Afiyet Olsun!

Adana Kebabhi: Adana yéresine has acili bir kebap tiirtidiir. Ozel
hazirlanmig kiyma ve baharatlardan yapilrr.

Adana Kebab: A kind of hot kebab, which belongs to Adana region in
southern Turkey. Specially prepared with mince and spices.

Sarma: Ozel hazirlanmig kiyma ve piring karigimi
malzemenin (izim yapraklarina sarimasiyla yapilr.

Sarma: Traditional type of food that is prepared using
a mixture of rice and mince stuffed in grape leaves.

Tiirk Kahvesi: Tiirkler tarafindan kesfedilen
kahve hazirlama ve pisirme metodunun adidir. Ozel
bir tadi, kopiigu ve kokusu vardir.

Turkish Coffee: A specific way of brewing and
preparing coffee that gives a magnificent taste and foam.

Baklava: Ozel agimis ha-
murlarin arasina findik, fistik ya da
ceviz konularak hazirlanan meshur
bir tatlidir.

Baklava: A famous sweet
prepared using walnuts, hazelnuts
or pistachios inside a specially
rolled dough.

Doner: Koyun ya da kuzu etinden yapilan meshur
Tiirk kebabidir. Ates etrafinda dondurilerek pisirildigi icin
doner adini almigtir.

Doner: A famous Turkish kebab prepared with mutton or
lamb. It is called 'doner' because it is cooked in a vertical
position around a fire.



Lokum: Su, seker, nisasta ve sitrik
asitten elde edilen yumusak ve lezzetli bir
Turk tathsidr.

Turkish Delight: A delicious Turkish
sweet made from water, sugar, starch and
citric acid.

Findik: Findik, sert kabuklu bir mey-
vedir. En gok Karadeniz Bolgesi'nde
yetistirili. Dunya findik tretiminin % 70’i
Tirkiye’de yapimaktadir. Findik, tam bir
enerji kaynagidir.

Hazelnut: Hazelnuts have hard shells
and are mostly grown in the Black Sea
region. Seventy per cent of the world's
production is in Turkey.

Cay: Tirkiye'de cay, Tiirklere 6zgii cay-
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Antep Fistii: insanlar tarafindan
cok tiiketilen bu meyve, adini en ¢ok ye-
tistirildigi yer olan Gaziantep'ten almak-
tadir. Diinyada yetistirilen en lezzetli fis-
tikdir.

Pistachio: A dry nut mostly produced
for consumption as a snack food or for
use in ice cream and confectionery.
Named after the city of Gaziantep where it
is grown, the most delicious type of pista-
chio nut in the world is produced in Turkey.

danlikta hazirlanir. Misafir agirlama Kultirindn
ayrilmaz bir pargasi olan cay, ziyarete gidilen
her yerde ikram edilir. Bu ozelligiyle diinyada

en fazla cay tiketilen tlke Tirkiye’dir.

Tea: In Turkey, tea is prepared and served in a
stylish teapot. This is part of the country's culture
and the offering of tea is important when welcoming
a guest.




