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Recipe type: Meze Cuisine: Turkish
Prep time:  15 mins Cook time:  30 mins Total time:  45 mins
Serves: 2

Baba Ganoush - Yoghurt And Aubergine Salad

Author: Turkey's For Life

 
There are lots of variations in the ingredients for baba ganoush as it is enjoyed in countries around the Middle East.
This is a light summer Turkish version.

Ingredients

For The Baba Ganoush
3 medium-sized aubergines
5 cloves of garlic
3 tbsp süzme yoghurt
1tbsp olive oil
Juice of ½ lemon
½ tsp dried mint
Pinch of salt

For The Garnish
A few leaves of finely chopped parsley
Drizzle of olive oil

Instructions

1. Preheat your oven to 200 degrees celsius.
2. Arrange your aubergines onto a baking tray and place in the centre of the oven.
3. Roast for around 30 minutes, until soft.
4. Around 5 minutes before you remove your aubergines, add your garlic cloves to the tray and allow to cook and

soften.
5. Remove the aubergine and garlic from the oven and allow to cool.
6. Now make a slit down the centre of your aubergines.
7. Carefully scrape out the pulp, removing excess seeds.
8. Add the pulp to a bowl.
9. Now remove the skin from your garlic and roughly chop and smash it with a knife.

10. Add this to your aubergine pulp.
11. Squeeze the lemon juice over your mixture.
12. Now add your yoghurt and mix everything together.
13. Add your olive oil, mint and salt and mix thoroughly.
14. Do a taste test and add more lemon or yoghurt to your taste.
15. Serve with a sprinkling of freshly chopped parsley and a drizzle of olive oil

Notes

As with all of our recipes, calories are only meant as a guide and will differ depending on quantities.
 In our photo, you can see 5 aubergines and the recipe says to use 3. Our aubergines were very small so we used 5.

 The lemon not only adds flavour to your yoghurt and aubergine salad; it also prevents the aubergine pulp from
discolouring.

Nutrition Information

Serving size: 1 Calories: 173
Recipe by Turkey's For Life at http://www.turkeysforlife.com/2014/06/turkish-recipes-baba-ganoush-meze-yoghurt.html
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Recipe type: Meze Cuisine: Turkish
Prep time:  15 mins Total time:  15 mins
Serves: 4

Fasulye Ezmesi - A Tasty Meze Of Cannellini Bean Mash

Author: Turkey's For Life

 
Fasulye Ezmesi is a healthy white bean dip recipe that is quick and easy to make. It's a tasty addition to your meze
table or great as a snack with celery or carrots to dip. This white bean mash also has lots of nutritional benefits.

Ingredients

For The White Bean Dip
400g (drained weight) tin of cannellini beans
1 large clove garlic, peeled and grated
1 tbsp olive oil
2 tsp fresh lemon juice
1 tsp finely chopped fresh dill
Pinch of salt and pepper to taste

To Garnish
Drizzle of olive oil
Pinch of chilli flakes

Instructions

1. Drain your cannellini beans in a colander and give them a good rinse to get rid of the brine.
2. Allow to drain for a few minutes and pat them dry with kitchen paper to remove excess liquid.
3. Add your beans to a large bowl to mash.
4. Mash the white beans with a fork until they are quite smooth.
5. Now add your garlic, lemon juice and olive oil and mix everything together thoroughly, mashing out any lumps as

you go along.
6. Add your dill and a small pinch of salt and pepper, then mix.
7. Do a taste test and add more lemon juice if necessary.
8. Add your white bean dip to small ramekin dishes and smooth over the top before garnishing with a drizzle of

olive oil and chilli flakes (if you like).

Notes

As with all of our recipes, calories per serving are a general guide.
 This white bean dip is great as a meze or as a snack. Use carrot or celery sticks to dip into the mashed beans or use

as a spread on lightly toasted bread.
 Turşu (Turkish pickled vegetables) are a yummy accompaniment.

Nutrition Information

Serving size: 1 Calories: 142
Recipe by Turkey's For Life at http://www.turkeysforlife.com/2013/02/white-bean-dip-recipe.html
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Recipe type: Ottoman Cuisine: Turkish
Prep time:  20 mins Cook time:  1 hour 30 mins Total time:  1 hour 50 mins
Serves: 4

Hünkar Beğendi Recipe - Sultan's Delight

Author: Turkey's For Life

 
Hünkar Beğendi, or Sultan's Delight, is a rich, creamy dish - and if it was good enough for the sultan, it's good enough
for us.

Ingredients

For The Lamb Stew
500g lamb from the leg - chopped into cubes
3 medium-large tomatoes roughly chopped
1 large onion, finely chopped
3 cloves crushed garlic
1 dessert spoonful salça (tomato paste)
1 dessert spoonful kekik (thyme & oregano, mixed)
Knob of butter for cooking (around 20g)
Salt and pepper for seasoning

For The 'Beğendi'
3 medium sized aubergines (eggplants)
Handful grated parmesan (or a strong tulum cheese if you are in Turkey)
50g butter
50g plain flour
½ litre milk
Handful of fresh, chopped parsley to garnish

Instructions

For The Lamb Stew
1. Melt your butter over a medium heat in large saucepan.
2. Now add your lamb and stir it round until it starts to brown.
3. Once your lamb is browned all over, add your onion and garlic and stir.
4. Cook for 5 minutes or so, until your onion starts to sweat.
5. Now add your chopped tomatoes, salça and one cup of hot water.
6. Stir everything together.
7. Add your thyme and oregano (kekik), salt and pepper and stir.
8. Once your stew is simmering, put a lid on the pan and turn the heat to low.
9. Simmer your stew for around 1 hour, until the lamb has softened and your sauce has thickened.

10. Remove from the heat and make your 'beğendi' puree...
To Make The Aubergine (Eggplant) Puree - The 'Beğendi'

1. Preheat your oven to 240 degrees.
2. Prick your aubergines with a sharp knife and place on a baking tray in the centre of the oven.
3. Bake the aubergines until they are soft to touch (around 15-20 minutes).
4. Remove from the oven and leave them to cool.
5. Once cooled, make a slit along the length of each aubergine.
6. Scrape out the pulp with a teaspoon.
7. Discard the skins and as many of the seeds as possible.
8. Chop up the pulp.
9. Now melt your butter in a saucepan over a medium heat.

10. Once melted, gradually add your flour, stirring continuously with a wooden spoon.
11. After you've added all your flour, your mixture will be relatively solid and now you can start to add your milk.
12. Add your milk a little at a time, again, stirring continuously so that the mixture remains smooth.
13. Keep going until you have used up all of your milk and you have a smooth, milky mixture.
14. Keep stirring and after a couple of minutes, you will notice the sauce start to thicken.
15. Once the sauce has started to thicken, add your aubergine. Keep stirring, gently.
16. Now add your grated cheese and keep stirring until your 'beğendi' sauce has thickened enough to make a

suitable nest for your lamb.
17. To serve, share the beğendi sauce between your plates, making a little nest in the centre of each.
18. Now spoon the lamb stew into the nest and allow the sauces to run over the aubergine puree.
19. Sprinkle the parsley over the lamb and serve up your Sultan's Delight.

Notes
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The lamb stew for the hünkar beğendi recipe can be cooked in advance and reheated later, when you are ready to
serve.

 When you make the beğendi sauce, aubergines can discolour quickly. If you want to roast them in advance, you can
prevent discolouration by placing the pulp in a bowl of water with a light sprinkling of salt and the juice of one lemon.
When you are ready to make your sauce, press the aubergine puree in a sieve to drain the water.

Recipe by Turkey's For Life at http://www.turkeysforlife.com/2012/09/turkish-recipes-hunkar-begendi-ottoman.html
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Back to: Spinach and Feta Gozleme Print

Spinach and Feta Gozleme
Recipe by: veeman878

 (0)

Saved as a favourite by 20 cook(s)

Ready in 55 minutes

Picture by: veeman878

Gozleme is a traditional Turkish hand rolled pastry that is filled and sealed, then

cooked on a barbecue plate or heavy-based fryin� pan.

In�redients
Makes: 4 Spinach and feta �ozleme

8� sachet instant dried yeast

3 cups plain flour

2 tablespoons olive oil

1 teaspoon caster su�ar

1 teaspoon salt

100� spinach

200� feta cheese, crumbled

200� �rated tasty cheese

Preparation method
Prep: 15 minutes |Cook: 10 minutes | Extra time: 30 minutes, restin�

1. Combine 300ml warm water, yeast, salt and su�ar in a ju�. Stir with a fork.

Cover. Stand in a warm, sunny place for 5 minutes or until bubbles form on

the surface.

 

2. Sift flour into a lar�e bowl. Add yeast mixture and 2 tablespoons oil. Mix to

form a soft dou�h. Turn dou�h onto a li�htly floured surface. Knead for 6

minutes or until elastic. Divide dou�h into 4 equal balls. Place on a �reased

bakin� tray. Cover with a clean tea towel. Stand in a warm, sunny place for 25

minutes or until dou�h doubles in size.

 

3. Roll each piece dou�h into a 30cm x 40cm oval. Place one-quarter of

spinach over half of each oval. Top with feta (crumbled) and tasty cheese.

Fold dou�h over to enclose fillin�. Press ed�es to�ether to seal.

 

http://allrecipes.com.au/recipe/21881/spinach-and-feta-gozleme.aspx
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4. Preheat a barbecue plate or heavy-based fryin� pan on

medium-hi�h heat. Add a small amount of olive oil and

Cook for 3 minutes or until base is �olden. Turn over and

cook for 3 minutes or until �olden and crisp.

 

5. Cut �ozleme into slices. Serve with lemon wed�es and salt and pepper.

 

Other ideas

Try different fillin�s like Spinach, Feta and Mince, Spinach, Feta and E��, Mince

and tasty cheese, Mushroom, Ham and tasty cheese.
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