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Greeta Turk and you will eat

The Turks are passionate about their cuisine. If you ask them about their
they vl chat animatedly for b
crunchy salads, scented with herbs: glorious, garlicky dips made with
qurt;

sides, with the narrow Bosphorus 33

a1k, Turkey acts 3s a geographical

nd cultural bridge between Europe
i

Opposit top Atimelesswaditon:s
<upof coffee withapiece of Turkish
doight.

Onpaste bottor Calourfuldipt and

Py with
nuts and bathed in syrup. They are so proud of their diverse culinary
culture that it gives them pleasure to share it with you and it s their

When | first went to Turkey in 1984, | was struck by the luring aromas
of cooking in the streets and the bustle of the spice bazaars but the most
striking thing of all was that everywhere | went | was offered a glass of
tes,a nugget of soft, scented Turkish Delight and if there was a pudding
or pastry shop nearby, someone would fetch a piece of melt-in-the:

station, i a bank or shop, in the street or at the market. There i s lot of
truthin the saying: ‘Greet a Turk and you willeat!

jou goin
eat. Whether you are in the busy streets of stanbul, ina small village in
Anatolia, on the siopes above Bursa, orina tourist resort n the
Mediterranean, the enticing aroma of grlling, baking, and spices fils the
it - warm bread rings covered in sesame seeds; deep- fried mussels with

pastriesfilled with melting cheese; lamb roasting on a spit; aubergines
smoking over charcosl; and the scent of fresh peaches. You can try the
fam juicy

Sea coast; fiery kebabs

eastern Anatolia.

Every town and city has a market, where you will ind a wealth of fresh,
seasonl praduce, such a plump olives and crunchy pickles juicy figs
ruby-red pomegranates,ripe melons, trings of dried red chilies, and
leafy herbs, which are sold fike bunches of flowers. The beauty of Turkish
food isthat it is seasonal and abundant. Traditional recipes have been
handed down from generation to generation and modern chefs add their
own twists. There is something for everyone in this never-ending
moveable feast.

Turkey,itself, is s thrilling as its food. With one foot planted in Europe
andthe in Asi, hical

tionsl snseed.favoured pit.

Introduction

afact thatis vividly
represented in the diversity of the cuisine.
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