Turkish and Greek food

The Turkish Team:

The Greek Team:

Bill Th.
Creg Ath.
Aggelos Ant.




Your recipes (Turkish

TANTUNI MAKING TURKISH COFFEE
1) Chicken broast meat is cut into cubes. MARING
2) Meal 1S waken o the pan, Then the clucken treast 1s
xpected 10 release 4s water, Aftor leaving the waser, it is cooked  1)Put @ cup of water for each cup of

on modium haat untd the water IS absorbed coffee in the coffee potand 1
3) While the meat ks cooked on low heat, add 1 mablespoon of teaspoon of coffee and 1 teaspoon
pepper paste, sunflower ol, cumin, red pepper, salt and black of sugar for each cup of cofiee,
POPRSS: 2)Mix well, place the coffee ot on low

4) Opuonally, you can make onlon salad nssde. Onions are
peaied and fincly chopped. After the anlons are chopped, they
are saled and the water is drained (the reason for this is 10 tnke
the bitterness of the onson). After draining the julce of the omson, slowly ot the bod

heat
3)Never stir after insertion and bring

it is washed and fillered again. Then the parsiey is finely 4)When it starts to boil, distribuie the

chopped. Finally, onion, passiey and sSumac are mixed. foam formed on the top into the
5) Finally, chicken breast and onion saiad are added between CunRs.

the broad Bon Appelit...
Tantuni is ready, Bon Appetit. .,
»
SULTAN SARMA MAKING AYRAN MAKING
1) 500 grams of marganno, 1 glass of flowr, haM a tea glass of ot arm added 10 the 1)First, take the yoghur
pot and 1 glass of water in

Z) Roasted on iow hent
3} ARer roasting, the milk i wihesked 50 &3 ot 1o amp

a deep bowl, whisk until

4) A% s00n &% It takes the form of puddey, i1 is poweed Ko 1 glass of sugar and smooth.
mixed 2)Add sailt and
5) Whon it reachss the conssstency of pudding, 1 packet of vianslia s poured and

remaimning water, mx

misexd
) At that, COConut i added evendy 10 &l ades of the vy, well and leave to cool in
7) Cooked pudding is powred ovar the coconut the fridge.
) While the pucdng 15 1es8ng o the refngeraiod, winpped crean is prepared Bon Appem...
9) 1 pack of whae whipped cream and 1 tea glass of mik are added 1o the boad
and whissood

10) The pudcang &5 takan Ot oF the Skige and wisppod cream &5 apphed on &
11) 11 is cut it o rectanguinr shape and roflod o rods

i i ) o IREM BOSTANCI-ATIKE DEMIRBAS




We think that it Is a very tasty sandwich
and It is similar to our greek souvlaki!

We think that the ingredients of the
tantuni are simple but good enough for
making this sandwich delicious<3




We think it is delightful and we are
craving to get a taste of it in the future...

Qur first Impression when we saw how
sultan sarma was looking, we thought it
seems like a sweet sushillll




Souvlaki (ingredients)

Pita bread Rizogalo(ingredients)
French fries Rice ——
Tzatziki (spicy sauce Nelj]

with yoghurt, Water

cucumber and garlic)  Fresh m”ki-% - B
Pork or chicken gyros Mastic

Tomato |, Corn flour
Onion Cinnamon




You put all the ingredients
fogether on the pita bread
and then wrap all the
Ingredients together.




Put water in a saucepan to boll. In the process
add salt. When the water boils, add the rice.

Simmer for 13 minutes, on very low heat, untll
Thedrice pops. Add the milk, sugar and mastic
and mix.

When the rice boils, then dissolve the corn flour
INn half a cup of cold water and while stirring,
pour it into the pot. Simmer the rice pudding,
for a while to start coagulating.

While it is hot, divide the rice pudding info 6
bowls. Leave it to cool well and freeze it Iin the
fridge. After it cools, sprinkle with cinnamon just
before serving. We always eat it cold!



Thanks for the lovely
cooperation.

We would love 1o meet you
one day <3



