
B R E A K F A S T  O F  A  T U R K I S H  F A M I L Y  I N

R A M A D A N  

R E C I P I E N T Ingredients

Onion

Garlic

1 tablespoon and half of flour

Lentils

Paprica

Turmeric

Salt

For Rice with hummus

: 

Rice

Hummus

Chicken

For çiğ köfte

: 

soft bulgur

3 cloves of garlic

One onion

1 Tablespoon of capsicum molasses

For Tepsi Kebap

: 

Ghee

Minced meat

Tomato

Pepper

Tomato molasseswith a little of water

For Turkish salad

: 

Tomato

Pepper

walnut

Onion ( you can use green onion)

Parsley

Beet

Pomegranate molasses

Salt



C H E F  O M A R

Bon Apetit!

Ingredients

Sumac

For Gűllaç

: 

Cornstarch

Flour

Alittel of water

milk

Sugar

walnut chopped

Cotton candy

pistachio (for decoration)

For Lentils soup:

Carrot

Directions
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