Ogrencilerimiz mevsimine uygun olarak iilkemizin
yemeklerini tanittilar.Web 2 araclarini kullanarak
olusturduklari recetelerini bir e kitapta
topladilar.Ortak okullarin yemek tariflerini
okuyarak diger ulkelerin mutfaklari hakkinda bilgi
sahibi oldular.

Resipe of Kssir
Broad Beans with Olive Oil

Kusir is a traditioma! Turkish side dish made from fine belgur, parsey, and tomato paste. The

main ingredient, bulgue, is & cereal food generally made from parboiled durum wheat. For Broad beans are very high in protein and energy as in other beans and lentils.
Kisi, a finely gromded bulgur, smlike the cosrse bulgur wsed for iy, o sometimes couscous
is used. Comemoa additional ingredicnts include parsley, tomato paste, anion, garke (in some INGREDIENTS
fegions), sour pamegrante juice (i southern regices of Tarkey) of kemoe, leftece eaves,
cucumber, snd a lot of spices. It has a reddish color due to tomato paste admixture. It can be *1 teaspoon sat

caten cold and used s a 3ud

4 tablespoons plain yogurt
+500 grams broad beans

*1lemon's juke

+1onlon finely chopped
*2 garli cloves chopped
8road Beans braised In cilve of. 40 grams olive of

+1 tablespoan flour
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First prat the brslgur in a lange bowl and posr two cups of bot water om it (it should stay like
this for § minutes). Meanwhile in 2 medium sized pot, place the onion and olive ail. Cook

Then wash and drain the bulgur, ssd mix it imta the pot with a woeden spoon. Cook for about

10 minutes on medium-low heat. Afterwards, cover the Hd and set aside for it 0 cool down,

This recipe goes well with Ayrap. Keep refrigerated ws Kisi is best served cold. Enjoy your
meal
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Cabbage Rolls Recipe
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