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EKMEK ICLi VEYA
PATATESLI PIRASA KOFTESI

Malzeme:

1,5 kg. pirasa

250 gr. kiyma

2 dilim 1slatilmig ekmek i¢i veya
1 biiyiik haslanmig patates

1 yumurta

tuz, karabiber

Yapilisi:

Pirasalar ayiklanir, yikanir, ince
dograndiktan sonra haslanir ve
stizgece konur. Soguduktan sonra
iyice sikilir ve robottan gegirilir.
icine kiyma, yumurta, ekmek ici veya
patates, tuz, karabiber ilave edilip
iyice yogrulur. Kofte yapildiktan
sonra un ve yumurtaya bulanarak
kizgin yagda kizartilir.

Bu yemek tarifi “Sefarad Yemekleri” kitabindan alinmistur.
(Viki Koronyo, Sima Ovadya, 2012, Gézlem Gazetecilik, Istanbul)
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LEEK MEATBALLS WITH
POTATOES OR BREAD

Ingredients:

1.5 kg. leeks

250 gr. ground beef

2 slices stale bread, soaked or

1 large potato, boiled and mashed

1egg
salt, pepper

Instructions:

Peel and wash the leeks, dice them
and cook in boiling water. Drain in
colander. Let cool, then squeeze well
and process in the food processor.
Add the ground beef, egg, squeezed
bread or mashed potato, salt and
pepper and mix well. Form into
meatballs. Roll the leek meatballs in
flour, then dip in beaten egg and fry
them in hot oil.

This recipe is taken from “Sephardic Cook Book”.
(Viki Koronyo, Sima Ovadya, 2012, Gézlem Gazetecilik, Istanbul)
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KESTANELI ET
(8 Kisilik)

Malzeme:

1 kg. parca et (6nceden pisirilmis)
1 bardak et suyu

1/2 kg. kebap kestane

4 patates

1 sogan

1 corba kagig1 salca

1/2 demet maydanoz

1 kahve fincani aycicegi yagi

1 tutam tuz

Yapilisi:

Hazir alinmis kebap kestaneler
ayiklanir. Ince kiyilmig sogan yag

ile kavrulduktan sonra salca ilave
edilir. Daha sonra onceden pisirilmis
et, lizerine kiip seklinde kesilmis
patates, kestane, maydanoz, tuz,

et suyu ve {lizerini Ortecek kadar su
ilave edilip hafif ateste pisirilir.

Bu yemek tarifi “Sefarad Yemekleri” kitabindan alinmistur.
(Viki Koronyo, Sima Ovadya, 2012, Gézlem Gazetecilik, Istanbul)

A4
2%
v
¢
- 'A‘
v

-
v
¢

'A

‘ v '
.

4
BEEF WITH CHESTNUTS
(Serves 8)

Ingredients:

1 kg. beef for stew, cooked
1 cups beef broth

1/2 kg. roasted chestnuts
4 potatoes, cubed

1 onion, diced

1 tablespoon tomato sauce
1/2 bunch parsley, minced
1/3 cup sunflower oil
pinch of salt

Instructions:

Peel the roasted chestnuts. Brown
the onion with the oil, add the
tomato sauce. Add the cooked

beef, peeled and cubed potatoes,
chestnuts, minced parsley, salt, beef
broth and enough water to cover and
cook over low heat.

This recipe is taken from “Sephardic Cook Book”.
(Viki Koronyo, Sima Ovadya, 2012, Gézlem Gazetecilik, Istanbul)

THE QUINCENTENNIAL FOUNDATION MUSEUM OF TURKISH JEWS / 500.YIL VAKFI TURK MUSEVILERI MUZES! " info@muze500.com - www.muze500.com



ON-

LUTFEN ALINIZ, AFIYET OLSUN. PLEASE TAKE IT, BON APPETIT.

WGRLLGILGE
v

KABAK KABUGU YEMEGI
(8 Kisilik)

Malzeme:

1,5 kg. kabak

2 adet rendelenmis domates veya
1 tatli kasig1 salca

1,5 limon

1/2 demet dereotu

1 kahve fincani ayg¢icegi yagi
seker

tuz, karabiber

Yapilisi:

Kabaklar iyice yikandiktan sonra,
kabuklar1 yaklasik 0,5 cm. eninde
uzunlamasina soyulur ve 3-4 cm.
boyunda parcalara boliiniir. Bir
tencereye rendelenmis domates veya
salca, yag, su, limon suyu, tuz, seker,
karabiber, ince kiyilmis dereotu

ve kabak kabuklar1 konup pisirilir.
(Soguk olarak servis edilir.)

Bu yemek tarifi “Sefarad Yemekleri” kitabindan alinmistur.
(Viki Koronyo, Sima Ovadya, 2012, Gézlem Gazetecilik, Istanbul)
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ZUCCHINI PEELS
(Serves 8)

Ingredients:

1.5 kg. zucchini

2 tomatoes, grated or 1 teaspoon
tomato sauce

juice of 1.5 lemons

1/2 bunch dill, minced

1/3 cup sunflower oil

sugar

salt, pepper

Instructions:

Wash the zucchini thoroughly and
peel the skin 0.5 cm. thick. Cut this
thick peel into 3-4 cm. pieces. Place
the peel in a pot along with the
grated tomatoes or tomato sauce,
lemon juice, dill, oil, sugar, salt and
pepper and cook. This meal is served
at room temperature.

This recipe is taken from “Sephardic Cook Book”.
(Viki Koronyo, Sima Ovadya, 2012, Gézlem Gazetecilik, Istanbul)
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KURU FASULYELI ISPANAK
(8 Kisilik)

Malzeme:

1,5 kg. 1spanak

1 bardak kuru fasulye

2 kepcge et suyu

1 corba kasigi salca

1 kahve fincani aycicegi yagi
1 tutam tuz

Yapilisi:

Bir gece onceden suda bekletilmig
kuru fasulyeler haglanir. Ispanaklar
yikanip cok ince dogranir, haslanir
ve siiziiliir. Bir tencerede yag ile salca
biraz kavrulur. I¢ine haglanmig kuru
fasulyeler ve 1spanak karistirilarak
konur. Et suyu ve tuz ilave edilir, su
ile ortiilerek orta ateste pisirilir.

Bu yemek tarifi “Sefarad Yemekleri” kitabindan alinmistur.
(Viki Koronyo, Sima Ovadya, 2012, Gézlem Gazetecilik, Istanbul)
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SPINACH WITH BEANS
(Serves 8)
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Ingredients:

1.5 kg. spinach

1 cup navy beans

1 cup beef broth

1 tablespoon tomato sauce
1/3 cup sunflower oil
pinch of salt

Instructions:

The night before, cover the navy
beans with hot water and let rest.
In the morning, rinse the beans,
cover with fresh water and bring

to a boil. Cook over medium heat
until beans are softened. Wash and
chop the spinach leaves and leave
in boiling water for a couple of
minutes, then drain. In a large pot,
cook the oil with the tomato sauce,
then mix in beans and spinach. Add
the beef broth and salt; cover with
water and cook over medium heat.

This recipe is taken from “Sephardic Cook Book”.
(Viki Koronyo, Sima Ovadya, 2012, Gézlem Gazetecilik, Istanbul)
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