Kurdish Food Receipt lists

Recipe Collector: Sajin Hesin (Melike Demir)

= A A=

SPACE21

afv]a] fol¢]
KHANAH.ORG




Food Receipt lists

First Day Kurdish tea

1. Klor with Cheese (Kloré bi Penir)
2. Sirinayiya Beéjingl
3. Kurdish Lentil (Seleta Nisk)

Second Day Whole Meal

. Kate (Kurdish pastry)

Stuffed Grape Leaves (Pelén Pigandin)

Salata Savar (Kurdish Bulgur Salad)

Semid bi Serbetl (Kurdish Semolina Cookies in Syrup)
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First Day Kurdish tea

Klor with Cheese rain
(Kloré bi Penir)

people:
4-b
Preparation:
15 minutes
Cooking:
25 minutes
Available:

17
Ingredients for
Kete with Cheese Filling
1egg (reserve the yolk for brushing on top) Cheese
1cup yogurt Parsley
1tea glass milk
1tea-glass vegetable oil (not clear?)
4 cups flour .
Topplng

1teaspoon salt

1packet baking powder
Sesame seeds
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First Day Kurdish tea Food Receipt lists

Ingredients

Dough Filling

1large egg, separated (reserve the yolk for
the egg wash)

250-200 g Kurdish white cheese, crumbled

A handful of fresh parsley, finely chopped
200 g (34 cup + 1tbsp) plain yogurt

120 ml (2 cup) milk
120 ml (2 cup) vegetable oil

500-480 g (about 4 cups) all-purpose flour,

plus extra if needed
1tsp salt

10 g (2 tsp) baking powder

Reserved egg yolk

For the Top

1tsp milk (optional, to thin the egg wash)

Sesame seeds (optional)

Instructions

1. Prepare the Dough

+ In alarge mixing bowl, whisk together:

* egg white

* yogurt

* milk

+ vegetable oil

* Mix until smooth. Using room-temperature
ingredients will help create a softer dough.

2. Add the Dry Ingredients

+ Mix the salt and baking powder into some
of the flour.

+ Gradually add the flour to the wet
ingredients while mixing. Continue adding
flour until a soft dough forms.

Tip: The exact amount of flour may vary depending
on the brand and humidity. The dough should be
soft, smooth, and only slightly tacky—it should not
stick to your hands. Avoid adding too much flour, as
this can make the buns dense instead of light and
fluffy.

3. Shape the Dough
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+ There’s no need to let the dough rest.
+ Divide it into about 17 equal portions and

roll each into a smooth ball.

4. Add the Filling

+ Flatten one dough ball into a small circle

using your hands.

+ Place a spoonful of the cheese and parsley

mixture in the center.

+ Bring three edges of the dough together

over the filling and pinch them closed to
seal. Turn the bun over so the seam is
underneath and gently shape itinto a
smooth round.

* Repeat with the remaining dough.

Variation: You can also fill the ketes with
mashed potatoes, olives, mozzarella or
kashar cheese, minced meat, sucuk, or any
filling you enjoy.

+ Place the ketes on a baking tray lined with

parchment paper, leaving a little space
between them.

+ Brush the tops with the reserved egg yolk

(mixed with a teaspoon of milk if desired).

- For a decorative finish, make one or two

shallow slashes across the top of each bun
using a sharp knife.

+ Sprinkle with sesame seeds, Nigella seeds,

or a mixture of both.

6. Bake

+ Bake in a preheated 170°C (340°F) oven for

about 25 minutes, or until the tops are
beautifully golden brown.

+ Allow the ketes to cool for a few minutes

before serving.

- These klor are delicious served warm or at room temperature.
- They freeze well. Simply thaw and warm in the oven before serving.

- Feta is the closest substitute if you can’t find white cheese.
- Don’t overwork the dough or add excess flour. Keeping the dough soft is
the key to light, tender ketes.
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First Day Kurdish tea
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First Day Kurdish tea

Klorén bl nain
Penir

Ji bo:

17

kete Demé
amadekiriné:

15 degige

Demé pijandiné:
25 degige

Ji bo heviré
Ji bo hundir

1hék (zeré héké ji bo seré keteyan biparézin) 250-200 g peniré sipi yén harkir?
200 g mast Destikek givandaré (maydanoz), hrkir?
120 ml sir

120 ml rGiné nebatan

500-480 g ard (nézi 4 gedeh) .

| sk bictk e J1 bo ser kloran
qasiké biglk xwé

1 pakét toza bilindkirina heviré (baking powder)
Zeré héké

1qasiké biclk sir (ger dixwazin)

Kunjid an tové res
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First Day Kurdish tea

Awayé ceékiriné

Ji bo Hevir

Ji bo Hevir

Di tasé mezin de spiyé héké, mast, sir (
riné bi hev re bas bixemilinin heta ku
tevliheviyek nerm ¢ébibe.

Siret: Ger hem malzeme li germahiya
odeyé bin, hevir nermtir dibe.

Ardé zéde bikin
Xwé @ toza blindkirin ard re tevlihev bikin.
Pistt wé ardé hédi hédi zéde bikin 0 heviré
bi dest an bi makineyé bisinin.

Hevir divé:

nerm be,

hinekili destan bigire,

|1é pé ve nebe.

Baldari: Pir ard z&de nekin. Hevira hisk dibe
sedema ku keteyén we gelew G hisk
derkevin.
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DENGE JINAN

Heviré parge bikin

Pédivi tune ku hevir bé rawestandin.
Heviré bikevin nézi 17 pargeyan G her yeké
bikin sekli glover.

Ji bo Hundir

Her topiké bi dest hineki fireh bikin.

Di navenda wé de gasikek ji tevliheviya
penir G sivandaré danin.

Sé aliyén heviré ber bi nav ve binin G bas
bigirin da ku hundir venebe.

PistT wé keteyé vegerinin 0 bi dest sikl bidin.

Ji bo firné amade bikin

o5 L ses
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Keteyan li ser tepsiyek ku bi kaxiza
pijandiné hatiye pégan danin.

Seré wan bi zeré héké (an zeré héké G hinek
ir) bi firgeyé ran bikin.

Ger dixwazin, bi kéré du xézén sivik li ser
wan bixin.

Li ser wan kunijid, tové res an herduyan bi
hev re belav bikin.

Bipijinin

Di firna ku beré heta 170°C germ biye de
nézi 25 deqjiqe bipijinin, heta ku rengé wan
z&rin 0 xwes bibe.

Bihélin cend deqjiqe sar bibin, pasé servis
bikin.



First Day Kurdish tea

$lrinagiga Dessert
Béjingl

Ingredients

Dough For the Syrup
1tea glass milk (125 ml) 2, cups granulated sugar
1tea glass vegetable oil (125 ml) 2v> cups water (600 ml)

1tablespoon yogurt A few drops of lemon juice

3 tablespoons semolina

5 packet butter or margarine (125 g), softened

For the Filling

1% teaspoons baking soda
A few drops of lemon juice

3% cups all-purpose flour Chopped walnuts
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First Day Kurdish tea

Instructions

1. Prepare the Syrup
+ Place the sugar and water in a saucepan.
* Bring to a boil and simmer for about 15
minutes.
+ Add a few drops of lemon juice and

continue boiling for another 5-4 minutes.

+ Remove from the heat and let the syrup
cool completely.

2. Prepare the Dough

In a large mixing bowl, combine the flour
and semolina.

Add the softened butter (or margarine),
baking soda mixed with a few drops of

lemon juice, milk, vegetable oil, and yogurt.
Knead until you have a smooth, soft dough.

3. Prepare the Filling
+ Coarsely chop the walnuts.

WOMEN'S VOICES
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4. Shape the Cookies

* Place a piece of dough on a silicone mold
(or the traditional patterned mold) and
press it down with your hand.

- Flatten the dough into a circle.

+ Place some chopped walnuts in the center.

+ Fold both sides of the dough toward the
middle and seal the edges.

+ Carefully remove the shaped pastry from
the mold without ruining the pattern.

+ Repeat until all the dough has been used.
The recipe makes about 18 pastries.

5. Bake
+ Arrange the pastries on a baking tray lined
with baking paper.

oli§ L ses
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- Bake in a preheated 180°C (350°F) oven on

the regular top-and-bottom setting (no
fan) for about 25 minutes, or until golden
brown.

6. Finish

+ As soon as the pastries come out of the

oven, transfer them to a slightly smaller
tray.

+ Pour the completely cooled syrup over the

hot pastries.

+ Let them rest for several hours so they

absorb the syrup well.
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First Day Kurdish tea
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First Day Kurdish tea

Sirinaylya
Béjingl

Sirinay

Pekhate

Ji bo Hevir

1gedeha gaya gir (125 ml)

1qgedeha gaya riné nebatan (125 ml)

1qgasiké mezin mast

3 gastkén mezin semolin (irmik)

Niv pakét riiné mast (tereyag) an ji margarin (125
9), li germahiya odeyé

1% gasiké gayé karbonat

Cend dilop avé limoné

3% gedeh ard
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Ji bo Serbeté

2Y> qedeh sekir
2%, qedeh av (600 ml)

Cend dilop avé limoné

Ji bo Hundir

G0zé har kiri, pargeyén mezin
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First Day Kurdish tea

Amade Kirin

1. Serbeté Amade Bikin

+ Sekir 0 avé téxin nav qazaneké.

+ Bihélin ku bigelise G néziki 15 degige
bisewite.

+ Cend dilop avé [imoné 1é zéde bikin G 5-4
deqiqe din bipijinin.

+ Agir vemirinin G bihélin serbet bi tevahi sar
bibe.

2. 7i bo Hevir

Di tasé mezin de ard G semoliné tevlihev
bikin.

RGné mast an margariné, karbonata ku bi
cend dilop avé limoné hatiye tevlihevkirin,
sir, riin G masté 1é zéde bikin.

Hemdyan bas bi hev re bixin G hevirek nerm
cébikin.
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3. Ji bo Hundir

+ GUzé bi pargeyén mezin har bikin.

4. Siklé Siriniyé Cébikin

+ Pargeyek ji hevir li ser galibé b&jéngi danin

U bi desté xwe pé bixin.

+ Hinek glizé hirkirf navenda hevir dexin.
+ Her du aliyén hevir li ser hev binin G bas

bigirin.

+ BéyTku siklé wé ték bibe, ji galibé derxinin.
+ Heya hem hevir bigede, heman away?

berdewam bikin.
Ev pivan néziki 18 sirint cédike.

i} Lo
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5. Pijandin

+ Siriniyan li ser tepsiyek ku bi kaxiza firiné

hatiye pégandin réz bikin.

+ Di firina ku beré 180°C germ biye de, bi

moda jor G jér (bé fan), néziki 25 deqige
bipijinin heta ku rengé wan zérin bibe.

6. Qedandin

+ Dema ku sirini ji firiné derdixin, bi germt

wan veguhezinin tepsiyek pigaktir.

+ Serbeta ku bi tevahi sar blye, li ser siriniyén

germ biskinin.

+ Bihélin cend saetan béhn bide da ku

serbeté bas bikisine.



First Day Kurdish tea

Kurdish Lental salad
(Seleta Nisk)

<.

Ingredients

. For the Sauce
2 cups red lentils
5 cups water

1 i i 1
6-5 stalks green onions (spring onions), finely 2tea glass olive oil (about % cup / 60 mi)

2 medium onions, diced
chopped

%2 bunch fresh parsley, finely chopped Ttablespoon pepper paste

15 cups fine bulgur 1tablespoon tomato paste

Salt 1cup water
Ground cumin
Black pepper

Red pepper flakes

Juice of 1lemon
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First Day Kurdish tea

Instructions

Put 2 cups of red lentils
into a suitable pot.

Add 5 cups of water and
bring to a boil.

While the lentils are
cooking, finely chop 6-5
green onions.

Finely chop half a bunch
of parsley.

Once the lentils have
absorbed most of the
water, add 1%z cups of
fine bulgur and mix well.
Remove from the heat
and let the mixture rest
for 30 minutes.

Heat 2 tea glass of olive
oilin a pan.

Add the diced onions
and sauté until
softened.

DENGE JINAN

9.

10.

12.

13.

14.

15.

Stirin1tablespoon
pepper paste and 1
tablespoon tomato
paste, and continue
cooking.

Add 1cup of water and
bring to a boil.

Transfer the rested lentil
mixture to a large
mixing bowl.

Pour the prepared
sauce over it.

Add salt, cumin, black
pepper, red pepper
flakes, and the juice of 1
lemon.

Mix thoroughly until the
mixture becomes
evenly red in color.

Add the chopped

ol§ L es
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16.

parsley and green
onions, and continue
mixing.

Shape the mixture into
small oval patties with
your hands. Serve with
curly lettuce leaves if
desired.
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First Day Kurdish tea
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First Day Kurdish tea

Seleta salad
Nisk

Pédiviyén Hwariné

2 gedeh niskén sor J1 bo Soseé
5qgedehav

6-5 gelem pivazé kesk (pivazé biharé), harkirt Niv gedeha gayé rlin zeyt(n& (néziki60 ml)

Niv deste givder (parsley), harkirt 2 pivazén navin, biglk biglk harkiri

1% gedeh bulguré nerm 1kevgl xwariné salgeya biberé

Xwé 1kevgl xwariné salgeya firengi

Kimyon 1gedeh av
Filfila res
Filfila sor

Ava [imonek
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First Day Kurdish tea

Amadeklirin

2 gedeh niskén sor téxin
nav qusxanekikur.

5 gedeh av |é z&de bikin
@ bihélin bila bipije.

Di dema ku nisk dipije
de, 6-5 pivazé kesk har
bikin.

Niv deste sivder jThlr
bikin.

Gava nisk avé kisand, 172
gedeh savarén nerm |é
zéde bikin G bag tevlihev
bikin.

Jiseragirrakesin G
bihélin 30 degeyan
béhn bide.

Niv gedeha gayé tiné
zeyt(né di tavayeké de
germ bikin.

Pivazén harkiri1é zéde
bikin G heta ku nerm

DENGE JINAN

10.

1.

12.

13.

14.

15.

bibin bipijinin.

Tkevc¢i salgeya biberé G
kevgiyek salgeya
firengiyé Ié zéde bikin G
bidominin bi pijandiné.
1gedeh av |1é z&éde bikin
0 bihélin bila bikelé.
Nisk ku béhn daye téxin
nav tasé mezin.

Sosé ku amade kirine
ser wé rakin.

Xwé, kimyon, filfila res,
filfila sor G ava1limoné
Ié z&de bikin.

Heta ku rengé
tevliheviyé sor bibe, bas
tevlihev bikin.

Sivder ( pivazé kesk yén
harkiri1é zéde bikin G
disa tevlihev bikin.

o5 L es
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16.

Bi destan sikl bidin.
Dikarin bi pelén xesé re
péskés bikin.
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Second Day Whole Meal

Kate

Main

(Kurdish pastry)

Ingredients

5 sheets of ready-made dough sheets

1egg yolk (for brushing)

For the Sauce

2 eggs
1cup plain yogurt
4 tea glass olive oil

> tea glass water

WOMEN'S VOICES DENGE JINAN

For the Spinach Filling

500 g spinach, washed and chopped

Tonion, diced

1tsp salt

1tsp black pepper (optional)

4 tea glass olive oil

Optional: Add crumbled white cheese (feta) or

ricotta-style cheese to the filling.

For the Top

1tsp nigella seeds or sesame seeds (optional)

o5 L es
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Second Day Whole Meal

Instructions

Heat %> tea glass of olive
oilina panandthe
diced onion until
softened.

Add the chopped
spinach, salt. Cook until
the spinach has wilted.
Let the filling cool.

In a bowl, whisk
together the eggs,
yogurt, olive oil, and
water to make the
sauce.

Grease a baking tray or
line it with baking paper.
Lay one sheet of yufka
in the tray, allowing the
edges to hang over the
sides. Brush with some
of the yogurt sauce.
Crumple the second

DENGE JINAN

10.

sheet of yufka and place
it on top. Brush with
more sauce.

Spread some of the
spinach filling evenly
over the yufka.

Add another sheet of
yufka, brush with sauce,
and spread more
spinach filling on top.
Continue layering the
remaining yufka,
brushing each layer with
the yogurt sauce and
adding spinach filling
between the layers until
all the ingredients are
used.

Fold the overhanging

o5 L es
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1.

12.

13.

14.

edges of the bottom it
over the top. Brush the
surface with the
remaining yogurt sauce.
Brush the top with the
egg yolk.

Cut the borek into
serving-sized squares
or rectangles.

Sprinkle nigella seeds or
sesame seeds over the
top.

Bake in a preheated
oven at180°C (350°F)
for about 30 minutes, or
until the top is golden
brown.
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Second Day Whole Meal

Kate

Main

(Kurdish pastry)

N N
Ingredients

5 pelén hevirén amade

1zeré héké (ji bo seré pireké)

J1 bo Sosé

2 hék
1gedeh mast
Niv gedeha gaya rliné zeytiné

Niv gedeha caya avé

WOMEN'S VOICES DENGE JINAN

Ji bo Dagirtina Ispanaxé

500 gramispanax, ssti G harkir?

1pivaz, harkir?

1kevciyek cayé xwé

1kevciyek cayé filfilé res

Niv gedeha gaya rliné zeytiné

Bixwazi: Dikare peniré spi an ji peniré lor li dagirtiné

z&de biki.
For the Top

1tsp nigella seeds or sesame seeds (optional)

o5 L es
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Second Day Whole Meal

Amadeklirina Katan

Di tavayeké de niv
gedeha gaya riiné
zeytlné germ bikin 0
pivaza harkir? birijinin
heta nerm bibe.
spanaxa harkiri, xwé G
filfilé reg 1é z&de bikin G
bipijinin heta fspanax
nerm bibe. Pasé bihélin
sar bibe.

Ditasé de hék, mast,
rné zeytlné O av bas
tevlihev bikin da ku sosé
amade bibe.

Tepsiyé rin bikin an ji
kaxiza firiné 1é belav
bikin.

Yek pel yufka di tepsiyé
de danin, da ku kélekén
wé ji tepsiyé derkevin.
Hinek ji sosé bi firgceyé li

DENGE JINAN

ser wé bidin.

Pela duyemin a yufkayé
bicelpinin G li serya
yekem danin. Disa sosé
li ser wé bidin.

Hinek ji dagirtina
Tspanaxé li ser belav
bikin.

Pela din a yufkayé li ser
danin, sosé li ser bixin G
disa hinek dagirtina
Tspanaxé li ser belav
bikin.

Heya hem( yufka G
dagirtin bigedin, heman
awayT berdewam bikin:
her gaté yufka bi sosé
téxinin G dagirtiné li
navbera gatén yufkayé
belav bikin.

10. Kélekén yufkayajérinli

ol§ L es
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1.

12.

13.

14.

ser pireké bigerin 0
mayina sosé li ser hema
pireké bi firgeyé bidin.
Zeré héké li ser pireké
bidin.

Pireké beri firiné bi
parceyan qut bikin.
Lisercorekotuaniji
susam belav bikin.

Di firina ku beré 180°C
germ blye de 30 deqiqe
bipijinin, heta ku seré wé
zérin 0 xwes reng bibe.



Second Day Whole Meal

Stuffed Grape Leaves "
(Pelén Picandin)

For the Filling

Tcuprice

1medium onion, finely chopped
2 cloves garlic, crushed
1teaspoon pepper paste
1teaspoon tomato paste

5 tea glass olive oil

1 handful parsley, finely chopped
14 teaspoons salt

1%5 teaspoons red pepper flakes
5 teaspoon black pepper

2 teaspoons dried mint

Y cup hot water

WOMEN'S VOICES DENGE JINAN

Ingredients

For the Sauce

1teaspoon tomato paste

3-2tablespoons olive oil

1-1% cups hot water (enough to reach the same level
as the stuffed grape leaves)

Salt

ol§ L es



Second Day Whole Meal

Instructions

1. Prepare the Filling

- Heat the olive oil in a pot. Add the chopped onion
and crushed garlic, and sauté until softened.

- Stir in the pepper paste and tomato paste, then
cook for another minute.

+ Add the soaked rice, red pepper flakes, black
pepper, salt, and dried mint. Mix well.

* Pour in %> cup of hot water, stir, cover the pot, and
let it simmer until the rice absorbs the water.

- Once thefilling has absorbed the liquid, add the
chopped parsley and let it cool.

- Transfer the filling to a bowl and mix well.

2. Roll the Grape Leaves

- Place a grape leaf on a flat surface with the shiny
side facing down and the veined side facing up.

+ Put a small spoonful of filling near the base of the
leaf.

- Fold the sides inward and roll it tightly into a
cylinder.

 Repeat until all the filling is used.

WOMEN'S VOICES DENGE JINAN
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3. Cook the Stuffed Grape Leaves

- Arrange the stuffed grape leaves tightly in a pot.
- In a separate pan, sauté the tomato paste in the

olive ail.

* Pour this sauce over the stuffed grape leaves.
* Place an upside-down plate on top to keep them

from unrolling.

+ Add 1-1%: cups of hot water, enough to reach the

same level as the stuffed grape leaves.

+ Add a pinch of salt.
- Cook over high heat for the first 5 minutes, then

reduce to low heat and continue cooking until the
rice is tender.

- Let the stuffed grape leaves cool in the pot before

serving.

ol§ L es



Second Day Whole Meal

oS0yduw 9.:’;0?45/ ub'\")%la

v

(os0aS]dy (sdalgn)

S0909l sy 8y OlSaSleSy

iz gl
oy $3y9 4 'MOSL:ALAC&LL-.; \ Q lS 43 Y
ohle Ok slySily e Sion ¥ o
s Soldds by S2gaS)
ilodd solisga > LS24S )
0903 i ally o
S99 4 (UGIOAEAD Sdydiwod

ol
Vs (555 L 5 9 SzgaS ) ASduwg §1

V2 $r98 Syt Lz SS294S )
shle (2 Jazbse) dilodi 5olidgs L Sz9aS )
oy Syt L 52948 o4 095305 305 ol LS>g4S F-¥
sb<S ‘Su‘:ﬁ 7 Sz Canoly GRa) 2ra8 ol Sed 8 Flsg b Bl Vo)
245 59U Flaydy o (lsaSdanias d ey HlSas by Liuligls

&o=>

WOMEN'S VOICES DENGE JINAN ol -Eos



Second Day Whole Meal
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Second Day Whole Meal

Pelén Picandin Mai

Ingredients

Ji bo Hundir Ji bo Sos

1qgedeh birinc 1kevciyek sirini salgeya firengt
1pivaza navin, harkir? 3-2 kevciyan mezin riné zeytiné
2 dis sir, hélkirt 1-1%» gedeh ava germ

1kevciyek sirini salgeya biberé Xwé

1kevciyek sirini salgeya tomatoyé

Niv gedeha gaya rliné zeytiné

1 destiké maqdlnosé harkir?

1% kevciyek gayé xwé

1% kevciyek gayé filfilé soré hir (pul biber)
Niv kevciyek cayé filfilé res

2 cayé naneya higk

Niv gedeh ava germ

WOMEN'S VOICES DENGE JINAN ol -Eos



Second Day Whole Meal

Amadekirina

1. Hundir Amade Bikin

- Di qusxaneki de rliné zeytiné germ bikin. Pivaz G
sir 1& zéde bikin G birijinin heta nerm bibin.

- Salgeya biberé  salgeya firengt 1é zéde bikin G ¢end
degeyan bipijinin.

- Birinca ku beré hatiye sGstin, filfilé sor, filfilé res,
xwé U plnga higk |é z&de bikin G bas tevlihev bikin.

*Niv gedeh ava germ |é zéde bikin, gapaxé bigirin G
bihélin heta birinc avé bikisine.

- Dema ku ava gediya, péxdenus hirkiri 1é zéde bikin
0 bihélin sar bibe.

* Hundirén ¢ikiri téxin tasé G carek din bas tevlihev
bikin.

2. Pelan Bipégin

Pelan li ser ryeki rast belav bikin.
Hundiré dolma bi birincé gikirf tijikin.
Pelan bipégin.

3. Pijandina Pelén Dolma

WOMEN'S VOICES DENGE JINAN

Food Receipt lists

* Pelén pécayf bi rézkirin di qusxané de danin.
- Di gazaneki din de salgeya frengf bi rliné zeytiiné re

hinekT birijinin.

* Ev sos li ser pelén dolma birijinin.

+ Seheneki berevajili ser wan danin, ku dema

pijandiné venebin.

-1-1% gedeh ava germ |é zéde bikin, heta ku asta ava

bi dolma re wekhev bibe.

- Pénc degeyén yekem bi agiré bilind bipijinin, pasé

agir kém bikin U heta birinc bas bipije berdewam
bikin.

* Pist pijanding, bihélin di nav qazané de sar bibe.
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1. Second Day Whole Meal 1. Food Receipt lists

Salata Savar Salad
(Kurdish Bulgur Salad)

Instructions

1. Place the 4 cups of fine bulgur into
a large mixing bowl.

2. Add the pepper paste and tomato
paste, then begin kneading
everything together.

3. While kneading, lightly wet your
hands with water or sprinkle in a

- little water at a time. Continue

I n g r e d l e n t S kneading patiently until the bulgur

becomes soft.
4. Once the bulgur sticks together

4 cups fine bulgur instead of feeling dry and crumbly,

add 1tea glass of pomegranate

molasses and knead until evenly
1tablespoon tomato paste mixed.

4 tablespoons pepper paste

1tea glass pomegranate molasses 5. Wash and finely chop the fresh

mint, green onions, and parsley.

Add them to the bulgur.

¥2 bunch green onions (spring onions) 6. Pourin1tea glass of olive oil and

1bunch parsley gently mix everything together
without crushing the herbs.

7. Theolive oil gives the kisir its shine
and enhances the flavor. Mix well,
taste, and adjust the seasoning if
needed.

1bunch fresh mint

1tea glass olive oil
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1. Second Day Whole Meal 1. Food Receipt lists

Salata Savar salad

Cawa Amade

Bikin

1. 4 gedeh savarén hdr téxin tasé
mezin.

2. Salgeya biberé 0 salgeya frengilé
zéde bikin G bi dest bi strinin.

3. Dema ku savar hat strandin, destén
xwe hineki bi av sil bikin an ji hindik
hindik av li ser bulguré bigkinin.

. . . Bisitrinin heta ku savar nerm bibe.

j l b 0 K l S l r 4. Dema ku savar &df belav nabe
weke hevir bi hev ve bigire, 1
gedeha gaya sirfnahiya hinaré 1&

4 gedeh savarén har zéde bikin 0 disa bas bistrinin.

5. Naneya tazi, pivaza kesk 0
maqdinosé bi hari bikin. Pagé wan

1kevciyek mezin salgeya frengt li ser savaré z&de bikin.

1gedeha caya sirinahfya hinaré 6. T1gedeha cayar(iné zeytliné |€ bixin

0 hem@ malzemeyan bi nermf

tevlihev bikin, divé ku keskayt
Niv deste pivazé kesk (pivaza biharé) neynin fetésandin.

4 kevclyén mezin salgeya biberé

1deste naneya hisin

1deste gérej 7. RGné zeyt(né dé kisiré bide ronahi

. . 0 tamé wé xwestir bike.
1gedeha gaya riiné zeytlné

1. WOMEN'S VOICEST. DENGE JINAN ) PR S 7Y



1. Second Day Whole Meal 1. Food Receipt lists

Semld bl Serbetl  sweet

(Kurdish Semolina Cookies in Syrup)

Serves:
8-10
Preparation Time:
15 minutes
Cooking Time:
30 minutes
Makes:

About 25 pieces

Ingredients

For the Syrup

125 g butter or margarine, softened (room

temperature)

2 cups granulated sugar
125 ml (1tea glass) vegetable oil

2> cups water (500 ml)
Tegg

1tea glass powdered sugar

A few drops of lemon juice

) 1slice of lemon
1tea glass semolina

1packet vanilla sugar or 1tsp vanilla extract Topping
1 packet baking powder

3 cups all-purpose flour Hazelnuts (1for each cookie)

1. WOMEN'S VOICEST. DENGE JINAN PR N S 7Y



1. Second Day Whole Meal

Instructions

1. Prepare the syrup

+ Combine the sugar and water ina
saucepan.

+ Bring to a boil, stirring occasionally.

- Once boiling, reduce the heat and simmer
for 10 minutes.

- Add a few drops of lemon juice and one
slice of lemon.

- Simmer for another 3-2 minutes.

* Remove from the heat and let the syrup
cool completely.

2. Prepare the Dough

In alarge bowl, combine:

softened butter,

vegetable oil,

€99,

powdered sugar,

semolina.

Mix well with a spatula until smooth.

Sift together the flour, baking powder, and
vanilla.

Gradually add them to the wet mixture
while kneading.

Continue kneading until you have a soft,
smooth, non-sticky dough.

Tip: Add the flour gradually. Depending on
the size of the egg and the type of flour,
you may need slightly more or less flour.
Avoid making the dough too firm

1. WOMEN'S VOICES1.

DENGE JINAN 1.

3. Shape the cookies

+ Take pieces of dough slightly larger than a

walnut.

* Roll them into smooth balls.
+ Place them on a baking tray lined with

baking paper, leaving space between each
one.

- Press one hazelnut into the center of each

cookie.

4. Bake

Bake in a preheated oven at 180°C (350°F)
using the conventional (no fan) setting for
30 minutes, or until lightly golden.

6. Finish

+ Transfer the hot cookies to a serving dish.
+ Pour the cold syrup evenly over the hot

cookies.

+ Let them rest until all the syrup has been

absorbed. For the best results, leave them
overnight.

1.
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1. Second Day Whole Meal 1. Food Receipt lists

Semid bl Serbetil  siriniy
(Siriniya Semid bi Serbeté)

Ji bo:

8-10

kesan Demjiméra
amadekiriné:

15 deqe
Demjiméra
pljandiné:

38 deqe

Berhem:

Néziki 25 perce

Pédiva

Ji bo Serbeté

125 gram rGin an margarin (li germahiya odeyé)
1qgedeha gayé riné nebatan (125 ml)

2 gedeh seker
1hék q ¥

2%, gedeh av (500 ml)
1qgedeha gayé sekeré pudre

Cend gatre ava [imoné
1gedeha gayé semolin

1perge [imon
1pakét vanilya an 1kevgika gayé ekstrakta vanilyayé

1pakét baking powder (toza hevirtirgkiriné) J 1 bo Seré 5irinlgé
3gedehard

Findiq (ji bo her pergeyeké yek)
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1. Second Day Whole Meal

Amadekirin

1. Serbeté amade bikin

+ Seker G avé téxin nav tendrré.

- Bitevlihevkiriné bihélin bila bikelé.

+ Dema ku dest bi kelandiné kir, agir kém
bikin G 10 deqe bi agiré hésan bihélin bila
bipije.

+ Cend qgatre ava limoné ( yek perge limon |1&
z&de bikin.

+ 3-2dege din ji bipijinin.

+ Agir vemirinin G bihélin serbet sar bibe.

2. Heviré amade bikin

Di tasé mezin de van tistan tevlihev bikin:
riné nerm,
riiné nebatan,
hék,
sekeré pudre,
semolin.

Bi spatulayé bas tevlihev bikin.

Ard, baking powder G vanilya bi hev re

bixirinin.

Wan hinek hinek téxin nav heviré G bi

destan basg bihérin.

Bidominin heta ku hevirek nerm @ ne zeléqi

bi dest.

Sirove: Ardé wé hedf hedi zéde bikin. Li

gori mezinahiya héké G cureyé ardé, dibe ku

hineki zédetir an kémtir ard lazim bibe.
Hevir divé nerm be, ne higk.
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3. Sikl bidin

+ Jiheviré perceyén ji giizé hineki mezin

bistinin.

- Wan di nav destan de girtik bikin.
+ Liser siniyek bi dlirahidanin.
+ Linavenda her yeké yek findiq daynin.

4. Bipijinin

Di firina ku beré heta 180°C germ biye de
(bé fan), 30 dege bipijinin, heta ku rengé
wan zérin bibe.

6. Dawilkirin

- Siriniyén germ téxin sehenek.
- Serbeta sar li ser siriniyén germ biselinin.
+ Bihélin heta ku hem serbeté bikésin. Ji bo

temek gétir, seveké bihélin.
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