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Breakfast

Semolina porridge

= Semolina

Milk
- Sugar

- Salt

- Butter

= Strawberry jam

First boil the milk and then add the semolina. Don't forget to alway stir until it gets
nicely thick (~5 min). Take it off the cooker and season with salt and sugar. Also
add a bit of butter. Then eat it with strawberry jam (if you want to).

Mannapuder

= Manna

= Piim

= Suhkur

= Sool

= Voi

= Maasikamoos

Kuumuta oiim keemiseni. Lisa manna ja hauta pidevalt segades, kuni puder muutub
monusalt paksuks ( umbes 5 minutit ). Tosta pliidilt, maitsesta soola-suhkruga ja
sega hulka ka tiikike void. S66 koos moosiga.




Lunch

Meat loaf

® Minced meat

e Onion, garlic

® Pepper, salt

¢ €ggs

e Flavouring for minced meat

® Breadcrumbs or oatmeal

First you make a dough out of the minced meat,
flavouring and an egg. Then place the dough on
some breadcrumbs or oatmeal. Take some boiled
eggs and place them on the dough. After that you

fold the dough on the eggs and shape it. Now put
it into the oven and bake until ready.

Eat with boiled or oven cooked potatoes and
salad.

Pikkpoiss

e Hakkliha

e Sibul, kiuslauk
e Pipar, sool

® Muna

e Hakkliha maitseaine
e Riivsai vOi kaerahelbed
e Hapukoor

Esmalt sa teed hakklihast taigna lisades sinna maitseaineid (sool pipar), hakitud sibula
ja kutslaugu, hakklihamaitseaine ja muna. Raputa lauale kas riivsaia voi kaerahelbeid,
aota sellele hakklihasegu ja suru laiaks. Pane peale keedumunad ning keera taigna
servad Ule munade. Vormi patsiks ja kiipseta ahjus kuni on valmis.

S606 koos keedetud vai ahjus kiipsetatud kartulitega.



Cucumber and tomato salad

* Tomatoes
* Cucumber
* Dill

* Sour cream
* Sugar

* Salt and pepper

First cut the tomatoes and cucumbers into the size shown on the picture. Then chop
the dill. Then flavor the sour cream with salt, pepper and sugar. Now pour the sour
cream on to the tomatoes and cucumbers.

Kurgi- ja tomatisalat

* Tomatid
* Kurk

* Till

* Hapukoor

* Suhkur

* Sool ja must pipar

Loika tomatid ja kurgid tlikkideks. Haki till. Maitsesta hapukoor soola, pipra ja
suhkruga. Sega kurgid, tomatid ja till hapukooreseguga.



Self made ice cream

* cream
* condensed milk

* biscuits

Whip the cream. Add condensed milk and
keep on whipping until it's nicely mixed. Then
add powdered biscuits. Put the mix in a
container and freeze it for 5-6 hours.

Isetehtud jaatis

* roosk koor
* kondenspiim

* kupsiseid

Vahusta rodsk koor. Lisa kondenspiim ja vahusta veel veidi, kuniks koik ilusti
seguneb. Lisa peeneks hakitud kiipsis ning sega kdik korralikult lusikaga labi. Kalla
segu sligavkilma minevasse anumasse ning kilmuta 5-6 tundi.



Dinner

Pasta with minced meat

Pasta

Minced meat

Crushed canned tomatoes
Salt

Pepper

Garlic

Get your pan hot and add the minced meat until it's done. Add smashed garlic,
flavour with salt and pepper and crushed tomatoes. Then let it sit for a bit. While
that's cooking, boil the pasta and then add to the minced meat. Mix it all and enjoy.

Makaronid hakklihaga

Pasta

Hakkliha

Purustatud tomati konserv

Sool

Pipar

Kudlauk

Aja pann kuumaks, lisa hakkliha ning prae kuni see on valmis. Lisa purustatud
klitslauk, maitse jargi soola-pipart ning purustatud tomatid. Keeda makaronid ja lisa
hakklihasegule. Sega labi ja asu s66ma.



Salad

* Chinese cabbage
* Tomato
* Lite mayonnaise

* Sour cream

* Herb salt and pepper

* Chopped dill

Chop the cabbage and tomato into thin pieces. Then mix your mayonnaise and sour
cream. Then flavour them with herb salt, pepper and dill. Then put everything
together and mix.

Salat

* Hiina kapsas

* Tomat

* Lahja majonees
* Hapukoor

* Urdisool ja pipar
* Hakitud till

Haki kapsas peeneteks tiikkideks ja tomat sobiva suurusega viiludeks. Sega majonees ja
hapukoor kokku ja maitsesta Urdisoola, pipra ja tilliga. Siis pane koik kokku ja sega.



FINLAND



BREAKFAST

Kaurapuuro

11 vettad

1.51tl suolaa

4 dl kaurahiutaleita
nokare voita

Mittaa ainekset kattilaan ja kuumenna
vililla sekoittaen.
Kaurapuuro valmistuu viidessa minuutissa.

Oatmeal porridge

1 | water.

1,5 tsp salt.

4 dl oat flakes

small lump of butter

Measure the ingredients into a pot and heat
it up occasionally mixing it.

Oatmeal porridge will be ready to eat in
five minutes.

Karjalanpiirakka

Riisipuuroon tarvitset:
5 dlI vetta

1 tl suolaa

3 dl puuroriisia
nokare voita

1 | maitoa



Riisipuuroon valmistus:

Kuumenna vesi kiehuvaksi. Lisdd suola ja
riisit ja keitd kunnes vesi on imeytynyt.
Lisda nokare voita ja maito vahitellen
hyvin sekoitellen, keittoaika on noin 30
min. Mausta suolalla.

Kuoritaikinaan tarvitset:
2.5 dl vettd

1,5 tl suolaa

4,5 dl ruisjauhoja

0,5 dl vehnéjauhoja

Kuoritaikinan valmistus:

Sekoita vedestd, suolasta ja jauhoista
napakka taikina. Leivo taikina potkoksi ja
leikkaa paloiksi. Suojaa palat muovilla.
Muovaa palat pyoreiksi palloiksi ja ajele
ne piirakkapulikalla

ohuiksi kuoriksi. Suojaa kuoret
kuivumisen estamiseksi muovilla.

Voiteluun tarvitset:
50 g voita
1 dl kiehuvaa vetta

Voitelun valmistus:

Levitd kuorille puuroa ja rypyta
piirakoiksi. Paista 275-asteisessa uunissa
15 min. Sivele kuumat piirakat voi-
vesiseoksella ja peité leivinliinalla. Tarjoa
kuumina!

Karelian pie

For rice porridge you need :
5 dl water

1 tsp salt

3 dl rice (thickened porridge rice)
pat of butter

11 milk

Making rice porridge:

Boil the water. Add salt and rice and cook
until the water is absorbed. Add a pat of
butter and milk gradually, stirring well, the
cooking time is about 30 minutes. Season
with salt.

For crust dough you need:
2,5 dl water

1,5 tsp salt

4,5 dl rye flour

0,5 dl wheat flour

Crust dough preparation:

Mix water, salt and flour into a dough.
Bake the dough into a stick and cut into
pieces. Cover pieces with plastic. Mold the
pieces into round balls and roll them into
thin crusts with rolling pin. To avoid the
crusts from drying, cover them with
plastic.

For buttering:
50 g butter
1 dl boiling water

Spread porridge on the crusts and crepe
into pies. Bake in 275 degrees about 15
minutes. Egg the hot pies with butter-water
mix and serve hot!



Munavoi

4 kananmunaa
50 g voita tai margariinia
Y tl suolaa

Nosta annos voita poydille pehmeneméaan.

Keitd kananmunat koviksi, noin, n.12 min.
Jadhdytd kylmén veden alla. Pilko munat
ja sekoita ne huoneenldmpdiseen voihin.
Mausta tarvittaessa suolalla.

Egg butter
(Serve with the Karelian pie)

4 eqggs
50 g butter or margarine
Y tsp salt

Take the butter from fridge to room
temperature to soften. Boil the eggs hard,
about 12 min. Cool under a cold water.
Chop the eggs and mix them with the
butter at room temperature. Spice with salt.

Drink: coffee, tea, milk or orange juice

Kinkkukiusaus
2 dl ruokakermaa
1 sipuli



300 g kinkkusuikaleita
8-10 perunaa

suolaa
mustapippurirouhetta

Paloittele perunat suikaleiksi ja laita ne
uunivuokaan, lisaa kinkkusuikaleet ja
ripaus suolaa sekd mustapippuri lisda vield
pilkotut sipulit, sekoita ainekset sekaisin,
lisda kerma ja laita 200 asteiseen uuniin 45
minuutiksi

Punajuuri-omenasalaatti

300 g etikkapunajuurta
2 omenaa

Pese ja kuori omenat ja poista
siemenkodat. Raasta omenat ja punajuuret
raasteeksi ja sekoita keskendén.

Porkkanasdampyliit

5 dI maitoa

50 g hiivaa

2 tl suolaa

1/2 dl 6ljya

1/2 dl siirappia

3 dl porkkanaraastetta

Ham casserole

2 dl cooking cream
1 onion

300 g sliced ham
8-10 potatoes

salt

black pepper grain

Cut the potatoes into slices and put them in
a greased casserole, add the ham slices and
a pinch of salt, black pepper and chopped
onions , mix the ingredients together. Add
the cream and put the casserole into the
oven at 200 degrees for 45 minutes.

Beet and apple salad

300 g pickled beet
2 apples

Wash and peel the apples and remove the
core . Grate the apples and beets and mix
with each other .

11-13 dI hiivaleipdjauhoja

Liota hiiva kddenlampG6iseen maitoon.
Lisaa suola, siirappi ja raaste. Sekoita
véhitellen joukkoon jauhot. Alusta taikina
tasaiseksi. Kohota liinan alla. Leivo
taikinasta n.25 sampyldd. Kohota sampylét



hyvin. Paista 225 asteessa uunin
keskitasolla n. 10min.

Carrot buns

5 dI milk
50 g yeast
2 tsp salt
¥ dl oil

Y dl syrup

Drink: milk or water

DINNER

Smetanalohi

1 merilohi

5 tl suolaa

5 tl aromisuolaa

Y5 tl mustapippuria
200 g purkki smetanaa

Laita nahaton ja ruodoton lohifile
voidellun uunivuoan pohjalle. Ripottele
pinnalle suola, aromisuola ja mustapippuri.

3 dl grated carrot
11-13 dl flour

Soak the yeast in lukewarm milk. Add salt,
syrup and grated carrot. Stir the flour
gradually into the milk. Knead the dough
until it’s smooth. Let the dough rise under
a towel. Bake about 25 buns. Let the buns
rise well. Put in the middle of the oven, at
225 degrees, for about 10 minutes.

Levitd smetana kalafileen péille ja paista
200 asteessa kunnes kala on kauniin
varista, noin 40 minuuttia.

Salmon trout

1 salmon

Y5 tsp salt

% tsp aroma salt
Y tsp black pepper
200 g sour cream



Put the skinned and boneless salmon fillet
on the bottom of a greased casserol . Add
salt , aroma salt and black pepper . Spread

Perunamuusi

1 kg perunoita
2 - 2,5 dl maitoa
2 - 3 rkl voita
suolaa

Laita kattilaan vettd. Keitd kuoritut perunat
kattilassa kypsiksi. Kaada vesi pois
kattilasta ja survo perunat soseeksi. Lisda
perunoiden joukkoon voita, anna sen sulaa
ja sekoita tasaiseksi. Kuumenna maito
kattilassa ja lisdad vahan kerrallaan soseen
joukkoon, kunnes sose on sopivan 16ysaa.
Mausta suolalla.

Vihersalaatti
Tomaatti
Kurkku
Punasipuli
Salaatti juusto

sour cream over the fish fillet and bake at
200 degrees until fish gets beautiful color,
about 40 minutes.

Mashed potatoes

1 kg potatoes

2 - 2,5dl milk

3 tablespoonful butter
salt

Peal the potatoes. Cook them in water.
Pour the water out when the potatoes are
ready. Mash the potatoes and add butter.
Boil milk in a kettle and add hot milk
gradually into mashed potatoes so that it
gets smooth enough. Season with salt.

Jaavuori salaatti
Krutonki

Salad
Tomato



Cucumber Ice salad
Red onion Crouton
Salad cheese

Drink: milk or water

DESSERT

Suklaamousse
1,6 dl kuohukermaa
80 g suklaata

Mittaa kermasta 3/4 dl kattilaan.
Kuumenna se kiehuvaksi. Nosta kattila
levyltd. Sekoita joukkoon paloiteltu suklaa.
Sekoita, kunnes suklaa on sulanut ja seos
on tasaista. Anna jadhtyd. Vatkaa loppu
kerma (1 1/4 dl) vaahdoksi. Yhdista
jadhtynyt suklaaseos ja kermavaahto.
Lusikoi pieniin annoslaseihin tai
kahvikuppeihin. Peitd ja nosta jadkaappiin
vahintdén 1 - 2 tunniksi, jotta maut
tasoittuvat. Valitse haluamasi koristeet tai
nauti sellaisenaan.

Chocolate mousse
1,6 dl whipping cream
80 g chocolate

Put % dl of the cream into a pot. Boil

it. Take the pot. Chop the chocolate and put
it in. Stir, until the chocolate has melted,
and settled. Let it cool down. Make the
whipping cream to whipped cream. Put the
whipped cream in the pot. Put it in serving
cups or coffee cups. Cover and put them in
the fridge for at least 1-2 hours. Then it's
done.






BREAKFAST

Kék pe kapvowo ko ota@ioeg
1 K1AO 0AeVPL TOL POVGKAOVEL LOVO TOV.

1 xobma, vepod

1 xobvma Cayopm

1/2 xovmo Addt

2 kovtaA. Tov YAvkov baking powder
Yoo amd 1 mopToKdaM Kot To LGN TOV
1/2 méiro Pabd Kapvuddyvyo Kot 6Tapideg
KovEL

Avoxatedovpe Oha To VAKE KaAd o€ va
umol IIpocBétovpe T Kapvd Kot TIg
otapideg oto Téh0g. Aleipovpe Eva Toyi pe
elatorado kot Ttacmorlovpe pe Ayo adlevpt
v v, unv KoAAnoet to piypo. To Balovpe
010 Tayi ko TaomaAilovpe KovELQ 6 OAN
v emedveld tov. Prvooupe otovg 150
Babuovg yia mepimov 1 dpa.

Cake with nuts and raisins
1kg raising flour

1 cup water

1 cup sugar

1/2 cup of olive oil

2 teaspoons baking powder

juice of 1 orange and it’s zest

1/2 deep dish of nuts and raisins
cinnamon

Mix all the ingredients well in a bowl Add
the nuts and the raisins at the end. Brush a
baking pan with olive oil and sprinkle with a
little flour to prevent the mixture from
sticking. Put the mixture in and put
cinnamon all over it’s surface. Bake at 150
degrees for about 1 hour.

Kovlovpaxia moptokaiiov

1 1/2 mothpt Addt

1 1/2 mothpt yopd TopTOKAAOD

1 1/2 motfpt kovidk

1 motpt Coyopm

1 xovtarakt baking powder

1 Kovtaldxkt coda

1 1/2 «l6 aredpt Yoo OAEG TIG YPNOELG
&voua amd 1 moptokdit

Y’ évo UTOA avaKaTELOVHE KOAQ TO AGOL PE
™  Chyapn. IIpocBétovpe 10 YOO
TOPTOKOAMOV, TO KOVIAK, TO EOGHO KOl TN
c6da. Ta Odoviedovpe MOAD KOAL &EVO
npocOétoope  owyd owyd 10 aAehpl
avakatepévo upe 1o baking powder. H
Coun  dev mpémer vo yivel mOAD OQIKTY|.
[TAdBovpe To. KOLAOLPAKIO GE O,TL GYNUO
Béhovpe Kot To ATADOVOLUE G~ EVaL AAOMUEVO
Tayi N pmopovpe va Pdiovpe AadOKoAAa Kot
ta ynvoope otovg 1800 C ywo 20 Aemtd.
BéPaia, eqv ocoag apécel 10 Govoa,
umopeite va ta foutnéete o€ Kovidk 1 vepod
Kol £TELTA GE AVTO.



Orange cookies

1 1/2 cup oil

1 1/2 cup orange juice

1 1/2 glass of brandy

1 cup sugar

1 teaspoon baking powder
1 teaspoon baking soda

1 1/2 kg flour for all uses
zest of 1 orange

In a bowl mix well the olive oil with the
sugar. Add the orange juice, the brandy, the
zest and the soda. Mix them very well and
slowly add the flour mixed with baking
powder. The dough should not be too tight
.We give the cookies any shape we want and
we place them in a pan spread with some
olive oil or we can just put a baking sheet.
We bake at 180 ° C for 20 minutes. If we
like sesame, we can dive them into orange
juice or water and then in sesame.

In breakfast we drink milk or orange juice.

LUNCH

I'epnotd

5 vropditeg

2 mmepleg

3 pehtlaveg

2 TOTAOTEG

2 koloxvBdKia

INo ) yépion:

H cépxa and ta mapoamdve Aoyavikd (eKTog
BéPara amd T mmEPLEQ)

2 peydho Egpd KpeUPHILOL

1 pdroo paiviavo

3 KOVTOALEG YIAOKOUUEVO OLOGLO

1-1,5 kovma ehardAado ( 3/4 kobmoag yio
YEWON KoL ¥4 Yol TO Toy)

1 xobma pOLL yio yepotd

1 kot KovTaALG OAATL

1 KOUTOAQKI TTITTEPI

[TAévovpe kot aderdlovpe Tor Aoyovikd mTov
0élovpe va yepioovpe. Tn odpka Tovg TV
yllokoPovpe oe éva umoA. Xe €va GAAO
umod, tpifouvpe TO. KPEUULOL GTOV TPIPTN
Kol yilokOPovpe TOV  paiviovd Kol TO
dvoéopo. Piyvoovpe 1o ahdtt Kot TO TIEPL Kot
TO.  OVOKOTEVOVLUE KOAG pe  TO  XéPL
[TpocOétovpe T0 €0®TEPIKO TOV AUYOVIKDV,
TNV VIOUATO OAEGUEVT, TO UIGO AGOL, Kol TO
polt  mlopévo kol  oteyvopévo. Ta
OVOKATELOVUE KOAQ Vo avapelyfodv Ta
apopatd toug. I'epilovpe ta Aoyovikd oAl
oyt ®g ™V KopveY. Aenvovue mePOOPLO
ot yépon va eovokmoel. Ta okemdlovpe
HE TO (QUOIKA TOLG OKEMACUOTO KOl TO
Balovpe oe Tayi katdAAniov peyébove. Ta
mepLOvVoLpE He To VToAouto AGot ko 1/2 -1
kovma vepo. Ta Bdlovpe 6to PovPVO, GTOVG
180 Babpovg, ya 1,5 dpa v kdtm.

Gemista (stuffed vegetables)

5 tomatoes
2 peppers
3 eggplants
2 potatoes
2 zucchini



For the filling:

The flesh of these vegetables (except of
course the peppers)

2 large onions

1 bunch parsley

3 tablespoons chopped mint

1-1,5 cup olive oil (3/4 cup for filling and %
of the pan)

1 cup of rice for stuffing

1 level tablespoon salt

1 level tablespoon pepper

Wash and “empty” with a teaspoon the
vegetables you want to fill. Put their flesh
and mince it in a bowl. In another bowl, rub
the onions at the grater and finely chop
parsley and mint. Add salt and pepper and
mix well by hand. Add the vegetables’
flesh, tomato ground, half of the oil, and the
rice washed and drained. Fill the vegetables
with the mixture (leave some space). Cover
with their physical “blankets”, and put them
into appropriately sized pan. Pour the
remaining oil, and 1/2 -1 cup water . Put
them in the oven at 180 degrees for 1,5 hour.

Xopratikn cordto

2 VTOUATEG DPLUES OAAG COUYTES

1 ayyovpt koppévo g podéleg

1 mmep1d Tpaovn KOUUEVT GE POSENEG
1 kpeppvOL KOUPEVO GE POOEAES

eMEC

AMyn kmopn

100 yp. péta Koppévn o€ KOBovg

EVOL

eAOLOL0O0

aAdT

pilyovn

[MAévoupe kot otpayyilovpe tor Aoyovikd.
KoPovpue oe coratiépa TiG vrtoudtec o€
HeYOAQ  KOUUATIOHL Kol mpocBétovpe TO
ayyovpt, TV mReEPLE, TO KPEUUVOL, TIG EMEC,
v Kamopn kot T @éta. AlatiCovpe,
npocBétoope  Addt, OO, plyovn ko
OVOKOTEDOVLLE.

some caper
100 g. feta cheese cubed
vinegar

olive oil

salt

oregano

Wash and drain the vegetables.



Cut into salad bowl the tomatoes into large
chunks and add the cucumber, pepper, onion,
olives, caper and feta.

Season with salt, add oil, vinegar, oregano
and stir.

At lunch we usually eat white bread and we
drink water or soft drinks

Dessert

AOvKOVNAOES

500 yp. aAkevpl, KOTA TPOTIUNOT «GKANPO»
500 yp. vepd yAMapo (01 Kavtd!)

1 x.y. aAdTt

1 k.y. Layopm

20 yp. paytd von

HUEAL Y100 TO UEA®LLOL

AGo1 Yo TO TNYAVIGHO

KOpOOL0L YIAOKOUUEVOL

KOVELQL Y100 TO TOGTAALGLOL

Xe évo umoA dtwAvovpe TN poyld oto pcd
YMapd vePO avaKOTEDOVTOG LE £VOL TPOVVL T
pe tov owyoodptn. Bdlovpe oe pia Aekdvn
T0 0AEUPL Kot TN OWALUEVI] MOyl Kot
avokatevovpe  mpooHétoviag kKol TO

VIOAOMO YAMOPO veEPO, HEXPL VO Yivel €vag
TINYTOC YVAOG. TKEMALOVE TN AEKAVI LE Lol
netoéta Kot apnvovpe og {eotd mepiPailov
puéypt to Qopdpt vo TpmAaciloctel 6 0YKO.
Balovpe pumdiwko Aadt va (eotabel oe pia
pecaiov peyéboug KOTGOPOAAL.
Avokatebovpe TtOv  YVAO KOl pE  OvO
KOLTAALOL PTLAYVOVE AOVKOVUAOES KO TOVG
piyvoupe oto kawtd Aadt (dnradn pe 1o éva
KovtdAl maipvovpe Alyo amd to yLAO Ko pe
TO GAAO TOV GTPAYVOLLE VO TEGEL GTO AAOL).
TnyaviCovpe 7t0VG AovkKovudodeg Alyovc-
Myovg avokatehovTidg TOVG LE [0l TPLTNTH
KoLTdA péEYPL va podicovv amd OAeg TIg
mievpés. Tovg Pydlovpe pe v KovtdAo Kot
TOVG OPNVOVUE OE OTOPPOPNTIKO  YopTi
kovlivag va otpayyifovv. Tovg cepPipovpe
TEPLYVUEVOLS HE HEM KOl TOCTOAICUEVOLG
LE KAVEAD KOl YIAOKOUUEVO, KOpHOLaL.

Loukoumades

500 g. flour, preferably "hard"
500 g. lukewarm water (not hot!)
1 teaspoon salt

1 teaspoon sugar

20g. baker’s yeast

honey

olive oil

chopped nuts

cinnamon

In a bowl, dissolve the baker’s yeast in half
of the lukewarm water and stir with a fork or
a whisk. Place in a bowl the flour and the
dissolved yeast and mix while adding the
remaining lukewarm water, until it becomes
a thick porridge. Cover the bowl with a
towel and leave it in a warm environment
until the dough triples it’s size.

Put plenty of olive oil to heat in a medium
sized saucepan. Stir the mixture and with
two spoons make donuts and pour them into
the hot oil ( with the one spoon take some of
the mixture and with the other push it to fall



into the oil). Fry donuts little by little by
stirring them with a slotted spoon until they
are browned all over. Remove them with the
slotted spoon and leave them on absorbent
kitchen paper to drain. Serve them topped
with plenty of honey, sprinkled cinnamon
and chopped walnuts.

YmTIKO 60VBAGKL KOTOTOVAOL

1 e éto o1B0G KOTOTOVAOL GE KOBOLG
2 vropdteg

1 kpeppvot

[Maovptt

2 miteg

2 motdTeg

AldTL

IImépr

Piyovn

EXodrado

EVAGKLO Y10, VO TEPACOVUE TO KPENG

[TAévoupe T0 KOTOMOVLAO, KOU TEPVAUE TO
KOUULATLO o€ EvAva KaAapdiio.
[IpocOétovpe aldty, mumépt, piyovn kot To
aleipovpe pe AGOL AvaBovpe 1O YKPA
(ynotaptd M o010 QOVPVO) Kol YNVOLUE
npoto TG mtee. MOMc podicovv  Tig
Byalovpe ko Palovue To covPrdxio vo
ynoovv kard. Tnv dpa mov etondlovrar To
covPAdKia, kOPovpe TIC VTOUATEG KOl TO
Kpeppool. Xe kdbe mito Pdalovpe éva
covPAGKL KOTOTOLVAOL (apoV BydAovue ToO
Kp€ag amd 10 ELAGKL), YIO0VPTL, VIOUATO Kot
Kpeppvotl. TvAlyovue v mwita 6€ PoAd Kot
etvar étoyo. To oepPipovpe pe myovitég
natdteg Ko, ov 0éhovue, Palovue pepikég
TOTATEG LEGOA GTNV TLTAL.

Homemade chicken souvlaki

1 chicken breast fillet into cubes
2 tomatoes

1 onion

Yoghurt

two pies

2 potatoes

Salt

Pepper

Oregano

Olive oil

Chopsticks to skewer the meat

Wash the chicken pieces and skewer them on
chopsticks. Add salt, pepper, oregano and
sprinkle them with oil. Turn on the grill and
first bake the pies. Once browned, remove
them and cook the chicken well. While
preparing the souvlaki, cut the tomatoes and
onion. In each pie put a chicken souvlaki
(after removing the meat from the stick),
yogurt, tomato and onion. Wrap the pie (as a
roll) and it’s ready. Serve with French fries
and if you want, put some of them in the pie.




YoAGTO PE HOPOVAL

1 popodir

Atyo ppéoka kKpeppvddkio (Yilokoppéva)
2-3 khaddkia avnbo (Yhokoppevo)

1/4 tov eAtloviod eaidiado

2 KovTtaAég Elot

1/2 xovtahdkt ahdTt

I % ohlovt  otpayylopévo  yoovptl
(TpoaipeTIKA)

[TAévoupe, otpayyioope mOAD KoAd Kot
KOPovpe TO HOPOVAL HLE TO YEPL GE UEYAAM
Koppatio. YihokoBovpie To KPEUHVLIGKLO Ko
tov dvnbo. Ta avakatevovpe OAa poali. Ze
éva Palaxt, avaperyvooovpe to eAOANOO, TO
IO, TO aAATL Ko TEPLYOLVOLUE UE TO UETYUOL
To. popovite. Edv 0éhovpe mpocBétovpe to
YoOPTL, OVOKATEDOVUE TN GOAATO KOl TNV
a@nVoLE 6TOo Yuyelo puéypt va cepPipovyte.

Lettuce salad

1 lettuce

A few spring onions (chopped)

2-3 sprigs of dill (chopped)

1/4 cup olive oil

2 tablespoons vinegar

1/2 teaspoon salt

1 % cup drained yogurt (optionally)

Wash, drain well and cut the lettuce by hand
into large pieces. Finely chop green onions
and dill. Mix them all together. In a jar, mix
the olive oil, vinegar, salt and pour the
mixture of lettuce. Add the yogurt, mix the
salad and leave in the fridge until serving it.

We drink water of soft drinks









OLIVE OIL  ACEITE PE
OLIVA

OREGANO OREGANO
TOMATOES  TOMATES




OMO ha cenle
How To malke i

1- Toast the slices of

bread. Tostar las 2- Rub the tomato

rebanadas de pan sauce. Add olive oil. 3- Add oregano. Afiade
Unta el tomate oregano
triturado y anade
aceite.

LUNCH  COMID




ONIONS CEBOLLAS

GARLIC AJO

RICE ARROZ oL

SAFFRON AZAFRAN

SQUIP CALAMARES

SMOKED PRAPIKA
PIMENTON

(o)

<=

FISH STOCK CALDO PE
PESCADO

TOMATO SAUCE TOMATE
FRITO

We cooK'1T like this
LO cocinampDS oSt

1- Heat the olive oil. Calentar el aceite de oliva
2- Fry the onions, garlic, smoked paprika and squid. Freir la cebolla, el ajo, el
pimentdn y los calamares.

3- Add tomato Sauce and rice. Ahade la salsa de tomate y el arroz.

4- Add the saffron and the fish stock. Aflade el azafran y el caldo de pescado.
5- Finally add the shrimps and let it boil for 20 minutos. Ahadir las gambas y cocer
durante 20 minutos.
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DINNER CENA

OLIVE OIL ACEITE PE OLIVA
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TURKEY



Malzemeler:

2-3 su bardagi Un

1 su bardagi Ik Su

1 tath kasigi Maya

1 tath kasigi Tuz

1 tath kasig1 Seker

1/2 gay bardagi Sivi Yag

Hazirlanisi:

1- Unu bir kaseye alin ortasini havuz gibi agin. igine mayay!, sekeri tuzu ve yagi ekleyin. SUyu
kontrolll olarak ekleyerek ele yapismayan yumsak bir hamur olana kadar yogurun.

2- Hamurun Gstina strecgle kaplayin ve en az 45 dakika mayalanmaya birakin.
3- Mayalanan hamurdan mandalina blyUkliginde pargalar koparip beze haline getirin.
4- Un serpilmis tezgahta bezeleri elinizle agin.

5- Yapismaz tavayi kizdirin. yaptiginiz bazlamalari kisik ateste iki tarafi glizelce kizarana kadar
pisirin. Afiyet olsun..

Materials:

» 2-3 cups flour

* 1 cup warm water

* 1 teaspoon yeast

* 1 teaspoon salt

* 1 teaspoon sugar

* 1/2 cup of tea Liquid Oil

Preparation of:

1. Open the middle of the pool as taken in a bowl . Into yeast , add sugar, salt and oil. adding water
stick handle in a controlled yumsak knead until the dough.

2. Cover the top of the dough stretching and leave to ferment for at least 45 minutes .



3. In the fermenting dough from tangerine -sized pieces of cloth makes the tab.
Open your hand on the scattered pieces of the 4 looms.

5. Heat a nonstick skillet. Cook on both sides until nicely browned based on someone you do simmer
. Bon Appetit..

CACIK

2 su bardagi yogurt

1 su bardagi soguk su

4 adet blyUkge salatalik

2 dis sarimsak

Bir tutam dereotu (istege bagl)
Tuz, nane, zeytinyagi

Salataliklarin kabuklari soyulur. Bir kap i¢ine rendelenir. Yogurt ve soguk su bir tel karigtirici ile ¢irpilir.
Yogurda déviilmiis sarimsak ve salataliklar eklenerek karistirilir. istege bagh olarak ince kiyilmis dereotu
eklenerek karistirilir. Tuz ve nane ilave edilir. Servis kaselerine alinir. Uzerine zeytinyagi, kuru nane
eklenir. Servise hazir, afiyet olsun.

Cacik Description of Materials
2 cups yogurt
1 cup cold water


http://www.nefisyemektarifleri.com/cacik-tarifi/
http://www.nefisyemektarifleri.com/cacik-tarifi/

4 large cucumbers

2 cloves garlic

A pinch of dill (optional)

Salt, mint, olive

Tzatziki recipe of Preparation

peel of peeled cucumber. And grate into a bowl. Whipped yogurt and cold water mixer with a
wire. Yogurt is mixed by adding crushed garlic and cucumbers. Optionally admixed with finely
chopped dill. Salt and mint are added. Service is taken into bowl. Olive oil, dried mint added.
Service ready, bon appetit.

ADANA KEBABI

Adana Kebap Malzemeleri

500 gr. Kuzu Eti ( kaburga ve but tarafindan)
125 gr. Kuzu kuyruk (yagt)

Kirmizi biber

Karabiber

Tuz

1-2 dis sarimsak — Istege Bagli

Adana Kebap Yapihsgi

Kuzu kaburga ve but tarafindan olan 500 gr. Etin sinirleri alinip temizlenir.

Et satir, satir yoksa iri ve kesin bir bigak yardimiyla, tahta Gzerinde, kiyilarak el kiymasi haline
gEtirilir.

Kuyruk yagi da ayni sekilde tahta Uzerindeki Ete eklenerek, hepsi karistirilarak iyice kiyilir.

Az tuz, kirmizi biber, karabiber ve arzuya goére 1-2 dis sarimsak da eklenerek, en az 10-15 dakika
boyunca, Et 6zlesene kadar, ¢ok iyi bir sekilde yogrulur.

Uzeri 6rtiiliip buzdolabina alinir ve bir gece dinlendirilir. Beklemeye vaktiniz yoksa en az 1 saat
dinlendirilir.

Dinlendirilen Et tekrar iyice yogrulduktan sonra, yumruk buyukliginde porsiyonlar halinde alinir.
Et, (el hafif islatilip) seri bir sekilde sivazlanarak yassi sislere dizilir. Bu sekilde sislere saplanan
Et, sivazlanip bastirilarak diizglin bir sekilde sislere yayilir.

Ne ¢ok ince ne de ¢ok kalin olmalidir.

Servis saatine yakin zaman kadar tekrar dinlendirilen sisler, izgaranin veya mangalin Gzerine
atilarak pisirilir.

Adana kebap, yaninda salgam suyu, pismis sodan salatasi, sumakli salata, acili ezme, ayran,
haydari, bol yesillik, mevsim salatasi, lavas vs. gibi garnitirler ile sicak olarak servise sunulur.

ADANA KEBAB METARIALS
Adana Kebab Materials
* 500 gr. Lamb (ribs, and by this)
* 125 g. Lamb tail (olil)
* Red pepper
* Black pepper
* Salt
+ 1-2 cloves garlic - Optional



Adana Kebab Preparation
* 500 grams, which is by and lamb ribs. Meat nerves and cleaned.
» Meat line, and with the help of precise line or a big knife on board, chopped meat and
made a hand.

+ adding tail fat in the meat in the same way on board, all mixed thoroughly chopped.
* Less salt, red pepper, black pepper and desire by the addition of 1-2 cloves of garlic,
for at least 10-15 minutes, until the meat purify, kneaded in a very good way.

» Over covered and taken to the refrigerator and allowed to stand overnight. If you do not
have time to wait for at least 1 hour to rest.

* After Rested meat thoroughly kneaded again taken into fist-sized portions.

* Meat (hand slightly wetted) are arranged to swell rapidly sivazlanarak flat. In this way
skewer stuck into the meat, pressing sivazlanip spreads to swell properly.

* What should be too thin nor too thick.

« Service time to rest again until recently the skewers, cooked on the grill or barbecue
thrown in.

» Adana kebab, besides turnip juice, baked onion salad, sumac salad, spicy butter,
buttermilk, yoghurt, lots of greenery, seasonal salad, lavash, etc. The service is offered



https://upload.wikimedia.org/wikipedia/commons/thumb/8/85/Adana_kebap.JPG/220px-Adana_kebap.JPG
http://www.bing.com/images/search?q=ADANA+KEBAB+RES%c4%b0MLER%c4%b0&id=E34DE54AB5D8E69EDBCC2D2D4AD535258F9DF4E3&FORM=IQFRBA
http://www.bing.com/images/search?q=ADANA+KEBAB+RES%c4%b0MLER%c4%b0&id=CABDABA59E5B5416AA4DE703053A92357E06C9BB&FORM=IQFRBA
http://mebk12.meb.gov.tr/meb_iys_dosyalar/01/01/111644/resimler/2013_05/02193952_images.jpg
https://cemilecelezzetler.files.wordpress.com/2010/02/cimg3413.jpg
http://cdn.nasilkolay.com/static/RZIOR/adana-kebabi-nasil-yapilir_646x340.jpg

MUSAKKANIN YAPILISI

Malzemeler:

e 4 adet orta boy patlican

e 250 gr kiyma

o 3 adet carliston biber ya da koy biberi

e 1 adet blyuk domates (rendelenmis ya da kiguk dogranmis)
e 1 adet orta boy sogan

e 2 dis sarimsak

o 1yemek kagigi salca

e 2 yemek kasigi zeytinyadi

e Tuz, karabiber, pulbiber, kimyon

Hazirlanisi:

Ik olarak patlicanlar alacali soyup yuvarlak dilimleyin. Tuzlu suda
en az yarim saat bekletin. Daha sonra kurulayip yagda hafif
kizartin, Havlu pecete Uzerine cikartin, yagini cekmesi igin.
Kiymayi 5 dk. kadar yag koymadan iyice ezerek kavurun. Daha
sonra yag! ekleyip kavurmaya devam edin. Sonra ku¢uk
dogranmis sogani, biberi, sarimsagi, domatesi, salcayi ve
dilediginiz baharatlari ekleyin. Domates suyunu ¢ekince 1 gay
bardagi kaynar suyu ekleyip suyunu ¢gekene kadar pisirin.
Tencerenin dibine patlicanlari dizip, Gzerine kiymali karigimi
dokun. 1 su bardagi sicak su ekleyip 15 dk. kadar pisirin.
Ozlesmesi icin biraz dinlendirip servis yapabilirsiniz.




THE CONSTRUCTION OF MOUSSAKA

ingredients: 4 medium aubergines
250 g of ground beef
3 green pepper or pepper village
1 large tomato ( chopped or grated)
1 medium onion
2 cloves garlic
1 tablespoon tomato paste
2 tablespoons olive oil
Salt, pepper , paprika, cumin

First round slices of peeled eggplant mottled . Soak in salted water for at
least half an hour. Then dry and fry lightly in fat , remove the towel on
napkins, to serve the oil . Mince 5 min . cook until thoroughly crushed
without fat . Continue roasting then add oil. After a little chopped onion,
pepper , garlic , tomatoes , add the tomato paste and spices of your
choice. Take 1 cup of tomato juice and cook until the water attracted by
adding boiling water . the knee and the bottom of the eggplant to pan,
pour a mixture of minced meat on it. Add 1 cup of warm water for 15
minutes . Cook up . You can also rest a little service to the ingredients.




e 3 yumurta

e 1 subardagi sut

e 1 subardagi sivi yag

e 1 adet kabartma tozu

o 1 yemek kasigi sirke

e yarim cay kasigi tuz

e 6 subardagi un (klasik su bardaklari ile tam 6 bardak aldi ancak biraz az biraz fazla kullanabilirsiniz,
Olgulerinize goére degisebilir)

iciicin:

e kinlmig ceviz ya da findik
agmak icin

e misir nisastasi

serbeti igin;

e 4 bardak seker

e 5 bardak su

e bir kag damla limon suyu
Uzeri igin:

e 3009 tereiai“l ya da margarin

Kolay ev baklavasi hazirlamak igin dncelikle yumurtayi, sttd, sivi yagdi, sirkeyi, kabartma tozunu ve tuzu
yogurma kabina bosaltin ve alabildigince un ekleyerek ortalama yumusalikta bir hamur elde edinceye
kadar yogurunuz. Hazirladiginiz hamuru 30 esit pargaya boliniz.

e Bul0 arh olarak grupladigimiz bu G¢ par¢adan pargalardan her birini merdane yardimi ile tepsi

blyukligutne getirin.
parcalari tek tek tabak buyukliginde acgarak aralarina nisasta serpip 10 ar 10 ar st Uste koyun
Merdane ile actiginiz hamurlarin aralarina ceviz ya da findik serperek Ust tste yerlestirin


http://www.nefisyemektarifleri.com/kolay-ev-baklavasi-tarifi/
http://www.nefisyemektarifleri.com/kolay-ev-baklavasi-tarifi/

Materials

3 eggs

1 glass of water Milk

1 water glass measure of oil

1 baking powder

1 tablespoon vinegar

half teaspoon salt

6 cups flour (exactly 6 cups water cup bottom with a classic, but you can use a little bit less than that, can
vary according to size)

for inside:

broken walnuts or hazelnuts
open to

corn starch
For the sorbet;

4 cups sugar

5 cups water

a few drops of lemon juice
For the above:

300g butter or margarine

Easy Home baklava recipe of Preparation

first eggs to prepare easy homemade baklava, milk, oil, vinegar, baking soda and salt Drain the mixing
container and until you get a dough average yumusalik adding far-un yogurunuz.hazirla your dough and
divide into 30 equal parts. Place these pieces one by one plate-sized opening break the starch sprinkle 10
R 10 R consecutive koyun.10 each of the parts of the three parts of our group as arl rollers help with tray
size getirin.merd until the break of dough that you opened with walnut or hazelnut sprinkle on top.
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