TURKISH COFFEE & TEA

Turkish coffee s prepared by bolling finely powdered
roast coffee beans in a pot (cezve), possibly sudar,
and serving it into a cup, where the dregs settle.

Turkish tea (Turkish: cay) Is a type of tea that is popular
mainly in the Turkic-speaking countries. In Turkey,
Turkish tea tends to be more popular than Turksifee
among the younger generation.



ADANA KEBAB

Adana Kebabis a long, charcoal grilled, minced meat
brochette mounted on a wide skewer.

It is named after Adana, the fifth largest cityloirkey, In
the Mediterranean region. Only salt and dried red
pepper flakes (sweet or hot according to taste)amded
to the meat.



BAKLAVA

Baklavais a rich, sweet pastry featured in many cuisines
of the formerly-Ottoman countries.

It is a pastry made of layers of phyllo dougrefiliwith
chopped nuts and sweetened with syrup or honey.



B REK (Boereq)

Borek is a type of baked or fried filled pastry, popuiar
some countries around the Mediterranean Sea. Theey a
made of a thin flaky dough known as phyllo dough (o
yufka dough), and are filled with salty cheeseefofeta),
minced meat, potatoes or other vegetables. Thefttpe
Burek is often sprinkled with sesame seeds.



TAVUK KEBAB COMBO

Made with chicken, it Is prepared with a mix ofcgd,
and cooked in a oven. The heat from the oven slowly
cooks the chicken and due to the lack of direct frean
the fire, the juices remain inside while adding/@ar,
keeping the chicken's moisture intact.

It IS served with rice, and salad in a dish.



C BOREK (Che burek)

Ci1 borek "che burek" is made from unleavened dough
filled with ground beef, onions and spices, frieail.



DOLMA (Dolma)

Dolma is a family of stuffed vegetable dishes in the
cuisines of the former Ottoman Empire and surroogdi
regions. Perhaps the best-known Is the grape-leaf
dolma, which is more precisely called yaprak dolmna

Salma.

The stuffing does not contain meat. The fillingststs of
grape-leaf, rice, parsley, herbs and spices.



LAHMACUN (Lahmajoun)

Lahmacun is an Anatolian dish consisting of a round,
thin piece of dough topped with minced meat (most
commonly beef and lamb).

Lahmacun Is often served sprinkled with lemon juice
and wrapped with tomatoes, peppers, onions, letfuce
and parsley or cilantro.



SM T

Simit is a circular bread with sesame seeds, very
common In Turkey.. The characteristics of simagsi
crunchiness/chewiness, etc.) tend to vary by region

Simit is generally eaten plain, or for breakfasthwelly,
jJam, or cheese.



SUCUK (Sujuk)

Sujuk Is a dry, spicy sausage eaten from the Balkans to
the Middle East and Central Asia.

It consists of ground beef with various spicesuduig
cumin, sumac, garlic, salt, and red pepper, fed et
casing and allowed to dry for several weeks.



