İncir tatlisi
Walnut-Stuffed Figs in Syrup

Serves 6:

12-18 dried figs

12-18 walnut halves

1 cup water

½ cup sugar

¼ lemon

10-12  cloves

Prepare a syrup by bringing the water, sugar, cloves, and lemon (squeeze the juice out and throw in the peel as well) to boil.

Meanwhile, stick a paring knife into the side of a fig and push through a little beyond the center, then turn the fig to make an incision along the side (approximately ¼ to ½ of the way around the fig—big enough to stuff a walnut half inside).  Stuff the opened fig with a walnut half (or the equivalent in pieces), placing the bulbous side of the walnut under the stem of the fig.  Close back up by squeezing the edges of the fig together so they stick.  Repeat with the remaining figs.

Add the stuffed figs stem side up to the boiling syrup.  Simmer for about 30 minutes.  If the figs are not covered with the syrup you can turn them half way through the cooking time.  Take off the heat and let cool in the syrup.  Place 2-3 figs on a plate, leaving the syrup behind.  Garnish with finely chopped pistachios or grated coconut.  Serve at room temperature.

Note:  The figs will keep for several days in the syrup in the fridge.  The remaining syrup can be used over yogurt or ice cream, or to make a fabulous martini (mix one part syrup, one part iced vodka; lighten if necessary with seltzer).

Karmyarik
Eggplant stuffed with minced meat (“Split belly eggplant”)

An old Ottoman dish that became a home-cooking favorite

(Every Turk’s mother makes the best!)

Serves 4:

4 medium-sized eggplants (to fit on one plate), stems trimmed and skin peeled zebra-style

2 tomatoes, cut in cubes (save ½ tomato for decorational strips)

3 spicy green peppers, 2 chopped finely, 1 cut in strips for decoration

1 onion, chopped finely

2 cloves of garlic, chopped finely

250g miced meat (lamb and/or beef)

1 tsp salt, freshly ground black pepper

½ tbsp red pepper flakes

½ tbsp tomato and/or bellpepper paste

Sauce:

2 cloves of garlic, chopped finely

1 tbsp tomato paste

red pepper flakes to taste

2 glasses warm water

1 tomato, cut in cubes

Place the half-peeled eggplants on a baking tray, brush with a little sunflower oil and place in a pre-heated over at 180 degrees Celsius (!).  After 5-10 minutes, turn around and after another 5-10 minutes, remove.

Sauté the onion, garlic and peppers in oil, add the minced meat and cook for 5 minutes.  Add the red pepper flakes, salt and pepper and tomato paste.  One minute later add the tomato cubes.  Open the soft eggplants from the top and divide this mixture over the eggplants, stuffing it in and thus enlarging the eggplants.  Decorate with green pepper strips and tomato strips (julienne).

Sauce:

Heat some oil in a pan, add the garlic, and one minute later the red pepper flakes, tomato paste and tomato cubes.  Add the warm water and salt to taste.  Pour over eggplants.

Place back in the over and cook for 5-10 minutes.

Credit:  www.cookingalaturka.com
