirde tarhana
daha lezzetli olur. Sonra yogurdu ve yine blenderden gegirilen ve piire yapilan nohutlar
ve tuzu ilave edilip azar azar un ilavesi de yaparak yaklasik 3 kilo unla yogurulur.
Hamurun kivami ele yapigan, ¢ok yumusak bir hamur olmali.

Bliyiik ve derin bir tencere veya legen iginde Gzerini temiz bir 6rtlyle kapatilip, 10 giin
kadar bekletilmeli ama her giin bu hamura 1 avug dolusu un ilave edilip yogurulmalidir.
Hamur 3 giinden sonra mayalanmaya bagladigi igin ¢ok kabaracaktr, sik sik kontrol
edilmelidir. Her kabardiginda yogurulur fakat un ilavesi yapilmadan yogurulur, giinde
sadece bir kez 1 avug un ilave edilir ve yogurulur. Gin igindeki diger kabarmalarda un
kullanmadan yogurulur ve Gzeri ortliir.

Hamur un ilavesi yapmadan yogrulabilecek kivama gelene ve ele yapismayan bir hamur
olana kadar herglin azar azar un ilavesiyle mutlaka yogrulmali

10 giliniin sonunda hamur kiglk pargalara ayrilir, temiz bir 6rtliniin Gizerinde ve evin
icinde kurutulur ,arada pargalarin on, arkasi gevrilir.

Hamuru sik sik kontrol edilerek, tam olarak kurumadan ,un haine getirilir. Cok kurursa
zorlasacagindan dolayi, biraz nemli bir hamur olmalidir. ,Elle ovusturuldugunda
dagiliyorsa, robotta un haline kadar gelene kadar gekilir.

Un haline geldikten sonra yine bir ortiiniin (zerine tarhanaya yayildiktan sonra
tamamen nemini kaybedene kadar kurutulur. Arada tarhana elle ortliniin (izerinde
karigtirilir ki ,altta kalan kisimlari da hava alsin ve kurusun.

Tamamen kuruyan ve hi¢ nem kalmayan tarhana cam bir kavanozda kapagi kapali
olarak biraz tuzla karigtirildiktan sonra soguk ve karanlik bir yerde veya buzdolabinda
bekletilebilir. Eger tarhana nemli kalirsa béceklenir.

PREPARATION

Tomato skins, peeled onions and garlic cloves, cleaned and cut peppers are diced in small
pieces and are placed in a pressure cooker. Tomatoes should be the first ingredient put in
the cooker. Add 2 glasses of water and then add mint and tarragon. Close the lid of the
pressure cooker and boil for about 30 minutes.

After cooking the ingredients of the tarhana, remove the tarragon, drain the ingredients
and put the drained water aside.

Out the remaining ingredients in a blender and wait until it gets warm. You can some of
the water you set aside if it is too thick, however the taste of the tarhana will be better if
that water is not added. Then add the yoghurt and the chickpeas that you put in a food
processor and made a puree. Also add salt and flour. Don't add all the flour at once but add
at intervals and knead the ingredients with approximately 3 kg of flour. The consistency of
the dough should be very soft and it should stick to your fingers.

Place the ingredients in a large and hollow pan or bowl and cover it with a clean cloth.
Keep it for about 10 days. However, you should add a handful of flour to this dough every
day and should knead it.

The dough should be checked frequently as it will start to ferment after 3 days and will puff
up. It should be kneaded each time it puffs up, however you don't need to add flour at
these times. You should add only a handful of flour each day and knead. The other
kneading processes to be done on the same day should be without flour and don't forget
to keep it covered at all times.

You should continue adding some flour each day, until the consistency of the dough
reaches a level that you can knead without adding flour and that it becomes dough that
does not stick to your hand.

At the end of the 10th day, the dough is separated into small parts and is dried on a clean
cloth and in the house. Turn the parts upside down from time to time.

Check the dough often and turn it into a powder before it dries fully. It should be a slightly
moist dough because it will be difficult to work on if it gets too dry. If it falls into pieces
when rubbed by hand, it can be turned into a powder in a food processor.

After it becomes a powder, spread it on a piece of cloth and dry it until it loses all its
moisture. From time to time you should mix the powder upside down under the cover so
that the bottom parts can get air and dry.

The tarhana that has fully dried and does not have any moisture left should be mixed with
some salt and should be placed in a glass jar. It should be kept in a cold and dark place or
in the refrigerator. The tarhana would be infested if it is left moist.
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GOCMEN PiLAVI (GOCMEN (IMMIGRANT) PILAF)

MALZEMELER

1-1,5kg iri parga kuzu eti

1 kuru sogan

25-30 gr tereyagl

2 su bardag piring

4 su bardag et ya da tavuk suyu
Tuz, nane

INGREDIENTS

1-1.5 kg largely chopped lamb meat
1 onion

25-30 grams butter

2 cups of rice

4 cups of broth chicken broth

salt, pepper

HAZIRLANISI

Kapama kirmizi etle yapildigi gibi, tavuk etiyle de yapilir.
Etlerin Gzerine 2 parmak ¢ikacak kadar su konur ve iyice haslanir. Stizliliip suyu bir kenarda bekletilir.

Piring genis ve derin bir kaba aktarilip, 2 cay kasig tuz atilir ve kaynar haldeki su da tizerine eklenip kirk dakika kadar pisirilir.

Tereyag! ya da zeytinyag genis bir teflon tencerede, orta isili ateste kizdirilir. Sogan tencereye aktarilip, bir dakika kadar kavrulduktan sonra yikanip siiziilen piring,
tuz ve ¢ok az karabiber ilave edilir. Stirekli karistirarak 5 dakika kavrulur ve ve ocaktan alinir.

Kavrulan piring en biiyiik boy (kenarlari yiiksek olmali) borcama ya da firina girecek bir tepsiye aktarilir. Uzerine kenarda bekletilen 4 bardak et ya da tavuk suyu
eklenip karistirilir.

Firin 5 dakika dnceden 180 dereceye ve altlist konuma ayarlanip isitilir.

Sicak firina konup suyunu ¢ekinceye kadar, en az 15 dakika pisirilir.

Firindan gikarilip Gzerine dnceden pisirilen etler yerlestirilir ve tekrar firina verilip, 10-15 dakika da etler kizartilir. Cikarilip tizerine kuru nane ve biber serpilerek
sicak sicak servise sunulur.

PREPARATION

This dish can be prepared with lamb meat or chicken meat.

Boil the meat in water that is about 3cm above the meat and is cooked well. Then drain the meat and put it aside.

Place the rice in a large and shallow container. Add 2 teaspoons of salt and boiling water andcook for about forty minutes.

Heat some butter or olive oil in a pan in medium heat. Put the onions in the pan, stir for about one minute. Then add the drained rice, salt and very little black
pepper. Stir continuously for 5 minutes and remove from the stove.

Put the stirred rice in a large, deep pyrex container. Add the 4 glasses of broth or chicken broth that you set aside and mix.

Heat the oven to 1800C in baking mode.

Put the pyrex in the oven and cook for about 15 minutes until it drains.

Remove it from the oven and put the meat on top and place it back in the oven. Keep it in the oven for about 1-15 minutes until the meat is

done. Serve it warm. Decorate with mint and pepper.
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BORON (BORON)

MALZEMELER

4 yumurta

2 su bardagi yogurt 1 cay kasigi biber
1 corba kasigi tereyagl

INGREDIENTS

4 eggs

2 cups of yoghurt

1 teaspoon pepper
1 tablespoon butter

HAZIRLANISI
Kati haslanmig yumurtalar kiip dogranir .Uzerine sarimsakli yogurdu dékaliir. Kirmizi biberle tereyag eritilerek servis yapilir.

PREPARATION
Hard boil the eggs and dice it. Place yoghurt with garlic on top of the eggs. Melt some butter and stir red pepper in it. Pour it on top and serve.
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KESKEK (KESHKEK)

MALZEMELER
Bugday

Tavuk gogsii
Tavuk suyu

Tuz Tereyagi

INGREDIENTS
Wheat

Breast of chicken
Chicken broth
Salt

Butter

HAZIRLANISI
Bugdayi iyice yikanir ve bol suda bir tagim kaynatilip sabaha kadar sismesi beklenir.. Tavuk gégsii baska bir tencereye konup haslanir ve suyu
ayarlanir.

Tavugun derisi ayrilarak ince ince didilir.

Bugdayin icine lizerini dort parmak gececek sekilde tavuk suyu konur.

Sonra didilmis tavuk ve tuz ilave edilip karistirilir ve kaynadiktan sonra kisik ateste karistirilarak pisirmeye devam edilir.

Bugday iyice yumusadiginda tahta kasigin tersiyle keskek ezilerek karistirilir. Suyu azalirsa tavugun suyundan ilave edilir.

Ocagin alt cok kisik ve tencerenin kapagi yarim sekilde 6zlesene kadar pisirilir ve ara ara karistirilir. Tavada tereyagi yakmadan kizdirilir.
Servis tabagina alinir ve lzerine tereyagi gezdirip servis yapilir.

PREPARATION

Wash the wheat well and boil with water and let it rest one night to swell.

Put the breast of chicken in another pan and boil and adjust the water level.

Remove the skin of the chicken and pull the meat in fine pieces.

Mix chicken broth with wheat. The broth should be about six centimeters above the wheat.

Then add the pulled chicken and salt and mix it. Mix it in low heat after it boils and continue cooking.

When the wheat is soft enough, pulverize the keshkek with a wooden spoon and continue mixing. Add more chicken broth if necessary.
It should be cooked in vey low heat and the lid of the pan should not be closed completely. Mix it from time to time.

Melt some butter in a pan without burning it.

Place the keshkek on a serving plate and decorate with the butter and then serve.
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HASIL (YORESEL) - HASHIL (REGIONAL)

MALZEMELER

1 su bardag pilavlik bulgur

1 su bardag stizme yogurt

2 su bardagi su (bulgurunuzun ¢gekmesine gore ayarlayabilirsiniz. )
Tuz

100 gram tereyagl

INGREDIENTS

1 cup coarse cracked wheat (bulgur)

1 cup condensed yoghurt

2 cups water (you can adjust the amount depending on the type of
bulgur)

Salt

100 grams butter

HAZIRLANISI

Stizme yogurt suyla karistirilip ve ¢irpma teliyle glizelce cirpilarak ocaga alinir ve karistirmaya devam edilerek bulguru ve tuzunu eklenerek
kaynayana kadar kesilmemesi igin stirekli karistirilir. Kaynayinca arada karistirarak suyu ¢ekene kadar pisirilir. Suyunu gekince ocaktan alinarak
10 dk dinlendirilir.

Kk bir tavada tereyag eritilir. Dinlenen yogurtlu pilav genis derin bir servis tabagina bastirilarak ortasina hafif cukur, havuz sekli verilir.
Eritilen tereyagi ortasina dokilerek servis yapilir.

PREPARATION

Mix the condensed yoghurt with water and whisk it well with a whisk. Place it on the stove and keep mixing while you add the bulgur and salt.
Continue to mix until it boils so that it doesn't form clots. After it boils, mix it from time to time until the water is drained completely. Remove
it from the stove when it is drained and let it rest for about 10 minutes. Melt the butter in a small pan. Place the pilaf with yoghurt, which has
rested for a while, in a shallow serving plate, make a shallow hole in the middle. Pour the melted butter in the middle and serve.
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KACAMAK (KACHAMAK)

MALZEMELER

% kg misir unu 1 kg su
Yarim litre st

1 kasik teryag

1 cay kasigi kirmizibiber

INGREDIENTS

% kg corn flour

1 kg water

% kg milk

1 tablespoon butter

1 teaspoon red pepper

HAZIRLANISI
Kaynayan suya misir unu yavas yavas katilarak koyulastirilir. Karistirma islemine ara vermeden devam edilir. Koyulasinca tepsiye dokildr.
Tepsinin yarisina st doklerek, tGzerine kirmizi biberli tereyagi doklir .Diger yarisinin da tizerine pekmez dokiillr .Birlikte servis yapilir.

PREPARATION

Corn wheat is added slowly into the boiling water until it condenses. Continue mixing without stopping. Pour it on two different trays when it thickens. Pour milk
and then butter with red pepper on the first tray. Pour molasses on the second half. Serve together.
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SUTLU PAPARA (MILKY PAP)

MALZEMELER
Bayat Ekmek
Peynir

Toz biber

Yag Sogan

INGREDIENTS
Stale Bread
Cheese

Powder Pepper
Qil

Onion

HAZIRLANISI

Bayat ekmekler iri iri dogranarak tepsiye konur ve lizerine peynir konur. Daha sonra tencereye yag konur ve igine bir sogan dogranir. Sogan
pembelesince igine kirmizi toz biber eklenir kavrulunca izerine su dokilir. Kaynayan su tepsideki ekmeklerin (izerine konup kapatilir.
Yumusayinca servis yapilir.

PREPARATION

Cut the stale bread in large pieces and put cheese on top of them. Then put the oil in a pan and chop an onion in it. Add red powder pepper
when the color of the onion becomes red and then add water. Pour the boiling mixture on top of the breads and cover it up. Serve when they
get soft.




LAHANA A$I (BULGARISTAN USULU) - CABBAGE MEAL (BULGARIAN STYLE)

MALZEMELER

1 adet kiiglik boy lahana
2 su bardagi st

3 yemek kasig1 kaymak

5 yemek kasigi sivi yag

2 yemek kasigi tereyagi
2 yemek kagig piring

2 yemek kagigi pilavlik
bulgur

1 yemek kasigi karabiber
Bir tutam tuz

Bir tutam pul biber Su

1 yemek kasigi un

1 yemek kasigi tereyag
Uzeri igin:

1 kasik tereyagi Pul biber

HAZIRLANISI

ERGENE'NIN TARIHI, KULTUREL DEGERLERI VE MUTFAGI

MALZEMELER

1 small cabbage

2 cups of milk

3 tablespoons of cream (optional)
5 tablespoons of vegetable oil

2 tablespoons of butter

2 tablespoons of rice

2 tablespoons of bulgur for pilaf
1 tablespoon of black pepper
One pinch red pepper

Water

1 tablespoon of flour

1 tablespoon of butter

For the top:

1 tablespoon butter

flaked red pepper

Lahana kiigiik kiiciik dogranir, yagda kavrulur ve tuzu ilave edilir. Uzerini gegmeyecek sekilde su ilave edilerek lahanalar yumusayincaya kadar
pisirilir. Daha sonra lahananin ortasina piring ve bulgur ilave edilip tencerenin kapagi kapatilir, kabarmasi icin biraz beklenir. St ilave edilip, 2

dakika kaynatilr.

Kaymak ve karabiber eklenir. Kiiglik bir tencerede 1 yemek kasigi tereyagi eritilir ve un eklenerek karistirilir. Pisen lahananin tizerine dokdilerek
karistirilir. Arzuya gore kigtik bir aci biber kiigik kiigiik dogranip ilave edilebilir. Eritilmis kizgin tereyagin igine pul biber atilarak tabaga alinan

yemegin (izerine gezdirilerek sslenir.

PREPARATION

Chop the cabbages in small pieces, stir then in oil and add salt. Add some water, don't let the water to be above the cabbage. Cook the cabbage until it softens.
Then add rice and bulgur in the middle of the cabbage and close the cover of the pan. Wait for a while for the rice and bulgur to rise a little bit. Add milk and boil
for 2 minutes. Add cream and black pepper. Melt one tablespoon of butter in a small pan and add flour and mix it well. Pour it on the cooked cabbages and mix
well. Upon request, you can dice one small hot pepper in small pieces and add. Melt butter, put red pepper and decorate the meal with it when you serve.
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PEYNIRLi GOCMEN BIBERi (CHEESY GOCHMEN PEPPER)

MALZEMELER INGREDIENTS

500 gr Yesil kalin biber 500 grams thick green pepper

500 gr az tuzlu beyaz peynir 500 grams feta cheese with little salt
1 tatli kasigi pul biber 1 teaspoon flaked red pepper

1 tatl kasig1 kekik 1 teaspoon thyme

1 tatli kasigi feslegen 1 teaspoon basil

1 cay kasig1 karabiber 1 teaspoon black pepper

1 limonun suyu Zeytinyag Juice of 1 lemon

Yeterince tuz ve su Olive ol

Salt and water

HAZIRLANISI

Derin bir kabin igerisinde peynir ve baharatlar ezilerek karistirilir. Biberlerin bas kisimlari kesilerek kabak oyma aparati ile igleri temizlenip
yikanir.

Ezerek hazirlanan peynir harci 4 cm eninde kesip kiiglltllen biberlerin icerisine doldurulur.

Tiim biberlerin doldurulmasi bittikten sonra kapakl bir kavanoza siki siki siralanir. Su 6lglisiin{i ayarlamak igin kavanoz bosken yarim kavanoz
su ayri bir yere konur. Uzerine limon suyu ve kalin tuz eklenerek karistirilip eritilir. Siralanan biberlerin iizerine limonlu su {izeri iki parmak bos
kalacak sekilde doldurulur. Kalan boslugu zeytinyag ile tamamlanip, kavanozun kapagi ile kapatilir. 15 gilin karanlik bir ortamda bekletilerek
daha sonra kullaniimak (izere buzdolabinda saklanir.

PREPARATION

Mix the cheese and the spices well in a container. Cut the top of the peppers, clean the inside and wash them thoroughly.

Fill in the spicy cheese mix in the pepper cut in widths of 4cm. After filling all the peppers, place them in a jar. Before that, put half a jar of
water aside. Add lemon juice and coarse salt and mix them well. Pour them on the peppers. Leave a space of about four centimeters at the
top. Pour olive oil for the remaining part. Keep it in a dark place for about 15 days and then refrigerate in order to be used later.
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TENEKEDE TAVUK (TIN COOKED CHICKEN)

MALZEMELER

1 adet orta boy tavuk

3-4 patates

3-4 sogan Tuz

Tavugu kapatabilmek icin 1 adet teneke

INGREDIENTS

1 medium size chicken
3-4 potatoes

3-4 onions

Salt

1 tin to cover the chicken

HAZIRLANISI
Oncelikle 30-40 cm lik kazik topraga iyice yerlestirilir, sonra etrafi eselenir, patatesler ve soganlar icin, en son olarak tuzla ovulan tavuk kaziga
yerlestirilir. Ustii teneke ile kapatilarak, yavas yavas yakilan ateste yaklasik 1 saat pisirilir.

PREPARATION
First of all, place a stake of 30-40 cm in the soil. Dig the outskirts for the potato and onions. Finally, place the chicken rubbed with salt on the stake. Cover it up
with a tin and cook it slowly for 1 hour in a small fire to be lit.
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TOPAL TAVUK (TOPAL CHICKEN)

" MALZEMELER

1 adet tavuk baget

2 su bardagi un su

3 tane biber

2 tane sogan

3 yemek kasigi biber salcasi

1 yemek kasigi domates salcasi
2 litre sicak su

taze nane, karabiber

2 tane tavuk bulyon

HAZIRLANISI
Tavuk haslanarak didiklenir ve bir kaseye konur. Un ve suyla sert bir hamur yapilarak, tatl kasiginin yan kismiyla ufak ufak kurtguklar seklinde
kesilir. Yemeklik dogranmis soganlar yagda kavrularak, biberler de ufak ufak dogranir, (izerine konur salca da eklenerek kavurmaya devam
edilir. Su da ilave edilir, kaynayinca sirasiyla hamurlar, tavuklar, baharatlar ve nane eklenir. Hamurlar iste ¢ikinca pismis demektir, bir miktar
daha kaynayinca ocagin altini kapatin.

PREPARATION
Boil the chicken, pull the meat and put them in a container. Make a hard dough with flour and water and cut them in small pieces with the
side of a teaspoon. Dice the onion in small pieces and stir in oil. Then add pepper diced in small pieces. Add the pastes and continue stirring.
Then add water. After the water boils, add the pieces of dough, chicken, spices and mint in this order. When the dough rises to the top, it
means that the meal is cooked. Let it boil for a little bit more and then remove from the stove.

INGREDIENTS

1 package of chicken drumsticks
2 cups of flour

water

3 peppers

2 onions

3 tablespoons of red pepper paste
1 tablespoon of tomato paste

2 liters of hot water

fresh mint, black pepper

2 tablettes of chicken broth
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MUHACIR KOFTESI - MUHACIR (REFUGEE) MEATBALL

MALZEMELER INGREDIENTS

500 gr. dana kiyma 500 gr ground minced beef
1 adet rendelenmis sogan 1 grated onion

1 adet yumurta 1egg

1 yemek kasigi bugday nisastasi 1 tablespoon wheat starch
4-5 dilim kuru ekmek igi 4-5 slices of dry breadcrumbs
Tuz, karabiber Salt, black pepper
Yogurtlu Sosu igin: For the Yoghurt Sauce:
2 su bardagi yogurt 2 cups of yoghurt

3 dis doviilmis sarimsa 3 cloves of crushed garlic

2 yumurta 2 eggs

2 yemek kasigi un 2 tablespoons of flour
HAZIRLANISI

Kofte malzemeleri derin kapta yogurularak ve buzdolabinda 15 dakika dinlendirilir. Yumurta biyGkliigtinde parcalar koparip kalin parmak gibi
kofteler yapilir. 1 yemek kasigi una kofteler bulanip kizgin yagda kizartilarak, havlu pegete serilmis tabaga alinir. Sonra bir firin kabina dizilir.
Bir kasede yogurt sosu igin gerekli malzemeler iyice cirpilir ve kdftelerin Gstiine dokillr. 175 derece firinda 25 dk. Pisirilir. Bir sos tavasinda
tereyagl sivi yag ile kizdirihp, kirmizi biber ve nane eklenir ve ocagin alti kapatilir. Firindan gikarilan kéftelerin Gzerine gezdirilerek ve sicak
olarak servis yapilir.

PREPARATION

Knead the meatball ingredients in a deep bowl and keep it refrigerated for 15 minutes. Pull off pieces in the size of an egg and make thick,
fingerlike meatballs. Coat the meatballs with 1 tablespoon of flour, fry them in hot oil and place them on a plate, on paper towel. Then, place
them on a pyrex pan. Mix very well the ingredients necessary for yoghurt sauce in a bowl and pour them on the meatballs. Cook the meat-
balls for about 25 minutes in an oven heated to 1750C. Melt butter in a pan, add oil, red pepper and mint and remove from the stove. Pour
it on the meatballs you take out from the oven and save warm.
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YOGURTLU MUHACIR KOFTESI - YOGHURT MUHACIR (REFUGEE) MEATBALL

HAZIRLANISI
Derin bir kaba, kiyma, rendelenmis sogan, yumurta, nisasta, ekmek iciyle birlikte tuz ve karabiber konur. lyice yogrulan kéfte harcindan pinpon
topu biyikliglnde pargalar koparilir, iki el arasinda yuvarlanarak parmak sekline getirilir. Kéfteler, bir tabaga serpistirilen una bulanarak kizgin
yagda hafifce kizartilip, firin kabina dizilir. Uzeri igin; yogurt, yumurta, un ve déviilmiis sarimsak bir kaba konup, iyice ¢irpilir. Sonra, bu sos
kéftelerin Gzerinde gezdirilir, 175 dereceye ayarli firinda, kdfteler iyice kizarincaya kadar, yani 20-25 dakika pisirilir. Cikardiktan sonra lizerine,
erimis tereyaginda 1 dakika kadar kavrulan pul biberli sos gezdirilip servise sunulur.

PREPARATION

Place the ground minced beef, grated onion, egg, wheat starch, bread crumbs, salt and black pepper in a deep bowl. Pull out pieces in the size
of a table tennis ball from the meatloaf mix, shape them like a finger. Cover the meatballs with some flour put in a plate and lightly fry in oil
and place them in a pyrex. For the topping; mix well yoghurt, eggs, flour and crushed garlic and put them on the meatballs. Cook them for

MALZEMELER

Kofte harcrigin

500 gr koftelik kiyma

1 adet orta boy kuru sogan

1 adet yumurta

1 yemek kasigi bugday nisastasi
5 dilim bayat ekmek igi
(kabuklari gikartilip ufalanmis)
1 cay kasigi tuz, karabiber
Kizartmak igin

1 yemek kasigi un

1 cay bardagi sivi yag

Uzeri icin

2 su bardagi yogurt 2 adet yumurta
2 yemek kagigi un

3 dis sarimsak (d6vilmiis)

1 yemek kasigi tereyagi

2 tath kasigi kirmizi pul biber

INGREDIENTS

For the Meatball Mix

500 grams of ground minced beef
1 onion

legg

1 tablespoon of wheat starch

5 loaves of stale bread crumbs
(crust removed and crumbled)

1 teaspoon salt. Black pepper
For Frying

1 tablespoon flour

1 teacup oil

For the topping

2 cups yoghurt

2 eggs

2 tablespoons of flour

3 garlic cloves (crushed)

1 tablespoon butter

2 teaspoons of red pepper flakes

about 20-25 minutes in an oven set at 1750C. Then pour pepper places stirred in butter for about 1 minute and serve.
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ERISTE PiLAVI (NOODLE PiLAF)

MALZEMELER INGREDIENTS

2 kase ev yapimi eriste 2 cups of homemade noodles
2 kastk sivi yag 2 tablespoons of oil

1 kasik tereyag 1 tablespoon of butter

Tuz Salt

Su Water

HAZIRLANISI

Eriste neredeyse cogu evde kesilir ve hem ¢orba hem makarna hem de pilav olarak bircok gesitte yapilir. Once tencereye yag konur ve eriste
eklenerek kavurmaya birakilir, sonra tereyagi da ilave edilir. Kizarmaya baglayan eristenin tizerine biraz tstiinl gececek sekilde 1lik su dokiilr,
ve pilav gibi suyunu ¢ekmesi beklenir, suyunu geken eriste hazirdir, biraz dinlendikten sonra servis edilir.

PREPARATION

Noodles are homemade and they are mostly used for soups, pasta or also as pilaf. Put the oil in a pan, add the noodles and stir. Then add
butter. Put some warm water on the noodle, in a manner that will be a little bit above the noodles and wait for the dish to cook like pilaf. The
noodles will be ready when the water is drained. Serve after letting the noodle rest for a while.




MANCA (MANJA)

HAZIRLANISI

ERGENE'NIN TARIHI, KULTUREL DEGERLERI VE MUTFAGI

MALZEMELER

4 blyulk patlican

10 tane yesil biber

1 bag sarimsak

3 orta boy domates
Yarim demet maydanoz
istege bagli yesil aci biber
4 yemek kagigi sirke

4 yemek kasigl yag

1 tatli kasig tuz

INGREDIENTS

4 large eggplants

10 green peppers

1 whole garlic

3 medium size tomatoes
Half a bunch of parsley
Hot green pepper, optional
4 tablespoons of vinegar

4 tablespoons of oil

1 teaspoon salt

Patlicanlar, biberler ve domatesler firina atilip yaklasik 1 saat kadar kozlenir. Kézlenen malzemeler firindan ¢ikartildiktan sonra, kabuklari
soyulup ufak kare parcalar halinde kesilir. Sonra diger malzemeler ayni kaba eklenir ve karistirilir. Dolapta bekletilir ve salatamiz servise sunula-

bilir.

PREPARATION

Put the eggplants, peppers and tomatoes in the oven and grill them for about 1 hour. Remove the grilled ingredients from the oven, peel them
and cut in small pieces. Then add the rest of the materials in a separate bowl and mix them. Keep them refrigerated and our salad is ready to

be served.
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EKSILIi LAHANA (SOUR CABBAGE)

MALZEMELER INGREDIENTS
Lahana Cabbage
Bulgur Bulgur

Tuz Salt

Yag Qil

Toz biber Powder Pepper
HAZIRLANISI

Lahananin beyazlari alinir. yice yikanir, bir tahta iizerinde iyice kiyilir, kiip ierisine bir kat tuz, bir kat yaprak basilarak yerlestirilir. Ortalama
olarak bir kiip icin 500 gram tuz sarf edilir. Agzi kapatilarak eksimeye birakilir. 25-30 giin eksime esnasinda kendi kendine suyu ¢ikar. Bu su
¢iktikca Gizerinden bir kapla alinir ve dékiliir. istenilen zamanda pisirilir. Yaz kis kullanmak icin hazirlanarak saklanabilir.

Eksidikten sonra bir miktar lahana alinir, eger ¢ok tuzlu ise bir defa daha yikanir. Tencereye dokdilir, Gizerine bir kilo igin 250 gram bulgur
eklenir. Su koyulur ve iizerine biberle kizartilmis yag doklir.

isteyen icerisine aci uzun biber de koyabilir. Agzi kapatilarak pismeye birakilir. Pistikten sonra ok hafif eksiligini belli eder.

PREPARATION

The white parts of the cabbage are used. Wash the cabbage thoroughly. Slice them thin on a cutting board and place them in an earthenware
jar by placing a layer of salt and a layer of leaves. Use approximately 500 grams of salt for each earthenware jar. Cover it and leave to get sour.
The water will ooze out by itself while getting sour in about 25-30 days. As the water oozes out, it should be removed and thrown away. It
can be cooked whenever you want. It can be prepared and kept in order to be used during summer or winter. Some part of the cabbage is
removed after it becomes sour. If it is too salty, it should be washed one more time. It is poured into a pan and 250 gr bulgur is added for
each kilogram. Put water and pour butter stirred with pepper flaks. Upon request, you can also put long hot peppers. Cover the pan with a
lid and cook. It will have some sour taste after it is cooked.
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LABADA SARMASI (STUFFED PATIENCE DOCKLEAVES)

INGREDIENTS

2 bunches of patience dock leaves
2 cups of rice or bulgur

1 onion

1 tablespoon tomato paste

1 tablespoon dry mint

1 teaspoon black pepper

1 teaspoon flaked red pepper

MALZEMELER

2 bag labada yapragi

2 su bardag piring veya
bulgur 1 blylk kuru sogan
1 yemek kasigr domates salgasi

1 yemek kuru nane :
1 cay kasigl karabiber
1 cay kasigi pul biber

2,5-3 su bardagi 2.5-3 cups
Su water

Tuz Salt
Zeytinyagl Olive oil
HAZIRLANISI

Labada (efelek) yapraklari iyice yikadiktan sonra, damarli kisimlari bigak yardimiyla siyrilip blyiikligiine gore 2 veya 3 pargaya bolinir. Kaynayan
suya sokup cikarilarak yumusamalari saglanir. (Labada ¢ok ¢cabuk yumusayan bir bitki kaynar suda sakin fazla tutulmamali.)

Labada dolmasinin i¢c harcini hazirlamak icin; yemeklik dogranmis sogan zeytinyaginda kavrulur. Kavrulan sogana domates salcasi ilave edilip
karistirilir. Pirinci ve baharatlari da ilave edilerek, bitiin malzeme iyice karistirihr. Alti kapatilip iinmak (zere tencerenin kapagi kapatilir.
Labadanin parlak kismi igeride kalacak sekilde i¢i doldurulup, yaprak sarmasi, pazi sarmasi sarar gibi sarilir. Sarilan dolmalar, uygun bir
tencereye giizelce dizilir. Sarma ve dizme islemi bittikten sonra iizerine bir miktar tuz ilave edilip su ve bir miktar zeytinyagi eklenir. Dolmalar
piserken agiimamasi icin (izerine uygun bir tabak kapatilir. Kapagi da kapatilarak ilk 5 dakika yiiksek ateste, ardindan kisik ateste pisirilir.

PREPARATION

Wash the patience dock leaves thoroughly and remove the streaks with the help of a knife. Divide them into 2 or 3 pieces depending on their
size. Make them softer by immersing in boiling water and removing. (Patience dock is a kind of vegetable that gets soft very fast. Therefore, it
should not be kept for a long time in boiling water.)

To prepare the inner mix of the stuffed patience dock leaves: Stir fry small diced onions in olive oil. Add tomato paste and mix. Also add the rice
and all the spices and mix all ingredients well. Remove from the stove and cover the pan. Fill the patience dock leaves in a manner that the bright
side will remain inside. Roll it like stuffed grape vines or stuffed chard leaves. Place the stuffed leaves in a pan. Add some salt, water and olive
oil. Place a plate durable to heat on the leaves so that the leaves do not open up during the cooking process. Cover the lid and cook in high heat
for 5 minutes and then in low heat.
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TURSU LAHANA ASI (KALLE) - PICKLED CABBAGE (KALLE)

MALZEMELER INGREDIENTS

1 orta boy lahana tursusu 1 medium sized cabbage pickle
1 bos sogan 1 onion

1 su bardagi un 1 cup flour

1 cay kasigi bulgur 1 teaspoon bulgur

1 ¢orba kasigi salca 1 tablespoon tomato paste
HAZIRLANISI

Lahanalar stiziildiikten sonra dogranip kavrulur. Sogani da kavurarak icine 1 kasik salca katilir. Su konarak kaynamaya birakilir. iyice kaynadik-
tan sonra un suyla eritildikten sonra igine yavas yavas karistirilarak dékaltr. Haslanmig stiziilmis bulguru da katarak, karistirilir. Ocagi kapat-
madan dnce 1 cay bardagi kaymak ilave edilip dinlenmeye birakilir.

PREPARATION

After draining the cabbages, dice and stir them. Stir in the onion as well and add 1 spoon of tomato paste. Put water and allow for boiling.
After it boils for a while, pour flour that has been melted in water. Also add boiled and drained bulgur and mix. Add 1 teacup cream before
turning the stove off and leave to rest.
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KARISTIRMA - KARISHTIRMA (MIX)

MALZEMELER

1 kg sit

2 su bardagi un

1 kibrit kutusu tereyagl

1 yemek kasigi tuz

1 yemek kasigi kirmizi biber

INGREDIENTS

1 kg milk

2 cups flour

Butter in the size of 1 matchbox
1 tablespoon salt

1 tablespoon red pepper flakes

HAZIRLANISI
Once siit kaba konur, unu baska bir kapta eriterek ocaktaki siite yavas yavas eklenir. Koyulasincaya kadar karistirilir, tuzu katilir. Koyulasinca bir
servis tabagina alinarak lzerine yagda kizdirilan kirmizi biber doklir.

PREPARATION
Put the milk in a container, melt the flour in another container and add to the milk slowly. Shake it well until it is condensed, add salt. Take it to
a service plate when it is condensed and pour in red pepper flakes stirred in butter.
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KAYMAKLI KARISTIRMA - CREAMY KARISHTIRMA (CREAMY MIX)

MALZEMELER

2su bardagi un

2 corba kagig1 kaymak

2 kibrit kutusu (corba kasigi) tereyag

INGREDIENTS

2 cups flour

2 tablespoons cream

Butter in the size of 2 matchboxes (tablespoons)

HAZIRLANISI
1 kibrit kutusu tereyagda un kavrularak, tizerine kaymak dokerek karistirilir. En son kirmizi biberle yakilmis yagi tizerine doklar.

PREPARATION
Stir the flour with half of the butter and then continue to mixing by adding cream. At the end pour the remaining the butter stirred with red
pepper flakes.
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PATLICAN PUSUR BAYILTMASI (EGGPLANT PEUSEUR BAYILTMASI)

MALZEMELER INGREDIENTS

1 kg patlican 1 kg eggplant

4 dis sarimsak 4 garlic cloves

4 adet carliston biber 4 banana peppers

4 adet domates 4 tomatoes

Y cay bardagi karabiber % teacups of black pepper
1 cay kasigi toz seker 1 teaspoon sugar

1 su bardagi kaynar su 1 cup boiling water
Maydanoz Parsley

HAZIRLANISI

Patlicanlar soyularak, tuzlu suda 1 saat bekletilir. Sogan ve ,biberler kavrularak ,domatesler kiip kiip dogranarak icine katilir. Karabiberini ve
tuzunu da karistirdiktan sonra ortasi agilan patlicanlarin igine harg yerlestirilir. Uzeri maydanoz ve domatesle siislenir. Tepsiye dizilerek,1 su
bardagi kaynar suyu ilave edilerek, 6nceden i1sitilmis firina strdlir.

PREPARATION

Peel the eggplants and leave them in salty water for 1 hour. Stir the onion and peppers. Dice tomatoes in small cubes and add in the mixture.
Add black pepper and salt, too and then place the mixture in the middle of the eggplants that have been cut. Decorate with parsley and tomato.
Place in a pyrex and add 1 cup boiled water. Place in preheated oven.
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LABADA YAGLAMA (PATIENCE DOCK BUTTERING)

MALZEMELER

1 demet labada

1 orta boy sogan

1 su bardag ¢okelek
4 yumurta

1 cay kasigi tuz

INGREDIENTS

1bunch of patience dock
1 onion

1 cup dry cottage cheese
4 eggs

1 teaspoon salt

HAZIRLANISI

Labadalar ince kiyilarak, soganla birlikte kavrulur. Uzerine eksimikler eklenerek yumusamasi beklenir. Labada ve eksimikler karistiktan sonra
yumurtalar bir kasede cirpilarak bu karisima eklenir.
Yumurtalar bir cay kasigi karbonatla girpilir. Elde edilen karisimin tamami kiigiik bir tepsi ile firina verilir. indirmeye yakin ocaktan almadan

once lzerine kaymak dokiilebilir.

Not: Labada yaglama eksimik yerine bulgur veya piringle de haslanip karistirilarak yapilabilir.

PREPARATION

Finely chop the patience docks and stir well with onions. Add the dry cottage cheese on it and wait for it to soften. After mixing the patience
docks with the dry cottage cheese, whisk the eggs in a cup and add to the mixture. Whisk the eggs with one teaspoon baking soda. Put the

whole mixture in a pyrex and place in the oven. Upon request, you can put cream before the end of cooking time.

Note: Patience docks can also be cooked by boiling with bulgur or rice instead of dry cottage cheese.
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LUTENITSA (LEUTENITSA)

MALZEMELER INGREDIENTS

15 kg kirmizi kapya biber 15 kg red capia pepper
5 kg domates 5 kg tomatoes

3 kg patlican 3 kg eggplants

2 kg havug 2 kg carrots

2-3 It sivi yag Tuz yeterince 2-3liters ol

2-3 yemek kasigi toz seker Enough salt

2-3 tablespoons sugar

Biberler nemli bez yardimi ile silinir ve tohumlarindan ayrilir. Temizlenen biberler ocagin Ustlinde kozlenir. Tim biberler kézlenince patlicanlar da
ayni sekilde kozlenir. Diger tarafta domateslerin kabuklari soyularak, rondo yardimi ile dogranir. Domates suyu yapma makinesi varsa onunla
yapilirsa daha glizel olur. Havuglar da haslanir. Kézlenen patlican ve biberlerin kabuklari soyulur, biberlerde tohum ve kabuk kalmamasina dikkat
edilir. Biber, patlican ve haslanan havuclar kiyma makinesinden gecirilir. Daha sonra derin bir kapta sivi yag koyarak tim malzemeler birbiri ile
karistirilir ve strekli karigtirarak pisirmeye baslanir. Pisirme islemine salga yari yariya inene kadar devam edilir yaklasik 2- 3 saat siirebilir. Pisen
salca kiiglik kavanozlara koyulur ve bu kavanozlar da 15-20 dk kaynatilir ki uzun siire saklanabilsin. Hazirlanan salga ekmegin Gstiine siirllerek
yenir.

PREPARATION

Clean the peppers with a damp cloth and remove the seeds. Grill the cleaned peppers on the stove. After the peppers, grill the eggplants in the
same manner. Peel the skin of the tomatoes and chop them in the food processor. If you have a machine to extract the juice of tomatoes, you
can also use it. Boil the carrots. Peel the skin of the grilled peppers and eggplants. Make sure that there are no seeds or skins left. Put the pepper,
eggplant and the carrots in a grinder. Then, mix all the ingredients by putting oil in a deep container and continuously stir them while cooking.
Continue cooking until the size of the paste decreases by half. This could take about 2-3 hours. Put the cooked paste in small jars and boil these
jars for 15-20 minutes so that they can be kept for a longer time. The paste that has been prepared can be eaten by spreading on bread.

78



ERGENE'NIN TARIHI, KULTUREL DEGERLERI VE MUTFAGI!

LOR KOFTESI (CURD MEATBALL)

MALZEMELER

1 kg eksimik

1 demet maydanoz
150 gr kaymak

1 cay kasigi tuz

INGREDIENTS

1 kg curd cheese
1 bunch of parsley
150 gr cream

1 teaspoon salt

HAZIRLANISI
Kaymak, eksimik ve tuz, temizlenip ayiklanmis yaprak yaprak maydanozlar ile yogrulup kéfte seklinde tabaga dizilir.

PREPARATION
Knead the cream, curd cheese, salt and washed parsley leaves like a meatball and place them on a serving plate.
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INCIR DOLMASI (STUFFED FIG)

MALZEMELER INGREDIENTS

20 adet kuru incir 20 dry fig

Ceviz (iri dovllmiis) Walnuts (Coarsely Chopped)
1 su bardagi su 1 cup water

3 yemek kasigi seker 3 tablespoons of sugar

2 yemek kasigi sivi yag 2 tablespoons of oil

Uzeri igin: For the topping:

Kaymak Cream

HAZIRLANISI
incirler 1 saat kadar 1lik suda bekletilir. Sonra st kisimlari kesilir ve icine déviilmis ceviz doldurulur. igleri dolan incirler tencereye dizilerek
Uzerine 1 su bardagi sekerli su ve sivi yag gezdirilir. Kisik ateste suyunu ¢ekene kadar pisirilir. Kaymak veya cevizle birlikte servis edilir.

PREPARATION
Keep the figs in warm water for 1 hour. Then cut the top parts and fill them with chopped walnuts. Put the figs in a pan and pour 1 cup sugar
water with oil. Cook it under low heat until the water is drained. Serve with cream or walnuts.
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AMONYAKLI PASTA (AMMONIAC CAKE)
MALZEMELERI

2 adet yumurta,

1 kiigik tirk kahvesi fincani seker

1 kiiglik tlrk kahvesi fincani eritilmis tereyag
1 kiiglik tlrk kahvesi fincani siit

1 corba kasigi amonyak

(aktarlardan bulabilirsiniz)

Aldig1 kadar un

INGREDIENTS

2 eggs

1 small Turkish Coffee Cup sugar

1 small Turkish Coffee Cup melted butter
1 small Turkish Coffee Cup milk

1 tablespoon ammoniac

(you can find in herbalists)

Flour as much as needed

KREMASI iGN FOR THE CREAM
1 Lt st ( 5 su bardag ) 1 Liter milk (5 cups)
1 su bardag seker 1 cup sugar

2 table spoons flour

2 table spoons wheat starch
3 table spoons cocoa

100 grams margarine

2 corba kagigi un

2 corba kasigi nisasta

3 corba kasigl kakao 100 gr margarin
2 paket vanilin (20 gr)

HAZIRLANISI

Bir kaba bir miktar un koyup lzerine seker, tereyagi, yumurta, siit ve amonyak
ilave edilip iyice karistirilir.

Daha sonra un yavas yavas ilave edilip kulak memesi kivaminda bir hamur
elde edilir. Hamur 8 esit pargaya bolinr.

Hazirlanan bezelerin her biri hafif unlu zeminde merdane ile servis tabag
biytiklugiinde agilir.

Sonra tek tek yagl kagit serili firin tepsisine yerlestirilir.

Onceden isiilmis 175 derece firinda 3-5 dakika iizerleri pembelesinceye
kadar pisirip sogumaya birakilir.

Kremasi igin; tencereye unu, sekeri, nisastayl, kakaoyu ve azar azar karistirar-
ak siit ilave edilir.

Orta ateste karistirarak koyulagana kadar pisirilir.

icine margarin ve vanilya ilave edilip karistirilir ve ocaktan alinip sogumaya
birakilir. Soguyan krema mikser ile 5 dakika cirpilir.

Pisirip sogutulan hamurdan servis tabagina koyulup izerine krema siriilip
tekrar Gizerine hamur kapatilir.

Hamurlar bitene kadar bu islem tekrar edilir.

Son olarak krema pastanin her yerine esit sekilde sarlir.

Pastanin (izeri stislenip 1 gece buzdolabinda bekletilir ve dilimleyerek servis

yapilir.

2packages vanilla (20 grams)

PREPARATION

Put some flour in a bowl, add the sugar, butter, eggs, milk and ammoniac and
mix well.

Then add flour slowly until you have a dough with the consistency of an
earlobe.

Divide the dough into 8 equal parts.

Use a rolling cylinder to roll out the pieces of dough on a base covered with
flour with the size of a service plate.

Then place them all on the oven tray, on cooking paper

Bake them in preheated oven for 3-5 minutes at 1750C until the tops become
pink and then leave it to cool.

For the cream; put the flour, sugar, starch, coca and milk in small amounts.
Cook it slowly in medium heat until it becomes thick.

Add margarine and vanilla and mix and then take it off the stove and leave to
cool.

Whip the cream that becomes colder for 5 minutes with a mixer.

Place the baked and cooled dough on a service plate, spread cream and then
place another dough.

Continue the process until the dough is finished.

Finally, spread the cream on all parts of the cake in equal amounts.

Decorate the top of the cake, keep it refrigerated for 1 night and serve by
cutting in slices.
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PASA LOKUMU (PASHA TURKISH DELIGHT)

MALZEMELER INGREDIENTS
Mubhallebisi igin: For the pudding:
11t sut 1 liter milk
1 su bardagi un 1 cup flour
1 su bardagi seker 1 cup sugar
1 paket vanilya 1 package vanilla
50gr tereyagl 50 grams butter
Arasi igin: For the middle:
1 poset Krem santi 1 bag of cream
1 su bardagi siit 1 cup milk
1 cay bardag ceviz 1 teacup walnut
Krem santi yerine kaymak You can use cream instead of
stirebilirsiniz. whipped cream
Tabanina sermek igin: To spread on the base:
Hindistan cevizi Nutmeg
HAZIRLANISI
Sat, un ve seker karistirilarak muhallebi goz goz oluncaya kadar pisirilir. Ocaktan aldiktan sonra vanilya ve tereyagi eklenerek 8-10dk mikser ile
karistirilir.

Firin tepsisinin tabani bosluk kalmayacak sekilde hindistan cevizi ile kaplanir, Gizerine yavasca kasik yardimi ile muhallebi serilir. Sogumaya
birakilir. lyice soguduktan sonra 1 su bardagi siit ile ¢irpmis oldugunuz krem santi tatlinin Gzerine yayilir ve ceviz serpilir. Tatl 2-3 saat kadar
buzdolabinda dinlendirilir. Servis 6ncesi karelere béliinen tatli ister rulo yapilarak ya da krem santili kisimlari Ust Uste gelecek sekilde ikiye
katlanir. Uzeri istege gore siislenerek servis edilir.

PREPARATION

Mix the milk, flour and sugar and cook it until the pudding thickens. After removing it from the stove, add vanilla and butter and whip with a
mixer for 8-10 minutes.

Cover the base of the pyrex with nutmegs. Do not leave any empty space. Then spread the pudding with the help of a spoon. Leave it to cool.
After it cools off completely, spread the cream whipped with a glass of milk on top of the dessert and spread walnuts. Refrigerate the dessert
for 2-3 hours for it to rest. Divide the dessert into squares prior to serving and fold either by rolling or folding in @ manner that the parts with
cream or at the top. Decorate the top up to your taste and serve.
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PEYNIR HELVASI (CHEESE HALVA)

MALZEMELER INGREDIENTS

Yarim kilo tuzsuz taze peynir veya  Half a kg fresh unsalted cheese or
tath lor peyniri sweet curd cheese

(Peynir kesinlikle tuzsuz olacak. Dil  (the cheese should absolutely be
peyniri kullanilabiliyor.) unsalted. You can use string
250 gram tereyagl cheese.)

750 gram toz seker 250 grams butter

1 yumurtanin sarisi 750 grams sugar

400 gram un 1 egg yolk

100 gram irmik 400 gr flours

100 gr semolina

HAZIRLANISI

Bir tencereye peynir iyice ufalanarak konur. Tereyagi da eklenir. Biraz karistirilir, sonra yumurta sarisi eklenir. lyice eriyene kadar siirekli
karistirilir. Peynir karisimi icinde ne kadar az gériiniirse o kadar hos olur. lyice eridiginde un, irmik ve seker yavas yavas eklenerek karistirmaya
devam edilir. Karistira karistira kaynatilir kaynadiktan sonra kapagi kapali sekilde 15 dakika kadar beklenir. Servise yapilir.

PREPARATION

Crumble the cheese in a pan. Also add butter. Mix it a little bit and then add the egg yolk. Stir in continuously until it melts. The less the
cheese is visible, the better the taste will be. When it melts well, add flour, semolina and sugar slowly and continue mixing, Boil it by mixing
well and rest it for about 15 minutes after it boils. Then it is ready to serve.
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SUTLU BUZGU TATLISI (MILKY BEUZGEU DESSERT)

MALZEMELER INGREDIENTS
MWy Un Flour
i Tuz Salt
Yumurta Egg
Seker Sugar
Sut Milk

HAZIRLANISI

Hamur; tuz, yumurta, su ve un ile yogurulur hamurdan kiiclik bezeler yapilir. Bezeler tek tek yufka haline getirilir. Acilan yufkalar oklava ile sarilir.
Oklavada buzillp ¢ikartilir. Tepsiye dizilir Gizerine ve tepsinin altina yag sirdlir, firina verilir. Kizarincaya kadar pisirilir. Stitle seker kaynatilir. Sicak
olarak haslanir. Firindan ¢ikan tepsinin tzerine dokiliir. Hamur soguduktan sonra sicak serbet tsttine doklir.

PREPARATION

Knead a dough with salt, egg, water and flour. Make small balls from the dough. Make sheets of dough. Spread out the dough sheets with a
dough roller. Roll them on a tray and but butter under it. Bake until they become pink. Boil milk with sugar. Boil it hot and then pour on the tray
that you removed from the oven. Pour the hot syrup when the dough gets cool.
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SUTLU PLAZUE (MILKY PLAZUE)

MALZEMELER INGREDIENTS

1 Litre Sut 1 Liter milk

2 Bardak su 2 glasses of water
3 Cay bardagi toz seker 3 teacups of sugar
5 Tath kasigl nisasta 5 teaspoons starch
3 Tatli kagigi un 3 teaspoons flour
HAZIRLANISI

ilk olarak derin bir tencerede siit, seker, su ve nisasta homojen bir karisim olana kadar karistirilir. Karistirma islemi birakilmadan, homojen
olduktan sonra kisik ateste puding kivami alincaya kadar pisirilir. Servis edilecek kaba t¢ santim yiksekliginde dokiilr.

PREPARATION
First of all, place milk, sugar, water and starch in a pan and stir until you get a homogenous mixture. Continue stirring until it becomes homog-
enous and has the thickness of a pudding. Pour on service dish with a height of three centimeters.
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KAYMAGINA(USKUP TATLISI) - KAIMACHINA (SKOPJE DESSERT)

MALZEMELER INGREDIENTS
5 adet yumurta 5 eggs

1 litre stit 1 liter milk

1,5 su bardagi seker 1.5 cups sugar

1 paket vanilya 1 package vanilla

HAZIRLANISI

Yumurta ve sekerler kar gibi beyaz oluncaya kadar ¢irpilir. llik siit ve vanilya eklenir, cok az daha ¢irpilir. Cam bir firin kabina alinir. Firin tepsisinin
icine bir miktar su konur ve cam kap bunun icine oturtulur. Firin 6nceden 160 derecede isitilir ve tatli 60 dakika pisirilir. Uzeri géz goz kabarinca
pistigi anlasilir. Servis icin beklemek gerekir (ertesi giin servis yapilabilir).

PREPARATION

Whisk eggs and sugar until it becomes snow white. Add warm milk and vanilla and whisk a little bit more. Place the mixture on a pyrex. Place
some water on the oven tray and place the pyrex on it. Preheat the oven to 1600C and bake the desserts for 60 minutes. It is cooked when it
forms bubbles at the top. It should be waited before serving. (It can be served the following day).
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KABAK TATLISI (PUMPKIN DESSERT)

MALZEMELER

1 adet beyaz kabak

2 su bardagi seker

1 su bardagi kaymak

Not: Kabak tatlisinda seker yerine
karpuz pekmezde kullanilir.

HAZIRLANISI

INGREDIENTS

1 white pumpkin

2 cups sugar

1 cup cream

Note: Watermelon can also be
used instead of sugar in pumpkin
dessert.

Kabaklar aksamdan sekere basilir tencerede pisirilir. Sonra sekerle kaymagi karistirilir. Uzerine dékerek, firina verilir ve sicak firindan ¢ikinca

lizerine ceviz serpilir.

PREPARATION

Put the pumpkin pieces and the sugar in the pan the night before and cook. Then mix the sugar with cream. Pour it on top and put in the
oven and put walnuts when removed from the hot oven.




YOGURTLU IRMIK TATLISI (YALANCI REVANI) - (YOGHURT SEMOLINA DESSERT)

HAZIRLANISI
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MALZEMELER

4 yumurta

1 su bardagi yogurt

1 su bardagi sivi yag

1 su bardagi un

1 cay bardag irmik

1 paket kabartma tozu
1 paket vanilya

SERBET:
4 su bardagi seker
4 su bardagi su

INGREDIENTS

4 eggs

1 cup yoghurt

1 cup oil

1 cup flour

1 teacup semolina

1 package baking powder
1 vanilla

SYRUP:
4 cups sugar
4 cups water

Biitlin malzemeler mikserle girpilarak tepsiye dokilir. Firinda pisirilir. Serbeti pisirerek sogutulur. Sicak kekin tizerine dokldr.

PREPARATION

Whisk all the ingredients with a mixture and pour in a pyrex. Bake in the oven. Prepare the syrup and leave it to cool. Pour it on the cake when

the cake is warm.
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GAZOZ TATLISI (SODA DESSERT)

MALZEMELER INGREDIENTS

1 sise sade gazoz 1 bottle plain soda

2 yumurta 2 eggs

1 pakmaya 1 yeast

Aldigi kadar un flour as much as necessary
2ERBETI ICIN FOR THE SYRUP:

4 su bardagi su

4 su bardag seker 4 cups of water

4 cups of sugar

HAZIRLANISI
Hamur yogrularak, yufka acilir ve icerisine ceviz serpilir, rulo halinde dolayarak iki parmak araliklarla kesilir. Kesilen yeri tepsi tistiine gelecek
sekilde dizilerek firina atilir, pisirilir.

Serbet : Hamur sicaksa serbet soguk, hamur soguksa serbet sicak olur.

PREPARATION
The dough is kneaded and spread in dough sheets. Put walnut inside and make it into a roll. Cut with a distance of two centimeters. Place on
a pyrex in a manner that the cut parts will be on top. Bake in the oven.

Syrup: If the dough is hot, the syrup should be cold. If the dough is cold, the syrup should be hot.
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PINARBASI SEKER PANCARI PEKMEZi (PINARBASHI SUGAR BEET MOLASSES)

MALZEMELER INGREDIENTS

Pancar Beet

Su Water
HAZIRLANISI

Pancarlarin kabugu soyularak esit bir bicimde parcalara ayrilir. Fakat bu islemin elde yapilmasi zor
oldugundan basit kiyma makinalarinda yaptirilmasi 6nerilir. Pargalanan pancarlar kazanin yarisina denk
gelecek sekilde konur ve iizeri su ile doldurulur. Yaklasik olarak 3.5 saat kadar kaynamaya birakilir. (Pancarlar
bu islem sirasinda yumusayacaktir) Yumusayan pancarlar suyun iginden sizilerek gikarilir. Ardindan
sirasindan suyu cikarilir. Ardindan tekrar kaynamaya birakilir ve kaynarken de ara ara kopUgi alinarak
karistirilir. Pancar pekmezi olmaya yakinken rengi 6nce kirmizimsi olur daha sonra da sarimtirak bir renk olur.
Bir tabaga biraz alinarak tat ve renk kontrolii sonrasi pekmez atesten alinir. Bir siire bekletildikten sonra serin
bir yerde saklanir.

PANCAR PEKMEZININ FAYDALARI

Pancar pekmezi ilik kanserine karsi oldukca faydalidir.

Ozellikle kis aylarinda sikga rastlanan gribal enfeksiyonlar icin koruyucu ve tedavi edicidir. Mide eksimesini iyilestirdigi bilinir
Tansiyonu dusdrtici ozelligi vardir

Pancar pekmezi bir kisinin giinliik almasi gereken magnezyum, demir, potasyum ve kalsiyumu karsilar

Pancar pekmezi viicudu sicak tutma 6zelligi sayesinde kis aylarinda tiiketilmelidir. Kisiyi enerjik ve zinde kilar

Zayifliktan ve halsizlikten sikayet edenler icin pancar pekmezinin tiiketilmesi faydali olacaktir.

PREPARATION

Peel off the beets and divide into small pieces. However, it is recommended that you use a simple grinding machine as it is difficult to do. Put the piece up to the
middle of the pan and fill with water. Leave it to boil for about 3.5 hours. (The beet will soften during this process.) The beets that soften will be drained out. Then
the water will be extracted from it. Then it will be boiled once again and it should be stirred from time to time and the bubbles should be removed. When the beet
is ready to turn into a molasses, it will first become reddish in color and then yellowish. It is taken into a plate in a small amount and a color and taste check is
performed. Then the stove should be turned off. It should be kept on a cool place after resting for a while.

Benefits of Beet Molasses

The beet molasses protects from bone marrow cancer.

It protects from and treats flu infections that is especially common during the months of winter.

It is known to be good for heartburn. It helps to decrease blood pressure.

The beet molasses provides the sufficient amount of magnesium, iron, potassium and calcium needed daily by people.

The beet molasses should be consumed during winter as it keeps the body warm. It keeps people energetic and robust.

People who complain from thinness and weakness would benefit from consumption of beet molasses.
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SUTLU ASURE - MILKY ASHOURA (NOAH’S PUDDING)

MALZEMELER
Yarim kilo bugday
1 kilo sut

istege gore seker
istege gore iiziim,
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INGREDIENTS
Half a kg wheat

1 kg milk

Sugar as per request
Raisins,

kayisl, apricots,

incir, figs, black mulberry,
karadut, beans,

fasllye, pistachio,

fistik, walnut as requeste
ceviz

HAZIRLANISI

Bugday geceden islanir. Sabah diidiikli tencerede 40 dakika kadar haglanir. Tahta kasikla ezilir. Diger taraftan da ayni anda baska bir tencere-
de haglanan Gziim, kayisi, incir, karadut, fasilye siiziilerek bugdayin icine katilir ve Gzerine kaynamis siit ilave edilir. (sitiin kesilmemesi icin
tiim malzemeler sicak yada tlim malzemeler soguk olmalidir) Fistik ve ceviz firinda kavrularak rondodan gegirilir ve servis yapmadan dnce
lizerine servis yapilir.

PREPARATION

Wet the wheat from the night before. Boil in a pressure cooker in the morning for about 40 minutes. Crush with a wooden spoon. Also boil
in a separate pan and then drain raisins, apricots, figs, black mulberry, beans and put them in the wheat and then add boiled milk. (All the
ingredients should be cold or all the ingredients should be hot to prevent the milk from clotting) Roast pistachio and walnut in the oven and
crush in a food processor and use for decorating the top before serving.
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BUZME BAKLAVA (SHIRRED BAKLAVA)

MALZEMELER

1 su bardag sivi yag

5 su bardagi su

1,5 su bardag siit

6 su bardagi toz seker
1 adet yumurta

birka¢ damla limon suyu
1 paket kabartma tozu
Arasi igin;

ceviz

1 yemek kasigi sirke
Uzeri icin;

250 gr. tereyagl

4 su bardagi un
Hamur A¢mak igin;

INGREDIENTS

1 cup ol

5 cups water

1.5 cups milk

6 cups sugar

Tegg

a few drops of lemon juice
1 package of baking powder

walnut for the middle part
1 tablespoon vinegar

For the top:

250 grams butter

4 cups flour

To roll the dough:

Nisasta ve un starch and flour

HAZIRLANISI

Hamur malzemeleri karistirilip yumusak bir hamur oluncaya kadar yogrulur, gerekirse biraz daha un eklenir. 10 dakika dinlendirilir. Hamurdan yumurta
blyikligiinde bezeler yapilir. Nisasta ayni miktarda un ile karistirilir. Bezeler nisasta-un karisimi ile agilabildigi kadar ince agilir. Agilan hamur oklavaya
gevsek bir sekilde sarilir. Kenarlarinda tutularak ortaya dogru sikistirilir. Blizgller bozulmadan bir ortii 6zerine yufka agilir, 5-10 dakika kurumasi igin
bekletilir. Kenarlari bigak ile diizeltilip kesilen parcalar yufkanin Gizerine yerlestirilir. Ceviz serpilir. Yufka 6rtiintin iki ucundan tutulup karsilikli olarak ortaya
dogru katlanir. Rulo haline gelen yufka 4 cm kadar uzunlukta kesilir. Tepsiye diizgiince siralanir. Biitlin hamur ayni sekilde hazirlanip, bir glin bekletilir. Ertesi
glin baklavanin Gzerine 1 paket eritilmis, kizgin tereyagi dokiiltr. 170-180 derece firinda iyice kizarincaya kadar pisirilir. Toz seker ve su bir tencerede
karigtirilip 10 dakika kaynatilir, limon suyu eklenip ihmaya birakilir. Tath ilik hale gelince Uzerine ilik serbet dokdiliir. Serbetini gekince servis yapilir.

PREPARATION

Mix the ingredients of the dough and knead until you get a soft dough. Add some more flour if necessary. Let it rest for 10 minutes. Make balls in the size
of an egg from the dough. Mix equal amounts of starch and flour. Roll the balls as thin as possible with the mix of starch and flour. Roll the dough around
the roller and shirr them from the sides towards the middle. Take the dough on a piece of cloth without distorting the shirrs. Wait for 5-10 minutes for it
to dry. Adjust the sides with a knife and place the cut parts on the sheets. Put walnuts on it. Hold the sheets from two sides of the fabric and fold towards
the middle from both sides. The dough that has become a toll will be cut in lengths of 4cm. Place them on the tray in an orderly manner. Prepare the whole
dough in the same manner and let them wait for a day. On the following day, melt a package of butter and pour it on the baklava. Bake in an oven at
1700C-1800C until it becomes pink at the top. Mix sugar and water in a pan and boil for 10 minutes. Add lemon juice and leave to cool. When the dough
is warm, pour the warm syrup. Serve when the syrup is absorbed.
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KURU iNCIiR YEMEGI (DRY FIG)

MALZEMELER INGREDIENTS
Kuru incir Dry fig

Piring Rice

Seker Sugar

Su Water
HAZIRLANISI

Kuru incirler dogranir. Yikanip su ile pisirilir. incirler yumusayinca icine yarim bardak piring konur. Bir bardak seker konur. Ateste 20-25 dakika
kisik ateste kaynatlir.

PREPARATION
Dice up the dry figs. Wash them and cook with water. Put half a cup of rice when the fig softens. Put a glass of sugar. Boil in low heat for about
20-25 minutes.
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VELIMESE BOZASI (VELIMESHE BOZA)

MALZEMELER INGREDIENTS

1 Olgii bugday unu 1 measure wheat flour

1 Olgii dart irmigi 1 measure millet semolina
1 Ol¢li misir irmigi 1 measure corn semolina
Su Water

Seker Sugar

HAZIRLANISI
Biylk bir tencereye bugday unu, dari irmigi misir irmigi bol su ilave edilerek yaklasik 6- 7 saat boyunca karistirilarak kaynatilir. Daha sonra agiz

tadina gore seker ilave edilir.
Tencerenin kapagi kapatilarak yaklasik 2 glin mayalanmaya birakilir.

PREPARATION
Put wheat flour, millet semolina, corn semolina and a lot of water in a large pan and boil by mixing for about 6-7 hours.

Then add sugar according to your taste
Close the cover of the pan and leave for yeasting for 2 days
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DIZMANA (DIZMANA)
MALZEMELER INGREDIENTS
1,5 Kg Un 1.5 Kg flour
1 adet Pakmaya 1 yeast
1 su bardag siit 1 cup milk
1 su bardagi su 1 cup water
1 su bardagi sivi yag 1 cup oil

1 kahve kasigi tuz
1 kahve kasigi seker
250 gr eksimik (kesik)

USTUiGIN

1 su bardagi kaymak
1 su bardagi yogurt
1 adet yumurta

HAZIRLANISI

1 teaspoon salt
1 teaspoon sugar
250 grams curd cheese (in clots)

FOR THE TOP
1 cup cream
1 cup yoghurt

legg

Un, siit, eritilmis pakmaya, su, sivi yag, tuz, seker karistirilarak hamur iyice yogurulur. Hamur 6zlendikten sonra agilarak icine eksimik konulur.
Kesilerek tepsiye dizilir.

Hazirlanan Ust karistirilarak kabarmis hamurun tizerine dokiliir. 200 derece firina atilarak 20 dakika pisirilir. Firindan g¢ikinca sarilarak
yumusamasi saglanir.

PREPARATION

Mix flour, melted yeast, water, oil, salt. Sugar and knead a dough thoroughly. After resting the knead for a while, put the curd cheese in it.
Cut it into pieces and put the pieces on a tray. The top prepared is poured on the dough that has risen. Put it in an oven preheated to 2000C
and bake for 20 minutes. Cover it and let it soften after you remove it from the oven.
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CiZLEME (JEIZLEME)

MALZEMELER

3 adet yumurta INGREDIENTS

1 su bardagi sit 3 eggs

1 cay kasigi karbonat 1 cup milk

1,5 su bardagi un 1 teaspoon baking powder
1 cay kasigi tuz 1.5 cup flour

Tercihe gore; 1 teaspoon salt

1 su bardag taze peynir Optional;

(kdy peyniri, beyaz peynir) rendesi 1 cup grated fresh cheese
(village cheese, feta cheese)

HAZIRLANISI

Yumurtalar genis bir kap icerisine kirilir ve Gzerine tuz ilave edilip iyice ¢irpilir. Ardindan siit ve karbonat eklenip ¢irpmaya devam edilir.
En son un ilavesi ile hamur 6zlesinceye kadar ¢irpilir.

Akiskan kek hamuru kivaminda bir harg elde edilir ve bu asamada tercihe gére peynir rendesi eklenebilir.

Tava ¢ok az sivi yag ile yaglanip kizdirilir.

Kizgin tavanin igerisine gizleme harcindan 1 kepge dokiilir ve tavanin her yerine esit gelecek sekilde yaydirilir.

Bir ylizli pistikten sonra gevrilip diger tarafi da pisirilir.

PREPARATION

Put the eggs in a large bowl and whisk well after adding salt.

Then add milk and baking soda and continue whisking.

Then add flour and continue whisking until the dough becomes pure.

The mix should have the fluidity of the dough of a cake and the grated cheese can be added at this stage if requested.
Oil the pan with very little oil and bring it to heat.

Put 1 scoop of the mixture on the hot pan and spread it so that the dough is distributed evenly on all parts of the pan.
Turn it upside down and cook the other side once one of the sides is cooked.
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NOHUTLU EKMEK (BREAD WITH CHICKPEAS)

MALZEMELER
1 su bardagi kadar kuru

INGREDIENTS
1 cup dry chickpeas

nohut 6-7 cups flour

6-7 su bardagi un 1-2 teaspoons salt
1-2 tath kasigi tuz oil

Siviyag

HAZIRLANISI

Nohutlu ekmegin yapimindaki ilk asama nohut mayasinin kurulmasidir. Bunun igin;

Nohutlar miimkiinse demir bir havanda parcalanacak ama un gibi ufalanmayacak sekilde kirdirilir.
Demir havan bulunmazsa, nohutlar temiz bir peskirin igine alip tokmak yardimiyla kirdirilabilir.
Kirilan nohutlar cam bir kavanoza alinir.

Uzerine bir bardak kadar un ekleyip bir tatli kasigi kadar tuz atilr.

El dayanacagi kadar sicakliktaki suyu (kaynar su olmamali) kavanozun yarisina kadar doldurulur. Bir
kasikla malzemelere suyu 6zlendirip kapagi kapatilir.

Kavanoz maya geldiginde tagsmamasi igin bir posete oturtulup, sicak kalabilecegi bir ortamda
tutulur. Bunun igin kdy yerlerinde maya kavanozunu sofra beziyle sararak isisini koruma yolunu
tercih ederler.

Ertesi giin maya kavanozunu kontrol edilir. Uzerinde képiiklenme ve mayalanmanin neden oldugu
kokudan bunu anlamak mimkiindir. Buna karsilik ekmek pistikten sonra koku kalmayacaktir.

Not: Ekmegin yapilmasi mayanin tutunmasini bekleyecegi igcin maya aksam iizeri bir saatte kurmaya
baslanmalidir. Gece yatmazdan evvel kavanoza bir gay bardag kadar sicak su eklerseniz mayalanma
daha saglam gergeklesir.

ilk olarak mayaniza 2 su bardagi un eklenir, ilik suyla boza kivaminda bir hamur elde edilir.

Bu hamur sicak bir ortamda ( sogukta birakmaktan kesinlikle kaginin) sicakligini muhafaza etmesi
igin bir bezle 6rtiip birkag saat bekletilir.

Bu ilk mayali hamur 2-3 kat bilyiir mayalaninca hamurunuzun yarisi ayrilir.

Not: Bu ayrilan hamur, komgulara dagitilacak, pay edilecek hamurdur. Geriye kalan mayalanmig
hamura bir parga tuz ilave edilir.

Un ilave etmeye baslayarak ekmegin hamuru yumusak bir ekmek hamuru kivamina gelinceye kadar
yogrulur.

Arzuya gore bu agamada ekmek hamuruna kepek ilavesi yaparak daha farkl bir lezzet yakalamak
mimkindr.

Siniler yaglanarak ekmekler konur.

Not : Yukaridaki élgliden 3 tepsi kadar ekmek elde edilebilir.

Sinilerinizin Gzerini yine bezle érterek hamurun sini igerisinde kabarmasi beklenir. Hamur sini
icerisinde neredeyse iki kat hacme erisir.

iyice 6zlenip kabaran siniler dnce orta hararetli, pismesine yakin ise yiiksek atesli firnda pismeye
birakilir.

Not: Trakya koylerinde kdy ekmeklerini pisirmek icin odun atesinde kdy firinlari veya yorede "pecka"
denen kuzine sobalar tercih edilir.

PREPARATION

The first stage of preparing bread with chickpeas is to prepare the chickpea yeast.

If possible, the chickpea should be crushed in an iron mortar, however it should be crushed in a
manner that it will not be as thin as flour.

If an iron mortar cannot be found, then the chickpeas should be placed in a clean piece of cloth and
crushed with the help of a hammer.

Place the crushed chickpeas in a glass container.

Add a glass of flour and a teaspoonful of salt.

Put warm water up to half of the jar (the water should not be boiling)

Mix the mixture with a spoon for the mixture to become pure and close the lid.

Place the jar in a bag and keep it in a warm place so that the yeast does not overflow when the time
comes. For this reason, people cover the yeas jar with a cloth and prefer to protect in this way in
the villages.

The yeast jar should be checked the following day. It is possible to understand the status depending
on the bubbles and the smell caused by the yeast amount. However, the smell will disappear when
the bread is baked.

Note: Since it is necessary to wait for the yeast to be ready in order to bake the bread, one should
start the process in the evening. If you add one teacup hot water to the jar before going to bed at
night, yeasting will be better.

First of all, add 2 cups of flour in your yeast. With the warm water, you will have a dough with the
fluidity of boza (a slightly fermented drink).

You can keep this dough in a warm place for a few hours by covering with a cloth in order for it to
keep its warmth (avoid keeping it cold).

This dough with warm yeast will grow 2-3 times in size. When the dough is yeasted, divide your
dough in two.

Note: This dough that has been set aside is the dough that will be distributed to and shared with
the neighbors.

Add some salt to the remaining yeasted dough.

Start adding flour and knead until you get a soft bread dough.

Upon request, you can add bran to the dough of the bread at this stage and create a different taste.
The breads are preserved by oiling the trays

Note: You can get bread for 3 trays from the measurements given above.

Also cover the tops of your trays with a cloth and wait for the dough to rise in the trays. The size of
the dough in the tray will almost double in volume.

The trays that have risen and been purified will be baked in the ovens in medium heat, however the
heat will be turned to high when it is close to being baked.

Note: Village ovens operating with wood are preferred in the villages of Thrace and kitchen ranges
called ‘pechka’ are preferred in the region.
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KiFLA BULGARISTAN POGACASI - KIFLA (BULGARIAN PASTRY)

MALZEMELER INGREDIENTS
3 yumurta 3 eggs

2 paket maya 2 yeasts

Yarim su bardag ilk su Half a cup warm water
2 kesme sekeri 2 cube sugars

1 cay kasigi tuz 1 teaspoon salt
1 kilo un 1 kg flour

1 su bardagi siit 1 cup milk
Yarim su bardagi seker Half a cup sugar
Yarim su bardagi sivi yag Half a cup oil
Marmelat Marmalade

HAZIRLANISI

ilk 6nce maya yarim su bardagi ilik su 2 adet kesme seker ve tuz ile karistirilir ve krep hamuru kivaminda gelene kadar un eklenir, kabarmasi icin
birakilir.

Siit ve seker karistirilir ilik olacak sekilde isitilir.3 yumurta kirilir 1 tane sarisi ayrili.Un yogrulacak kaba alinir. Uzerine yumurtalar, sivi yag, kabar-
mis olan maya, siit eklenip yogrulur. Kulak memesi kivamina gelmesi saglanir. Sert bir hamur olursa icerisine sekerli su eklenip yogrulabilir.
Yumusak olursa un eklenip kivam aldirilir.Kulak memesi kivamina gelen hamur mayalanmasi icin dinlendirilir. Mayalanan hamur kabarinca tekrar
yogrulup tekrar mayalanmaya birakili.Mayalanan hamur avug icine sigacak kadar bezelere ayrilir tabak boyutunda agilir kenarina marmelat
konur ve kivrilip yarim ay sekli verilir tepsiye dizilir.Uzerlerine yumurta sarisi 1 yemek kasigi seker ve yarim fincan su karistirilip stiriiliir.Firinda
dinlendikten sonra 180 derece firinda pisirilir

PREPARATION

First of all, mix the yeast with half a cup warm water, 2 sugar cubes and salt and add flour until it has the fluidity of a crepe dough. Set it aside
for it to rise.

Mix milk and sugar and heat it to make it warm. Put 3 eggs, set aside the yolk of one of the eggs. Put the flour in the bowl where you will knead
the dough, Add the eggs, oil, the risen yeast and milk and knead. Knead it until it has the consistency of an earlobe. If the dough is hard, add
water with sugar to knead. If it is too soft, you can add flour to reach the consistency you want. When you get the consistency of an earlobe,
leave the dough for rest in order for it to be yeasted. When the yeasted dough rises, knead it again and once again set aside for it to yeast. Divide
the yeasted dough into balls that will fit into your palm and roll it the size of a plate Spread marmalade to the side and then fold it in the shape
of a crescent and put on the tray. Brush with the mixture of an egg yolk, 1 tablespoon sugar and half a cup of water. Let it rest in the oven for a
whole and then bake at 1800C.
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KIiRDE (FICI DiBi) - (KEIRDE)

MALZEMELER INGREDIENTS
2kgun 2 kg flour
1kgsu 1 kg water
1yumurta 1egg

1 cay kasigi karbonat
1 cay kasigi tuz

1 teaspoon baking soda
1 teaspoon salt

iC MALZEMESI INGREDIENTS FOR THE FILLING
4 adet sogan 4 onions

Karabiber black pepper

kirmizi biber red pepper flakes

tuz salt

200 gr eksimik 200 grams curd

HAZIRLANISI

Hamur eritilmis pakmaya veya karbonat ,seker, tuz,un yogurulur. Kalin tepsi 6lctilerine gore 20 adet yufka acllir., Arasina harg serpip
yerlestirilir. Uzerine yogurt yumurta ve kaymak karigimi stiriilir. Kare seklinde kesilerek tepsi firina verilir.

PREPARATION
Knead the dough (melted yeast or baking powder, sugar, salt, flour. Roll 20 sheets of dough according to the size of the thick trays. Spread
the filling in layers. Brush the top with a mixture of yoghurt, egg and cream. Cut in square shape and put in the oven.
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ALACA EKMEK (COLORED BREAD)

MALZEMELER INGREDIENTS
2kgun 2 kg flour

1kgsu 1 kg water

1 cay kasigi tuz 1 teaspoon salt

1 pakmaya veya ( eksi hamur) 1 yeast or (sour dough)

HAZIRLANISI
Un ,su, tuz ,maya hamur 6zlenene kadar yogrulur.
20 dakika dinlendirilir. Kiiglik yuvarlak toplar koparilarak tepsilere dizilir. Uzeri icin; Kuru iiziim, ¢érek otu ,susamla stislenerek kizgin firina verilir.

PREPARATION
Knead the flour, water, salt and yeast until it purifies.
Let it rest for 20minutes. Make small balls and place on trays. Decorate the TOP with dry raisins, black sesame and sesame and put in hot oven.
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CARSAF BOREGI (CHARSHAF BOEREK)

MALZEMELER

24 gun

1yumurta

% maya

un

su

tuz

1 su bardagi sivi yag

iC MALZEME
Eksimik
Ispanak

HAZIRLANISI

INGREDIENTS
24 g flour

legg

Y yeast

flour

water

salt

1 cup oil

INGREDIENTS FOR THE FILLING
Curd cheese
Spinach

Hamuru yogur bekletilir. Eller yaglanir, oklava ile agilan hamur kalin pazilari elle incelterek yaglayarak genisletilir. Temiz bir sofra bezinin
iizerine acilir .ic malzemesi iine serpilir. Carsafin bir ucundan tutarak yuvarlak tepsiye dizilir. Uzerine yumurta siiriilerek kizarmaya birakilrr.

PREPARATION

Knead the dough and let it rest for a while. Rub your hands with oil, roll the dough with a roller, make the pieces thins by oiling and pulling
further with your hands. Roll the dough on a clean piece of fabric. Put the ingredients for the filling. Roll them on a tray by holding from one
side of the cloth. Brush top with an egg and leave for frying.
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CEVIRME BOREK (SEARED BOEREK)

MALZEMELER INGREDIENTS

Ev yapimi kuru yufka 4 adet 4 homemade dry dough sheets
% kg eksimik % kg curd cheese

Y cay bardagi sivi yag Y teacups oil

HAZIRLANISI
Ev yufkalar tek tek islatilip havlu arasinda bekletilir. Tepsiye koyulup arasina eksimik veya (sosis, salam, kasar) koyarak kat kat yerlestirilir. Hafif
yaglanan ocaktan biitiin olarak kizartilir. ikiye katlanmis veya bohga gibi katlayarak kizartilir. Alta Gist kizartilir. Kapali kapta bekletilip servise verilir.

PREPARATION

Homemade wafers kept wet one by one in a towel. Then they are put in a tray in layers with curd cheese or sausages, salami, kashar cheese (in
each layer). They can be folded in half or like a parcel. They should be fried wholly (both top and bottom) in a tray with little oil. They should be
kept in a closed container then served.




ERGENE'NIN TARIHI, KULTUREL DEGERLERI VE MUTFAGI!

COREK (TCHOEREK)

MALZEMELER INGREDIENTS

2 kg un 2 kg flour

1kgsu 1 kg water

1yumurta 1egg

1 cay kasigi karbonat 1 teaspoon baking soda
1 cay kasigi tuz 1 teaspoon salt

iC MALZEMESI INGREDIENTS FOR THE FILLING
250 gr kiyma 250 gr ground meat

3 adet sogan 3 onions

Karabiber black pepper
kirmizibiber red pepper

tuz salt

HAZIRLANISI

Hamur iyice yogurulduktan sonra 20 dakika dinlenmeye birakilir. Daha sonra kalin bir poz acilarak i¢ Gzerine serpistirilir. Rulo yapilarak dolanir.
Tepsiye rulo seklinde yerlestirilir. Uzerine ters tepsi kapatilarak ezilir ve firina atilir. Uzerine serpilerek firina atilir.

PREPARATION
Knead the dough well and put to rest for 20 minutes. Then roll a thick piece and put the filling in the middle. Make a roll. Put them in the tray
in the shape of a roll. Place a reverse tray on top and squeeze it. Then place in the oven.
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KATMER KOLACI (KAITMER KOLAJAE)

HAZIRLANISI

Yogurt, un, su, tuz, karbonat karistirilir. Yuvarlak yufka acilir. ince bir sekilde sivi yag siiriiliir, eksimik koyularak, rulo olarak dolanir. Top haline

getirilir, tavaya gore yuvarlak agilir. Yagsiz tavada pisirilir.

PREPARATION

Mixt yoghurt. Flour, water and baking soda. Roll a circular dough sheet. Brush with some oil. Put the curd cheese and roll. Make it into a ball and

MALZEMELER
2Kgun

% Kg yogurt

1 Tatli kasig1 karbonat
1 Cay bardagi sivi yag
% Kg eksimik

open in a circular shape depending on the size of the pan. Cook in a pan without oil.

INGREDIENTS
2Kgun

% Kg yogurt

1 Tatli kasig1 karbonat
1 Cay bardagi sivi yag
% Kg eksimik
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LOKMA (LOKMAE)
MALZEMELER INGREDIENTS
1Kgun 1 kg flour
1Kgsu 1 kg water
1 Tatli kasigi tuz 1 teaspoon salt
1 adet maya 1 yeast
HAZIRLANISI

Hamur kavrulur ve kabarmasi igin 20 dakika dinlenir daha sonra kasikla kizgin yaga atilarak pisirilir. istege gére tatl olarakta yapilarak serbe-
tlenir.

PREPARATION
Knead the dough and let it rest for 20 minutes and then fry in a pan with high heat. Upon request, you can serve with syrup as a dessert.
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PATATESLI DOLAMA BOREK (DOLAMA BOEREK WITH POTATO)

MALZEMELER INGREDIENTS
4Sub.Un 4 cups flour

Yarim paket yas maya Half a yeast. Fresh yeast
1 Su b. siit 1 cup milk

1 Cay b. sivi yag 1 teacup oil

1 Yumurta, Tuz, Su 1 egg, Salt, Water

iC HARC iCIN FOR THE FILLING

5 Haslanmig patates 5 boiled potatoes

3 Sogan 3 onions

1 Corba k. sal¢a 1 tablespoon tomato paste
1 Tutam maydanoz 1 bunch of parsley

tuz Salt

karabiber Black pepper

Uzeri icin For the Top

Yumurta sarisi Egg yolk

HAZIRLANISI

Patatesler haglanir. Soganlar yemeklik dogranir. Tencereye sivi yag dokiilir ve soganlar kavrulur. Salgasi ilave edilir ve kavurmaya devam edilir.
Hagslanan patatesler soyulur ve rendelenerek ilave edilir. Tuzu ve karabiberi eklenir. Sogumaya birakilir. Maydanoz ince ince dogranir ve harcimiz
soguyunca ilave edilip karistirilir. Hamur igin, un karistirma kabina alinir.. Tuzu atilir ve ortasi agilir. Maya ortaya konur. Sitii ve sivi yagi mayanin
Uzerine dokilir. Yumurta kirilarak, maya elde eritilir ve agi genisleterek hamur yogrulur. Hamuru yuvarlanarak tzerine un serpilir. Hamuru
olabildigince biylk acilir. Bir kenarina i¢ harg konur ve rulo yapilip kesilir. Kalan hamura yine harg konur, rulo yapip kesilir. Hamur ve harg bitene
kadar bu islem yapilir. Tepsi yaglanarak, rulo bérek hamurlari tepsiye alinir ve ortadan baslayarak sarmal sekilde sarilir. Diger rulo da etrafina
cevirilir. Uzerine yumurta sarisi stiriiliir. Bérek kenardan ortaya dogru ticgen sekilde dilimlenir. Uzerine yumurta sarisi siiriilir ve Gizerine ¢érekotu
serpilir. Tepside mayalanmaya birakilir. Onceden isitilmis 180 derecelik firinda pisirilir.

PREPARATION

Boil the potatoes. Chop the onions in small pieces. Pour oil in a pan and stir the onions. Add the tomato paste and continue stirring. Peel of the
boiled potatoes, grate them and add them to the mixture. Also add salt and black pepper. Set aside to cool. Chop the parsley finely and add when
the mixture is cool. For the dough, put the flour in the mixing bowl. Put salt and open the middle part. Place the yeast in the middle. Pour the
milk and oil on the yeast. Put the egg and melt the yeast and knead the dough by making it larger. Roll the dough and put flour on top of it. Knead
the dough as large as possible. Put the inner filling on one side, make a roll and cut it. Put the filling in the remaining dough and once again roll
and cut. Continue the process until the dough and the filling is finished. QOil the oven tray. Place the roll boerek dough on the trays and roll them
by starting from the middle. You can brush the tops with an egg yolk. Slice the boerek from the side the middle in triangular shape. Brush first
with an egg yolk and then put black sesame. Leave the dough on the tray for yeasting. Bake it in an oven preheated at 1800C.
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