i

AKRA

HOTEL



.
Ylzyillar boyunca Ortadogu ve Akdeniz mutfaklarina ait lezzetlerin genis cografyalara yayilarak kulttrlerin

kendine has dokunuslariyla zenginlestirdigi meze, dinyanin dért bir yanindaki insanlari bir araya getirerek
sofralarin en guizel deneyimlerini olusturmustur.

Farkli dillerde vicut bulan, kilttrler arasi kopri kuran o mezeler; Akra tarafindan dizenlenen Meze Festivali ile
katiimcilarin begenisine sunuluyor; yeni lezzetlerin pesinden kosanlar, gastronomi seyahatlerini sevenler ve bu
deneyimin 6zlemini duyanlar, keyifli sohbetler esliginde kocaman bir sofrada bulusuyor.

Akra’nin ev sahipligi yaptigl Meze Festivali, gastronomi diinyasinin saygin isletmelerini ve yetenekli seflerini
Antalya’'nin kalbinde bir araya getirerek geleneksel meze tariflerini modern dokunuslarla yeniden yorumluyor.

Turkiye'nin en kapsamli meze festivali olma 6zelligini tasiyan Akra Meze Festivali,
Akdeniz'in blyuleyici manzarasi esliginde katilimcilara bir lezzet séleni yasatirken
ayni zamanda farkl tatlarin damaklarda bir ahenk yarattigl gastronomi deneyimi de sunuyor.

Mezze has been bringing people together from all over the world and creating the most beautiful moments at the
tables for centuries. It has been enriched by the flavors of Middle Eastern and Mediterranean cuisines, expanded
across vast geographies, and enhanced with the distinctive touches of cultures.

At the Mezze Festival organized by Akra, those who are interested in discovering new flavors, those who enjoy
gastronomy travels, and those who long for this experience come together at a large table while engaging in
pleasant conversations. These appetizers are embodied in various languages and help to bridge cultures.

The Mezze Festival, which is hosted by Akra, brings together reputable businesses and brilliant chefs from the
culinary world in the center of Antalya while reinterpreting traditional meze cuisine with contemporary twists.

The most extensive mezze festival in Turkey, Akra Mezze Festival, provides attendees with a feast of delicacies
together with a breathtaking view of the Mediterranean Sea. It also provides a culinary experience where many
flavors harmonize on the palette.
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Akra Hotel Executive Chef

1970 yihinda Erzurum’da baslayan yolculugum, 1990 yilinda Fransa,
Cordon Bleu'daki egitimim ile gastronomi yolculuguna déntsmustar. 25 yili askin stredir Avrupa’dan
Amerika'ya ve Orta Dogu'ya kadar bircok tlkenin 6nemli lezzet duraklarinda ¢alisma firsati buldum.
Ancak her seyahatin sonunda, kdklerime donerek Turkiye'nin zengin mutfak mirasina deneyimlerimi
aktarmak benim icin bir dncelik oldu.
Gastronomi sanatinin inceliklerinden edindigim tecriibelerimle geleneksel, evrensel ve yerel degerler
vazgecilmezim haline geldi. Meze de bu degerler arasinda kopru kuran bir lezzettir.
Yerellik, mezenin temel tasidir. Her bir meze icerisindeki cografi isaretli Grinleri ile kendine has bir
kimlige burtndr. Farkh kaltarlerin mutfaklarini bir araya getirerek evrensel bir dil olusturur.
Bu evrensel dil, nesilden nesile aktinlarak geleneksellestirilir.

Meze, sadece baslangic aperatifi degildir, kultirlerin degis tokusunun bir simgesidir.
Kultdrlerin etkilesimini bulusturan bir sosyal gastronomidir. Meze sofralarinda, farkl kilttrlerin tatlari
bir araya gelir ve sohbetlerin, paylasimlarin ve dostluklarin temelini olusturur.

Akra Hotels'in bu kalttre verdigi deger ile bu yil dérdincistnd gerceklestirdigimiz
Meze Festivali tariflerini sizin begeninize sunuyoruz.

My life began in Erzurum in 1970, and after attending Cordon Bleu in France in 1990, it became a
journey through gastronomy. I've had the chance to work in numerous significant flavor locations for
more than 25 years, including the Middle East, America, and Europe.

To return to my roots and apply my experiences to Turkey’s rich culinary legacy has always been a
priority for me at the end of each journey The knowledge | have received through the nuances of
gastronomy has made traditional, universal, and local values vital to me.

A flavor that unites these principles is meze. The foundation of meze is the locale.

Each appetizer takes on a unique identity with its geographically marked products.

It creates a universal language by bringing together the cuisines of different cultures.

This universal language is passed down from generation to generation and traditionalized.
Meze is not just an appetizer, it is a symbol of the exchange of cultures.

It is a social gastronomy that brings together the interaction of cultures.

Meze tables bring together the flavors of different cultures and serve as the foundation for
conversations, sharing, and friendships.

With the importance that Akra Hotels places on culture, we provide the recipes from the Mezze
Festival, which we held for the fourth time this year.



' Ball1 Dereotlu Beyin
a b

Taze dana beyin (2 adet), Kirmizi sarap (50 ml), Hamburger ekmegi susamsiz (1 adet)
Z MEHMET Stzme cicek bali (8 gr), Grany Smith yesil elma (160 gr), Portakal (160 gr),

ANTALYA | TURKIYE Limon (160 gr) Dereotu (0.5 bag), Sadelyag (80 gr), Cubuk tarcin (1 adet),

Karanfil (8 gr), Tane kirmizi biber (16 gr), Tuz (40 gr)

Yapilisi: Dana beyin, 4-5 dakika boyunca tuzlu suda haslanir. Beyinler sogumaya birakilir.
Soguyan beyinlerin zarlari soyulur. Kirmizi sarap ile limon, portakal, elma, karanfil, cubuk targin, stizme
cicek bali kaynatilir; sogumaya birakilir. Sarap sosu soguyunca zarlari soyulan beyinler sosa yatirilarak
24 saat +4 derecede dinlenmeye birakilir. Hamburger ekmekleri 2 mm kalinliginda dilimlenir.
Sade yagda kizartilir. Dana beyinler 4 mm kalinhginda dilimlenir. Kizarmis ekmegin izerine yerlestirilir.
Yarim bag dereotu ince ince Kiyilarak beyinin Gzerine serpistirilir.

Servis asamasinda bal ve 6guttlmus kirmizi biber serpilerek servis edilir.

Brain with Honey Dill

Fresh beef brain (2 pcs), Red wine (50 ml), Hamburger bread without sesame (1 pcs),
Extracted honey (8 g), Grany Smith Green Apple (160 g), Orange (160 g), Lemon (160 g),
Dill (0.5 bond), Butter oil (80 g), Cinnamon stick (1 pcs), Clove (8 g), Red pepper (16 g), Salt (40 g)

Instructions: Boil beef brains in salt water for 4-5 minutes. Allow the brains to cool down, and then peel off their
membranes. In a saucepan, boil red wine with lemon, orange, apple, cloves, cinnamon stick, and extracted
honey. Let the sauce cool down completely. Once cooled, place the peeled brains in the wine sauce, cover, and
let it rest at +4 degrees for 24 hours. Slice hamburger breads to a thickness of 2 mm.

Fry the sliced pieces of bread in ghee. Slice calf brains to a thickness of 4 mm.

Place the sliced brains on the fried bread. Finely chop the half nexus of dill and sprinkle it on top of the brain.
During the service phase, drizzle honey and sprinkle ground red pepper over the dish.

Ball1 Dereotlu Beyin
Brain with Honey Dill




Balik Pilaki

I Grida (550 gr), Sade yag (160 gr), Sizma zeytinyag|, (160 gr) Aycicek yag! (160 gr), Domates salgasi (25 gr)
Pembe domates (200 gr), Patates (270 gr), Kuru sogan (270 gr), Sarimsak (25 gr), Beyaz un (55 gr),
7 MEHMET Toz seker (40 gr), Tuz (40 gr), Maydonoz (0,5 bag)
ANTALYA | TURKIYE

Yapilisi: Kuru soganlar ince ince dogranir. Tencereye zeytinyagi, dogranmis kuru sogan, salca, toz seker ve
sarimsak konulur; maydanoz ilave edilip sotelenir. Patatesler halka seklinde dogranir.

Aycicek yaginda iki tarafli kizartilir. Pembe domateslerin kabugu soyulup yarim ay seklinde dogranir.
Grida baliklar kalin yapraklar seklinde dilimlenir. Beyaz unla panelenir. Sade yagda cift tarafli kizartilir.
Sunum asamasinda, patates, domates, grida, tekrar Gzerine patates domates, yerlestirilir.

Uzerine kasik yardimiyla sotelenmis sogan yerlestirilir.

En son Gzerine yarim bag ince kiyilmis maydanoz serpilerek servis edilir.

Fish Stew

Grida (550 g), Butter oil (160 g), Extra virgin oil olive (160 g), Sunflower seed oil (160 g), Tomato paste (25 g),
Pink brandywine tomatoes (200 g), Potato (270 g), Onion (270 g), Garlic (25 g), White flour (55 g),
Powdered sugar (40 g), Salt (40 g), Parsley (0,5 bond)

Instructions: Finely chop dried onions. In a pot, add olive oil, chopped onion, tomato paste, sugar, and garlic.
Add half a nexus of parsley to the pot and sauté the ingredients.
Chop potatoes into rings and fry them in sunflower seed oil on both sides.
Peel and cut the pink tomatoes into half-moon shapes.
Slice the Grida fish into thick pieces and coat them with white flour.
Fry the coated Grida fish on both sides in ghee until golden brown. During the service phase, place the fried Grida
fish between the potatoes and tomatoes. Spread sautéed onions over the fish using a spoon.

Balll( Pilaki Sprinkle half a nexus of finely chopped parsley over the dish.

Fish Stew




irlanda Ezmesi
Irish Paste

irlanda Ezmesi
Labne peyniri (100 gr), ince bulgur (8 gr), Sarimsak (2 gr), Tuz (2 gr), Karabiber (1 gr)
Kuru sogan (10 gr), Permasan peyniri, Mayonez (10 gr), Hardal (1.5 gr)
Kornison tursusu (10 gr), Jalapeno tursu biberi (10 gr), Tiftik edilmis dana kaburga eti (40 gr)

Yapihsi: Dana eti haslanir. Labne sosu yapilir.
Asamali olarak buttn drdnler karistirilir.

Irish Paste

Labne cheese (100 g), Fine bulgur (8 g), Garlic (2 g), Salt (2 g), Black pepper (1 g)
Onion (10 g), Parmigiano, Mayonnaise (10 g), Mustard (1.5 g), Pickled gherkins (10 g)
Pickled jalapeno (10 g), Pulled beef (40 g)

Instructions: Boil the beef until tender.
Prepare the Labne sauce using your favorite recipe.
Gradually mix the boiled beef with the Labne sauce.

el



Patlicanli Karides

Kozlenmis patlican (200 gr), Sote edilmis kabuksuz karides (200 gr), Taze ¢ekilmis karabiber
Sarimsak (2 gr), Tuz (2 gr), Krema sos (100 gr), Kasar peyniri (15 gr)

Yapilisi: Patlicanlar kabuk olana kadar 200 derece firinda pisirilir.
istenilen kabuk olusumuna déniince diizglin bir sekilde kesilir.
Hazirlanan begendi, patlican icerisine doldurulur.
Sotelenmis karidesler begendi tzerine yerlestirilerek servis edilir.

Shrimp with Aubergine

Roasted aubergine (200 g), Sauteed shelled shrimp (200 g),
Freshly ground black pepper, Garlic (2 g), Salt (2 g), Cream sauce (100 g), Kashar cheese (15 g)

Instructions: Bake the aubergines at 200 degrees Celsius in the oven until they form a desired
crust on the surface. Once the aubergines are crusted to perfection,
carefully cut them open to create a pocket for stuffing.
Fill the eggplants with the prepared aubergine puree, ensuring they are generously filled.
Place the sautéed shrimps on top of the aubergines and serve.

Patlicanli Karides
Shrimp with Aubergine

el
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Sarapli Yesil Domates
Tomatillo with Wine

Sarapl Yesil Domates

Yesil domates (240 gr), Basmati piring (8 gr), Taze yaban mersini (8 gr), Beyaz sarap (20 ml),
Sizma zeytinyagi (20 ml), Kuru sogan (80 gr) ,Sarimsak (4 gr),
Dereotu (0,5 bag), Tuz (4 gr)

Yapihgi: Kuru soganlar brunuaz dogranip sizma zeytinyaginda kavrulur.

Uzerine mirpua dogranmis yesil domatesler eklenir ve kavrulur. Basmati piring eklenir.
Daha sonrasinda 8 gr taze yaban mersini, 4 gr sarimsak ve 20 ml beyaz sarap eklenerek cektirilir.
Uzerine yarim bag dereotu atilarak servis edilir.

(Olctler gbz karari ayarlanir.)

Tomatillo with Wine

Tomatillo (240 g), Basmati rice (8 g) ,Fresh blueberries (8 g), White wine (20 ml),
Extra-virgin olive oil (20 ml) Onion (80 g), Garlic (4 g),
Dill (0,5 bond), Salt (4 g)

Instructions: Chop dried onions into brunoise pieces and in a pan,
roast the chopped onions in extra-virgin olive oil.

Add chopped green tomatoes to the pan, creating a mirepoix, and continue roasting.
Add Basmati rice to the pan, mixing it with the roasted onions and green tomatoes.
Stir in 8 grams of blueberries, 4 grams of minced garlic, and 20 milliliters of white wine.
Allow the mixture to reduce, letting the wine cook off.

Garnish the dish by sprinkling half a nexus of chopped dill on top.

(Use the rule of thumb for the amount of ingredients.)



Tahinli Portakalli Biber

Koy biberi (208 gr), Cifte kavrulmus tahin (32 gr) ,Portakal (80 gr)

BODRUM | MUGLA | TURKIYE Sizma zeytinyagl (40 gr), Limon (80 gr), Sarimsak (4 gr),
Taze zerdegal (5 gr), Tuz (4 gr)

Yapihigi: Koy biberleri sizma zeytinyaginda kizartilir.

Mayonez tenceresine sarimsak ve taze zerdecal rendelenir.
Uzerine limonun ve portakalin suyu sikilir. Cifte kavrulmus tahin eklenir.
Tuz atilir ve tim malzemeler cirpma teliyle karistirlir.

En sonunda kizarmis biberle birlestirilir.

(Olcler gbz karari ayarlanir.)

Tahini Orange Pepper

Padrén peppers (208 g), Double roasted tahini (32 g),
Orange (80 g), Extra-virgin olive oil (40 g), Lemon (80 g),
Garlic (4 g), Turmeric (5 g), Salt (4 g)

Instructions: Fry peppers in extra-virgin olive ail.
In a saucepan, grate garlic and turmeric and squeeze lemon and orange juices into the saucepan.
Add double-roasted tahini to the mixture.
Add salt and whisk the ingredients together until well combined.
Finally, combine the sauce with the fried peppers.
(Use the rule of thumb for the amount of ingredients.)

Tahinli Portakalli Biber
Tahini Orange Pepper




Midyeli Pilav
Rice with Mussels

Midyeli Pilav

Midye (320 gr), Piring (400 gr), Zeytinyag) (80 gr), Sogan (80 gr),
Havug (80 gr), Maydanoz (0,5 bag), Dereotu (0,5 bag), Nane (0,5 bag), Kimyon (16 gr), Tarcin (8 gr),
Karabiber (8 gr), Seker (16 gr), Tuz (8 gr)

Yapihisi: Soganlar zeytinyaginda kavrulur. Tencereye havug ilave edilir.
Daha sonrasinda yarim bag dere otu ve nane eklenir. Kuru baharat cesnilerini atilir.
Pirinc eklenir ve 5 dk kavrulur. Su ilave edilir.
Olusan karisim, agir ateste 30 dakika kadar kaynatilir.
Kontrol edilip alti kapatilir.

Rice with Mussels

Mussel (320 g), Rice (400 g), Olive oil (80 g), Onion (80 g), Carrot (80 g), Parsley (0,5 of the whole sprigs),
Dill (0,5 of the whole sprigs), Mint (0,5 of the whole sprigs), Cumin (16 g), Cinnamon (8 g),
Black pepper (8 g), Sugar (16 g) Salt (8 g)

Instructions: Roast the onions in olive ail.
Add carrots to the pot along with the roasted onions. Mix in dill and mint.
Add dry seasonings in. Add the rice to the pot, combine it with the roasted onions, carrots
and herbs, and roast all for 5 minutes. Pour water into the pot.
Bring the mixture to a boil over high heat and let it simmer for about 30 minutes.
Check the rice to make sure it's cooked to perfection. Turn off the heat and serve.



Palamut Salatasi
Bonito Salad

Palamut Salatasi

Palamut (1 kg), Soya sos (50 ml), Zeytinyagi (10 ml), Tuz (5 gr), Karabiber (3 gr),
Sogan (20 gr), Kisnis (5 gr), Zencefil (3 gr)

Yapihigi: Palamutlar suda haslanir.
Kilgiklar ayiklanir kiigtk parcalara bolunar.
Soya sos, zeytinyagl, tuz ve karabiber karistirilarak sos hazirlanir.
Hazirlanan sos karisimi palamutla harmanlanir.
Bir glin dolapta dinlendirildikten sonra servis edilir.

Bonito Salad

Bonito (1 kg), Soya sauce (50 ml), Olive oil (10 ml), Salt (5 g) Black pepper, (3 g),
Onion (20 g), Coriander (5 g), Ginger (3 g)

Instructions: Boil the bonitos in water.
Once the bonitos are cooked, carefully extract their bones and cut the flesh into small,
bite-sized pieces. In a bowl, mix soy sauce, olive oil, salt,
and black pepper to prepare the sauce
Blend the prepared sauce mixture with the bonito pieces.
Allow the marinated bonitos to rest in the fridge for one day and serve.

el



Avokado Kavun Salatasi
Avocado Melon Salad

Avokado Kavun Salatasi

Avokado (2 adet), Ezine peynir (120 gr), Kavun (0,4 adet), Sizma zeytinyagi (20 ml),
Limon (1 adet), Elma sirkesi (10 ml), Taze zencefil (8 gr), Lime (1 adet) Tane kisnis (8 gr),
Toz zerdegal (2 gr), Tuz (8 gr)

Sosun Hazirlanisi: Sizma zeytinyagi, limon suyu, elma sirkesi, taze zencefil, lime, limon
kabugu rendesi, tane kisnis, toz zerdecal, tuz ve sarimsak bir kapta birlestirilir.
Karisim robottan gecirilerek homojen bir sos elde edilir.

Avokado Kavun Salatisi Hazirlanisi: Avokado, Ezine peyniri ve kavunun dértte biri dogranir.
Daha sonrasinda hazirlanan sosla harmanlanip servis edilir.

Avocado Melon Salad

Avocado (2 pcs), Ezine cheese (120 g), Melon (0,4 pcs), Extra-virgin olive oil (20 ml),
Lemon (1 pcs), Apple cider vinegar (10 ml), Fresh ginger (8 g), Lime (1pcs),
Grain coriander (8 g), Powdered turmeric (2 g), Salt (8 g)

Instructions for the Sauce: In a bowl, combine extra-virgin olive oil, lemon juice, apple cider

vinegar, freshly grated ginger, lime juice, and the zest of lemon. Add the chopped coriander,

powdered turmeric, salt, and minced garlic to the mixture. Pass the entire mixture through a
mixer to achieve a smooth and homogeneous sauce.

Instructions for the Avocado Melon Salad: Chop the avocados, Ezine cheese, and a quarter

of the melon into bite-sized pieces. In a large mixing bowl, combine the chopped avocados,

Ezine cheese, and melon. Pour the prepared sauce over the avocado melon mixture and toss
everything together until the sauce evenly coats the salad ingredients.
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Sar1sin Sosta Zeytinyaglh Erik
Plum with Olive Oil in Yellow Sauce

Sarisin Sosta Zeytinyagh Erik

Yesil veya kirmizi erik (400 gr), Sarimsak (8 gr), Dijon hardal (2gr), Sizma zeytinyagi (20 ml),
Elma sirkesi (10 ml), Limon (80 gr), Tane kisnis (2 gr) Toz zerdecal (2gr),
Toz zencefil (2 gr), Tuz (4 gr)

Sosun Hazirlanisi: Sizma zeytinyagy, limon suyu, elma sirkesi, taze zencefil, lime, limon kabugu
rendesi, tane kisnis, toz zerdegal, tuz ve sarimsak bir kapta birlestirilir.
Karisim robottan gegirilerek homojen bir sos elde edilir.

Sanigin Sosta Zeytinyagh Erik Hazirlanigi: Yesil veya kirmizi erigin ¢cekirdekleri ¢ikartilip dogranir.
Erikler sosla harmanlanarak servis edilir.

Plum with Olive Oil in Yellow Sauce

Green or red plum (400 g), Garlic (8 g), Dijon mustard (2 g), Extra-virgin olive oil (20 ml), Apple
cider vinegar (10 ml), Lemon (80 g), Grain coriander (2 g), Powdered turmeric (2 g), Powdered
ginger (2 g), Salt (4 g)

Instructions for the Saucet: In a bowl, combine extra-virgin olive oil, lemon juice, apple cider

vinegar, freshly grated ginger, lime juice, and the zest of lemon. Add the chopped coriander,

powdered turmeric, salt, and minced garlic to the mixture. Pass the entire mixture through a
mixer to achieve a smooth and homogeneous sauce.

Instructions for the Plum with Olive Oil in Yellow Sauce: Remove the seeds from green or red
plums and chop them into small pieces. Blend the plums and sauce until they form a smooth
and well-combined mixture and serve.



Nohutlu Miirekkep Baligi
Chickpea Cuttlefish

Nohutlu Miirekkep Baligi

Blyuk boy murekkep baligi (192 gr), Yengec (12 gr), Nohut (58 gr), Soyulmus ¢ig badem (10 gr),
Demko domates (53 gr), Yesil italyan biberi (16 gr), Havug (10 gr), Pirasa (10 gr),
Kereviz sapi (1 adet), Maydanoz (0,5 bag), Sarimsak (5 gr), Defne yapragi (2 gr),
Tuz (4 gr), Sizma zeytinyagl (20 ml), Sherry sirkesi, Paprika

Yapihigi: Sogan, sarimsak ve kapya biber dogranip kavrulur ve demko domates ile pisirilir.
Murekkep baligl dogranip yuksek ateste pisirilir ve demkolu karisima eklenir.
Mavi yengecler kdk sebzelerle pisirilip haslanir ve suyu alinir.
Cikan yengec suyu karisima ilave edilip kisik ateste pismeye devam eder.
Urtin dinlenmeye birakilr.

Chickpea Cuttlefish

Large cuttlefish (192 g), Crab (12 g), Chickpea (58 g), Peeled raw almonds (10 g),
Tomato paste (53 g) Green ltalian pepper (16 g), Carrot (10 g), Leek (10 g), Celery (1 pcs),
Parsley (0,5 of the whole sprigs), Garlic (5 g) Bay leaf (2 g), Salt (4 g),
Extra-virgin olive oil (20 ml), Sherry vinegar, Paprika

Instructions: Chop onions, garlic, and capia peppers into small pieces. Roast and cook the chopped
onions, garlic, and capita peppers with tomato paste. Chop the cuttlefish into bite-sized pieces.
Cook the cuttlefish over high heat until it is cooked through. Add the cooked cuttlefish to the
previously prepared mixture. Cook blue crabs together with root vegetables until they are fully cooked.
Extract the juices from the boiled blue crabs and root vegetables.

Pour the resulting crab juice into the mixture with cuttlefish and spices.

Continue cooking the mixture over low heat.

Let the seafood delight rest to allow the flavors to fully develop.



Patlican Kroket

Kemer patlican (70 gr), Kuru sogan (70 gr), Sizma zeytinyagi (30 ml), Blok parmesan (12 gr),
Guneste kurutulmus domates (6 gr), Tereyagl (12 gr), Tuz (2 gr),
Tane karabiber (5 gr), Maydanoz (0,5 bag), Yumurta (1 adet), Stt (80 ml),
Panko (210 gr), Aycicek yag (60 ml)

Yapihsi: Kemer patlicanlar masedon dogranir. Altin sarisi renk alincaya kadar kizartilir.
Bir tencerede sut, kuru domates ve ak biber pisirilir.
Un ve tereyag) altin rengi sarisi renk alincaya kadar kavrulur.
Pisen kuru domatesli karisim robottan cekilip kavrulan un ve tereyagina eklenir.
Kizarmis olan patlicanlarda karisima eklenir. Sogutulup sekil verilerek panelenir.

Eggplant Croquettes

Eggplant (70 g), Onion (70 g), Extra-virgin olive oil (30 ml), Parmigiano (12 g),
Sun-dried tomatoes (6 g), Butter (12 g), Salt (2 g), Black Peppercorns (5 g),
Parsley (0,5 of the whole sprigs) Egg (1 pcs), Milk (80 ml), Panko (210 g),
Sunflower seed oil (60 ml)

Instructions: Chop the eggplants into macéedoine.

Fry the chopped eggplants until they turn a golden yellow color. In a saucepan, cook the milk,
dried tomatoes, and black peppercorns. In a separate pan, roast the flour and butter until they
turn golden yellow.Using a mixer or blender, blend the cooked dried tomato mixture and add it to
the roasted flour and butter. Add the fried eggplants to the mixture.

Allow the mixture to cool, then shape it into croquettes.

Coat the shaped croquettes with panko breadcrumbs.



(Chayole)
SHayole

AKya Fime

Fume akya (48 gr), Naturel sizma zeytinyagi (5 ml), Dijon Hardal (8 gr),
KAS | ANTALYA | TURKIYE Yumurta (1 adet), Olgun avokado (1 adet), Limon (80 gr),
Sarimsak (1 gr), Frenk sogani (1 gr)

Yapilisi: Akya fime, 2 mm inceliginde dilimleme makinesinde dilimlenir. Porsiyonlanir.
Avokado, limon suyu, zeytinyagi ve tuz robottan gecirilerek plre haline getirilir.
Nektarinler ince ince dogranir. Sarimsak puresi, zeytinyagi, limon suyu, ceviz ici ile karnstirilir.
Avokado piiresi tabaga yerlestirilir. Uzerine akya fumeler konulur.

Sos, Akya fime Uzerine gezdirilir. Finger lime ayiklanarak UGzerine serpistirilir.

Servis edilir.

Smoked Leer

Smoked leer (48 g), Extra virgin olive oil (5 ml), Dijon Mustard (8 g), Egg (1 pcs),
Ripe avocado (1 pcs), Lemon (80 g), Garlic (1 g), Chive (1 g)

Instructions: Slice the smoked leer fillets into thin 2 mm slices using a slicing machine and portion them
accordingly. With a blender, blend avocado, lemon juice, olive oil, and a pinch of salt.
Process the ingredients until you get a smooth and creamy avocado puree.
Finely chop the nectarines and mix them with garlic puree, olive oil, lemon juice, and chopped walnuts.
On a plate, spread a layer of avocado puree.
Place the sliced smoked leer on top of the avocado puree. Drizzle the nectarine sauce over the smoked
leer and sprinkle the dish with finger lime before serving.

AKya Fime
Smoked Leer
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Kirmizi Pancarl Yesil EIma
Green Apple with Red Beet

Kirmizi Pancarl Yesil Elma

Pancar (80 gr), Granny Smith elma (80 gr), Ezine peynir (42 gr), Boz Antep fistik tozu (10 gr),
File Antep fistik (5 gr), Kavrulmus kaju (20 gr), Cifte kavrulmus tahin (20 gr),
Kemal Kukrer orijinal nar eksisi (5 ml), Taze kekik (5 gr), Enterdonat limon (35 gr),
Rose finger lime (5 gr), Nektarin (16 gr), Cig badem (10 gr)

Yapihigi: Kirmizi pancarlar silindir elma rendesinden cekilir.
Yesil elmalar silindir elma rendesinden gegirilir. Pancarlar ve elmalar Gst Uste yerlestirilir.
Rulo olacak sekilde yuvarlanir. Acilmamasi icin kirdanla tutturulur.
Tepsiye dizilir. Rulolarin Gzerine beyaz sarap gezdirilir 170 derecede 45 dk firinda pisirilir.
Ezine peyniri rendelenir toz fistik ile kanstirilir. Misket blytkliginde yuvarlanir
Badem, fistik, nar eksisi, zeytinyagi tahin termomix yardimi ile karistirilir.
Homojen bir kivam elde edilir Tabagin en altina bademli sos konulur, Gizerine pancarli yesil elma
rulosu konulur. Ezine misketleri yerlestirilir. File fistik serpilerek servis edilir.

Green Apple with Red Beet

Beet (80 g), Granny Smith apple (80 g), Ezine cheese (42 g), Grizzly pistachio powder (10 g),
Net pistachio (5 g), Roasted cashews (20 g), Double roasted tahini (20 g),
Kemal Kukrer Original pomegranate sour (5 ml), Fresh thyme (5 g), Interdonate lemon (35 g)
Rose finger lime (5 g), Nectarine (16 g), Raw almond (10 g)

Instructions: Grate the red beetroot and green apples separately.
Place the grated beetroot and green apples on top of each other.
Roll them into a roulade shape and secure them with a toothpick to prevent them from opening.
Arrange the roulade on a baking dish. Pour white wine all over the roulade into the baking dish.
Bake the roulade in the oven at 170 degrees Celsius for 45 minutes.

Grate the Ezine cheese and mix it with pistachio powder. Shape the mixture into marble-sized balls. In a
Thermomix, blend the almonds, pistachios, pomegranate syrup, olive oil, and tahini until a homogenous sauce is
obtained. Pour the almond sauce onto the serving plate.

Put the baked green apple and beetroot roulade on top of the sauce.

Add the Ezine cheese balls to the presentation. Sprinkle the dish with pistachios before serving.
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Mango Salatali (Baharatli) Jumbo Karides
King Prawn with Spicy Mango Salad

Mango Salatali (Baharatli) Jumbo Karides

Kafall kral karides, Mango, Kirmizi sogan, Lemongrass, Chili biber, Kirmizi biber, Galangal, Limon,
Hindistan cevizi sttd, Balik sosu, Kaffir lime yaprag|, Sarimsak, Taze kisnis, Sarimsak-Sogan kitiri, Esmer seker
Salata Sosu (25 porsiyonluk):

Taze icerikler: Sus biber (50 gr), Kirmizi biber (120 gr), Sarimsak (80 gr), Kisnis (50 gr), Lemongrass (50 gr)
Sivi icerikler: Surup ( asagida tarifi var), Siracha (80 ml), Balik sosu (230 ml), Lime suyu (180 ml)
Kisnis hari¢ katilar ve sivilar ayri kaplarda karistirilir. Goz karari esit miktarda blenderden gegirilir.

Hepsi bittigi zaman kisnis eklenir son defa gektirilir.

Surup tarifi: Esmer seker (1 kg), Su (800 ml), Lemongrass (5 adet), Galangal (200 gr), Kaffir lime yapragi
Lemongrasslar ince kesilir, galangal suda yumusatilir blenderde kuculttltr. Hepsi bir arada kaynatilir.
Serbet kivamini aldiktan sonra stizildr, sadece sivi kismi kullanilir.

Yapihis: Jumbo karidesler kelebek seklinde kesilir. Baharatli tereyagiyla marine edilip bir gece bekletilir.
Sunumdan 6nce 1zgarada 45 saniye/1 dakika 6nlt arkal pisirilir. 200 derecelik firinda 3 dakika boyunca pisirilir.
Salata icin mango, lemongrass, kirmizi sogan ve biberler 2'ser santim kadar ince seritler halinde kesilir. Klivet
icerisinde sos, sogan + sarimsak kitiri ve Hindistan cevizi stttyle birlestirilir.

Bu salata karisimi karideslerin Usttine konulur. Ustiine en son tekrar sogan + sarimsak kitiri eklenir,
paprika baharati serpistirilir. Yaninda limonla servis edilir (limonlar 4’e bolinmas)

King Prawn with Spicy Mango Salad

King prawn, Mango, Red onion, Lemongrass, Chili pepper, Red pepper, Galangal, Lemon, Coconut milk
Fish sauce, Kaffir lime leaf, Garlic, Fresh coriander, Garlic-onion crunch, Brown sugar
Salad Sauce (25 servings):
Fresh ingredients: Ornamental pepper (50 g), Red pepper (120 g), Garlic (80 g), Coriander (50 g), Lemongrass (50 g)
Liquid ingredients: Syrup (recipe below), Siracha (80 ml), Fish sauce (230 ml), Lime juice (180 ml)
Use equal amounts of solids and liquids (from separate bowls). Mix the solids and liquids together, except for the
coriander. Add coriander and reduce it one last time for the final touch.
Syrup: Brown sugar (1 kg), Water (800 ml), Lemongrass (5 pcs), Galangal (200 g), Kaffir lime leaf
Thinly cut the lemongrass and grind the softened galangal in a blender. Boil them together to create the syrup. After
achieving syrup consistency, strain it to use only the liquid part.

Instructions: Cut jumbo shrimp into butterflies. Marinate the shrimp with spicy butter and let it sit overnight. Grill the
marinated shrimp for 45 seconds to 1 minute before presentation. Bake the grilled shrimp in a 200-degree oven for 3
minutes. For the salad, cut mango, lemongrass, red onions, and peppers into thin 2-centimeter strips.
Combine the mango, lemongrass, red onions, and peppers in a bowl with the sauce, onion + garlic crunch, and
coconut milk. Place the salad mix on top of the grilled and baked shrimp.

Add onion + garlic crumbs on top of the salad. Sprinkle with paprika seasoning.

Serve the Spicy Grilled Shrimp with Mango Lemongrass Salad with 4 lemon wedges on the side.
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Etli Mercimek Koftesi
Lentil Meatballs with Meat

Etli Mercimek Koftesi

Kirmizi mercimek (100 gr), Sica disi dogranmis kuru sogan (40 gr), Zeytinyagl (15 gr), Kisirlik bulgur (50 gr), Su (150 ml)
Yapihsi: Zeytinyaginda sogani kavurup mercmimekleri ilave ediyoruz. Biraz mercimekler ile kavurup suyunu
veriyoruz. Mercimekler patlayinca ocaktan almaya yakin bulgurunu ilave edip dinlenmeye aliyoruz.

Sonra asagidaki zeytinyaginda kavrulmus salcali malzemeleri karistiriyoruz.

Tatl biber salcasi (35 gr), Toz karabiber (1,5 gr), Kimyon (1,5 gr), Pul biber (2 gr), Kuru nane (1 gr)
Salca ve baharatlar ile karistirilan mercimekli kofteyi servise verirken de asagidaki trinleri
ilave edip kofteyi sonlandiriyoruz.

On Hazirhg Yapilmig Mercimek Kéftesi icin;
Oncelikle yarim limonun suyunda etlerimizi isot ile birlikte asitte pisiriyoruz.
Ayiklanmis ve dogranmis maydanoz (10 gr), Ayiklanmis ve dogranmis taze nane (5 gr), Ayiklanmisg ve dogranmig
taze sogan (10 gr), Nar eksisi (5 gr), Isot (3 gr), Tuz (15 gr), Yagsiz ince dogranmis dana bonfile (50 gr)
Not: Et ve taze baharatlar girdigi icin tadina bakarak tuz, eksi ve acisini ayarlayabiliriz.

Lentil Meatballs with Meat

Red lentils (100 g), Rat female chopped onion (40 g), Olive oil (15 g), Infetility bulgur (50 g), Water (150 ml)
Instructions: In a pot, heat olive oil and roast the chopped onion. Add the lentils to the pot and continue roasting
them together with the onion and add the water. Allow the lentils to pop and release their flavors and juices.
Once the lentils are well roasted and have absorbed some of the juices, add the bulgur to the pot and mix
it with the lentils. Remove the pot from the stove and let the bulgur rest.

Sweet pepper paste (35 g), Black pepper powder (1,5 g), Cumin (1,5 g), Chili pepper (2 g), Dry mint (1 g)
Prepare the lentil meatballs by mixing lentils with tomato paste and spices to create flavorful meatballs.
Before serving, add the ingredients below as desired

For Pre-Prepared Lentil Meatballs;

In a bowl, marinate the beef tenderloin with isot and the juice from half a lemon, ensuring the meat absorbs the flavors.
Extracted chopped parsley (10 g), Sorted chopped fresh mint (5 g), Sorted chopped scallions (10 g),
Pomegranate syrup (5 g), Isot (3 g), Salt (15 g), Lean finely chopped beef tenderloin (50 g)

Note: Taste the mixture and adjust the amount of salt, sourness
(lemon juice), and bitterness (isot) according to your preference.



OKHN
(O

ISTANBUL | TURKIYE

Karadutlu Koz Patlican
Roasted Auergines with Black Mulberry

Karadutlu Koz Patlican

Cekirdeksiz kézlenmis patlican (500 gr), Yonga izmir tulum (30 gr), iri dogranmus ¢ig badem (15 gr), iri dogranmis
maydanoz yapraklari (10 gr), Yag limon sos (30 gr), Karadut Sos (30 gr)

Yag Limon Sos icin; Taze limon suyu (10 gr), Taze sikilmis portakal suyu (10 gr), Sizma zeytinyagi (20 gr), Tuz (3
gr), Toz seker (3 gr), Dijon hardal (5 gr), Stizme bal (10 gr)
Karadut Sos icin; Karadut (100 gr), Soyulmus sarimsak (7 gr), Zeytinyagi (10 gr), Stizme bal (5 gr), Tuz (1 gr), Nar
eksisi (8 gr), EIma sirkesi (8 gr)

Yapilisi: Kozlenen patlicanlardan cekirdeksiz ug kisimlari ayiriyoruz.
Yag, limon ve tuz degirmen karabiber ile sosladigimiz patlicanlarin yarisini karadut strdigimuz
sunum tabagina aliyoruz. Uzerine izmir tulum yongasi sonra kalan patlicanlari ilave edip karadut sos gezdiriyoruz.
Uzerine dogranmis cig badem, kiyilmis maydanoz koyarak servis ediyoruz.

Roasted Auergines with Black Mulberry

Seedless roasted eggplant (500 g), Yonga |zmir tulum cheese (30 g), Coarsley chopped raw almonds (15 g),
Coarsely chopped parsley leaves (10 g), Qil lemon sauce (30 g), Black mulberry sauce (30 g)

For Oil Lemon Sauce; Fresh lemon juice (10 g), Fresh-squeezed orange juice (10 g), Extra-virgin olive oil (20 g),
Salt (3 g), Granulated sugar (3 g), Dijon mustard (5 g), Extracted honey (10 g)
For Black Mulberry Sauce; Black mulberry (100 g), Peeled garlic (7 g), Olive oil (10 g), Extracted honey (5 g), Salt
(1 g), Pomegranate sour (8 g), Apple cider vinegar (8 g)

Instructions: Roast the aubergines until they are tender and the skin is charred.

Separate the seedless end from the roasted aubergines. In a bowl, mix half of the roasted aubergines with olive alil,
lemon juice, salt, and freshly ground black pepper. On the presentation plate, smear black mulberry sauce as a
base. Arrange the sauced half of the roasted aubergines on top of the black mulberry sauce.

Layer the remaining roasted aubergines over the first layer, along with |zmir tulum cheese (or any other type of
cheese). Drizzle the black mulberry sauce over the layered aubergines and cheese.

Sprinkle chopped raw almonds and minced fresh parsley over the dish, adding a delightful nutty and herbal touch.
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Istiridye Mantari
Oyster Mushrooms

istiridye Mantari

istiridye mantari (600 gr), Kuskonmaz (4 adet), Kuru sogan (80 gr), Kabuksuz karides (80 gr),
Tereyagl (16 gr), Blok parmesan (8 gr), Toz kimyon (8 gr), Kirik kara biber (8 gr), Pul biber (8 gr),
Kuru kekik (8 gr), Sizma zeytinyagi (20 ml), Aycicek yagi (20 ml)

Yapihisi: Tavaya istiridye mantari ve kuskonmaz ayni anda koyulur.
1 kaslk tereyagi ile kavrulur. Biraz kavurduktan sonra sogan ve karides ilave edilir.
Baharatlar atilir.

Oyster Mushrooms

Oyster mushroom (600 g), Asparagus (4 pcs), Onion (80 g), Shrimp without shell (80 g),
Butter (16 g), Parmigiano (8 g), Cumin powder (8 g), Cracked black pepper (8 g),
Chili pepper (8 g), Dried (8 g), Extra-virgin olive oil (20 ml), Sunflower seed oil (20 ml)

Instructions: In a pan, place oyster mushrooms and asparagus together.
Add one spoonful of butter to the pan and roast the oyster mushrooms and asparagus.
Once the mushrooms and asparagus are partially roasted, add chopped onions and shrimp to the pan.
Add your choice of spices or seasoning.

el
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Baby Kalamar
Baby Calamari

Baby Kalamar

Baby yerli kalamar (440 gr), Kabuksuz karides (120 gr), Arpacik sogan (80 gr), Sarimsak (40 gr),
Aci yesil biber (16 gr), Pembe domates (160 gr), Taze feslegen (2 dal), Tereyag (16 gr),
Blok parmesan (8 gr), Kimyon (8 gr), Karabiber (8 gr), Pul biber (8 gr), Kuru kekik (8 gr),

Kirik karabiber (4 gr), Sizma zeytinyagi (20 ml)

Yapihsi: Baby kalamar, baby kalamarin biyig1), karides, arpacik sogani, sarimsak,
yesil aci biber domates tavaya atilir. Bir kasik tereyagi ve bir miktar zeytin yagi ile harmanlanir ve
piser belli bir kivama geldiginde Uzerine parmesan ve feslegen atilir.

Baby Calamari

Baby local calamari (440 g), Shrimp without shell (120 g), Pearl onion (80 g), Garlic (40 g),
Green pepper (16 g), Pink brandywine tomatoes (160 g), Basil (2 branch), Butter (16 g),
Parmigiano (8 g), Cumin (8 g), Black pepper (8 g), Chili pepper (8 g), Thyme (8 g),
Cracked black pepper (4 g), Extra-virgin olive oil (20 ml)

Instructions: In a pan, add a spoonful of butter and some olive oail.
Throw in the baby calamari, baby calamari’s mustache, shrimp, shallots,
garlic, green hot pepper, and tomato together in the pan.
Sauté the ingredients, stirring occasionally, until they reach a certain consistency and are cooked to
perfection. Once the seafood medley has reached the desired consistency,
sprinkle grated parmigiano cheese and fresh basil over the top.
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Fistik Filizi Salata
Peanut Sprouts Salad

F1stik Filizi Salata

Fistik filizi (100 gr), Taze sogan (50 gr), Kapya biber (50 gr), Maydanoz (50 gr)
Nar eksisi (15 gr), Sizma zeytinyag! (250 gr)

Yapilisi: Salamura fistik filizi suda haslanir. Sogutulur.
Taze sogan, maydanoz, kapya biber ince ince dogranir.
Zeytinyagl, nar eksisi, sarimsak karistirilarak sos elde edilir.
Sosla dogranan malzeme karistirilarak servis edilir.

Peanut Sprouts Salad

Peanut sprouts (100 g), Scallion (50 g), Capia pepper (50 g),
Parsley (50 g), Pomegranate syrup (15 g), Extra-virgin olive oil (250 g)

Instructions: Brine peanut sprouts are boiled in water.
Let it cool down. chop scallion, parsley, and capia pepper to prepare the fresh ingredients.
Mix olive oil, pomegranate sour, and minced garlic together.
Combine the chopped scallion, parsley, and capia pepper with the cooled peanut sprouts.

el
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Occe

Taze sogan (100 gr), Maydanoz (0,5 bag), Sarimsak (10 gr), Yumurta (1 adet)
Soda (30 ml), Tuz (2 gr), Aci pul biber (2 gr), Beyaz un (50 gr), Yogurt (10 gr)

Yapilisi: Taze soganlar ince ince dogranir. Maydanozlar ince ince dogranir.

Dogranan malzemeler derin bir kaba alinir. Yumurta, un soda, tuz, pul biber

karisima eklenir. Occe harci elde edilir. Sarimsaklar ezilir yogurt ile karistirilr.
Aycicek yaginda 6cce harci kizartilir. Yogurt sos ile servis edilir.

Occe

Scallion (100 g) Parsley (0,5 bond), Garlic (10 g), Egg (1 pcs)
Soda (30 ml), Salt (2 g), Chili pepper (2 g), White flour (50 g), Yogurt (10 g)

Instructions: Finely chop the scallions and parsley. In a deep bowl,
combine the chopped scallions and parsley.
Add eggs, flour, baking soda, salt, and pepper to the mixture.
Mix all the ingredients until a smooth dough of Occe is obtained.
Crush the garlic and mix it with yogurt, creating a flavorful garlic yogurt sauce.
Fry the Occe dough in sunflower seed oil until they turn golden brown and crispy.
Serve the freshly fried Occe with the delightful Garlic Yogurt Sauce on the side.



Litbnan Cevizi
Lebanon Style Red Pepper and Walnut

Litbnan Cevizi

Kapya biber (400 gr), Ceviz ici (80 gr), Kuru sogan (16 gr), Kuru nane (0,5 bag)
Aci pul biber (8 gr), Toz kimyon (40 gr), Sizma zeytinyag) (40 gr), Nar eksisi (56 gr)

Yapilisi: Kapya biberler 220 derecede 10 dakika firinlanir.
Biberlerin dis kabugu ve cekirdekleri temizlenir.

Biberler zirhla dogranip inceltilir. Cevizler zirhtan gegirilir.
Biberle ceviz derin bir kapta birlestirilir. Soganlar ince ince dogranir.
Nane, kimyon, pul biber, zeytinyagi, nar eksisi eklenir.

Biber ceviz karisimina ilave edilip karistirilir.
Porsiyonlanarak servis edilir.

Lebanon Style Red Pepper and Walnut

Capia pepper (400 g), Crushed walnut (80 g), Onion (16 g), Dried mint (0,5 bond),
Chili pepper (8 g), Cumin powder (40 g), Extra-virgin olive oil (40 g), Pomegranate syrup (56 g)

Instructions: Bake the Capia peppers at 220 degrees Celsius for 10 minutes.
Clean the outer shell and seeds of the roasted peppers.
Chop the roasted peppers and thinly slice them using a gully knife.
Pass the walnuts through a gully knife to finely chop them.
Combine the chopped peppers and walnuts in a deep bowl.
Add finely chopped onions, mint, cumin, chili pepper, olive oil, and pomegranate sour to the bowl.
Blend all the ingredients together until well combined.
Serve the Roasted Capia Pepper and Walnut Salad in individual portions.



Humus

Nohut (240 gr), Tahin (152 gr), Limon tuzu (1 gr), Kornison tursu (40 gr),
Yemeklik domates (40 gr), Maydanoz (0,5 bag), Sizma zeytinyagl (40 ml), Aci pul biber (8 gr),
Toz kimyon (8 gr), Buz (160 gr)

Yapihisi: Nohutlar karbonatli suda islatilir. 4 saat beklenir. Ocaga alinir, 2 saat boyunca pisirilir.
Sogumaya birakilir. Nohutlar soguyunca ylksek devirli robotta suda eritilmis limon tuzu, nohut
tahin, sizma zeytinyagy, tuzla birlikte yumusak puf bir humus elde edilene kadar gekilir.
Domates, kornison tursu, maydanoz, kimyon v
pul biber servis esnasinda Uzerine eklenip servis edilir.

Hummus

Chickpea (240 g), Tahini (152 g), Powdered essence of lemon (1 g), Pickled gherkins (40 g),
Large tomatoes (40 g), Parsley (0,5 of the whole sprigs), Extra-virgin olive oil (40 ml),
Chili pepper (8 g), Cumin powder (8 g), Ice (160 g)

Instructions: Soak the chickpeas in carbonated water and let them sit for 4 hours to soften.
Cook the soaked chickpeas on the stove for 2 hours until they are tender.
Let them cool down. Once the chickpeas have cooled down, place them in a high-speed blender
along with the dissolved lemon salt, tahini, extra-virgin olive oil, and salt.
Blend all the ingredients with the blender until a smooth and creamy hummus texture is achieved.
Transfer the soft and flavorful hummus to a serving bowl. For serving, scatter flaky pieces of tomatoes,
pickled gherkins, chopped parsley, cumin, and chili peppers on top of the hummus.

Humus

Hummus Hozo,
el




* Firinda Tath Kirmizi Sarapli Ahtapot
2 Buttin ahtapot (280 kg), Mavrodafni tatli kirmizi sarap (100 ml), Krema (20 ml) Tereyagi (16 gr),

GFAU:I@ Arpacik sogan (80 gr), Taze zencefil (4 gr), Kereviz kokd (80 gr), Patates (40 gr), Havug (24 gr),
Defne yapragi (1 adet), Cubuk tarcin (1 adet), Toz karabiber (4 gr), Esmer seker (16 gr),Tuz (4 gr)
S £ 1ok Sl NS AL Yapilisi: Ahtapotlar porsinyonlanip kirmizi tath sarap, seker, kabuk, tarcin, tuz, defne yaprag,
su ile 2 saat 30 dakika firinlanir. Bir tencerede arpacik soganlar, tatl kirmizi sarap, seker ile karamelize edilip
portakal ve limon suyu ilave edilerek pisirilir.
Kok kerevizler ahtapot suyuyla pisirilerek ptre yapilir.
Tarama zeytinyag ile birlikte Termomikste akiskan kivam alana kadar cekilir.
Yapilan Urtnler sunum icin dinlenmeye birakilir.

Baked Sweet Red Wine Octopus

Whole octopus (280 kg), Mavrodafni sweet red wine (100 ml), Cream (20 ml), Butter (16 g),
Shallot (80 g), Fresh ginger (4 g), Celeriac (80 g), Potato (40 g), Carrot (24 g), Bayleaf (1 pcs),
Cinnamon stick (1 pcs), Ground black pepper (4 g), Brown sugar (16 g), Salt (4 g)

Instructions: Portion the octopuses into suitable pieces. In a baking dish,
combine the octopuses with red sweet wine, sugar, cinnamon, salt, bay leaf, and water.
After combining, bake the octopuses in the mixture for 2 hours and 30 minutes.

In a saucepan, caramelize the shallots with sweet red wine and sugar.

Add orange and lemon juice to the caramelized shallots and cook them together.
Cook root celery with the juice released from the octopus during baking.

Mash the cooked root celery until smooth and creamy.

In a thermomix, blend the octopus cooking liquid with olive oil.

Place the tender octopus pieces on a serving plate.

Allow the flavors to meld together as the dish rests before serving.

Firinda Tath Kirmizi Sarapli Ahtapot
Baked Sweet Red Wine Octopus
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Marine Edilmis Taze Sardalya
Marinated Fresh Sardines

Marine Edilmis Taze Sardalya

Taze sardalya (120 gr), Sizma zeytinyag) (0,048 It), Aycicek yagi (0,032 It),

Elma sirkesi (0,016 It), Soda (0,024 It), Balzamik sirke (0,008 It), Bira (0,016 It) Limon (48 gr),
Portakal (32 gr), Lime (8 gr) Cherry domates (24 gr), Sogan (56 gr), Maydanoz (8 gr)
Dereotu (5,6 gr), Kapari (8 gr), Beyaz tost ekmegi (32 gr) Esmer seker (4 gr), Toz beyaz biber (4 gr),
Kuru kekik (2,4 gr), Tuz (40 gr), Beyaz tarama (8 gr)

Yapihisi: Kereviz sapl, maydanoz, dereotu, portakal, limon, sogan ve taze zencefil dogranir.
Gastronom kilvete sardalya ile birlikte dizilir. Uzerine tuz portakal limon suyu, sirkeler ve zeytin yag eklenir
marineye birakilir. Firinlanmis cherry dometesler krema ile kaynatilip tereyagi ile birlikte robottan gecirilir.

Marinated Fresh Sardines

Fresh sardines (120 g), Extra-virgin olive oil (0,048 It), Sunflower seed oil (0,032 It), Apple cider vinegar (0,016 It),
Soda (0,024 It), Balsamic vinegar (0,008 It), Beer (0,016 It), Lemon (48 g), Orange (32 g), Lime (8 g),
Cherry tomatoes (24 g), Onion (56 g), Parsley (8 g), Dill (5,6 g), Cappers (8 g), White toast bread (32 g),
Brown sugar (4 g), Powdered white pepper (4 g), Thyme (2,4 g), Salt (40 g), White tarama (8 g)

Instructions: Finely chop celery rib, parsley, dill, orange, lemon, onion, and fresh ginger. Line the tub with sardines,
creating a bed for the marinating process. Sprinkle salt, orange juice, lemon juice, vinegar, and olive oil over the
sardines in the tub. Add the chopped fresh herbs and ginger to the marinating mixture. Let the sardines marinate,
allowing the flavors to infuse for a delightful taste. Bake the cherry tomatoes and pass the baked tomatoes through
a blender with butter, creating a creamy tomato sauce.

el
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Hibes

Tahin (200 gr), Rendelenmis sarimsak (3 dis), Aci pul biber (30 gr), Toz biber (30 gr),
Kimyon (15 gr), Limon suyu (1 su bardag), Su (1 su bardagi), Tuz (1 gr)

Yapihigi: Cukur bir kap icine tahin, ezilmis sarimsak disleri, kimyon, kirmizi biber ve tuz konur;
cirpilarak karistirihir. Limon suyu azar azar eklenip, karistirilarak tahine yedirilir
Boza kivami bir karisim tutturulur. Karisim fazla yogun ise veya 1 kahve fincan suyu
azar azar ekleyip, karistirilarak kivam tutturulur.

Hibes

Tahini (200 g), Grated garlic (3 cloves), Chili pepper (30 g), Powdered pepper (30 g),
Cumin (15 g), Lemon juice (1 water glass), Water (1 water glass), Salt (1 g)

Instructions: In a deep bowl, combine tahini, grated garlic cloves, cumin, red pepper, and
salt. Whisk and mix the ingredients together until well combined.

Gradually add lemon juice to the mixture, incorporating it into the tahini.
Continue mixing the ingredients until you achieve the consistency of boza (a thick, smooth,
and creamy texture). If the mixture is too dense, add a little water (about 1 coffee cup)
gradually, and mix until you reach the desired consistency.

el
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Yenge Mezesi
Yenge Mezze

Yenge Mezesi

Taze sogan (1 bag), Biber salcasi (40 gr), Kuru sogan (1 adet), Maydanoz (1 bag),
Taze nane (1/2), Limon (1 adet), Zeytinyagi (30 gr), Tuz (1 cay kasig)

Yapihisi: Malzemeler ince ince dogranip karistirilir ve ezme kivamina getirilir.
Sonra Uzerine eksi nar tanesi eklenerek servis edilir.

Yenge Mezze

Green onion (1 bond), Paprika paste (40 g), Onion (1 pcs), Parsley (1 bond),
Fresh mint (1/2), Lemon (1 pcs), Olive oil (30 g), Salt (1 teaspoon)

Instructions: Finely chop the ingredients, mix them, and make a paste.
Then, add sour pomegranate seeds on it, and serve.

el



Keten Tohumu Kraker ve Kaju Peyniri

™ m Keten Tohumu Kraker;
'n.‘ L .f.' C Islatilip jel haline getirilmis keten tohumu (120 gr), Robotta ¢cekilmis kabak (40 gr),
e | e O Robotta ¢ekilmis sogan (20 gr), Tuz (5 gr)

ANTALYA | TURKIYE Yapihsi: Islatilip jel haline getirilen ve robottan ¢ekilen malzemeler tuz ile karistirilir.
ince bir formda silpata serilip dehidratérde 24 saat kurumaya birakilir.

Kaju Peyniri;
Cig kaju (125 gr), Sarimsak (1 dis), Tuz (2 gr), Limon (1/4 adet), Probiyotik (1 kapsul),
Besin mayasi (1 tutam), Yeteri kadar su

Yapihigi: Butiin malzemeler blender’a konularak purizsiz yogun bir krema kivamina kadar yuksek
devirde cekilir. (Su yavas yavas gerektikge konulursa kivami yakalamak daha kolay olur.)

Flaxseed Crackers and Cashew Cheese

Flaxseed Cracker;
Soaked and gelatinized flaxseed (120 g), Blended zucchini (40 g), Blended onion (20 g), Salt (5 g)

Instructions: Soak and gelatinize the ingredients as needed. Take the soaked and gelatinized ingredients out of the
blender and mix them with salt. Spread the mixture on a baking mat in a thin form.
Allow the mixture to dry in the dehydrator for 24 hours.

Cashew Cheese;
Raw cashews (125 g), Garlic (1 clove), Salt (2 g), Lemon (1/4 pcs), Probiotic (1 capsule),
Nutritional yeast (1 pinch), Adequately water

Instructions: Place all the ingredients in the blender. Blend the mixture at high speed until it reaches a smooth and

I{eterl TOlllllllll I{ral(er ve I(aill Pey11il‘i dense cream consistency. Gradually add water as needed while blending to achieve the desired texture.

Flaxseed Crackers and Cashew Cheese
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Tatl1 Patates Ezmesi
Sweet Potato Paste

Tatli Patates Ezmesi

Tatli patates (100 gr), Kuru sogan (50 gr), Hindistan cevizi kremasi (30 gr),
ince kiyllmis maydanoz (5 gr), Zeytinyag (5 gr), Tuz (3 gr), Karabiber (2 gr)

Yapilisi: Tatli patatesler soyulup gelisi glizel dograndiktan sonra buharda haslanir.
Brunuaz dogranmis soganlar zeytin yagi ile kavrularak karamelize edilir.
Tatl patatesler ezilip plre haline getirildikten sonra butlin malzemeler karistirihr.

Sweet Potato Paste

Sweet potatoes (100 g), Onion (50 g), Coconut cream (30 g), Finely minced parsley (5 g),
Olive ail (5 g), Salt (3 g), Black pepper (2 g)

Instructions: Peel the sweet potatoes and chop them randomly into pieces.

Boil chopped sweet potatoes with steam. Finely chop the onions into brunoise pieces.
In a pan, add olive oil and caramelize the chopped onions by roasting them until they turn
golden and fragrant. Once the sweet potatoes are fully cooked add the caramelized onions

and puree them until smooth and creamy.



Asma Yapraginda Sardalya
Sardines on Vine Leaves

Asma Yapraginda Sardalya

Taze sardalya (136 gr), Asma yaprag (56 gr), Yemeklik domates (40 gr), Kuru sogan (80 gr),
Kus Gzimu (8 gr), Cam fistigi (8 gr), Limon (40 gr), Tuz (40 gr), Toz karabiber (8 gr), Toz targin (8 gr),
Nar eksisi (20 ml), Sizma zeytinyagi (20 ml)

Yapilisi: Asma yapraklari sicak suda bekletilerek fazla tuzundan arindirilir.

Soganlar julyen dogranir. Domatesler yemeklik dogranir. Tencereye zeytinyagi eklenip kizdirilir ve
dogranan soganlar eklenir, soganlar pembelesince kus Uzimu, gam fistig eklenerek kavurmaya devam edilir.
Ardindan dogranan domateslerle beraber tuz, karabiber, tarcin, nar eksisi eklenir ve iyice pisirilir.
Hazirlanan i¢ harcin suyu stzultp bir kenara alinir ve sogumaya birakilir. Yapraklarin suyu stiztltr ve tezgéaha alinir.
Bir adet yapraga kilgiklari alinmis, temizlenmis fileto sardalya ve bir yemek kasigl i¢ harg eklenerek sarilir.
Sarmalar bir tencereye dizilir aralarina, tencerenin altina ve Ustline gelecek sekilde limon dilimleri dizilir.
Ardindan stizmus oldugumuz i¢ harcin suyu tencereye ilave edilir ve sarmalar ocakta pisirilir.

Sardines on Vine Leaves

Fresh sardines (136 g), Vine leaf (56 g), Large tomatoes (40 g), Onion (80 g), Currants (8 g),
Pine nut (8 g), Lemon (40 g), Salt (40 g), Black pepper (8 g), Cinnamon (8 g),
Pomegranate syrup (20 ml), Extra-virgin olive oil (20 ml)

Instructions: Desalinate vine leaves by soaking them in hot water.
Chop onions julienne and tomatoes for cooking. Heat olive oil in a pot and add chopped onions.

Sauté until they turn pink. Stir in salt, black pepper, cinnamon, and pomegranate sour along with the chopped
tomatoes. Cook the mixture thoroughly. Strain and set aside the water from the prepared inner filling and let it cool.
Strain the water from the vine leaves and keep it separate.

Take one vine leaf and place a cleaned fillet sardine on it with the bones removed.

Add a tablespoon of the inner filling on top of the sardine. Wrap the vine leaf around the sardine and filling to form
a stuffed roll. Line the stuffed vine leaf rolls in a saucepan. Place lemon slices above and below the saucepan.
Pour the filtered water from the inner filling over the vine leaves.

Cook the stuffed vine leaves on the stove until they are well-cooked.

el



Karamelize Sogan Esliginde Ahtapotlu Fava
Octopus Mashed Feaves with Caramelised Onion

Karamelize Sogan Esliginde Ahtapotlu Fava

Canak enginar (4 adet), Ahtapot (120 gr), Kuru sogan (80 gr), Patates (40 gr), Havug (40 gr),
Dereotu (0,5 bag), Sarimsak (8 gr), Sizma zeytinyag (20 ml), Limon (40 gr), Tuz (16 gr), Toz karabiber (8 gr)

Yapihigi: Enginar fava yapilarak baslanir. Enginarlar firnda 20 dk haslanir.
Soganlar soyulup, julyen dogranir. Havug ve patates soyulur ve rendelenir.
Finndan gikarilan enginarlar, havug, sarimsak, patates, limon suyu ve tuz ocaga alinip haslanir.
Ocaktan alinca blenderdan ¢ekilir. Oda sicakligina gelmesi beklenir, ardindan +4 buzdolabi i¢inde
15 dakikada bir karistirarak sogumaya birakilir. Dogranan soganlar zeytinyaginda diriligi gidinceye kadar kavrulur.
Esmer seker ve kirmizi sarap ekleyerek karamelize edilir. Ahtapotlar haslanir, ardindan ayiklanir.
Zeytinyagi ile tencerede sotelenir, karabiber ve tuz ile tatlandirilir. Sunum esnasinda taban olarak
enginar fava konulur. Ustiine karamelize sogan ve ahtapot eklenir.
Uzerine zeytinyag) gezdirilir. Dereotu ve mikro filiz ile dekor yapilir.

Octopus Mashed Feaves with Caramelised Onion

Artichoke (4 pcs), Octopus (120 g), Onion (80 g), Potato (40 g), Carrot (40 g), Dill (0,5 bond),
Garlic (8 g), Extra-virgin olive oil (20 ml), Lemon (40 g), Salt (16 g), Black pepper (8 g)

Instructions: Boil artichokes in the oven for 20 minutes. Peel and julienne chop onions.
Peel and grate carrots and potatoes. Boil the artichokes with carrots, garlic, potatoes, lemon juice, and salt on the
stove. Blend the cooked artichokes and vegetables to create a smooth mash.
Let the mixture cool to room temperature and refrigerate it at +4 degrees, stirring every 15 minutes.
Roast chopped onions in olive oil for a couple of minutes.

Add brown sugar and red wine to caramelize the onions. Boil and extract the octopuses.
Sauté them in a saucepan with olive oil, sweetening with black pepper and salt
Assemble the dish by placing the artichoke mashed leaves as the base.

Add caramelized onions and octopus on top.

Drizzle olive oil over the dish
Decorate with dill and micro sprouts for an elegant presentation.

el



— Kovuk Tatlis1
AH|°(T|§LA Baklavalik yufka (200 gr), Sut (220 gr), Yumurta (1 adet), Toz seker (50 gr), Nisasta (20 g)
Cubuk vanilya (1 adet), Tereyagi (50 gr), Aci biber receli (50 gr)
ANTALYA | TURKIYE

Yapihsi: Baklavalik yufka 5 kat tereyagi ile serilir. Dikdortgen seklinde kesilir.
isirme kagidi esliginde silindir formatlara sarilarak 220 derecede kizarana kadar pisirilir.

Krema Dolgusu: Sut, seker, ocaga konulur. Cubuk vanilya icine atilr.
Daha sonra yumurta ve nisasta biraz sut ile stibye haline getirilir.
Sut kaynayinca icine ilave edilerek 2-3 dk kaynatilir. Ocaktan alinip tereyagi eklenir.
Karisim soguyunca biber receli karisima eklenerek pisirilen yufkanin icine doldurulup servis edilir.

Kavuk Dessert

Phyllo for baklava (200 g), Milk (220 g), Egg (1 pcs), Granulated sugar (50 g), Starch (20 g),
Stick vanilla (1 pcs), Butter (50 g), Chili jam (50 g)

Instructions: Spread the phyllo for baklava with 5 layers of butter. Cut the pastry into rectangular shapes.
Wrap each piece in cylindrical formats with baking paper.
Bake the wrapped phyllo at 220 degrees Celsius until it turns golden brown.

Instructions for Cream Filling: In a saucepan, heat milk and sugar on the stove.

Add a vanilla stick to the milk mixture for flavor. In a separate bowl, mix eggs and starch with a little milk
Once the milk mixture boils, add the egg-starch mixture and boil for 2-3 minutes until it thickens.
Remove the saucepan from the stove and stir in butter until it melts. Allow the cream mixture to cool down.
Once the cream mixture has cooled, add the chilli jam into it and mix well.

Fill the cooked pastry for baklava with the prepared cream filling and serve.

KovuKk Tatlisi

Kovuk Dessert Hoze,




AKRA

HOTEL

ANTALYA | TURKIYE

Lavantali Kitir Beze
Lavender Crispy Meringue

Lavantali Kitir Beze

Yumurta (4 adet), Toz seker (200 gr), Tavsan topugu erik (300 gr), Callebaut fildisi drop kuverttr (150 gr),
Nisasta (20 gr), Cubuk vanilya (1 adet), Lavanta yagi (10 gr)

Yapihigi: Yumurta beyazi ayrilir, yumurta beyazinin iki kati seker ilave edilerek ocakta benmari usull istilir
daha sonra mikser kazanina alinarak hizli devirde képurtalir. Lavanta yagi eklenir.
Yeterli kivama geldikten sonra yanmaz torbaya alinip yanmaz silikon kaplara yuvarlak sekilde dékultr.
DusUk i1sida uzun stre kurumaya birakilir.

ic Dolgu Yapilisi: Erikler gekirdeklerinden ayrilir. Sekerle birlikte ocaga konulur. Vanilya eklenir.
Kaynayinca nisasta ile baglanarak sogumaya alinir. Kuruyan bezelerin ici fildisi cikolata ile kaplanir.
icine erik dolgusu doldurularak birbirine yapistirilip servis edilir.

Lavender Crispy Meringue

Egg (4 pcs), Granulated sugar (200 g), Plums (300 g), Callebaut ivory drop couverture (150 g),
Starch (20 g), Stick vanilla (1 pcs), Lavender oil (10 g)

Instructions: Separate the egg whites and place them in a heatproof mixing bowl.
Add twice the amount of sugar to the egg whites. Heat the mixture using the bain-marie method on the stove.
Once the sugar is dissolved and the mixture becomes warm, transfer it into a stand mixer bowl.
Whip the egg whites at high speed until foam is formed.
Add lavender oil to the whipped egg whites and mix until well combined.
Once the meringue reaches sufficient consistency, transfer it into a Carefully pour the meringue into fireproof
silicone containers in a round shape. Leave the meringue to dry at a low temperature for an
extended period until it becomes firm and crispy.

Instructions for the Filling: Separate the pits from the plums.
Place the plums in a saucepan and add sugar and vanilla.
Bring the mixture to a boil, allowing the plums to release their juices.
Thicken the mixture by tying it with starch. Let the plum filling cool down.

el
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Yer Fistikl1 Citir Baklava
Crispy BaKklava with Peanuts

Yer Fistikli Citir Baklava

Baklavalik hazir yufka (200 gr), Feslegen (1/2 bag), Sut (100 gr), Yer fistigi (100 gr),
Toz seker (60 gr), Nisasta (30 gr), Cubuk Vanilya (1 adet), Tereyag (50 gr)

Yapilisi: Baklavalik yufka 5 kat olacak sekilde aralarina tereyagi surdlerek 5 cm kare seklinde kesilir.
Altina ve Ustlne silpat serilerek pisirilir.

Yer Fistig1 Kremasi: Suit, seker ocaga konur. Yumurta, nisasta birlestirilip stibye yapilir.
Kaynayan sUte eklenerek 2-3 dk kaynatilir. Tereyagi eklenerek sogutulur.
Kabuksuz yerfistiklari kavrulup 6glttlerek kremaya eklenir.

Pisirilen yufkalarin arasina krema sikilip yufkalar birlestirilerek servis edilir.

Crispy Baklava with Peanuts

Phyllo for baklava (200 g), Basil (1/2 bond), Milk (100 g), Peanuts (100 g),
Granulated sugar (60 g), Starch (30 g), Stick vanilla (1 pcs), Butter (50 g)

Insturctions: Cut the phyllo for baklava into 5 layers. Spread butter between each layer. Cut the buttered phyllo for
baklava into 5 cm squares. Place baking sheets on the top and bottom of the baklava squares. Bake the prepared
baklava.

Instructions for Peanut Cream: In a saucepan, heat milk and sugar on the stove.
In a separate bowl, combine egg and starch to create a mixture.
Add the egg-starch mixture to the boiling milk and cook for 2-3 minutes until the cream thickens.
Remove the saucepan from the stove and cool the cream by adding butter.
Roast and grind unshelled peanuts and add them to the cream
Assembling the Peanut Squeeze the prepared peanut cream between the cooked phyllo pastries and serve.
Squeeze the cream between the cooked phyllo pastries and serve by combining the phyllo pastries.

el
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