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" Yasad@m topraklarin sana kattigi asa-
letin ve yuUkledigi sorumlulugun far-
kinda misin? Burasi Anadolu, her kari-

sinda mana ara.. Kulak verir ve gozlerini yeterince
acarsan sana anlatip goésterdikleriyle daha anlamli
olacak yasamin.” Séylediklerinin hissettiklerimle
tam olarak 6rtUstiguna fark ettim ve cevap ver-
meden, sessizce dinlemeye karar verdim.

“Acligin var mi?” diye sordu. Anadolu’nun neresin-
de olursaniz olun; A¢ misin?, Acikta misin? olagan
soru kalibinin yoresel siveyle farklilasmis halinden
baska bir sey degildi ifade etmeye calistigi. Bu
kaltdr, bu kadim topraklar, her kim olursa olsun
karsiliksiz doyurmay! ve yurt yuva edindirmeyi
her daim ilahi bir zorunluluk gibi icsellestirmisti.
Olayin nasil gelisecegini bildigim ve bu toprakla-
rin genetigine sahip oldugum icin hi¢c uzatmadan,
“Hem de cok acim” deyiverdim.

Bana ikram edecedine emin oldugum zengin yo-
resel yemeklerden ziyade bilgeliginden istifade et-
mekti aklimdan gecen. Soguktu, zemherinin orta-
sinda, Kuzey Adana’nin ayazl bedenimi esir almis
olmasina ragmen insani yasamdan sogutan Adana
sicagini hissederek, buyur edildigim cinko damli
kdy evinden iceri girdim. Evde hi¢ tanik olmadi-
gim tath bir telas basladi ardindan. Oturma oda-
sinin ortasindaki eski tip kuzineli sobadan 6nce,
sobanin hemen yaninda tespih ¢ceken nur yizlU
bir teyze cekti dikkatimi. “Gel kuzum Gstimusin-
dir, az 1sin sobanin yaninda.” Zorlukla dogrularak,
mese odunuyla sobayi besledi. Az énce lzerinde
kdy ekmegi kizartilmis olacak ki oda ¢ocuklugum
kokuyordu.

Kasnak Uzerindeki sini icerisinde ikram edilen y6-
resel lezzetlerin tadina bakarken gézim yoresel
desenlerle bezenmis sofra bezine takildi. Bu top-
raklara ait oldugumu hissederek ve sikrederek
karnimi doyurdum. Yemek kaltirimuiz; gecmisten
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Introduction

Bag Editor
Doc¢. Dr. Sait M. Say

ff Q re you aware of the nobility that your

land bestows upon you and the respon-

sibility it entails?... This is Anatolia, seek
meaning in every inch... If you listen closely and
open your eyes wide enough, your life will become
more meaningful with what they will tell and show
you...” | realized that what he said perfectly reso-
nated with my feelings, and without responding, [
decided to listen silently.

“Do you hunger?” he asked. No matter where you
are in Anatolia, whether you’re hungry or exposed,
the regional dialect variation of the usual question
“Are you hungry?” was nothing but an attempt to
express. This culture, these ancient lands, have al-
ways internalized providing nourishment and shel-
ter without expecting anything in return as a di-
vine obligation. Knowing how the situation would
unfold and being genetically connected to these
lands, | simply said, “And very hungry at that.”

What | desired was not the rich regional dishes
| was sure would be offered to me, but rather to
benefit from his wisdom. Despite the cold, the
frost of North Adana had captured my body, yet |
could still feel the heat of Adana that chills one to
the bone. | entered the zinc-roofed village house
where | was invited. A sweet commotion, unfamil-
iar to me, began in the house. Before the old-fash-
ioned kerosene stove in the middle of the living
room, a radiant aunt, sitting next to the stove,
caught my attention as she counted her prayer
beads. “Come dear, you must be cold; warm your-
self by the stove.” With difficulty, she straightened
up and fed the stove with oak wood. The room
smelled of village bread that had been toasted just
a moment ago, reminiscent of my childhood.

While tasting the regional delicacies served in the

tray on the frame, my eyes were drawn to the ta-
blecloth adorned with regional patterns. Feeling
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stzdlip gelen deneyimlerin, paylasimlarin, se-
vinclerin, acilarin kavsagdinda sekillenir, kuskusuz.
Unutulmak UGzere olan yoéresel yemeklerin tarihin
derinliginde kaybolmasina izin verirsek, kaybolan
gecmisimizi ve bizi biz yapan degerlerin bir kismi-
ni da unutmus oluruz. Yemek masasindan kalkma-
dan zamanda yolculuk mimkinddr. Yeterince du-
yarliysak sayet, yerel yemeklerin tadina bakarken;
baska bir zaman dilimine, atalarimizin gelenekleri-
ne, o gliniin yasam kosullarina kolayca dokunabi-
liriz. Cok glizel bir s6z vardir: “Gecmisi derinlestir-
meden, gelecedi genisletemezsiniz.” diye. Yemek
kGltlrG Gzerinden, gecmisi ince ayrintisina kadar
derinlestirmenin mUmkin olduguna inanir top-
lum bilimciler. Dugunlerin, élimlerin, bayramlarin,
daha nice paylasimlarin otagidir yemek sofrasi.
Anadolu’nun tarihi ve kultlrel zenginligini sofra
basinda yasamak ve yasatmak muidmkdndir ve
bizler icin essiz zenginlikteki “kultdrel mirasimizr”
ortaya cikarmak, paylasmak ve yasatmak bir go-
revdir.

UNESCO calisma alanlari icerisinde yer alan so-
mut olmayan kultirel miras konusunda, unutul-
maya yUz tutmus yemeklerimizin yoresel bazda
ortaya cikarilmasinin bircok faydasinin olacadina
inanarak, Adana ili kapsaminda yarattigimaz ve
unutulmaya yUz tutmus yemeklerin pesine disti-
gumuz projelerimizin bazi sonuclarini paylasiyo-
ruz bu kitabimizda. Proje ekibi olarak benzer kap-
samda calismalarin Ulkemizin farkli yorelerinde
yarataldagundn farkindayiz. Bu calismalarin dijital
bir platformda toplanmasi ekibimizin yUritmeyi
hedefledigi bir sonraki calismadir. Benzer calis-
malarin sirdurdlebilirligini saglayarak ve kapsami
gittikce genisleterek Ulke geneline yayilmasini cok
faydali goértyoruz. Proje sonuclarinin ekonomik
degere dondstiridlmesini ve kirsal kalkinmaya kat-
kisini gérmek en blytk arzumuzdur. Eskilerin de
dedigi gibi; “Yenilsin, icilsin kotaltk olmasin.”

that | belonged to these lands, | gratefully filled
my stomach. Our culinary culture is shaped at the
intersection of experiences, shared moments, joys,
and sorrows that have been filtered through his-
tory, undoubtedly. If we allow regional dishes that
are on the verge of being forgotten to disappear
into the depths of history, we will forget a part of
our lost past and the values that make us who we
are. It is possible to travel through time without
leaving the dining table. If we are sensitive enough,
while tasting local dishes, we can easily touch an-
other time period, our ancestors’ traditions, and
the living conditions of that day. There is a beau-
tiful saying: “You cannot expand the future with-
out deepening the past.” Social scientists believe
that it is possible to delve into the past, down to
the smallest detail, through culinary culture. Wed-
dings, funerals, holidays, and many other gather-
ings revolve around the dining table. It is possible
to experience and preserve the historical and cul-
tural richness of Anatolia at the dining table, and
it is our duty to reveal, share, and preserve our
unique “cultural heritage.” Believing that uncover-
ing our forgotten regional dishes at the local level
will have many benefits in terms of tangible cul-
tural heritage, we share some of the results of our
projects where we have pursued forgotten dishes
within the scope of Adana province in this book. As
the project team, we are aware that similar stud-
jes are being conducted in different regions of our
country. Our next endeavor, which our team aims
to carry out, is to gather these studies on a digital
platform. We believe that ensuring the sustainabil-
ity of similar studies and expanding their scope to
cover the entire country would be highly benefi-
cial. Our greatest desire is to see the results of the
projects converted into economic value and con-
tributing to rural development. As the elders also
say, “Let there be eating and drinking, may there
be no harm.”



Adana
Mutfak Kultaru

Prof. Dr. Erman Artun’un
“Adana Mutfak Kaltarg”
makalesinden alintidir.

dana mutfak kalttrindn cografi konu-
Amu ve tarihsel baglariyla kendine 6zgl

bir durumu vardir. Adana mutfak kaltar
caglar boyu 6nemini korumus, ulusal kaltarin ko-
runmasinda ve tasinmasinda dnemli rol oynamis-
tir. Degisen zaman ve kosullar geregi degisimden
etkilenmistir. Mutfak kaltird de her gelenek gibi
degisen sosyo-kultlrel sartlara uyum gostererek
degismege mecburdur.

Adana mutfak kultlrt de kaltarel degisim ve ge-
lisimle durmadan yenileniyor. Eski mutfak kalta-
rantn kalict olma sansi her gecen gin azaliyor.
GUnUmUzde insanlar evlerinde ve aile sofralarin-
da birlikte yemek yemek keyfini cok az bulabi-
liyorlar. GUnimuUzde gelisen is dinyasiyla sicak
yemek yeme aliskanliklari yerini tost, sandvi¢ vb.
gibi gecistirilen kuru yemeklere birakiyor. Cagdas
tip eskilerin ¢ok sevdigi yagli yemeklere, hamur
islerine, hamur tathlarina iyi gézle bakmiyor.

Adana, mutfak kaltar, yGzyillarin deneyimle-
rinden sdzllerek bicimlenmis kusaktan kusada
aktarilan bir degerdir. Adana mutfak kaltardanin
sekillenmesinde, Adana’nin tarihi ve kilttrel mi-
rasinin énemli bir rolG vardir. Adana’ya i¢c gocler
nedeniyle konar gocer, kdy, kasaba kulttrd ve dis
gocler nedeniyle cesitli illerden kultUrler tasin-
mistir. Bu olgu da Adana mutfak kdltlrine zen-
ginlik ve cesitlilik kazandirmistir.

Toroslar ve civarl daglik cografyaya sahiptir. Ya-
kin zamana kadar kapal toplum yapisina sahip
olan bu yérede geleneksel mutfak kalttrindn ko-
rundugunu goériyoruz. Adana’da dag, yayla, ova
ve deniz kiltUrl i¢ icedir. Bu da Adana mutfagdina
zenginlik saglamistir. Adana’da tarim ve sana-
yinin gelismesi, ulasim ve teknolojinin getirdigi
yenilikler geleneksel mutfak kaltGrindn  hizla
degismesine neden olmaktadir.

Degisim ve etkilesim nedeniyle Adana mutfagi-
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Adana
Culinary Culture

This is an excerpt from Prof.
Dr. Erman Artun’s article on
“"Adana Culinary Culture.”

Prof. Dr.
Erman Artun

dana culinary culture has a unique position
Awith its geographical location and histori-

cal ties. Adana culinary culture has main-
tained its importance throughout the ages, playing
a significant role in preserving and transmitting
national culture. It has been influenced by changes (0]
over time and conditions, and as with any tradition,
culinary culture must adapt to changing socio-cul-
tural circumstances.

The Adana culinary culture is constantly being re-
newed through cultural change and development.
The chance of the old culinary culture being per-
manent diminishes day by day. Nowadays, people
can rarely enjoy the pleasure of eating together at
home and family tables. With the evolving business
world, the habit of having hot meals is replaced
by quick meals like toast and sandwiches. Modern
medicine does not look favorably upon the fatty
foods, pastries, and dough desserts that were be-
loved by the elders.

Adana’s culinary culture, shaped by experiences
passed down through generations, is a value trans-
ferred from generation to generation. Adana’s his-
torical and cultural heritage plays a significant role
in shaping its culinary culture. Due to internal mi-
gration to Adana, nomadic, village, and town cul-
tures, as well as external migrations, have brought
cultures from various provinces. This phenomenon
has enriched Adana’s culinary culture with diversity
and richness.

The region of the Taurus Mountains and its sur-
roundings have a mountainous geography. Until
recently, we see that the traditional culinary cul-
ture has been preserved in this region, which had
a closed society structure. In Adana, mountain, pla-
teau, plain, and sea cultures are intertwined, which
has enriched Adana’s cuisine. The development
of agriculture and industry, as well as innovations
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nin bir boélumG unutul-
madga yuz tutmustur.
Geleneksel yemeklerin
bir bdlimU nadiren ya-
ptliyor. Bu yemeklerin
yvapilisini bilenler yavas
yavas azaliyor. Yemek-
lerin bir b6lima de ani-
larda kaldi. Adana kadi-
ninin mutfak konusunda
tutucu olmasi, binlerce
yilda olusan bu kultlrin
ginimuze gelmesini
saglamistir.  Hayvancilik
yakin zamana kadar temel gecim kaynagiydi.
Tarim, bugday, hububata bagl ekonomi Adana
mutfaginin olusmasinda énemli etkendir. Ada-
na’nin Akdeniz Bélgesi’nde olmasi, bélgenin bak-
lagiller, sebzeler ve meyveler yoninden cok zen-
gin olmasi Adana mutfagini zenginlestirmistir.

Adanali, cesitli mutfak kultUrleriyle beslenen
mutfagini yetenekleriyle, 8grendikleri yemeklerin
bir sentezini yaparak kendi damak zevkine uygun
bir 6zglin Adana mutfadi olusturmustur. Adana
mutfagina hamur isleri, etli ve sebzeli yemek-
ler hakimdir. Adana mutfaginda tat vericilerin
6nemli bir yeri vardir. Bunlar arasinda maydanoz,
nane, kirmizi biber, kirmizi pul biber, sumak, kara-
biber, kimyon, sUs biberi, kekik, nar eksisi sogan,
sarimsak vb. siralanabilir.

Gocebe kilturden yerlesik kiltlre en son gecen
Adana Turkmen ve YorUkleri binlerce yillik Turk
mutfak kalttrint de glindmize kadar koruyup
saklayarak tasimislardir. Onlarda Orta Asya Turk
mutfak kaltardndn érneklerini gériyoruz.

Yorede bulgur ve un en fazla kullanilan malzeme-
lerin basinda gelir. Her mevsim kadinlar ekmek
sacinda yufka ekmekler pisirirler, kisin tandirlara
tandir ekmegi vururlar. Bol yagh koyun kiyma-
sindan yapilan “kiyma” adi verilen Adana kebabi
ve icli kdfte 6zel glnlerin ve Kurban Bayraminin
vazgecilmez yemegidir. Salgam, kebabin yaninda
icecek olarak icilir.

Son vyillarda yoérede yapilmaga baslanan seraci-
likla bircok sebze ve meyvenin yetistirilmesi ve
farkli kdltGrlerden insanlarin bir arada yasamasi
mutfagin cesitlenmesini saglamistir. Adana ye-
meklerinin en biytk 6zelligi bol yagh, salcal, ba-
harath ve koyun etli olmasidir.

brought by transporta-
tion and technology, lead
to rapid changes in tradi-
tional culinary culture.

Due to change and in-
teraction, some parts of
Adana’s cuisine are on the
verge of being forgotten.
Some traditional dishes
are rarely prepared, and
those who know how to
cook them are gradually
decreasing. Some dishes
remain only in memories.
Adana women’s conservatism regarding the kitch-
en has ensured the preservation of this culture,
which has evolved over thousands of years. Live-
stock farming was the main source of livelihood
until recently. Agriculture, dependent on wheat
and grains, has had a significant impact on the for-
mation of Adana’s cuisine. Adana’s location in the
Mediterranean region and the region’s richness in
legumes, vegetables, and fruits have enriched Ada-
na’s cuisine.

The people of Adana, nourished by various culinary
cultures, have created their own unique Adana cui-
sine by synthesizing the dishes they have learned
with their talents to suit their own tastes. Pastries,
meat, and vegetable dishes dominate Adana cui-
sine. Flavorings have an important place in Adana
cuisine. Among these are parsley, mint, red pepper,
red pepper flakes, sumac, black pepper, cumin,
decorative peppers, thyme, pomegranate molas-
ses, onion, garlic, and so on.

The Adana Turkmen and Yoriks, who were the last
to transition from nomadic to settled culture, have
preserved and carried the Turkish culinary culture,
which has existed for thousands of years, to the
present day. We see examples of Central Asian
Turkish culinary culture in them.

Bulgur and flour are among the most commonly
used ingredients in the region. Women bake flat-
bread on bread sheets all year round, and in win-
ter, they bake tandir bread in tandirs. Adana ke-
bab, made from well-oiled lamb minced meat, and
stuffed meatballs are the indispensable dishes of
special occasions and Eid al-Adha. Turnip juice is
consumed alongside kebab as a beverage.

In recent years, the cultivation of many vegetables

and fruits with greenhouse farming in the region
and the coexistence of people from different cul-



Making Stuffed Beef

Sofra Adabi

Adana mutfagi yalnizca yemeklerin pisirilmesi
degildir. Yemek kaplari, sofrada kullanilan esya,
yan yemekler (salata, yesillik vd.), icecekler, ek-
mekler ve ¢cok 6nem verilen yemek yeme sira-
sindaki insan iliskileri bu kaltdrin bir parcasidir.
Sofranin belirli kurallari vardir. iliskiler, davranis-
lar en ince noktasina kadar belirlenmistir. Pisen
yemegin kokusunun komsuya gitmesi istenmez,
yenilen yemek sdylenmez.

Adana’da eskiden kirintilarin odaya yayllmamasi
icin yemekten 6nce sofra 6rtlsd yayilir, Ustlne
sofra veya bir yukselti Ustline blyUk bir sini ko-
nularak yemek yenilirdi. Sofraya bayukler bagdas
kurarak; kadinlar, gencler ve cocuklar diz Ustl
otururlardi. Sofraya dénce corba getirilirdi, sonra
yemekler blyUk servis kaplariyla ortaya konur-
du. Sofraya oturmadan ve kalktiktan sonra eller
yikanir. Ellerin yikanmasi icin legen, sabun, ibrik,
peskir getirilirdi.

Eskiden sofranin merkezi babaydi. Anne ¢cocuk-
larin arasina oturup onlara yardim eder. Sofra 6r-
tlsu yere yayilirdi. Sini tahtasinin Gzerine blyUk
yemek sinisi veya sofra konurdu. Sininin ¢evresi-
ne minderler dizilirdi. Sofraya oturanlar sag kol-

Adana Cuisine from Past to Present

tures have diversified the cuisine. The main charac-
teristic of Adana dishes is that they are oily, toma-
to-paste-based, spicy, and lamb-based.

Adana Table Manners

Adana cuisine is not just about cooking meals. The
food containers, utensils used at the table, side
dishes (salad, greens, etc.), drinks, bread, and the
human relationships during mealtime are all part of
this culture. There are specific rules for the table.
Relationships and behaviors are determined down
to the finest details. The smell of cooked food is not
meant to reach the neighbor, and leftovers are not
mentioned.

In Adana, in the past, a tablecloth was spread
before meals to prevent crumbs from spreading
around the room. A large tray was placed on the
tablecloth or on a pedestal, and the meal was eat-
en from there. Elders sat cross-legged at the table;
women, youth, and children sat on their knees.
Soup was served first at the table, followed by
main dishes served in large serving bowls. Hands
were washed before sitting at the table and after
rising. A basin, soap, jug, and towel were brought

11
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italyan ascilar kiymayi zirhla hazirliyor.
[talian chefs prepare minced meat with armor

lar1 sofraya dénik capraz otururlardi. Su sUrahisi
yerde sofra értlstinin Gzerindedir. Ayni kaptan
yenirdi. Su icen biri olursa suyu bitene kadar
yemede ara verilip hakkl korunurdu. Genellikle
yakin akrabalara, arkadaslara, komsulara veri-
len davetlerde erkekler, kadinlar ve cocuklar icin
ayri sofralar kurulurdu. Yemek sofra blyUdginin
besmelesiyle baslardi. Yemek tatli yenerek sona
ererdi. Yemek bitiminde kisa bir sofra duasi oku-
nurdu. Gengler konuklara kahve pisirirdi.

Adana yemeklerinin genellikle bitkilerden, et-
lerden ve hamurdan olmak Uzere U¢ kaynaktan
olustugunu gérmekteyiz. Adana mutfaginda ana
yiyecek maddesi ekmektir. Hamur isi yemekler
yemek cesitlerinin basinda gelmektedir. Kebap
cesitleri cok sik pisirilmektedir. Pek ¢ok sebze ye-
megi ¢cesidi vardir. Bunlar etli, soganli, domatesli,
salcall olarak pisiriimektedir. Sebzeler haslanmis
olarak et yanina konmaz. Yaga ¢cok énem verilir,
sUtten elde edilen yaglarin yani sira i¢ ve kuyruk
yaglan da kullanilir.

Adana mutfadlr ginimuiz insaninin bedenisine
uygun olarak 6ztnden sapmadan yozlasmadan
yeniden yapilanmaktadir. Yeni Adana mutfagdi
ancak iyi 6grenilen ve uygulanan eski mutfak
kaltra Gzerine insa edilebilir. Adana mutfadi de-
nilince Adana’da yasayan insanlarin beslenmesini
saglayan yiyecekler, icecekler ve bunlarin hazir-
lanmasi, pisirilmesi ve saklanmasinda kullanilan
arac gerec ve teknikler anlasilir.

for washing hands.

In the past, the center of the table was the father.
The mother would sit among the children and
help them. The tablecloth was spread on the floor.
A large meal tray or table was placed on the tray
board. Cushions were placed around the tray. Those
Sitting at the table would sit cross-legged with their
right arm facing the table. The water pitcher was on
the tablecloth. The meal was eaten from the same
dish. If someone drank water, the meal would be
paused until they finished, to ensure fairness. Sep-
arate tables were set up for men, women, and chil-
dren at dinners given to close relatives, friends, and
neighbors. The meal would start with the head of
the table’s blessing. The meal would end with eat-
ing dessert. A short table prayer would be recited
after the meal. Young people would brew coffee for
the guests.

We see that Adana dishes mainly consist of three
sources: plants, meats, and dough. Bread is the
main food substance in Adana cuisine. Pastry dish-
es are at the forefront of the dish varieties. Kebab
varieties are frequently prepared. There are many
types of vegetable dishes, which are cooked with
meat, onions, tomatoes, and tomato paste. Veg-
etables are not served boiled next to meat. Great
importance is given to fat, and besides the fats ob-
tained from milk, internal and tail fats are also used.

Adana cuisine is being restructured without devi-
ating from its essence and without becoming cor-
rupted to suit the taste of modern people. The new
Adana cuisine can only be built on the old culinary
culture that is well learned and practiced. When we
say Adana cuisine, we mean the foods that provide
sustenance to the people living in Adana, the bev-
erages, and the tools and techniques used in their
preparation, cooking, and storage.



Sef Fatma Cikla
Anisina

Adana Cuisine from Past to Present

In Memory of
Chef Fatma Cikla

Cukurova Ascilar Dernedi 2. Baskani ve Turkye As-
cilar Federasyonu Yonetm Kurulu Gyesidir. Seyhan
Halk Egitim Merkezi, Mersin Ciraklik Okulu Ascilik
Kursu ve Evliya Celebi Uygulama Otel vb. kurs-
larda usta 6gretici olarak gorev yapmistir. Yemek
yarismalarindan elde ettigi ¢cok sayida 6duld bu-
lunmaktadir. “Geleneksel Adana Yemekler” Uze-
rine uzmanlhgi olan Fatma Cikla’nin, 1998 yilinda
yayinlanan ve hazirlamis oldugumuz bu kitabin da
temel kaynaklari arasinda yer alan, “Cukurova Ye-
mekler” isimili br de kitabi bulunmaktadir.

“Adana’nin Unutulan Lezzetleri” kapsaminda yu-
ratttgimaz projede; kursiyer egitim, saha calis-
malari ve italyan ortaklarimizla gerceklestirdigimiz
organizasyonlarda, egitmen sef olarak projeye cok
kiymetli katkilar saglamistir. “Ge¢misten GUnUmuU-
ze Adana Lezzetleri” isimli kitabimizin hazirlanma-
sinda blyUk emegi gecen ve tamamlanmasi asa-
masinda kaybettigimiz, Sef Fatma Cikla’yl minnet
ve rahmetle aniyoruz.

He is the 2nd President of Cukurova Cooks Asso-
ciation and @ member of the Board of Directors
of the Turkish Chefs Federation. Seyhan Public
Education Center, Mersin Apprenticeship School
Cooking Course and Evliya Celebi Practice Hotel
etc. He served as a master instructor in courses.
He has many awards from cooking competitions.
Fatma Cokla, who specializes in “Traditional Adana
Dishes”, also has a book titled “Cukurova Meals”,
published in 1998, which is among the main sourc-
es of this book we have prepared.

In the project we carried out within the scope of
“Forgotten Flavors of Adana”; He made valuable
contributions to the project as an instructor chef
in trainee training, field studies and in the organi-
zations we organized with our Italian partners. We
commemorate with gratitude and mercy Chef Fat-
ma Cokla, who contributed greatly to the prepara-
tion of our book titled “Adana Flavors from Past to
Present” and who we lost during the completion
phase.
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Tren Gari
Seyhan

Istasyon, 1912 yilinda hizmete
girmistir ve Adana - Mersin demiryolu
ve Adana - Halep demiryolunun
baslangic noktasidir.

Bu demiryolunun ilk yapimi ve
isletmesi 1883 yilinda Ingilizlere
verilmigtir. 1903 yilinda Istanbul

- Bagdat demiryolunun yapim

ve igletme hakkinin Almanlara
verilmesinden sonra gar binasi kentin
kuzeyine, bugtiinkl yerine taginmigtir.
1 Ocak 1929 tarihinde Turkiye
Cumbhuriyeti huktmeti tarafindan
alinan demiryollarinin mllilegtirilmesi
karan kapsaminda kamulagtirilmaisg,

TCDD adini alacak olan Devlet

Demiryollant Umum Mudurltigtne
devredilmigtir. .

Train Station
Seyhan

The station was put into service in
1912 and is the starting point of the
Adana - Mersin railway and the Adana
- Aleppo railway:.

The initial construction and operation
of this railway was given to the British
in 1883. After the construction and
operation rights of the Istanbul-
Baghdad railway were given to

the Germans in 1903, the station
building was moved to the north

of the city, to its current location. It
was nationalized within the scope of
the nationalization decision of the
railways taken by the government of
the Republic of Turkey on January

1, 1929 and was transferred to the
General Directorate of State Railways,
which will be named TCDD.
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Tomato Dessert
Stuffed Apple
Peach Dessert
Eggplant Dessert
Pumpkin Dessert
Stuffed Dates
Ashura

Cezerye Dessert
Teleme

Biji Biji

Figgy Bun

Kerebich

Mamul

Kombe

Kaynar

Sugar Sausage
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Molasses Eggs
Molasses Dessert
Molasses Escapade
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Apricot Compote
Apple Compote
Raisin Compote
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Bandirma (Dipping)
Dried Grape Roll-Up
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Field Studies

RESOURCES
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Tarhana Corbasi

Corbalar Soups
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Malzemeler

2 su bardagdi tarhana
6 su bardadi et suyu
1sodan

1limon suyu

Ingredients

2 cups tarhana

6 cups beef broth

T onion

1 lemon juice

1/2 tea cup olive oil
Salt, mint, paprika

Hazirlanisi

Tarhana islanir, iyice yikanip suyu stzillr. Bir tencerede et suyu,
tarhana ve tuz kaynatilir. Pisince ocaktan alinir. Bir tavada zeytin-
yadina sogan eklenerek kavrulur. Nane ve kirmizi biber ilave edile-
rek corbanin Gzerine eklenir.

Tarhana c¢orbasinin servisi Gzerine limon suyu ilave edilerek yapil-
maktadir.

Preparation

Tarhana is wetted, washed thoroughly and drained. Boil broth, tar-
hana and salt in a saucepan. Take it out of the oven when cooked.
In a pan, add onion to the vegetable oil and fry it. Mint and red
pepper are added on the soup.

Tarhana soup is served by adding lemon juice on it.



Malzemeler

1 kuzu iskembe
1/2 cay bardagdi zeytinyagi
5-6 dis sarimsak

Ingredients
1lamb tripe

1/2 tea cup olive oil
5-6 cloves garlic

2 tablespoons flour
10 cups water

Salt, black pepper

Adana Cuisine from Past to Present

Hazirlanisi

iskembe, yikanir ve 1saat sirkeli suda bekletilir. ince ince dogranan
iskembe, tuz ilave edilen suda yaklasik 1 saat kaynatilir. Pismesi-
nin ardindan iskembenin suyu stzdlir. Zeytinyadi ile un kavrulur,
Uzerine soguyan iskembenin suyu yavas yavas eklenir ve ardindan
iskembeler ve dévilmUs sarimsaklar ve karabiber eklenir, 10 dk
kaynatilir.

Terbiyesi icin yogurt, yumurta sarisi, limon ve un cirpilir corbaya
yavas yavas eklenir ve 10 dk kaynatilir. Uzerine pul biberli tereya-
g1 sosu eklenir. Istege baglh olarak kip seklinde kizarmis ekmekle
servis edilir.

Preparation

The tripe is washed and kept in vinegar water for 1 hour. Thinly
chopped tripe is boiled for about 1 hour in water with salt added.
After cooking, the water of the tripe is filtered. The flour is roasted
with olive oil, the cooled tripe juice is slowly added to it, and then
the tripe, crushed garlic and black pepper are added, and boiled
for 10 minutes.

For its roux, yoghurt, egg yolk, lemon and flour are whisked, slowly
added to the soup and boiled for 10 minutes. Add the chili pepper
butter sauce on it. It is optionally served with diced fried bread.
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Cimcime

Corbalar Soups
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Malzemeler

1 su bardadi bulgur
1,5 su bardagi un

1su bardagi su

1 yumurta

1 deste Ispanak

5-6 dis sarimsak

1/2 kg stizme yogurt
6.su-bardagi-et.Suy;
1 bardak pismis nohut

Hazirlanisi

Bulgur, su ile islatilarak 10 dk bekletilir. Tuz ve yumurta ilave edi-
lerek iyice yogrulur. Ardindan un eklenir, avuclar islatilarak yodur-
maya devam edilir. Nohut blyUkliginde yuvarlak kdfteler hazirla-
nir ve hafif unlu bir tepsiye dizilir. Diger taraftan et suyu ve nohut
bir tencereye alinarak kaynatilir. iyice yikanmis ve incecik dogran-
mis 1spanaklar tencereye eklenir. Kisik ateste kaynatmaya devam
edilir. Ardindan kéfteler eklenir. 10 dakika daha kaynadiktan sonra

Ingredients yogurt, un ve yumurta sarisi ile terbiyelenir. Dévulmus sarimsak
ilave edilir. Baska bir tavada tereyadi, nane ve kirmizi biber kay-

1 cup bulgur natilarak ¢orbanin Uzerine eklenir. 10 dakika bekletildikten sonra

1,5 cups flour servis edilir.

1 cup water

Tegg

1 bunch spinach
5-6 cloves garlic

Preparation
Bulgur is soaked with water and left for 10 minutes. Add salt and

1/2 kg strained yoghurt egg and knead well. Then flour is added, the palms are wet and
6 cup beef broth kneading is continued. Round meatballs the size of chickpeas are
1 cup boiled chickpeas prepared and placed on a lightly floured tray. On the other hand,
1 egg yolk broth and chickpeas are boiled in a pot. Thoroughly washed and

1 tablespoon flour

1 tablespoon butter
1 teaspoon mint,

] teaspoon paprika
a pinch salt

finely chopped spinach is added to the pot. It is continued to boil
over low heat. Then the meatballs are added. After boiling for 10
more minutes, it is rouxed with yoghurt, flour and egg. Add crushed
garlic. In another pan, butter, mint and red pepper are boiled and
burned on the soup. It can be served after waiting for 10 minutes.
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Yuksuk Corbasi

Malzemeler

1/4 kg kiyma
5 su bardadi et suyu
1/2 kg un

1 su bardagi haslanmis nohut

1 yumurta
2 limon suyu
1 ¢cay bardagdi su

1 tath kasigi salca

Ingredients

1/4 kg minced meat

5 cups beef broth

1/2 kg flour

1 cup boiled chickpeas
Tegg

2 lemons juice

1 cup water

] teaspoon tomato paste
] tomato (grated)

] teaspoon dry mint

] teaspoon dry thyme
1/2 tea cup olive oil

Salt, black pepper, paprika

Hazirlanisi

Un, su, tuz ve yumurta ile kati bir hamur yapilarak manti hamu-
ru kalinliginda acilir. Dikis yUkstgu ile yuvarlak parcalar halinde
kesilir ve 5 dk firinlanir. Diger taraftan kiyma, tuz, karabiber ve
kirmizi biber karistirilir. Nohut bayukliginde kofteler hazirlanir.
Zeytinyadi isitilir, salca ve domates eklenerek kofteler 5 dk kavru-
lur. Et suyu ve nohut bir tutam tuz ile kaynatilir. Kaynamakta olan
et suyuna kofteler eklenerek 5 dk kaynatilir. Ardindan hamurlar da
eklenerek 5 dk daha kaynatilir. Uzerine nane ve kekik serpilerek
ocaktan alinr,

Preparation

It is opened by making a solid dough with flour, water, salt and
eggq. It is cut into round pieces with sewing thimble and baked for
5 minutes. On the other hand, mix the ground beef, salt, black pep-
per and red pepper. Chickpea-sized meatballs are prepared and
soaked in lemon juice. Olive oil is heated, tomato paste and tomato
paste are added and roasted for 5 minutes. Broth and chickpeas
are boiled with a pinch of salt. Meatballs are added to the boil-
ing broth and boiled for 5 minutes. Then the dough is added and
boiled for 5 more minutes. Sprinkle mint and thyme on it and take
it out of the oven.

Corbalar Soups
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Topalak

Corbalar Soups
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Malzemeler

1/2 kg ince bulgur

1/2 cay bardagi un

1 ¢ay bardagi haslanmis
nohut

1 kasik salca

Ingredients

1/2 kg fine bulgur

1/4 kg splitting

1 cup boiled chickpeas

] tablespoon tomato paste
] tablespoon butter

1 lemon juice

Salt, mint, garlic

Paprika

Hazirlanisi

Oncelikle bulgur ile un derin bir tepsiye alinir. Uzerine bir miktar
sicak su ddkerek yogrulur. Yogrulan bu karisimdan parcalar alarak
bilye seklinde yuvarlanir. Topalak olarak isimlendirilen bu karisim
kaynamis suya atilip bir stre kaynatilir. Ardindan, suya haslanmis
nohutlar da ilave edilerek iyice pisirilir. Baska bir tavada yag, salca
ve baharat karisimi kaynatilarak sos haline getirilir ve corbaya ek-
lenir. Limon eklenerek servis edilir.

istege baglh olarak kemikli etle de pisirilebilir.

Preparation

First of all, bulgur and cracked wheat are taken into a deep tray. It
is kneaded by pouring some hot water on it. It is rolled into balls
by taking pieces from this kneaded mixture. This mixture, called
topalak, is thrown into boiling water and boiled for a while. Then,
boiled chickpeas are added to the water and cooked thoroughly. In
another pan, the butter, tomato paste and spice mixture is boiled,
turned into a sauce and added to the soup. It is served with lemon

Optionally, it can also be cooked with meat with bones.
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Ye§11 Merc1mek (}'orba51
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Malzemeler

6 su bardagdi et suyu
1 su bardagd yesil mercimek

1 su bardagdi pismis nohut
1 cay bardadi piring

1/2 cay bardagdi zeytinyadi
4 dis sarimsak

Ingredients

6 cups beef broth

1 cup green lentils

1 cup boiled chickpeas

] tea cup rice

1/2 tea cup olive oil

4 cloves garlic

] teaspoon pepper paste
4 cups water

Salt, pepper

27

Hazirlanisi

Mercimek ve pirin¢ 4 su bardadi su ile kaynatilir. Et suyu ve nohut
eklenir. Ardindan tuz ve karabiber ilave edilip pisirilir. Isitilan yada
sarimsak ve salca eklenerek kavrulur.

Hazirlanan sos corbaya dokuldr.
Yesil mercimek ¢corbasi limon suyu eklenerek servis edilmektedir.

Preparation
Lentils and rice are boiled with 4 glasses of water. Add broth and

chickpeas. Then salt and pepper are added and cooked. Garlic and
pepper paste are added and roasted in the heated oil.

The prepared sauce is poured into the soup.
Green lentil soup is served by adding lemon juice.

Corbalar Soups
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Malzemeler

1 su bardadi haslanmis nohut
1 cay bardagi haslanmis yesil Ha21r1an1§1

mercimek Sogan dogranir ve rengi degisinceye kadar yagda kavrulur. Biber
1,5 cay bardadi eriste ve domates salcasi eklenir. Salca hafif kavrulduktan sonra sicak su
1 |5'§ak su ilave edilir. Kullandigimiz su, tavuk ya da et suyu olabilir. Su iyi-
1 seual ce kaynayinca icerisine yesil mercimek, nohut ve eriste eklenerek
1 Uzerine sarimsaklar rendelenir. Eristeler pisince corba hazir olur.

Pul biber ve nane ile servis edilir.

Preparation

Onion is chopped and fried in oil until the color of the onions
changes. Add pepper and tomato paste. After the paste is slight-

Il’lgredleﬂts ly roasted, hot water is added. The water we use can be chicken

or broth. When the water boils well, green lentils, chickpeas and
I cup boiled chickpeas noodles are added and the garlic is grated on it. The soup is ready
I tea cup boiled green lentils when the noodles are cooked.

1.5 tea cups noodles

11 hot water

T onion

3 cloves garlic

] tablespoon chili paste

] tablespoon tomato paste
Chili powder, mint

Salt

Served with chili powder and mint.
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Hazirlanisi
Malzemeler Bir gece 6nceden dévme ve nohut islatilir. Ertesi giin et ile birlik-
_ te tuz eklenerek pisirilir. Corbanin suyu eksildikce Gzerine sicak
1/2 kg gerdan eti su eklenir. Et ve baklagiller pistikten sonra kemikler ayiklanir. Tim
1/2 kg dévme malzemeler tahta kasik ile kivam alana kadar karistirilir.

1 su bardadi nohut
2 kaslk tereyadi

Muhallebi kivamina gelince ocaktan alinir. Tereyadi eritilir ve Uze-
rine baharatlar eklenir. Corbanin Gzerine gezdirilir ve servis edilir.

Preparation
Ingredlents The split wheat and chickpeas are soaked the night before. The
next day, it is cooked with the meat and boiled by adding salt. As
1/2 kg neck meat the water of the soup decreases, hot water is added to it. After the
1/2 kg split wheat meat and legumes are cooked, the bones are removed. Mix all the
1 cup chickpeas ingredients thoroughly with a wooden spoon. When it reaches the
2 spoons butter consistency of custard, it is taken from the stove.

Salt, mint and black pepper Butter is melted and spices are added to it. Pour over the soup and

serve.
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Yogurtlu Ispanak Corbasi

Malzemeler

6 su bardadi et suyu
1 deste Ispanak

2 su bardagdi stizme yogurt
1su bardagdi haslanmis nohut
1yumurta

1 yemek kasigi un

Ingredients

6 cups beef broth

1 bunch spinach

2 cups strained yogurt
1 cup boiled chickpeas
Tegg

1 tablespoon flour

] tablespoon butter
5-6 cloves garlic

Mint, paprika, salt

Hazirlanisi

Et suyu, nohut ile kaynatilir ve tuz eklenir. Diger taraftan yogurt,
yumurta ve un cirpilir. Et suyu karisimina ilave edilir. Kisik ateste
kaynatilir. Ince dogranmis i1spanak ve sarimsak tereyaginda kavru-
lur. Kaynayan corbaya eklenir.

Bu corba, UGizerine nane ve kirmizi biber serpilerek servis edilmek-
tedir.

Preparation

The beef broth is boiled with chickpeas and salt is added. On the
other hand, yoghurt, egg and flour are whisked. It is added to the
broth mixture. It is boiled on low heat. Finely chopped spinach and
garlic are fried in butter. It is added to the boiling soup.

This soup is served by sprinkling mint and paprika on it.



Malzemeler

1 su bardagi dévme

1 su bardadi stizme yogurt
2 dis sarimsak

Ingredients

1 cup cracked wheat

1 cup strained yogurt
2 cloves garlic

] tablespoon butter
Mint, chili powder, salt

Adana Cuisine from Past to Present

Hazirlanisi

Stzme yogdurt, dévilmis sarimsak ve tuz karistirilir. Bir cay bar-
dagi dévme su ile kaynatilir. Ardindan dévme sizllerek yogurt
karisimina ilave edilir. Eritilen tereyadina nane ve pul biber eklenir.
Karisimin Gzerine dékaldr.

Bu corba soguk servis edilmektedir.

Preparation

Strained yoghurt, crushed garlic and salt are mixed together. Boil a
tea glass of split wheat water. Then the batter is filtered and added
to the yoghurt mixture. Add mint and paprika to the melted butter.
Pour over the mixture.

This soup is served cold.
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Malzemeler

2 kuzu gerdani
10 su bardadi su

Ingredients

2 lamb necks

10 cup water

] teaspoon olive oil 5-6 clo-
ves garlic

] tablespoon flour

2 lemons juice

Black pepper, paprika, salt

Gerdan Pacasi

Hazirlanisi

Gerdanlar iyice yikanarak birka¢ saat suda bekletilir. Ardindan
suyu sUzulUr ve genis bir tencereye alinir. Su ve bir tutam tuz ilave
edilerek kaynatilir. Kaynatma islemi kemikler ayrilincaya kadar de-
vam eder. Kemiklerin ayrilmasiyla et suyu alinir. Dévilmus sarim-
sak, limon suyu, tuz, 1 cay kasigi karabiber ve kirmizi biber eklenir.
Un zeytinyaginda kavrulur. Pismekte olan pacanin tGzerine dékilir.
10 dk daha kaynatilir. Ocaktan alinr.

Bu corba, kizarmis kiicik ekmek parcalari ile servis yapilmaktadir.

Preparation

The necks are thoroughly washed and soaked in water for a few
hours. Then the water is filtered and placed in a large pot. Add wa-
ter and a pinch of salt and boil it. Boiling continues until the bones
are separated. By separating the bones, the broth is taken. Add
crushed garlic, lemon juice, salt, 1 teaspoon black pepper and pa-
prika. The flour is roasted in olive oil. It is poured over the cooking
piece. Boil for another 10 minutes. It is taken from the stove.

This soup is served with toasted small pieces of bread.
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Sutlu Sebze Corbasi

A
Malzemeler

6 su bardagdi et suyu
1/2 kg kuctk dogranmis kabak
1 patates

1sogan

1 patlican

1limon suyu

4 dis sarimsak

1 yemek kasigi un
1 su bardagdi sut

Ingredients

6 cups beef broth

1/2 kg courgette, finely chop-
ped

1 potato

T onion

1 eggplant

1 lemon juice

4 cloves garlic

1 tablespoon flour

1 glass water milk

1/2 tea cup olive oil

] tablespoon butter

Chili powder, mint, black pep-
per, salt

Hazirlanisi

Bir tencerede, kip seklinde dogdranan kabak, patates ve sogan
zeytinyadi ile kavrulur. Et suyu ve tuz eklenerek pisirilir. Ardindan
stiztlerek suyu alinir. Diger taraftan tereyadi ile un kavrulur, sit
eklenir, kaynatilir. Onceden sizilerek alinan sebze suyu karisimi
ilave edilerek karistirilir. Sarimsak ve limon suyu ilave edilir. Hazir-
lanan karisima kizarmis patlican eklenir.

Bu corba nane ve pul biber serpilerek servis edilmektedir.

Preparation

In a saucepan, diced zucchini, potatoes and onions are roasted with
olive oil. It is cooked by adding broth and salt. Then it is filtered and
the water is taken. On the other hand, butter and flour are roasted,
milk is added and boiled. Add the vegetable juice mixture, which
was previously filtered, and mix. Add garlic and lemon juice. Fried
eggplant is added to the prepared mixture.

This soup is served with a sprinkling of mint and chili powder.
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Bulgurlu Sutlu Corba

———

Malzemeler

Ingredients

1 kg milk

] tea cup bulgur

] tablespoon butter

Salt, mint, black pepper, chili
powder

Hazirlanisi

St genis bir tencereye alinarak kaynatilir. iri beyaz bulgur ve tuz
ilave edilerek 5 dk pisirilir. Bir tavada tereyagdi eritilir ve nane, kara-
biber ve pul biber eklenir.

Bu corba hazirlanan sos karisimi eklenerek servis edilmektedir.

Preparation

Take the milk in a large pot and boil it. Add coarse white bulgur and
salt and cook for 5 minutes. Heat the butter in a pan and add mint,
black pepper and chili powder.

This soup is served by adding the prepared sauce mixture.



Malzemeler

1/4 kg kucuk bamya

1 demet taze sarimsak

1 su bardagi zeytinyadi

1 yemek kasigi tereyadi

6 su bardagdi et suyu

1 su bardagi pismis nohut
1/2 kg stizme yogurt

1 yemek kasigr un

1 yumurta sarisi
Karabiber, kirmizibiber, nane
Bir tutam tuz, feslegen

ngredients

1/4 kg small okra

1 bunch fresh garlic

1 cup olive oil

1 tablespoon butter

6 cups beef broth

1 cup boiled chickpeas
1/2 kg strained yogurt
1 tablespoon flour
1egg yolk

Black pepper, paprika, mint
Pinch salt, basil

Adana Cuisine from Past to Present

Hazirlanisi

Bir tencereye alinan et suyuna nohut ve tuz ilave edilerek kay-
natilir. Temizlenen bamyalar zeytinyaginda kizartilir ve bir tabaga
alinir. Kaynamaya baslayan et suyuna kizartiimis bamyalar eklenir.
15 dk daha kaynatilr. Diger taraftan bir tavada yogurt, un, tuz ve
yumurta ile corbanin terbiyesi hazirlanir.

Bamyalarin pismesiyle birlikte corbanin terbiyesi ilave edilir. Bir
tavaya tereyadi eklenerek ince ince dogranmis taze sarimsak kav-
rulur. 1 cay kasigr karabiber, kirmizi biber, nane ve feslegen cor-
baya ilave edilir. 5 dk daha kaynamasinin ardindan corba servise
hazir hale gelir.

Preparation

Chickpeas and salt are added to the broth taken in a pot and
boiled. The cleaned okra is fried in olive oil and placed on a plate.
Fried okra is added to the broth that starts to boil. Boil for another
15 minutes. On the other hand, the roux of the soup is prepared
with yoghurt, flour, salt and egg in a pan.

The roux of the soup is added with the cooking of the okra. In a
pan, add butter and fry finely chopped fresh garlic. Add 1 teaspoon
of black pepper, red pepper, mint and basil to the soup. After boil-
ing for 5 more minutes, the soup is ready to be served.
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Malzemeler

5 su bardagdi yogurt

2 su bardagdi dévme
2 yemek kasigi un

1 su bardadi nohut

1 yumurta

Ingredients

5 cups yogurt

2 cups split wheat
2 tablespoons flour
1 cup chickpeas
Tegg

1 bunch spinach

2 | water

Hazirlanisi

Nohut ve dévme bir gece suda bekletilir, daha sonra 6 su bardadi
sicak su eklenerek tencereye alinir ve pisirilir. Ayri bir kapta yogdurt,
un ve yumurta cirpilir. Karisima su ilave edilerek ayran kivamina
getirilir. Pismis nohut ve dévme ilave edilerek pisirilir. Kaynamaya
basladiginda dogranmis i1spanak eklenir.

30 dk. pisirildikten sonra servis edilir.

Preparation

Chickpeas and split wheat are kept in water overnight, then 6
glasses of hot water are added to the pot and cooked. In a sepa-
rate bowl, whisk the yogurt, flour and eggs. Water is added to the
mixture and it is brought to the consistency of ayran. It is cooked
by adding cooked chickpeas and tattoo. When it starts to boil,
chopped spinach is added.

It is served after 30 minutes of cooking.



Arap Corbasi

Malzemeler

1/2 kg kusbasi koyun eti
6 su bardadi et suyu

1 su bardagdi pismis nohut
1 su bardadi kuru fasulye
1su bardagdi eriste

2 domates
1sodan

Ingredients

1/2 kg cubed lamb meat
6 cups beef broth

1 cup boiled chickpeas

I cup dried beans

1 cup noodles

2 tomatoes

T onion

3 cloves garlic

1 tablespoon butter
Mint, salt, pepper

Adana Cuisine from Past to Present
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Hazirlanisi

Et, tereyadinda suyunu cekene kadar kavrulur. Ardindan sodan,
domates, sarimsak ve tuz eklenir. Tencereye 6 su bardagi et suyu
ilave edilir. Nohut, fasulye, eriste eklenir ve pisirilir. Nane tereyagdi
ile yakilir ve corbanin Gzerine eklenir.

Limon suyu ile servis edilir.

Preparation

The meat is roasted in butter until the water is absorbed. Then add
onions, tomatoes, garlic and salt. Add 6 glasses of broth to the pot.
Chickpeas, beans, noodles are added and cooked. Mint is burned
with butter and added to the soup.

Served with lemon juice.

“Corbanin varligina dair kanitlar MO 20.000 yillarina kadar
uzanmaktadir. Su gecirmez kaplarin icadina kadar kaynat-
manin yaygin bir pisirme teknigi olmadigdi bilinmektedir [5]”

“Evidence for the existence of soup dates back to 20,000 BC.
[t is known that boiling was not a common cooking technique
until the invention of waterproof containers [5]”

Corbalar Soups
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Yogurtlu Pirin¢ Corbasi

1:\.‘\
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Malzemeler

1 cay bardagdi piring

1 su bardadi haslanmis nohut
4 su bardadi et suyu
1 su bardagdi sizme yogurt

Ingredients

] tea cup rice

1 cup boiled chickpeas
4 cups beef broth

1 cup strained yogurt

1 tablespoon flour

Tegg

ﬁ.

1 teaspoon mint and chili powder

2 tablespoons butter
Salt

Hazirlanisi

Pirincler yikanir, Gzerine et suyu eklenerek haslanir. Pirincler pis-
tikten sonra nohut ilave edilir ve kaynatmaya devam edilir. Diger
taraftan corbanin meyanesi hazirlanir. Yogurt, un, yumurta, tuz, 1
su bardadi su ile cirpilarak tencereye yavas yavas ilave edilir. 5 dk
kaynatilmasi ardindan ocaktan alinir.

Bir tavada eritilen tereyadi nane ve pul biber ile servis edilir.

Preparation

Rice is washed and boiled by adding broth. After the rice is cooked,
chickpeas are added and boiling is continued. On the other hand,
the roux of the soup is prepared. Yoghurt, flour, egg, salt, 1 glass of
water are whisked and slowly added to the pot. After boiling for 5
minutes, it is removed from the stove.

The butter melted in a pan is served with mint and chili powder.



Malzemeler

Yarim tavuk
4 su bardagdi tavuk suyu
1 yemek kasigr un

1sogan

1limon suyu

1 tatli kasigi domates salcasi
1/2 cay bardagi zeytinyadi
Tuz, karabiber, nane

Ingredients

Half chicken

4 cups chicken stock

1 tablespoon flour

T onion

1 lemon juice

] teaspoon tomato paste
1/2 tea cup olive oil

Salt, black pepper, mint

Adana Cuisine from Past to Present

Hazirlanisi

Bir tencereye 6 bardak su eklenir ve tavuk haslanir. Etleri ve suyu
ayrilarak farkl kaplara alinir. Diger taraftan, bir tencereye yag ek-
lenerek, sodan ve domates salcasi kavrulur. Tuz, karabiber ve un
ile kavurmaya devam edilir. Ardindan, tavuk etleri, tavuk suyu ek-
lenerek kaynatilir.

Tavuk corbasi, limon suyu ve maydanoz eklenerek servis edilmek-
tedir.

Preparation

Chicken is boiled in 6 glasses of water in a pot. Meat and water
are separated and taken into different containers. On the other
hand, add oil in a pan and fry the onions and tomatoes. The paste
is crushed. It is continued to fry with salt, pepper and flour. Then,
chicken meat is boiled by adding chicken broth.

Chicken soup is served with lemon juice and parsley.
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Malzemeler

10 yaprak yilan pancari
(tirsik otu)

1 su bardagi dévme
1 su bardadi nohut
1 kg yogurt

51su

Ingredients

10 leaves snake beet (tirsik)
1 cup split wheat

1 cup chickpeas

1 kg yogurt

5 water

6 cloves garlic (crushed)

1 kg flour

] teaspoon black pepper

Yilan pancari, yilan yastidi, gavur pancari isimle-
ri ile de bilinen tirsik bitkisi zehirli olup daglik ve
nemli yerlerde yetisen dogal bir pancar tariadar.
Cukurova’da yagislarin oldugu kasim ve mart ayla-
ri arasinda sifali bir corba olarak pisirilir.

Ozel bir pisirme teknigine sahip olan tirsik yemegi,
usulline goére hazirlanmadidi zaman zehirlenmele-
re neden olabilir.

The tirsik plant, also known as Yilan pancari, yilan
yastigi, gavur pancari is poisonous and is a natural
beet species that grows in mountainous and humid
places. It is cooked as a healing soup between No-
vember and March, when there is rain in Cukurova.

Tirshik dish, which has a special cooking technique,
can cause poisoning if it is not prepared properly.

Hazirlanisi

Yogurda 5 litre su eklenerek ayran hazirlanir. Yikanmis dévme ve
nohut ayrana ilave edilerek bir tasim kaynatilir. Ardindan, ince
dogranmis yilan pancari konularak karistirilir. Uzerini kapatacak
sekilde un serpilir. Tencerenin kapadi kapatilir ve her tarafi kalin
ortllerle sarilir, bir gece (yogurt usult) mayalandirilir. Ertesi gln,
Gzerindeki hamur alinir. Ocakta 12 saat kisik ateste pisirilir. Sarim-
sadl ilave edilir ve ocaktan alinir.

Tirsik soguk servis edilir.

Preparation

Ayran is made by adding 5 liters of water to yogurt. Washed split
wheat and chickpeas are added to the ayran and boiled for a while.
Then, finely chopped snake beet is added and mixed. Sprinkle flour
to cover it completely. The lid of the pot is closed and covered with
thick covers on all sides, and it is fermented overnight (yogurt
style). The next day, the dough on it is removed. It is cooked on
the stove for 12 hours on low heat. Add the garlic and take it off
the stove.

Tirsik is served cold.



Kelle Paca

-

Malzemeler

1 kuzu basi (temizlenmis)
10 kuzu ayagi (temizlenmis)
10 bardak su

Ingredients

A lamb’s head (cleaned)
10 lamb feet (cleaned)

10 cups water

5-6 cloves garlic

1 tablespoon flour

1/2 tea cup olive oil

1 lemon juice

Black pepper, chili powder,
cumin, salt

Adana Cuisine from Past to Present

Hazirlanisi

Bir tencereye su konur, iyice yikanmis kelle ve ayaklar tuz ilave
edilerek kisik ateste pisinceye kadar kaynatilir. Etler kemiklerden
ayrilir, klicik parcalar halinde dogranir. Kellenin suyu ayrilir. Zey-
tinyagina un eklenerek kavrulur. Kavrulduktan sonra 5 su bardadi
kelle suyu eklenir. Karabiber, pul biber, kimyon ve ezilmis sarimsak
konur. Ayiklanmis etler ilave edilir. 5 dk kaynatilarak ocaktan alinir.

Limon suyu eklenerek servise hazir hale getirilir.

Preparation

Water is put in a saucepan, thoroughly washed head and feet are
added to the salt and boiled over low heat until cooked. The meat
is separated from the bones and chopped into small pieces. The
water of the head leaves. Olive oil is heated, flour is roasted. Add
5 cups of head water. Add black pepper, chili flakes, cumin and
crushed garlic. Meats are added. Boil for 5 minutes and remove
from the stove.

It is ready to be served by adding lemon juice.
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Hazirlanisi
Malzemeler Mantar klp kip dogranir, tereyaginda kavrulur. Kapagi kapatilarak
suyunu cekene kadar pisirilir. Salca, baharatlar ve sarimsak ekle-
2 su bardad Matsutake nerek kavurmaya devam edilir. Daha sonra 3 su bardadi kaynar su
Mantari eklenir. Kivamli bir corba olana kadar yaklasik 15 dakika kaynatilir.
2 yemek kasigi tereyadi
1 yemek kasigi biber salcas .
e = Preparation

Mushrooms are diced and fried in butter. Close the lid and cook
until the water is absorbed. Sauce is continued by adding toma-
to paste, spices and garlic. Then add 3 cups of boiling water. It is
boiled for about 15 minutes until it becomes a thick soup.

“Adana’nin Feke ve Kozan ilcelerinde sedir agaci dibinde yi-

Ingredlents lin sadece sonbahar aylarinda yagislardan sonra ortaya cikan

Matsutake Mantari (Tricholoma anatolicum H.H Dogan & Inti-
2 cups Matsutake mushroom ni), Japonya ve Gliney Kore'ye ihrac edilmektedir. Lezzeti ve
I tablespoon butter vitamin degeriyle bilinen Turkiye'ye has Matsutake Mantari-
I tablespoon pepper paste koyluler icin dnemli bir gelir kapisidir.”

5-6 cloves garlic

] teaspoon cumin

] teaspoon paprika

] teaspoon black pepper
2 cups water

“The Matsutake Mantari (Tricholoma anatolicum H.H Dogan &
Intini), which appears at the base of cedar trees only in the
autumn months of the year after rains in the Feke and Kozan
districts of Adana, is exported to Japan and South Korea. Mat-
Sutake Mantar, unique to Turkey, known for its taste and vita-
min value, is an important source of income for the villagers.”



Ispanak Basi

Adana Cuisine from Past to Present

Malzemeler

2 deste kiyilmis i1spanak basi
1 su bardadi pismis nohut

1 su bardadi yesil mercimek
5-6 dis sarimsak
1limon suyu

Ingredients

2 handfuls spinach, finely chop-
ped

1 cup boiled chickpeas

1 cup green lentils

5-6 cloves garlic

1lemon juice

] teaspoon pepper paste

1/2 tea cup olive oil

Salt, pepper

Hazirlanisi

Bir tencereye 5 su bardagi su konur, mercimek eklenir. Mercimek
pisinceye kadar kisik ateste kaynatilir. Nohut ilave edilir. Bir tavada
zeytinyadi, 1spanak basi, sarimsak kavrulur. Salca ezilir, corbaya
eklenir. Tuz, karabiber, limon suyu ilave edilir, bir tasim kaynatihr.
Servise hazir hale getirilir.

Preparation

Put 5 glasses of water in a pot, add lentils. Boil the lentils on low
heat until cooked. Add chickpeas. In a pan, fry the olive oil, spinach
head and garlic. The tomato paste is crushed and added to the
soup. Salt, pepper, lemon juice are added and boiled for a while. It
is made ready for service.

“Paleolitik dénemde Anadolu’da yasayan topluluklarin cit-
lembik, ahlat, zeytin, kusburnu, GzUm, incir, acl bakla, bugday,
burcak, ot, kok ve yumrularla beslendigi belirlenmistir [5]”

“It has been determined that the communities living in Anato-
lia during the Paleolithic period ate hackberry, wild pear, olive,
rose hip, grape, fig, lupine, wheat, vetch, grass, roots and tu-
bers [5]”
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Para Para

Malzemeler

1 beze hamur

6 bardak et suyu

1 bardak pismis nohut

1 bardak pismis mercimek
1 bardak sarimsakli stizme
yogurt

1 bardak kizarmis klictk

Ingredients

A meringue dough

6 cups beef broth

1 cup boiled chickpeas

1 cup boiled lentils

1 cup strained yoghurt with
garlic

1 cup fried small dough

] tablespoon butter

] tablespoon pepper paste
Dried mint, paprika, salt

Hazirlanisi

Hamur acilr, ilk olarak eriste formunda seritler kesilir. Ardindan
minik kare formlu hale getirilir. Hamur kesiminin tamamlanmasinin
ardindan bir tencerede tereyadi eritilir. Salca eklenir, biber ilave
edilir ve et suyu konur. Kaynayan karisima hamurlar eklenir. Pistik-
ten sonra Gzerine kuru nane serpilir.

Para paranin servisi, kaselere alinan corbanin Uzerine 1-2 yemek
kasigi sarimsakli yodurt ve 2 yemek kasigi kizarmis kiicik hamur-
larin eklenmesi ile yapilmaktadir.

Preparation

The dough is rolled out, firstly, strips are cut in the form of noodl/es.
Then it is made into a tiny form. After the dough is cut, the butter
is melted in a saucepan. Tomato paste is crushed, pepper is added
and broth is added. The dough is added to the boiling mixture.
After cooking, sprinkle with dried mint.

Para para is served by adding 1-2 tablespoons of garlic yoghurt
and 2 tablespoons of fried small dough taken into bowls.
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Dogme Corbasi

Malzemeler

1 su bardagi dé6gme

1 su bardagi pismis kuru
fasulye

1 su bardagdi pismis nohut
5 su bardagdi et suyu

3 dis sarimsak

1 yemek kasigi tereyadi
1limon suyu

1 tath kasigi biber salcasi

Ingredients

1 cup split wheat

1 cup boiled dried beans
1 cup boiled chickpeas
10 cups water

3 cloves garlic

] tablespoon butter

1 lemon juice

] teaspoon pepper paste
Salt, mint

Chili powder

Hazirlanisi

D6gme, bir gece dnceden islatilir. Bir tencereye et suyu ile birlikte
konur ve haslanir. Nohut ve kuru fasulye eklenerek birlikte kayna-
tilir. Limon suyu ile tuz ilave edilir. Tereyadi eritilir, ezilmis sarimsak
ve salca eklenir birlikte kavrulur. Nane ve pul biber ilave edilerek
corba malzemesine eklenir, beraber kaynatilir.

Servise hazir hale getirilir.

Preparation

The split wheat is soaked overnight. It is put in a pot with the broth
and boiled. Chickpeas and dried beans are added and boiled to-
gether. Add salt with lemon juice. Butter is melted. Add crushed
garlic and tomato paste and fry together. Mint and chili powder are
added to the soup ingredients and boiled together.

It is made ready for service.
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Bulgur Corbasi

Corbalar Soups

46

Malzemeler

1 su bardagdi iri bulgur
1 su bardadi kirmizi mercimek
1su bardagi nohut Hazirlanisi

6 su bardagi et suyu Bir tencereye yag konur, yikanmis mercimekler eklenir. 10 dk. kisik
1sodan ateste kavrulur. Sogan, bulgur, un, salca ilave edilir. Et suyu, tuz ile
1 patates pisirilir. Haslanmis nohut, karabiber, pul biber eklenir.

Bulgur corbasinin servisi kizartiimis patates eklenerek yapilir.

1tath kasigi un
1 tath kasigr domates salcasi

Preparation

Oil is put in a saucepan, washed lentils are added. Roast for 10 min-
utes on low heat. Add onion, bulgur, flour, tomato paste. The broth
is cooked with salt. Add chickpeas, black pepper, chili powder.

Ingredlents Bulgur soup is served by adding fried potatoes.

1 cup bulgur

1 cup red lentils

1 cup boiled chickpeas ' N
6 cups beef broth “F"i!'lt o -
T onion

] potato

] teaspoon flour

] teaspoon tomato paste

1/2 tea cup olive oil

Salt, black pepper

Chili powder
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Taze Fasulye Corbasi

Malzemeler

1 su bardagi dévme
1 su bardadi pismis nohut

1 su bardadi haslanmis
fasulye
3 dis sarimsak

Ingredients

1 cup cracked wheat

1 cup cooked chickpeas
1 cup boiled beans

3 cloves garlic

] tablespoon butter
1lemon juice

Salt, pepper, mint

Hazirlanisi

ilk olarak dévme pisirilir. Ardindan nohut eklenir ve pisirmeye de-
vam edilir. Dévme ve nohutun pismesiyle ocaktan alinir ve tere-
yaginda kavrulur. Sarimsaklar ezilerek corbaya ilave edilir ve ka-
ristirihr.

Doévmeli fasulye corba, Uzerine limon suyu eklenerek servis edil-
mektedir.

Preparation

First, the split wheat is cooked. Then chickpeas are added and
cooking continues. It is taken from the stove and roasted in butter
after the roast and chickpeas are cooked. The garlic is crushed and
added to the soup and mixed.

Split wheat bean soup is served by adding lemon juice to it.
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Sutlu Corba

Anadolu’nun genelinde oldugu gibi Adana’nin daglik bdlge-
lerinde de kis aylarinda kadinlarin cocuklari icin yapabildigi
en ekonomik ve en besleyici corbalar sitle yapilan corbalar
olmustur. Kis mevsiminin zorlu gectigi boélgelerde kisitli im-
kanlar cercevesinde, evde bulunan malzemelere bagdli olarak
farkli sGtli corba tarifleri uygulanmistir.

In the mountainous regions of Adana, as in Anatolia in general,
the most economical and most nutritious soups that women
could make for their children during the winter months were
soups made with milk. In regions where the winter season is
harsh, different milk soup recipes have been used within the
limited resources available at home, depending on the ingre-
dients available at home.

Hazirlanisi
Malzemeler Sehriye, su ve eriste yaklasik 10 dk haslanir. Ardindan st eklenir.
Karisimin yeniden kaynamasi sonrasinda yaklasik 5 dk. daha kay-
3 su bardagdi su natmaya devam edilir. Ocagin alti kapatilmadan dnce tuzu atilr.

2 su bardadi stt
1/2 su bardadi sehriye
1/2 su bardagi kesme hamur

ya da eriste Preparation

SUtlh corba karabiber serpilerek servis edilmektedir.

Tuz, karabiber Noodles, water and noodles are boiled for about 10 minutes. Then

milk is added. After the mixture boils again, it is continued to boil

. for about 5 more minutes. Before the bottom of the stove is turned
Ingredlents off, the salt is thrown away.

Milk soup is served by sprinkling black pepper.
3 cups water
2 cups milk
1/2 cup vermicelli
1/2 cup cut dough or noodles
Salt, black pepper



Adana Cuisine from Past to Present

Kabak Corbasi
/

Malzemeler

1/4 kg koyun eti (kusbasl)
6 su bardadi et suyu

1 su bardagdi nohut (pismis)
1/2 kg kabak (kup seklinde

Ingredients

1/4 kg mutton (cubed)

6 cups beef broth

1 cup boiled chickpeas
1/2 kg zucchini (diced)

1 tablespoon flour

1/2 tea cup olive oil

] teaspoon pepper paste
1 lemon juice

4 cloves of garlic

Salt, black pepper, mint

Hazirlanisi

Et, suyunu salincaya kadar pisirilir. Tuz ve yag ilave edilip kavrulur,
kabak eklenir, kavurmaya devam edilir. Un ve et suyu eklenerek
kaynatilir. Ardindan nohut ilave edilir.

Kabak pisince ocaktan alinir. Bir tavada ezilmis sarimsak zeytin-
yadi ile kavrulur. Uzerine salca ezilir. Hazirlanan sos karisimina en
son nane, karabiber, limon suyu eklenerek bir tasim kaynatilir ve
corbaya eklenir.

Preparation

The meat is cooked until it releases its juices. Salt and oil are add-
ed and roasted, zucchini is added, and roasting is continued. It is
boiled by adding flour and broth. Then chickpeas are added.

When the zucchini is cooked, remove it from the stove. Roast the
crushed garlic in a pan with olive oil. Sauce is crushed on it. Mint,
black pepper and lemon juice are added to the prepared sauce
mixture and brought to a boil and added to the soup.
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Malzemeler

1 bardak kuru fasulye
1 bardak nohut

1/2 bardak barbunya
1 cay bardagi dévme

1/2 cay bardagdi yesil mercimek

1sogan (ince dogranmis)

Ingredients

1 cup dried beans

1 cup chickpeas

1/2 cup kidney beans

] teaspoon split wheat
1/2 cup green lentils

1 onion ((finely chopped)
] tablespoon butter

1,5 lemons juice

1 teaspoon tomato paste
Cumin, salt, black pepper
Chili powder

Hazirlanisi

Kuru fasulye, nohut ve barbunya aksamdan islatilir. Sabah bir ta-
sim kaynatilir ve suyu stzullr. Ardindan icine yikanmis dévme ve
mercimek ilave edilerek iyice pisirilir. Asure kivamina gelince, ayri
bir kapta tereyaginda, cintilmis sodan kavrulur, biraz salca, pul
biber, karabiber, kimyon ve kuru nane ilave edilir. Hazirlanan sos
corbaya ilave edilir.

Kara corba, limon suyu eklenerek servis edilmektedir.

Preparation

Dry beans, chickpeas and kidney beans are soaked overnight. In
the morning, it is boiled and filtered. Then, soaked split wheat and
lentils are added and cooked thoroughly. When it comes to the
consistency of Ashura, fry the chopped onion in butter in a sepa-
rate bowl, add some tomato paste, red pepper flakes, black pepper,
cumin and dried mint. The prepared sauce is added to the soup.

Black soup is served by adding lemon juice.
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Yogurtlu Kofteli Corba

Malzemeler

1 su bardagdi haslanmis nohut

4 su bardadi et suyu
1 su bardadi sizme yogdurt
1 yemek kasigi un

1 yumurta
1 yemek kasigi tereyadi

Ingredients

1 cup boiled chickpeas
4 cups beef broth

1 cup of strained yogurt
1 tablespoon flour
Tegg

1 tablespoon butter
Salt, pepper, mint

100 gr. lamb (beaten)

1 lemon juice

Salt, black pepper, paprika
Meatballs material

Hazirlanisi

Ete tuz, karabiber ve kirmizi biber eklenerek yogrulur. Nohut
buydkliginde minik kofteler hazirlanir ve limon suyuna batirilir.
Diger taraftan et suyu, nohut ve tuz kaynatilir; kdfteler eklenir.
Yogurt su ile inceltilir; un, yumurta eklenerek cirpilir. Kaynayan
corbaya yavas yavas ilave edilir.

Yogurtlu kofteli corba, Gzerine tereyadi ile nane yakilarak servis
edilmektedir.

Preparation

The meat is kneaded by adding salt, black pepper and red pep-
per. Small meatballs the size of chickpeas are prepared and dipped
in lemon juice. On the other hand, broth, chickpeas and salt are
boiled; dumplings are added. Yogurt is diluted with water; The
flour is whisked by adding the egg. Add slowly to the boiling soup.

Soup with yoghurt and meatballs is served with butter and mint.
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Anavarza Kalesi

Kozan

Tarih boyunca, farkli medeniyetlere
ev sahipligi yapan Anavarza Antik
Sehri, Kilikya bolgesinin bagkenti
sayilmalktadir.

Tarihi tam olarak bilinmemekle
birlikte, M.O. 9. yuzyila uzandigi
tahmin edilmektedir. Kente hakim bir
noktada ingaa edilmig olan Anavarza
kalesi, bolgenin en énemli kultarel
miraslan arasindadair.

Anavarza Castle
Kozan

Anavarza Ancient City, which

has hosted different civilizations
throughout history, is considered the
capital of the Cilicia region.

Although its exact date is not known,
BC. It is estimated to date back to the
9th century. Anavarza Castle, built at
a point overlooking the city, is among
the most important cultural heritages
of the region.



Siral1 Corb

Malzemeler

150 gr esmer bugday

100 gr piring

200 gr horoz yada 6rdek eti
% cay bardadi zeytinyadi

50 gr tereyad

5 dis sarimsak

1 tutam tere

1 tutam taze sogan karabiber

Ingredients

150 gr brown wheat

100 gr rice

200 gr rooster or duck meat
J% tea glass of olive oil

50 gr butter

5 cloves of garlic

1 pinch of cress

A pinch of spring onion
black pepper

cumin

¥ teaspoon seaweed

Y5 row spice

] teaspoon of tomato paste
(pepper + tomato)

] teaspoon of salt

1lemon

Adana Cuisine from Past to Present

Hazirlanisi

Horoz haslanir ve didilir, kiicUk parcalar halinde ufalanir.

Sos i¢in;

Zeytinyadi ile tereyad eritilip icine sogan ve sarimsak dogranir,
salca ve baharat eklenerek kavrulur, bu sosa haslanmis horozun
suyu ve bulgur ile pirin¢ eklenerek pismeye birakilir. Orta ateste 45
dakika pisirilir. Pisme isleminden sonra ¢aksir otu, kuru nane, sira
baharati ve limon eklenerek servis edilir.

Preparation

The rooster is boiled and shredded.

For sauce;

Melt olive oil and butter, chop onion and garlic, add tomato paste
and spices and fry. Boiled rooster juice, bulgur and rice are added
to this sauce and left to cook. Cook for 45 minutes over medium
heat. After cooking, it is served by adding seaweed, dried mint, rice
spices and lemon.
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Malzemeler

1 kg ince bulgur

1/4 kg dovilmus et

3 su bardagi un

1 tath kasigi biber salcasi

1 su bardagdi su

1 yumurta

Tuz, karabiber, kimyon

1 kg kiyma

1 kg sogan (ince dogranmis)
1 tath kasigi biber salcasi
1/4 kg tereyagdi

Tuz, karabiber, kirmizi biber
ic malzemesi:

1 kg kiyma

1 kg sogan (ince dogranmis)
1 tath kasigi biber salcasi
1/4 kg tereyadi

Tuz, karabiber, kirmizi biber
Sos malzemesi:

6 su bardadi et suyu

1 su bardadi pismis nohut

2 tane domates (rendelenmis)

Ingredients

1 kg fine bulgur

1/4 kg minced meat

3 cups flour

1 teaspoon pepper paste
1 cup water

Tegg

Salt, pepper, cumin

For the filling:

6 cups beef broth

1 cup boiled chickpeas

2 tomatoes (grated)

] teaspoon pepper paste
2 tablespoon butter

2 lemons juice

1 tablespoon mint

Sauce material:

1 kg of minced meat

1 kg onion (finely chopped)
] teaspoon pepper paste
1/4 kg butter

Salt, black pepper, paprika
For the filling

Sauce material:

Hazirlanisi

Bulgur islatilir ve stzaltr. Tuz, karabiber, kimyon ve biber salcasi
eklenerek yogrulur. Et, yumurta ve un eklenerek yodrulmaya de-
vam edilir. Kivama gelince ceviz bayukluginde parcalar alinir. Eller
islatarak acilir.

ic icin; kiyma, suyunu cekinceye kadar pisirilir, sogan ilave edilir
ve karistirilir. Tuz, karabiber, biber salcasi, tereyadi ve kirmizi biber
ilave edilir, kavrulur, ve sogutulur. Acilan koéftelere 1 tath kasidi i¢
eklenir, kapatilir, avuc icinde yuvarlanarak biyuk kofteler hazirla-
nir. Ardindan 1 yemek tabadi findik blyUkligtinde minik bulgur
kofteleri hazirlanir.

Sosu icin;

Et suyu bir tencereye alinir, nohut ilave edilir, kaynatilir. Limon
suyu, bir tutam tuz ve karabiber eklenir. Minik kofteler atilir ve
kaynatilir. Bir tavada yag, salca, nane isitilir; kaynayan koftelere
eklenir. Pismeye yakin buyuk (ic¢li) kéfteler suya atilr; 10 dk kayna-
tilir, sicak servis edilir.

Preparation

Bulgur is soaked and filtered. It is kneaded by adding salt, pep-
per, cumin and pepper paste. Meat, eggs and flour are added
and kneading is continued. When it reaches the consistency, wal-
nut-sized pieces are

taken. It opens with wet hands. For interior; The minced meat is
cooked until the water is absorbed, the onion is added and mixed.
Salt, pepper, pepper paste, butter and red pepper are added,
roasted, and cooled.

teaspoon of filling to the opened meatballs, close them, roll them
in the palm and prepare large meatballs. Then, small bulgur balls
the size of a hazelnut dish are prepared.

For the sauce;

The broth is taken in a saucepan, chickpeas are added, and boiled.
Add lemon juice, a pinch of salt and pepper. Tiny meatballs are
thrown and boiled. In a frying pan, oil, tomato paste, mint are heat-
ed; added to boiling meatballs. Large (stuffed) meatballs that are
close to cooking are thrown into the water; Boil for 10 minutes,
serve hot.
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Malzemeler

Kabak Yapragdi

1 kase Dévme (haslanmis)
1 kase Nohut( haslanmis)
1 kase Mercimek

Ingredients

pumpkin leaves

1 bowl! of beaten (boiled)

1 bowl of chickpeas (boiled)
1 bowl! of lentils

250 grams of green beans
10-15 zucchini flowers

2 pumpkin leaves

2 peppers

2 onions

Z1illir Corbasi
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Hazirlanisi

Kabaklar kip kip dogranir, kabak cicekleri domates ve yesil bi-
beri dogranir, sogan kiclk parcalar halinde dogranarak hepsi bir
tencereye koyularak ocagda koyulur. Uzerine su ekleyip 1-1,5 saat
kadar pismeye birakilir. Uzerine; yag, salca ve domatesle dnceden
hazirlanan sosu eklenerek servis edilir.

Not; Dévme; Anadolu sert bugdayindan geleneksel kiriimasi ile
elde edilir. Keskek, ayranli corba, pilavlar gibi bircok yoresel ye-
meklerde kullanilir.

Yarma ise; koy ustld kaynatilip dévilmesiyle elde edilir.

Preparation

We dlice the zucchinis, dice the zucchini flowers, chop the green
pepper, chop our onion into small pieces, chop our tomatoes, put
them all in a pot, put them on the stove, add water and let them
cook for about 1-1.5 hours. We add the sauce we prepared with oil,
tomato paste and tomatoes and serve.

Note; Dévme; It is obtained by traditional breaking of Anatolian
hard wheat. It is used in many local dishes such as Keskek, butter-
milk soup, and pilafs.

Yarma; It is obtained by boiling and pounding in the village style.



Adana Cuisine from Past to Present

Madak Corbasi
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Malzemeler

ladet Kéy Tavugu

2 su bardadi Yarma
3 yemek kasigi Zeytinyagdi

Ingredients

1 village chicken

2 cups cracked wheat

3 tablespoons of olive oil
3 tablespoons of butter
2 tablespoons of tomato
paste

4
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Hazirlanisi

Koy tavugu yaklasik 2 saat haslanir, derisi ayiklanarak dilenir ve
yarmaya (Bugday dedirmende &nce cekilip dégme olur sonra
evde kullanilan tas dedirmende yeniden cekilerek yarma haline
gelir) katilarak salca eklenir ve iyice harmanlanir(karistirilir). Uze-
rine pul biber, bir miktar tuz eklenir ve tavugun kaynatildigi suyu
ile birlikte bir tencereye konularak sirekli olarak karistirilarak pi-
sirilir, Gzerine de salca ve tereyadi ile hazirlanan sosunu ddkerek
ikram edilir. Yaninda sulu patates yemegdi ile isteyene ikram edilir.

Preparation

The village chicken is boiled for about 2 hours, its skin is removed
and shredded, then it is ground into cracked wheat (the wheat is
first ground in the mill and then ground again in the stone mill used
at home) and tomato paste is added and it is mixed thoroughly.
Then, red pepper flakes, some salt are added and the water in
which we boiled the chicken is added. We cook it by putting it in a
pot together with it, stirring constantly, and serve it by pouring the
sauce we prepared with tomato paste and butter. It is served with
a side of juicy potatoes to anyone who wants it.

57

Corbalar Soups



Gec¢misten Gunimiize Adana Mutfagi

Corbalar Soups

58

Malzemeler

1 kase Malta Karisimi
*(d6gme, mercimek, nohut,
fasulye el degirmeninde
cekilir)

ladet Sogan

3-4yemek kasidi tereyag

1 yemek kasigi salca

Ingredients

1 bowl malta mixture (toma-
to, lentils, chickpeas, beans
ground in a grinder)

T onion

3-4 tablespoons of butter

] tablespoon tomato paste

] tablespoon tomato paste

] teaspoon of black pepper
] teaspoon of salt

] teaspoon of ground pepper
and water

Hazirlanisi

BlyUk bir tencereye tereyadi alinip eritilir sonra dogranmis sogan,
salc¢a, tath toz biber eklenir, sonra da su eklenir.

Uzerine malta Karisimini ekleyerek 30 dk pisirilerek ikram edilir.

Preparation

Put the butter in a large pot and melt it, then add the chopped
onion, add tomato paste, add sweet pepper powder, then add the
water, add the malta ingredient and cook for /s hour.

We serve it afterwards.



Malzemeler

1,5 su bardagdi kirmizi mer-

cimek

Yarim su bardadi kirik piring

1 adet sogan
1 yemek kasigi tereyadi
1 tath kasigi kimyon

1 tath kasigi pul biber
1 yemek kasigi sivi yagdi
1 litre su (5 su bardagdi)

Ingredients

1,5 glasses of red lentil
1/2 glass of crocked rice
1 onion

1 tablespoon of butter

1 dessertspoon -of cumin
1 dessertspoon of paprika
pepper

] tablespoon of olive oil
1 liter water (5 glasses of
water)

Salt

Adana Cuisine from Past to Present

Hazirlanisi

Sogan ince ince dogranir ve tereyagdinda kavrulur. Uzerine yikayip
slizlen mercimegi ve pirinci ilave edip karistirarak dakika kavru-
lur. Kimyonu, tuzu ve suyu ilave edip kaynamaya birakilir. Kayna-
diktan sonra altini iyice kisip mercimek ve pirincler eriyene kadar
pisirilir. (kivami koyu olursa su ilavesi yapilabilir) Sivi yagda pul
biberi kizartilir ve corbaya ilave edilir. Mahluta Corbasi sicak servis
edilir.

Preparation

Thinly chop the onion and fry it with butter in a pot. After washing
and sieving lentils, add them in the pot with the rice. Fry them far
3 minutes by stirring. Then add cumin, salt and water. Let them
boil. After boiling, reduce the heat and cook until lentils and rices
are melted. (if it is too thick, you can add some water) Fry paprika
pepper in olive oil and add into the soup. Serve Mahluta Soup hot.
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Malzemeler

1 su bardadi bugday (yarma)

1 su bardadi nohut
4 su bardadi yogurt

Ingredients

1 glass of wheat (coarsely
ground wheat)

1 glass of chickpea

4 glasses of yoghurt

Salt

Water

Mint leaves

Soguk Ayran Asi Corbasi

Hazirlanisi

Bugday ve nohut ayri kaplarda aksamdan islatilir. Sulari stzdle-
rek ayri tencerelere alinir. Ustlerini gececek kadar su ile haslanir.
Haslanmis bakliyatlar tencereye alinip Gzerlerini kapatacak kadar
kaynar su eklenerek tasana kadar kaynatilir. Yogurda tuz ilave edi-
lir, tencerede kaynamakta olan bakliyatin suyundan kepce ile alip
isitilir. islemden gecirilen yogurt kesilmemesi icin yavasca tence-
reye eklenir, bir yandan hizlica karistirilir. Kaynamaya baslayinca
altini kapatip sogutmaya birakilir. Tercihe gére tam soguk olma-
sl istenirse oda sicakligina gelince buzdolabinda iyice sogutulur.
Corbanin Uzeri taze nane yapraklari ile stslenebilir.

Preparation

Soak wheat and chickpea separately one night before. Sieve their
Juice and take them in separate pots. Boil them with plenty of wa-
ter. Take the boiled pulses into a pot, add water above them and
let them come to a boil. Add salt to yoghurt, take some water from
the boiling pulses with a scoop. Soak the yoghurt with this water.
When you warm the yoghurt in this way, pour it slowly in the pot
in order to prevent yoghurt from getting sour. Meanwhile, stir the
mixture swiftly. When it starts boiling, tur of! the oven and [et the
mixture cool. If you want it to be completely cold, you can take it
to the refrigerator after it reaches room temperature. You can dec-
orate cold yoghurt soup with mint leaves.



Malzemeler

1 su bardadi bulgur
3 adet domates

1 adet kuru sogan
2 adet yesilbiber

1 tatli kasigi salca
1 cay bardadi sivi yad
3,5 su bardagi su

Ingredients

1 glass of bulghur

3 tomatoes

1 onion

2 green peppers

1 dessertspoon of tomato
paste

1 tea glass of oil

3,5 glasses of water
Paprika pepper

Salt

Adana Cuisine from Past to Present

Hazirlanisi

ince dogranmis, sodan, biberler ve salca yag ile kavrulur. Uzerine
dogranmis domatesler ilave edilerek pisirilir. Daha sonra bulgur
eklenir ve Uzerine su ile tuz koyularak pisirilmeye devam edilir.
Bulgur, suyu tam cekmeden ocagin alti kapatilir. Bulgur pistigin-
de kivami sulu olmalidir. Uzerine pul biber serpilerek servis edilir.
Afiyet olsun. ince dogranmis, sogan, biberler ve salca yag ile kav-
rulur. Uzerine dogranmis domatesler ilave edilerek pisirilir. Daha
sonra bulgur eklenir ve Gzerine su ile tuz koyularak pisirilmeye de-
vam edilir. Bulgur, suyu tam cekmeden ocadin alti kapatilr. Bulgur
pistiginde kivami sulu olmalidir. Uzerine pul biber serpilerek servis
edilir.

Preparation

Fry thinly chopped onions, peppers and tomato paste in oil. Add
the chopped tomatoes and cook all of them. Then, add bulghur.
Add some water and salt. Continue cooking all of them. Turn of!
the oven just before the bulghur boils down. When bulghur is
cooked it should be a little bit juicy. Add some paprika pepper on
it and serve.
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Yilan Kale
Ceyhan

Antakya'ya giden tarihi Ipek Yolu
tzerinde bulunan Yilan Kale, Orta
Cag'da Cukurovanin Hacl iggali
doéneminde Bizanslilar tarafindan
yapilmigtir. Ovadaki diger kalelerin
de gorig alani icerisinde yer alan
kalenin sekiz yuvarlak burcu vardair.
Yorede Sahmeran efsanesinin gectigi
yer olarak kabul edilmesinden
dolayi, Sahmeran Kalesi olarak da
bilinir. Yapi1 tizerinde Bizans, Hacl ve
Ermeni izlerine ait duvar kalintilar:
bulunmaktadar.

Snake Fort
Ceyhan

Located on the historical Silk Road
leading to Antakya, Yilan Kalesi was
built by the Byzantines during the
Crusader occupation of Cukurova in
the Middle Ages. The castle, which

is within the field of view of other
castles in the plain, has eight round
bastions. It is also known as Sahmeran
Castle as it is accepted locally as the
place where the Shahmeran legend
took place. There are wall ruins
belonging to Byzantine, Crusader and
Armenian traces on the building.
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Icli Kofte

Malzemeler

1 kg kiyma (Keci eti + kuzu eti)
1/4 kg kiyma (hamura karistir-
mak Uzere)

1,5 kg ince bulgur

1 cay bardagdi irmik

150 g i¢ yadi

150 g tereyadi

1 tath kasigi biber salcasi
1limon

1 tath kasigi pul biber, karabiber

Ingredients

1 kg minced meat (Goat meat +
lamb meat)

1/4 kg minced meat (to be mixed
into the dough)

1,5 kg fine bulgur

] teaspoon semolina

150 g tallow

150 g butter

] teaspoon pepper paste
1lemon

] teaspoon paprika, black pep-
per

] teaspoon salt

Hazirlanisi

Koftenin ic malzemesinde kullanilacak kiyma, ocada konulur ve
suyu cekilene kadar kavrulur. 150 g tereyadi ve ic yagi eklenir ve
kavrulur. Kiymanin renk degdistirmesiyle sogan, salca, pul biber ve
karabiber eklenip kavurmaya devam edilir. Hazirlanan kofte ici
dinlenmesi amaciyla en az 2 saat bekletilir.

Kéftenin hamuru icin: ince bulgur ile irmik 1su bardadi su ile islati-
lir ve iyice yogrulur. Hamurun en az yarim saat yogrulmasi énerilir.
Kofteye sekil vermek Gzere hamur elle acilip kiyma eklenir ve eller
islatilarak kapatilir. Kdfteler hazirlandiktan sonra, yarim tencere su
kaynatilir, limon ve tuz eklenir. Kdfteler kaynayan suda haslanir,
ylzeye cikinca alinir.

Preparation

The minced meat to be used in the stuffing of the meatballs is put
in the oven and roasted until the water is gone. 150 g butter and
tallow arenadded and roasted. As the minced meat changes color,
onion, tomato paste, chili pepper and black pepper are added
and frying is continued. Prepared meatballs are kept for at least 2
hours in order to rest.

For the dough for the meatballs: Thin bulgur and semolina are
moistened with 1 glass of water and kneaded well. It is recom-
mended to knead the dough for at least half an hour. In order
to shape the meatballs, the dough is rolled out by hand, minced
meat is added, and the hands are wetted. After the meatballs are
prepared, half a pot of water is boiled, lemon and salt are added.
Meatballs are boiled in boiling water and removed when they come
to the surface.



Adana Cuisine from Past to Present

Cevizli Icli Kéfte

Malzemeler

1 kg ince bulgur

1/4 kg doévulmus et

3 su bardagi un

1 tath kasigi biber salcasi
1 su bardagdi su

Tuz, karabiber, kimyon
ic malzemesi:

1 kg kiyma

1 kg sogan (ince dogranmis)

1 tath kasigi biber salcasi
2 yemek kasigi tereyadi

Tuz, karabiber, kirmizi biber

Sos malzemesi:

Ingredients

1 kg fine bulgur

1/4 kg beaten meat

3 cups flour

] teaspoon pepper paste

1 cup water

Salt, black pepper, cumin
For the filling:

1 kg of minced meat

1 kg onion (finely chopped)
] teaspoon pepper paste

2 tablespoons butter

Salt, black pepper, paprika
Sauce material:

5-6 cloves garlic

2 tomatoes (grated)

1 lemon juice

1 cup walnuts (crushed)
1/2 tea cup olive oil

Salt, chili powder

Hazirlanisi

Bulgur slatilir ve stztlir. Tuz, karabiber, salca ve kimyon ile yog-
rulur. D6vUIMUs et ve un ilave edilerek yogurmaya devam edilir.
ic icin; kiyma ve sogdan kavrulur. Salca, tereyad, tuz, karabiber ve
kirmizi biber eklenir ve kavurmaya devam edilir. Ocaktan alinip
sogumaya birakilir. Kéfte hamurundan ceviz biytkliginde par-
calar alinir, el yardimiyla ici acilir ve ic malzeme eklenir yuvarlak
kofteler yapilir. Kofteler tuzlu ve limonlu suda kaynatilir, stzalir,
servis tabagina alinr.

Sos icin; domates, sarimsak, biber, limon suyu, ceviz ici ve zey-
tinyadi bir tasim kaynatilir, tuz eklenir. Hazirlanan sos cevizli icli
koftelerin Gzerine dékulerek servis edilir.

Preparation

Bulgur is soaked and filtered. It is kneaded with salt, pepper, toma-
to paste and cumin. Kneading is continued with meat and flour. For
interior; minced meat and onions are fried. Add pepper paste, but-
ter, salt, black pepper and red pepper and continue to fry. Remove
from the stove and leave to cool. Walnut-sized pieces are taken
from the kibbeh dough, the stuffing is added and round kibbehs
are made. Kibbehs are boiled in salted and lemon water, drained
and placed on a serving plate.

For sauce; Tomatoes, garlic, pepper, lemon juice, walnut kernels
and olive oil are brought to a boil, salt is added. The prepared
sauce is poured over the walnut kibbehs and served.
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Ispanakl Icli Kofte

Malzemeler

1sodan (ince dogranmis)

3 bardak ince esmer bulgur

1 cay bardagdi irmik

2 yemek kasigi tereyadi

1/2 cay bardagi zeytinyadi

2 bardak un

3-4 dis sarimsak

Pul biber, karabiber, biber salc¢asi

Hazirlanisi

Ispanaklar yikanir ve dogranir. Kaynar suyun iceri-
sine atilir. Fazla haslanmadan tenceren stzUllr ve
sikilarak fazla suyu alinir. Zeytinyadi icerine tereya-
g1 eritilir ve dogranmis sogan konulur. Sogan pise-
ne kadar kavrulur. Baharatlari ve ispanaklar eklenir.
Daha sonra pisine kadar karistirilir. Ardindan sodu-
maya birakilr.

Hamuru icin, 3 bardak koéftelik bulgur, 1 cay bardagdi
irmik, 2 bardak un, biber salcasi ve kimyon ile yog-
rulur. Ardindan icli kéfte yapimi gibi hamurdan par-
calar alinir ve acllir. icerisine harc eklenir ve elips

seklinde kapatilir. Daha dénceden tuzla kaynatiimis
suda 10 dakika haslanmaya birakilir. Kéfte su ylzu-
ne cikinca alinir.

Sosu icin, tavaya tereyagi ve sivi yag eklenir. Ardin-
dan sacla ve pul biber eklenir. 5 dakika kavrulur ve
daha 6nceden rendelenmis 2 domates rendesi ekle-
nir 5 dakika daha kavrulur. 3-4 dis sarimsak eklenir
ve biraz daha kavrulur. Ardindan sudan ¢ikan kofte-
lerin Gzerine gezdirilir ve servis edilir.

Ingredients

1 onion (finely chopped)

3 cups fine brown bulgur

1 teaspoon semolina

2 tablespoons butter

1/2 tea cup olive oil

2 cups flour

3-4 cloves garlic

Chili powder, black pepper, peppe

Preparation

Spinach is washed and chopped. It is thrown into
boiling water. The pot is filtered and the excess wa-
ter is removed by squeezing it before it is boiled too
much. Butter is melted in olive oil and chopped on-
ion is added. Saute the onion until cooked. Spices
and spinach are added. Then it is mixed until cooked.
It is then left to cool. For the dough, it is kneaded
with 3 glasses of bulgur, 1 tea glass of semolina, 2
glasses of flour, pepper paste and cumin. Then, piec-
es of dough are taken and rolled out, just like making
stuffed kibbeh. Mortar is added into it and closed in
the form of an ellipse. It is left to boil for 10 minutes
in water previously boiled with salt. The kibbehs are
taken out when they come to the surface.

For the sauce, butter and oil are added to the pan.
Then the hair and chili powder are added. Roast for
5 minutes and add grated tomatoes previously and
fry for 5 more minutes. Add 3-4 cloves of garlic and
fry some more. Then, the kibbehs that come out of
the water are poured 47 over and served.



Malzemeler

1 bardak ince bulgur
1 bardak sicak su
1/2 bardak tarhana
3 yemek kasigr un
1sogan

1 su bardagi yogurt

1dis sarimsak
1 tahta kasigi biber salcasi
1 yemek kasigi nane
1 ¢cay kasigi tuz

Ingredients

1 cup fine bulgur

1 cup hot water

1/2 cup tarhana

3 tablespoons flour
1 onion

1 cup yogurt

1 clove garlic

1 wooden spoon tomato
paste

] tablespoon mint

] teaspoon salt

Adana Cuisine from Past to Present

Hazirlanisi

Genis bir kaba ince bulgur konulur ve sicak suyla islatilir. A§zi ka-
patilir ve demlenmeye birakilir. Ardindan, tuz, nane, un ve tarhana
eklenip karistirilir. Demlenen bulgur Uzerine tarhanall karisim ekle-
nir ve yodrulur. Yumusak bir kivam elde edene dek lzerine soguk
su eklenir. Karisimdan minik kofte toplari hazirlanir. Diger tarafta,
ince ince dogranan sodanlar tencereye alinir, kavrulur. Kavrulan
soganlarin Gzerine salca ezilir ve tekrar kavrulur. Kaynatiimis sicak
su eklenir ve minik kofteler tencereye atilir. Ardindan kaynamaya
birakilir. Tarhanali icli kdfte sarimsakl yogurt ile servis edilmekte-
dir.

Preparation

Bulgur is placed in a large bowl and moistened with hot water. The
mouth is closed and left to infuse. Then, salt, mint, flour and tarha-
na are added and mixed. The mixture with tarhana is added to the
brewed bulgur and kneaded. Add cold water until you get a soft
consistency. Tiny kibbehs are prepared from the mixture. On the
other hand, finely chopped onions are put in a pot and roasted.
Pepper paste is crushed on the roasted onions and roasted again.
Boiled hot water is added and tiny kibbehs are thrown into the pot.
[t is then left to boil. Kibbehs with tarhana are served with garlic
yoghurt.
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Malzemeler

Hamur

250 gr dévme et(sinirsiz bonfile, yagsiz,

taze kesilmis dana eti (Ozel tas veya mer-

mer Uzerinde azar azar tuz dékerek tahta

tokmakla dévaltr)

500 gr ince ¢cekilmis esmer bulgur

1 su bardagdi irmik

2 su bardagi un

1 yemek kasidi salca

1yumurta

1 tath kasigi tuz Haz1r]_an1§1
1 cay kasigi kimyon Sos:

1 cay kasigi pul biber e . s
Kucik bir tavada sarimsak ezilir 2-3 dis Uzerine zey-

1 cay kasigi karabiber o . o . )
1yemek kasigi kurutulmus reyhan tinyadi yada Aycicek yagi biraz pul biber ile karisti-
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Kofte ici; rilr. Turp, tursu, salgam, limon, salata ile servis edilir.
500 gr kiyma koyun etinden Yapilisi;

1kg kirmizi sogan Tencereye kiyma alinir suyunu cekene kadar kavru-
250 gr tereyag lur, ince ince dogramis sodanlarin suyu sikilir, kavru-
1 yemek kasigi biber salcasi, lan kiymanin tizerine ilave edilir beraber kavrulur, te-
1 cay kasidi pul biber reyagini ilave edip hep birlikte kavrulur, salcasi, tuzu
1 cay kasidi karabiber ve baharatlari ilave edilerek iyice kavrulur .Kavrulan

1 tath kasigi kimyon 1 tatl kasigi tuz
1 cay kasigi karabiber
1 yemek kasigr kurutulmus reyhan

ic malzeme bir tepsiye alinir ve sogumaya birakilir.
Hamur hazirligr;

Esmer ince bulgur, irmik, kéfte legenine alinip az
bir suyla 1slanir ve 5-10 dakika bekletilir. Bekleyen

Ingredlents bulgurlu karisimin Uzerine énceden doévilen et, ba-
haratlar ve tuz ilave edilirek yogurulur. Uzerine un,

Pastry yumurta, salca ilave edip tekrar iyice yogurulur.

250 grams of pounded meat (veal, lean, Hamurdan 40 -50 gram parcalar kopartilarak elde

freshly cut meat. It is pounded on a special acilar. ic malzemeler yerlestirilerek yuvarlak sekilde

stone or marble with a wooden mallet, kapatilir.

adding salt little by little) .

500 g fine brown bulgur Haslama; ] ) N

7 cup semolina Tencereye su konur, tuz ve limon suyy ilave edilir ve

2 cups flour kaynamaya plraklhr, kayngygn suya on_ceden hazir-

1 tablespoon tomato paste 1 egg Ia"m|$ olan koftelet yer!estmllr. 5-10 dgklka qunayan

1 teaspoon salt kofteler suyun ylzeyine c¢ikarlar. Bir kevgir kasik

yardimiyla sudan cikartilir ve servis tabagina alinip

1 teaspoon cumin Ak o~ s @
Uzerine hazir olan sostan gezdirilip servis edilir.

1 teaspoon of chili pepper
1 teaspoon black pepper
1 tablespoon dried basil

Meatball Filling; Preparation

500 g minced lamb meat Sauce;

1 kg of red onion In a small pan, crush the garlic, add 2-3 cloves of ol-
250 g butter ive oil or sunflower oil, mix it with some chili pep-

1 tablespoon of pepper paste
1 teaspoon of chili pepper

] teaspoon black pepper

] teaspoon salt

] teaspoon of black pepper

] tablespoon dried basil

pers, and serve with radishes, pickles, turnips, lemon
and salad.

Preparation;

Put ground meat in a pot and fry it until it absorbs
its water. Squeeze out the water from the finely
chopped onions. Add it to the roasted ground meat

and fry it together. Add the butter and fry it all to-
gether. Add the tomato paste, salt and spices and



fry it well. We put our roasted stuffing on a tray and
let it cool.

Dough preparation;

Finely brown bulgur, semolina and meatballs are
placed in a bowl, soaked in a little water and left for
5-10 minutes. We add the ground meat, spices and
salt to our waiting bulgur mixture and knead it. Add
flour, egg and tomato paste and knead well again.
We tear off 40-50 grams of dough, roll it out in our
hands, place the filling ingredients and close it in a

Adana Cuisine from Past to Present

circular shape.

Boiling;

We put water in the pot, add salt and lemon juice
and let it boil. We place the meatballs we have pre-
pared in the boiling water. Our meatballs boil for
5-10 minutes and they rise to the surface of the wa-
ter. We remove them from the water with the help
of a colander and spoon. We put them on a serv-
ing plate and drizzle the sauce we have prepared on
them and serve.
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Feke Kalesi
Feke

Feke MO 16. ylizyilda Hitit
hakimiyetindeki bir federasyon
bdlgesinde kurulmustur. Feke Kalesi,
ilceyi gectikten 3 km. sonra kervan
yolunu kontrol etmek amaciyla

XII. yuzyilda Bizanslilar tarafindan
yaptirilmig, kale Selcuklular
tarafindan da kullanilmigtir.

Feke Castle
Feke

Feke was founded in the 16th century
BC in a federation region under Hittite
rule. Feke Castle is 3 km away from
the town. Then, in order to control the
caravan route, XIL It was built by the
Byzantines in the century, and the
castle was also used by the Seljuks.
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Manti Yemekleri
Ravioli Dishes
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Malzemeler

750 g kadar un

1 adet yumurta

Yeterince su (1 su bardagi) Tuz
ic harci icin;

350-400 g yagsiz koyun veya
dana kiyma Karabiber

Kirmizi pul biber Tuz

Sosu icin;

1 yemek kasigi domates salcasi
2 tath kasigi biber salcasi

3-4 su bardagdi et suyu

3 su bardadi su

1 kase haslanmis nohut
Kirmizi pul biber Karabiber

2 yemek kasigi tereyadi
Kizartmak icin

Aycicek yagdi

Tuz

Ustiine sos icin;

1 yemek kasigi kuru nane
Stzme yogdurt

2-3 dis sarimsak (Ezilmis)

Ingredients

For the dough:

750 g of flour,

Tegg,

enough water (1 glass), salt,
For the filling:

350-400 g lean lamb or beef
mince

black pepper

red pepper

salt

For the sauce:

1 tablespoon tomato paste

2 teaspoons of pepper paste
3-4 cups of broth

3 glasses of water

1 bowl! of boiled chickpeas
salt

Red pepper

black pepper

2 spoonful butter

to fry

sunflower oil

For the above;

] tablespoon dried mint
strained yoghurt

2-3 cloves of garlic (crushed)

Hazirlanisi

Hamuru icin; un ve tuz derin bir yogurma kabina elenir. Ortasini
havuz gibi acilir, yumurta ve su karistirilir. Azar, azar un ekle-
yerek biraz sert bir hamur olacak sekilde iyice 6zlesene kadar
yogrulur (Un 6lctst az gelirse elinizle azar azar un eklemesi
yapmak gerekir). Elde edilen hamur 2 esit bezeye ayrilip Uzeri-
ne temiz bir bez 6rtdllr ve 15-20 dakika dinlendirilir.

ic harciicin; Kiyma, tuz ve baharatlar bir kapta iyice karistirilir.

Dinlenen hamur, un serpilen zeminde oklava ile acilir. Acilan
hamur 1.5 cm genisliginde serit halinde kesilir.

Kesilen seritler 4-5 adedini Ust Uste yerlestirip 1.5 cm. kare olu-
sacak sekilde kesilir. Hazirlanan kiymadan bir parca kare ha-
murlarin Gzerine koyulur ve gil seklinde kapatilir. Hazirlanan
mantilar kizgin yagda iyice kizartilr.

Corbanin pisirilecedi tencerede tereyadi eritilir. Salcalar yagda
ezilerek biraz sotelenir. Uzerine pul biber, karabiber ve tuz ek-
lenir. Ardindan et suyu ve sade su da ilave edilerek kaynamaya
birakilir. Kaynadiginda mantilari ve nohutlar icine atilir. Mantilar
kaynadiktan sonra (Mantilar biraz diri kalmali) kuru nane tzeri-
ne eklenir, bir tasim kaynatilip ocaktan alinir.

Bir kasede yogurdu ezilmis sarimsakla birlikte karistirilir. Manti
servis tabagdina alinir. Yaninda sarimsakli yogurtla servis edilir.

GuUl mantisi, tercihen kil biber tursusu ile birlikte servis edilebilir.
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Preparation

For the dough; Sift the flour and salt into a deep
kneading bowl. Make a well in the middle and mix
the egg and water. Add flour little by little and knead
until it becomes a slightly hard dough (if the amount
of flour is not enough, add flour little by little by
hand).

Divide the dough into 2 equal pieces, cover it with a
clean cloth and let it rest for 15-20 minutes.

For internal mortar; Mix the minced meat, salt and
spices thoroughly in a bowl.

Roll out the rested dough with a rolling pin on a
floured surface. Cut the rolled out dough into 1.5 cm
wide strips.

Place 4-5 of the strips you cut on top of each other
and cut them 1.5 cm apart. Cut it to form a square.

Put a piece of the minced meat you prepared on the
square dough and close it in the shape of a rose. Fry
the manti you prepared thoroughly in hot oil.

Melt the butter in the pot in which you will cook the
soup. Crush the tomato paste in oil and sauté it a
little. Add chili pepper, black pepper and salt.

Then add the broth and plain water and let it boil.
When it boils, add the dumplings and chickpeas.
After the dumplings have boiled (the dumplings
should remain a little firm), add the dried mint, boil
for a while and remove from the stove.

Mix yoghurt with crushed garlic in a bowl. Place the
ravioli on a serving plate. Serve with garlic yoghurt
on the side.

You can serve rose manti with pickled peppers. En-
Joy your meal.

Manti Yemekleri Ravioli Dishes
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Malzemeler

Hamur malzemesi:
1kg un

1su bardagi su

1 yumurta

Tuz

Sos malzemesi:
1/4 kg kuzu kiyma

Ingredients

1 kg flour

1 cup water

Tegg

Salt

Sauce material:

1/4 kg minced lamb

1 onion (finely chopped)
6 cups beef broth

1 cup yogurt

] tablespoon pepper paste
1/2 tea cup olive oil

Salt, pepper, chili powder

Hazirlanisi

Un, su, tuz, yumurta ile bir hamur hazirlanir. Minik kareler (yaklasik
2 cm) seklinde kesilir, Gcgen Uc¢cgen kapanir ve firinlanir. Diger ta-
rafta sogan, zeytinyadinda kavrulur. Uzerine kiyma ilave edilir. Tuz,
karabiber ve pul biber ve salca eklenerek kavurmaya devam edilir.
Et suyu ilave edilerek bir tasim kaynatilir. Kiymali mantinin servi-
si, firnlanmis mantilarin Gzerine édnce sarimsakli yodurt, ardindan
kiymali sos eklenerek yapilmaktadir.

Preparation

A dough is prepared with flour, water, salt, egg. It is cut into small
squares (approximately 2 cm), the triangle is closed and baked. On
the other hand, onions are fried in olive oil. Add minced meat to
it. Add salt, black pepper, chili powder and tomato paste and con-
tinue to fry. The beef broth is added and boiled for a while. Manti
is served by adding yoghurt with garlic and then mince sauce on
baked manti.
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Yogurtlu Manti

il

Malzemeler

1kg un

1/2 kg stizme yogurt

2 su bardagdi et suyu

1 yumurta

1 su bardagdi su

2 yemek kasigi tereyadi
1 su bardagi pismis nohu
1tath kasigi kirmizi biber
1 tath kasigi kuru nane
Tuz

ic malzemesi:

Hazirlanisi

Un, tuz, yumurta ve su ile kati bir hamur hazirlanir. 1-2 mm kalinl-
ginda acilir. Minik kare (yaklasik 2 cm) formu verilir. Diger tarafta
kiyma, tuz, karabiber, kirmizi biber ve dogranmis sogan ile karis-
tirihr. Kiyma karisimindan nohut blyUkliginde alinarak, hamurun
ortasina konur. Koseleri birbirine yapistirilir, gl seklinde kapatilr.

Ingredients Firin tepsisine dizilir ve 10 dk pisirilir. ' -

Ardindan tencereye alinarak et suyu ve nohut ilave edilir ve kayna-
1 kg flour tilir. Haslanan mantilarin Gzerine sarimsakli yogurt dékualdr.
1/2 kg strained yogurt Tereyaginda isitiimis kirmizi biber ve naneyle hazirlanan sosla ser-
2 cups beef broth vis edilir.
Tegg
1 cup water .
2 tablespoons butter Preparatlon
1 cup boiled chickpeas A solid dough is prepared with n, salt, egg and water. It opens with
] teaspoon paprika a thickness of 1-2 mm. It is given the form of a small square (ap-
] teaspoon dried mint proximately 2 cm). On the other side, it is mixed with ground beef,
Salt salt, pepper, red pepper and chopped onion. It is taken from the
For the filling: minced meat mixture in the size of chickpeas and placed in the
1/2 kg minced lamb middle of the dough. Its corners are glued together and closed in
1 onion (chopped small) the form of roses. Place on a baking tray and bake for 10 minutes.
Salt Then it is taken to the pot and the beef broth and chickpeas are
] teaspoon black pepper added. When the manti is warm, yoghurt with garlic is spread on it.

] teaspoon red pepper Manti is served by pouring over hot red pepper and mint in butter.
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Malzemeler

1kg un

1 su bardagdi su
1 yumurta

Tuz

ic malzemesi:
6 patates
1sogan

3 dis sarimsak

1 demet maydanoz
200 g tereyadi

1tath kasigi pul biber
1 ¢cay kasigi tuz

Ingredients

1 kg flour

1 cup water
Tegg

Salt

For the filling:
6 potatoes

1 onion

3 cloves garlic
1 bunch parsley
200 g butter

] teaspoon paprika
] teaspoon salt

Hazirlanisi

Un, su, yumurta ve tuz yogdurularak sert bir hamur yapilir ve din-
lendirmeye birakilir. Diger tarafta patatesler haslanir, tuz ve biber
eklenir ve ezilir. Ardindan, ince dogranmis sogan ve sarimsak zey-
tinyadinda kavrulur ve patatese karistirilir. Tereyadin yarisi eritile-
rek ilave edilir. Son olarak maydanoz eklenir ve karistirilir. Hamur
biraz sert kivama gelince bezelere ayrilir ve ince bir hamur olarak
aclilir. Acilan yufkalar 6nce seritler halinde sonra kiictik kare seklin-
de kesilir. Hazirlanmis olan i¢ harctan, hamur parcalarinin ortasina
konur ve Uc¢gen seklinde kapatilir. Kaynayan tuzlu suda hasladik-
tan sonra, kalan tereyadi eritilerek pul biberli sos yapilir ve manti-
larin Gzerine dokuldr.

Preparation

Flour, water, egg and salt are kneaded to make a hard dough and
left to rest. On the other hand, the potatoes are boiled, salt and
pepper are added and mashed. Then, finely chopped onion and
garlic are fried in olive oil and mixed with potatoes. Half of the
butter is melted and added. Finally, add the parsley and mix.When
the dough has a hard consistency, it is divided into meringues and
rolled out as a thin dough. The rolled dough is first cut into strips
and then into small squares. The prepared mortar is placed in the
middle of the dough pieces and closed in the form of a triangle.
After boiling in boiling salted water, the remaining butter is melted
and a sauce with paprika is made and poured over the manti.



Tatar Mantisi

Malzemeler

1kg un

1yumurta

1su bardadi su

6 su bardagi et suyu

1 yemek kasigi biber sal¢asi,
2 yemek kasigi tereyadi

Ingredients

1 kg flour

Tegg

1 cup water

6 cups beef broth

] tablespoon pepper paste
2 tablespoons butter

Salt

For the filling:

1/4 kg minced beef

Salt, black pepper, paprika

Adana Cuisine from Past to Present

Hazirlanisi

Un, tuz, su ve yumurta ile sert bir hamur hazirlanir. Dinlendirilen
hamur bezelere ayrilarak herbiri ince bir hamur olacak sekilde aci-
lir. Once seritler halinde (2,5 cm), sonra kare seklinde kesilir.

ic icin; kiyma, tuz, karabiber ve pul biber karistirilir. Kare seklin-
deki hamurun ortasina kiymali i¢ konur ve tG¢gen halinde kapatilir.
Tereyag eritilir salca eklenir ve kavrulur et suyuna karistirilarak
kaynatilir.

Kaynayan soslu et suyuna mantilar eklenir ve haslanir. Stztlen
mantilar yogurt ile servis edilir.

Preparation

A hard dough is prepared with flour, salt, water and eggs. The rest-
ed dough is divided into meringues and rolled out to form a thin
dough. It is first cut into strips (2,5 cm), then into squares.

For interior; Mix ground beef, salt, black pepper and chili flakes.
Minced meat is placed in the middle of the square-shaped dough
and closed in a triangle. Butter is melted, tomato paste is added
and fried, mixed with broth and boiled.

Manti are added to the broth with boiling sauce and boiled.
Strained Manti is served with yogurt.
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Varda Koprusu
Karaisali

Karaisal Ilcesi Hacikinn Koytnin
yaklagik bir kilometre guney
batisinda bulunan Varda Koprusy,
Osmanl Hukumdan 2. Abdulhamit
ile Alman Imparatoru Kaiser Wilhem
tarafindan imzalanan sozlesme ile,
Istanbul-Bagdat-Hicaz demiryolu
hattin1 tamamlamak tizere 1907-1912
yillarinda inga edilmigstir.

Varda Bridge
Karaisali

Varda Bridge, located approximately
one kilometer southwest of Hacikin
Village in Karaisali District, was built
between 1907 and 1912 to complete
the Istanbul-Baghdad-Hijaz railway
line, with the contract signed by
Ottoman Emperor Abdulhamid IT and
German Emperor Kaiser Wilhelm.
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Koy Boregi

Malzemeler

8 kdy yufkasi (bir saat 6nceden
NEnlS)

2 su bardagi koy eristesi (1 kasik
tereyagda kizartiimis)

ic malzemesi:

1/2 kg koyun kiymasi

3 tane sogan (ince dogranmis)

1 demet maydanoz(ince dogran-
mis)

1 cay kasigi karabiber

1 tath kasigr kirmizi aci biber
2 yemek kasigi tereyadi
Tuz

Ingredients

8 village phyllo (pre-soaked for
an hour)

2 cups village noodles (fried in 1
tablespoon of butter)

For the filling:

1/2 kg ground lamb

3 onions (finely chopped)

1 bunch parsley (finely chopped)
] teaspoon black pepper

] teaspoon red chili powder

2 spoonful butter

Salt

Sauce material:

1 cup milk

1large egg

] tea cup olive oil

-

Hazirlanisi

Kiyma suyunu cekinceye kadar pisirilir. Tereyagdi ve sogan eklene-
rek 5 dk pisirilir. Tuz, karabiber, aci kirmizi biber ve maydanoz ilave
edilir; bir kenara alinir. Cirpilmis yumurtanin beyazi, sit, zeytinyadi
ile karistirihr; sos hazirlanir .Firin tepsisi yaglanir, bir yufka serilir
ve Uzerine bir yemek kasigi sos sardltr.Bu islem 4 yufka ile de-
vam eder. Hazirlanan kiymali icin yarisi serilir, Gzerine tereyadinda
kizartilan eriste konur, kalan kiymali ic de Uzerine serilir.nUzerinin
kapatiimasi icin kalan 4 yufka ile yine ayni islem uygulanir. Uze-
rine yumurtanin sarisi sdrilUr, kare kare kesilir, kalan sos Uzerine
gezdirilir. Orta 1sidaki firinda alti ve Ustl kizarincaya kadar pisirilir.
Dinlendirilirken Gzerine bir 6rtl serilmesi béredin yumusak olma-
sini saglayacaktir. Kéy boredinin visne hosafi ile servis edilmesi
onerilir.

Preparation

The minced meat is cooked until the water is absorbed. Add butter
and onion and cook for 5 minutes. Add salt, pepper, hot red pepper
and parsley; is set aside. Scrambled egg white is mixed with milk,
olive oil; The sauce is prepared. The baking tray is oiled, a phyllo
is laid out and a tablespoon of sauce is spread on it. This process
continues with 4 phyllo dough. Half of the prepared minced meat
is laid out, the noodles fried in butter are placed on it, and the
remaining minced meat is laid on it. To cover the top, the same
process is applied with the remaining 4 phyllo dough. Egg yolk is
brushed on it, cut into squares, and the remaining sauce is poured
over it. It is cooked in the oven at medium heat until the bottom
and top are browned. Laying a cover on it while resting will make
the pastry soft. It is recommended to serve the village pastry with
cherry compote.
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Peynirli Borek

Borek/Ekmek Pastry/Bread

Malzemeler

1kg un

1 su bardagdi sut

1 yumurta

1/2 limon suyu

1 yemek kasigi tereyagdi

Tuz

Ingredients

1 kg flour

1 cup milk

Tegg

1/2 lemon juice

] tablespoon butter

Salt

2 cups cheese

2 onions (finely chopped)
] tea cup olive oil

] teaspoon paprika

] teaspoon black pepper

Hazirlanisi

Un bir tepsiye konur. Ortasi acilarak; tuz, yumurta, limon, ve tere-
yagdi konularak yogrulmaya baslanir. Yavas yavas s(t ilave edilerek
yumusak bir hamur elde edilir ve dinlenmeye birakilir. ince dog-
ranmis soganlar zeytinyadinda kavrulur. Tuz, karabiber, kirmizi bi-
ber ve peynir ilave edilir. Dinlenmis hamur alinarak kiclk bezelere
ayrilir ve avuc ici boyutunda acilir. Yarisina i¢ yayilir, diger yarisi
da Gzerine kapatilarak kenarlari yapistirilir ve boreklere “D” formu
verilir. Bérekler yapismaz tavada veya sacda pisirilir. Uzerine tere-
yag suraldr. Peynirli boredin servisi zeytinyaginda kizartilarak da
yapilabilir.

Preparation

Flour is placed on a tray. By opening the middle; salt, egg, lemon,
and butter are added and kneading begins. A soft dough is ob-
tained by slowly adding milk and it is left to rest. Finely chopped
onions are fried in olive oil. Add salt, pepper, red pepper and
cheese. The rested dough is taken and divided into small balls and
rolled out to the size of a palm. The inside is spread in half, the
other half is covered and the edges are glued, and the “D” form is
given to the pastries. The pastries are cooked in a non-stick pan or
on a sheet metal. Butter is rubbed on it. Cheese pastry can also be
served by frying in olive oil.
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Kiymalil Sarma Boregi

L

Malzemeler

1 cay bardadi st

1su bardadi tereyadi (eritilmis)

3 su bardadi un
1limon suyu
1 yumurta

Ingredients

1 tea cup milk

1 cup butter (melted)

3 cups flour

1 lemon juice

Tegg

Salt

200 g minced meat

2 onions (finely chopped)
5 sprigs parsley

1/2 tea cup olive oil

Salt, black pepper, paprika

Hazirlanisi

SUt, tereyadi, limon, yumurta, tuz ve un karistirilarak yumusak bir
hamur hazirlanir. KicUk kicUk acilir, aralarina zeytinyagi sirdltr ve
tim katmanlar st Uste dizilir. Hepsi birlikte buydk yufka seklin-
de acilir. Diger taraftan sogan, kiyma, tuz, karabiber, kirmizi biber,
maydanoz, ve zeytinyadi ile i¢c hazirlanir. Acilan yufkalarin arasina
ic serpilir. Rulo seklinde sarilir. Firin tepsisine dizilir. Orta sicaklik-
taki firinda 25 dk pisirilir.

Preparation

A soft dough is prepared by mixing milk, butter, lemon, egg, salt
and flour. It is opened small, olive oil is applied between them and
all layers are stacked on top of each other. All of them open togeth-
er in the form of a large dough. On the other hand, the interior is
prepared with onion, minced meat, salt, black pepper, red pepper,
parsley, and olive oil. The inside is sprinkled between the opened
phyllo dough. It is wound in the form of a roll. Placed on the baking
tray. Bake in a medium temperature oven for 25 minutes.
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Kiymali Sac Boregi

Malzemeler

3 su bardadi un
1 bayat ekmek
1 ¢ay bardagdi su

Ingredients

3 cups flour

] stale bread

1 teaspoon water

Salt

200 g minced meat

2 onions (chopped small)
6 sprigs parsley

1/2 tea cup olive oil

Salt, black pepper, paprika

Hazirlanisi

Un, bayat ekmek, su ve tuz ile hamur hazirlanir. Yemek tabagi ba-
yUklGgande acilir. ici icin; bir tavada kiyma zeytinyaginda kavrulur.
Ardindan sogan, tuz, karabiber ve kirmizi biber eklenip karistiri-
lir, ardindan maydanoz ilave edilir. Hazirlanan i¢ acilan hamurlara
konur. “D” seklinde kapatilir. Sacin Gzerinde pisirilir. Kiymal sac
boregi Uzerine tereyadi sUrllerek servis edilmektedir.

Preparation

Dough is prepared with flour, stale bread, water and salt. It opens
to the size of a dinner plate. For inside; In a pan, the ground beef is
fried in olive oil. Then add onion, salt, black pepper and red pepper
and mix, then add parsley. It is put into the prepared dough. It is
closed in a “D” shape. It is cooked on the sheet. Kiymali sac béregi
is served with butter on a sheet pastry with minced.



Gul Boregi

cay bardagdi sut

1su bardagd tereyadi (eritil-
mis)

1yumurta

3 su bardadi un

1limon suyu
Tuz

Ingredients

1 teaspoon milk

1 cup butter (melted)
Tegg

3 cups flour

1 lemon juice

Salt

2 cups cheese

5 sprigs parsley

] tea cup olive oil

Salt, black pepper, paprika

Adana Cuisine from Past to Present

Hazirlanisi

Un bir tepsiye konur. Ortasi acilarak; tuz, yumurta, limon, ve tere-
yadi konularak yogrulmaya baslanir. Yavas yavas sit ilave edilerek
yumusak bir hamur elde edilir. Kiiclk bezelere ayrilir ve avug ici
boyutunda acilir. Aralarina zeytinyadi stralar. Hepsi Gst Uste dizilir.
Bayuk yufka seklinde acilir. 4 esit parcaya kesilir. Diger tarafta,
peynir, tuz, karabiber, kirmizi biber, maydanoz, ve zeytinyadi ile i¢
hazirlanir. Kesilen parcalara i¢ serpilir, rulo seklinde sarilir. Ardin-
dan cevrilerek gil formuna getirilir. Orta sicakliktaki (160 derece)
firnda 25 dk pisirilir.

Preparation

Flour is placed on a tray. By opening the middle; salt, egg, lem-
on, and butter are added and kneading begins. Slowly add milk to
form a soft dough. It is divided into small meringues and opened
to the size of a palm. Olive oil is rubbed between them. All stacked
on top of each other. It opens in the form of a large dough. Cut
into 4 equal parts. On the other hand, the interior is prepared with
cheese, salt, pepper, paprika, parsley, and olive oil. The cut pieces
are sprinkled inside and wrapped in rolls. Then it is turned into a
rose form. Bake in a medium temperature (160 degrees) oven for
25 minutes.
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Adana Usulli Su Boregi

Malzemeler

15 adet hazir baklava yufkasi
500 g dil peyniri

350 g kasar peyniri

1kg un

5 yumurta

1/2 cay bardagi su

1 tath kasigi tuz

Tereyad|

500 g string chee
\ 350 g cheddar chees

1 kg flour

5eggs

1/2 tea cup water

] teaspoon salt
Butter

Hazirlanisi

Hamur, un, yumurtalar, su ve tuz karistirilarak hazirlanir
ve dinlenmeye birakilir. Hazirlanan hamur 6 parcaya bo-
[Gndr. Tepsinin boyutuna goére hamurlar acilir. Tencere
icerisine su ve 1 yemek kasigi tuz eklenerek kaynatilir. Dil
peyniri dogranir, kasar peyniri rendelenir ve harmanla-
nir. Tepsinin tabanina tereyadi strllir ve 10 kat baklava
yufkasi, her kata 3 kasik eritilmis tereyadi eklenerek ke-
narlari tepsi disinda kalacak sekilde serilir. islem sonun-
da yufkalar tepsi icerisinde dilimlenir. Diger tarafta kay-
nayan suya acilan hamurlar batirilir ve kabarinca sudan
cikarihr, soguk suya birakilir. Suyun icerisinden cikarilip
stzalUr ve tepsiye yerlestirilir. Acilan 3 hamur ayni islem-
le aralarina 3 kasik eritilmis tereyadi eklenerek tepsiye
serilir, hazirlanan peynir karisimi eklenir. 3 hamur daha
ayntislemle serilir ve kenarlardaki baklava yufkasi iceriye
katlanir. Uzerine 5 kat baklava yufkasi aralarina 3 kasik
eritilmis tereyadi eklenerek serilir. Ocak Uzerinde en kisik
ateste pisirilir. Alti pisen hamur ters cevirilerek Gzeri de
ayni islemle pisirilir ve servis edilir.

Preparation

The dough is prepared by mixing flour, eggs, water and
salt and left to rest. The prepared dough is divided into
6 parts. Doughs are rolled out according to the size of
the tray. Add water and 1 tablespoon of salt into the pot
and bring it to a boil. The string cheese is chopped, the
cheddar cheese is grated and blended. Butter is spread
on the bottom of the tray and 10 layers of baklava phy!-
lo are laid out by adding 3 spoons of melted butter to
each layer, with the edges outside the tray. At the end of
the process, the phyllo is sliced in the tray. On the other
hand, the dough opened in boiling water is dipped and
when it rises, it is removed from the water and left in cold
water. It is taken out of the water, filtered and placed on
the tray. The 3 rolled doughs are laid out on the tray by
adding 3 spoons of melted butter in the same way, and
the prepared cheese mixture is added. 3 more doughs
are laid with the same process and the baklava dough on
the sides is folded inside. 5 layers of baklava phyllo are
laid on it by adding 3 spoons of melted butter between
them. It is cooked on the stove by turning it on the lowest
heat. The undercooked dough is turned upside down and
cooked on the inside with the same process and served.
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Tahinli Ispanakli Borek

Malzemeler

6 yufka

2 su bardagdi ispanak (ptre
halinde)
2 sogan

Ingredients

6 phyllo dough

2 cups spinach (mashed)
2 onions

1/2 tea cup olive oil

Salt, pepper

1 cup tahini

1 cup milk

“Yemek tarihi acisindan en énemli tahil tirt bugdaydir. Pa-
leolitik cagda yasayan insanlar yabani bugdayi toplamislar,
Neolitik cadda ise ilk kez ciftcilikle ugrasan insanlar gliteni
dustk siyez bugdayini gelistirmislerdir. Daneleri haslamislar
vd mayasiz ekmek olarak tUketmislerdir. GlUtenli Grdnlerin
kullanimiyla; mayall ekmek, yufka, manti ve makarna gibi gi-
dalar yasamimiza girmistir [5]”

“The most important grain type in terms of food history is
wheat. People living in the Paleolithic age collected wild
wheat, In the Neolithic age, people who were first engaged
in farming developed low-gluten einkorn wheat. grains They
boiled it and consumed it as unleavened bread. With the use
of gluten products; leavened bread, phyllo dough, ravioli and
Foods such as pasta entered our lives. [5]”

Hazirlanisi

Sogan, zeytinyadl, i1spanak, tuz ve karabiber karistirilarak ic ha-
zirlanir. Sosu icin; tahin ile stt iyice cirpilir. Yufkalar 4 esit parcaya
kesilir ve sos suralir. ic eklenir, sigara béregi seklinde sarilir, Gizeri-
ne tekrar sos strtllr. Orta sicakliktaki (160 derece) firinda pisirilir.

Preparation

The interior is prepared by mixing onion, olive oil, spinach, salt and
pepper. For the sauce; Whisk the tahini and milk well. The dough
is cut into 4 equal parts and the sauce is applied. The stuffing is
added, it is wrapped in the form of a spring roll, and the sauce is
applied again. It is cooked in a medium temperature (160 degrees)
oven.
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Malzemeler

1kg un

1 su bardadi sut
1 yumurta

1/2 limon suyu

1 yemek kasigi tereyad

Tuz

3 deste 1spanak

2 sodan (ince dogranmis)

1 cay bardagdi zeytinyadi

1 yemek kasigi kirmizi biber
1 cay kasigi karabiber

Ingredients

1 kg flour

1 cup milk

Tegg

1/2 lemon juice

1 tablespoon butter

Salt

3 bundles spinach

2 onions (finely chopped)
1 teaspoon olive oil

1 tablespoon red pepper
1 teaspoon black pepper

Hazirlanisi

Un bir tepsiye konur. Ortasi acilarak; tuz, yumurta, limon, ve tere-
yadi konularak yodrulmaya baslanir. Yavas yavas sit ilavem edi-
lerek yumusak bir hamur elde edilir ve dinlendirilir. Diger tarafta,
Ispanaklar iyice yikanir, dogranir ve tzerine sicak su dokular. 20 dk
bekletilerek suyu sikilir. Ispanaklar bir kaba alinir. Bir tavada sogan
zeytinyadinda kavrulur. Tuz, karabiber, kirmizi biber ve 1spanak-
lar eklenir. Suyunu cekinceye kadar kavrulur. Dinlenen hamurdan
klclUk bezeler hazirlanir. Avuc ici blyUkliginde acilir, yarisina ic¢
vayilir, diger yarisi Gzerine kapatilir, kenarlari yapistirilarak “D” for-
mu verilir. Hazirlanan bérekler yapismaz tavada veya sacda pisi-
rilir. Uzerine tereyadi surllir. Bu borek peynirli veya kiymali da
yaplilabilir.

Bu béregin servisi zeytinyadinda kizartilarak da yapilabilir.

Preparation

Flour is placed on a tray. By opening the middle; salt, egg, lemon,
and butter are added and kneading begins. A soft dough is ob-
tained by slowly adding milk and it is rested. On the other hand,
the spinach is thoroughly washed, chopped and hot water is
poured over it. It is kept for 20 minutes and the water is squeezed
out. Spinach is taken in @ bowl. Onions are fried in olive oil in a pan.
Add salt, pepper, red pepper and spinach. Roast until the water is
absorbed. Small meringues are prepared from the rested dough. It
is opened in the size of the palm of the hand, the inside is spread in
half, the other half is closed on it, the edges are glued to give a “D”
form. The prepared pastries are cooked in a non-stick pan or on a
sheet metal. Butter is rubbed on it. This pastry can also be made
with cheese or minced

meat. This pastry can also be served by frying in olive olil.



Malzemeler

1kg un
1 bayat ekmek (islanmis,

sikilmis)

1su bardagi su
Tuz

1/2 kg peynir

Ingredients

1 kg flour

] stale bread (soaked, sque-
ezed)

1 cup water

Salt

1/2 kg cheese

3 onions (finely chopped)
2 tablespoon butter

1 bunch parsley (finely chop-
ped)

Red pepper, salt

Adana Cuisine from Past to Present

Hazirlanisi

Un, bayat ekmek, tuz ve su karistirilarak hamur yaplilir. Servis taba-
g1 buyUklugunde acilir. ic hazirligi icin, sogan tereyadinda kavrulur
ve sogumasi beklenir. Peynir, maydanoz ve kirmizi biber ilave edi-
lerek karistirilir. Hamurun sacda veya yapismaz tavada pisirilmesi
Onerilir. Pisen hamurun arasina hazirlanan i¢c konur ve sikica sarilr.
Sitkma, ayran esliginde sunulmaktadir.

Preparation

Dough is made by mixing flour, stale bread, salt and water. It opens
to the size of a serving plate. For internal preparation, the onion is
fried in butter and allowed to cool. Cheese, parsley and red pepper
are added and mixed. It is recommended to cook the dough on a
sheet metal or non-stick pan. The prepared stuffing is placed be-
tween the cooked dough and wrapped tightly. Squeezing is served
with ayran.

“Bazi Anadolu magaralarinda bulunan boynuzdan yapiimis
oraklar, dibekler ve 6gutme taslari gec¢ Paleolitik dénemde,
bugday ve arpanin orakla kesilip, danelerinin dibekte doévl-
diguand kabuklariin bu yolla cikarildigini ve 6gutdlip una
dondstlraldaguna ispatlamaktadir [2]”

“TSickles, mortars and grinding stones made of horn found in
some Anatolian caves were found in the late Paleolithic pe-
riod. Wheat and barley are cut with a sickle, their grains are
pounded in a mortar, their hulls are removed in this way, and
they are ground into flour. proves that it has been transformed
21
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Lahmacun

Malzemeler

1/4 kg yagh kiyma
4 tane ekmek hamuru

4 sogan (ince dogranmis)

1 domates (ince dogranmis)
6 dal maydanoz (ince kiyiimis)
1 yemek kasigi tereyadi

Ingredients

1/4 kg ground beef

4 bread dough (leavened)

4 onions (finely chopped)

1 tomato (finely chopped)

6 sprigs parsley (finely chopped)
1 tablespoon butter

] tablespoon pepper paste

Salt, black pepper, paprika

Hazirlanisi

Sogan, maydanoz ve kirmizi biber kiicik kiicik dogranir. Ardindan
farkh bir kabin icerisinde kiyma, tereyadi, tuz, karabiber ve biber
salcasi karistirilir. Karisimin icerisine dogranmis sodan, maydanoz
ve kirmizi biber eklenerek iyice karistirilir. Hamurdan ceviz blyUk-
[Ggande parcalar alinir, un serperek acilir. Acilan hamurun tzerine
elde edilen kiymali karisim straldr ve firinda pisirilir.

Lahmacunun tas firinda pisirilmesi dnerilmektedir.

Preparation

Onion, parsley and red pepper are finely chopped. Then, in a differ-
ent bowl, mix ground beef, butter, salt, black pepper and pepper
paste. Add chopped onion, parsley and red pepper into the mix-
ture and mix well. Walnut-sized pieces are taken from the dough
and spread by sprinkling flour. The minced meat mixture is spread
on the rolled dough and baked in the oven.

It is recommended to cook the lahmacun in a stone oven.



Malzemeler

4 tane ekmek hamuru (mayal
hamur)
2 su bardagi peynir (tuzu alinmis)

4 demet maydanoz (ince kiyil-
mis)

4 sodan (ince, halka dogranmis)
2 yemek kasigi tereyadi

Tuz, karabiber, kirmizi biber

Ingredients

4 bread dough (leavened dough)
2 cups cheese (salted removed)
4 bunches parsley (finely chop-
ped)

4 onions (thinly sliced)

2 spoonful butter

Salt, black pepper, paprika

Adana Cuisine from Past to Present

Hazirlanisi

Soganlar ince ince ve halka seklinde dogranir. Tencereye. tereyadi
eklenerek soganlar kavrulur ve soduyana kadar bekletilir. Ardin-
dan farkh bir kabin icerisinde peynir, maydanoz, tuz, karabiber ve
kirmizi biber karistirihir. Hamurdan ceviz buydkliginde parcalar
alinir, un serperek acilir, peynirli ic konur, yanlari kapatilir ve sekil
verilir. Orta sicakliktaki firinda ya da tas firinda pisirilir.

Preparation

Onions are sliced thinly and into rings. Add butter to the pan, fry
the onions and wait until it cools down. Then, cheese, parsley,
salt, black pepper and red pepper are mixed in a different bowl.
Walnut-sized pieces are taken from the dough, spread by sprin-
kling flour, put the cheese inside, closed the sides and shaped. It is
cooked in a medium temperature oven or in a stone oven.
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Hazirlanisi

Eksi maya: 1 su bardadi yodurt ile 1 cay kasigr tuz hamur haline
getirilerek elde edilir. Malzemeler birlestirilerek hamur kivamina
getirilir. Hamurun mayalanmasi icin Gzeri 6rtallr ve bir ka¢ saat
bekletilir. Mayalandiktan sonra hamur parcalara ayrilir ve ekmek
sekli verilerek firina koyulur.

Malzemeler

Eksi maya

Preparation
Ingredients Sourdough: It is obtained by making dough with 1 glass of yogurt
and 1 teaspoon of salt.
Sourdough yeast The ingredients are combined to form a dough. Cover the dough
1 kg wheat flour and leave it for a few hours to ferment. After it is fermented, the
Water dough is divided into pieces and put into the oven by giving the

] teaspoon salt Sshape of bread.

“Tathcilik ilk ortaya cikisindan bu yana hep firin-
cilikla iliskili olmustur. Tarihte bilinen ilk tatlicilar
ekmek yapanlardir.

Maya ile yapilan ekmek ilk pasta sayilir. icerisine;
bal, kuru Gzm, kuru kayisi gibi katkilarla yemek-
lerde tath niyetine yendigi bildirilmistir [1] “

“Confectionery has always been associated with
baking since its emergence. The first known des-
sert makers in history were those who made bread.

Bread made with yeast is considered the first cake.
Into; It can be used as a dessert in meals with ad-
ditives such as honey, raisins and dried apricots. It
has been reported that he was eaten [1]
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Hazirlanisi

Malzemeler Un, tuz ve su bir kaba konularak yogrulur. Elde edilen hamur 1 saat
. dinlendirilir. Daha sonra hamurdan top seklinde bezeler yapllir.

1kg un (bvugday unu) Oklava ile 2 cm kalinhida ulasincaya kadar acilir. Onceden yakil-
1 ¢ay kasigi hamur mayasi mis ateste 15-20 dk pisirilir. Ates kil olduktan sonra pisirme islemi
1 tath kasigi tuz gerceklestirilir.
Su

Preparation
Ingredients Flour, salt and water are put in a bowl and kneaded. The resulting

dough is rested for 1 hour. Then ball-shaped meringues are made
1kg flour from the dough. It is opened with a rolling pin until it reaches a
1 teaspoon sourdough thickness of 2 cm. It is cooked for 15-20 minutes on a pre-heated
] teaspoon salt fire. After the fire is ash, the cooking process is carried out.

Water
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Malzemeler

3 su bardagdi un

1 cay bardagdi sut
1 yumurta

Tuz

ic malzemesi:

Ingredients

3 cups flour

1 tea cup milk

Tegg

Salt

For the filling:

1 cup fried crispy tail fat
2 onions (finely chopped)
1 teaspoon chili paste
Salt, black pepper

Kakirdakli Ekmek

Hazirlanisi

Yumurta, tuz ve sit ile yumusak bir hamur hazirlanir. Manti ha-
muru gibi acilir. ici icin; kakirdak, sodan, tuz, karabiber ve salca
karistirilir,

Acilan hamurlarin arasina serpilir ve rulo olarak sarilir. Ardindan
iki parmak kalinhiginda kesilir, fincan tabagdi biyukliginde tekrar
acilir. Sacin Uzerinde veya yapismaz tavada pisirilir.

Preparation

A soft dough is prepared with eggs, salt and milk. It opens like
boérek dough. For inside; larynx, onion, salt, pepper and toma-
to paste are mixed. It is sprinkled between the rolled dough and
wrapped as a roll. Then it is cut in the thickness of two fingers, it is
opened again in the size of a saucer. It is cooked on the sheet or in
a non-stick pan.

“Neolitik ddbnemde Mezopotamya’'da, bugday temel besin mad-
desi olmus, kiltdr ve inang tarihinde dnemli yer tutmustur.

Toplamak ve avlamak yerine, yetistirmek insan yasaminda bam-
baska bir dénemin baslangici olmus, bugday bu dénlisimde bas-
lica aktor sayilmistir [5]”

“Confectionery has always been associated with baking since its
emergence. The first known dessert makers in history were those
who made bread.

Bread made with yeast is considered the first cake. Into; It can be

used as a dessert in meals with additives such as honey, raisins
and dried apricots. It has been reported that he was eaten [1]
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Malzemeler

500 gr irmik

125 gr tereyag

2 yemek kasigi zeytinyadi Ha21rlan1§1
1kahve f@ncam sut Tereyad! eritilip irmigin Gstiine dokulir ve karistirilir. Daha sonra
1kahve fmvcam su zeytinyadi ve tuz da eklenir ve irmik yavasca karistirilir. Ustii 6r-
2 cay kasigl tuz talar 10 dakika dinlenmeye birakilir. Diger taraftan kiyma suyunu
Ic Harcr; cekene kadar kavurulur. Suyunu cekince icine iki kasik sivi yag ek-
400}” yagsiz l_(OW“ kiyma lenir. En sonda sogani eklenir ve beraber kavrulur. Pul biber, tuz ve
1.sogan rendesi karabiber eklenerek sogumaya birakilir. Dinlenen irmige azar azar
2.tatl kasig pul biber su ve sit ilave ederek yodurularak hamur haline getirilir. Yumusak
1/2 tath kasigi karabiber poaca kivaminda bir hamur olmasi gerekir. Hazirlanan hamurdan
1-2 cay kasigi tuz ceviz blyUkliginde parcalar alinarak avuc icinde yayvan sekilde
aclilir ve birer kasik kiyma koyarak sekillendirilir. Uzun kodfte seklin-
de olmalidir. Yapilan kofteler orta isidaki yagda kizartilir. Bu 6lci-
deki malzemelerden 25- 30 tane kofte elde edilir.

500 gr semolina .

125 gr margarine (butter is Prep aration

suitable, but unfortunately it is Melt the margarine, pour it over the semolina and mix. Then add ol-
better with margarine) ive oil and salt and mix the semolina slowly. Cover it and leave it to
2 tablespoons of olive oil rest for 10 minutes. On the other hand, roast the ground meat until
1 coffee cup of milk it absorbs its water. When it absorbs the water, add two spoons
1 coffee cup of water of oil. At the end, add the onion and fry it together. Add chili pep-
2 teaspoons of salt per, salt and black pepper and let it cool. Add water and milk little
Ingredients; by little to the rested semolina and knead it into dough. It will be
400g lean lamb mince a dough with the consistency of a soft pastry. Take walnut-sized
1 grated onion pieces from the dough you prepared, open it flatly in your palm
2 teaspoons of chili pepper and shape it by adding a spoon of minced meat. It will be in the
1/2 teaspoon black pepper shape of long meatballs. Fry the meatballs you made in medium
1-2 teaspoons of salt heat oil. You will get 25-30 meatballs from this size.
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Malzemeler

Karakil¢cik bugday unu

5-6 adet Kirmizi kuru sogan
1 tath kasigi salca
Yazeytinyadi(mimkinse
soguk sikim)

Katran (Sedir) Mantari
Karabiber

Ingredients

Karakilcik wheat flour
water according to the num-
ber of people

5-6 red onions

] teaspoon tomato paste
% olive oil

cold pressed if possible
Matsutake Mushroom
black pepper

cumin

red pepper powder
pepper paste

salt

Katran (Sedir) Mantari1 Boregi

Hazirlanisi

Un su ile karistirilarak kulak memesi kivamina gelene kadar yodu-
rulur, hamura tercihen maya eklenebilir, eklemeden de yapilabi-
lir. Hamur mayalanirken Tavaya zeytin yagi eklenir, kirmizi sogan
dogranir, kirmizi biber, karabiber ve kimyon karistirilir. Ardindan
kUp kip dogranmis katran mantari eklenerek birlikte karistirihr. En
son tuz, karabiber, toz biber, kimyon ve salca da eklenip 15 dakika
karistirilip kavrulur ve sogumaya birakilir. Sonrasinda mayalanan
hamur yumruk blyUkliginde beze yapilar ve 2-3 mm kalinligin-
da yaklasik 30 cm capinda acilir ve yarisina 80-100 gr kavrulmus
karisim koyularak hamur Katlanir ve kenar fazlaliklari alinip odun
sobasi (Kuzine soba) tzerinde iki ylzeyide déndurllerek esit de-
recede pisirilerek sicak servis edilir.

Preparation

Flour is mixed with water and kneaded until it reaches the consist-
ency of earlobe. You can add yeast to the dough or you can make
it without adding it. While the dough is fermenting, add olive oil
to the pan, chop the red onion, mix the red pepper, black pepper
and cumin. Then add diced tar mushroom and mix together. Fi-
nally, salt, black pepper, ground pepper, cumin and tomato paste
are added, stir-fried for 15 minutes and left to cool. Afterwards,
the fermented dough is rolled out into fist-sized meringues with
a thickness of 2-3 mm and a diameter of approximately 30 cm.
By putting 80-100 gr of roasted mixture on half of it, the dough is
folded and the excess edges are removed, turned on both surfaces
on a wood stove (Kuzine stove), cooked equally and served.
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Hoskadem Camii

Kozan

1448 yilinda Memlukler  Was built by the Mamluks
tarafindan yapilmigtir  in 1448

Hurmal:
Konak

Kozan

1903 yilinda
yapilmigtir.
Altindaki su
sarnici ziyaretlerin
oldukca ilgisini
cekmektedir.

Hurmal:
Konak

Kozan

Hurmali Konak
was built in 1903.
The water cistern
underneath
attracts a lot of
attention from
visitors.
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Saimbeyli Kalesi
Saimbeyli

Ilcenin dogusunda bir kayalik tepe
uzerine ingaa edilen kale; Hitit, Asur
ve Roma déneminde ve 6zellikle
Hach seferlerinde etkin gekilde
kullanilmagtir.

Kale icerisinde, bir kilise ve su sarnici
bulunmaktadir.

Saimbeyli Castle
Saimbeyli

The castle built on a rocky hill in

the east of the district; It was used
effectively during the Hittite, Assyrian
and Roman periods and especially in
the Crusades.

There is a church and a water cistern
within the castle.
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Salatalar
Salads
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Malzemeler

4-5 adet domates

2 kapya biber

5-6 adet sivri biber
1sodan, 2 dis sarimsak
Yarim demet maydanoz

1 yemek kasigi biber salcasi
ve domates salgasi

Sos malzemesi:

5 yemek kasigi zeytinyadi

Ingredients

4-5 tomatoes

2 capsicum peppers

5-6 green peppers

1 onion, 2 cloves garlic
Half a bunch parsley
Sauce materail:

5 tablespoons olive oil

2 tablespoons pomegranate
syrup

Dried mint, paprika, black
pepper, isot and salt

1/2 lemon juice

Adana Usulu Ezme Salata

Hazirlanisi

Domates iyice ezilip sulanmayacak sekilde robottan gecirilir. Ar-
dindan sarimsak, sodan, biberler ve maydanoz robottan gecirilir.
Ayri bir kap icerisinde sos hazirlanarak robottan gecirilen malze-
meler ile karistirilir.

Hazirlanan ezme buzdolabinda yaklasik 5 saat dinlendirilir. Arzu
edilirse katl kivam icin yemeden dnce slizgecten gecirilebilir.

Preparation

Tomatoes are thoroughly crushed and passed through the robot so
that they are not watered. Then, garlic, onions, peppers and parsley
are passed through the robot. The sauce is prepared in a separate
container and mixed with the materials passed through the robot.
The prepared paste is rested in the refrigerator for about 5 hours.
If desired, it can be filtered before eating for a solid consistency.
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Adana Usulll Sogan Salatasi

Malzemeler

4 sogan

1 tutam maydanoz

2 yemek kasigi sumak

1 cay kasigi pul biber

3 yemek kasigi zeytinyadi ya

Ingredients

4 onions

1 pinch parsley

2 tablespoons sumac

] teaspoon paprika

3 tablespoons olive oil or
vegetable oil

1/2 lemon juice

] teaspoon salt

Hazirlanisi

Soganlar ikiye bolinlr ve ince ince dogranir. Ardindan maydanoz-
lar kiicUk klictk dogranir ve bitliin malzemeler eklenerek karistiri-
lir. Istege bagdli olarak karisima isot eklenebilir.

Preparation

Onions are cut in half and finely chopped. Then the parsley is
chopped into small pieces and all the ingredients are added and
mixed. Optionally, isot can be added to the mixture.
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Malzemeler

2 su bardagi yesil zeytin (cekir-
dekleri cikartiimis)

5 dis sarimsak (dévilmus)

3 domates

Yarim demet maydanoz (kiyil-

Hazirlanisi

Bir kaba yesil zeytinler eklenir. Maydanozlar ince ince dogranir ve
kip kip dogranmis domatesler ile kaba eklenir. Ardina dévilmus
sarimsak, zeytinyadi, limon suyu, nar eksisi ve tuz ile bir karisim
elde edilir.

Ingredients -
Hazirlanan karisim kaba eklenerek karistirilir ve servis edilir.

2 cups green olives (pitted)

g ?é%g?oiirllc (crushed) Pr eparat ion

Half a bunch parsley (chopped) Add green olives to a bowl. The parsley is finely chopped and add-

1 lemon juice ed to the bow! with the diced tomatoes. Then a mixture is obtained

] coffee cup pomegranate syrup with crushed garlic, olive oil, lemon juice, pomegranate syrup and

3 tablespoons olive oil salt

The prepared mixture is added to the bowl, mixed and served.
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Komec (Sullum)

Malzemeler

1 demet kdmec¢ (Ebeglimeci)

1/2 su bardadi turunc veya
nar eksisi

Ingredients

1 bunch mallow

1/2 cup bitter orange or
pomegranate syrup

] teaspoon paprika

] teaspoon salt

Hazirlanisi

Kémec iyice yikanip temizlenir. Bir tencereye alinir ve 2 dakika
tuzlu suda haslanir. Haslandiktan sonra bir kaba alinir ve fazla olan
suyu sizulir. Soguk sudan gecirilir. Uzerine turunc suyu veya nar
eksisi dokulir. Pul biber ile servis yapilir.

Preparation

Embedding is thoroughly washed and cleaned. It is taken in a pot
and boiled in salted water for 2 minutes. After it is boiled, it is tak-
en into a bowl and the excess water is filtered. Runs through cold
water. Orange juice or pomegranate syrup is poured on it. Served
with paprika.
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Malzemeler

2 su bardagi kuru fasulye
1 adet kiiclk tirnakl pide
1 su bardagdi tahin

1/2 demet ince kiyilmis
maydanoz

3-4 dis sarimsak

1 limon suyu

1 tath kasigi kimyon

1/2 tath kasigi tuz

Sos Malzemeleri;

1/2 yemek kasigi tereyagdi

1 tath kasigi kirmizi pul biber

Ingredients

2 cups dried bean
1small pita bread

1 cup tahini

1/2 bunch finely chopped
parsley

3-4 cloves garlic
1lemon juice

1 teaspoon cumin

1/2 teaspoon salt

Sauce Ingredients:

1/2 tablespoon of butter
] teaspoon red pepper
powder

Hazirlanisi

Kuru fasulyeler bir geceden dénceden islatilir. Ertesi gtin fasulyeler
yumusayana kadar haslanir. Haslanan fasulyelerin suyu stzuldr.
Haslama suyundan 1 cay bardadi ayrilir. Tirnakli pide kicik ki-
ctk dilimlenir ve firinda Gzerleri kizarana kadar pisirilir. Bir kase-
de tahin, limon suyu, biraz tuz, 1 cay kasigi kimyon ve doévilmis
sarimsaklar karistirihr. Kivami katilasinca sicak suyu yavas yavas
eklenilir. Haslanan fasulyelerin tzerine tuz ve kalan kimyon ekle-
nip karistirilir. Servis tabagina kizartilan pideler konulur. Ardindan
Gzerine fasulyeler yayilir. Tahinli sos gezdirilerek dékuldr. Daha
sonra tereyadi bir tavada kizdirilir. Ocaktan alinir ve pul biber ekle-
nir. Vardabitin Uzerine gezdirilir. ince kiyilmis maydanoz ile servis
yapilir.

Preparation

Dry beans are soaked overnight. The next day, the beans are boiled
until soft. The water of the boiled beans is filtered. 1 tea glass
is separated from the boiling water. The pita with nails is sliced
into small pieces and baked in the oven until golden brown. In a
bowl, mix tahini, lemon juice, a little salt, 1 teaspoon of cumin and
crushed garlic. When the consistency becomes solid, hot water is
added slowly. Add salt and remaining cumin to the boiled beans
and mix. The fried pita breads are placed on the serving plate. Then
the beans are spread on it. Tahini sauce is poured by drizzling. Then
the butter is heated in a pan. Remove from the stove and add chili
powder. It is hovered over the vardabit. Served with finely chopped
parsley.



Kurtkulagi Kervansarayi
Ceyhan

Adana Halep kervan yolu uzerinde
bulunan kervansaray Osmanli menzil
hanlarindandir. 1659 yilinda Huseyin
Pasga tarafindan Mimar Mehmet Agaya
yaptirilmistir.

Adana Cuisine from Past to Present

KRurtkulagi Caravanserai
Ceyhan

Kurtkulagi Caravanserai is one of the
Ottoman range inns located on the
Adana-Aleppo caravan route. It was
built by Architect Mehmet Aga in
1659 by Huseyin Pasha.

Adana Tepebag Imam Hatip
Ortaokulu

Adana Tepebag Imam Hatip
Secondary Schoollt was built by
Architec
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Malzemeler

1 su bardagdi ince bulgur

2 sogan (ince dogranmis)

2 domates (ince dogranmis)

1 demet maydanoz (ince dog-
ranmis)

5-6 dal nane (ince dogranmis)
1 demet taze sodan (ince dog-
ranmis)

1su bardagdi su

1 ¢ay bardagdi zeytinyagdi

Ingredients

1 cup fine bulgur

2 onions(finely chopped)

2 tomatoes (finely chopped)

1 bunch parsley (finely chopped)
5-6 sprigs mint (finely chopped)
1 bunch spring onions (finely
chopped)

1 cup water

] teaspoon olive oil

2 tablespoons pepper paste
1lemon juice

] tablespoons pomegranate
syrup

Salt, black pepper, paprika

Hazirlanisi

Zeytinyadi isitilir ve sogan kavrulur. Soganlar pembelesince sal-
casl ezilir. Bulgur, tuz, karabiber, aci kirmizi biber, limon suyu ve
domates eklenerek pisirmeye devam edilir. Suyu konur ve kisik
ateste kaynatilir. Bulgur suyunu ¢ekince ocaktan alinir. Taze sogan,
nane, ve maydanoz eklenerek karistirilir. Kisirin servisi marul yap-
raklari ve taze asma yapradi ile yapiimaktadir.

Preparation

The olive oil is heated and the onions are fried. When the onions
turn pink, the paste is crushed. Cooking is continued by adding
bulgur, salt, black pepper, hot red pepper, lemon juice and toma-
toes. Add water and boil on low heat. When the bulgur is drained,
it is taken from the stove. Fresh onion, mint, and parsley are added
and mixed. Kisir is served with lettuce leaves and fresh vine leaves.



Ovalamac

Malzemeler

2 yufka ekmek
1sogan

2 domates
Nane

Ingredients

2 phyllo bread

T onion

2 tomatoes

Mint

Parsley

2 slices cheese

1/2 tea cup olive oil

Adana Cuisine from Past to Present

Hazirlanisi

Yufka ekmekler derin bir kap icerisine alinarak ufalanir. Ufalanan
yufkalarin Gzerine daha 6nce rendelenmis peynir eklenir. Ardindan
soganlar ince ince dogranir ve hafif kavrulur. Daha sonra kavrulan
soganlar eklenir ve karistirilir. Karisimin icerisine daha énce dog-
ranmis domates, nane ve maydanoz ilave edilir. Ovalamac, ¢ig kof-
te sikma teknigi ile sikilir ve servis edilir.

Preparation

The phyllo breads are taken into a deep bow! and crumbled. Add
the previously grated cheese on the crumbled phyllo. Then the on-
ions are finely chopped and lightly fried. Then the fried onions are
added and mixed. Add the previously chopped tomatoes, mint and
parsley into the mixture. Ovalamac is squeezed with raw meatball
squeezing technique and served.
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Malzemeler

2 top su teresi

4 dis sarimsak

Vs cay bardadi zeytinyadi

1 corba kasigi nar eksisi

1 cay kasigi aci dévme pul
biber (1 cay kasidi limonla
biber dovilebilir, ayni islem
nar sirkesi ve ali¢ sirkesiyle de

Ingredients

2 balls of watercress

4 cloves of garlic

% tea glass of olive oil

1 tablespoon pomegranate
syrup

1 teaspoon of hot crushed chili
pepper (Pepper can be crus-
hed with 1 teaspoon of lemon,
the same process can be done
with pomegranate vinegar and
hawthorn vinegar).

] teaspoon of salt

Preferably enough local toma-
toes (4-5 pieces).

Hazirlanisi

Su teresi yikanir ve bicak vurmadan elle parcalara ayrilarak servis
salata tabagina konulur. Sosu hazirlanir dévilmus sarimsak, zey-
tinyadl, nar eksisi, sirke, dévilmus biber ve tuz eklenerek karistiri-
lir ve servis tabagdindaki terenin Gzerine dékulir domatesleri de iri
iri dograyip salatanin tGzerine yerlestirilerek servis edilir.

Preparation

The watercress is washed and cut into pieces by hand without hit-
ting it with a knife, it is placed on the serving salad plate, then
the sauce is prepared, crushed garlic, olive oil, pomegranate syrup,
vinegar, crushed pepper and salt are added and mixed and poured
over the cress on the serving plate. The tomatoes are also cut into
large pieces and placed on the salad and served.
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Malzemeler

2 su bardagi iyi haslanmis

nohut

% su bardagi tahin

3 adet limonun suyu

2-3 dis temizlenmis sarimsak Hazirlanisi

1 ka§|k tereyagi (tercihen Haslanmis nohut stizgecten veya robottan getirilir. Uzerine tahin,

zeytlr_l yag) limon suyu, dévilmuis sarimsak kimyon eklenip servis tabagina

Yeterince tuz alinir. Uzeri kasigin tersiyle diizeltilen humus kizdirilmis tereyadi
(veya zeytinyad) ile yaglanir ve arzuya gére sumak ve pul biber
ile stslenir.

Preparation

. Sieve and pulp boiled chickpeas. Add sesame paste, lemon juice,

Ingl’e dlel’lts pounded garlic and cumin on it. Take it to the plate. Smooth it with
the back side ofa spoon. Add some fried butter (or o/ive oil) and

2 glasses of well-boiled add sumac and paprika peppers for decoration, optionally.
chickpea
1/2 glass of sesame paste,
Juice of 3 lemons
2-3 cloves of cleaned aut
garlic
1 spoon of butter(olive olil,
optionally)
Cumin
Paprika pepper
Sumac
Salt

Salatalar Salads
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Malzemeler

4 adet patlican

4 adet kirmizi biber
4 adet yesil biber

4 adet domates

3 adet kuru sogan
3-4 dis sarimsak

Ingred
lents

4 eggplants

4 paprika peppers

4 green peppers

4 tomatoes

3 onions

3-4 cloves of garlic

1/2 bunch of parsley

1 tablespoon of pomegrana-
te syrup

1 dessertspoon of sumac
Olive oil

Vinegar, optionally

Hazirlanisi

Sebzeler (patlicanlar, biberler, soganlar, sarimsaklar, domatesler)
firinda kozlenir. Kabuklarindan ayrilip kicik kicik dogranir. 2-3
adet domates ve 1 adet kdzlenmemis kuru sogan da kicuk klclk
dogranip sebzelere ilave edilir(Soganlari kézlemek yerine ayri bir
yerde kavurabilirsiniz bu tarifin baska versiyonudur). 1 tatli kasigi
sumak, 1 yemek kasidi nar eksisi, yarim demet maydanoz ve zeytin
yag (arzuya gore sirke)gezdirilir. Babagannus servise hazirdir.

Not; Babagannus ydremizin en glizel mezelerinden biridir.

Preparation

Grill the vegetables (eggplants, peppers, onions, garlics, tomatoes)
at the oven. Peel of them and chop them in small pieces. Chop 2-3
tomatoes and 1 onion which is not grilled in small pieces and mix
them with the other vegetables. (You can also fry onions in another
pot instead of grilling them) Add T dessertspoon of sumac, 1 table
spoon of pomegranate syrup, half bunch of pars/ey and o/ive oil
(or vinegar, optionally. Baba Ghanoush is ready for serve.

Note; Baba Ghanoush is one of most delicious appetizers in our
region.
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Pismis Sogan Salatasi

Malzemeler

5/6 adet iri boy sodan

Tuz

Sumak
Nar eksisi

Ingredients

5/6 big size onions
Salt

Sumac
Pomegranate syrup
Paprika pepper

Hazirlanisi

Soganlar dis kabuklari soyulmadan firina atilir. 200 derecede 15-
20 dakika pisirilir. Pisen soganlar soyulup orta boyutta dogranir.
Uzerine sumak, nar eksisi, pul biber, tuz atip giizelce karistirilir.

Not; Adana kebabinin yaninda sumakli sodan salatasi ile birlikte
mutlaka servis edilir.

Preparation

Preparation;

Put the onions at the oven without peeling off them. Bake them at
the oven for 15-20 minutes at 200°C. Peel of! the baked onions and

chop them in medium size pieces. Add sumac, pomegranate syrup,
paprika pepper and salt. Mix and blend them well.

Not; Adana kebab with sumac onion salad they are definitely
served together.

111

Salatalar Salads



Salatalar Salads

Gec¢misten Gunimiize Adana Mutfagi

112

Tahinli Turp Salatasi

Malzemeler

Turp (1 kilo)

Sarimsak (3 dis)

Tahin (250 ml /1 su bardad)
Limon suyu (2su bardadr)
Su (8 corba kasign)

Ingredients

Radish (1 kg)

Garlic (3 cloves v)

Sesame paste (250 ml /1 glass of)
Leman juice (2 glasses of)

Water (8 tablespoons of)

Olive oil (2 tablespoons of)
Paprika pepper (1 teaspoon of)
Salt

Hazirlanisi

Turplar yikanip rendelenir. Sarimsaklar déviltp hazir edilir. Tahin,
limon suyu, su, sarimsak ve tuz birlestirilip cirpilir. Rendelenmis
turplar Gzerine dokUlip harmanlanir. Servis tabagdina aktarilr.
Zeytinyadi bir tavada kirmizi pul biberle birlikte kizdirilir salatanin
Uzerine gezdirilip servis yapilr.

Preparation

The radishes are washed and grated. Garlic is crushed and ready.
Combine tahini, lemon juice, water, garlic and salt and whisk. Pour
over grated radishes and mix. Transfer to a serving plate. Heat the
olive oil in a pan with red pepper flakes, pour it over the salad and
serve.
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Tahinli Yogurtlu Meze

Malzemeler

1 su bardag tahin

4 yemek kasigi sizme yogurt
Yarim demet maydanozun sap
kismi

Ingredients

1 glass of sesame paste

4 tablespoons of strained
yoghurt

stem parts of half bunch of
parsley

Half bunch of dill

3-4 cloves of garlic

Juice of half lemon.
Paprika pepper

Olive oil

Salt

Hazirlanisi

Tahin az suyla inceltilir. Uzerine sarimsak ve yogurt koyulup iyice
kanistirilir. incecik dogranmis maydanoz ve dereotu tuz ile birlikte
karisima katilir. Limon suyu ilave edilir. Servis tabagina alinir. Zey-
tinyadi ve kirmizibiber ocakta isitilir ve mezenin Gzerine dokullr.
Servise hazirdir.

Preparation

Thin sesame paste with a little water. Add garlics and yoghurt and
mix them well. Chop pars/ey and dil/ very thin/y and add them to
the mixture. Add some salt and lemon juice as well. Put them in a
plate Fry olive oil and paprika pepper in a pan at the oven. Pour
some of it on the appetizer. It’s ready for serve.
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Obruk Selalesi
Saimbeyli

Karstik kirecli yapinin suyla
etkilesimi sonucu olusan Saimbeyli
Obruk Selalesi, hafif egimli yatay bir
akis sergileyenyapidadir. Uzerinde
bulunan ahsap yuruyus yollariyla
selaleyi dolagmak mumkundur.

Cogkun akig1 ve guclu sesiylegunesi
gostermeyen yuksek Cinar agaclan ile
Obruk Selalesi, yore halki tarafindan
piknik amaciyla yararlanilan 6zel bir
doga harikasidir.

161 tur ile Turkiye kelebek cegitlerinin
buytk bir bolumutne ev sahipligi
yapan Saimbeylide kelebeklerin en
rahat gozlemlenebilecegi yerlerden
birisi de ayni zamanda kelebek uireme
alani olarak belirlenen Obruk Selalesi
bolgesidir.

Obruk Waterfall
Saimbeyli

Saimbeyli Obruk Waterfall, formed

as a result of the interaction of the
karstic lime structure with water, has
a structure that exhibits a slightly
inclined horizontal flow. It is possible
to visit the waterfall with the wooden
walking paths on it.

Obruk Waterfall, with its enthusiastic
flow and powerful sound, and its high
plane trees that do not show the sun,
is a special natural wonder used by
the local people for picnics.

One of the places where butterflies
can be observed most easily in
Saimbeyli, which hosts a large portion
of Turkey’s butterfly species with 161
species, is the Obruk Waterfall region,
which is also designated as a butterfly
breeding area.
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Afgan Pilavi
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Hazirlanisi

Pirincler sicak ve tuzlu suda bekletilir. Dana kusbasi etleri tencere-
de yiksek ateste kavrulur. Suyu cekilen etin yumusak olmasi icin 1

Malzemeler yemek kasigi sirke, sivi yag ve su ile kisik ateste kavrulur. Soganlar
kip kip dogranir ve havuclar julyen seklinde dogranir. Ardindan

2 bardak piring ayri bir yerde tereyagi ile kavrulur. Bekletilen piringler stzulir ve

1 kg dana kusbasi tereyadi ile kavrulur. Burda 6nemli nokta sodan havucla, piring ve

3 sogan et tek baslarina kavrulur.

4 havue Daha sonra piring, sodanlar ve havug etin Gzerine konulur karisti-

Et suyu ve S rilir. Uzerine tuz, karabiber eklenir. Malzemelerin Gzerini gegecek

kadar su ve et suyu ile birlikte kaynatilir. Kaynadiktan sonra alti
kisik ateste pisirilir. Pistikten sonra pilav dinlendirilir. Ardindan ser-
vis edebilirsiniz.

Ingredients Preparation

Rice is kept in hot and salty water. Beef cubes are roasted in a pot
2 cups rice over high heat. In order for the meat to be soft, it is roasted on
1 kg ground beef low heat with 1 tablespoon of vinegar, oil and water. Onions are
3 onions diced and carrots are cut into julienne. Then it is fried with butter
4 carrots in a separate place. The kept rice is filtered and fried with butter.
Broth and water The important point here is that onions are roasted with carrots,
] tablespoon vinegar rice and meat are roasted alone. Then rice, onions and carrots
] tablespoons Butter are placed on the meat and mixed. Add salt and pepper to it. It is
Salt, pepper boiled with enough water and broth to cover the ingredients. After

boiling, it is cooked on low heat. After cooking, the rice is rested.



Adana Cuisine from Past to Present

Mercimekli Bulgur Pilavi

Malzemeler

1 su bardagi mercimek (haslanmis)
1,5 su bardadi mercimek suyu (ilk
kaynatma suyu)

1 su bardagdi bulgur

4 su bardagi su

Ingredients

1 cup lentils (boiled)

1.5 cups lentil juice (first boiling
water)

1 cup bulgur

4 cups water

2 onions

] tablespoon butter

Salt

Hazirlanisi

Yikanmis mercimekler, 4 su bardagi suya bir tutam tuz eklene-
rek kaynatilir. Ardindan 1.5 bardak mercimek suyuna bulgur ilave
edilir, suyunu cekinceye kadar kisik ateste pisirilir. Diger tarafta
bir tavanin icine, sogan ve tereyadi konur, soganlar pembelesince-
ye kadar kavrulur. Pismis sicak pilavin icine soganla tereyagi ilave
edilir ve karnistirilir. Pilavin bir stre (yaklasik 20 dk) dinlendirilerek
servis edilmesi dnerilir.

Preparation

Washed lentils are boiled by adding a pinch of salt to 4 glasses of
water. Then, bulgur is added to 1.5 glasses of lentil water, and it is
cooked on low heat until the water is absorbed. On the other side,
put the onion and butter in a pan and fry the onions until they turn
pink. Add onion and butter to the cooked hot rice and mix. It is rec-
ommended to serve the pilaf by resting for a while (approximately
20 minutes).

117

Pilav Rice



Pilav Rice

Gec¢misten Gunimiize Adana Mutfagi

118

Etli Nohutlu Dovme Pilav:

Malzemeler

1 kg kusbasi et (koyun eti)
2 su bardagdi dévme

5 su bardadi et suyu

2 yemek kasigi tereyadi

Ingredients

1 kg cubed meat

2 cups cracked wheat

5 cups beef broth

2 spoonful butter

] teaspoon pepper paste
] teaspoon black pepper
] teaspoon salt

Hazirlanisi

Et, suyunu birakincaya kadar bir tutam tuz ilave edilerek pisiri-
lir. Tereyadi ve salca eklenir, tuz, ve karabiber ilave edilir. Et suyu
eklenerek kaynatilir. Ardindan, iyice yikanmis dévme ilave bekle-
tildikten sonra servise hazir hale gelir. Bu pilav tavuk eti ile de
hazirlanabilir.

Preparation

The meat is cooked by adding a pinch of salt until it releases its
water. Add the butter, crush the tomato paste, add salt and pep-
per. Add the broth and boil it. Then, thoroughly washed wheat are
added. It is cooked on low heat until the water is absorbed. After
waiting for half an hour, it will be ready to serve. This pilaf can also
be prepared with chicken meat.
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Etli'Bulgur Pilavi

N

Malzemeler

1/4 kg kusbasi et

2 su bardadi pilavlik bulgur
1,5 su bardadi et suyu
2 yemek kasigi tereyadi

Ingredients

1/4 kg minced meat
2 cups bulgur

1.5 cups beef broth
2 spoonful butter
Salt

NS 5

fh

Hazirlanisi

Et, suyunu cekinceye kadar pisirilir, tereyadi eklenerek kavrulur.
Bulgur ilave edilir, 2 dk karistirihr. Ardindan et suyu ilave edilir, ki-
sik ateste suyunu ¢ekinceye kadar pisirilir. Pilavin bir stre (yaklasik
10 dk) dinlendirilerek servis edilmesi 6nerilir.

Preparation

The meat is cooked until the water is absorbed, and the butter is
added and roasted. Add bulgur and mix for 2 minutes. Then the
broth is added, and it is cooked on low heat until the water is ab-
sorbed. It is recommended to serve the pilaf by resting for a while
(approximately 10 minutes).
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Malzemeler

2 su bardagdi pirin¢
1,5 su bardagi et suyu
150 g tereyadi

1/2 cay bardagi zeytinyadi
1 kesme seker

1/2 limon suyu

5 su bardagdi ilik su

2 yemek kasigi tuz

Ingredients

2 cups rice

1,5 cups beef broth
150 g butter

1/2 tea cup olive oil

1 cube sugar

1/2 juice lemon

5 glasses warm water
2 tablespoons salt

Hazirlanisi

Pirincler 1lik su, limon suyu ve tuz eklenerek 1 saat bekletilir. Suyu
sUizUlerek iyice yikanir. Bir tencereye alinan pirinclerin Gzerine te-
reyadi ve zeytinyadi eklenerek 10 dk kisik ateste kavrulur. Et suyu
ve kesme seker ilave edilerek kisik ateste pisirmeye devam edilir.
Tencerenin kapadina bir tahta kasik konur, havalandirilir. Tencere-
den daha biyUk olan bir tepsiye pilav ters cevrilir. Pilavin yagdini
tam cekebilmesi icin tahta bir kasik ile karistirilmasi énerilir.

Preparation

The rice is left for 1 hour by adding warm water, lemon juice and
salt. The water is filtered and washed thoroughly. Add butter and
olive oil to the rice in a pot and fry it on low heat for 10 minutes.
Add broth and sugar cubes and continue to cook on low heat. A
wooden spoon is placed on the lid of the pot, ventilated. In a tray
larger than the pot, the rice is turned upside down. It is recom-
mended to mix the rice with a wooden spoon so that it absorbs the
oil completely.



Malzemeler

2 su bardagi pirin¢
1,5 su bardadi et suyu
1 cay bardagdi sehriye (tel

veya arpa)

1/2 limon suyu

100 g tereyadi

1/2 cay bardagi zeytinyadi
1 kesme seker

1 tath kasigi tuz

Ingredients

2 cups rice

1.5 cups beef broth

1 teaspoon vermicelli
1/2 lemon juice

100 g butter

1/2 tea cup olive oil

1 cube sugar

] teaspoons salt

Adana Cuisine from Past to Present .

Hazirlanisi

Pirinclerin Gzerine tuz, limon suyu ve 6 su bardadi ilik su eklenerek
1 saat bekletilir ve stizular. Bir tencerede tereyadi ve zeytinyadi 1si-
tilir, sehriye kavrulur, piring ilave edilir. Ardindan, et suyu ve kesme
seker eklenir, suyunu cekinceye kadar kisik ateste pisirilir. Pilavin
bir stre (yaklasik 10 dk) dinlendirilerek servis edilmesi énerilir.

Preparation

Salt, lemon juice and 6 glasses of warm water are added to the
rice and left for 1 hour and filtered. Butter and olive oil are heated
in a saucepan, noodle is fried, rice is added. Then, broth and sugar
cubes are added, and it is cooked on low heat until the water is ab-
sorbed. It is recommended to serve the pilaf by resting for a while
(approximately 10 minutes).
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Domatesli Bulgur Pilavi

Malzemeler

2 su bardadi pilavlik bulgur
1su bardagdi et suyu

1/2 kg domates (Kicuk
dogranmis)
2 sogan (ince dogranmis)

Ingredients

2 cups bulgur

1 cup beef broth

1/2 kg tomatoes (small
chopped)

2 onions (finely chopped)
] teaspoon pepper paste
1/2 tea cup olive oil

Salt, pepper

d

Hazirlanisi

Bir tencerede zeytinyadi isitilir ve sogan kavrulur. Soganlar pem-
belesince domates eklenir ve bir sire daha kavrulur. Ardindan
bulgur eklenerek kisik ateste karistirilir. Et suyu, tuz, salca ve ka-
rabiber ilave edilir; suyunu cekinceye kadar pisirilir. Pilavin bir stre
(yaklasik 10 dk) dinlendirilerek servis edilmesi dnerilir.

Preparation

In a saucepan, heat the olive oil and fry the onion. When the onions
turn pink, add the tomatoes and fry for a while. Then bulgur is add-
ed and mixed on low heat. Add broth, salt, tomato paste and black
pepper; cooked until the water evaporates. It is recommended to
serve the pilaf by resting for a while (approximately 10 minutes).

“Basit kizartma tekniklerini takiben ateste isitilan taslar tze-
rinde pisirme yontemi gelistirilmistir. Yabani bugday, arpa gibi
tahillar bu teknikle kavrulmus bu sayede kabuklari ¢ikarilmis
daneler kolay hazmedilir hale getirilmis, lezzet arttirilmistir
[5]”

“Following simple frying techniques, a method of cooking on
stones heated over a fire was developed. Grains such as wild
wheat and barley were roasted with this technique, thus the
shelled grains were made easily digestible and the flavor was
increased [5].”
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Kabakli Bulgur Pilavi

Malzemeler

1sodan (kictik dogranmis)
1 su bardagi bulgur

2 orta boy kabak (kiclk
dogranmis)
1 cay bardadi et suyu

Ingredients

1 onion (chopped small)

1 cup bulgur

2 medium zucchini (finely
chopped)

1 teaspoon beef broth

2 tablespoon butter

Salt, paprika, black pepper

Hazirlanisi

Bir tencerede zeytinyadi isitilir ve sogan kavrulur. Soganlar pem-
belesince kabak eklenir ve kabaklar pisene kadar kavrulur. Ardin-
dan bulgur eklenerek kisik ateste karistirilir. Tuz, kirmizi biber ve
karabiber ilave edilir; Kisik ateste pisirilir. Pilavin bir stre (yaklasik
10 dk) dinlendirilerek servis edilmesi 6nerilir.

Preparation

In a saucepan, heat the olive oil and fry the onion. When the onions
turn pink, add the zucchini and fry the zucchini until cooked. Then
bulgur is added and mixed on low heat. Add salt, paprika and black
pepper; It is cooked on low heat. Serving the rice after letting it rest
for a while (about 10 minutes) recommended.
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Malzemeler

2 su bardagdi bulgur

1 su bardadi haslanmis
Ispanak

1,5 su bardagdi et suyu

2 sogan (ince dogranmis)

Ingredients

2 cups bulgur

1 cup boiled spinach

1.5 cups broth

2 onions (finely chopped)
1/2 tea cup olive oil

Salt, black pepper, paprika

Ispanakli Bulgur Pilavi

Hazirlanisi

Bir tencerede zeytinyadi isitilir ve sogan kavrulur. Soganlar pem-
belesince 1spanak ve tuz eklenir ve kavurmaya devam edilir. Ar-
dindan karabiber, kirmizi biber ve bulgur eklenerek kisik ateste
karistirilir. Et suyu konur, suyunu ¢ekinceye kadar kisik ateste pisi-
rilir. Pilavin bir stre (yaklasik 10 dk) dinlendirilerek servis edilmesi
Onerilir.

Preparation

In a saucepan, heat the olive oil and fry the onion. When the on-
ions turn pink, spinach and salt are added and frying is continued.
Then black pepper, red pepper and bulgur are added and mixed
on low heat. Add the broth and cook on low heat until the water
is absorbed. It is recommended to serve the pilaf by resting for a
while(approximately 10 minutes).
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Malzemeler

2 su bardagdi dévme
2 domates (kicik dogranmis)

2 sogan (kictk dogranmis)

1 yesil biber (klicik dogranmis)
2 su bardadi su

1 cay bardadi sivi yad

Ingredients

2 cups cracked wheat

2 tomatoes (chopped small)
2 onions (chopped small)

1 green pepper (chopped
small)

2 cups water

1 teacup oil

Salt, black pepper, paprika

Hazirlanisi

Bir tencerede sivi yad isitilir ve sogan kavrulur. Soganlar pembe-
lesince domates ve yesil biber eklenerek kavurmaya devam edilir.
Ardindan yikanmis dévme, tuz, karabiber, kirmizi biber eklenir, ki-
sik ateste karistirilir. Su eklenir ve suyunu cekinceye kadar kisik
ateste pisirilir. Pilavin bir stre (yaklasik 10 dk) dinlendirilerek servis
edilmesi onerilir.

Preparation

In a saucepan, heat the oil and fry the onion. When the onions turn
pink, tomatoes and green peppers are added and frying is mix over
low heat. Add water and cook on low heat until the water evapo-
rates.

[t is recommended to serve the pilaf by resting for a while (approx-
imately 10 minutes).



Kofteli Pilav

Malzemeler

2 su bardagdi piring

1,5 su bardagi et suyu
2 yemek kasigi tereyadi
Tuz

Kofte malzemesi:

200 g kiyma
1sodan (ince dogranmis)
2 yemek kasigi un

Ingredients

2 cups rice

1,5 cups broth

2 spoonful butter

Salt

Meatballs material:

200 g minced meat

T onion (finely chopped)

2 tablespoons flour

Oil (for frying)

Salt, black pepper, paprika

Adana Cuisine from Past to Present

Hazirlanisi

Kofte icin; kiyma, sodan, tuz, karabiber ve kirmizi biber yogrulur.
Findik baydklagunde koéfteler hazirlanir, una batirilir, sivi yagda
kizartilr.

Pilav icin; suda bekletilmis yikanmis pirin¢ tencereye alinir, Gzeri-
ne tereyadi, ve tuz eklenerek kavrulur. Ardindan, pilav tenceresine
kofteler serilir, Gzerine pirincler yayilir. Et suyu, yavas yavas ilave
edilir ve kisik ateste pisirilir. Bu pilavin dinlendirildikten sonra ters
cevirilerek servis yapilmasi énerilir.

Preparation

For the meatballs; minced meat, onion, salt, black pepper and red
pepper are kneaded. Meatballs the size of hazelnuts are prepared,
dipped in flour and fried in oil.

For rice; The rice is put in a pot, butter and salt are added and
roasted. Then, the meatballs are placed in the rice cooker and the
rice is spread on it. The broth is added slowly and cooked on low

heat. It is recommended to serve this rice by turning it upside
down after resting.
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Malzemeler

2 su bardagdi dévme

1 tavuk gogsi

2 su bardadi tavuk suyu

1 cay bardagdi zeytinyadi
Tuz, karabiber, kirmizi biber

Ingredients

2 cups cracked wheat

1 chicken breast

2 cups chicken stock

1 tea cup olive oil

Salt, black pepper, paprika

Hazirlanisi

Tavuk haslanarak etlerinden ayrilir, tavuk suyu ayri bir kaba alinir.
Yikanmis dévme, sivi yag ile kavrulur; tuz, karabiber ve kirmizi bi-
ber eklenir. Ardindan, Gzerine tavuk etleri serilir. Tavuk suyu ilave
edilir, kisik ateste pisirilir. Pilavin bir sre (yaklasik 10 dk) dinlendi-
rilerek servis edilmesi dnerilir.

Preparation

The chicken is boiled and separated from its meat, the chicken
broth is taken into a separate container. Split wheat is fried with
oil; Add salt, pepper and red pepper. Then, chicken meat is laid on
it. Add chicken broth and cook on low heat. It is recommended to
serve the pilaf by resting for a while (approximately 10 minutes).
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Domatesli Pirin¢ Pilava

Malzemeler

1 su bardadi pirin¢

1,5 su bardagi et suyu

3 domates (rendelenmis)
1 yesil biber (ince dogran-
mis)

Ingredients

1 cup rice

1.5 cups broth

3 tomatoes (grated)

1 green pepper (finely chop-
ped)

2 onions (chopped small)

2 spoonful butter

Salt, black pepper, paprika

Hazirlanisi

Tereyadi eritilir ve sogan kavrulur. Soganlar pembelesince doma-
tes ve yesil biber eklenerek kavurmaya devam edilir. Tuz, karabi-
ber ve kirmizi biber eklenir, kisik ateste karistirilir. Ardindan, pirin¢
eklenerek kavrulur. Et suyu ilave edilir ve suyunu cekinceye kadar
kisik ateste pisirilir. Pilavin bir stire (yaklasik 10 dk) dinlendirilerek
servis edilmesi dnerilir.

Preparation

Butter is heated and onions are fried. When the onions turn pink,
tomatoes and green peppers are added and frying is continued.
Add salt, black pepper and red pepper, mix over low heat. Then,

rice is added and roasted. Add the broth and cook on low heat
until the water is absorbed. It is recommended to serve the pilaf by
resting for a while (approximately 10 minutes).
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Malzemeler

2 su bardagi su
1 bardak ince bulgur

2 sogdan (ince dogranmis)
1/2 su bardagi zeytinyagdi

1 yemek kasigi tuz

1 yemek kasigi kirmizi biber
1 yemek kasigi karabiber

Ingredients

2 cups water

1 cup fine bulgur

2 onions (finely chopped)
1/2 cup olive oil

] tablespoon salt

1 tablespoon paprika

] tablespoon black pepper

Hazirlanisi

Soganlar yagda kavrulur. Kavrulduktan sonra salca ve tuz ekle-
nerek karistirilir. Su ilave edilerek bir tasim kaynatilir. Kaynayan
karisima 1 bardak ince bulgur ilave edilir. Suyunu cekmesi bekle-
nir (pilavdan biraz suluyken ocaktan alinmalidir. Simit asi, tavada
Isitilmis zeytinyadi ve kirmizi biber Uzerine dékulerek servis edil-
mektedir.

Preparation

Onions are fried in oil. After frying, tomato paste and salt are add-
ed and mixed. Water is added and brought to a boil. 1 glass of fine
bulgur is added to the boiling mixture. It is expected to absorb its
water, it should be taken from the stove when it is a little watery
from the rice. Simit as1 is served by pouring it over heated olive oil
and red pepper in a pan.
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Kapama Pilavi
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Malzemeler

1 adet kdy tavugu

4 cay bardadi pilavlik piring
1 bas orta boy kuru
1 adet sogan

Ingredients

1 village chicken

4 tea glasses of rice,

1 medium-sized onion

] tables poon of pepper and
tomato paste mixed,

1 medium-sized tomato

Y5 teaspoon black pepper
Y5 teaspoon cumin

] teaspoon salt

1 tablespoon of mint

] tea glass of sunflower oil

Hazirlanisi

Kdy tavugu glzelce yikanir tencereye alinir Gzerine gececek kadar su ila-
ve edilir. icine bir adet sodan sarimsak ile kaynamaya birakilir. Pirin¢ yikanir,
Sogan kicik kiactuk dogranir tencereye Aycicek yagdi konur.lizerine sodanlar
ilave edilir. Kavrulur sonrasinda biber ve domates salcasi ilave edilir.domates
rendelenerek tuz eklenir pirin¢ ilave edilip kavrulma islemi bitince ocaktan
indirilir. Kavrulan pirin¢ bir tepsiye alinir Gzerine baharatlar ilave edilip karis-
tinhr. Kaynamis olan tavuk eti de didiklenerek kictk parcalara ayrilir. Tepsinin
Gzerine yayilir. Tepsiye 8-10 cay bardadi tavuk suyu eklenir, tavuk etleri su
ylzeyine cikar. Bu arada hazirlanmis olan toprak firina atilir. énce firindaki
kdzin Gzerine sac ayadi konulur ve tepside Gzerine konur. Firinin kapagi ka-
patilir ve 30-40 dakika pismeye birakilir, arada kontrol edilerek suyunu cekip
cekmedigi kontrol edilir, suyunu da ¢ekmis ve Uzeri kizarmissa firinindan ¢i-
karilip kisa bir stire demlemeye birakildiktan sonra servis edilir.

Preparation

Wash the village chicken well, put it in a pot and add enough water to cover it.
Add an onion and garlic and let it boil. Wash the rice, chop the onion into small
pieces and put sunflower oil in the pot. Onions are added to it. After roasting,
pepper and tomato paste are added. Tomatoes are grated, salt is added, rice
is added and when the roasting process is completed, it is removed from the
stove. Roasted rice is placed on a tray, spices are added and mixed. Boiled
chicken meat is also shredded. Spread on the tray. 8-10 tea glasses of chick-
en broth are added to the tray, the chicken meat floats to the surface of the
water. Meanwhile, the prepared soil is thrown into the oven. First, a trivet is
placed on the embers in the oven and a tray is placed on it. Close the oven
door and leave it to cook for 30-40 minutes. Check in between to see if the
water has absorbed. If it has absorbed the water and is browned, it is taken
out of the oven and left to steep for a short time before serving.
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Kuskus Pilavi

A
Malzemeler | “I T

2 su bardadi kuskus

1 cay bardadi aycicedi yadi
1 tath kasigi tuz

5 su bardadi su

Kuskus’un malzemeleri;
3-4 kg ince bulgur (¢cig koftelik
bulgur)

20 litre sut

50 kg un

100 adet kdy yumurtasi

1 cay bardagdi tuz

Ingredients

2 CUpS couscous

Hazirlanisi
Kuskus Pilavi’nin Hazilanmasi;

Aycicek yagdi ve kuskus ayni anda kavrulur (bazen ya-
risi kavrulur, diger yarisi beklemeye birakilir, pembe-
lesince diger varisi ilave edilir). Uzerine tercihen kay-
namis 5 bardak su ve 1 tatli kasigr tuz eklenir. Suyu
cekene kadar orta ateste pisirilir, 10-15 dakika dinlen-
dirilip servis edilir.

Kuskus’un yapilist;

Krom ledene ince bulgur(cig koéfterlik bulgur) ile un
ve sUt birlikte karistirilir. 2 litre sit ve 10-15 yumurta
karistirilir elle strekli karistirilir, tel elek(kafes elek) ile
karistirdikca eleme yaplilir ve istenen boy klctk yu-
varlak boncuk boy elde edilir. 5-6 saat boyunca 5-6
kisi ile birlikte araliksiz yapmaya devam edilir. Daha
sonra goélgede 2-3 saat kurutulur, sertlesince kurut-
ma islemi biter. Daha sonra odun atesinde 20 litre su
buharlastirilir ve sofra bezi icine alinan kurutulmus
kuskus buhar ile piser(én Pisirme).

Sararmayla birlikte islem sonlandirilir. Daha sonra
3-4gi0n golgede kurutulur. Bez torbalarda saklanir ve
en fazla 1 yil icerisinde tUketilmesi onerilir.

Preparation
Preparation of Couscous Pilaf

Sunflower oil and couscous are roasted at the same
time (sometimes half of it is roasted, the other half
is left to wait, and when it turns pink, the other half
is added). Add 5 glasses of water, preferably boiled,
and 1 teaspoon of salt. Cook over medium heat until
the water evaporates, let it rest for 10-15 minutes and
serve.

Preparation of Couscous

Fine bulgur (raw bulgur for meatballs), flour and milk
are mixed together in a chrome basin. 2 liters of milk
and 10-15 eggs are mixed, constantly mixed by hand,
sifted as you mix with a wire sieve (cage sieve), and
the desired size of small round beads is obtained. It
continues to be done continuously for 5-6 hours with
5-6 people. Then it is dried in the shade for 2-3 hours
and the drying process ends when it hardens. Then,
20 liters of water are evaporated over the wood fire
and the dried kuku placed in a table cloth is cooked
with steam (pre-cooking). The process is completed
with the yellowing. Then it is dried in the shade for 3-4
days. It is stored in cloth bags and is recommended to
be consumed within 1 year at most.



“Adana, mutfak kaltura,

ylzyillarin deneyimlerinden
stiztlerek bicimlenmis kusaktan
kusaga aktarilan bir degerdir.
Adana mutfak kaltarindn
sekillenmesinde, Adana’nin tarihi
ve kulttrel mirasinin 6nemli bir rolU
vardir. “

“Adana’s culinary culture, shaped by
experiences passed down through
generations, is a value transferred

from generation to generation.

Adana’s historical and cultural
heritage plays a significant role
in shaping its culinary culture.
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Malzemeler

2 Su Bardagi D6gme

1 Su bardagi Kuru Patlican
% Su bardagi Kuru Domates

5 Su bardagi Kuru Biber

100 gr tereyag
1 cay kasigi karabiber

Ingredients

2 Cups of tattoo

1 cup dried eggplant

Y% cup dried tomatoes

Y% cup dried pepper

100 gr butter

] teaspoon black pepper
T onion

3 or 4 cloves of garlic

Y oil

1 liter hot water

m v

Kuru Patlican, Domates ve Biberli Dogme Pilavi

Hazirlanisi

1 saat dncesinden kuru malzemeler islatilir, daha sonra kip kip
dogranir. Sogan klp kip dogranir. Sivi yagda sodan ve sarimsak
pembelesinceye kadar kavrulur. Daha sonra kuru malzemeler ilave
edilir ve 1-2 dakika daha kavrulur sonra dégme de eklenerek kisa
slire kavrulduktan sonra suyunu, tuzunu, karabiberini ilave edip
suyu cekene kadar

pisirilirTereyadi Gzerine bir miktar tuz atilarak tavada eritilir. lyice
kabardiktan sonra pilavin tzerine gezdirilir. En az yarim saat din-
lendirdikten sonra servis edilir.

Preparation

Dry ingredients are soaked 1 hour in advance, then chopped into
cubes. Onion is chopped into cubes. Fry the onion and garlic in
oil until they turn pink. Then add the dry ingredients and fry for
another 1-2 minutes. Then add the ground meat and fry for a short
time, then add the water, salt and black pepper and cook until the
water is absorbed. On the other hand, we melt our butter in a pan
with some salt on it, after it swells well, we pour it over the rice. We
serve it after letting it rest for at least half an hour.
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Kozan Kilikya
Manastiri

Diinyada ilk yapilan
kiliselerden biridir.
Tarih boyunca Kilikya
Katolikoshigu, Katolik™~
rahiplerin‘ruhani =
merkezi oldu.

Kozan Cilician
Monastery
.is one ofithe first
churches:Duilt
1N the wezld.
Throughaout history,
the Catholicosate of
Gilicia has been the
Lispiritualscenter of
#MEatholic priests:

Kozan Kalesi

Tarihe taniklik eden, binlerce
yil insanligin gelisimin
izleyen ve halen ayakta olan
onemli bir yapidir. Tarihte
Asurlulardan bu yana bélgede
hiuktim strentim devletlerin
cukurovanin kontrol
«edilmesi icin en 6nemli:iissii-
c-larak kullamlmlg,tnf WU 18
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Koza,n‘Gastle e

is ary 1mportant sxruetu'.te
i thet has witiiessed, hrg‘tory
folgwed the c‘:levelopment
- of hum:amty for thousands
=ofyears and is stillsstanding
Throughouthistory, it =
~has bée,éf}& misedias the -
mostimportant base for &
controlling Cukurova by all:
the states that have ruled
in,theregion since the
AssyriansThroughout histeny;
the Catholicosate of Cilicia
has been the spiritual.center
of Catholic priests.
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Ulu Camii
Seyhan

Selcuklu, Memlikli ve Osmanl
Doénemi'ne ait mimari karakterleri
uzerinde toplayan eserin; 1513 yilinda
Ramazanoglu Halil Bey tarafindan
ingasina baglandigi, 1541 yilinda

Halil Bey'in oglu Piri Mehmet Paga
tarafindan bitirilerek ibadete acildig:
bilinmektedir.

Grand Mosque
Seyhan

The work focuses on the architectural
characters of the Seljuk, Mamluk

and Ottoman periods; It is known
that its construction started in 1513
by Ramazanoglu Halil Bey, and was
completed by Halil Bey's son Piri
Mehmet Pasha in 1541 and opened for
worship.
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Bulgurlu
Kofteler

Ball

Bulgur .



Bulgurlu Koéfteler Bulgur Ball
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Malzemeler

1/2 kg kirmizi mercimek
2 su bardagdi ince bulgur
4 su bardadi su

1 cay bardagdi zeytinyadi
2 sogan (ince dogranmis)
1 demet maydanoz (ince

dogranmis)
1 tath kasigi biber salcasi

Ingredients

1/2 kg red lentils

2 cups fine bulgur

4 cups water

] tea cup olive oil

2 onions (finely chopped)
1 bunch parsley (finely chop-
ped)

] teaspoon pepper paste

] teaspoon red pepper

] teaspoon cumin

Salt

Mercimekli Kofte

Hazirlanisi

Mercimek iyice yikanir; 4 su bardadi su ile pisirilir. Kivami koyula-
sinca tuz ve kimyon ilave edilir ve ocaktan alinir. Bulgur eklene-
rek tencerenin kapagi kapatilir. 20 dk dinlendirilir. Diger tarafta,
soganlar zeytinyadinda pembelesinceye kadar kavrulur, salca ve
kirmizi biber ilave edilir. Ardindan, mercimekli bulgur bir tepsiye
bosaltilir. Ortasi acilir, hazirlanan sodanl sos eklenir.Kofte karisimi
10 dk yogrulur (yapismamasi icin elleri soguk suya batirmak puf
noktasidir). Ceviz blyUkliginde parcalar alinir, avug icinde sikila-
rak sekil verilir ve servis tabagina dizilir. Uzerine maydanoz serpilir.
Acili ve eksili domates ile servis yapilmasi dnerilir.

Preparation

Lentils are thoroughly washed, Cooked with 4 glasses of water.
When the consistency thickens, salt and cumin are added and re-
moved from the stove. Bulgur is added and the lid of the pot is
closed. 20 min rest. On the other side, the onions are fried in olive oil
until they turn pink, tomato paste and red pepper are added. Then,
bulgur with lentils is poured into a tray. The middle is opened and
the prepared onion sauce is added. The meatball mixture is kneaded
for 10 minutes (the trick is to dip your hands in cold water to avoid
sticking). Walnut-sized pieces are taken, shaped by squeezing in the
palm and arranged on the serving plate. Sprinkle parsley on it. It is
recommended to serve with spicy and sour tomato salad.



Malzemeler

1/4 kg dévilmus et

1 su bardagdi ince bulgur
1sogan (ince dogranmis)
1 domates (rendelenmis)
1 su bardagdi su

1 tath kasig zeytinyagdi

1 demet maydanoz (ince
dogranmis)

Taze sarimsak, taze sogan

Ingredients

1/4 kg minced meat

1 cup fine bulgur

1 onion (finely chopped)

] tomato (grated)

1 glass water

1 teaspoon olive oil

1 bunch parsley (finely chop-
ped)

Fresh garlic, spring onions
5-6 sprigs green mint

1 teaspoon chili paste

Salt, pepper, cumin, cayenne
pepper

Adana Cuisine from Past to Present

Hazirlanisi

Bulgur, tuz, sogan ve domates harmanlanir. 10 dk dinlendirilir.
Avuc ici suya batirilarak yodrulur. Karabiber, kimyon, aci biber
ve biber salcasi ilave edilir. Yogrulmaya devam edilir. Ardindan et
eklenir, bulgur yumusayincaya kadar yogurmaya devam edilir. Bir
tath kasigr zeytinyadi, maydanoz, nane, sodan ve sarimsak ilave
edilir. Ceviz buyukluginde kofteler sikilir. Cig koftenin tere, turp
ve tahinli marul salatasi ile servis edilmesi 6nerilir. Coban salatasi
ile de servis edilebilir.

Preparation

Bulgur, salt, onion and tomato are blended. 10 min rest. It is knead-
ed by dipping the palms in water. Add black pepper, cumin, hot
pepper and pepper paste. Kneading continues. Then the meat is
added and kneading is continued until the bulgur becomes soft.
Add a teaspoon of olive oil, parsley, mint, onion and garlic. Wal-
nut-sized meatballs are squeezed. Cig kbfte is recommended to
serve raw meatballs with cress, radish and lettuce salad with tahini.
It can also be served with coban salad.

Bulgurlu Koéfteler Bulgur Ball



Bulgurlu Koéfteler Bulgur Ball

Gec¢misten Gunimiize Adana Mutfagi

140

Malzemeler

1 su bardagi tahin

1 su bardagdi ince bulgur

1 su bardagdi su

2 yemek kasigi biber salcasi
2 sogan

2 domates (rendelenmis)

1/2 cay bardagi zeytinyagdi

1 su bardagi ince kiyilmis yesillik
(yesil sogan,

Tuz, kimyon, aci pul biber
Salata malzemesi:

5-6 taze sogan (ince kiyilmis)
1 domates

* 1 limon suyu
~ l.demet maydanoz,

1 yemek kasigi zeytinyadi

& Tuz, nar eskisi, acl pul biber,

maydanoz, nane, taze sarimsak)
Sos ' malzemesi:

T'cay bardagdi tahin,

1 limon:suyu

Sarimsak

Tuz

Ingredients

1 cup tahini

1 cup fine bulgur

1 cup water

2 tablespoons pepper paste
2 onions

2 tomatoes (grated)

1/2 tea cup olive oil

1 cup finely chopped greens
(fresh onions,

parsley, mint, fresh garlic)
Salt, cumin, chili powder
Salad material:

5-6 fresh onions

1 tomato

1 lemon juice

1 tablespoon olive oil

A bunch of parsley

Salt, pomegranate aged, chili
powder

Sauce material:

] tea cup tahini

1lemon juice

Garlic

Salt

Hazirlanisi

Bulgur, domates, sogan tahin ve yag eklenerek yogrulur. Tuz, kim-
yon, aci pul biber ve salca ilave edilir. Eller islatilarak yogurmaya
devam edilir. Yesillikler ilave edilir ve tekrar yogrulur, bulgurlar yu-
musayinca elle sikilarak sekil verilir.

Salata icin; ince kiyilmis sodan, domates, taze sodan, maydanoz,
nar eskisi, aci pul biber, zeytinyagdi ve tuz karistirilir. Kofteler servis
tabadina alinir, Gzerine tahinli sos dokaldr.

Tahinli ¢ig kéfte hazirlanan salata ile servis edilmektedir.

Preparation

Bulgur is kneaded with tomatoes and onions and by adding tahini.
Add salt, cumin, hot pepper and pepper paste. Hands are wetted
and kneading is continued. Greens are added and kneaded again.
When the bulgur becomes soft, it is shaped by hand squeezing.
For the salad; Mix finely chopped onion, tomato, spring onion,
parsley, old pomegranate, hot pepper flakes, olive oil and salt. Bul-
gur balls are placed on a serving plate and tahini sauce is poured
over them.

Raw meatballs with tahini are served with a prepared salad.
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Patatesli Cig Kofte

Malzemeler

1 kg patates (haslanmis)

2 su bardadi ince bulgur

2 sodan (ince dogranmis)

1 yemek kasigi biber salcasi

1 demet maydanoz ve nane
ince kiyilmi

Ingredients

1 kg potatoes (boiled)

2 cups fine bulgur

2 onions (finely chopped)

] tablespoon pepper paste

1 bunch parsley and mint (finely
chopped)

] tea cup olive oil

] teaspoon paprika, cumin, salt

Hazirlanisi

Haslanmis patates ezilir. Bulgur, tuz, kimyon ve kirmizi biber ek-
lenerek yogrulur. Diger tarafta, sodan, zeytinyadi ve kirmizi biber
salcayla kavrulur. Koftelerin Gzerine dokalur, kanistirilir ve sogu-
mas! beklenir. Nane ve maydanoz ilave edilir ve tekrar yogrulur.
Cig kofte gibi sekil verilir. Patatesli kdfte yesil salata ile servis edil-
mektedir.

Preparation

Boiled potatoes are mashed. Bulgur is kneaded by adding salt,
cumin and red pepper. On the other hand, onions, olive oil and red
peppers are fried with tomato paste. Pour over the meatballs, mix
and wait for it to cool. Add mint and parsley and knead again. It is
shaped like a raw meatball. Potato meatballs are served with green
salad.
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Yumurtali Cig Kofte

Malzemeler

2 su bardagi ince bulgur
1sodan (ince dogranmis)

3 domates (rendelenmis)
1 demet maydanoz (ince dog-
ranmis)

Ingredients

2 cups fine bulgur

1 onion (finely chopped)

3 tomatoes (grated)

1 bunch parsley (finely chopped)
4 eggs (scrambled)

1 tablespoon pepper paste

Salt, black pepper, paprika,
cumin

Hazirlanisi

Bulgur Gzerine tuz, sogan ve domates eklenerek islatilir. Biber sal-
casl, karabiber, kirmizi biber ve kimyon ilave edilir. Eller islatilarak
tim karisim yogdrulur. Ardindan yumurta ve maydanoz eklenir. 5
dk daha yogrulur. Ceviz buyutkligtnde sikihr.

Yumurtall kofte yesil salata ile servis edilmektedir.
istege baglh olarak kavrulmus sogan da tercih edilebilir.

Preparation

Salt, onion and tomato are added to the bulgur and soaked. Add
pepper paste, black pepper, red pepper and cumin. Wet hands and
knead the entire mixture. Then eggs and parsley are added. Knead
for another 5 minutes. It is squeezed to the size of a walnut.

Meatballs with egg are served with green salad.
Optionally, roasted onions can also be preferred.
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Fellah Koftesi

Malzemeler

Kofte malzemesi:

1 su bardagdi bulgur (ince
bulgur)

1,5 su bardagi un

1/2 su bardagdi su

1 yumurta

Tuz

Sos malzemesi:

Ingredients

1 cup fine bulgur

1,5 cups flour

1/2 cup water

Tegg

Salt

Sauce material:

3 tomatoes (grated)

8 cloves garlic (crushed)

] tea cup olive oil

] tablespoon pepper paste
Chili powder, cumin, black
pepper, salt

Hazirlanisi

Bulgur, 10 dk suda bekletilir, stizaltr. Tuz ve yumurta ile yogrulur,
un ilave edilir. Eller islatilarak 10 dk daha yogrulur. Findik biytk-
[GgUnde parcalar koparilir, avuc icinde yuvarlanir ve ortasina par-
mak bastirilir. Kaynar su dolu olan bir tencereye 1 tatl kasigr tuz
eklenerek kofteler eklenir ve haslanir. Kdfteler pisince sudan alinir.
Bir tencerede zeytinyadi isitilir. Domates ve sarimsak eklenerek
kavrulur, salcasi ezilir. Ardindan, kirmizi biber, kimyon, karabiber
ve tuz ilave edilerek sos hazirlanir. Hazirlanan sosun icine kofteler
eklenir; 2-3 dk pisirilir. Sarimsakl kéfte dogranmis maydanoz ve
limonla servis edilmektedir.

Preparation

Bulgur is kept in water for 10 minutes, filtered. It is kneaded with
salt and egg, flour is added. Wet hands and knead for 10 more
minutes. Nut-sized pieces are cut off, rolled in the palm of the hand
and finger pressed in the middle. Add 1 teaspoon of salt to a pot
filled with boiling water, add the meatballs and boil them. When
the meatballs are cooked, take them out of the water. Olive oil is
heated in a saucepan. Tomatoes and garlic are added and roasted,
the paste is crushed. Then the sauce is prepared by adding red
pepper, cumin, black pepper and salt. Meatballs are added to the
prepared sauce, Cook for 2-3 minutes. Garlic meatballs are served
with chopped parsley and lemon.
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Malzemeler

Kofte malzemesi:

2 su bardagdi ince esmer
bulgur

1 su bardagdi irmik

1su bardadi un

1 yemek kasigi biber salcasi
Kimyon, tuz

Ingredients

2 cups fine brown bulgur
1 cup semolina

1 cup flour

] tablespoon pepper paste
Cumin, salt

Sauce material:

1 cup yogurt

3 cloves crushed garlic

] tea cup olive oil

] tablespoon chili powder
] teaspoon mint, salt

Sarimsalkli Fistik Kofte

Hazirlanisi

Bulgur ve irmik 3 su bardadi su ile islatilir. Salca, kimyon ve tuz
konulur. Bekletilen bulgura un eklenerek yogurulur (yogurma isle-
minde eller i1slatilir). Kéftelerden klicUk bir parca alinir ve orta par-
madgi ile avuc icine dogru sikistirilip fistik sekli verilir. Daha sonra
tencereye su konulur ve tuz atilir. Kaynadiktan sonra kodfteler su-
yun icerisine atilir ve haslanir. Haslama isleminden sonra kdftelerin
suyu stzullr ve tabaga alinir. Uzerine sarimsakli yodurt ve nane
eklenerek servis edilir. 1 cay bardagdi sivi yag kizdirihp pul biber
eklenerek koftelerin Gzerine eklenebilir.

Preparation

Bulgur and semolina are soaked with 3 glasses of water. Add to-
mato paste, cumin and salt. Flour is added to the kept bulgur and
kneaded (hands are wetted during the kneading process). A small
piece is taken from the meatballs and squeezed into the palm of
the hand with the middle finger, giving the shape of a peanut. Then
water is poured into the pot and salt is added. After boiling, the
meatballs are thrown into the water and boiled. After the boiling
process, the water of the meatballs is filtered and taken to the
plate. It is served with garlic yoghurt and mint. 1 tea glass of oil
can be heated and add to the bulgur balls by adding chili peppers.
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Cig Kofte Kizartmasi

Malzemeler

100 g dévilmus et

1 su bardagdi koftelik bulgur
1sogan (ince dogranmis)

1 domates (rendelenmis)
1su bardadi su

1 demet maydanoz ve nane

Ingredients

100 g minced meat

1 cup bulgur wheat

1 onion (finely chopped)
] tomato (grated)

1 cup water

1 bunch parsley and mint
(finely chopped)

1 teaspoon pepper paste
Salt, black pepper, cumin

Hazirlanisi

Bulgur, sogan ve domates ile islatilir. Tuz, karabiber, kimyon ve
biber salcasi ile yogrulur. Nane, maydanoz ve et ilave edilir, yog-
rulmaya devam edilir. Avuc icinde yassi kofteler hazirlanarak sivi
yagda kizartilir.

Preparation

Bulgur is is kneaded with onions, tomatoes salt, pepper, cumin and
pepper paste. Mint, parsley and meat are added and kneading is
continued. Flat meatballs are prepared in the palm of the hand and
fried in oil.
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Sar Kirik Kilise
Tufanbeyli

Sar Antik Kenti, Tufanbeyli ilgesinin
kuzeyindedir. "Kilikya Komanasy’
diye anilan bu yer, Hititlerin dini

merkezlerinin biridir. Kentte, Hitit,
Roma ve Bizans dénemi eserleri yer
almaktadir.

Sar Antik Kentinden ginumuze
ulagan en énemli yapisi, Kirtk
Kilisedir Kilisenin M.S. 30011 yillarda
ingaa edildigi tahmin edilmektedir.
Arkeolojik kazilarda yapinin bati
bolumunde bulunan kitabeden,
kilisenin iginde Romali Senator
Hermodorus'a ait mezar oldugu
anlagilmigtir.

1968 yilinda yapilan kazida, kilisenin
igerisindeki mezar bulunmustur.

Shar Kirik Church
Tufanbeyli

Shar Ancient City is in the north

of Tufanbeyli district. This place,
called "Cilician Komana’, is one of the
religious centers of the Hittites. There
are works from the Hittite, Roman and
Byzantine periods in the city.

The most important structure that has
survived from the Ancient City of Shar
is the Broken Church. The church's
AD. It is estimated that it was built

in the 300s. During archaeological
excavations, it was understood from
the inscription found in the western
part of the building that there was a
tomb belonging to Roman Senator
Hermodorus inside the church.

During the excavation in 1968, the
grave inside the church was found.
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Malzemeler

1/2 kg kuzu el kiymasi
150 g kuyruk yag
1 tath kasigi biber salca5|

Ingredients

1/2 kg fatty hand minced
lamb

150 g tail fat (finely chopped
by hand)

] teaspoon pepper paste

2 capri pepper

(finely chopped)

Salt, paprika

Hazirlanisi

Kiyma, biber salcasi, tuz, kirmizi biber ve maydanoz iyice yogrulur.
Yogurulan kiymal karisim 2 saat buzdolabinda dinlendirilir. Avuc
ici 1slatilarak top seklinde kiymalar alinir ve sisin Uzerine yayarak
sislenir. Sisler mangal tzerine konulur ve kémir atesinde 2 yUzi
pisecek sekilde sik sik cevirilerek pisirilir. Piserken kiymanin birak-
tig1 yaglar ekmege alinir. Adana kebap sumakli sogan salatasi ile
servis edilmektedir.

Preparation

Mince, tail fat, pepper paste, salt, paprika and capri pepper are
kneaded well. The kneaded minced meat mixture is rested in the
refrigerator for 2 hours. Wet the palm of the hand and take the
minced meat in the form of a ball and skewer it by spreading it on
the skewer. The skewers are placed on the barbecue and cooked
on coal fire, turning them frequently so that both sides are cooked.
The fat left by the minced meat while cooking is added to the
bread. Adana kebab is served with sumac onion salad.
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Kazbasi1 Kebaba

Malzemeler

200 g kazbas! kuzu eti (4

cm)
Tuz, kirmizi biber

Ingredients

200 g pease lamb breastket
(4 cm)
Salt, paprika

Hazirlanisi

Et, tuz ve kirmizi biber karistirilr, dinlendirilir. Ardindan kazbasi
buyUkligindeki etler sise dizilir. Etler sislerin Gzerinde dévilir.
Mangala kdmdurler eklenir ve yakilir. Hazirlanan ates Uzerine sisler
konur ve etler kbmur atesinde pisirilir, fazla yag ekmegin arasina
sikilir. Kazbasi kebap salata ile servis edilir.

Preparation

Mix the meat, salt and red pepper and let it rest. Then, goose head
sized meat is placed in bottles. Meat is pounded on skewers. Coals
are added to the barbecue and burned. Skewers are placed on the
prepared fire and the meat is cooked over coal fire, the excess oil is
squeezed between the bread. Kazbas! kebab is served with salad.
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Kozan Usulu Ciger Kebabi

Malzemeler

100 g keci cigeri (kusbasi

dogranmis)
50 g kuyruk yagdi (kusbasi
dogranmi

Ingredients

100 g goat liver (diced)
50 g lard (diced)
Sauce material:

2 tablespoons olive oil
Salt, paprika, cumin

Hazirlanisi

Sosu icin; zeytinyadi, tuz ve kirmizi biber karistirilir. Hazirlanan sos
ciger ve kuyruk yagdi ile karistirilir, dinlendirilir, sise dizilir. Sisler kd-
mUr atesinde pisirilir. Uzerine kimyon serpilir. Ciger kebap sumakli
sogan salatasi ile servis edilmektedir.

Preparation

For the sauce; Mix olive oil, salt and red pepper. The prepared
sauce is mixed with liver and tail fat, rested, and the bottle is lined
up. The skewers are cooked on coal fire. Sprinkle cumin on it. Ciger
kebab is served with sumac onion salad.

“Paleolitik cada ait magara bulgularinda, bitki ve kemik kalin-
tilari bulunmus, toplanan bitkilerin ve avlanan hayvanlara ait
etlerin kurutulup saklandigi gézlenmistir [6]”

“In cave findings from the Paleolithic Age, plant and bone re-
mains were found, and it was observed that collected plants
and meat from hunted animals were dried and stored [6]”
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Sarimsakli Tavuk'Izgara

Malzemeler

2 tavuk gogsi
6 dis sarimsak (ezilmis)
Sos malzemesi:

Ingredients

2 chicken breasts

6 cloves garlic (crushed)
Sauce material:

2 tablespoons olive oil
Salt, paprika

Hazirlanisi

Bir kabin icerisinde sarimsak, tuz, kirmizi biber ve zeytinyadi ile bir
sos elde edilir. Etler, hazirlanan sosa iyice batirilir ve dinlendirilir.
Etleri pisirmek icin mangala kdmdurler ilave edilir ve ates yakilir.
Hazirlanan ates Uzerine tavuklar konur ve kdmur atesinde pisiri-
lir. Sarimsakl tavuk 1zgara pilav veya patates kizartmasi ile servis
edilmektedir.

Preparation

In a bowl, a sauce is made with garlic, salt, red pepper and olive
oil. The meats are thoroughly dipped in the prepared sauce and
rested. To cook the meat, coals are added to the barbecue and a
fire is lit. Chickens are placed on the prepared fire and cooked on
coal fire. Sarimsakli tavuk 1zgara is served with grilled rice or french
fries.
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Malzemeler

1/2 kg kuzu cigeri (kusbasi
dogranmis)

2 sogan (ince dogranmis)
1 domates (rendelenmis)

Ingredients

1/2 kg lamb liver (diced)

2 onions (finely chopped)

1 tomato (grated)

1 green pepper (finely chopped)
1/2 tea cup olive oil

Salt, black pepper, paprika

Hazirlanisi

Kusbasi blytkliginde dogranmis cigerler tavanin icerisine ekle-
nir ve suyunu cekinceye kadar pisirilir. Pismek Gzere ocagda alinan
cigerlere Zeytinyagi ve sogan ilave edilir ve karistirilir. Ardindan
domates ve yesil biber eklenerek pisirmeye devam edilir. Tuz, ka-
rabiber, kirmizi biber eklenerek karistirilir ve servis edilir. Ciger, is-
tege bagdli olarak kuyruk yagi ile de kavrulabilir.

Preparation

Chopped livers in the size of cubes are added to the pan and
cooked until the water is absorbed. Olive oil and onion are added
to the livers taken to the stove to be cooked and mixed. Then, to-
matoes and green peppers are added and cooking continues. Add
salt, black pepper, red pepper, mix and serve. Ciger can also be
roasted with tail fat, optionally.
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Malzemeler

1-2 yasinda tim bir kuzu/

keci
1 yemek kasigi sira otu
kurusu

Ingredients

A whole 1-2 year old lamb/
goat

Rock salt

1 tablespoon of black pepper
and paprika

Kebabi1

== A

Hazirlanisi

Eskiya kebabi, Anadolu’nun farkli yérelerinde yapiimaktadir. Ada-
na’nin kuzey daglik kirsalinda yorede yetisen hayvanlarla yapilan
kebab, ziyafet yemedi olarak hazirlanmaktadir. 50 cm derinlikte
bir cukur acilir. icerisine mese odunu ile ates yakilir. Odunun kiil-
lenmesi ve kdz olunmasi icin beklenir. Yazulmas ve i¢ organlari
alinmis kuzu/keci ici disi tuzlanir.

Daha sonra etin Uzerine; karabiber, pul biber serpilir. Sonrasinda
et, silindir bicimindeki demir cubuga takilir ve odun atesinde ce-
virilerek pisirilir.

Preparation

Eskiya kebab is made in different parts of Anatolia. Kebab, made
with locally grown animals in the northern mountainous country-
side of Adana, is prepared as a banquet meal. A pit 50 cm deep is
dug. A fire is lit with oak wood inside. It is waited for the wood to
become ashes and embers. The lamb/goat that has been skinned
and its internal organs removed is salted inside and out. Then on
the meat; black pepper, sprinkled with paprika.

Afterwards, the meat is stuck in a cylindrical iron rod and cooked
by turning over wood fire.



Adana Cuisine from Past to Present

Kozan Tas Kebabi

Malzemeler

400 gr yagdsiz siniri alinmis
kusbasi et
3 yemek kasigi aycicedi yagdi

Ingredients

400 g lean denervated
cubed meat 3 tablespoons
sunflower oil

] tablespoon tomato paste 1
teaspoon sweet powdered
pepper

] teaspoon of salt

“Tarihsel strecte atesi kontrol eden insan, atesi dncelikle hay-
vanlari korkutmak ve av stirmek icin kullanmistir. Sonralari ye-
mek pisirmede kullanilan ates, en ilkel pisirme teknigi olarak,
avlanan hayvanin derisiyle yanan atesin Uzerinde kizartiima-
sinda kullanilmistir [5]”

“In the historical process, man, who controlled fire, used fire
primarily to scare animals and drive prey. Fire, which was later
used in cooking, was used to fry the skin of the hunted animal
on a burning fire, as the most primitive cooking technique [5].”

Hazirlanisi

Kusbasi dogranmis et dinlendirildikten sonra bir tencerede hasla-
nir ve bu sirada cikan képtagunden arindirilarak stzalir. Bir tence-
re aycicek yagi ile birlikte haslanan kusbasi et konularak 5-10 daki-
ka etin rengi degisinceye kadar kavrulur sonrasinda toz tatl biber,
salca eklenir. 5-10 dakika daha kavrulur ardindan Gzerini kapata-
cak kadar su eklenip yaklasik 1 saat pismeye birakilir. Sonrasinda
dinlendirilip yaninda pirin¢ pilavi, kuru sodan, turp, sis biberi, yesil
biber vs ile servis edilir.

Preparation

After the diced meat is rested, it is boiled in a pot and the foam
that emerges is removed. It is purified and filtered. Boiled cubed
meat is placed in a pot with sunflower oil and roasted for 5-10 min-
utes until the color of the meat changes. Then, powdered sweet
pepper and tomato paste are added and roasted for another 5-10
minutes. Then, enough water is added to cover it and left to cook
for about T hour. Afterwards, it is rested and served with rice pilaf,
onion, radish, ornamental pepper, green pepper, etc.
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Malzemeler

1 Yasinda disi (Hakina) keci

etinden olur, sadece tuz
eklenir.

Ingredients

[t is made from I-year-old
female (Hakina) goat meat,
only salt is added.

Hazirlanisi

Keci kesilip 1 gtin dinlendirildikten sonra etlerin takilacagdi yaklasik
1,20 cm boyundaki tahta sapli blyUk sise takilacak sekilde kemi-
ginden ayrilarak doner kebaba benzer sekilde dizilir. Bu arada ete
sadece tuz eklenir, ddner kebabin aksine yatay olarak kdz haline
gelmis alandaki dlizenege yerlestirilir ve uzun sisin tahta sapindan
elle cevrilmek suretiyle dondurUlerek pisirilir. Etler kizardikca Cag
Kebaba 6zgl kiclk L seklindeki sisler pismis etlere gecirilerek do-
ner kebap kesiyor gibi bicakla kesilir ve hemen servis edilir.

(Halk arasinda eglence yemedi olarak da adlandirilir.)

Preparation

After the goat is slaughtered and rested for 1 day, the meat is
separated from the bone and placed on a large skewer with a
wooden handle, approximately 1.20 cm long, where the meat
will be placed, and arranged in a similar way to a déner kebab.
Meanwhile, only salt is added to the meat, unlike déner kebab, it is
placed horizontally in the embers area and cooked by turning it by
hand on the wooden handle of a long skewer. As the meat is fried,
small L-shaped skewers unique to Cag Kebaba are inserted into
the cooked meat, cut with a knife as if cutting a déner kebab, and
served immediately.

(It is also popularly called entertainment food.)



Malzemeler

¥ kg az yagh koyun kiymasi

3 sogan
6-7 yesil biber
5-6 domates

Ingredients

¥ kg low-fat lamb mince
3 onions

6-7 green peppers

5-6 tomatoes

8-10 cloves of garlic

1 tablespoon chili pepper
Black pepper

Salt

Adana Cuisine from Past to Present

Hazirlanisi

1 adet sogan, 2-3 adet biber ve domates, 1-2 dis sarimsak ince-
cik kiyilir. Diger malzemelerle karistirilarak yogurulur. Orta boy bir
tepsiye veya toprak glivece yayilir, Gzeri eliniz ile dizeltilir. Kalan
sogan, domates ve biberler orta boy dogranip harcin Uizerine ya-
yilir. Firin 200 (turba 180) derecede isitilir. Sicak firinin orta rafinda
suyunu cekip pembelesene kadar pisirilir. Sicak servis yapilir.

Preparation

Chop 1 onion, 2-3 green peppers and tomatoes and 1-2 cloves of
garlic thinly. Mix them with the other ingredients and knead them.
Put them and apply them on a medium size tray ar clay casserole
pot. Smooth them with your hand. Chop the remaining onions,
tomatoes and peppers in medium size and apply on the mixture.
Heat the oven at 200°C (peat 180° C). Cook the food in the middle
shelf of the oven until it boils down and gets brown. Serve hat.

157

Kebaplar Kebaps



Gec¢misten Gunimiize Adana Mutfagi

Yumurtalik iskelesi ve
Kalesi - Yumurtalik

Yumurtalik lgesi, MO. 4. yuzyilda
Buyuk Iskenderin Pers Imparatorlugu
ile yaptig1 savaglarin sonunda
Makedonyalilar tarafindan kurulmus
bir liman kentidir. 7. ve 10. Yuzyillar
arasinda, Araplar ve Bizanshlar
arasinda olan savaglarda ¢ok tahrip
olan kent o dénemlerde ticaret
limani olarak kullanilmig ve karada
ve denizde olmak luzere iki adet kale
ingaa edilmigtir Bu liman kentini
1269 yilinda Markopolonun ziyareti
sirasinda kullandig: iskeleye de
Markopolo Iskelesi denilmigtir Kentin
tarih boyunca farkli medeniyetler
tarafindan saldirilara ugramasi
nedeniyle, kale oldukga tahrip
olmusgtur.

Yumurtalik Pier and
Castle - Yumurtalik

Yumurtalik District, BC. It is a port
city founded by the Macedonians at
the end of Alexander the Great’s wars
with the Persian Empire in the 4th
century. The city, which was heavily
damaged in the wars between the
Arabs and the Byzantines between
the 7th and 10th centuries, was used
as a trade port at that time and

two castles were built, one on land
and one at sea. The pier used by
Markopolo during his visit to this port
city in 1269 was called Markopolo
Pier. The castle was severely damaged
as the city was attacked by different
civilizations throughout history.
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Malzemeler

1 kg iri yaprakli ebeglimeci

ic malzemesi:

2 su bardagdi pirin¢ (yikanmis)
100 g kiyma,

2 domates (kiicik dogranmis)
6 dal maydanoz (ince kiyilmis)

Ingredients

1 kg large leaf mallow

For the filling:

2 cups rice (washed)

100 g minced meat,

2 tomatoes (chopped small)
6 sprigs parsley (finely chop-
ped)

4 cloves garlic (crushed)

1 teaspoon chili paste

Sauce material:

] teaspoon olive oil

Salt, pepper

1 lemon juice

Paprika

4 cloves garlic (crushed)

Etli Ebegumeci Sarmasi

Hazirlanisi

Pirin¢, kiyma, tuz, karabiber, domates, maydanoz, sarimsak, biber
salcasi ve zeytinyadi karistirilir. EbegUmecileri, tuzlu kaynar suya
batirilir ve ic eklenerek sarilir, pisirilir. Etli ebegliimeci sarmasi li-
monlu, sarimsakli ve kirmizi biberli bir sos ile servis edilmektedir.

Preparation

Mix rice, minced meat, salt, pepper, tomato, parsley, garlic, pep-
per paste and olive oil. Hibiscus is dipped in salted boiling water
and added inside, wrapped and cooked. Etli ebegliimeci sarmasi is
served with a lemon, garlic and red pepper sauce.
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Etli Yaprak Sarmasi

Malzemeler

1 kg yaprak
(sicak suya batiriimis)
ic malzemesi:

2 su bardadi piring (yikanmis)
00 a kivma

Ingredients

1 kg leaves (soaked in hot water)
For the filling:

2 cups rice (washed)

200 g minced meat

2 tomatoes (finely chopped)

4 cloves of garlic (finely chop-
ped)

1 teaspoon pepper paste

] tea cup olive oil

Salt, pepper

Hazirlanisi

Piring, kiyma, tuz, karabiber, domates, sarimsak, biber salcasi ve
zeytinyadi karistirilarak i¢ hazirlanir. Yapraklarin arasina i¢ konur,
sarilir, pisirilir. Etli yaprak sarmasi sarimsakli yogurt ile servis edil-
mektedir.

Preparation

The interior is prepared by mixing rice, minced meat, salt, pep-
per, tomatoes, garlic, pepper paste and olive oil. It is put inside
between the leaves, wrapped and cooked. Etli yaprak sarmasi is
served with garlic yoghurt.

“Pisirmenin en énemli faydalari; bitki hiicre duvarlarinin eri-
mesi, nisasta ve proteinin serbest kalmasi, sindirimin kolayla-
sip sdresinin kisalmasi ve bazi zehirli-aci besinlerin yenebilir
hale getirilmesidir [4]”

“The most important benefits of cooking are; Dissolution of
plant cell walls, release of starch and protein, easier digestion
and shortening of its duration, and some It means making poi-
sonous and bitter foods edible [4]”
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Etli Lahana Sarmasi

Malzemeler

1 lahana yapraklari (haslanmis)
1/4 kg kiyma

2 su bardadi piring (yikanmis)
2 domates (kictk dogranmis)

6 dis sarimsak (ince kiyilmis)
2 yesil biber (ince kiyiimis)
6 dal maydanoz (ince kiyilmis)

Ingredients

1 cabbage leaves (boiled)

1/4 kg minced meat

2 cups rice

2 tomatoes (chopped small)

6 cloves garlic (finely chopped)

2 green peppers (finely chopped)
6 sprigs parsley (finely chopped)
1 tablespoon pepper paste

] tea cup olive oil

Salt, black pepper

Hazirlanisi

Yikanmis pirin¢, kiyma, domates, yesil biber, sarimsak, biber sal-
casl, karabiber, tuz, maydanoz ve zeytinyadi karistirilarak i¢ hazir-
lanir. Lahana yapraklari, kaynar suya atilarak haslanir. Haslanmis
yapraklar, bir parmak uzunlugunda sarilacak sekilde kesilir. Ha-
zirlanan ic ile sarilan lahana yapraklari, tencereye dizilir. Uzerine
yeteri kadar sicak su konur ve pisirilir. Ocaktan alinarak dinlen-
meye birakilir. Etli lahana sarmasinin limon suyu eklenerek servis
edilmesi onerilir.

Preparation

It is prepared by mixing rice, minced meat, tomato, green pepper,
garlic, pepper paste, black pepper, salt, parsley and olive oil. Cab-
bage leaves are boiled. Boiled leaves are cut into a finger length
wrap and arranged in the pot. Put enough hot water on it and cook
it. It is taken from the stove and left to rest. It is recommended to
serve cabbage rolls with meat with the addition of lemon juice.
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Adana Usulua Biber Dolmasi

Malzemeler

1 kg dolmalik biber

1/2 kg kiyma

1/2 kg pirin¢ (yikanmis,
stzUlmas)

2 domates (kabuklari soyul-
mus, kiicik dogranmis)

2 yesil biber (ince dogran-
mis)

7-8 dis sarimsak (ince dog-
ranmis)

Ingredients

1 kg bell pepper

1/2 kg ground beef

1/2 kg rice (washed, drained)
2 tomatoes (peeled and
finely chopped)

2 green peppers (finely
chopped)

7-8 cloves garlic (finely
chopped)

5-6 sprigs parsley and fresh
mint

2 lemons juice

] teaspoon chili paste

] teaspoon olive oil

] teaspoon dried mint
Black pepper, salt

Hazirlanisi

Pirin¢, kiyma, domates, yesil biber, sarimsak, nane, salca, karabi-
ber, tuz, maydanoz, kuru nane ve zeytinyadi karistirilarak i¢c hazir-
lanir. Temizlenmis biberlerin icine doldurulur, birer parca domates
ile Uzeri kapatilir. Tencereye dizilir, 2 su bardagi su eklenir ve ki-
sik ateste pisirilir. Pismeye yakin limon suyu konularak 5 dk daha
pisirilir. Ocaktan alinarak dinlenmeye birakilir. Adana usull biber
dolmasi, ayni patlican ve domates ile de hazirlanabilir.

Preparation

It is prepared by mixing rice, minced meat, tomato, green pepper,
garlic, mint, tomato paste, black pepper, salt, parsley, dried mint
and olive oil. It is stuffed into cleaned peppers and covered with a
piece of tomato. It is placed in a saucepan, 2 glasses of water are
added and cooked on low heat. Add lemon juice close to cooking
and cook for 5 more minutes. It is taken from the stove and left to
rest. Adana-style stuffed peppers can also be prepared with the
same eggplant and tomato.
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Malzemeler

25 kuru patlican

25 kuru biber

ic malzemelesi:

1/2 kg piring

1 kg domates

200 g kusbasi dana eti

1 su bardagdi haslanmis nohut
1 yemek kasigi biber salcasi

Ingredients

25 dried eggplants

25 dried peppers

For the filling:

1/2 kg rice

1 kg tomatoes

200 g cubed beef

1 cup boiled chickpeas

] tablespoon pepper paste
1/2 tea cup olive oil

Salt, pepper

Juice half a lemon

Sauce material:

] tablespoon pepper paste
4-5 cloves crushed garlic

1 lemon juice

] tablespoon dried mint

NohutlurKuru Dolma

Hazirlanisi

Kuru patlicanlari ve biberleri bir gece dnceden bol suda bekletin.
Sabah yikayip stzin. Pirinci sicak suda bir sre bekletin. Ardin-
dan yikayin ve iyice stztn. Derin bir kaba bosaltin. Kusbasi etleri
minik minik dograyin ve pirincin Gzerine ilave edin. Domatesleri
minik minik dograyin etlerin Uzerine ilave edin. Nohut, limon suyu,
yagd, salca, tuz, karabiberi ilave edin. lyice karistirin. Bu harci patli-
canlarin sadece yarisina kadar doldurun. Patlicanlarin ve biberle-
rin agizlarini kapatarak birbirine gecirip derin bir tencereye yatay
bir sekilde yerlestirin. Uzerini 2 parmak gececek kadar soguk su
ile doldurun. Tencerenin kapadini kapatip kisik ateste pisirin. Bir
kasede limon suyu, nane ve dévilmus sarimsagdi iyice karistirin.
Dolmalar pismesine yakin tzerine gezdirin. Daha sonra salcayi bir
kasede su ile seyreltin ve dolmalarin Gzerine gezdirin.

Dolmalar pistikten sonra yaklasik 20 dk dinlendirin. Yogurt ya da
cacik ile servis yapilmasi dnerilir.

Preparation

Soak the dried aubergines and peppers in plenty of cold water the
night before. Wash and strain in the morning. Soak the rice in hot
water for a while. Then wash and drain well. Pour into a deep bowl.
Chop the cubed meat into small pieces and add it to the rice. Chop
the tomatoes into small pieces and add them to the meat. Add
chickpeas, lemon juice, oil, tomato paste, salt, pepper. Mix it well.
Fill only half of the eggplants with this mortar. Close the mouths of
the eggplants and peppers and place them horizontally in a deep
pot. Fill it up to 2 inches above it with cold water. Cover the pot and
cook on low heat. In a bowl, mix the lemon juice, mint and crushed
garlic well. Drizzle over the stuffing close to cooking. Then, dilute
the tomato paste with water in a bow! and pour over the stuffing.
After the stuffing is cooked, let it rest for about 20 minutes.You can
serve with yoghurt or tzatziki.



Adana Cuisine from Past to Present

Nohutlu Kabak Dolmasi

Malzemeler

15 kabak (oyulmus)

Kizartmak icin zeytinyadi

ic malzemesi:

1 su bardagdi nohut pismis, kabuk-
lar1 soyulmus

1/4 kg kiyma (koyun kiyma)

2 sogan (ince dogranmis)

1 yemek kasigi biber salcasi

1 cay'kasigi karabiber

2 domates (rendelenmis)
S-6rdisisarimsak (ince dogran-
mis) '

1 kahve fincani zeytinyag-;_'
TUZ . - "____ »
Sos malzemesi:

2 domq'tes (rendelenmis)

Ingredients

15 zucchini (carved)

Olive oil for frying

1 cup chickpeas cooked, peeled
1/4 kg ground beef (mutton)

2 onions (finely chopped)

1 tablespoon pepper paste

] teaspoon black pepper

Salt

2 tomatoes (grated)

5-6 cloves garlic (finely chopped)
1/2 tea cup olive oil

Salt

15 zucchini (carved)

Olive oil for frying

For the filling:

1 cup chickpeas cooked, peeled
1/4 kg ground beef (mutton)

2 onions (finely chopped)

1 tablespoon pepper paste

] teaspoon black pepper

Salt

Hazirlanisi

Tuzlu suda bekletilmis ve stztlmus kabaklar, sade suda yikanrr,
ardindan kizartilir. ic icin; kiyma kavrulur, suyunu cekince sogan,
salca, karabiber ve tuz ilave edilir, karistirilir ve nohut ilave edi-
lir. Hazirlanan ic, kabaklara doldurulur. Kictk firin tepsisine dizilir.
Sosu icin; domates, sarimsak, tuz ve zeytinyagi karistirihr, dolma-
larin Uzerine yavas yavas dokulir. Son olarak Uzerine 1 su bardadi
su dokulerek orta sicakliktaki firinda 15 dk pisirilir.

istege bagl olarak, sarimsakl yogurtla servis edilebilir.

Preparation

The zucchini, which has been washed in salted water and drained,
is washed in plain water and then fried. For interior; The minced
meat is roasted, when the water is absorbed, onion, tomato paste,
black pepper and salt are added, mixed and chickpeas are added.
The prepared stuffing is stuffed into zucchini. Arrange on a small
baking tray. For the sauce; Tomatoes, garlic, salt and olive oil are
mixed and slowly poured over the stuffing. Finally, 1 glass of water
is poured over it and baked in the oven at medium temperature for
15 minutes.

Optionally, it can be served with garlic yogurt.

Dolma / Sarma Stuffed / Wrapped
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Malzemeler

250 g iri bamya
150 g pirin¢

1sogan
1 su bardagdi sicak su

Ingredients

250 g large okra

150 g rice

T onion

1 cup hot water

2 cloves garlic

5 tablespoons olive oil

] tablespoon tomato paste
1 lemon juice

Bamya Dolmasi

Hazirlanisi

Pirincler iyice yikanir. Yagd tencereye alinir. ince dogranan sodan
ve sarimsak kavrulur. Yikanan pirin¢ eklenerek kavrulmaya devam
edilir. Baharat ve su eklendikten sonra pismeye birakilir. Bamya-
larin bas kisimlari kesilir. icleri harc ile doldurulur. Tencerenin dibi
dilimlenmis limon ile doldurulur, Gzerine dolmalar dizilir. Ardindan
domates salcasi bir kasede su ile seyreltilir ve bamyalarin Gzerine
dokalar.

Biraz daha su eklenerek pismeye birakilir.

Preparation

Rice is thoroughly washed. The oil is poured into the pan. Saute
finely chopped onion and garlic. Washed rice is added and roasted
is continued. After adding spices and water, it is left to cook. The
head’s of the okra are cut off. They are filled with mortar. The bot-
tom of the pot is filled with sliced lemon, and stuffed peppers are
placed on it. Then the tomato paste is diluted with water in a bow/
and poured over the okra.

Add a little more water and let it cook.
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Mumbar Dolmasi

Malzemeler

2 kuzu mumbari (temizlen-

mis, portakal kabugunda
dinlendirilmis)

100 g kuzu kiyma

1 su bardagdi piring (yikan-

Ingredients

2 lamb mumbars (cleaned,
rested in orange peel)

100 g minced lamb

1 cup rice (washed, drained)
] teaspoon pepper paste

] tea cup olive oil

10 cups hot water

Salt, black pepper, paprika

-

Hazirlanisi

ic pilav; kiyma, piring, zeytinyad, tuz, karabiber, kirmizi biber sal-
casl ile az pisecek sekilde hazirlanir.

Portakal kabugunda dinlendirilmis mumbarlar énce limon suyu,
sonra un ile ovalanmalidir. Dolma oyacadi ya da isaret parmadi
yardimiyla mumbarlarin icine pilav doldurulur. Sicak su eklenerek
kisik ateste pisirilir.

Preparation

Stuffed rice; It is prepared with minced meat, rice, olive oil, salt,
black pepper, red pepper paste to cook less.

Mumbars rested in orange peel should be rubbed first with lemon
Juice and then with flour. Pilaf is filled into mumbars with the help
of a stuffing pot or forefinger. Add hot water and cook on low heat.
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Malzemeler

10 sirdan
1/4 kg kiyma
2 su bardagdi piring (yikanmis,

Ingredients

10 mustards

1/4 kg minced meat

2 cups rice (washed, drained)
] teaspoon chili paste

] teaspoon olive oil

] teaspoon black pepper, salt

Hazirlanisi

Sirdanlar éncelikle yikanir. Ardindan sicak suya batirilip iki yizi
siyrilarak iyice temizlenir. Kiyma, piring, tuz, salca, karabiber, zey-
tinyagiile i¢c hazirlanir. Sirdanlarin ici doldurulur, acik yeri dikilir. Bir
tencereye 7 su bardadi su ve sirdanlar eklenir, kaynatilir, ardindan
kisik ateste 2-3 saat pisirilir.

Sirdan dolmasi bol kimyon ve limon suyu eklenerek servis edil-
mektedir.

Preparation

Sirdans are washed first. Then it is soaked in hot water and cleaned
thoroughly by peeling both sides. It is prepared with minced meat,
rice, salt, tomato paste, black pepper and olive oil. The inside of
the needles are filled and the open part is sewn. Add 7 glasses of
water and syrups to a saucepan, bring to a boil, then cook for 2-3
hours over low heat.

Stuffed Sirdan is served by adding lots of cumin and lemon juice.



Adana Cuisine from Past to Present

Gerdan Dolmasi

.

Malzemeler

1 kuzu gerdani (kemikleri
temizlenmis)
2 su bardagdi piring

Ingredients

1lamb neck (bones remo-
ved)

2 cups rice

1 cup beef broth

] tea cup olive oil

2 cups water

Salt, black pepper, paprika,
cumin

Hazirlanisi

Pilav icin 6ncelikle yikanmis pirin¢ler zeytinyaginda kavrulur. Tuz,
karabiber, kimyon ve kirmizi biber eklenir, et suyu ilave edilerek
pirincler diri olacak sekilde pisirilir. Kemigi alinmis ve acilmis tim
gerdan, sogan rendesi, tuz ve zeytinyadi ile marine edilir ve 1 saat
beklenir. Etin arasina pilav konulur ve rulo seklinde kapatilarak di-
kilir ya da iple baglanir. Rulo seklindeki dolma, az zeytinyadinda
kizartilir. Daha sonra 2 bardak su eklenerek pisirilir.

Preparation

For pilaf, firstly the washed rice is roasted in olive oil. salt, black
pepper, cumin and red pepper are added, broth is added and the
rice is cooked to be alive. All deboned and opened necks are mari-
nated with onion grated, salt and olive oil and left for 1 hour. Rice is
placed between the meat and closed in the form of a roll, sewn or
tied with a thread. Stuffed rolls are fried in a little olive oil. It is then
cooked by adding 2 glasses of water.
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Tavuk Dolma

Malzemeler

1 tavuk (temizlenmis, tuz,
kirmizi biber ve zeytinyadi

ile dinlendirilmis)

1 su bardadi pirin¢ (yikan-
mis, sizalmus)

1 su bardadi tavuk suyu

Ingredients

1 chicken (cleaned, rested
with salt, paprika and olive
oil)

1 cup rice (washed, drained)
1 cup chicken stock

] tablespoon pepper paste

] tea cup olive oil

Salt, black pepper, paprika

Hazirlanisi

ic pilav; pirinc zeytinyaginda kavrulur ve tavuk suyu eklenerek
pirincler diri kalacak sekilde pisirilir. Onceden hazirlanmis tavuk,
pilav ile doldurulur, acik yeri igne iplik ile dikilir. Ardindan Uzerine
zeytinyadi ile karistiriimis salca sdraldr. 7 su bardadi sicak su ilave
edilir, kisik ateste pisirilir.

Tavuk dolmasi icin hazirlanan i¢ pilavin artan bolimU tavuk suyu
ile pisirilerek ayri bir pilav yapilabilir

Preparation

Stuffed rice; It is prepared with rice, chicken broth, 1 coffee cup
of olive oil, salt, black pepper and red pepper paste to be cooked
slightly. Pre-prepared chicken is stuffed with rice, the open part is
sewn with needle thread, fried. Then, tomato paste is crushed on
it and T more coffee cup of olive oil is added. Add 7 glasses of hot
water and cook on low heat.

The remaining portion of the stuffed rice prepared for stuffed
chicken can be cooked with chicken broth.



Bogur Dolma

Malzemeler

Kaburga et
2 kg piring
350 g tereyadi

Ingredients

Rib meat

2 kg rice

350 g butter
Tomato paste
Water

Salt, black pepper

Adana Cuisine from Past to Present

Hazirlanisi

ic pilav; piring, tuz, su, tereyagi ile az pisecek sekilde hazirlanir. Bs-
gardn ic boélgesine tuz, karabiber ve salca strilUr. Ardindan pilav
ile doldurulur, acik yeri igne iplik ile dikilir, kizartihr. Daha sonra al-
tina su eklenerek ve tencerenin kapagdi kapatilarak yaklasik 4 saat
pisirilir. Pistikten sonra ipleri temizlenir ve icindeki pilavi ¢ikartihr.

Pilaviyla servis yapllir.

Preparation

Stuffed rice; It is prepared with rice, salt, water and butter to cook
less. Salt, pepper and tomato paste are applied to the inner part of
the flank. Then it is filled with rice, the open part is sewn with nee-
dle thread and fried. Then it is cooked for about 4 hours by adding
water to the bottom and closing the lid of the pot. After cooking,
the threads are cleaned and the rice inside is taken out.

Served with pilaf.

171

Dolma / Sarma Stuffed / Wrapped



Dolma / Sarma Stuffed / Wrapped

Gec¢misten Gunimiize Adana Mutfagi

Malzemeler

20-25adet Taze Kabak cice-
gi ve Kabak yapradi

1 adet Domates

1 adet Sogan

1 su bardadi yarma (piring
yerine)

1 cay kasigi karabiber

1cay kasigi kuru nane

Ingredients

20-25 fresh basil flowers and
zucchini leaves

] tomato

T onion

1 cup cracked wheat (instead
of rice)

] teaspoon of black pepper

] teaspoon of dried mint

1.5 tablespoons of tomato
paste

] teaspoon of salt

3 tablespoons of olive oil

Kabak Cicegi Dolmasi

Hazirlanisi

Orta blayuklukteki kaseye yarma, klictik parcalara ayrilan domates,
sogan, salca, kuru nane, karabiber ve tuzu atilarak iyice karistirilir.
(Tercihen karisima kiyma da eklenilebilir.) Bu karisimla Kabak ci-
cekleri doldurulur ve Kabak yapraklari da sarilir. Si§ bir tencereye
yerlestirilip Uzerine su eklenerek kapadini kapatip 20-30 dakika
kisik ateste pisirilir.

Sos: Yad, salca, sarimsak, nane ve Gzerine bir miktar su dokerek
hazirlanilan bu sos pisen yemedin Gzerine ddkUlerek servis edilir.

Preparation

We add the tomatoes and onions we cut into small pieces, toma-
to paste, dried mint, black pepper and salt into our medium-sized
bow! and mix well. (If you wish, you can add minced meat to this
mixture.) We fill our zucchini flowers with this mixture and wrap
them in our zucchini leaves. Then, we place them in a shallow pot,
add water, close the lid and cook over low heat for 20-30 minutes.

Sauce;

We pour this sauce, which we prepared by adding oil, tomato paste,
garlic, mint and some water, over our cooked food and serve it.
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Malzemeler

1 kilo iskembe
300 gram kiyma

Ykilo sodan
5kilo piring

5 bardak sivi yad
1 bag maydanoz

Ingredients

1 kg. tripe

300 gr. ground meat

J2kg. onion

Jskg rice

Jsglass of oil

1 bunch of parsley

1 dessertspoon of paprika
paste

1 dessertspoon of cumin

] teaspoon of paprika pepper
] teaspoon of black pepper

Adana Cuisine from Past to Present

Hazirlanisi

Yarim kilo sogan ince ince kiyilir. Yarim kilo da pirin¢ yikanarak
suyu stzultr. Kiyma ve soganlar bir kapta bulusurken Gzerlerine
1 bag maydanoz dogranir. 1 tath kasigi pul biber ekilen karisima
pirin¢c eklenir. Karabiber eklenen i¢c har¢c yogurulur.

Temizlenmis alinan iskembe az bir sire tuzlu ve sirkeli suda bek-
letilip bicak ile ylzeyi strtdltr ve duru su ile yikanir. Kare kare ke-
silen iskembe parcalarinin (10x10) Gzerine yodrulan harctan koyu-
larak kenarlari dtizglince dikilir. Pismeye hazir hale gelen dolmalar
su ve 1 tath kasigi biber salcasi koyulan didikli tencerede iyice
haslanir. Karin Dolmasi sunuma hazirdir. Yenirken tzerine bol kim-
yon ve tercihen de pul biber atilir. Piserken kimyon atilirsa tadini
bozar ve rengini karartir.

Preparation

Chop half kilo of onions thinly. Wash half kilo of rice and sieve it.
Mix ground meat and onions in a pot. Chop one bunch of pars/ey
on it. Add 1 dessertspoon of paprika pepper in the mixture.

Add rice and black pepper as well. Knead alt of them well. Rest the
cleaned tripe in water with salt and vinegar for a short time. Rub
its surface with a knife and wash it again. Cut it in square pieces
(10X10 cm). Put the mixture in these square pieces and merge the
corners. Stuffed tripes are now ready for being cooked. Boil them
in a pressure cooker in water by adding 1 dessertspoon of paprika
paste as well. It is ready for serve. You can optionally plenty of
cumin or paprika pepper. If you add cumin while cooking it deteri-
orates its taste by turning its color to dark. Enjoy.
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Malzemeler

Kara firin pide
Paca suyu
Kelle paca

Ingredients

Black oven pita
Trotter juice
Head trotter
Foot trotter

Hazirlanisi

Bayat kara firin pide dogranarak tabaga konulur. Uzerine paca
suyu eklenir ve stzultr. Az miktarda yeniden paca suyu eklenir.
Ustline Kelle paca ve Ayak paca serpistirilir. Avcareklenerek servis
edilir.

Not: Avcar Toz biber, Sarimsak, Paca yagdi, Limon tuzu karistirila-
rak hazirlanir.

Preparation

Stale black oven pita is chopped and placed on the plate. Addthe
trotter juice and filter it. A small amount of trotter water is add-
ed again. Head trotter and foot trotters are sprinkled on top. It is
served by adding avcar.

Note: Avcar is prepared by mixing ground pepper, garlic, legoil and
lemon salt.
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Tahinli Adana Sarmasai

Malzemeler

1 adet kicik boy yumusak
beyaz lahana
2 su bardagi piring

2 su bardagi haslanmis nohut
3 adet orta boy kuru sodan

1 yemek kasigi zeytinyadi

4 yemek kasigi tahin

1 cay kasigi tuz, karabiber
Sosu i¢in;

Ingredients

1small soft white cabbage
2 cups of rice

2 cups boiled chickpeas

3 medium sized onions

1 tablespoon of olive oil

4 tablespoons of tahini

] teaspoon of salt, black pepper
For the sauce;

1 glass of tahini

Juice of 2 lemons

6 cloves of garlic

Hazirlanisi

Lahana yaprak yaprak ayrilir ve bol tuzlu suda haslanir. Sert damarlari
kesilerek yapraklari avuc ici baytkligande parcalara ayrilir. Piring 1lik
tuzlu suda bekletilir.

ic harcini hazirlamak icin; Haslanmis nohut derin bir kaba koyulur, Gize-
rine yemeklik incecik dogranan sogan, tuz, karabiber, 4 yemek kasigi
tahin, pirin¢ ve zeytinyadi eklenerek iyice yogrulur. Diger yandan, la-
hana yapraklarini parlak tarafi yukari bakacak sekilde tezgaha serilir.
Uzerlerine hazirlanan i¢c harcindan birer yemek kasigi kadar koyularak
uclari acik kalacak sekilde rulo yapilr. Sarilan dolmalari genis bir ten-
cereye yan yana ve (st Uste dizilir.

Dort su bardagi sicak su ekleyip Uzerini kiictk bir porselen tabakla ka-
patilir. Kisik ateste, tencerenin kapadi kapali vaziyette lahanalar yumu-
sayincaya kadar 40-45 dakika pisirilir. Limon suyunu bir kaseye aktarip
Uzerine 1 su bardagdi su ve tahin ilave edilerek karistirilir. Sarmisaklar
da dovilip sosa eklenir. Pisirilip 1lik hale gelinceye kadar beklenilen
dolmalar tek tek hazirlanan sosa batirilip servis tabagina dizilir. Sogu-
dugunda servis edilir. Tercihen Gzerine bol kirmizi biber serpistirilebilir.

Preparation

Boil the cabbage, which you have separated into leaves, in plenty of
salted water. Cut off the hard veins and tear the leaves into palm-sized
pieces. Soak the rice in warm salted water.

To prepare the filling; Put the boiled chickpeas in a deep bowl, add
the finely chopped onion, salt, black pepper, 4 tablespoons of tahini,
rice and olive oil and knead well. On the other hand, lay the cabbage
leaves on the counter with the shiny side facing up. Put a tablespoon of
the stuffing you prepared on them and roll them up, leaving the ends
open. Arrange the wrapped stuffed vegetables side by side and on top
of each other in a large pot.

Add four glasses of hot water and cover it with a small porcelain plate.
Cook the meal over low heat, with the pot lid closed, for 40-45 minutes
until the cabbage becomes soft. Transfer the lemon juice into a bowl,
add 1 glass of water and tahini and mix. Mince the garlic and add it to
the sauce. Wait until the stuffed vegetables are cooked and warm, dip
them one by one into the sauce you have prepared, and place them on
a serving plate. Wait for them to cool and serve. If you want, you can
sprinkle plenty of red pepper on it. Enjoy your meal.
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Tas Kopru
Seyhan

Seyhan Nehri tizerinde yer alan
koépruntn yapim tarihi ile ilgili farklh
kaynaklarda farkli ifadeler olsa da,
Adana Arkeoloji Muzesinde bulunan
kitabeye gore; 1700 yih agkindir

~ kullanilmaktadir. Képrunun Roma
ImparatorlukDoneminde "Auxentios”
adh bir mimar tarafindan yapildig1
idda edilmektedir. Dunyanin hala
kullanilan en eskikdpriusi invanina
sahiptir.

Koprt 319 m uzunlugunda 114 m
genigligindedir.
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Stone Bridge
Seyhan

Although there are different
statements in different sources about
the construction date of the bridge
over the Seyhan River, according

to the inscription in the Adana
Archeology Museum; It has been used
for over 1700 years. It is claimed that
the bridge was built by an architect
named "Auxentios” during the Roman
Empire. It has the title of the oldest
bridge still in use in the world.

The bridge is 319 m long and 114 m
wide.
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Etli ve
Sebzel1
Yemekler
Meaty and
Vegetable
Dishes
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Malzemeler

2 koyun beyni (yikanmis)
1sogan (temizlenmis)
1 havug (iri dogranmis)

Tuz, karabiber, kimyon,
kirmizi biber

2 sheep brains (washed)

1 onion (cleaned)

1 carrot (chopped coarsely)
Salt, black pepper, cumin,
paprika

Hazirlanisi

5 su bardadi su eklenmis bir tencereye koyun beyni, sodan, havug
ve tuz ilave edilerek haslanir.Haslama tabaklara alinir, karabiber,
kimyon ve kirmizi biber ile servis edilir. Beyin haslama, zeytinyadli
ve kirmizi biberli sos ile de servis edilebilir.

Preparation

Put the brain in a saucepan with 5 glasses of water added, add on-
ion, carrot and salt and boil it. Boiled is taken to plates, served with
black pepper, cumin and paprika. Boiled brain can also be served
with olive oil and paprika sauce.



Malzemeler

2 kuzu dili
1sogan

1 havug (iri dogranmis)

Ingredients

1 onion

1 carrot (chopped coarsely)
2 bay leaves

Salt, paprika, cumin, black
pepper

Adana Cuisine from Past to Present

Hazirlanisi

6 su bardagi sicak suya kuzu dili, sogan, havuc, defne yapradi ve
tuz eklenerek kisik ateste haslanir. Suyu stzildr, dilimlenir.Dil has-
lama, tzerine kirmizi biber, kimyon ve karabiber serpilerek servis
edilmektedir.

Preparation

Add lamb tongue, onion, carrot, bay leaf and salt to 6 glasses of
hot water and boil over low heat. The water is filtered and sliced.
Boiled tongue is served by sprinkling paprika, cumin and black
pepper on it.

“Dunyanin ilk yemek tarifleri gliney Mezopotamya’da Babilli-
ler tarafindan yazilmistir. MO 1700-1750 tarihine ait civi yazili
tabletlerde bulunan bu tarifler saray veya tapinak icin hazir-
lanan, bircok liks malzeme iceren etli ve sebzeli tencere ye-
meklerinden olusmustur. Bunlar halkin yedigi yemekleri yan-
sitmamaktadir [5]”

“The world’s first recipes were written by the Babylonians in
southern Mesopotamia. Cuneiform inscriptions dated 1700-
1750 BC These recipes, found on tablets, are pots with meat
and vegetables containing many luxurious ingredients, pre-
pared for the palace or temple. It consists of dishes. These do
not reflect the food people eat [5]”
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Malzemeler

1 kuzu gerdan
1su bardagi badem

20 kuru kayisi

1 yemek kasigi salca

1 yemek kasigi nar eksisi
1tea cup zeytinyadi

Ingredients

1lamb neck

1 cup almonds

20 dried apricots

] tablespoon tomato paste
] tablespoon pomegranate
molasses

1 coffee cup olive oil

1 cup beef broth

Salt, black pepper

Kayisili Gerdan

Hazirlanisi

Gerdan iyice yikanir, bol suda haslanir. Et suyu bir kaba alinarak
etleri ayrilir. Bir tencerede zeytinyadi isitilir, bademler kizartilhr,
ince dogranmis kayisilar pisirilir, Gzerine salca ezilir. Ardindan tuz
ve karabiber eklenerek etler cevrilir. Ayrilan et suyu ilave edilir, 5
dk kaynatilir. Nar eksisi eklenerek servise hazir hale getirilir.

Preparation

The neck is thoroughly washed and boiled in plenty of water. The
broth is taken in a bowl and the meat is separated. Olive oil is heat-
ed in a saucepan, the almonds are fried, finely chopped apricots
are cooked, and tomato paste is smashed on it. Then salt and pep-
per are added and the meat is turned. Add the reserved broth and
boil for 5 minutes. It is ready to be served by adding pomegranate

syrup.



Adana Cuisine from Past to Present

Gerdan Haslama

Malzemeler

1 kuzu gerdan (dilimlenmis)

3 domates (rendelenmis)

2 sogan (rendelenmis)

1 yemek kasigi biber sal¢asi
1 yemek kasigi un

Ingredients

1lamb neck (cut into slices)
3 tomatoes (grated)

2 onions (grated)

] tablespoon pepper paste
1 tablespoon flour

] tea cup olive oil

] potato, 1 carrot

Salt, black pepper

Hazirlanisi

Gerdanlar tuzlanir, kizartilir. Bir tencerede zeytinyadi, un ve so-
gan kavrulur. Ardindan domates, biber salcasi ve tuz ilave edilerek
karistirilir. Elde edilen karisima 6 bardagi su eklenerek kaynatilir.
Tencereye kizartilmis gergedanlar ilave edilir, 10 dk sonra iri dog-
ranmis havucg ve patates eklenir. Kisik ateste pisirilir. Pirin¢ pilavi
ile servis yapilir.

Preparation

The necks are salted, fried. In a saucepan, fry the olive oil, flour and
onion. Then tomato, pepper paste and salt are added and mixed.
Add 6 glasses of water to the resulting mixture and boil it. Add
the fried rhinos to the pot, after 10 minutes, add coarsely chopped
carrots and potatoes. It is cooked on low heat. It is served with rice
pilaf.
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Malzemeler

1/2 kg taze iri bamya
300 g dana kiyma
1 bas sogan

4 dis sarimsak

1limon suyu (mevsimi ise
koruk suyu)

2 domates

2 corba kasigi zeytinyagdi

Ingredients

300 g ground beef

1 head onion

4 cloves garlic

1 lemon juice (or cranberry
Juice if in season)

2 tomatoes

2 tablespoons olive oil

1 pinch zucchini

Hazirlanisi

Bamyalar yikanir, stzallr. Gineste kurumasi beklenir, ayiklanir.
Kuruyan bamyalar ince halkalar halinde kesilir. Diger tarafta, ki-
yilmis sodan ve sarimsak ilave edilerek kiyma suyunu cekene dek
kavrulur. Ardindan Uzerine bamyalar eklenir. Kasik degirmeden
tencereyi silkeleyerek bamyalarin kokusu cikarilir. Domatesler ila-
ve edilir, kanistirilir. Tuz, limon suyu, ve klizbere eklenir, karistirilir.
Kisik ateste pisirilir. Bamyalar pisene kadar suyu kontrol edilir, ge-
rekiyorsa sicak su ilavesi yapllir.

Veyke, pirin¢ pilavi ile birlikte sunulmaktadir.

Preparation

Okras are washed and filtered. It is expected to dry in the sun, it
is sorted. Dried okra is cut into thin rings. On the other hand, add
chopped onion and garlic and fry the ground meat until it absorbs
its water. Then okra is added to it. The smell of okra is removed
by shaking the pot without a spoon. Add tomatoes, mix. Add salt,
lemon juice, and zucchini, mix. It is cooked on low heat. The water
is checked until the okras are cooked, if necessary, hot water is
added.

Veyke is served with rice pilaf.
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Kabak Cintmesi

Malzemeler

5 kabak
1sogan

3-4 kaslk zeytinyadi

1 su bardagi domates ren-
desi

1tath kasigi salca

Ingredients

5 zucchini

T onion

3-4 spoons olive oil

1 cup tomato puree

] teaspoon tomato paste
Salt, black pepper

Hazirlanisi

Kabaklar iyice yikanir ve soyulur. Boyuna 4’e bélinlp ince ince
dogranir. Ardindan sodan yemeklik dogranir. Tencereye zeytinya-
g1 dokulir ve sodanlar eklenip kavrulur. Kavrulduktan sonra salca
eklenip karistirilir. Ardindan domatesler rendelenir ve yemegdin
Gzerine eklenerek 5 dakika pisirilir. Karabiber ve tuz eklenir. Daha
sonra 2 su bardagi su eklenip kabaklar yumusayana kadar pisirilir.
Ocaktan alinir ve Gzerine karabiber serperek servis yapilir.

Preparation

Pumpkins are thoroughly washed and peeled. It is divided into 4
lengthwise and finely chopped. Then the onion is chopped. Pour
olive oil into the pot and add onions and fry. After frying, tomato
paste is added and mixed. Then the tomatoes are grated and add-
ed to the dish and cooked for 5 minutes. Add black pepper and
salt. Then add 2 glasses of water and cook until the zucchini is soft.
It is taken from the stove and served by sprinkling black pepper
onit.
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Hazirlanisi
Malzemeler Patlicanlar kizartilir. Diger tarafta, kiyma zeytinyadinda kavrulur.
Sogan, domates, sarimsak, tuz, biber salcasi ve karabiber ilave
”‘9] patlican (halka seklinde edilir. Kizartilmis patlicanlar firin tepsisine dizilir. Uzerine kiyma
dogranmis) konulur ve 1su bardagi sicak su ilave edilir, orta sicakliktaki firinda
1/4 kg kiyma pisirilir.
2 domates (ince dogranmis)
2 sogan (ince dogranmis) _
dis sarim Preparation

Eggplants are fried. On the other hand, ground beef is fried in olive
oil. Add onion, tomato, garlic, salt, pepper paste and black pep-
per. The fried eggplants are arranged on the baking tray. Put the
minced meat on it. Add 1 glass of hot water and cook in a medium
temperature oven.

Ingredients

1 kg eggplant (diced into rings)
1/4 kg minced meat

2 tomatoes (finely chopped)

2 onions (finely chopped)

6 cloves garlic

] tablespoon pepper paste

1/2 tea cup olive oil

Salt, black pepper



Malzemeler

1/2 tavuk (parcalanmis)
1 kg patates (kip dogran-
mis)

2 domates (rendelenmis)

1 yemek kasigi biber salcasi
1/2 cay bardagi zeytinyadi
Tuz

Ingredients

1/2 chicken (shredded)
1 kg potatoes (diced)

2 tomatoes (grated)

1 tablespoon chili paste
1/2 tea cup olive oil
Salt

Adana Cuisine from Past to Present .

Hazirlanisi

Tavuk, kusbasi bayukliginde dogranir ve tencereye alinir. Ardin-
dan tencereye zeytinyadi eklenerek tavuklar kavrulur. Tavuklar pi-
serken tencereye salca eklenerek ezilir ve tencereye tuz, domates,
patates ilave edilerek kavurma islemine devam edilir. Biraz kavrul-
duktan sonra Uzerine 7 su bardagdi su eklenerek pisirilir.

Preparation

The chicken is cut into cubes and put into the pot. Then, olive oil is
added to the pan and the chickens are roasted. While the chickens
are cooking, tomato paste is added to the pot and mashed, and
the roasting process is continued by adding salt, tomatoes and po-
tatoes to the pot. After it is roasted a little, 7 glasses of water are
added to it and cooked.
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Malzemeler

1 kg patlican

1kg kusbasi et

1/2 kg domates (kabuklari
soyulmus, kicik dogranmis)
2 yesil biber (kiicik dogran-

Ingredients

1 kg eggplant

1 kg minced meat

1/2 kg tomatoes (peeled,
finely chopped)

2 green peppers (chopped
small)

6-7 cloves garlic (cut into 2
parts)

] tea cup olive oil

] tablespoon pepper paste
Salt

Hazirlanisi

Patlicanlar soyulur, kiip kiip dogranir, tuzlu suda acisi alinir, sade
suda yikanarak stzular. Diger tarafta, etler glivec kabina konulur,
salca, zeytinyadi ve bir tutam tuz eklenerek karistirilir. Patlicanlar
dizilir, sarimsak konur, domates ilave edilir, Gzerine

yesil biber konur. Patlicanlarin soyulmus kabuklari yemegin Uzeri-
ne kapatilr. Orta sicakliktaki firinda 40 dk pisirilir.

Preparation

Eggplants are peeled, cut into cubes, dried in salted water, washed
in plain water and drained. On the other hand, the meat is placed in
a casserole dish, tomato paste, olive oil and a pinch of salt are add-
ed and mixed. Eggplants are arranged, garlic is added, tomatoes
are added, green pepper is put on it.

The peeled skins of the eggplants are covered on the dish. Bake for
40 minutes in a medium temperature oven.



Adana Cuisine from Past to Present

Etli Taze Fasulye

Malzemeler

1/4 kg kusbasi et

1 kg taze fasulye (dogranmis)
2 domates

1sogan

1 tath kasigi biber salcasi

Ingredients

1/4 kg minced meat

1 kg green beans (chopped)
2 tomatoes

T onion

1 teaspoon chili paste

] tea cup olive oil

Salt

Hazirlanisi

Etler kusbasi dogranarak tencereye alinir ve zeytinyadi ilave edi-
lerek kavrulur. Kavrulan etlere ince dogranmis sogan eklenir ve
kavurmaya devam edilir. Tuz ve biber salcasi eklenerek

karistirilir. Tencereye fasulyeler ilave edilerek 10 dk daha kavrulur.
Son olarak domates eklenir ve 2 su bardadi sicak su ile pisirilir.

Preparation

The meat is cut into cubes, put in a pot and roasted by adding ol-
ive oil. Finely chopped onions are added to the roasted meat and
frying is continued. Add salt and pepper paste and mix. Add beans
to the pot and fry for 10 more minutes. Finally, tomatoes are added
and cooked with 2 glasses of hot water.

“Arkeolog ve gida mihendislerinin belirttigine goére; kilden
canak, comlek yapimi kesfedilince dénem ascilarinin ufku ge-
nislemis, tahil ve baklagiller daha kolay pisirilmis, ¢ig sebze ve
et yemekleri birlikte kullanilarak glnlik mentler zenginlesti-
rilmistir [5]”

“According to archaeologists and food engineers, when clay
pottery was discovered, the period The horizons of cooks have
broadened, grains and legumes can be cooked more easily,
raw vegetables and meat dishes can be cooked together. Daily
menus have been enriched using [5]”
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Hazirlanisi
Malzemeler Et, zeytinyaginda kavrulur, domates, tuz ve biber salcasi eklenir.
. Ardindan yikanan pirasalar ilave edilir, kisik ateste kavrulur. 1 su
1 kg pirasa (dogranmis, bardadi sicak su ile pisirilir. Pirasanin kasik kullanilmadan, tencere
yikanmis) sallanarak kavrulmasi énerilir.
1/4 kg kusbasi et
2 domates (ince dogranmis) ]
1tath kasigi biber salcasi Preparation
1 cay bardagi zeytinyagdi Meat is roasted in olive oil, tomato, salt and pepper paste are add-

ed. Then the washed leeks are added and roasted on low heat.
Cooked with 1 glass of hot water. It is recommended to roast the
Ingredlents leeks without using a spoon, by shaking the pot.

1 kg leeks (chopped)

1/4 kg minced meat

2 tomatoes (finely chopped)
] teaspoon pepper paste

] tea cup olive oil

Salt



Adana Cuisine from Past to Present

Tavuklu Patlican Tava

Malzemeler

1 kg patlican (kiip seklinde
dogranmis)

1/4 kg kusbasi dogranmis
tavuk eti

2 domates (ince dogranmis)
6 dis sarimsak

Ingredients

1 kg eggplant (chopped
cubes)

1/4 kg diced chicken meat

2 tomatoes (finely chopped)
6 cloves garlic

2 green peppers (finely
chopped)

] tablespoon pepper paste
1/2 tea cup olive oil

Salt, black pepper

Hazirlanisi

Tavuk eti, zeytinyadi, biber salcasi, tuz ve karabiber eklenerek ka-
ristirilir. Diger tarafta patlicanlar soyulur, kiip kip dogranir, tuzlu
suda acisi alinir, sade suda yikanarak stzuldr. Ardindan, patlican-
lar glivec kabina eklenir. Uzerine domates, sarimsak ve yesil biber
ilave edilir. 1 su bardagdi sicak su konur, kisik ateste pisirilir. Tavuklu
patlican tava givecte hazirlanmaktadir.

Preparation

Chicken, olive oil, pepper paste, salt and pepper are added and
mixed. On the other hand, the eggplants are peeled, cut into cubes,
dried in salted water, washed in plain water and drained. Next, the
eggplants are added to the casserole dish. Add tomatoes, garlic
and green peppers. Add 1 glass of hot water and cook on low heat.
Eggplant with chicken is prepared in a pan casserole.
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Malzemeler

1 kg pirzola

1 kg patlican (kdzlenmis)

4 domates (ince dogranmis)
1 yesil biber (ince dogranmis)
2 sodan (ince dogranmis)

2 yemek kasigi zeytinyadi

Ingredients

1 kg cutlets

1 kg eggplant (roasted)

4 tomatoes (finely chopped)
1 green pepper (finely chop-
ped)

2 onions (finely chopped)

2 tablespoon olive oil

Salt

Sauce material:

1 cup green olives (stuffed)
T onion (grated)

1/2 tea cup olive oil

1 teaspoon tomato paste

1 tablespoon flour

Salt, black pepper, cumin

Sogurmeli Zeytinli Pirzola

g, %—_ B

Hazirlanisi

Pirzolalar tuzlanir, 1zgarada pisirilir. S6girme icin; zeytinyadinda
sogan kavrulur, dogranmis patlicanlar ilave edilir. Yesil biber, do-
mates ve tuz ile suyunu cekinceye kadar pisirilir. Sosu icin; zeytin-
yaginda soganlar kavrulur, salcasi ezilir. Tuz, karabiber, kimyon ve
un ilave edilir. 2 su bardadi su ile kaynatilir, sGzaltr. Stztlen suyu
alindiktan sonra, zeytin eklenir ve 5 dk kaynatilir. Servis tabadina
ilk olarak s6glUrme, Gzerine pirzola konur. En Uste de sos eklenir.

Preparation

The chops are salted and grilled. For spitting;, Onions are fried in
olive oil and chopped eggplants are added. It is cooked with green
pepper, tomato and salt until its juice is absorbed. For the sauce;
Onions are fried in olive oil and the paste is crushed. Add salt, pep-
per, cumin and flour. Boil with 2 glasses of water, filter. After the
filtered water is taken, olives are added. It is boiled for 5 minutes.
Firstly, ségirme is placed on the serving plate, and cutlets are
placed on it. Sauce is added on top.



Karniyarik

Fd

Malzemeler

1 kg patlican

1/2 kg kiyma

2 yesil biber (ince dogran-
mis)

2 domates (ince dogranmis)

Ingredients

1 kg eggplant

1/2 kg minced meat

2 green peppers (finely
chopped)

2 tomatoes (finely chopped)
2 onions ( finely chopped)

1 teaspoon pepper paste

1/2 tea cup olive oil

Olive oil (for frying)

Black pepper, salt

Adana Cuisine from Past to Present
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Hazirlanisi

Patlicanlar soyulur, tuzlu suda acisi alinir, sade suda yikanarak
sUzuldr. Ardindan, zeytinyadda kizartilir ve firin tepsisine dizilir.
Diger tarafta, kiyma bir tencereye konulur, bir tutam tuz ve zey-
tinyadi ilave edilerek pisirilir. Sogan eklenip 2-3 dk daha pisirilir.
Ardindan salca kavrulur, domates, biber ve karabiber eklenerek
5 dk daha pisirilir. Ocaktan alinir, patlicanlarin i¢i doldurulur, orta
sicakliktaki firinda 15 dk pisirilir.

Preparation

Eggplants are peeled, dried in salty water, washed in plain water
and drained. It is then fried in olive oil and placed on a baking tray.
On the other hand, the minced meat is placed in a saucepan and
cooked by adding a pinch of salt and olive oil. Add onion and cook
for 2-3 more minutes. Then the tomato paste is roasted, tomato,
pepper and black pepper are added and cooked for another 5 min-
utes. Remove from the stove, stuff the eggplants, and bake in the
oven at medium temperature for 15 minutes.
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Malzemeler

1 su bardadi kuru fasulye

1/2 kg kusbasi et (koyun eti)
6 su bardadi et suyu

1 yemek kasigi biber sal¢asi
1/2 cay bardagi zeytinyagdi

Ingredients

1 cup dried beans

1/2 kg cubed meat (mutton)
6 cups beef broth

] tablespoon pepper paste
1/2 tea cup olive oil

Paprika, black pepper, salt

Adana Usulu Kuru Fasulye

Hazirlanisi

Kuru fasulye, bir gece suda bekletilir. Suyu stzalur, sicak suda
haslanir, bir saat dinlendirilir. Diger tarafta, et bir tencereye konur.
Bir tutam tuz eklenerek suyunu cekene dek pisirilir. Zeytinyadi ve
salca eklenir. Uzerine fasulyeler ilave edilerek karistirilir. Ardindan,
et suyu eklenir ve yaklasik yarim saat fasulyeler pisene dek ocakta
birakilir. Son olarak aci kirmizi biber ve karabiber ilave edilir.

Pirin¢ pilavi ile servis edilmesi dnerilir.

Preparation

Dried beans are soaked overnight in cold water. The water is fil-
tered, boiled in hot water for a while, and rested for an hour. On
the other side, the meat is put in a pot. Add a pinch of salt and
cook until the water is absorbed. Add olive oil and tomato paste.
Add beans and mix. Then the broth is added and left on the stove
for about 2 hours until the beans are cooked. Finally, add hot red
pepper and black pepper.

It is recommended to serve with rice pilaf.



Malzemeler

1 kg kusbasi et

1/2 kg dévme
5 su bardagi su
Tuz

Sos malzemesi:

Ingredients

1 kg minced meat

1/2 kg split wheat

5 cups water

Salt

Sauce material

1 cup walnuts (crushed)
2 tablespoon butter

1 teaspoon chili powder

Adana Cuisine from Past to Present

Hazirlanisi

Bir tencereye et, yikanmis dévme, tuz ve su eklenerek 1 saat pisiri-
lir. Tahta bir kasikla veya tokmakla dévulir.

Sosu icin; ceviz ici tereyaginda kavrulur, biber ilave edilir. Ezilmis
dévmenin Uzerine sos dékulerek servis edilir.

Preparation

Add meat, split wheat, salt and water to a pot and cook for 1 hour.
It is beaten with a wooden spoon.

For the sauce, The walnuts are roasted in butter and pepper is add-
ed. It is served by adding sauce on the crushed meat and wheat.
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Malzemeler

1 tavuk (parcalanmis)
1 domates (rendelenmis)

6 dis sarimsak

1 cay bardadi su

1 cay bardagdi zeytinyadi
1 yemek kasigi kekik
Tuz, kirmizi biber

Ingredients

1 chicken (shredded)
1 tomato (grated)

6 cloves garlic

] tea cup water

1 tea cup olive oil

] tablespoon thyme
Salt, paprika

Hazirlanisi

Tavuk kusbasi blydkliginde dogranir ve tencereye eklenir. Ten-
cerede hafif kavrulan tavuklara kekik, domates, tuz, kirmizi biber,
sarimsak, zeytinyadi eklenerek iyice karistirilir. Hazirlanan tavuklu
karisim glvec kabina konur ve su ilave edilir. Glvec, orta sicaklik-
taki firinda pisirilir.

Preparation

The chicken is cut into cubes and added to the pot. Add thyme,
tomatoes, salt, red pepper, garlic and olive oil to the lightly roasted
chickens in the pan and mix well. The prepared chicken mixture
is placed in a casserole dish and water is added. The casserole is
cooked in a medium temperature oven.



Malzemeler

1sogan (ince dogranmis)
1/2 kg kiyma

Tuz, karabiber, kirmizi biber
Sos malzemesi:

4 su bardadi et suyu

4 domates (ince dogranmis)
6 dis sarimsak

2 limon suyu

1 yemek kasigi un

Ingredients

1 onion (finely chopped)
1/2 kg ground beef

Salt, black pepper, paprika
Sauce material:

4 cups beef broth

4 tomatoes (finely chopped)
6 cloves garlic

2 lemons juice

] tablespoon flour

] tablespoon pepper paste
] tea cup olive oil

Salt, pepper

Adana Cuisine from Past to Present

Hazirlanisi

Kiyma, sodan, tuz, karabiber ve kirmizi biber birlikte yogrulur. Ce-
viz blydklagunde kofteler hazirlanir, una batirilir, kizartilir. Diger
tarafta zeytinyadi ile un kavrulur. Tuz, biber salcasi, sarimsak ve
domates eklenir, karistirilir. Ardindan et suyu, limon suyu ve kara-
biber ilave edilerek kaynatilir. Kbfteler eklenerek, pisirilir.

Preparation

Minced meat, onion, salt, pepper and red pepper are kneaded.
Walnut-sized meatballs are prepared, dipped in flour and fried. On
the other hand, flour is fried with olive oil. Add salt, pepper paste,
garlic and tomato, mix. Then broth, lemon juice and black pepper
are added and boiled. The meatballs are added and cooked.
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Malzemeler

Koy Tavugu (but olarak)

3 dis Sarimsak

2 adet Patates

Bir miktar un (Bulamac¢
yapmak icin)

Ingredients

Village Chicken as legs
3 cloves of garlic

2 potatoes

Some flour (for making
paste)

1 glass of bulgur

Hazirlanisi

K&y tavugu iyice haslanir, tavugun suyu ile sarimsak ve 2 adet pa-
tatesle sos yapilir. Patates’te iyice eridikten sonra icine birazda un
ekleyerek bulamac haline getirene kadar pisirilir. Bulgur da ekle-
nerek bir kare tepsiye alinir, tepside iyice dizleyip bicakla kare
kare kesilir. Servis edilirken tepsinin Uzerine, hazirlanan sostan ve
haslanan tavuk budundan eklenerek servis edilir.

Preparation

We boil the village chicken thoroughly, make a sauce with the
broth of the chicken, garlic and 2 potatoes. After the potatoes have
melted well, we add some flour and cook it until it turns into a slur-
ry. Then we add the bulgur and place it on a square tray. We flatten
it well on the tray and cut it into squares with a knife. Afterwards,
while serving, we serve it on a square tray with the sauce we pre-
pared and the boiled chicken legs on top.



Malzemeler

1 kase ¢ekirdekli iri tane kuru

Uzim
1 kase haslanmis Nohut

Ingredients

1 cup large raisins with seeds,

1 bowl! of boiled chickpeas,

2 cups of rice,

250 grams of cubed low-fat
meat,

3 tablespoons of butter,

2 tablespoons of tomato paste,
3 tablespoons of sugar,

Adana Cuisine from Past to Present

Hazirlanisi

Pilav tenceresinde Once tereyagdini eritilir, yikayip ayikladigimiz
UzUmUmuza ve 3 yemek kasigr seker karamelize edilir, haslanmis
etin suyunu slzerek eklenir, aksamdan haslanan nohut eklenir.
Uzerine cikana kadar etin haslama suyunu ilave edilir. 2 kasik sal-
cayl yine et suyunda karistirilarak Gzerine dékulir. Pilav kazanin-
daki yemek 6nce yUksek ateste sonrada distk ateste15-20 dakika
pisirilir. Cok fazla sogumadan servis edilir.

Preparation

In our rice pot, we first melt the butter, caramelize our washed and
sorted grapes and 3 tablespoons of sugar, then add our boiled
meat by straining its water, add the chickpeas we boiled the night
before and add the broth in which we boiled our meat until it floats
on top. Then we mix 2 spoons of tomato paste in the broth again
and pour it over it. We will cook our food in our rice pot first on
high heat and then on low heat for 15-20 minutes. We serve it be-
fore it gets too cold.
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Malzemeler

500 gr. parca kusbasi et
1kg. pirasa
Y4 cay bardagdi piring

1 su bardagi haslanmis nohut

1 yemek kasigi biber salcasi

1 cay bardadi sivi yad
1 adet limon
1 cay kasigi karabiber

Ingredients

500 gr. meat cube

1 kg leek

J% tea glass of rice

1 glass of boiled chickpea
] tablespoon of paprika
paste

] tea glass of oil

1lemon

] teaspoon of black pepper
2 carrots

2 tomatoes

Eksili Etli Nohutlu Pirasa

Hazirlanisi

Pirasalar 1 cm eninde halka seklinde dogranip yikanir. Sonra bir
tencereye sivi yag ve salca, kusbasi etler ilave edilerek kavurularak
10-12 dakika kadar sotelenir ve yumusayana kadar pisirilir. Et su-
yunu cekince de halka halka dodranan pirasalar eklenir. Domates
ve avuclarla birlikte 5-6 dakika sotelenir. Uzerine tuz ve karabiber
eklenir. Hemen haslanmis nohutlari da ilave edilir. G6z karari, Gze-
rine tam cikacak kadar ama fazlasi degil, sicak su katilr. Pirasalar
yumusayinca pirincleri ilave edilir. Pirincler uzayip, yumusadiginda
yani ortalama 12-15 dakika sonra ocadin alti kapatilir. Limon suyu
eklenir. Sicak olarak servise sunulur.

Preparation

Chop the leeks in Tcm rings and wash them. Add oil, tomato paste
and meat cubes in a pot and fry them. Saute meats far 10-12 min-
utes and cook them until they get softer. When it boils down, add
chopped leeks in ring. Saute them with tomatoes and carrots far
5-6 minutes. Add salt and black pepper. Immediately after, add
boiled chickpeas. Add hat water by rule of thumb. Add rice when
the leeks get softer. When rice gets softer, approximately 12-15
minutes later, turn off the oven. Add teman juice. Serve hot.
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Etli Domates Silkmesi
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Malzemeler

1/2 kilo orta yagh kiyma

10 adet buyik boy domates
7-8 adet yesil biber

2 adet orta boy kuru sogan
2 yemek kasigi tereyadi
Karabiber, Tuz

Ingredients

1/2 kilo medium-fat ground beef
I large tomato

7-8 green peppers

2 medium sized onions

2 spoonful butter

Black pepper, Salt

Hazirlanisi

Orta buyUklUkteki bir tencerede orta ateste tim
malzemeler bir slre kiyma Uzerini az su eklenerek
kavrulur. (Kiymay! kavurmadan o6nce biberler altta
kalacak sekilde az suyla ve domateslerle ayni tence-
rede pisirmek etin sasi kokusunu alir.) Hi¢ karistiril-
madan kapagi kapatilir. Kabuklari soyulan domates-
ler kapatilarak pismeye birakilir.

Yesilbiberlerin tohumlari temizlendikten sonra bu-
ylk parcalar seklinde dogranir. Et suyunu iyice ¢cek-
tikten sonra orta blyUklikte yemeklik dogranmis 2
orta boy kuru sogan ve 2 yemek kasigi tereyadi ek-
lenir. Tereyadi eriyinceye kadar orta pisecedi icin ay-
rica su eklenmez.) Tereyadi eridikten sonra pisirilir.
Etin sertlesmemesi icin domatesler kaynamaya bas-
ladiktan sonra tuz eklenir. Yemegimiz pisinceye ka-
dar hi¢ karistiriimaz.

Ortalama yarim saat pistikten sonra servise hazir
olur.

Preparation

In @ medium-sized pot over medium heat, all the in-
gredients are sautéed for a while with a little water
added on top of the minced meat. (To remove the
meat’s raw odor, peppers are cooked with a little wa-
ter and tomatoes in the same pot before browning
the meat, with the peppers placed at the bottom.)
The lid is then covered without stirring. Peeled toma-
toes are added and left to cook with the lid closed.

After removing the seeds from the green peppers,
they are chopped into large pieces. After the meat
Juice is absorbed, 2 medium-sized onions, finely
chopped, and 2 tablespoons of butter are added.
Since the dish will cook at medium heat, no addition-
al water is added until the butter melts.) It is cooked
after the butter has melted.

To prevent the meat from toughening, salt is added
after the tomatoes start to boil. The dish is left to
cook without stirring until done.

It is ready to serve after cooking for about half an
hour on average.
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Malzemeler

Yarim kilo bamya

200 gram kusbasI dogran-
mis et

1 su bardadi haslanmis nohut
5 adet orta boy domates

Ingredients

Half a kilo of okra

200 grams of diced meat
1 cup boiled chickpeas

5 medium sized tomatoes
3 green peppers

1 medium onion

1lemon

1 head of garlic

1 tablespoon pepper paste
Salt, pepper, oil

Eksili Nohutlu Bamya

Hazirlanisi

Soganlar kiclk kicik dogranir, 1 yemek kasigi yad ile orta ateste,
rengi donene kadar kavrulur. Daha sonra eti eklenir. Eti sogan-
la birlikte suyunu salip cekene kadar karistirilir. Daha sonra biber
salcasini eklenir. Daha sonra temizlenip sirkeli suda dinlendirilen
bamyay! eklenir. Bamya’nin Uzerine limon suyunu ekleyip nohut-
lari eklenir. Bir iki kez karistirdiktan sonra kabuklari soyulmus ve
dogranmis domatesleri, ince dodranmis yesil biberleri ve kabuk-
lari soyulmus sarimsaklari eklenir. Tuz, karabiber ve yarim bardak
suyu ekleyin. Bunlari orta ateste pisirilir. Domatesleri ekledikten
sonra pisene kadar karistirillmaz. Domates ve bamya suyunu ¢i-
kardidi icin bol suya gerek yok. Yaklasik 45-50 dakika kisik ateste
pisirilir.

Preparation

First chop the onions in small pieces and then fry them ,with 1 spoon
of oil at a moderate heat until it gets brown. Then add meat. Stir
the meat with the onions until it gives off its juice. Then, add papri-
ka paste. After that, add okra which has been cleaned and rested
in water with vinegar. Add lemon juice on okra and add chickpeas.
After stirring them for once or twice, add peeled off and chopped
tomatoes as well as thinly chopped green peppers and peeled of
garlics. Add salt, black pepper and half glass of water. Cook them
at a moderate heat.

After adding tomatoes, do not stir them until they are cooked.
There is no necessity of adding plenty of water because tomatoes
ahd okra give off their juice. Cook it at a low heat for approximately
45-50 minutes.



Uur

Malzemeler

2 adet kefal ya da etli bir balik
1 kilo mor sogan

1su bardadi zeytinyadi

2 su bardagdi bulgur

1 tatl kasigi pul biber

1 cay kasigr kimyon

Tuz

I Ingredients

2 grey mullets ar any plump fish

1kg. purple onion

1 glass of olive oil

2 glasses of bulghur. ‘
1 dessertspoon of paprika pepper - sweet

1 teaspoon of cumin

Salt

Hazirlanisi

Baliklar temizlenip yikanir kurulanir ve iki parmak
kalinliginda dilimlenir. Sodanlar kip seklinde ki-
clclk dogranir. BlyUkce bir tencerede zeytinyagi
dogranmis sodanlar az tuzla karamelize olana kadar
arada karistirilarak orta ateste kavurulur. Karamelize
olan soganlarin Uzerine 2 su bardagdi su ilave edilir
ve kaynatilr.

Kaynayan soganli suyun tzerine dilimlenmis baliklar
ilave edilir ve Uzerine 3-4 parmak gececek kadar si-
cak su, gereken tuz ve baharatlar ilave edilir. Baliklar
iyice pisene kadar orta ateste kaynatilir. Bir diger
tencereye balik suyundan 4 su bardadi kadar alinir
Gzerine bulgur ilave edilir. Biraz sulu bulgur pisirilir.
Gerekirse sicak su ilavesi yapilir. Pisen pilavin son
asamasinda tahta kasigin sapiyla taranir ve ocaktan
alinir. ilk harinin gecmesi beklenir.

Pilav, balik ve balik suyu uygun tabaklara alinir. Ser-
vis yapilirken tabaginiza pilav ve soganla pismis ba-
liktan alinip Gzerine balik suyu gezdirilir.

Not: Sogan, zeytinyadi ve bulgur bir balik¢i teknesin-
de olabilecek malzemeler, Bu pilavi yapmak icin de
yeterli olanlar, iste o ylzden daha c¢ok balik¢ilarin av
sonunda yakaladiklari balikla yaptiklari sonrasinda
da evlerde yapilmaya baslanan bir lezzet olmustur.
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Preparation

Clean, wash and dry the fish. Chop them in pieces as
thick as two fingers. Chop the onions in small cubes.
Fry the onions by stirring at intervals at @ moderate
heat with o/ive oil and a little salt in a big pot until
being caramelized. Add 2 glasses of water on cara-
melized onions and boil them.

Add chopped fish on boiling water with onions. Add
hat water 3-4 fingers above the ingredients as well
as salt and spices. Boil the fish at @ moderate heat
until it is cooked. Take 4 glasses of fish juice and pour
it to another pot. Add bulghur and cook it. Pour hat
water if needed. At the end of cooking process of
bulghur rice, try it with a wooden spoon and toke it
off the oven. Rest it far a while. T

ake therrice, fish and fish juice in suitable plates. Take
some rice, cooked onion and fish while serving. Pour
some fish juice on them.

Note: Onion, o/ive oil and bulghur are the ingredi-
ents which can always be found in a fishing boat.
This is alsa what this rice needs. That’s why fisher-
men catch fish and then cook this meal by using
what they have in their boats. Then, this tradition is
conveyed to our houses.
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Malzemeler

500 gr orta yagl kiyma

1.5 cay bardadi ince Bulgur
1 su bardagdi sicak su

1 kahve fincani galeta unu
1 orta boy sodan

1 kahve fincani zeytin yagi(-
kizartmak icin)

Ingredients

500 gr. medium fat ground
meat

1.5 tea glasses of fine bulg-
hur

1 glass of hat water

1 coffee cup of bread crumbs
I medium size onion

1 coffee cup of olive oil (far
frying)

5/6 pieces of parsley
Cumin

Salt

Hazirlanisi

ince bulgur cukur bir kaba alinip Uzerine sicak su eklenir, 10 da-
kika bekletilir ve Uzerine kiyma, galeta unu, tuz, kimyon, kiyilmis
maydanoz ve rendelenmis sodan ilave edilir. lyice yodurulur. Ka-
risimdan cevizden biraz daha blytk parcalar koparilip avuc icin-
de yassilastirilir. Zeytinyadi yapismaz yuzeyli bir tavada kizdirihr.
Koéfte hamurlari bu yagda her iki tarafi cevirilerek kizartilir.(Tavada
kizartmak istemeyenler koftelerin alt ve Ustlerini zeytin yadlayip
yagli kagit serilmis tepsilere yerlestirip 180 derece firinda pisirebi-
lirler.) GarnitUr olarak sumakl sogan salatasi hazirlanabilir. Kizaran
kofteler garnitlrle birlikte harmanlanip servis yapilmasi tavsiye
edilir.

Preparation

Put fine bulghur in a large pot and pour some hat water on it. Rest
it far 10 minutes. Add ground meat, bread crumbs, salt, cumin,
thinly chopped pars/ey and grated onion. Knead them well. Take
pieces from this mixture a little bigger than walnut and make them
flat in your palm. Fry olive oil in a non-stick pan. Fry doughs in this
fried oil. (Jf you don’t want ta fry them in the pan, you can apply
some o/ive oil on these doughs, place them in trays on a grease-
proof paper and bake them in the oven at 180 ° C.) You can prepare
onion salad with sumac as a garniture. it is recom mended ta blend
fried doughs with the garniture while serving. Enjoy.



Adana Cuisine from Past to Present

Yesil Mercimekli Ispanak Koku

Malzemeler

1 kg 1spanagin koku
1 su bardagdi yesil mercimek
1 cay bardagdi zeytinyadi

Ingredients

Roots of 1 kg spinach

1 glass of green lentil

] tea glass of olive oil

1 head of onion

1 dessertspoon of tomato paste
1 dessertspoon of paprika paste
Half tea glass of lemon juice
Salt

Hazirlanisi

Ispanaklar temizlenerek kokleri(bicakla arti isareti yapilirsa daha
kolay piser) 2-3 cm boyunda saplarla birlikte dogranir. Sebzeler
bol suda yikanir(ilk yikama suyuna sirke ve tuz eklenirse camur-
lardan daha kolay ayrilir ayrica dezenfekte edilir). Sogan yemeklik
ince dogranir. Sivi yagda tencerede pembelesinceye kadar kavu-
rulur. Once i1spanaklarini ardindan haslanmis mercimekleri (suyu
ile birlikte) de Gzerine ekleyerek tencerenin kapadini kapatarak is-
panaklarin suyunu birakmasi beklenir. Yarim su bardadi sicak suda
eritilen salcalari 1spanaklara eklenir, yemedin Gzerini kapatacak
kadar sicak su eklenir. Limon ve tuzunu eklenerek 20-25 dk kisik
ateste mercimekler tam pisinceye kadar pisirilir.

Preparation

Clean the spinach and chop off its roots (if you make a “+” mark
with a knife, they will be cooked much more easily) with the stems
of 2-3 cm. (You can fry the remaining leaves and use them as a
stuffing mixture for pastries). Wash them in plenty of water (if you
add some vinegar and salt in the first washing water, you will both
disinfect them and clean off their mud easily). Chop the onions
into small pieces. Fry them in oil in a pot until they are browned.
Add the spinach first and then the boiled lentils (with their boiling
water) to the pot as well. Cover the pot with a lid and let them
release their juice. Melt paprika and tomato paste in half a glass
of hot water. Add this melted paste to the spinach. Add hot water
above the spinach as well. Add lemon and salt, then cook them
over low heat for 20-25 minutes until the lentils are fully cooked.
Enjoy.
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Malzemeler

1 kg patlican
1su bardadi yesil mercimek
2 orta boy sodan5 dis sa-

Ingredients

1 kg. eggplant

1 glass of green lentil

2 medium size onions

5 cloves of garlic

5 medium size tomatoes
2 tablespoons of olive oil
Black pepper and Salt

] tablespoon of paprika
paste

oil far frying (olive oil)

Hazirlanisi

Patlicanlar cubuk seklinde soyulup ortadan ikiye bolin0r. Diger
ucuna dogdru Gst kisminda bir parmak kalinca kopmayacak sekilde
dilimlenir. Tuzlu suda 10 dk kadar bekletilip kizartilir. Patlicanla-
rin ¢cikarildigr tabagdin altina kagit havlu serilir. Yaglar stzaldak-
ten sonra pisirilecedi tencereye alinir. Yesil mercimekler haslanir.
Soganlar yemeklik dogdranarak 2 yemek kasigi zeytinyadi ile
kavrularak Gzerine salca, tuz, karabiber, dogranan domatesler ve
sarimsak eklenerek 10 dk kadar pisirip haslanmis mercimekler de
eklenir. Hazirlanan har¢ patlican dilimlerinin arasina ve Uzerine
paylastirilir. 1 su bardagi 1hk su ekllenerek 20-25 dk pisirilir.

Preparation

Peel of! the eggplant in stripes and slice them in a way that you
cut in two in the middle but the upper and lower edges will not be
separated /rom each other by leaving one finger thickness at the
top. Rest them in salt water far approximately 10 minutes and then
fry them. Lay a paper towel on the base of the plate in which you
will put the fried eggplants. When you sieve their oil in this way,
take them to the cooking pot. Boil green lentils. Chop the onions in
small pieces and fry them in 2 tablespoons of olive oil. Add paprika
paste, salt, black pepper, chopped tomatoes and garlic. Cook them
far approximately 10 minutes and add boiled lentils. Put this mix-
ture inside and top of the eggplant slices in equal quantities. Pour 1
glass of warm water and cook far 20-25 minutes. Enjoy.
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Bas Kavurma

T

1 kg Adana patlicani

2 adet orta boy sogan

3 adet yesilbiber

2 adet kirmizibiber

4 adet orta boy domates

1 tath kasigr domates salcasi
1/2 tath kasigi biber salcasi
1 cay kasigi karabiber
Zeytinyadi

Kizartmak icin zeytinyadi
Tuz

Sos i¢in;

500 gr. sizme yogurt

2-3 dis sarimsak

Ingredients

1 kg. eggplant from Adana Region
2 medium size onions

3 green peppers

2 paprika peppers

4 medium size tomatoes

1 dessertspoon of tomato paste
1/2 dessertspoon of paprika paste
1 teaspoon of black pepper

Olive oil

Salt

Olive oil for frying

For Sauce;

500 gr. strained yoghurt

2-3 cloves of garlic

1 tutam Tuz 1 pinch of Salt

Hazirlanisi

Patlicanlar basi kalacak sekilde alacali soyulur, basi
kesilmeden ikiye sonrada dérde boydan kesilir. Biraz
tuz ile ovularak 10-15 dk bekletilerek acisi alinir. Son-
ra bol su ile yikanir. Patlicanlar tercihe goére firinda
Uzerine yag slrerek yada ocakta tavada kizartilir. 2
yesil biber ve 1 kirmizi biber de iri parca halinde ke-
silip ve istenilen yontem ile kizartilir(Firinda kizartir-
ken yagli kagdit kullaniimasi ve sebzelerin iyice yaga
bulanmasi 6nerilir). Soganlar ¢ok kicik kip halinde
dogranir. Tadet yesilbiber, 1adet kirmizibiber ve do-
matesler de ayni sekilde dogranir. Bir tavada 3 kasik
zeytinyaginda soganlar sotelenir. icine biberler ekle-
nir ve iyice soluncaya kadar sotelenir. icine salcalar
eklenip biraz kavrulur. Domatesler eklenir. Biraz da
domatesler ile pisirilir. Tuz ve karabiber eklenir. Ka-
tica bir sos elde edilecektir. Kizartilmis patlicanlarin
ici sos ile doldurulur. Genis bir tavaya alinip Uzerine
kizartilmis biberleri yerlestirilir. 1/2 su bardagdi suda
1 kasik domates salcasi ezilip Gzerine doékulur. Ki-
sik ateste patlicanlar iyice yumusayincaya ve fazla
suyunu ¢ekinceye kadar pisirilir. Az suyu olmali ve
yadinda kalmalidir. Tercihe gére Gzerine sarimsakli
yodurt ile sicak halde servis yapilir. Bekletilip soguk
da yenilebilir.

Preparation

The eggplant in stripes by leaving their stems. Cut
them lengthwise in two first and then in four without
cutting their stems again. Scrub them with some salt
and rest them far 10-15 minutes. Then, wash them in
plenty of water. Fry the eggplants either at the oven
by oiling them or in a pan. Chop 2 green peppers
and add paprika pepper. Then, fry all of them as you
wish. (it is recommended to use a grease proof pa-
perand blend the vegetables in oil while frying them
at the oven). Chop the onions in small cubes. Chop 1
green pepper, 1 paprika pepper and tomatoes in the
same manner. Saute onions in 3 spoons of olive oil in
a pan. Add peppers and saute all of them. Add toma-
to paste and paprika paste as well. Fry all of them.
Add tomatoes and cook them as well. Add salt and
black pepper. You should get a thick sauce. Stuff the
fried eggplants with this sauce. Take them in a large
pan and place fried peppers as well. Melt 1 spoon of
tomato paste in % glass of water. Add this melted
tomato paste in the pan as well. Cook the eggplants
ata low heat until they completely soften and almost
boil down. They should preserve a little bit of their
Juice and oil. Take them to the plates. Serve it hat
by adding yoghurt with garlic as well, optionally. You
can alsa serve and eat cold. Enjoy.
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Eks1 Soslu Patates Kizarmasi

Malzemeler

3- 4 adet orta boy patates
Maydanoz

1limon

2 blyuk dis sarimsak

Ingredients

3- 4 medium size potatoes
Parsley

1lemon

2 big cloves of garlic

oil

Salt

Hazirlanisi

Patatesler soyulup ince halkalar halinde dogranir. Derin bir tence-
rede glzelce kizartilir. Kizartilan patatesler 6nce kagdit havlu yayil-
mis bir kaba konularak fazla yaglari alinir.

Bir limonun suyu dévilen sarimsak ile karistirilarak sos hazirlanir.
Servis tabadina alinan patateslerin Gzerine 6énce bu sos gezdirilir
daha sonra Uzerine incecik dogranmis maydanozlar serpilir.

Preparation

Potatoes and chop them in ring shapes. Fry them in a large pot.
Lay a paper towel on the base of the plate in which you will put the
fried potatoes.

Prepare the sauce by mixing juice of one teman and crushed garlic.

Pour some of this sauce on the fried potatoes in the plate and then
add thinly parsley chopped them.



Malzemeler

1/2 kg Ciris otu

1 avug pilavhk bulgur

1iri sogan

1 tatli kasigi salca

1silme cay kasigi karabiber
Zeytinyadi

Ingredients

1/2 kg asphodel

1 handful of bulgur for rice
1 large onion

] teaspoon of tomato paste
1 level teaspoon of black
pepper

Olive oil

Salt

Adana Cuisine from Past to Present

Hazirlanisi

Sogani ayikladiktan sonra yemeklik dogranir. Yag eklenerek kavru-
lur. Kavrulan soganlarin Gzerine salca eklenir. Kavurmaya devam
edilir. Bol su ile yikayip blyilk blytk dogranan ciris otu soganlarin
Uzerine eklenir. Ardindan bulgur da eklenerek tuzu atilir. Ara ara
karistirilarak 3-5 dakika kapadi kapali kavrulur. Uzerini gececek
sekilde su ilave edilerek kisik ateste kapadi kapali olarak yavas ya-
vas pisirilir. Uzerine karabiber serpistirilerek servis edilir.

Preparation

Clean aut and wash the onion and chop it in small pieces. Add oil
and fry them. Add paprika paste on fried onions. Continue frying
them. Wash ciris (asphodelus) in plenty of water and chop them
in big pieces. Add them ta the onions. Add bulghur as well and
put some salt. Fry them all for 3-5 minutes (lid of the pot should
be closed) by stirring at intervals. Pour some water above the in-
gredients. Cook them slowly at a low heat (lid of the pot should be
closed). Serve it by adding black pepper.
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Tufanbeyli

Romalilar zamaninda Hieropolis adiyla
anilan bu mevkide baska bina kalintilari,
rolyefler ve kitabeler ile stitun, sttun
baslig1 ve kemer gibi ¢esitli mimari 6geler
gorulmektedir. Buytik mermer bloklarla
meydana getirilen 6 metre boyunda ve

3 metre enindeki bu ylksek yapinin,

Ana Tanrica Tapinaginin kapisi oldugu
bildirilmistir. Sar'in maziden kalan en
kiymetli eseri “Alakap1” dir.
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Tufanbeyli

In this location, which was called Hieropolis
during the Roman period, there are ruins

of other buildings, reliefs and inscriptions,
and various architectural elements such as
columns, capitals and arches. It is reported
that this high structure, 6 meters tall and 3
meters wide, built with large marble blocks,
is the gate of the Temple of the Mother
Goddess. Sar's most valuable work from the
past is "Alakap?’




Adana Cuisine from Past to Present

Baliklar
Fishes



Balik Fish

Gec¢misten Gunimiize Adana Mutfagi

Palamut Izgara

210

Malzemeler

2 palamut

1 yemek kasigi zeytinyadi
Tuz, kirmizi biber

Ingredients

2 bonito fishes
1 tablespoon olive oil
Salt, paprika

Hazirlanisi

Palamutlar temizlenir, yikanir. Zeytinyagi, tuz ve kirmizi biber ka-
ristirihr ve palamutlarin Gzerine str0lar, dilimlenir ve dinlendirilir.
Dinlenmis palamutlar 1zgara Uzerine dizilerek pisirilir. Palamut 1z-
gara, limon ve yesil salata ile servis edilmektedir.

Preparation

Bonito fishes are cleaned and washed. Mix olive oil, salt and red
pepper. It is rubbed on the acorns, sliced and rested. Rested boni-
tos are cooked by arranging them on the grill. Bonito is served with
grilled lemon and green salad.
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Hazirlanisi

Malzemeler Cupralar temizlenir, yikanir, sivi yagda kizartilir. Sosu icin; zey-
tinyagi isitilir, sarimsak, kirmizi biber, limon suyu ve maydanoz

2 ¢upra karistirilir. Cupra servisi hazirlanan sos ile yapiimaktadir.

Sivi yag

Sos malzemesi: )

1limon suyu Preparation

4 dis sarimsak (ezilmis) Sea bream is cleaned, washed and fried in oil. For the sauce; ol-

ive oil is heated, garlic, red pepper, lemon juice and parsley are
mixed. Sea bream is served with the prepared sauce.

Ingredients

2 sea bream

oil

Sauce material:

1lemon juice

4 cloves garlic (crushed)

6 sprigs parsley (finely chopped)
] tablespoon olive oil

1 tablespoon paprika

Salt

Balik Fish
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Malzemeler

4 dilim et baligi

1 yemek kasigi un

1 yemek kasigi zeytinyadi
3 dis sarimsak (ezilmis)
Tuz, kirmizi biber, kimyon

Ingredients

4 slices catfish

1 tablespoon flour

1 tablespoon olive oil

3 cloves garlic (crushed)
Salt, paprika, cumin

Et Baligi Kizartmasai

Hazirlanisi

Et balidi, tuz, kirmizi biber, kimyon, un, zeytinyagi ve sarimsak
karisimina batirilir, dinlendirilir. Una batirarak sivi yagda kizartilir.
Servisi yesil salata ile yapilmaktadir.

Preparation

Meat fish is dipped in a mixture of salt, red pepper, cumin, flour,
olive oil and garlic and rested. It is dipped in flour and fried in oil. It
is served with green salad.

“Firin olarak nitelendirilebilecek yapilara ilk kez Neolitik d6-
nemde; Mezopotamya, iran ve Anadolu’da rastlanmistir. Bu
firinlarda; ekmek pisirildigi, tahil kavruldugu ayrica tugla ve
pismis topraktan insan ve hayvan figUrleri yapildigi bilin-
mektedir [5]”

“Structures that can be described as ovens were first used
in the Neolithic period in Mesopotamia, Iran and Anatolia.
has been found. In these ovens; bread was baked, grain was
roasted, and bricks and terra cotta were used to make people
and animals. It is known that animal figures were made [5]”
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Mercah Baligi Dolmasi
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Malzemeler

2 mercan baligi (tuzlanmis)

1 yemek kasigi zeytinyadi
6 dal maydanoz (ince kiyil-

mis)
1 havug (rendelenmis)

Ingredients

2 red porgy (salted)

1 tablespoon olive oil

6 sprigs parsley (finely
chopped)

1 carrot (grated)

3 cloves garlic (crushed)
1 lemon juice

Salt, cumin, paprika

Hazirlanisi

Zeytinyadl, maydanoz, havug, sarimsak, limon suyu, tuz, kimyon
ve kirmizi biber karistirilarak harc hazirlanir. Temizlenmis mercan-
larin karin kismi acilir, hazirlanan harc konur. Uzerine zeytinyadi
sUraldr, yagh kagitlara sarilir, orta sicakliktaki firinda pisirilir.

Preparation

A mortar is prepared by mixing olive oil, parsley, carrot, garlic, lem-
on juice, salt, cumin and red pepper. The abdomen of the fishes is
opened and the prepared mortar is placed. It is drizzled with olive
oil, wrapped in oiled paper, and baked in a medium temperature
oven.
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Malzemeler

Hazirlanisi
4 dilim et baligi (yikanmis, Kirmizi biber, tuz, kimyon, maydanoz, nane, sarimsak, ve havuc
tuzlanmis) karistirilarak ic hazirlanir. Et baliklarinin arasina konur, sarilir ve bir
10 dal maydanoz (ince kurdan batirilir. Uzerine zeytinyadi stralr. Orta sicakliktaki firinda
kiyilmis) pisirilir. Et baligi sarmasi, limon ve marul ile servis edilmektedir.

10 dal nane (ince kiyilmis)
6 dis sarimsak (dévilmis) )
1 havug (rendelenmis) Preparation

The interior is prepared by mixing red pepper, salt, cumin, parsley,

mint, garlic, and carrot. It is placed between the meat fish, wrapped

and a toothpick inserted. Olive oil is rubbed on it. It is cooked in a

. medium temperature oven. Meat wraps are served with lemon and
Ingredients lettuce.

4 slices catfish (washed,
salted)

10 sprigs parsley (finely
chopped)

10 sprigs mint (finely chop-
ped)

6 cloves garlic (crushed)

1 carrot (grated)

] tablespoon paprika

Salt, cumin
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Hazirlanisi

Malzemeler Zeytinyadl, domates, yesil biber, sarimsak, havug, tuz, kimyon ve
_ _ kirmizi biber karistirilir. Firin tepsisine konur, levrekler yerlestiri-

2 levrek (temizlenmis, tuzlan- lir. Orta sicakliktaki firinda pisirilir. Limon ve yesil salata ile servis
mis) yapilir. istege bagli olarak farkl sebzeler ya da portakal ile siisle-
2 domates (ince dogranmis) nebilir.
1 havug (ince dogranmis)

Preparation

Mix olive oil, tomato, green pepper, garlic, carrot, salt, cumin and
red pepper. It is put on the baking tray, the sea bass is placed. It
is cooked in a medium temperature oven. Served with lemon and
green salad. It can optionally be decorated with different vegeta-

Il’lgl’edients bles or orange.

2 sea bass (cleaned, salted)

2 tomatoes (finely chopped)

1 carrot (finely chopped)

2 green peppers (finely chop-
ped)

6 cloves garlic (finely chopped)
1/2 tea cup olive oil

Salt, cumin, paprika

Balik Fish
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Malzemeler

1 kg temizlenmis dil baligi
(istege bagdli balik cesidi
kullanilabilir)

3 blyuk kirmizi sog

Ingredients

1 kg.cleaned sole fish
(another type of fish can be
used optionally)

3 big size red onions

5 tomatoes

2 lemons

Parsley

Olive oil

Salt

Dil Balig1 Bugulama

Hazirlanisi

Soganlar, domatesler ve limon halka halka dogranir. Yarim limo-
nun suyu sikilir. Derin ve yayvan tencerenin altina bir sira sogan,
bir sira domates, bir sira balik Gzerlerine limon ve maydanoz, son-
ra yeniden sogan, maydanoz, balik ve en son Uzerlerine limon, so-
gan maydanoz ve domatesler dosenir.

Tuz, yarim cay bardadi zeytinyadi ve yarim su bardadi su ilave
edilip, kisik ateste 25-30 dakika pisirilir.

Preparation

Onions, tomatoes and lemon are chopped into rings. Juice of half
a lemon is squeezed. Place a row of onions, a row of tomatoes, a
row of fish at the bottom of a deep and wide pot. Add lemon and
parsley on top, then onion, parsley, fish and finally put lemon, on-
ion and parsley on top. tomatoes are laid.

Add salt, half a tea glass of olive oil and half a glass of water and
cook over low heat for 25-30 minutes.
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Malzemeler

1 kg yilan bahgi

1 corba kasigi tuz
Karabiber

Kirmizi biber
Kimyon

Ingredients

1 kg of eel

1 tablespoon of salt
Black pepper

Red pepper

Cumin

Rosemary

Leave of Daphne
Lemon

Adana Cuisine from Past to Present

Hazirlanisi

Bahgin derisi sirtindan yUzulir. Temizlemesi zordur bu yizden te-
mizlenmis alinmasi tavsiye edilir. Soguk suyla iyice yikanir .5-6 cm
boyunda dodranan balik tuz kimyon kirmizi biber biberiye defne
yapradi ile terbiye edilir.

Buzdolabinda 5-6 saat dinlenmeye birakilir. Yilan bahdi cok yagdli
bir baliktir tavada kizartmasi cok agir olur. Dinlenmis baliklari ke-
bap sislerine dizilir, kdmUr atesinde mangal tzerinde pisirilir.

Tercihe gore firinda veya glivecte de pisirilebilir.

Preparation

Skin out the fish from its back side. It’s hard to clean this fish, so it
is recommended to buy already cleaned fish. Cleanly wash it under
cold water.

Chop the fish in pieces of 5-6 cm. Marinate the fish with salt, cumin,
paprika pepper, rosemary and bay leaf Rest it in the refrigerator for
5-6 hours. Eel is a very fatty fish and heavy to fry in pan. Spit rested
fish on kebab skewers and cook them on barbecue in coal fire.

You can cook it in the oven or clay casserole pot.
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Musa Bali1 Konagi
Seyhan

Adana'da 700 yillik
gecmisi olan tarihi
Tepebag Mahallesinde
yeralmaktadir.
Ramazanoglu Beyliginin
onde gelen Turkmen
Beylerinden biri olan
“Musa Bali Bey” tarafindan
yaptirilmaigtir.

Konagin mimari yapisi
kemerlidir ve altindan yol
gecen nadir tarihi binalar
arasindadir.

Musa Bali Mansion
Seyhan

It is located in the historical
Tepebag District of Adana,
which has a history of 700
years. It was built by "Musa
Bali Bey”’ one of the leading
Turkmen Beys of the
Ramazanoglu Principality.

The architectural structure
of the mansion is arched
and it is among the rare
historical buildings with a
road passing under it.
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Sari1 Burma

Malzemeler

1kg un

1 su bardagdi sut

1 yumurta

1/2 cay bardagi zeytinyadi
1limon suyu

1su bardagdi un (hamur
acmak

icin)

1 su bardagdi nisasta (hamur
acmak icin)

250 g tereyadi

Tuz

Ingredients

1 kg flour

1 cup milk

Tegg

1/2 tea cup olive oil

1 lemon juice

1 cup flour (for roll out
dough)

1 cup starch (for roll out
dough)

250 g butter

Salt

For the filling:

2 cups walnuts

] tablespoon cinnamon
Syrup material:

4 cups sugar

3 cups water

1/2 lemon juice

Hazirlanisi

Un, tuz, yumurta, limon, ve zeytinyadi birlike yogrulmaya baslanir.
Yavas yavas sit ilave edilerek yumusak bir hamur elde edilir ve 1
saat dinlendirilir. 1 bardak nisasta ve 1 bardak un karistirilir, bir ta-
bagda konur. Hamurdan kictk bezeler alinir, aralarina un ve nisasta
karisimindan serpilerek incecik acilir. Yufkanin Gzerine ceviz ici ve
tarcin serpilir. Oklavaya sarilir ve oklavanin Gzerinde buzdlUr. Yag-
lanmis firin tepsisinin ortasindan baslanarak, yuvarlak bir sekilde
dizilir veya dikdértgen tepsiye seritler halinde dizilir. Tereyagi iyi-
ce isitilir, baklavanin Uzerine kasikla gezdirilerek dékaltr. Orta isili
firinda kizarincaya kadar pisirilir. Surup icin su ve seker kaynatilir,
limon suyu ilave edildikten sonra 10 dakika daha kaynatilir. Sogu-
duktan sonra, sicak baklavanin Uzerine dékalir. 1 saat dinlendirilir
ve servis edilir.

Preparation

Flour, salt, egg, lemon, and olive oil are kneaded together. A soft
dough is obtained by slowly adding milk and rest for 1 hour. 1 glass
of starch and 1 glass of flour are mixed, put on a plate. Small pieces
are taken from the dough, sprinkled with a mixture of flour and
starch and rolled out thinly. Sprinkle walnuts and cinnamon on the
dough. It is wrapped around the rolling pin and shrunk on the roll-
ing pin. Starting from the middle of the greased baking tray, it is
arranged in a round shape or in strips on a rectangular tray. The
butter is heated well and poured over the baklava with a spoon. It
is cooked in a medium temperature oven until golden brown. For
the syrup, water and sugar are boiled, after adding lemon juice, it
is boiled for another 10 minutes. After cooling, it is poured over the
hot baklava. It is rested for 1 hour and served.



Tas Kadayif

Malzemeler

1kg un

1 su bardagi st

1 su bardagdi su

2 yemek kasigi irmik

1 yemek kasigi tereyadi
1 tath kasigi kuru maya
1/2 tath kasigi tuz
Kizartmak icin
Aycicek yagdi

ic malzemesi

2 su bardadi ceviz ici

2 yemek kasigi toz seker
1 cay kasigi tarcin

Ingredients

1 kg flour

1 cup milk

1 cup water

2 tablespoons semolina
] tablespoon butter

] teaspoon dry yeast
1/2 teaspoon salt
Sunflower oil for frying
For the filling:

2 cups walnuts

2 tablespoons sugar

] teaspoon cinnamon
Syrup material:

2 cup sugar

2 cup water

1/2 lemon juice

Adana Cuisine from Past to Present
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Hazirlanisi

Serbeti icin, bir tencerede seker ve su kaynatilir. 10 dakika kayna-
diktan sonra limon suyu eklenir ve 5 dakika daha kaynatilir, so-
gumaya birakilir. Hamur icin; 1k sdt, su, kuru maya, tuz, irmik ve
un karnistirilir, 5 dakika cirpilir. Hamurun adzi kapatilarak 30 da-
kika mayalanmasi icin beklenir. lyice doékilir ve yaklasik 10 cm
capinda yuvarlak hamurlar hazirlanir. Hamurlarin sadece bir yizU
pisirilir, Gst yUzeyi g6z g6z olunca tavadan alinir. Diger taraftan, i¢
malzemeler karistirilarak dolgu malzemesi hazirlanir. Hamurlarin
pismeyen ylzeyine i¢c harctan koyarak D seklinde kapatilip kenar-
lari yapistirihr. Kizgin yagda kizartilir ve beklemeden soguk suruba
batirilir, soguyunca servis edilir. Uzerine antep fistigi ve kaymakla
servis edilmesi dnerilir.

Preparation

For syrup; in a saucepan, boil sugar and water until the sugar dis-
solves. After boiling for 10 minutes, lemon juice is added, boiled for
another 5 minutes and left to cool. For the dough, warm milk, wa-
ter, dry yeast, salt, semolina and flour are mixed and whisked for 5
minutes. Cover the dough and wait for it to ferment for 30 minutes.
A ladle of liquid dough is poured into a well-heated nonstick pan
and round doughs with a diameter of about 10 cm are prepared.
Cook only one side of the dough, it is taken after the upper surface
looks spongy. On the other hand, the filling material is prepared
by mixing the internal materials. It is put on the uncooked surface
of the dough with filling material and closed in a D shape and
the edges are glued. It is fried in hot oil and dipped in cold syrup
without waiting, served when it cools down. It is recommended to
serve with pistachios and cream.
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Malzemeler

1su bardagdi un

1su bardagdi su

1 yemek kasigi tereyadi
1 tath kasigi seker

4 yumurta

Tuz
Kizartmak icin aycicek yagdi

Ingredients

1 cup flour

1 cup water

] tablespoon butter

] teaspoon white sugar
4 eggs

Salt

Sunflower oil for frying
Syrup material:

2 cups sugar

2 cups water

] tablespoon lemon juice

Hazirlanisi

Seker ve su kaynatilir daha sonra limon suyu eklenir surup hazir-
lanir. Su, tereyad, seker ve tuz baska bir tencerede beklenir. Uze-
rine yumurtalar kirilarak yogrulur. Sikma torbasi ile halka seklinde
sikilir, bol kizgin yagda kizartilir.

Preparation

Sugar, water, lemon juice are boiled, syrup is prepared. Water, but-
ter, sugar and salt are boiled in another pot. Then flour is added,
roasted like halva and waited for it to cool. Eggs are added and
kneaded. It is squeezed into a ring with a squeezing bag, fried in
hot olil. It is taken into syrup, it is expected to draw, and it is served
when the syrup is drawn.

Doga tarihiyle ilgili yapitinda Pliny, sekerin kamistan nasil ya-
pildigini aciklarken sdyle diyor: “Sadece ila¢ olarak kullanilir.”
Oyle bir ilac ki, Dioscorides ve Galen’e gére, agirlhiginca gimas
ediyor [1]”

In his work on natural history, Pliny, explaining how sugar
is made from cane, says. “It is used only as medicine.” “It is
such a medicine that, according to Dioscorides and Galen, it is
worth its weight in silver [1]”
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Malzemeler

4 su bardadi un

1/4 kg tereyagdi

1kasik yogurt Hazirlanisi

1 cay bardag seker Tereyad, yogurt, kabartma tozu, yumurta, seker karistirilir ve un

Tyumurta yavas vavas eklenerek orta katilikta bir hamur elde edilir. Bu ha-

1 paket kabartma tozu ya da murdan ceviz buyUkliginde parcalar alinarak sekil verilir. Ardin-

karbonat dan firinda pisirilir. Diger taraftan surup icin; seker ve su kaynatilir,
limon suyu eklenerek 10 dakika daha kaynatmaya devam edilir.
Tatlinin Gzerine dokUllerek servise hazir hale getirilir.

Preparation
. Butter, yoghurt, baking powder, eggs, sugar are mixed together
Il’lgl’edlel’lts and flour is added slowly to obtain a medium hard dough. Small
pieces of this dough are taken and shaped. It is then baked in the
4 cups flour oven. On the other hand, for the syrup,; sugar and water are boiled,
1/4 kg butter lemon juice is added and boiling is continued for 10 more minutes.
1 tablespoon yogurt It is poured over the dessert and is ready to be served.
] tea cup sugar
Tegg
1 packet baking soda or
baking soda

Syrup material:
4 cups sugar
4 cups water
1 lemon juice

Tatl1 Dessert
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Malzemeler

3 su bardagi un
1 yemek kasigr maya

1 yemek kasigi zeytinyadi
2 su bardadi ilik su

Tuz

Surup malzemesi:

4 su bardadi seker

3 su bardagdi s

Ingredients

3 cups flour

] tablespoon yeast

1 tablespoon olive oil
2 cups warm water
Salt

Syrup material:

4 cups sugar

3 cups water

1/2 lemon juice

Hazirlanisi

Maya 1lik su ile karistirilarak eritilir, bir tutam tuz, zeytinyagi ve un
eklenerek yumusak bir hamur hazirlanir. Hamur, 1 saat mayalan-
masi icin bekletilir. Surup icin; seker ve su kaynatilir, limon eklenir
bir siire daha kaynatilir, sogumaya birakilir. Diger tarafta, bir ten-
cereye yeterince sivi yad konur ve iyice kizdirilir. bir tath kasigi
ile hamurdan parcalar alinir, sivi yagda kizartilr. Bu islem sikma
torbasi yardimi ile de yapilabilir. Kizartilan lokmalar suruba atilir.
Surubunu cekince servis tabagina alinir.

Preparation

The yeast is dissolved by mixing with warm water, a soft dough is
prepared by adding a pinch of salt, olive oil and flour. Dough is left
to ferment for 1 hour. For the syrup, sugar and water are boiled,
lemon is added, boiled for a while, left to cool. On the other hand,
put enough oil in a pan, heat it up, pieces of dough are taken with
a dessert spoon and fried in oil. This process can also be done with
the help of a squeezing bag. The fried dough are thrown into the
syrup. When the syrup is taken, serving plate.



Malzemeler

1/2 kg cig kadayif
200 g tereyadi

1 bardak ceviz ici
Surup malzemesi:
4 su bardagdi seker

3 su bardagdi su

1/2 limon suyu

Krema malzemesi:

2,5 bardak sut

1/2 su bardagdi seker

2 yemek kasigi nisasta
1 paket sivi krema

Ingredients

1/2 kg raw kadayif
200 g butter

1 cup crushed walnuts
Syrup material:

4 cups sugar

3 cups water

1/2 lemon juice
Cream material:

2,5 glasses of milk

1/2 cup of sugar

2 tablespoons of starch
1 packet liquid cream

Adana Cuisine from Past to Present

Hazirlanisi

Tathinin ilk dnce serbeti yapilir. Seker ve su kaynamaya baslayinca
liman suyu eklenir ve serbet sogumaya birakilir. Eritilmis tereyadi
ile tepsi yaglanir. Kadayiflarin yarisi tepsiye dizilir. Arasina ceviz ici
serpilir, Gzerine kadayifin diger yarisi

dizilir. Uzeri kalan yagla yaglanir. Firinda st kizarincaya kadar
pisirilir. Firindan cikan sicak kadayifa, soguk serbet dokulir. Kre-
masl icin; stt, seker ve nisasta karistirilarak pisirilir. Kaynadiktan 5
dakika sonra krema eklenir ve karistirilir. Kadayifin Gzerine dokaltr
ve servis edilir.

Preparation

First the syrup is made. When sugar and water start to boil, port
water is added. The syrup is left to cool. Grease the tray with melt-
ed butter. Half of the kadaifs are placed on the tray. Walnuts are
sprinkled in between, and the other half of the kadaif is placed on
it. It is lubricated with the remaining oil. Baked in the oven until
browned. Cold sherbet is poured into the hot kadayif that comes
out of the oven. For the cream; It is cooked by mixing milk, sugar
and starch. 5 minutes after boiling, cream is added and mixed. It is
poured on the kadayif and served.
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Malzemeler

2 su bardagdi un
100 g tereyadi

1 paket kabartma tozu
1 paket vanilya

2 yumurta

1 yemek kasigi kakao
1su bardadi hashas

Ingredients

2 cups flour

100 g butter

1 packet baking powder
1 packet vanilla

2 eggs

] tablespoon cocoa

T cup poppy

Syrup material:

4 cups sugar

3 cups water

2 tablespoons lemon juice

Hazirlanisi

Un, yumurta, kabartma tozu, tereyadi, vanilya ve kakao karistirila-
rak hamur hazirlanir. Ceviz blyikliginde parcalar alinir, yuvarla-
nir, hashasa batirilir. Firin tepsisine dizilir. Orta sicakliktaki firinda
pisirilir. Surup icin; seker, su, ve limon suyu kaynatilir, sogutulur.
Firindan sicak ¢ikan tatlinin Gzerine yavas yavas dokullr ve servise
hazir hale getirilir.

Preparation

The dough is prepared by mixing flour, egg, baking powder, but-
ter, vanilla and cocoa. Walnut-sized pieces are taken, rolled and
dipped in poppy. Placed on the baking tray. It is cooked in a medi-
um temperature oven. For the syrup, sugar, water, and lemon juice
are boiled and cooled. The dessert that comes out of the oven is
slowly poured onto the hot dessert and made ready for service.

“Orta Asya Turkleri’nin mutfak aliskanliklarina bakildiginda
tathyla ilgili ipucuna pek rastlanmaz. Buna goére, atalarimizin
da Cinliler gibi tath fikrine yabanci oldugu gérulir. Anadolu’ya
gbcle birlikte bu topraklarin kokl bir gelenegdi olan tatliciigin
benimsendigi ve bu kultlrel mirasa sahip ¢ikildigr géruldr [1]”

“When we look at the culinary habits of Central Asian Turks,
we cannot find any hints about dessert. Accordingly, it can
be seen that our ancestors, like the Chinese, were alien to the
idea of sweets. With the migration to Anatolia, it is seen that
confectionery, which is a deep-rooted tradition of these lands,
has been adopted and this cultural heritage has been protect-
ed [1]”



Malzemeler

2 su bardagi un

1 cay bardagdi sit

1 cay bardagdi aycicek yadi
1 yumurta

1 tath kasigi1 kabartma tozu
1 bardak nisasta (hamur
acmak icin)

2 bardak aycicek yadi
(kizartmak icin)

1/2 cay kasigi tuz

ic malzemesi:

1 su bardadi dévilmus ceviz

2 tath kasigi targin

2 yemek kasigi toz seker
Surup malzemesi:

2 su bardagdi toz seker

Ingredients

2 cups flour

1 tea cup milk

1 tea cup sunflower oil
Tegg

] teaspoon baking powder
1 cup starch (for roll out
dough)

2 cups sunflower oil (for
frying)

1/2 teaspoon salt

For the filling

1 cup crushed walnuts

2 teaspoons cinnamon
2 tablespoons sugar
Syrup material:

2 cups sugar

2 cups water

1/2 lemon juice

Adana Cuisine from Past to Present
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Hazirlanisi

Bir kapta un, kabartma tozu, sit, yag, tuz ve yumurta karistirihp
yumusak bir hamur elde edilinceye kadar yogurulur. Hamur oda
sicakliginda 45 dakika dinlendirilir. Surup icin; seker ve su kayna-
tilir, sonra limon eklenir ve 10 dakika daha kaynatilir, sogumaya
birakilir. Dinlenmis hamur, 2-3 bezeye ayrilir ve her bir beze nisasta
yardimi ile ince bir yufka seklinde acilir. ic malzeme icin; ceviz ici,
tarcin ve seker karistirilir. Yufkalar, oklava yardimi ile doért parmak
genisliginde akordiyon seklinde katlanir. Yarisinda i¢c malzeme ko-
nur ve diger yarisi da yine ayni sekilde katlanir. Katlanmis, serit
seklindeki hamurlar kare seklinde kesilir ve iki kenarindan blzile-
rek birlestirilir. Hazirlanan tatlilar zeytinyaginda kizartilir ve suruba
konulur. Surubunu iyice ceken tatlilar, servise hazir hale getirilir.
Serbetli tathlarin cogunda oldugu gibi, 6ncelikle serbetin hazirlan-
masi, tathinin sicak, serbetin soguk olmasi énerilir.

Preparation

In a bowl, mix flour, baking powder, milk, oil, salt and egg and
knead until a soft dough is obtained. The dough is rested for 45
minutes at room temperature. For the syrup; sugar and water are
boiled, then lemon is added and boiled for another 10 minutes, al-
lowed to cool. The rested dough is divided into 2-3 pieces and each
piece is rolled into a thin dough with the help of starch. For interior
material;, Walnuts, cinnamon and sugar are mixed together. With
the help of rolling pin, the dough is folded in the form of an ac-
cordion in the width of four fingers. The inner material is placed
in half and the other half is folded in the same way. Folded, strip-
shaped doughs are cut into squares and joined by shrinking from
both sides. Prepared desserts are fried in olive oil and put in syrup.
Desserts that absorb the syrup well are made ready for service.
As with most sherbet desserts, it is recommended to prepare the
syrup first, making the dessert hot and the syrup cold.
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Kuhefe

Malzemeler

1/2 kg kadayif
1/4 kg tuzsuz peynir (dil

peyniri)

1/4 kg tereyagdi

1 ¢ay kasigi pekmez

2 yemek kasigi antep fistigi

Ingredients

1/2 kg kadayif

1/4 kg unsalted cheese
(string cheese)

1/4 kg butter

] teaspoon grape molasses
2 tablespoons pistachios
Syrup material:

1 kg sugar

4 cups water

1/2 lemon juice

Hazirlanisi

Surup icin; seker ve su kaynatilr, sonra limon eklenir ve 10 dakika
daha kaynatilip, sogumaya birakilir. Tel kadayif didiklenir, eritilmis
tereyadi Uzerine dokullr ve iyice ovulur. Tepsiyi yaglamak icin
pekmez ve iki kasik erimis tereyadi karistirilir. Kinefe tepsisi ya da
teflon bir tava, bu karisim ile iyice yaglanir. Kadayifin yarisi tepsi-
ye bastirilarak dizilir, Gzerine peynir serilir, kalan kadayif Gzerine
yayllir ve bastirilir. Tepsi atesin Uzerinde cevrilerek pisirilir. Ardin-
dan, yaglanmis baska bir tepsiye aktarilarak diger yizu de pisirilir.
Sicak tathnin Gzerine soguk surup dokullr ve servise hazir hale
getirilir. Kiinefe, Gzerine dévilmis antep fistigi serpilerek sicak
servis edilmektedir.

Preparation

For the syrup; sugar and water are boiled, then lemon is added
and boiled for another 10 minutes and left to cool. The wire kadaif
is shredded, poured on the melted butter and rubbed well. To lu-
bricate the tray, mix molasses and two spoons of melted butter.
A kinefe tray or a teflon pan is thoroughly greased with this mix-
ture. Half of the kadayif is placed on the tray by pressing, cheese
is spread on it, the remaining kadayif is spread on and pressed.
The tray is cooked by turning over the fire. Then, it is transferred
to another greased tray and the other side is cooked. Cold syrup is
poured over the hot dessert and it is ready to be served. Kinefe is
served hot by sprinkling crushed pistachios on it.



Sam Tatl

Malzemeler

4 su bardadi irmik
1 su bardadi yodurt

1/2 su bardagdi aycicek yadi

1su bardadi seker

1 paket kabartma tozu
1 paket vanilya

Ingredients

4 cups semolina

1 cup yogurt

1/2 cup sunflower oil
1 cup sugar

1 packet baking powder
1 packet vanilla

1/2 cup peanuts
Syrup material:

3 cups white sugar
3 cups water

1/2 lemon juice

Adana Cuisine from Past to Present

Hazirlanisi

Bir kapta, yogurt, seker ve yag iyice cirpilir. irmik, kabartma tozu
ve vanilya eklenerek cirpilmaya devam edilir. Firin tepsisine do-
kilen malzemenin Gzerine, ikiye ayrilmis yer fistiklari dizilir. Orta
sicakliktaki firinda Uzeri kizarincaya kadar pisirilir. Surup icin; seker
ve su kaynatilir, kaynadiktan sonra limon suyu eklenir ve ince bir
kivam elde edilir. Firindan cikan sicak tatlinin Gzerine, 1hk surup
dokalir. En az 2-3 saat bekledikten sonra servis edilmesi dnerilir.

Preparation

In a bowl, whisk the yogurt, sugar and oil well. Add semolina,
baking powder and vanilla and continue beating. On the material
poured into the baking tray, the peanuts, divided into two, are ar-
ranged. Bake in a medium temperature oven until golden brown.
For the syrup, sugar and water are boiled, after boiling, lemon juice
is added and a thin consistency is obtained. Warm syrup is poured
over the hot dessert that comes out of the oven. It is recommended
to serve after waiting at least 2-3 hours.
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Peynirli Irmik Helvas

Malzemeler

2 su bardagdi irmik
3 su bardagi seker

2 su bardadi su
1/4 kg tereyagi
1/2 kg tuzsuz taze peynir

Ingredients

2 cups semolina

3 cups sugar

2 cups water

1/4 kg butter

1/2 kg unsalted fresh cheese

Hazirlanisi

Tereyagi ve irmik kisik ateste kavrulur. Seker ve su karistirilir ve
sekerin ¢coztnmesi saglanir. Tereyadi ile kavrulan irmigin Gzerine
sekerli su doékular. Pismeye yakin peynir eklenir. Suyunu ¢ekince
10 dk dinlendirilir. Peynirli irmik helvasi sicak servis edilmektedir.

Preparation

Butter and semolina are roasted on low heat. Water is added to
dissolve the sugar. Sugar water is poured over the semolina roast-
ed with butter. Cheese is added to the near-cooking. It is rested
for 10 minutes when the water is removed. Semolina halva with
cheese is served hot.
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Hazirlanisi
Malzemeler Bir tencerede yag eritilir, un eklenerek pembelesinceye kadar kav-
rulur. Daha sonra susam ilave edilir. Tenceredeki karisim ilidiktan
1/2 kg un sonra pekmez eklenir ve istege gore sekil verilerek servis edilir.
1/4 kg tereyadi
1 su bardadi kavrulmus ]
susam Preparation
1su bardagi pekmez Fat is melted in a saucepan. Flour is put in it and roasted until it

turns pink. Then sesame is added. After the mixture in the pot is
warmed up, molasses is added and served by shaping it as desired.

Zjl/:glf)/ogr “Muslimanlarin tathya karsi gésterdikleri 6zel ilgi, biraz da
g butter dinseldir. Kur’an’in iki ayetinin buna isaret etmesi, isin 6ne-
1 cups sesame

mini arttirmistir. Buna goére lokmayi Peygamber mUhrindn
simgesi sayan Muslimanlar, ayni zamanda sekerlemeye ve
helvaya da énem verir [1]”

1 cup molasses

“Muslims’ special interest in sweets is somewhat religious.
Two verses of the Quran indicate this has increased its im-
portance. Accordingly, Muslims, who consider the lokma as
the symbol of the Prophet’s seal, also love sweets. and he
also attaches importance to halva [1]”
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Malzemeler

1 kg seker

5 bardak su
2-3 adet portakal cicekleri
1limon suyu

Ingredients

1 kg orange blossom
1 kg sugar

5 cups water

2-3 orange leaves
1lemon juice

Portakal Cicegi Receli

o

3 I\\:‘%

Hazirlanisi

Portakal cicekleri bir tencereye alinarak kaynatilir. Portakal cicekle-
rinin ortalarindaki sart tohumlari ¢ikarilir ve yapraklarin oldugu ten-
cereye eklenir, tekrar kaynatilir. Ardindan ocaktan alinir ve bol su
ile yikanir. Suyun icerisindeki cicekler stizgec ile stizlilerek baska bir
kaba alinir. Stiztlen ciceklerin Uzerine limon suyu eklenir. Birkac saat
beyazlasmasi icin glineste bekletilir. Ardindan su ile seker kaynatila-
rak surup hazirlanir. Beyazlamis cicek yapraklari surup icerisine ali-
nir. Ardindan recel kivamina gelene kadar yeniden kaynatilir. Limon
suyu ilave edilir ve tekrar kaynatilir. Kavanozlara aktarilir. Recelin
nemli olmayan bir kavanoza alinmasi pif noktasidir.

Preparation

Orange leaves are taken in a saucepan and boiled. The yellow
seeds in the middle of the orange flowers are removed and placed
in the pot with the leaves. It is boiled again. Then it is taken from
the stove and washed with plenty of water. The leaves in the water
are filtered with a strainer and taken into another container. Add
lemon juice to the drained leaves. It is left in the sun for a few hours
to whiten. Then the syrup is prepared by boiling water and sugar.
The whitened leaves are taken into syrup. Then it is boiled again
until it reaches the consistency of jam. Lemon juice is added and
boiled again. Transferred to jars. The trick is to take the jam in a jar
that is not moist.
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Turunc Receli

Malzemeler

1 kg turung

2,5 kg toz seker
8 su bardagi su
1limon suyu

Ingredients

1 kg bitter oranges
2,5 kg sugar

8 cups water

1 lemon juice

Hazirlanisi

Turunclar énce yikanir. Ardindan rende ile st tabaka alinir ve 4
parcaya ayrilir. Bir tencereye alinarak Gzerine su eklenir ve odun
atesinde yaklasik 1 saat kaynatilir. Kabuklarin yumusamasiyla, so-
guk su eklenir ve Uzeri kapatilir. Yaklasik 4 gin bekletilir, bu si-
recte giinde 3 kez suyu degistirilir. Ardindan kabuklar sudan al-
nir ve rulo seklinde sarilr, sirali ipe dizilir. Kabuklar, su ve seker
tencereye alinir, 3-4 saat pisirilir. Limon suyu eklenir ve 5- 10 dk
tekrar kaynatilir. Ardindan, rulo seklini alan kabuklar ¢cikartilir. Bos
tencereye alinir ve sogumaya birakilir. Agzi bez ile kapatilarak 3
gin bekletilir.

Preparation

Oranges are washed first. Then the top layer is taken with a grater
and divided into 4 parts. It is taken in a saucepan, water is added to
it and boiled for about 1 hour on wood fire. When the crusts soften,
cold water is added and covered. It is kept for about 4 days, during
which the water is changed 3 times a day. Then the shells are taken
from the water and wrapped in rolls, strung on a string. Shells, wa-
ter and sugar are put in a pot and cooked for 3-4 hours. Add lemon
Juice and boil again for 5-10 minutes. Then, the shells that take the
form of rolls are removed. Take it into an empty pot and let it cool.
It is covered with a cloth and kept for 3 days.
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Malzemeler

30 domates

30 karanfil

5 | kirecli su

1/4 kg kaymak
Surup malzemesi:

Ingredients

30 tomatoes
30 cloves

51 lime water
1/4 kg cream
Syrup material:
1 kg sugar

5 cups water
1/2 lemon juice

Domates Tatlisi

Hazirlanisi

Domatesler kaynar suda bekletilir, stziltr, sogutulur ve kabuklari
soyulur. Domateslerin icleri oyulur ve c¢ekirdekleri temizlenir. Ar-
dindan kirecli suda 3 saat bekletilir. 7 defa suyu degistirilerek yika-
nir, sGzular. Surup icin; seker, su, karanfil ve limon suyu karistirilir
ve kaynatilir. Domatesler suruba atilir, 3- 4 saat pisirilir, surup ko-
yulasinca ocaktan alinir. Sogumasi beklenir. Domates tatlisi, icine 1
tatli kasigr kaymak konarak servis edilmektedir.

Preparation

Tomatoes are dipped in boiling water, drained, cooled, peeled.
Tomatoes are hollowed out and seeds removed. Then it is kept in
lime water for 3 hours. It is washed by changing the water 7 times,
filtered. For the syrup; sugar, water and lemon juice are mixed
and boiled. Tomatoes are thrown into the syrup, cooked for 3-4
hours, when the syrup thickens, it is removed from the stove. It is
expected to cool. Tomato dessert is served by adding 1 teaspoon
of cream.
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Elma Dolmas1

Pe

X

Malzemeler

2 su bardagi seker

1su bardadi ceviz ici dévil-
mus

2 su bardadi su

1limon suyu

1tath kasigi tarcin

Ingredients

6 apples

2 cups sugar

1 cup crushed walnuts
2 cups water

1 lemon juice

] teaspoon cinnamon
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Hazirlanisi

Elmalar soyulur ve Ust kisimlarindan oyularak cekirdekleri cikarilir.
icleri ceviz ici ve tarcinla doldurulur. Seker ve su kaynatilir daha
sonra limon eklenerek serbet yapilir. Serbet elmalarin Gzerine do-
kalar. Orta sicakliktaki firinda elmalar kizarana kadar pisirilir. Kay-
mak ve Antep fistigi ile servis edilir.

Preparation

The apples are peeled and the cores are removed by carving the
tops. They are filled with walnuts and cinnamon. Sugar and wa-
ter are boiled, then lemon is added to make sherbet. The syrup is
poured over the apples. Bake the apples in the oven at medium
temperature until golden brown.
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Malzemeler

1 kg seftali
1 kg seker
2 bardak su
1limon suyu

Hazirlanisi

Seftalilerin kabuklari soyulur. ikiye balunir, cekirdedi alinir ve se-
kere yatirilir. Suyu ve limon suyu ilave edilerek pisirilir. Kaymakla

Ingredients servis edilir.
;fg 2’565?“ Preparation

2 ipss‘y”al‘ef Peaches are peeled. It is divided into two, the core is removed and
T femon juice put in sugar. It is cooked by adding water and lemon juice. Serviced

“Kaynaklara bakildiginda, recel ve marmelatin Or-
tadogu’da goruldugu sdylenir. Mutfak tarihcilerine
gore bu yiyecekler, ilk kez Haclilar tarafindan go-
ralmas ve begenilmistir. Avrupa ile Ortadogu ara-
sinda gelip giden bu insanlar recel ve marmelatin
yapimini geldikleri yorelerin sakinlerinden 6gren-
mis ve Avrupa tanistigi bu recel ve marmelatlari
tim dinyaya tanitmistir [1]”

with cream.

“According to the sources, it is said that jam and
marmalade originated in the Middle East. Accord-
ing to culinary historians, these foods were first
seen and appreciated by the Crusaders. These peo-
ple, who came and went between Europe and the
Middle East, learned how to make jam and marma-
lade from the inhabitants of the region they came
from, and Europe introduced these jams and mar-
malades to the whole world [1]”
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Patlican Tatlis:

Malzemeler

1 kg patlican (kicuk)

2 su bardagi seker
5 bardak su
1limon suyu

Ingredients

1 kg eggplant (small)
2 cups sugar

5 cups water

1 lemon juice

1 cup walnuts

6 cloves

Hazirlanisi

Patlicanlarin tepesi alinir, koparmadan 4’e dilimlenir, limonlu suda
haslanir, stzaltr. Seker ve su kaynatilir, limon suyu eklenerek kay-
natmaya devam edilir. Kaynayan serbete patlicanlar ve karanfil
eklenir, kisik ateste pisirilir. Daha sonra arasina ceviz konur ve so-
gumasi beklenir. Patlican tatlisi kaymak ile servis edilmektedir.

Preparation

Top the eggplants, slice them into 4 without plucking them, boil
them in lemon water, drain. Sugar and water are boiled, lemon
Juice is added and boiling is continued. Eggplants and cloves are
added to the boiling syrup and cooked on low heat. Then, walnuts
are placed between them and waited for it to cool. Eggplant des-
sert is served with cream.
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Kabak Tatlisi

Malzemeler

5 kg kabak (mantas kabadi)

5 kg seker
31lsu
1limon suyu
10 | kirecli su

Ingredients

5 kg pumpkin
5 kg sugar

3 | water

1 lemon juice
10 I lime water

Hazirlanisi

Kabaklar soyulur, dilimlenir. Kireci stzilmuUs suda 3 saat bekleti-
lir. Bir kac defa suyu degdistirilerek, yikanir, suyu stzalir. Seker, su
ve limon suyu Kkaristirilarak 1 saat kisik ateste kaynatilir ve surup
hazirlanir. Kabaklar eklenir ve 5-6 saat surupta pisirilir. Kabaklar
sararip surubu cekince ocaktan alinir. Odun atesinde pisirilmesi
tercih edilir. Kabak tatlisi tahinle servis edilir.

Preparation

Pumpkins are peeled and sliced. Lime is kept in filtered water for 3
hours. Washed by changing the water several times and the water
is filtered. Sugar, water and lemon juice are mixed and boiled for 1
hour on low heat and syrup is prepared. Add the zucchini and cook
in syrup for 5-6 hours. When the zucchini turns yellow and absorbs
the syrup, it is taken from the stove. It is preferable to cook on a
wood fire. Pumpkin dessert is served with tahini.
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Hurma Dolmasi

Malzemeler

1 kg hurma (cekirdekleri

cikarilmis)

1 bardak ceviz(dovilmuis)
1 bardak kuru Gzim

1 bardak kuru kayisi

Ingredients

1 kg dried dates (pitted)

1 cup walnut kernels (crus-
hed)

1 cup raisins

1 cup dried apricots

2 tablespoons tahini

] teaspoon spice (cloves,
ginger)

Hazirlanisi

Ceviz ici, ince dogranmis kuru Gzdm ve kuru kayisi, tahin ve ba-
haratlar karistirihr. Hurmalarin icine doldurulur, hindistan cevizine
batirilir, servis yapilir. Bu tatliya “Mevlana tatlisi” ismi de verilir.
Ayni islem kuru incirle de yapilabilir.

Preparation

Walnut kernels, raisins, dried apricots, tahini and spices are mixed.
It is stuffed into dates, dipped in coconut and served. This dessert
can also be called “Meviana dessert”. The same process can be
done with dried figs.
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“Eski diinyada kolay yetistigi her yerde bugday ve
ekmek insanlarin temel ve tanri rizki saydiklari bir
gidaya dontsmustir. Bugday bereketle 6zdes tu-
tulmus, Cin’den ingiltere’ye kadar uzanan bir cog-
rafyada yapilan asure benzeri kutlama yemekleriy-
le bu durumun evrenselligi tescillenmistir [5]”

“In the ancient world, wherever it grew easily, wheat
and bread were considered basic food by people
and the sustenance of God.has transformed. Wheat
is equated with abundance, and it is a food simi-
lar to ashure made in a geography extending from
China to England. The universality of this situation
has been confirmed with celebratory meals [5]”

il £

Malzemeler

2 su bardagdi dévme

1 su bardadi nohut

1su bardagdi kuru fasulye
1su bardagdi kuru Gzim

1 su bardagi dogranmis kuru kayisl

Ingredients

2 parca zencefil

2 cups split wheat

1 cup chickpeas

1 cup dried beans

1 cup raisins

1 cup chopped apricots
6 cups water

3 cups white sugar

1 cup walnuts (crushed)
1 teaspoon cinnamon
2 pieces ginger

Hazirlanisi

Nohut, dévme, kuru fasulye, 1 gece suda bekletilir. Ayri ayri pisi-
rilir. Nohut ve kuru fasulyenin su yUzeyine cikan kabuklari alinir.
Yikanmis, suyu stztlmis dévme 6 bardak su ile kaynatilir. Pismis
olan nohut ile kuru fasulye ilave edilir, 1 saat pisirilir. Uzim ve kayisi
eklenir, pisirmeye devam edilir. Zencefil ilave edilir, kokusu ¢ikinca
alinir. Yavas yavas seker konur, Asure soguduktan sonra Uzerine
ceviz ici ve tarcin serpilerek servis edilmektedir.

Preparation

Chickpeas, ground beans, dried beans are kept in cold water for
1 night. It is cooked separately. The shells of chickpeas and dry
beans that come to the surface of the water are removed. Washed,
drained tattoo is cooked with 6 glasses of water. Cooked chickpeas
and dried beans are added and cooked for 2 hours. Grapes and
apricots are added and cooking continues. Ginger is added. It is
taken when it smells. Sugar is added gradually, and boiled until it
becomes identifiable. Taken on plates. After Asure has cooled, it is
served by sprinkling walnuts.



Cezerye

Malzemeler

2 kg siyah havuc (rendelen-
mis)

1/2 kg seker

1/2 kg ceviz ici (dévalmiis)

1 yemek kasigi baharat (zen-

Ingredients

2 kg black carrots (grated)
1/2 kg sugar

1/2 kg walnut (crushed)

] tablespoon spice (mixture
of ginger and cinnamon)

] tablespoon flour

] tablespoon starch

] tea cup water

Adana Cuisine from Past to Present

Hazirlanisi

Rendelenmis havuc ve seker bir tencereye konur. Kisik ateste su-
yunu cekinceye kadar pisirilir. Un, nisasta ve su ile karistirilir, kay-
namakta olan cezeryenin Uzerine ilave edilir. SUrekli karistirilr ve
helva kivamina gelinceye kadar pisirilir. Soguduktan sonra ceviz
ici, baharat ilave edilir, karistirilir. Dizglnce kesilmek Gzere isteni-
len bir sekil verilir. Cezerye, istede badli olarak ceviz buydklagun-
de toplar halinde yuvarlanip hindistan cevizine batirilarak servis
edilebilir.

Preparation

Grated carrots and sugar are put in a saucepan. It is cooked on low
heat until the water is absorbed. It is mixed with flour, starch and
water, and added to the boiling cezerye. It is stirred constantly and
cooked until it reaches the consistency of halva. After cooling, wal-
nut kernels and spices are added and mixed. It is given a desired
shape to be cut neatly. Cezerye can optionally be served by rolling
into walnut-sized balls and dipped in coconut.
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Hazirlanisi
Malzemeler Keci sttt tarcin cubugu ile kaynatilir, kaynayinca tarcin icinden
alinir. Diger tarafta incirler yikanir ve kiiciik parcalara balandr. in-
2 kg keci suti cirler iliyan siite eklenir ve karistirilir. Servis kaselerine aktarilarak,
1/2 kg kuru incir yodurt mayalanir gibi Ust kapatilir ve 3-4 saat mayalanmasi bek-
1 ¢ubuk targin lenir. Ustt acilan kaselerin Uzeri istege bagl olarak ceviz, findik

gibi Granlerle saslenir ve servis edilir.

Ingredients :
g Preparation
Goat milk is boiled with a cinnamon stick, and when it boils, cinna-
2 kg sheep’s milk mon is taken from it. On the other hand, the figs are washed and
1.5 cups sugar cut into small pieces. Figs are added to the warm milk and mixed.
1/2 kg dried figs It is transferred to serving bowls, covered as if the yoghurt is fer-

mented and left to ferment for 3-4 hours. Top of the bowls with
open tops are optionally decorated with products such as walnuts
and hazelnuts and served.




Bici Bici

Malzemeler

2lsu
1,5 su bardadi nisasta

1 cay bardagdi seker
21su

1 tath kasigi bici boyasi
Surup malzemeleri:

Ingredients

2 | water

1.5 cups starch

] tea cup sugar

2 | water

] teaspoon paint

Syrup materail:

2 tablespoons rose water
2 cups sugar

Adana Cuisine from Past to Present

Hazirlanisi

Su ve seker kaynatilir. Nisasta 1su bardadi soguk suda eritilip kay-
nayan suya yavas yavas surekli karistirilarak dokaltr ve 5 dk karis-
tirilarak kaynatilir. Ocaktan alinir ve tepsiye dokulir. Soguduktan
sonra buzdolabina alinir. Suya tim serbet malzemeleri eklenir.
Seker eriyinceye kadar karistirilip buzdolabina alinir ve donmasi
beklenir. Dolaptan alinan bici bici kiip klp dogranir, Gzerine do-
nan serbet buz rendesi ile rendelenip eklenir. Buzun Uzerine istege
bagdli olarak bir tath kasi§i pudra sekeri ve birka¢c damla gl suyu
eklenerek servis edilir.

Preparation

Boil water and sugar. Starch is dissolved in 1 glass of cold water
and poured into boiling water slowly with continuous stirring and
boiled for 5 minutes by stirring. It is taken from the stove and
poured into the tray. After cooling, it is taken to the refrigerator.
All syrup ingredients are added to the water. It is stirred until the
sugar dissolves, put in the refrigerator and waited for it to freeze.
Bici bici is cut into cubes and the sherbet frozen on it is grated with
ice grater and added to it. It is served on ice by optionally adding a
teaspoon of powdered sugar and a few drops of rose water.
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Malzemeler

2 su bardagdi un

100 g tereyadi

1 cay bardagdi zeytinyadi
1 cay bardagdi yogurt

1 yemek kasigi seker

1 paket kabartma tozu
ic malzemesi:

1 su bardadi kuru incir (dog-

ranmis)
1 yemek kasigi tereyadi

Ingredients

2 cups flour

100 g butter

1 tea cup olive oil

1 tea cup yogurt

1 tablespoon sugar

1 packet baking powder
For the filling:

T cup dry figs (chopped)
] tablespoon butter

1 tea cup water

Hazirlanisi

incir, tereyadi, su ile kisik ateste pisirilir. Tereyadi, zeytinyadi, yo-
gurt, seker, un ve kabartma tozu ile yumusak bir hamur hazirlanir.
Ceviz bayukluginde parcalar alinir ve elle acllir, icine incir konur
ve yuvarlak sekil verilerek kapatilir. Orta sicakliktaki firinda pisirilir.
incir agaclarinin fazla oldugu kdylerimizde bayram céredi olarak
da yapllir.

Preparation

Figs are cooked with butter and water on low heat. A soft dough
is prepared with butter, olive oil, yogurt, sugar, flour and baking
powder. Walnut-sized pieces are taken and opened by hand, figs
are placed inside and closed by giving a round shape. It is cooked
in @ medium temperature oven.It is also made as a holiday pastry
in our villages where there are many fig trees.



Malzemeler

1kg un

1/2 kg irmik

1su bardagdi tereyadi (eritil-
mis)

1 ¢ay kasigi kabartma tozu
2 yumurta beyazi

ic malzemesi:

2 su bardadi ceviz ici (d6-

Ingredients

1 kg flour

1/2 kg semolina

1 cup butter (melted)

] teaspoon baking powder
2 egg whites

For the filling:

2 cups walnuts (crushed)
1 teaspoon cinnamon

2 teaspoons sugar
Sauce material:

3 cups foam halva

Adana Cuisine from Past to Present

Hazirlanisi

Un, irmik, tereyagdi, kabartma tozu ve yumurta beyazi karistirilarak
hamur yapilr. 1 saat dinlendirilir. Tarcin, ceviz ici ve seker, karistiri-
lir, ic malzeme hazirlanir. Hamurdan ceviz blyUkliginde parcalar
alinir, icli kofte gibi acilir, 1 tath kasidi ic konulur, kapatihr. Hafif
yaglanmis tepsiye dizilir. Orta isili firinda 15 dk pisirilir. Servis yapi-
lirken sos ilave edilir. Kbpuk ydrede hazir satilmaktadir.

Preparation

Dough is made with flour, semolina, butter, baking powder, egg
white. T hour rest. Cinnamon, walnut kernels, sugar, mixed, the in-
terior is prepared. Walnut-sized pieces are taken from the dough,
opened like a stuffed meatball, 1 teaspoon of stuffing is added and
closed. Arrange on a lightly greased tray. Bake in a medium tem-
perature oven for 15 minutes. Sauce is added while serving. The
foam is sold ready.
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Malzemeler

1 su bardagi irmik
1 su bardagi un
1/4 kg tereyadi

2 yumurta

1 paket kabartma tozu

ic malzemesi:

2 su bardadi ceviz ici

1 cay bardagi pudra sekeri

Ingredients

1 cup semolina

1 cup flour

1/4 kg butter

2 eggs

1 packet baking powder
For the filling:

2 cups walnuts (crushed)
] tea cup powdered sugar
] teaspoon cinnamon

A

o "‘,.;
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Hazirlanisi

irmik, un, tereyadi, yumurta ve kabartma tozu ile hamur hazirlanr.
Hamurdan kicUk parcalar alinir ve avuc icinde acilarak icerisine
ceviz, pudra sekeri ve tarcindan olusan ic malzeme konularak ka-
patilir. Firinda pisirildikten sonra Uzerine pudra sekeri serpilerek
servis edilir.

Preparation

Dough is prepared with semolina, flour, butter, eggs and baking
powder. Small pieces are taken from the dough and opened in the
palm of the hand and covered with walnuts, powdered sugar and
cinnamon. After it is baked in the oven, it is served by sprinkling
powdered sugar on it.



Malzemeler

1kg un

1/4 kg tereyadi

1 cay bardagdi zeytinyadi
2 su bardagi seker

2 su bardagdi yogurt

1 su bardag tahin

1 tath kasigi zencefil

1 tath kasigi tar¢in

1 paket vanilya

1 paket kabartma tozu

Ingredients

1 kg flour

1/4 kg butter

1 tea cup olive oil

2 cups sugar

2 cups yogurt

1 cups tahini

] teaspoon ginger

] teaspoon cinnamon

1 packets vanilla

1 packets baking powder

Adana Cuisine from Past to Present .

Hazirlanisi

Tereyag! eritilir, icerisine yogdurt, seker, sivi yag, tahin ve baharat-
larin hepsi eklenir. Seker icinde eriyinceye kadar iyice karistirilir.
Ardindan un, vanilya ve kabartma tozu eklenir. Tekrar yogrulur ve
sert bir hamur elde edilir. Daha sonra hamurun Uzeri 6rtalUr ve
10 dakika dinlendirilir. Dinlenmis hamurdan ceviz biyUkliginde
parcalar koparilip yuvarlanir yassi bir sekil verilir, susama bulanip
tepsiye dizilir. Onceden isitilmis firinda pisirilir.

Preparation

The butter is melted and all of the yoghurt, sugar, oil, tahini and
spices are added into it. Mix well until the sugar dissolves in it. Then
flour, vanilla and baking powder are added. It is kneaded again and
a hard dough is obtained. Then the dough is covered and rested for
10 minutes. Walnut-sized pieces of the rested dough are cut off,
rolled into a flat shape, covered with sesame seeds and placed on
the tray. It is baked in a preheated oven.
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Malzemeler

2 bardak seker
6 su bardadi su
1 parca kok zencefil

Ingredients

1 tatl kasigi tarcin

2 cups sugar

6 cups water

1 piece ginger

1 piece shell spring

] teaspoon cloves

] teaspoon cinnamon (not
ground)

1 cup walnuts (crushed)

] teaspoon cinnamon (crushed)

Hazirlanisi

Su, seker, zencefil, kabuk bahar, karanfil ve cubuk tarcin kaynatilir.
Fincanlara sicak sicak konulur. Uzerine bir tath kasigi ceviz ici ve
toz tarcin serpilerek servis edilir. Yorede 6zellikle, lohusa kadinlari
ziyarete gelen misafirlere ikram edilir.

Preparation

Water, sugar, ginger, bark spring, cloves and cinnamon sticks are
boiled. It is served hot in cups. It is served by sprinkling walnuts
and powdered cinnamon on it. Especially in the region, puerperant
women are offered to the guests who come to visit.



Adana Cuisine from Past to Present

Malzemeler

4 su bardagdi seker

2 bardak su

1/2 limon suyu

1 cay bardadi nisasta

1 su bardagi ceviz ici
2 cay bardadi pudra sekeri
ve nisasta karisimi

4 cups sugar

2 cups water

1/2 lemon juice

] tea cup starch

1 cup walnuts

2 tea cups powdered sugar
and starch

Hazirlanisi

Seker, su, nisasta karistirilir ve cirpilir. Karistirarak peltelesinceye
kadar kaynatilir, kaynadiktan hemen sonra limon eklenir kaynat-
maya devam edilir. Tezgahin Gzerine pudra sekeri ve nisasta kari-
simi serpilir, Gzerine pisirilen pelte ince bir tabaka halinde dékuldr.
Daha sonra, 3 parmak genisliginde seritler halinde kesilir. ipe di-
zilmis ceviz bu seritlerin ortasina konularak kapatilir ve silindir bir
form verilir. 1 gin dinlendirildikten sonra servis edilir.

Preparation

Mix sugar, water and starch and whisk. It is boiled by stirring until
it thickens, lemon is added immediately after boiling and boiling
is continued. A mixture of powdered sugar and starch is sprinkled
on the counter, and the cooked jelly is poured on it in a thin layer.
Next, it is cut into 3-finger strips. Walnuts lined up on a string are
placed in the middle of these strips and closed and a cylindrical
form is given. It is served after resting for 1 day.
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Malzemeler

1 kg turung

Ingredients

1 kg bitter orange

Hazirlanisi

Turunc meyvesinin kabuklari soyulur, el ile ezilerek suyu cikarti-
lir. Suyunu cekirdekten ve posadan ayirmak icin stizgec¢ kullanilir.
SUzdigimuiz su 4-5 saat kivami kontrol edilerek kaynatilir, sogu-
maya birakilir. 1 glin sonra siselenir. Salatalara

limonun alternatifi olarak 1 yemek kasigi turunc eksisi eklenebilir.
Cekirdeklerden fideleme, posadan hayvan yemi ya da kompost
yapilabilir.

Preparation

The skins of the citrus fruit are peeled, crushed by hand to extract
the juice. A strainer is used to separate the juice from the seeds
and pulp. The water we filter is boiled for 4-5 hours by checking its
consistency and left to cool. It is bottled after 1 day. As an alterna-
tive to lemon, 1 tablespoon of citrus sour can be added to salads.
Seedlings can be made from seeds, animal feed or compost can be
made from pulp.



Adana Cuisine from Past to Present

Pekmezli Yumurta

Malzemeler

2-3 yumurta
1/2 cay bardadi pekmez

Tereyadi

2-3eggs
1/2 tea cup pekmez
Butter

Hazirlanisi

Bir kasenin icerisine yumurtalar kirilir ve catal ile cirpilir. Tava ice-
risine bir miktar tereyadi alinir, eridikten sonra cirpilan yumurta
ilave edilir. Alth Ustli omlet hazirlama teknigiyle cevirerek pisirilir.
Kizaran yumurta Gzerine pekmez dokuiltr. Dokilen pekmez yu-
murtanin etrafini kaplayinca ocaktan alinir.

Preparation

Crack the eggs into a bow! and whisk them with a fork. Some
butter is taken into the pan, and after it melts, the beaten egg is
added. It is cooked by turning it with the technique of preparing
a omelet. Molasses is poured over the fried egg. When the poured
molasses covers the egg, it is taken from the stove.
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Hazirlanisi

Malzemeler Tencereye 1 su bardagi su eklenir ve icerisine rendelenmis elma,
_ pekmez, nisasta, seker ve kuru GzUm ilave edilerek pisirilir. Pisme

3 elma (rendelenmis) islemi bittikten sonra kaselere dokulur. Kaselerdeki karisim sogu-
1 bardak su masi icin bekletilir. Uzerine tarcin ve ceviz ici ddkllerek servis ya-
1 su bardadi pekmez pilr.
1 ¢ay bardad nisasta

Preparation

1 glass of water is added to the pot and it is cooked by adding
grated apple, molasses, starch, sugar and raisins. After the cooking
process is finished, it is poured into bowls. The mixture in the bowls
is left to cool. It is served by pouring cinnamon and walnuts on it.

Ingredients

3 apples (grated)

1 cup water

1 cup molasses

1 coffee cup starch

1 cup walnuts (crushed)

Antik Yunan’da seker yerine tatlandirici olarak bal ve sapa
denen pekmez kullaniliyordu [1], Anadolu’nun pek ¢ok bol-
gesinde de oldugu gibi.”

1 cup sugar
1 pinch cinnamon In ancient Greece, honey and molasses called sapa were
1 tea cup raisins used as sweeteners instead of sugar [1], and it was used in

many regions of Anatolia. “As in the region.”



Adana Cuisine from Past to Present

Pekmezli Kacamak

—

Malzemeler

350 g misir unu

3 yemek kasigi tereyadi
1 cay bardadi pekmez
1lsu

1 cay kasigi tuz

Hazirlanisi

Bir tencerede su kaynatilir tuz ilave edilir. Su kaynadiktan sonra
ocaktan kenara alinir ve misir unu yavas yavas eklenir. Ardindan
tahta kasikla karistirihr. Daha sonra ocaga tekrar alinir ve kisik
ateste bulamac haline gelene kadar pisirilir. Servis tabagdina alinir
ve tahta kasik yardimiyla orta kismina delik acilir. Tereyadi eritilir
ve Uzerine gezdirilir. Ardindan pekmez de Uzerine gezdirilir. Su-
samla servis edilir.

Ingredients Preparation

Boil water and salt together in a saucepan. After the water boils,
350 g cornmeal then mixed with a wooden spoon. Then it is taken back to the stove
3 tablespoons butter and cooked on low heat. It is taken to a serving plate and a hole is
] teaspoon molasses made in the middle with the help of a wooden spoon. The butter
1/ of water is melted and drizzled over it. Then molasses is poured over it. It is

] teaspoon salt

served with sesame.
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Malzemeler

Hamur malzemesi:
1kg un
1 bayat ekmek

1 su bardagdi su

2 yemek kasigi tereyag

Tuz

Sos malzemesi:

1 cay bardadi Gzim pekmezi
1/2 cay bardagdi su

Ingredients

Dough material:

1 kg flour

1 stale bread

1 cup water

2 tablespoons butter

Salt

Sauce material:

] teaspoon grape molasses
1/2 cup water

Hazirlanisi

Un, bayat ekmek, tuz ve su karistirilarak hamur elde edilir. Hamur-
dan pasta tabagi buyukluginde bazlamalar acilir ve tavada pisiri-
lir. Istenirse lavas seklinde de hazirlanabilir. Bir kabin icerisinde te-
reyag eritilir, pekmez ve su eklenerek kaynatilir. Hazirlanan karisim
pisirilen hamurunun her iki tarafina sirdlerek servis edilir. istege
gore pisen hamurlar klicik parcalara da ayrilarak servis edilebilir.

Preparation

Dough is obtained by mixing flour, stale bread, salt and water. Flat-
breads the size of a pie plate are rolled out from the dough and
baked in the pan. If desired, it can also be prepared in the form of
lavash. Butter is melted in a bowl, molasses and water are added
cooked dough and served. Dough can be served by dividing it into
small pieces.



Ayva Hosafi
i

Malzemeler

1 kg ayva

2 su bardagi seker
6 bardak su
4 adet karanfil

Ingredients

1kg quince

2 cups sugar
6 cups water
4 cloves

Adana Cuisine from Past to Present

Hazirlanisi

Ayvalarin kabuklari soyulur, dilimlenir, cekirdekleri temizlenir. Di-
Jer tarafta seker, su ve karanfil kaynatilir. Ardindan ayvalar eklenir
ve pisene dek kisik ateste kaynatilir. Soguyunca servis edilir.

Preparation

The quinces are peeled, sliced, and the seeds are cleaned. On the
other side, sugar, water and cloves are boiled. Then the quinces
are added and boiled on low heat until cooked. It is served when
it cools down.
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Malzemeler

1/2 kg kuru kayisi
2 su bardagi seker
6 bardak su

6 cups water

Hazirlanisi

Kayisilar dogranir, yikanir, suya islanir, stzaltr. Diger tarafta se-
ker ve su kaynatilir. Ardindan kayisilar eklenir ve pisene dek kisik
ateste kaynatilir. Soguyunca servis edilir.

Preparation

Apricots are chopped, washed, soaked in water, filtered. On the
other hand, sugar and water are boiled. Then the apricots are add-
ed and boiled over low heat until cooked. It is served when it cools
down.



Malzemeler

1kg elma

1 su bardagi seker
6 bardak su
Zencefil

6 cups water
Ginger

Adana Cuisine from Past to Present

Hazirlanisi

Elmalarin kabuklari soyulur, temizlenir, dogranir. Diger tarafta se-
ker, su ve zencefil kaynatilir. Ardindan, elmalar ilave edilir. Kisik
ateste elmalar pisinceye kadar kaynatilir. Soguk olarak servis yapi-
lir. EIma hosafi elma kurusuyla da yapilabilir.

Preparation

Apples are peeled, cleaned and chopped. On the other side, sugar,
water and ginger are boiled. Next, apples are added. Cook on low
heat until the apples are cooked. It is served cold. Apple compote
can also be made with dried apples.
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Hazirlanisi
Malzemeler Kuru Gztm islanir, yikanir, suyu stizalir. Diger tarafta, seker, su ve
tarcin kaynatilir. Kuru Gztmler ilave edilir. Kisik ateste GzUimler pi-
1 su bardadi kuru Gzdm sene dek kaynatilir, ocaktan alinir. Soguk servisedilir. Uziim hosafi,
1su bardagi seker bulgur pilavinin yaninda servis edilmektedir.
6 bardak su
1 cubuk tarcin .
Preparation
Raisins are wetted, washed and drained. On the other side, sugar
Ingred_ients ,water and cinnamon are boiled. Add raisins. Boil the grapes on low
heat until they are cooked and take them off the stove. It is served
7 cup raisins cold. Grape compote is served with bulgur pilaf.
1 cup sugar
6 cups water
1 roll cinnamon

“Olumsuz hava sartlari ve kitlik tehlikesine 6nlem  “As a precaution against adverse weather conditi-

olarak Paleolitik cagdan baslayarak uygun sakla- ons and the danger of famine, appropriate storage

ma yontemleri gelistiriimistir. Mese palamudu ve methods have been used since the Paleolithic age.

tohumlar toprakta, soguk boélgelerde et buz iceri- developed. Acorns and seeds were stored in the

sinde saklanmis, meyve, balik ve et glineste o d6- soil, meat was stored in ice in cold regions, fruit,

nemlerde kurutulmaya baslanmistir [3]” fish and meat were preserved in ice. At that time, it
started to be dried in the sun [3]”



Incir Hosaf1

Malzemeler

2 su bardadi kuru incir
1 su bardadi seker

6 bardak su

2 cups dried figs
1 cup sugar
6 cups water

Adana Cuisine from Past to Present

Hazirlanisi

incir dogranir, yikanir, suyu stizildr. Diger tarafta, seker, ve su kay-
natilir, incirler eklenir. Kisik ateste incirler pisene dek kaynatilir,
ocaktan alinir. Soguk servis edilir.

Preparation

Figs are chopped, washed, and the juice is filtered. On the other
hand, sugar and water are boiled and figs are added. The figs are
boiled on low heat until they are cooked and removed from the
stove. It is served cold.
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Bandirma

Malzemeler

1kg i¢c ceviz
3 su bardagdi izim pekmezi
5 yemek kasigi tepeleme

Ingredients

1 kg. crushed walnut.

3 glasses of grape molasses
5 piled tablespoons of wheat
starch

1 glass of water

Hazirlanisi

ic cevizleri yorgan ipi veya naylon ipe kiicik bir igne ile sikca dizi-
lir. Pekmez derin ve dar olan bir tencereye bosaltilir. 1 su bardagi
suda nisasta seyreltilir. Kaynarken topaklanmamasi icin su soguk
olmalidir. Nisastall suyu pekmezle ayni kaba konulur, ¢cirpict ile iyi-
ce karistirilarak muhallebi kivamina gelene kadar pisirilir. Bu ka-
risima ipe dizilen cevizler batirip ¢ikarilarak birbirine degmecek
sekilde yiksek bir yere asilir. Kuruduktan sonra bu islem birkac
kez tekrarlanir. Kuruyana kadar damlayacagindan altina bir kap
konulmalidir. Damlayan pekmez tekrar kullanilabilir.

Preparation

Align the crushed walnuts tightly on a thick thread ar nylon thread
with the help ofa small needle. Pour molasses in a deep and narrow
pot. Thin farina in 1 glass of water. Use cold water in order ta pre-
vent it from being round while boiling. Pour this water with farina
into molasses. Scramble it well with the help ofa scrambler and
boil it until it becomes as thick as pudding. Dip the walnuts aligned
on threads in this mixture. Hang them on a rolling pin which is laid
on two opposite chairs or on a high shelf. Do not forget to put a
plate ara tray under them in order not ta lose any of the dripped
mixture. When they stop dripping, heat the molasses again if it is
thick enough. Dip the walnuts in this mixture again. Do the same
3-4 times and let them dry.



Uziim Pestili

Malzemeler

5 kg siyah Gzim

8 corba kasigi bugday
NIENEN

1/2 su bardadi kiyilmis
badem

Ingredients

5 kg black grapes
8 tablespoons wheat starch
1/2 cup chopped almonds

Adana Cuisine from Past to Present

nerek yavas yavas karistirilarak bulamac elde edilir. Kepceyle karis-
tirllarak kivamini buluncaya kadar cirpilir. Sonra serilen carsaflarin
Uzerine dokalur. Kevgir ile dizgince yayilr. Oklava ile bulamacin
her yana esit olarak yayilmasi saglanir. Uzerine kirilmis findik veya
ceviz atilir. Pestilin bezlerden soyulmasi zamani geldiginde pestilin
serili oldugu carsaf, diger temiz bir carsafin Gzerine ters cevrilir, su
ile 1slatilir. Sonra da yumusayan pestil carsaftan cikartilir, ip Gzerine
serilir. Bir-iki saat bekledikten sonra makasla kare biciminde kesilir.
Uzerine nisasta serpilir ve muska seklinde katlanir. Serin ve kuru bir
yerde muhafaza edilir.

Preparation

Clean aut the stems of black grapes. Then, put, them in a big boil-
er and make “sira” by boiling them. Sieve them. Then, add wheat
starch ta “sira” and stir it slowly until you get a slurry mixture. Con-
tinue stirring with a scoop until it becomes as thick as it needs ta be.

Then, pour it ta the bedclothes you have previously laid down. Ap-
ply iy smoothly with the help of a slotted spoon. Apply it ta both
sides equally with the help ofa rolling pin. Add crushed nuts ar
walnuts on it. When it is time ta peel pestil from the bedclothes,
turn the bedclothes, on which pestil is laid, upside down on another
clean bed cloth. Soak them with some water. When pestils soften,
peel them from the bedclothes and lay hem on a thread. Rest them
far 1-2 hours. Starch is sprinkled on it and folded into an amulet/
triangular shape. Stored in a cool and dry place.
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Limon Kabugu Receli

e mEy ¢
Malzemeler

1 kg Limon (kalin kabuklu)
1.5 kg Seker

Yarim Limon Suyu

Tarcin (2-3 cubuk)

3-5 Adet Karanfil

Ingredients

1 kg Lemon (thick skin)
1.5 kg Sugar

Juice of Half a Lemon
Cinnamon (2-3 sticks)
3-5 Cloves

Hazirlanisi

Limon kabugu receli ve turunc receli yapimi aynidir.
Sadece kabugunu tatlandirma sUresi daha kisadir.
Su da bir gin bekletmek yeterlidir. Limonlar bir stre
suyun icinde bekletilip kabuklari fircalanarak iyice
yikanir. Limonlarin sari dis kabuklari rendenin ince
tarafi ile cok derin olmayacak sekilde rendelenir.

Limonlarin iki ucu kesilip, portakal kabugu soyar
gibi alti veya sekiz dilime kesilir. Limonun beyaz ka-
buklari minik rulolar halinde sarilip igne ile ipe dizilir.
(turunc recelinde yapildigi gibi) ipe dizili kabuklar
her defasinda (en az 2-3) suyu dedistirilerek bir giin
bekletilir.

Bir glin sonra bir kez cok kisa sire kaynatilip suyu
dokulir. Tencereye alinan kabuklarin Gzerine toz se-
ker ve limon suyu eklenir. Karistirilarak bir gece buz-
dolabinda bekletilir. Limon kabuklarina su, dilenir-
se tarcin cubuklari ve karanfil eklenir. Recel kivami
alincaya kadar kisik ateste kaynatilir. Tarcin cubuk-
lar1 tencereden alinip, recel kavanozlara paylastirilir.
Kavanozlarin kapagdi kapatilp, ters cevrilir.

Preparation

Making teman rind jam is the same with making cit-
rus jam. it is just shorter to sweeten teman rind. It’s
enough to rest teman rinds in water for one day. Rest
the lemons in water for a while then wash them by
brushing its rinds. Grate yellow lemon rinds with the
thin side of grater (not too deep). Cut both edges
of the lemons and stice them in six or eight pieces
just tike peeling off an orange. Peet off white rinds
of lemons as well and wrap them in small rolls. Then,
align them on a thread by using a needle (as in mak-
ing citrus jam)

Rest these white rinds which are aligned on thread
in water for one day by changing its water constant-
ly (at least 2-3 times). After one day, boil them fora
short while and pour its water out. Add granulated
sugar and teman juice on the rinds in the pot. Mix
them and rest them in the refrigerator for one night.
Add water, shel/ed cinnamons and cloves if you tike
on teman rinds. Boil them ata tow heat until you get
a jam thickness. Take shel/ed cinnamons out of the
pot and share them in jars. Cover the lids of the jars
tightly and turn them upside down.



Adana Cuisine from Past to Present

Hoppak Fos.Incir Receli

Malzemeler

1 kilo ham incir.

1 kilo seker

1 cay bardagdi su

3-4 damla limon suyu

Ingredients

1kg. raw fig

1kg_sugar

] tea glass of water

3-4 drips of lemon juice

Hazirlanisi

incirler yikanarak sap kisimlari kesilir. Eger incirler
cok klcukse mutlaka alt kisimlari bicakla delinir
veya kictclk oyulur. BiyUk bir tencerede kaynayan
suya incirleri atilip Gzerine duz bir kapak kapatilarak
incirlerin suyun Uzerinde kalmasi engellenir. Kayna-
maya basladiktan sonra 5-10 dakika boyunca kayna-
tip sGzUllr. incirler tamamen so§uyunca suyu siz(-
[Gr. Her bir incir tek tek sikilarak suyu cikarihr. Suyu
icine cekmis olur. Bu islem Uzerine agirlik koyulup
uzun sdre suyunun stzdlmesi beklenerek de yapi-
labilir. Diger tarafta blyUk bir tencereye seker su ve
limon kaynamaya birakilir. 10 dakika kaynadiktan
sonra suyu iyice stztlmus incirler eklenir. Bu asa-
mada mutlaka recelin basinda olunmalidir. Kevgirle
sik sik incirlerin Gzerine bastirilarak incirlerin emdi-
gi sekeri salip yeniden cekmesi saglanmalidir. Bu
sekilde orta ateste yaklasik 1 saat kadar kaynatilir.
Recelin suyu iri kdpukler ¢cikarmaya basladiginda re-
cel kavanozlara dikkatlice doldurulur. Hemen kapadi
kapatilarak ters cevrilirse vakumlanir, bu yéntemle
daha uzun slre bozulmadan saklanabilir.

Preparation

Wash the figs and cut out their stems. If the figs are
too small, pierce their bottom sides or carve slightly
with a knife. Put them in boilin water in a big pot.
Cover the lid in a way that you don’t let the figs come
out the surface. Boil them for 5-10 minutes and then
sieve them.

When the figs get completely cool, sieve their wa-
ter. Squeeze each of the figs one by one. Because
they have probably absorbed plenty of water. You
can either put some weight on the figs and let them
release their juice for a long while. Put sugar, water
and lemon in another big pot and let them boil. After
they boil for 10 minutes, add sieved figs. Meanwhile,
stand by the oven. Press the figs by using a slotted
spoon at frequent intervals so that figs will be able
to release the sugar they absorb and then absorb
this sugar again.

Boil them at a medium heat for approximately one
hour in this way. When the juice of the jam releas-
es big bubbles, fill the jars with the jam carefully. If
you want to rest them fora long time, cover their lids
tightly and turn them upside down.
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Kirma Tatlisi

P

264

Malzemeler

1 su bardagdi pekmez

1,5 su bardagi su

1 su bardagindan 2 parmak
eksik ince bulgur

50 gr tereyadi

Uzerine eklemek icin;

Ingredients

1 glass of molasses

1.5 glasses of water

Fine bulgur

2 fingers missing from

1 glass of water

50 g butter

Roasted sesame seeds and
walnuts for topping

Hazirlanisi

Su ve Pekmez bir kaba konulup kaynatilir, icine ince bulgur katilr,
pismeye yakin tereyadida konularak suyu cekilene kadar pisirilir.
Suyu cektikten sonra hafif islatiimis tepsiye dokilir Gzerine susam
ve ceviz ici serpilir ve kare kare kesilir. Sonra sogumaya birakihr
sonrasinda servis edilir.

Preparation

Water and Molasses are put in a bowl and boiled, fine bulgur is add-
ed into it, it is put in butter when it is almost cooked and cooked
until the water is absorbed. After absorbing the water, it is poured
onto a slightly wet tray, sesame seeds and walnuts are sprinkled
on it, and it is cut into squares, then left to cool and then served.
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Dolaz (Misir Dolazi)
rcrmjz-..'-"

Ingredients

1 glass of corn flour
1 glass of molasses
3.5 glasses of water

Hazirlanisi

Tencereye suyu koyup ilitilir, misir unu yavas yavas suya dokulerek
karistirilir, su ¢ok sicak olursa un topaklasir, strekli karistirarak to-
paklanmadan suyu cekene kadar ocakta pisirilir ve ocaktan indiri-
lip tabaklara konulur. Servis tabagina konulan misir lapasi tabagin
icine yayilir. Sonra tavada iki yemek kasigi tereyadi sararana kadar
eritilir ve Uzerine pekmez dokullr ve kisa bir stre kaynatilir son-
rasinda servis tabagina yayilan Misir lapasi tahta kasigin tersiyle
coktarilerek cukurlar acilir ve tereyadli pekmez Uzerine dékulerek
servis edilir.

Preparation

We put the water in the pot and warm it, slowly pour the corn flour
into the water and mix it. If the water is too hot, the flour will clump.
Cook it on the stove, stirring constantly until it absorbs the water
without clumping, then take it off the stove and put it on the plates.
Corn porridge placed on a serving plate is spread inside the plate.
Then, two tablespoons of butter are melted in the pan until it turns
yellow, molasses is poured on it and boiled for a short time. Then,
the corn porridge spread on the serving plate is collapsed with the
back of a wooden spoon, making holes, and served by pouring it
over the buttered molasses.
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Ev Baklavasi
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Malzemeler

2 adet yumurta

1 cay bardagdi sut

1 cay bardadi sivi yad
3 yemek kasigi yogurt
¥ limon suyu

1 cay kasigi karbonat
3,5 su bardagdi un

400 gram doévilmus ceviz ici
250 gram tereyad
Serbet icin;

4 su bardagdi toz seker
3 su bardadi su

Yarim limon suyu

Ingredients

2 eggs

] tea glass of milk

] teacup of oil

3 tablespoons of yoghurt
Juice of 5 lemon

] teaspoon of baking soda
3.5 cups of flour

400 grams of crushed walnuts
250 grams of butter
Syrup:

4 cups granulated sugar
3 glasses of water

Juice of half a lemon

Hazirlanisi

Tencereye seke ve suyu konularak ocaga yerlestirilir.
Kaynamaya baslayinca limon suyu ilave edilir. 5-10
dakika daha kaynatilip ocaktan indirilir.

Yumurtalar hamur yapilacak kaba kirilir. Stt, tereyagi
ve yogurt ilave edilir. Bir kaseye sikilan yarim limon
suyunun icine karbonat eklenir ve iyice karistirilip ko-
purttltr. Diger malzemeler eklenir ve karistirilir. Yete-
ri kadar un eklenerek hamur kivama (kulak memesi)
gelene kadar karistirilir ve olusan hamuru 6nce 4 par-
caya bolunlr. sonrada her bir parca 10 parca olmak
Uzere 40 adet hamur bezesine bollinir. Hazirlanan 40
adet hamur bezesini 10-15 dakika dinlendirip nisas-
tayla tepsi blyUkliginde acilir ve her 10 adeti bir kat
olacak sekilde hazirladiktan sonra yaglanmis tepsiye
2 kati yerlestirildikten sonra arasina tercihe gore kiril-
mis ceviz ici koyarak diger 2 katida Uzerine konulur.
Firina koymadan énce dilimlere ayirmak icin tepsi ice-
risinde simetrik olarak kesilir. KiicUk bir tavada eritilen
tereyadi tepsinin Uzerine esit bir sekilde dokulir ve
sonrasinda 180 derece 1sinmis firinda 35 dakika pisiri-
lir. Pistikten sonra, hazirlanan serbet baklavanin Gzeri-
ne ddkulerek servis edilir.

Preparation

Let’s put the sugar and water into the pot, place it on
the stove, when it starts to boil, add the lemon juice,
let it boil for another 5-10 minutes, and remove the
sherbet from the stove. We take the bow! to make the
dough from the eggs, add our milk, oil and yoghurt,
then add baking soda to the juice of half a lemon
squeezed into a bow! and mix well and froth. Then we
add it to the other ingredients and mix it, then we add
enough flour and mix it until it reaches a dough con-
sistency (earlobe), and we divide the resulting dough
into 4 pieces, and then into 40 dough pieces, 10 pieces
for each piece. Then, we rest the 40 pieces of dough
we have prepared for 10-15 minutes and roll them out
with starch to the size of a tray. After preparing each
10 pieces as a single layer, we place 2 layers on the
oiled tray, optionally placing crushed walnuts in be-
tween, and then put the other 2 layers on top and cut
them into slices before putting them in the oven. We
cut it symmetrically in the tray. We pour the butter we
melted in a small pan evenly onto our tray and then
bake it in the oven preheated to 180 degrees for 35
minutes. Afterwards, we finish the process by pouring
the sherbet we prepared over the baklava.
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Kadayif Tatlisi

Malzemeler

500 gram Cig Tel Kadayif

250 gram Tereyag
300 gram Ceviz ici
Serbet;

Ingredients

Ingredients;

500 grams of raw kadayif,
250 grams of butter

300 grams of walnuts
Syrup;

6 cups of sugar

5 glasses of water

Juice of half lemon

Hazirlanisi

Tel KadayIf yapilacak tepsiye ¢ig kadayifi didilerek klictk parcala-
ra bdlindr ve yayilir. icine tereyadi konularak ocadi yakip yadi eri-
tirken bir taraftan el ile kadayif ve tereyadi iyice karistirilir. Kadayif
tepsiden alinip esit iki parcaya bolinUr Tepsinin ici iyice tereyadi
ile yaglandiktan sonra ikiye ayrilan kadayifin bir parcasi tepsiye
yayilarak iyice bastirilir. Bdylece kadayiflar birbirine iyice girer.
Sonra iri kirllmis ceviz icini yine tepsiye yayilan kadayifin tGzerine
esit olarak eklenir. Diger kadayif ceviz icinin Gzerinden esit yerles-
tirerek sikica el ici ile bastirilir. 180 derece isitilmis firinda 30-35
dakika pismeye sUrdltr. Pisme islemi bittikten sonra hazirlanan
serbet tatlinin Gzerine esit sekilde ilave edilir ve 1ile 1,5 saat arasi
dinlendirildikten sonra servis edilir.

Preparation

We shred the raw kadayif on the tray where we will make the ka-
dayif, put the butter in it, turn on the stove and melt the butter,
mix the kadayif and butter thoroughly with our hands, then take
the kadayif from the tray and divide it into two equal parts. After
thoroughly greasing the inside of the tray with butter, we spread
a piece of the kadayif, which we divided into two, on the tray and
press it well so that the kadayif fits together well, then we add the
coarsely crushed walnut inside equally on the kadayif we spread
on the tray. Now we place the other kadayif evenly over the wal-
nut inside and press it firmly with the heel of our hands. We bake
it in our oven preheated to 180 degrees for 30-35 minutes. After
the cooking process is completed, we add the syrup we prepared
evenly over our dessert and serve it after letting it rest for 1 to 1.5
hours.
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Karasis Kalesi
Kozan

Kozan ilgesinin 12 kilometre
kuzeyindeki Karasis Kalesinin, MO. 3.
Yuzyilda, Seleukoslar déneminde inga

edildigi tahmin edilmektedir.

Oncelikle savunma amacl insa
edilmis, kapladig:1 kilometrekarelik
alanda kayalarin igine oyulmus evler
degerlendirildiginde, ayni zamanda bir
yerlesim yeri oldugu dusunulmektedir.

Karasis Castle
Kozan

Karasis Castle, 12 kilometers north of
Kozan district, BC. It is estimated that
it was built in the 3rd century, during
the Seleucid period.

It was built primarily for defense
purposes, and considering the houses
carved into the rocks in the square
kilometer area it covers, it is thought
to be a settlement at the same time.
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icecek Drink

270

Ingredients

A cup of licorice fiber
2 | water

Aslama Ashlama

Meyan kokleri suda yikanir. Rengini ve tadini vermesi icin temiz bir
beze sarilir ve 2 litre suyun icinde yaklasik 4 saat bekletilir. Elde
edilen serbetin icinde ince bir tortu olusacaktir, bu nedenle tal-
bent (ince dokulu bez) yardimiyla stziltr ve sunulacagi stirahiye
aktarilir. Servis yapilirken yiksekten dékualir ve kdpUrttltr. Soguk
servis edilir. istege bagl olarak, cubuk tarcin veya nane yapraklari
eklenebilir.

Preparation

Licorice roots are washed in water. To give its color and taste, it
is wrapped in a clean cloth and left in 2 liters of water for about 4
hours. A fine sediment will form in the syrup obtained, so it is fil-
tered with the help of cheesecloth (fine textured cloth) and trans-
ferred to the jug where it will be served. It is poured from high and
foamed while serving. It is served cold. Optionally, cinnamon sticks
or mint leaves can be added.



Misis Ayrani

Malzemeler

2 su bardagdi yogurt
1 su bardadi pastérize st

Adana Cuisine from Past to Present

Hazirlanisi

Derin bir kapta yogurt ve tuz iyice cirpilir. St ve su eklenir. Kivama
gelinceye kadar cirpilmaya devam edilir.

Ingredients

2 cups yogurt

1 cup pasteurized milk
1.5 cups water

1/2 teaspoon salt

Adana 27 km uzaklikta olan Misis (Mopsuestia)
Ceyhan Nehri kenarinda, tarihi ipek Yolu tze-
rinde kurulmus bir antik sehirdir. M.0 1200 tari-
hinde Romalilar tarafindan yapilmis olan Misis
Koprisa kentin énemli bir kalttrel degeridir.
Lokman hekim efsanesine gbre; Ceyhan Nehri
kiyisinda uyurken riyasinda élimsuzlik otunu
ve recetesini géren Lokman Hekim, kagida not
aldigr élumsuzltk iksirini, Misis Képrisi’nden
gecerken Ceyhan Nehri’ne dasarir ve bir daha
bulunamaz.

Preparation

In a deep bowl, whisk the yoghurt and salt well. Add milk and wa-
ter. It is continued to be whipped until it reaches the consistency.

Misis (Mopsuestia), 27 km away from Adana, is an
ancient city built on the historical Silk Road, by
the Ceyhan River. is the city. Misis Bridge, built by
the Romans in 1200 BC, is an important cultur-
al value of the city. According to the legend of
Logman physician; While sleeping on the banks
of the Ceyhan River, he dreamed of the herb of
immortality and its prescription. Lokman Hekim
drops the elixir of immortality, which he wrote
down on paper, into the Ceyhan River while pass-
ing through the Misis Bridge, and never returns
again. cannot be found.
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icecek Drink
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Malzemeler

1/2 kg kara havug
1 salgam turpu

Ingredients

1/2 kg black carrots

1 turnip radish

I cup fine bulgur

3 tablespoons rock salt

Hazirlanisi

Havuclar iyice yikanir, kabuklari soyulmadan boylamasina ikiye
kesilir. Turpun kabugu soyulur. Halka halka kesilir. Bulgur temiz bir
beze konulur ve bohc¢a gibi baglanir. Kavanozun en altina bulgur,
Gzerine havuclar dizilir. Ardindan turplar eklenir ve kaya tuzu ilave
edilir. Kavanoz agizina kadar su ile doldurulur. Salgamin yapildigi
ortam oda sicakliginda olmali ve 20 gin kadar kavanozda bek-
letilmelidir. 20 giinden sonra havuclar ve turp salgam suyundan
ayrilir ve tiketilmeye hazir hale gelir.

Preparation

Carrots are thoroughly washed. Without peeling, each carrot is cut
in half lengthwise. The radish is peeled off. The ring is cut. Bulgur
is put on a clean cloth and tied like a bundle. Bulgur is placed at
the bottom of the jar and carrots are placed on it. Then radishes
are added and rock salt is poured. It is filled with water until its
mouth is full. The environment where the turnip is made should
be at room temperature and should be kept in the jar for 20 days.
After 20 days, the carrots and radish are separated from the turnip
Juice and are ready to be consumed.



Adana Cuisine from Past to Present

Esli Surup (Serbet)
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Hazirlanisi
Malzemeler iyice karistirilir ve sirahiye konarak servis edilir.

Preparation
The ingredients are mixed well and served in a jug.

Ingredients

1 glass of astragalus honey
or flower honey

Y% cup pomegranate syrup
2.5 cups water

icecek Drink
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Saimbeyli Manastir1
Saimbeyli

Tarihte 6énemli bir dini merkez oldugu
bilinen yapinin, MS 1004 yilinda inga
edildigi tahmin edilmektedir.

Kilise okul, yetimhane olarak
kullanilan bina tamamen tahrip
olmusg durumdadar.

Saimbeyli Monastery
Saimbeyli

The building, known to be an
important religious center in history,
is estimated to have been built in
1004 AD.

The building used as a church,
school and orphanage is completely
destroyed.
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Iriskin (Et Sucugu)

Malzemeler

5 kilo yagli dana kiymasi.
150 gram kirmizi (tath veya
acl) biber.

150 gram kimyon

50 gram karabiber

10 gram yenibahar

Az sumak

150 gram tuz

3 bas sarimsak
Temizlenmis kalin bagdirsak

sweet)
150 gr. cumin

10 gr. pimenta,

a pinch of sumac
150 gr. salt

3 heads of garlic

Hazirlanisi

ince kiyilmis yagh kiyma kap icerisine konulur, ice-
risine 150 gram tercihe gore baharat, 150 gram ince
aylklanip makinede cekilmis toz kimyon, 50 gram
toz karabiber, 10 gram ince dévilmus yenibahar,
150 gram ince tuz, 3 biyUk bas soyulmus, dévilmus
sarimsak karistirip iyice yodrulur. Yogrulan bu kari-
sim tekrar makineden gecirilir. Uzeri 1slak bir bez-
le ortllerek serin bir yerde 12 saat kadar bekletilir.
Genelde kisin sucuk yapildigindan daha iyi kivama
gelir. Bekletilen malzeme tekrar yodrulur. Yikanmis
ve temizlenmis kurutulmus bagirsaklara hazirlanan
malzeme doldurulur. Sucuklarin yapiminda doldu-
rulan bagdirsaklarda bosluk kalmissa, bos olan yerler
igne ile delinir. Sikistirmak, et makinesinden kiyma
vermek suretiyle de yapilarak bosluklar giderilir. Se-
rin bir yere asilarak kurutulmaya birakihr. Sucuklar
sekil ve aci miktarina goére soyle siniflandirilir. En cok
tercih edilen ve lezzetli olani kangal sucuktur. Dana
etinden yapilan bu sucuklar orta ateste isitilarak ti-
ketilir. Bir baska tip ise parmak sucuktur. Yine ayni
malzeme ile yapilir. Ancak aci biber miktar fazla
olabilir.

Ingredients

50 gr. black pepper

5 kg. fatty calf ground meat.
150 gr. paprika pepper (hat or

Cleanly washed large intestines

Preparation

Put fatty ground meat, which is thinly chopped, in
a pot. Add 150 gr. spice (optional), 150 gr. powder
cumin which is thinly cleaned and grinded in the
machine, 50 gr. powder black pepper, 10 gr. thinly
pounded pimento, 150 gr. thin salt, 3 big heads of
peeled of! and pounded garlic. Mix them thoroughly
and knead them. Grind this kneaded mixture in the
machine again. Cover it with a wet cloth and rest it
in a cool place for approximately 12 hours. Winter
season is generally preferred for making bologna
sausage in order to make sure its thickness. Knead
the rested mixture again. Wash, clean and dry intes-
tines. Fill them with the mixture. If there are spaces
in the intestines, pierce these spaces with a needle.
Eliminate these spaces by squeezing or grinding in
meat machine. Hang them on a cool place and [et
them dry. Bologna sausages are classified in terms
of their shapes and quantity of hot taste as the fol-
lowing: Kangal bologna sausage which is mostly
preferred and the most delicious one, is made from
calf’s meat and consumed by frying at a moderate
heat. Other type of bologna sausage is finger sau-
sage which is made from the same ingredients but it
may have much more hot pepper.
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Soslu Sus Biberi Tursusu

Malzemeler

300 gr. kadar sar1 uzun sus

biberi

2- 2,5 kg. kadar domates
7-8 iri dis sarimsak

1 cay bardagdi Giziim sirkesi
1 cay bardagdi zeytinyadi

Ingredients

300 gr. yellow ornamented
pepper

2-2,5 kg. tomatoes

7-8 cloves of big size garlic

1 tea glass of grape vinegar

1 tea glass of olive oil

2 tablespoon of rock salt for
pickling

2 glass jars in the capacity of
1kg. each

Hazirlanisi

Biberler yikanir saplarini ¢ikarilir. Bicakla biberlerin uclarini kticik
varilir(biberler kavanozun Ucte birini kaplamali, daha fazla olursa
sosun lezzeti azalr). Domateslerin kabuklari soyulmadan robottan
gecirilir. Parcalanmis domatesler tencerede kaynamaya birakilir.
Kaynamaya basladiktan sonra 6-7 dakika kadar kaynatin. Cok ki-
clk dogranmis sarimsaklar, dogranmis biberler, zeytinyag, sirke ve
tuz eklenerek karistirilir. Karisim 2 kavanoza paylastirilir. Kapaklari
sikica kapatilarak pamuklu bir bez tizerine ters cevrilir. Uzeri kalin
bir 6rtlyle ortdltp sogumasi beklenir. Soguyunca giines gérme-
yen tercihen karanlik bir yere diiz olarak yerlestirilir. Tursu acildik-
tan sonra serin bir yerde yada buzdolabinda saklanir.

Preparation

Wash the peppers and take their stems out. Chop the ends of pep-
pers slightly with a knife (peppers should cover one third of the jar,
otherwise sauce loses its taste). Crush tomatoes in a food proces-
sor without peeling them off. Put these crushed tomatoes in a pot
and let them boil. After they start boiling, keep on boiling them for
6-7 minutes more. Add thinly chopped garlics, chopped peppers,
olive oil, vinegar and salt. Mix them all. Divide this mixture in 2 jars
equally. Cover the lids of the jars tightly and turn the jars upside
down on a cotton cloth (Be careful that the lids should be new).
Cover them with a thick cloth and let them cool. When they are
cooled, put the jars in normal position preferably in a dark place.
When you uncover the lids, keep them in a cool place or in the
refrigerator.
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Nar Eksisi
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Malzemeler
5 kg eksi nar

1 tath kasigi tuz
Not; Kaynama sUlresi ve

yogunluguna bagh yaklasik
300-500 ml nar eksisi cikar. ‘/

Ingredients

5 kg sour pomegranate

] teaspoon salt

Note; Depending on the
boiling time and intensity,
approximately 300-500 m/
of pbomegranate syrup is
obtained.
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Hazirlanisi

Batln narlar bicak yardimiyla béltndr. Ardindan ke-
silen kisim avug icinde kalacak sekilde tahta kasik
yardimiyla kabuguna vurularak nar taneleri kabuk-
larindan ayrilir. Tadinin dedismemesi icin nar tane-
leri zarlardan iyi temizlenmelidir. Bu beyaz kisimlar
aci tadi verir.

Temizlenen nar taneleri sikilmaya hazir. Ezilerek
veya robot yardimiyla suyu c¢ikarilip stzdlir. Stza-
len nar suyu genisce bir tencereye alinir. Nar suyu
asitli oldugu icin kaynatirken demir ve aliminyum
kaplar kullanilmamalidir. Tadinin bozulmamasi icin
celik tencere kullanilmalidir. En az 3-4 saat kayna-
tilir. Kaynarken UGzerindeki kopuklerin almasi ihmal
edilmemelidir. Tahta kasikla karistiriimahdir.

Yogun, akiskan bir kivam aldiginda nar eksiniz ol-
mus demektir. Altini kapatmaya 5 dk. kala tuz atilr.
Nar eksisine tuz atilmasinin sebebi mayalanmasini
engellemektir. Tuz atilmazsa mayalanma devam
eder ve sarap olmaya baslar. Alti kapatildiktan sonra
soguyana kadar dinlendirilir.

Dinlendikten sonra cam sise veya kavanozlara dol-
durularak buzdolabinda saklanir.

Preparation

All pomegranates are divided with the help of a
knife. Then, the pomegranate seeds are separated
from their shells by hitting the peel with the help of
a wooden spoon, keeping the cut part in the palm.
Pomegranate seeds should be cleaned well from
the membranes so that the taste does not change.
These white parts give the bitter taste. The cleaned
pomegranate seeds are ready to be squeezed. The
water is extracted by crushing or using a robot and
filtered. Pour the strained pomegranate juice into
a large pot. Since pomegranate juice is acidic, iron
and aluminum containers should not be used when
boiling. A steel pot should be used to avoid spoiling
the taste. It is boiled for at least 3-4 hours. It should
not be neglected to remove the foam while boiling.
It should be mixed with a wooden spoon. When it
reaches a dense, fluid consistency, you have pome-
granate syrup. 5 minutes to cover the bottom. Salt
is added beforehand. The reason for adding salt to
pomegranate syrup is to prevent it from fermenting.
If salt is not added, fermentation continues and wine
begins to turn. After it is covered, it is left to rest until
it cools down. After resting, it is filled into glass bot-
tles or jars and stored in the refrigerator.



Malzemeler

Cennet hurmasi (Sert Hal-
deyken Toplanir)

Ingredients

Paradise Palm (Collected
While Hard)

Adana Cuisine from Past to Present

Hazirlanisi

Ekim ayi ortasindan itibaren bahceden Hurmanin ¢6pU koparil-
madan toplamaya dikkat edilir. Kabuklari soyulan hurmalar zararli
boceklere karsi korumak icin kekikli suya batirilarak ¢céplnden ipe
baglanip evlerin Ust katinda 20-25 giinde kurutulur. Sicak hava-
larda hurmalarin kurutulmasi icin odasinda vantilatorler calistirilir.
Havanin yagdisli gecmesi durumunda kuruma stresi 40 gint bulur.
Sonrasinda kurudugu gorilen kuru hurmalar 6zenle paketlenerek
tlketime hazir hale gelir.

Preparation

Starting from mid-October, care should be taken to collect the
palm debris from the garden without tearing it off. In order to pro-
tect against harmful insects, the peeled dates are dipped in thyme
water and tied to ropes and dried in 20-25 days on the upper floors
of the houses. In hot weather, fans are turned on in the drying room
of the palms. In case of rainy weather, the drying time is up to 40
days. Afterwards, the dried palms are carefully packaged and of-
fered for sale.
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Kara Kilise
Feke

Eski Feke olarak adlandirilan
Sulemigli Mahallesinde bulunan
Karakilisenin, malzeme ve

teknik ozellikleri, mimari yapisi
degerlendirildiginde, Erken Bizans
déneminde b. ve 6. Yuzyillarda inga
edilmis oldugu tahmin edilmektedir.

Bélgenin Ermeni hakimiyetine gectigi
11. ve 12. yuzyillarda adi Kastalawn
Manastir olarak degistirilmigtir.

Black Church
Feke

Considering the material, technical
features and architectural structure of
the Karakilise located in the Sulemisli
District called Old Feke, it is estimated
that it was built in the bth and 6th
centuries during the Early Byzantine
period.

Its name was changed to Kastalawn
Monastery in the 11th and 12th
centuries, when the region came
under Armenian rule.
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Filamingolar
Karatas

Karatag ilgesi sinirlan iginde bulunan Flamingos

Akyatan Lagunt, gogmen kuslarin
Turkiyedeki en 6énemli konaklama Karatag
yerleri arasinda bulunmaktadir.
Akyatan sahip oldugu dogal
guzelliklerle pek cok doga severi
kendisine gcekmektedir.

Akyatan Lagoon, located within the

borders of Karatag district, is among
the most important accommodation
places for migratory birds in Turkey.

Akyatan attracts many nature lovers
with its natural beauties.
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