TURKISH DELIGHT

APPETIZER -  Etli Yaprak Dolmasi  (Stuffed Grape Leaves)

Ingredients:

1 (8 oz.) jar grape leaves, washed and drained

¼ cup extra virgin olive oil

1 large yellow onion, finely chopped

1 small fennel bulb, halved, cored, and diced

1 teaspoon grated lemon zest

½ cup pine nuts

1 cup long grain rice

2 cups chicken stock

2 Tablespoons finely chopped dill leaves

¼ cup finely chopped flat leaf parsley

Kosher salt and freshly ground black pepper

2 lemons, juiced

Butter, 1-2 Tablespoons

To make the filling:  coat large sauté pan with the oil and place over medium heat.  Add onion, fennel, and lemon zest.  Stir until soft, about 10 mins.  Add the pine nuts and rice, sauté for 2 minutes, stirring to coat.  Pour in just ½ cup of the chicken stock and lower heat.  Simmer until the liquid is absorbed and the rice is al dente, about 10 minutes.  Scrape the mixture into a bowl and add dill and parsley, season with salt and pepper to taste.  Allow to cool.

For the Grape Leaves:  Bring a big pot of water to a simmer.  Blanch grape leaves 5-10 minutes until pliable.  Rinse with cold water, pat dry with paper towels.  Trim the stems and any hard veins from the leaves.  Reserve a few larger, tougher leaves to line the pot, use the smaller, more tender leaves to stuff.

To Assemble:  Place grape leaf on a work surface, shiny side down.  Put 2 tablespoons of filling near the stem end.  Fold the stem end over the filling, then fold both sides toward the middle, and roll up neatly.  It should be snug but not too tight because the rice will swell once fully cooked.  Squeeze lightly in your hand to secure the roll.  Repeat with remaining leaves and filling.

Line the bottom of a large pot or Dutch Oven with a few single leaves.  Arrange the filled rolls in a single layer with the seam side down, then stack if needed.  Pour the remaining broth and lemon juice over the rolls.  The liquid should reach halfway up the rolls, add water if needed.  Add dabs of butter over the top.  Place a heat proof dish on top to keep the rolls pressed down.  Cover the pan and simmer 30-40 minutes (or longer, up to 1 hour) until leaves are tender when pierced with a fork.

Serve warm or at room temperature with lemon wedges.

Yields: about 25-30 leaves

SOUP -  Kirmizi Mercimek Corbasi ( Red Lentil Soup)

Ingredients

1 cup red lentils

2 Tablespoons butter

1 medium onion

1 medium carrot

1 clove garlic, minced

1 Tablespoon tomato paste

6 cups chicken broth

1 teaspoon salt, pepper to taste

1 teaspoon ground cumin

1 teaspoon ground coriander

2 Tablespoons olive oil

2 teaspoons cayenne pepper or paprika

Lemon wedges for garnish

Chopped mint for garnish

Croutons (Recipe below)

Wash and drain lentils.  Finely chop onion and carrot.  Saute onion, carrot, lentils, garlic in butter ~ 5 minutes, until onions soften.  Add tomato paste, cumin, coriander, salt and pepper and stir well.

Add broth and bring to a boil.  Reduce heat, simmer 30-40 minutes until lentils are soft.  Puree in blender (or use hand blender).  Return to pan.  Add more salt or pepper if needed.

To make croutons:  cut 4 slices of white bread into ½ inch cubes.  Fry in pan with 2 Tablespoons of butter.  Drain on paper towels, serve with soup.

Just before serving soup, heat a small pan with 2 Tablespoons of olive oil.  Remove from heat, add the cayenne pepper or paprika.  Drizzle over individual soup as garnish (and for added heat) as desired. 

Serve soup with croutons, lemon wedges, and mint on the side.

Serves: 6

MAIN COURSE -  Sis Kebabi & Pide(Lamb and Beef Kabobs with flatbread and yogurt sauce)

SALAD – Coban Salatasi (Shepherd’s Salad)

Ingredients: 

1 medium onion

2 medium tomatoes

2 pickling cucumbers

3 sweet banana peppers

3 Tbsp. olive oil

2 Tbsp. white wine vinegar

1 tsp. pomegranite molasses (optional)

“Kill the onions” – finely slice (~ 1/8 inch) onion and place in shallow pan.  Sprinkle with plenty of salt and spread salt evenly on the slices.  Set aside.

Dice tomatoes, cucumbers, and peppers.  Place in serving bowl, including the juices released from the tomatoes while chopping.

Now, use fingers to squeeze the juice out of the onions.  The slices will lose their firmness.  Wash the salt away with running water.  Drain in strainer, press onions to drain.  Then add onion to the salad.

Sprinkle salad with 1 tsp. salt, add olive oil, vinegar, and molasses.  Mix with spoon.

RICE -  Sade Pilav (White Rice Pilaf)

Ingredients:  

2 cups long grain white rice or jasmine rice

¼ cup vermicelli (orzo)

4 cups chicken broth

1 Tbsp. butter

½ tsp. salt

Boil chicken broth, keep hot, set aside.

Wash rice in strainer until water runs clear.  Drain water.  Melt butter in a nonstick pan.  Add orzo and sauté over medium heat stirring constantly until light brown.  Add the rice and continue sautéing until excess water evaporates and rice is shiny (do not let rice stick to the pan)

Pour the boiling chicken broth into the pan and add salt, stir together.  Reduce heat to low.  Cover and leave rice untouched until most of the liquid is absorbed (~15-20 minutes).  

Turn heat off.  Place a paper towel under the lid to absorb excess moisture.  Let rice rest at least 30 minutes before serving.

DESERT -  Laz Boregi (Desert Borek)

Ingredients:

½ cup unsalted butter, melted and cooled, plus more for greasing the pan

1 cup walnut pieces, toasted

¾ cup pistachios

1 cup dried apricots

¼ cup honey

4 phyllo pastry sheets

5 teaspoons of sugar

Preheat oven to 350 degrees

Brush a sheet pan with melted butter

In food processor, pulse walnuts and pistachios until coarsely chopped.  Transfer to a large bowl.  Pulse the apricots until coarsely chopped.  Add to the nuts, mix well to combine.

Add 2 Tbsp. of the honey and ¼ cup of the melted butter and toss.

Unroll the phyllo dough, lay sheets on a flat surface.  Keep dough covered with a damp, not wet, towel as you work to prevent drying out.  Place one sheet of phyllo on the buttered pan and brush it with more melted butter.  Sprinkle with 1 teaspoon of sugar.  Repeat with the 3 remaining sheets, stacking each on top of the other and sprinkling each with sugar.

Spread the nut mixture in a thin layer over the top of the pastry, leaving a 1 inch border on all sides.  Fold in the long sides and roll up like a cigar.  Brush the entire top with melted butter and sprinkle the log with remaining sugar.

Bake for 45 minutes or until brown and crispy.

Slice the borek into 1-inch pinwheels.  Drizzle with honey before serving.

Yields: 12 pieces / pinwheels

