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Karadeniz’den Lezzet Mektuplar!

Flavours from the Black Sea

By ALi ESAD GOKSEL*



Acikcasi ben ilk duy-
dugumda saka san-
mistim. Belki de odyle
baslamisti; Karadeniz-
li anld vatandaslari-
mizdan Hamamizade
ihsan'in 1928 yilinda
yayinlanan Hamsi-Na-
me Kitabi. Hamsinin
her turli vechesi ele
alinip islendiginden,
kitapta, bizi daha zi-
yade “Mutfakta ve
Sofrada Hamsi” basli-
g1 altindaki fasikul ve
icindeki envai cesit
hamsi yemegi tarifi il-
gilendiriyor: icli ham-
si tavasi, hamsi kay-
ganasi, hamsi kizart-
masi, hamsi piyazi,
hamsi kebabi, hamsi
kusu, hamsi salamu-
rasi, hamsi pidesi,
hamsi suyu... daha da
devam ediyor. En az
bilinenlerinden hamsi
kusu ne imis, Hama-
mizade anlatiyor:

“Tuzlu hamsiyi bir
kap icinde, birkac sa-
at kadar sade soguk

To be honest | thought
it was a joke when 1
first heard about it.
Perhaps it originally
began as one. It was the
Hamsi-Name (Book of
the Anchovy) by Hama-
mizade lhsan published
in 1928. The hook dis-
cusses every imaginable
aspect of the anchovy,
which has played a
central role in the tra-
ditional economy and
cuisine of the Black Sea
region for long cen-
turies. The section
which concerns us par-
ticularly here is that
entitled “The Anchovy
in the Kitchen and on
the Table” which gives
a large number of
recipes for anchovies,
including stuffed fried
anchovies, anchovy
omelette, anchovies
piyaz, anchovy kebap,
anchovy ‘birds’,
anchovies in brine,
pide (flat bread) with
an anchovy filling,

suya birakmali, icabi-
na gdre, bu suyu,
dort bes defa degistir-
meli ki tuzu iyice ¢ik-
sin; sonra hamsiyi su-

Tavasi, kayganasi, kizartmas, pidesi, piyazi, kebabi, kusu, salamurasl,
ve daha nice cesidi ile hamsi yemekleri, Karadeniz mutfaginin en
vazgecilmez lezzeti. / Anchovies are a staple food in the Turkish
Black Sea region and prepared in an astonishing variety of ways:
hamsi kusu, in kaygana (a kind of omelette), in piyaz with onions,
tava with a variety of vegetables, as a topping for pide (flat bread),
fried, grilled, pickled in brine, and scores more.

anchovy stock and
many others. Hamsi
kusu (anchovy ‘birds)
is described by
Hamamizade asfol-
lows:

dan alarak kilgigini

cikarmali, el ile sikip bir sahanda bugday ya-
hut misir ununun ig¢ine birakmali. Ayrica bir
tabaga maydanoz, nane ve sodan dograyip igi-
ne tuz ve karabiber eklemeli, birlikte karistira-
rak ovmall, i¢cine yetecek kadar hamsi dizerek,
hazirlanmis olan bu “piyaz”’dan birazini Ustine
dokmeli ve avucu sikarak, Hoca’'nin gagasiyla
ayaklarini kestigi leylegi ancak kusa benzettigi
gibi, hamsiyi bassiz ayaksiz bir kus haline ge-
tirmeli, sonra da bu kusu, lizumu kadar kiril-
mis olan yumurtanin sarisina bulamak, tavada
yanmakta olan kizgin tereyagina yahut nefis
zeytinyagina atarak guzelce pisirmek ve kanat-
lanip u¢masina meydan vermeden yemelidir.”
Hamsi kusu ve Hamsi-Name gdsteriyor ki, Ka-
radeniz'in zor sartlari ne bura insaninin mizah
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“Soak salted anchovies in cold waterfor several
hours, changing the waterfour orfive times to
remove the excess salt. Then drain and strip
away the backbone, squeeze well and dust with
wheat or maize flour. Chop fresh parsley, mint
and onion, season with salt and black pepper
and mix and rub well together. Spread a little of
this mixture onto each opened anchovy, fold
over lengthwise and squeezefirmly to close. The
result is supposed to resemble a plump bird, simi-
larly to the way that the Hoca (a comical 13th
century character) likened the stork to a bird
without the beak and and legs, hence the name
of this dish. Then dip in beaten egg yolk andfry
well in hot butter or olive oil. Eat immediately
before it has time tofly away. ”
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duygusunu yeniyor, ne de mutfak kultGrimu-
ze yaptiklari yaratici katkilari kisithyor.

Bu yaraticihigin en belirgin olarak géruldaga
alanlarin basinda da Karadeniz mutfag: geli-
yor. Ana basliklara bir géz attigimizda kastetti-
gimiz zenginlik daha iyi anlasilacaktir:
Ornegdin corbalar... Arpa, siit ve i¢ yag! ile ya-
pilan Arpa Corbasi; kial fasulye, domates, so-
gan ve kemikli etle yapilan Lobya Corbasi;
kuru fasulye, misir unu ve inek sutu ile yapi-
lan Pifoli; lahana ve misir unundan yapilan
Husli Corbasi; lahana, kuru fasulye, sogan ve
misir unu ile yapilan Guli Corbasi, Karadeniz
mutfagindan birkag ilging 6rnek.

Hayli degisik sebze yemekleri de Karadeniz'in
kendine 6zgu mutfak kualtardndn énemli bir
parcasidir. Sozgelimi, pazi, sodan, et, yag ve
karabiber ile yapilan Muhli ya da kurutulmus

HAMSI PILAVI

1 kg ayiklanmis hamsi
2 yemek kasigi zeytinyagi

Pilav malzemeleri:

250 gr piring

1 orta boy sogan (ince
dogranmis)

1/4 bardak su

1/2 bardak zeytinyag
50 gr camfistig

50 gr kusuzumi
1yemek kasigi

seker, karabiber, tuz

1 ¢ay kasigi tarcin

1 cay kasigi kekik
1yemek kasigi nane
15 bardak kaynamis su

Bir tencere kaynamis suyun

icine pirinci ve tuzu koyup so-
guyuncaya kadar bekletin.

Soganlari, ceyrek bardak su ile tavaya ko-

Anchovy birds and the Hamsi-Name demonstrate
that the difficult conditions of life on the Black
Sea could not crush either the inhabitants' sense
of humour or their creative contributions to
Turkey's culinary culture. Indeed the Black Sea
cuisine is where their creativity shows up best.
The enormous range ofdishes is one aspect of this
creativity. asjust a glance at the lists of tradition-
al dishes of the region shows. I f we take soups, for
example, there is barley soup made with barley,
milk and suet, lobya soup made with beans,
tomatoes, onions and neck of lamb, pifoli made
with beans, maize flour and cows milk, husli
soup made with cabbage and maize flour, and
guli soup made with cabbage, beans, onions and
maizeflour.

Unusual vegetable dishes are another aspect of
Black Sea cuisine. Among thefirst which come to

ANCHOVY PILAF

1 kgjilletted anchovies
2 tablespoons olive oil

For thepilaf

250g rice

1 meduim onion (finely
chopped)

1/4 cup of water

1/2 cup olive oil

509 pine nuts

509 currants

1 tablespoon sugar

1 teaspoon cinnamon
1 teaspoon thyme

1 tablespoon mint
salt and pepper

Pour sufficient scalding ivater

over the rice to cover, stir in a

tablespoon of salt and leave to cool.
Meanwhile put the chopped onions and

1/4 cup of water into a saucepan and cook over

yup orta dereceli 1sida 10 dakika kavurun. Daha
sonra zeytinyagi ilave edip kavurmaya devam
edin. Ardindan piringleri ilave edin, 5-6 dakika ka-
vurun. Uzim ve ¢am fistigini, kaynamis suyu ve
sekeri katip, orta isida 10 dakika agzi kapali bir
sekilde pisirin.

Diger baharatlari da ilave edip karistirin. Agzini
kapatip 10 dakika bekletin.

Diger tarafta bir glvecin icini yaglayip hamsileri
yerlestirin. Hazirladiginiz ici, bu kaba dokup, diger
hamsiler ile Gzerini kapatin. Biraz zeytinyagi ser-
pip 200 derecede 30-40 dakika pisirin.
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a medium heatfor 10 minutes. Add the olive oil and
continue to cookfor afew minutes. Drain the rice, add
and cookfor 5-6 minutes. Mix in the currants, pine
nuts, 1.5 cups of nearly boiling water and sugar, cover,
and cook over a medium heatfor 10 minutes.

Stir in the other spices, cover and leavefor 10 minutes.
Meamvhile grease an earthenware casserole and line
the base and sides withjust over halfthe anchovyfillets
skinside outwards. Pour the rice mixture into the centre
and cover the surface with the remainder of the
anchovies. Sprinkle a little olive oil over and bakefor
30-40 minutes at 200 degrees Centigrade.
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Karadeniz'in cetin cografyasi, bolge insaninin azim, zeka ve mizah duygusuna yenik ddjm'ui. Bunun en giizel kaniti da renkli Karadeniz mutfag.
Altta, bu mutfagin ba$ aktorlerinden misir ekmedi. / A people characterised by a sense of humour, shrewd intelligence and determination have
not let a mountainous terrain and shortage of farming land beat them. Against all the odds they have created one of the most imaginative
cuisines in Turkey. Below is maize bread, one of the leading features of Black Sea cuisine.

fasulye, nane, sogan ve yag ile ya-
ptlan, soguk kis gunlerinin
vazgecilmez yemegi Mala-
hata.

Karadeniz'in bir bas

ka 6zelligi de, he-

men her tudrl

tahil Grandndn

ekmek yapi-

minda kulla-

nilmasi. Ar-

pa Ekmegi,

Cavdar Ek-

megi, La-

vas, Misir |

Ekmegi,

Tandir Ek-

megdi, Pek-

mezli Ek-

mek... Hatta,

misir unuyla bir-

likte karalahana,

pazi ve sofanin da
kullanildigi bir tdr seb-

zeli ekmek olan Miroloto

ile Miroloto'ya hamsinin de

mind is muhli made with chard,
onions, meat, butter and black
pepper, and malahata, a
dish for cold winter
nights made of white
beans, mint, onions
and butter.
Another charac-
teristic of this
cuisine is
bread made
i of barley, rye
| and maize
as well as
wheat. Then
there are
unleavened
breads such as
lavas and
tandir, bread
containing grape
molasses (pekmez),
and miroloto, a kind
of vegetable bread con-
taining cabbage, chard and
onion as well as maize flour. If
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GULI CORBASI

Bir demet karalahana
(ince kiyilmig)

250 gr kuru fasulye
(aksamdan bekletilmis)
100 gr icyag!

100 gr kavurma

2 yemek kasigr misir unu
1 orta boy ince kiyllmis
sogan

15 litre tavuk suyu
tuz ve karabiber

ic yaginda sogani 3 dakika hizlica

kavurup, ardindan misir ununu ilave

edin. 3-4 dakika daha kavurma islemini sur-
diarun. Daha sonra tavuk suyunu yavas yavas
ilave edip kaynama noktasina getirin. Baharatini
kontrol edin. Kapagini kapatip 35 dakika tikir-
datin

(Yemekler igin Sn. Vedat Basaran ve Feriye Ix>kan-
tasi’na tesekkur ederiz.)

katilmasiyla yapilan Hamsikolo'yli da burada
zikretmeliyiz.

Tathlara gelince... iste birka¢c érnek: Az

tuzlu bugday ununun zeytinyagin-

da kizartilmasindan sonra uze-

rine bal dokulup tereyag ko-

nularak yapilan Mafuzi; yi-

ne bugday ununun sit,

su ve sekerle karistirilip

kaynatilmasiyla yapilan

Paluze;
suyu ile bugday unun-
dan yapilan Pepecura;
pekmez, korkota, kuru

kokulu Gzim

fasulye ile yapilan Ter-
moni...

Bu ana baslhklar dahi Ka-
radeniz insanin yaratici ze-
kasini sergiliyor. Zor bir cog-
rafyada,
mutfak disinmez mi? Ama hayir,

insan daha dar bir

azim ve zeka sinir tanimiyor. Ustelik mi-
zahdan da geri kalmaksizin... Gelin yine ham-
siye ddnelim:

“Hamsisin gezersin ulu deryada

Pisince baslarsin ah u feryada

Askinla yanarim yetis imdada

Kurbanin olayim civanim Hamsi”.

* Ali Esad Goksel, food critic.
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GULISOUP

5009 ofdark green cabbage

leaves

<inely chopped)

2509 white beans

* (soaked overnight)

1009 suet or lard

1009 stewed lamb

2 tablespoon maizeflour

1 medium onion

(finely chopped)
litres chicken stock

salt and pepper

1.5

Melt suet and fry the onions over a high
heatfor 3 minutes. Stir in the maize flour and
continue tofry for afew minutes. Slowly add the
chicken stock and bring to the boil. Season to
taste, cover and simmerfor 35 minutes.

(We thank Mr. Vedat Ba™aran and Feriye Restau-
rantfor the recipes.)

anchovies are added to the latter variety it is
known as hamsikolo bread.
Puddings include mafuzi. made hyfrying
wheat flour with a little salt in olive
oil, and serving it with honey and
melted butter, paluze a kind of
blancmange made with
wheat flour, milk, water
and sugar, pepegura
made with grape juice
and wheat flour, and
termoni made with
grape molasses, korkota
and white beans.
Instead of allowing this
mountainous terrain
with very little fertile soil
for cultivation to cramp
their culinary style, the inhab-
itants have poured their creativi-
ty and humour into cooking with
the limited ingredients available.
Now to return to anchovies, which are the most
famous ingredient ofthis regional cuisine:
You are an anchovy who swims the wide seas
Your ay echoes asyou begin to cook
I burn with your love come to my aid
1throw myselfatyour mercy, anchovy.

*AH Esad Gofcfe/ is afood critic.
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hamsi koftesi

1/2 kg ayiklanmis taze hamsi (ince

kiyilmig)

2 yemek kasigi ince kiyillmis
maydanoz

1 yemek kasigi ince kiyil
mis nane

4 dis sarmisak (ezilmis)

3 dilim bayat ekmek ici
(islatilmis)

tuz, karabiber
kizartmalik yag

kofteleri bulamak igin
misIr unu

Dogranmis hamsiyi mayda-

noz, nane, sarmisak, ekmek

ici, tuz ve biber ile iyice karisti-

rin. Daha sonra yass! bir sekilde
hazirlacaginiz misir ununa batirip yag-
da kizartin.

MIROLOTO

1 kg misir unu

250 gr tereyag

30 gr tuz

30 gr kabartma tozu

2.5 bardak su

yarim demet kara lahana (ince dogranmis)
yarim demet pazi (ince dogranmis)

1 orta boy, halka halka dogranmis sogan

Unu, tuz ve kabartma tozu ile karistirin. Ortasini
acip tereyagini minik parcalar halinde igine atin;
tereyagini azar azar ilave edeceginiz suya yedirin.
Diger malzemeleri de igine katip

hamuru yapin,

ici yaglanmis bir tavaya

hamuru yerlestirip or-

ta derecenin hafif

ustunde bir

1sida 40 daki-

ka pisirin.

ANCHOVY RISSOLES

1/2 kgfresh anchovyfillets (finely
chopped)

2 tablespoon parsley (finely
chopped)

1 tablespoonfresh mint
(finely chopped)

4 cloves garlic

Ocrushed)

3 slices stale bread

(soaked in water a?id
squeezed)

maizeflour

salt and pepper

oil tofry

Mix the chopped anchovies,
herbs, spices, bread and garlic
thoroughly, form into flat oval
rissoles, dip in maize flour and fry
in hot oil.

MIROLOTO

1kg maizeflour
2504 butter
309 salt
309 baking powder
2.5
2509 ofdark green cabbage leaves (finely
chopped)
250g ofchard (finely chopped)
1 medium onion (finely chopped)

Mix theflour, saltand bakingpowder. Form a hollow
in the centre and toss in diced butter. Graduallypour
in the water and stir thoroughly into the

butter. Add the other ingredients

and mix into a dough.

Place the dough into
agreased

saucepan and

cook over

moderate

heatfor 40

minutes.
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