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In trod u ction  to th e T raditional 
K urdish Cook B ook

This is more than a cook book. It is a trip into the past 
on a journey through a culture that still remains. The 
Kurdish people are known for their hospitality and, as 
you read the pages of this book, you will see evidence of 
the cultural traditions carried out through their cooking, 
eating, and social experiences associated with the meals. 
It has been my observation that, in entertaining a large 
group, it takes six "foreign" women to prepare a meal 
that one Kurdish woman can do alone.

The names of the dishes have been translated from 
Kurdish script into an English phonetic form, to enable 
you to pronounce them. This has been a challenge, since 
there are some sounds in the Kurdish language that are 
not pronounced in English. Make a cup of chai, sit back, 
relax, and enjoy reading the anecdotes in this charming 
book; a representation of the Kurdish lifestyle and 
folklore.

Mary J. Zimmerman
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Vowels

K urdish sam ple IPA IPA Pro. Eng. Eq.

a aw (water) A Aco Father (c))A: A=)
e dem (time) { 5{p Cat ( k { x )

e mew (grape tree) s psco Grey (ypsl)
i dil (heart) = 5s5 sir (os) (unstressed)
l dil (prisoner) i 5i:A. Deed (8i:8)
o dol (valley) 0 SO X Organ (Opy=v)
u kur (son, boy) Y kYP Pull (pYl)
u mum (candle) u: po:p Zoo (^o:)

Consonants
Kurdish sam ple IPA IPA pro. Eng. eq.

b ba (wind) P PA buy
c car (time) SZ 8ZAp jam (dZ{m)
S gar (four) xS xZAp chain (xSsIv)
d dar (tree) 5 5Ap dam
f fil (elephant) <t> (|)i:A, fame
g gela (leave) Y y{5A game
h herme (pear) h r|{ppe hail
h hewt (seven) □ □{cox Arabic pharyngeal h
j jan (pain) Z ZAv pleasure (pleZs)
k kig (girl) K K=xS key
1 gul (mud) X yY X softer 1
1 gul (rose) 5 y Y S label
m mar (snake) P pAp mine
n nan (bread) v vAv nice
P par (last year) 71 7tAp pine
q qaz(goose) e QAQ glottal q
r beraz (pig) p P{pAC flap r
r feng (colour) p P{vy trill r
s sar (cold) CT oAp sea
§ §ar (city) s SAp shake (SeIk)
t tarn (taste) X xAp time (not as retroflex

as in English)
V Mirov(human) w pspOra vain
w wilat (country) 0) cos5Ax . waist
X xog(good) H SOS Arabic kh

g bulgur r PYpPY^ Epiglottal g
y yar (friend) cpAp year
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In gred ien ts
G ra in s

■ Rice 16
■ W heat 17
- Danule [5Avu:A,{] 17
■ Genime Kutaw [y{v=p,{ kutAco] 17
■ W heat -  Bulgur (Sawar) 17
■ Frike or Qerexerman 18
■ Legumes (a better word is Legumes) 18
■ F ruits 19
■ Dried figS_ Henjiri Wu§k 19
■ Grapes dried- Mewiji Wu§k 20
■ Grape Syrap -  Do§awi Tre [SOSAra xpe] 20
■ M anna - Gezo [g{zO] 21
■ Helwa Gezo [n{lwA g{zO] 22
■ E sp o n  [{spOn] 22
■ Seeds 22
■■ N uts 23
- Pistachios 24
■ Almonds 24
■ Qeqelu 24
■ Qazwan 24

Oils & Fats 25
■ Ghee 25
* Nivi§k ». 25
■ Rone Dug 26
■ Olive Oli 26
■ W alanut Oil 26
■ Almond Oil 26
■ Spices 26
■ Herbs 27

Milk and Chees 28

■ M ast (Yoghurt) 28
■ Yoghurt 29
■ M astaw (Yoghurt drink) 29
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■ M astaw bokiz (smokedMastaw) 30
■ Do (Buttermilk) 30
■ Yoghurt 31
• Ke§ik [k{Z=k] 31
■ Sirej [si:reZ] 32
■ Jaji [ZAZi:] 33
■ Penir Cheese [p{ni:r] 34
■ Penir peste / peniri eyar (cheese in a sack) 34
■ Peniri Swer (Salty cheese) 34
> Quick cheese 34
■ Lorik [10ri:k] 35
■ Rubenar (Pom egranate syrup) [pYptyAp] 35

Bread & Pastries 37
■ Dawdermani Nan (Bread spices) 38
• Nani Tiri (Flat th in  bread) 38
■ Lewa§ 39
■ Nani Hewrami [vAvi: ri{copApi:] 40
■ Kelane (Bread stuffed w ith spring onions) 41

§ilkene [£=Zkev{] 41
■ Kulere be Qime (Minced m eat bread) 42
■ Bread w ith gizlere 43
• K um anc/kulere be hengw ine (Honey bread) 43
■ Kulere be M ast (Yoghurt bread) 44
■ Sennusak  (Stuffed bread) 45
■ Neske N an be Spenag [v{mc{ vAv] 45
■ Kulere be Run [icYA,8p{ p{ pu:v] 46
■ N aw  Saci [vAv crA5Zi:] 47
■ Kulere Saw ar [- aAcoAP] 48
■ Neske Nan(From Howler) 48
■ Kulere Qerebagi [0{p{pAn:] 49
■ Kulere be Gwez [ycoŝ ] -  Walnut Bread 50
■ Kulige [kYA.i:tS{] 51
■ W alnut Kulige 51
■ Borek [POp{k] 52

P A R U  53
Street Food 54
■ Other Foods sold  in the street w ill be 55

Drinks 56
■ Cold Drinks 56
■ W ine 57
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■ Hot drinks 57
■ Tea 58
■ Q ay § ir in  [tEAj Ei:ri:n] -  Sweet Tea 58
■ Di§leme [di:Zl{m{] 59
■ "Nanupa" 59
■ Coffee 60
- Milk 61
■ §erbet (Fruit drink) 61
■ §erbeti Qeysi [E{rb{ti: q{jsi:] 61
■ §erbeti Mewij [Z{rb{ti: mewsZ] 62
11 Xo§aw [(HOEAw] 63
- §erbeti Rewaz 63
■ §erbeti Bersile [E{rb{ti: b{si:l{] 63
■ §erbeti Naneqeysi [E{pP{-u: vAv{0{cpcn:] 64
■ §erbeti H enar [E{rb{ti: h{nAr] 65

Eggs 66
■ Herre Papa From (koya) 66
* Kuku [ku:ku:] 67
■ Kuku w ith Dill 68
■ Circir [5Z=p5Z=p] 68
■ Mizroke [p=(;pOic{] 69
■ Mexleme Silq [meSl{m{ s=lq] 70
■ Mexleme [meEl{m{] 70
■ Helke be Tir§ [helk{ b{ t=rZ] 71
■ Helke be Letke [l=tk{] 71
■ §orbay Helke [ZOrbAj helk{] 72
■ Helke be Kewer [helk{ b{ k{w{r] 73
■ Mizraw helke (Egg soup) ' 73
■ Qewen be Spenag [tE{w{n b{ sp{nAr] -Eggs with Spinach 74
■ Bayincan be Helke [bAji:ndZAn] — Eggs with Eggplant 74

K ebabs & O ther Dry C ooked M eats 75
■ Kebab Qime [k{PAP 0i:p{] 76
■ Go§ti Birjaw [yOEn: p=pZAco] -  Charcoal Grilled Meat 77
■ §am i Kebab [ZAgi: -] 78
* Qorme Piyaz [90pp{ 7u:cpAy -  Fried Meat with Onions 78
■ Seng Sir [s{ng si:r] w ith Bread 79

K iftes & S tu ffed  M eats 80
■ §ifte [Z=<jn;{] -  Fried Minced Meat Fingers 80
■ §ifte Sewzi [ - ct{coG:]-V egetable §ifte 81
■ Kifte Urfayi [- Ypcj>Acpi:] 82
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■ Doqlu be Kifte [SOOku: -]
■ Kifte Birwe§ [- p=pcasZ]
■ Spinach Sauce
. Spinach Sauce or(Sw iss chard if  available) 
« Tomato Sauce
■ Yoghurt Sauce
■ Kifte Saw ar be Bayincan
■ Kifte §orba [ZOppA]
■ Kifte §orba be Miri§k -  Stuffed Chicken Kifte
■ B iryani Miri§k: (Stuffed Chicken)
■ B iryani be Frik [p=p<pAvi: -]
■ Kifte Silqaw  [- a=A.0Aco]
• Kifte Go§t be N ane [- vAv{]
■ K eyluk [k{(p\ u:k]
■ Tir§ek [t=pS=k]
■ Ke§kaw [k{SkAu>]
■ Kifte Shells:

Stuffed  V egetab les & O thers
■ Yapraxi G elam ew [cpAnpAEi: y{AA.pe<»]
■ Yapraxi K elem  [- k{A{pi]
■ Yapraxi K uleke [- kY^{k {]

■ Tekm e [xeKp{]
■ Yaprax (Stuffed vegetables)
■ Yaprax Tekel [- tsk{K]
■ Yaprax E lem i (Stuffed Turnips)
■ Yaprax K uleke (Stuffed Zucchinis)
■ D oklu be Kudu (Yoghurt with Stuffed Zucchini)

M eat D ish es (Q aw urm e)
■ Gipe
■ Ke§kek [k{Sk{k] to Soups
■ Fried Liver
■ B asturm e [pAaiYpp{]
■ H ew ler Basturm e [ri{co^sp-]
■ Rani Berx be M ast [pAvi: P(pS p{ pAax]

F ish  D ish es
■ § iley  M asi [s=A{cp pAm:]
■ Fried Fish
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■ Baked Fish 122
■ Fish §ifte .. . 122

M ezze 123
Pickles 125
■ Qelim be tir§ [Zs/t=p p{ x=pE] -  Pickled Turnips 126
■ Tir§iyati xeyar [xspSupAxi: E{cpAp] -  Pickled Cucumbers 121
■ Tir§iyatl Piyaz [- 7iupAQ| -  Pickled Onions 127
■ Tir§iyati Zeytun [ -^{cpiu:v] -  Pickled Olives 128
■ Tir§iyati Kernebit [ -K{pv{Pi:x] -  Pickled Cauliflower 128
■ Tir§iyati Herme [- r){pps] -  Pickled Pears 129
■ Tir§iyati Bayincan [- pAqn:v5ZAv] -  Pickled Eggplant 129

(Eggplant)
■ Tir§iyati Xeyar 2 -  Stuffed Pickled Cucumber 129
■ Xeyari w irdkiraw  [£,{cpApi: cosp5KspAa)]-Chopped Pickled 130

Cucumbers
■ Tir§iyati Tekel — Mixed Pickles 130
■ Tir§iyati Sir Ecem [- ai:p {5Z{p] -  Pickled Wild Garlic 131

R ice & B ulgur D ish es 132
* Qubuli [GYPuAi:] 132
■ Pilau [nskAco] 133
* Perde Pilau [p{rd{ -] 135
■ Rice 135
■ Qubuli be Tir§ 136
■ Pilau Paqle 138
■ Qubuli Sur [0YPu:li: crYep] 139
■ Sawar, Bulgur, P ilau Sawar 140
■ Sawar Birinc P ilau  [- p=p=v8Z -] 140
■ Pilau Genime K utraw  141
■ Qubli Saw ar 142
■ Qubuli Qerexerm an [-9{p{H{ppAv] 143
■ Qin Qin P ilau [xEuv xEuv -] 143
* Qin Qin P ilau  be Bayincan 144
■ Birinc Kewer [ -K{co{p] 145
« Birinc be Qarg / Qarchik [- KApy/0ApxZ=K] 146
■ Qubuli Birinc be Nisk [- vuctk] 146
■ Qubuli Zerd [-^{p5] 147
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Salads 149
■ Selate Mixed Vegetable Salad 150
■ Dogreme [5orp{(.i{] 150
■ Tir§u Piyaz [xspEu: -] -  Onion Salad 150
■ Bulgur Salad 454
■ Selatl Sawar [cj{XAxi:] -  Bulgur Salad 152
> Broad Beans in Oil 152
■ Tir§aw [xspEAco] 153

S tew s — S ilekan  154

■ Stews-§ile 154
« §iley Bamiye [EsX{cp pApl53up{] 156
■ §iley Sew [- crew] 158
■ Fruni Bayincan [<t>pOvi: -] 159
■ Misteqey Bayincan [p=ax{0{(p-] 160
■ §ile Qawurme [ - 0AcoYpp{] 161
■ §iley Taskebabi be Behye [xAcn<:{pApi: -  P{ricp{] 162
■ Taskebabi [xA<jk{PAPi:] 162
■■ §iley Silq [- a=A0] 183
■ §ex Mu§i Bajdncan [EsS poiEi: -] 165
■ Bayincani Pegrawe [ -nsxEpAco{] 188
■ §iley Paqle [- nA0̂ {] 187
■ §iley Petate [- n{xAx{] 188
■ Yexni Nok [cp{£,vx: vOk] 189
■ §iley Fasulya Spi [- <|)Aau:/UpA crni:] (white beans) 170
■ §iley Fasulya Taze [-xA^{] (green beans) 474
■ §iley Lobya [- XOPqiA] 172
■ §iley Spenag [ -o7t{vAr] 174
■ Cuce Qure [5Zu:8Z{ 0YP{] 175
■ §iley Tem ate [ -x{gAx{] 475
■ Miri§k be Bersilc [ - p{pm:?i{] 178
■ Kifte Rez [k=(|>x{ p{Q 177
■ Qizatm a [qŝ AxpA] 178
■ § ile y  K e rn e b it  [ - K{pv{pi:x] Cauliflower Stew 478
■ Berbesel [p {pp{cjeK] 479
■ Bayincan be Tenur [x{vu:p] 480
* Qawurme Piyaz 488
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■ Qu§ba§i [0o:ZpAZi:] 181
■ §iley Kinger [ -Ksvy{p] 182

Jam s & P reserves 183
■ M irebayi H aluje Re§e [p=p{pAcpi r|AA.o:Z{ p{E{] 183
■ M irebayi Bayincan -  Eggplant Preserve 184
■ M irebayi Tur [- To:p] -  Radish Jam 185
> Twekli P irteqal [tcoskAi: 7t=pi{8A^] -  Orange Peel Jam  186
■ M ire b a y i B eh y e  -  Quince Jam  187
■ M irebayi S ew -A pple Jam 189
■ Twelke §u ti 189
■ M irebayi Henjir -  Fig Jam  189
■ M irebayi Q ox -P each  Jam  190
■ M irebayi Q eysi-A pricot Jam  191
■ M irebayi Gelas -  Cherry Jam  191

S w eets 192
■ Basoq 192
■ Sincok 192
■ Helwayi §ekir 192
■ Helwayi Ni§aste 193
■ Helwayi Gulezerd 194
■ Helwayi Birinc 195
■ M uhellebi Birinc 195
■ Muhellebi Aow 196
■ Semeni ■ 196
■ Paqlewe 199
■ Burme 200
■ Zelebiye 201
■ Luqme 202
■ G ilul 203
■ Xurmaw Ron 204
■ Do§aw Kunci 205
■ Loqum 205
■ Helwayi Gezer 206
■ Herise 206
■ Lebzine 207
■ M esket 207
■ Gezo Kunci 208
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■ §ekirlem e 208
■ Helwayi Gezo 209
■ Sesame Gezo 209
■ §irubi 210
■ Mecumi 210

Thick S oup s & Sauces — §orba 212
§orba/ chest/ shiew or thick soups 212

■ Berbisele / Quraw [p{pP=c?eA.{/0YPAa>] 213
■ Berbisele / Quraw 2 214
■ §orba Xeyar -  Cucumber Soup 214
■ §orba Bayincan-Eggplant Soup 214
■ §orba Kerewiz [ -K{p{co=G 215
■ Tirxene [x=p̂ {v{] 215
■ Tirxene 2 216
■ Qansoteke [xZAoOx{k{] 217
■ Doklu [SOk̂ u:] 217
■ D o k lu  w ith Chick Peas ( Mahabad) 218
■ Doklu w ith Chick Peas (Zaxo) [8{vOk] 219
■ M ehir [p{rp:p] 219
■ Denok [5{v5u:k] 219
■ Denduk 229
■ Daneroke [8Av{pOk{] 221
■ Ma§ene [pAZev{] 221
■ Mizewre [p=̂ {cop{] 222
■ Helaw [□{ AAco] 223
■ Helawi Nok 224
■ Tir§i [x=p2i:] 224
■ Sengesir 1 [a{vy{ai:p] 226
■ Sengesir 2 227
■ Silqaw [osXOAco] 228
■ §orba Birinc be Miri§k 228
* Niskene [vi:cjkev{] 229
■ Niskene be Tir§ 229
■ Qerexerm an [0{p{£{ppAv] 234
■ §orbay Tem ate 232
■ Doyine [50cpiv{] 232
■ P ir xenile [m:pE{vi:\{] 233
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■ A§ [AS]
■ A§ Ke§k 236
■ A§ Ke§k be Birinc 236
■ Kelo§ 1 [k{A.OZ] 236
■ Kelo§ 2 237
■ Pirpole [7i=p7iOX{] 237
- Herigte be Tir§ [r|{pi:Ei:{ -] 238
■ Palpine be Tir§ [nAtanwl] 238
■ Silqaw 239

V egetab les 240
■ Kinger 241
■ Kinger M asi 242
« Fried Kinger 242
■ Ja ji Kinger 242
■ Fried Cauliflower 242
■ Borani [pOpAvi:] 243
■ §elim [ZsAsp] -  Turnips 244
■ Leblebi [X{pA.{pi:] or Qendiley [6{v8iA{(p] Nok 245
■ Qargik (or Qarg) -  Mushrooms 248
■ Q arg iji B ir ja w  [BAptSuZi: p=pZAco]-Mushroom 246
■ §orbaw Sard [ZOppAco crAp8] -  Cold Barley and Mushroom 247

C erem on ies 249
■ A Jew ish Feast 250
■ The story of Haman 250
■ Yezidi Feast 250
■ Yezidi New Year 251
■ Newroz 251
■ Wedding 251
■ B irths . 252
■ Circumcision ; : 252
■ Mewlud 253
■ Miirac: : 253
■ B erat 253
■ Ram adan 253
■ Haj 254
■ Funeral Ceremonies 1 254
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INGREDIENTS
GRAINS

Rice
Rice is grown in Kurdistan and is a very important staple food for 

the Kurds in the south and east of the country, whether added as a 
thickening to Ash or served steaming and perfumed (flavored) with 
the many stews of Kurdish cooking. You would never invite someone 
to your house and not serve them rice. Both short and long grained 
rice are used. Short grained rice is used most often as it is grown in 
southern Kurdistan. Long grain is more common in eastern 
Kurdistan.

Short grain rice is used especially in qubuli and thick soups and long 
grain for pilaus, though short grain is used for pilau in parts of 
Kurdistan. The rice that is used is always white. Broken rice is also 
used. The smallest pieces are usually ground and used for puddings 
and kiftes. The larger pieces are used for dolma and soups.
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W heat
It is important to distinguish between cracked 

wheat birwe§ and sawar bulgur. Cracked wheat is 
raw. Bulgur is boiled and then crushed and can be 
used fine or coarse.

D anule
While wheat is most often cooked in saucepans, it is sometimes 

soaked and then put in a samovar and boiled. Then drained and 
salted, it is given as a snack, called danule in Sulemani.

G enim e Kutaw
Whole grain wheat is not cooked or cracked. It is washed, dried, 

skinned and cleaned and then used for soups and pilaus.

W heat - Bulgur (Sawar)
Bulgur is used all over Kurdistan 

though it is most popular in the north.
It is made from whole wheat. In the 
autumn large grains of wheat are 
chosen for making bulgur because the 
tiny grains are not suitable for this 
purpose. Bulgur is made in large 
amounts, especially in big families.
The wheat is prepared by cleaning and 

washing it well. It is then drained and 
strained through large straw strainers.
Then a large saucepan is prepared over 
a wood fire. The wheat is put in and 
covered with water. The wheat is boiled 
until partially cooked, then drained 
again. Very large deep spoons are used 
to take out the wheat, and transfer it to the straw drainer. When it 
has drained well, the boiled wheat is thinly spread out on a large 
cloth on a straw mat and left in the sun to dry. It is usually dry
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w ithin  3-4 days bu t can take  a week, depending on the  s tren g th  of the 
sun. I t m ust be very dry before storing.
Then, in  batches, the  w heat is placed in  a huge wooded m ortar. I t  is 

sprinkled w ith w ater and then  beaten  un til th e  skin  of the  w heat 
comes off. The w heat is placed outside again for th e  wind to blow 
away the skins. Then it is left to dry again  for a few days and  sen t to 
a mill or milled a t home.

There are th ree kinds of saw ar: a coarse one for p ilau  or tubule, a 
medium grain for soups, and a fine one, which is used for kiftes, 
bread, salads and m any o ther dishes.

Frike or Q erexerm an
The word in K urdish m eans unripe or green, as in  green chickpeas, 

which are called frike noke and is used for nu ts, g rains and  seeds as 
in frike ke§wan. B ut the  word is usually  applied to green unripe wheat 
and is specially used in Western Kurdistan (Syria).

The green w heat is pu t over a fire and roasted, cleaned and  then  
used for pilau instead  of rice. I t is also used for stuffing lam b and 
poultry. The fine pieces are used in soups,etc.

Legum es (a better w ord is  legum es)

A variety  of legum es (legumes) 
are used: lentils both large and 
small, brown and green, m ung 
beans, chick peas, sp lit peas, w hite 
beans and broad beans. M ost are 
used for soups and  som etim es for 
stews.
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FRUITS
Fruits are very common and much appreciated all over Kurdistan. 

Fruit can be eaten with bread as a meal. Towards the end of the 
summer the surplus fruits are dried to store for the long winter 
months when fresh fruit is less available. The fruits are dried whole 
or are beaten into a paste which is dried in sheets or made into syrup 
or is preserved in sugar and water...

D ried figs - H enjiri Wu§k
Take some ripe figs and lay 

them out on a towel in the sun 
for 3-5 days. The figs should 
become almost dry. Boil some 
water in a pan and then put in 
the figs. Bring to a boil and boil 
for 2 minutes. Drain the figs 
and leave them in the sun for 
another 3 days to dry. Put a 
little flour in a bowl and then 
dip each fig in the flour, making 
sure that it is completely covered .Then the figs can be stored until 
they are eaten. They can be kept in a clean clay pot or glass dish. 
Traditionally they would be stored in bags made of animal skins.

The figs can be put straight into the sun to dry, without boiling first. 
The figs can be squeezed over a tray and this pulp left to dry. When 
dry and sprinkled with flour, it forms a kind of bread. This is then 
stored in many layers on top of each other.

Other fruits such as apricots, apples, pears, peaches, when they are 
very soft, can be squeezed onto trays in the same way, but oil is 
spread between layers, not flour.
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Grapes dried - M ewiji Wu§k
Take some grapes and lay them 

out on trays to dry in the sun. 
When they are dry, boil some 
water in a pot and mix some wood 
ash with the water (about one 
tablespoon to a litre o f water).
Mix the ash with the water and 
then bring to a boil. Add the dried 
grapes to the water and then boil 
for 2 minutes. Drain and put back 
out in the sun. When dry, store 
them in containers. The ash 
improves the flavour.

Grape syrup - Do§awi Tre
Either black or white grapes can be used.
Do§awi spi (w hite syrup) or do§awi re§ (black syrup).

First of all the juice is extracted, either by rubbing through a sieve 
or by liquidizing first and then rubbing through a sieve, or by putting 
through a juicer and then put in a pot.

Then 250 g of very fine calcium carbonate (w hite soil). Which(should 
be: which has been dug up out of the ground is added to 30 kg of white 
grapes to whiten and clean the colour of the juice.

The calcium carbonate sinks to the bottom of the pot. Then the juice 
is carefully taken out using a large ladle or cup and put in a clean 
pan, taking care not to disturb the sediment at the bottom. Put the 
pan with the juice on the heat and then heat until it gets foamy and 
golden on the top which means the syrup has nearly formed. When 
the juice becomes honey-like, it is ready. Put to one side and cool and 
place in a storage container into bottles or skins or clay pots. The 
little bit of juice that is left is also cooked with the sediment in it and 
made into a syrup that is used separately.
Then put the juice in a saucepan and heat.
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Black grape juice is cooked in the same way but without the calcium 
carbonate being added as a cleaner and whitener.

M anna - Gezo
This is a special sweet substance found on the leaves of the apple 

oak tree. From May to August this substance appears on the leaves 
and covers them. The gezo is scraped off the leaves and used for 
different sweetmeats. It is considered a great delicacy. Traditionally 
gezo and honey and fruit syrups were used to sweeten rather than 
sugar.

When the gezo appears on the leaves, it is collected quickly. The 
ground under the tree is covered with a cloth and then a strong man 
shakes the tree fiercely many times until the gezo falls from the 
leaves on to the cloth below. The cloth is then scraped and the gezo is 
put in cotton sacks and stored. It is greenish /brown in colour because 
some of the leaves have mixed into the gezo.
The gezo takes on the shape of the sack and becomes quite hard and 

solid. The most important process is to change the solid gezo into 
syrup for use. It is broken into pieces with a hammer and the pieces 
are put into a large saucepan, covered with cold water and left for 
several hours, or overnight. It is stirred occasionally. Eventually it 
dissolves into the water and forms a syrup. The pieces of leaf rise and 
can be skimmed off. The stones and other things drop to the bottom.
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The syrup is then poured through a sieve carefully to remove all the 
debris and then poured into another clean pan.
The gezo is now put over a gentle heat. Some egg whites are well 

whisked, then put into the syrup to clean and clear it.
Ground espon is then put in water and stirred over a low heat until 

it foams. The whole mixture is then added to the gezo mixture. It 
helps to clean, whiten and clear the gezo.

The syrup is kept on the heat until it becomes thick and puree-like. 
It is put in a jar and used like honey or jam and used for preparing 
many kinds of sweets.

H elw a Gezo
Very thick gezo syrup is mixed with coarse cut walnuts and ground 

cardamoms. Heat it and mix well. When it is thick, take it off the heat 
and spread it over a large tray which has been well floured (wheat or 
corn flour). Flatten the paste and when cool cut into 2 in square 
shapes. Flour all sides so that it is white on all sides. Then put them 
into small wooden boxes specially prepared for this. Each layer is 
floured. These boxes are sold in the market and are often given as 
presents (see recipe in sweets chapter).

Gezo is used like honey for preparing many kinds of delicious sweets.

Espon
Espon is a wild plant whose roots are used for several purposes. 

Dried so that they will keep for a long time, they are ground into a 
powder when needed. Besides clearing and whitening gezo and other 
sweets, espon is used instead of soap for washing clothes and is 
considered to be very good for fine silks and wools.

Seeds
All salted and toaste 
d seeds are called bre$ke.

Sesame and other seeds
Grown in Kurdistan, black sesame is very popular because of its 

reputed medicinal properties. These days, taken with honey, it is 
supposed to be good for cholesterol.
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Fennel, coriander and fenugreek are used for bread making and 
pastries and sweets. Pumpkin, sunflower, melon, watermelon, 
marrow, and kinger seeds are all roasted and used as snacks. Fennel 
and coriander are also used in teas.

N uts

W alnuts are the most important. Walnut trees are found in the 
mountains and are harvested in October and November before the 
rains come. First the green peel is removed. Then the walnuts are 
dried and stored in sacks for the winter, although fresh walnuts are 
eaten before drying at harvest time. The green peel is used as a 
powerful brown dye for everything from hair to cloth, and is 
considered good for the skin. Both the green peel and leaves are used.

Walnuts are eaten at all meals, for instance with bread and honey 
for breakfast. They are also boiled in salty water and stored in this 
water, then taken out to eat as a snack often being mixed with other 
nuts. Chopped walnuts are used in soups and stuffings. Often, if 
walnuts are used, no other oil is considered necessary. They are put
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in many sweets or simply eaten with figs and dates. Walnut bread is 
also made.

Pistachios:
Both fresh or dried and salted pistachios are eaten as snacks or, 

otherwise, are used in pastries.

Almonds:
Almonds are used in fillings and stuffings, with rice dishes and also 

salted and eaten with other nuts and seeds as a snack.

Green almonds (ceqele) are also eaten at harvest time before drying.

Ceqelu:
Bitter when raw, wild almonds are boiled in salted water which 

makes them sweet and then dried. Very popular in the Sulemaniah 
region they are often eaten with qezwan.

Qezwan:
Qezwan is a small fresh green nut, with a sourish aromatic taste 

that is used either whole or skinned.
Fresh green qezwan is used as a seasoning for pickles and is also 

eaten mixed with yoghurt. The very small qezwan can be eaten with 
its skin on and is considered very medicinal for intestinal problems. 
The medium sized nut is soaked in cold water for a week and then 
boiled in salty water and kept in this water until eaten as a snack. It 
can be served with other nuts and seeds to visiting guests. The large 
nuts are salted and dried. Prayer beads are also made from qezwan.

A natural form of chewing gum is made from the sap of the qezwan 
tree. The bark is cut and the sap drains into a bowl placed 
underneath. The sap is washed and then put over a gentle heat, 
poured into a tray, cut into small pieces and sold wrapped in paper.

***
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OILS & FATS
Ghee
Ghee or butter is used a lot and is the most preferred, especially for 

rice, although vegetable oils are becoming a substitute in these health 
conscious days.

Nivi§k / Kere:
Nivi§k / kere is butter or ghee made from sheep’s milk and is 

traditionally eaten with bread and honey and for cooking rice. It adds 
a special flavour.

Roni Dug
Roni dug is a fat which comes from the tail of a sheep. In Kurdistan 

there is a special breed of fat tailed sheep that are specially kept for 
their large fat tails. The fat is melted and stored like beef dripping in 
jars. It is used for frying meat, kiftes and §ifte, and for frying special 
bread (naw saci).

Olive Oil
Olive oil was used traditionally only in the north and w e st. Olive oil 

is now being introduced throughout Kurdistan, due to a program of 
extensive planting, nowadays olive trees are to be found everywhere.
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W alnut Oil
Walnut oil is used for cooking in Northern Kurdistan, whereas in the 

south it is considered medicinal. It is expensive and much valued.

Almond Oil
Almond oil, usually used in winter, is supposed to be good for colds. 

In Northern Kurdistan, a small cup of almond oil and water is drunk 
before going to sleep when someone has a cough.

Spices:
Herbs are used more commonly as they grow in Kurdistan, whereas 

most spices are imported. However, they are used in southern 
Kurdistan more frequently than in the north.
Saffron is commonly used on the Iranian side and turmeric in the 

south and west, although both are used in both places. It really 
depends on what is grown locally and according to local customs. 
Other spices used are cumin, pepper, cinnamon, cardamom, 
coriander, cloves and fennel. Nowadays in southern Kurdistan more 
spices are finding their way into the food as they are becoming more 
easily available.

There are a number of different combinations of mixed spices that 
are used. Everyone grinds them freshly at home and each family has 
its own preferred quantities of each spice. I use the following mixes at 
home:

Mix 2 Tbsp cumin, 1 Tbsp pepper, 1 Tbsp cinnamon, andV2 Tbsp 
cloves: grind together to a powder. This is used commonly for rice, for 
pilau, for kifte and for gipe.

Mix 2 Tbsp cumin, Vi Tbsp cinnamon, Vi Tbsp pepper, Vi Tbsp 
cardamom, and V*. Tbsp cloves.

Some people do not like to add cloves or cardamom and some people 
do not use pepper at all. Alternatively cardamom can be used instead 
of cloves, or both of them can be left out. The pepper and the cloves 
and cinnamon are sometimes not ground into the mix but added 
separately so as not to change the colour of the dish.

I use these mixes for pilau, purde pilau, gipe, kifte and boiled 
chickpeas,etc. according to family traditions. Pickles are usually made
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with herbs, but pepper, cardamom, cloves and turmeric are also 
sometimes used.

H erbs
Herbs are often eaten fresh like salad. They are served alongside 

many meals and are also put in paru (sandwiches).

Mint, dill, parsley, tarragon, celery, lovage, garlic, green spring 
onions, oregano, coriander, small baby leeks, watercress, mustard and 
cress are the herbs that are eaten.

Celery is very important in cucumber pickles.

***
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MILK AND CHEESE

Mast: (Yoghurt)

Yoghurt is very basic to the Kurdish diet, not just nowadays. The old 
stories talk about yoghurt treating disease. People were being advised 
that they should take a lot of yoghurt. It is said to be good for 
children, for diarrhoea and for skin disease.

Yoghurt is used, especially as a breakfast food. It is also used for 
other meals. It is taken with bread and honey and with fruit jams and 
syrups. It is made into a drink, mastaw, by mixing it with water and 
ice.

Yoghurt is a basic ingredient for many essential Kurdish dishes. It is 
used fresh and is best when made from fresh milk directly from the 
farm. Yoghurt is also preserved by drying and can then be 
reconstituted to be used as fresh yoghurt. Besides the use of live 
yoghurt as a culture, giya §ire, an herb, is used to turn milk into 
yoghurt in villages. The stem is cut and a few drops of the white sap 
are added to warm milk, and it turns it into yoghurt.
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Preparation:
IV2 pt milk (Even dried milk reconstituted can be used to prepare 

yoghurt.)
2 Tbsp live yoghurt or cold starter

Put the milk in a saucepan and bring to a boil. As the milk froths 
and rises, turn off the heat. Allow the milk to cool to 60°c or until it 
stops steaming or when you can dip your finger for a minute in the 
milk without screaming.

Add two tablespoons of the warm milk to the five yoghurt. Mix well 
until it is smooth and then pour it into the saucepan of milk. Pour 
into a bowl or jug or whatever container you want the yoghurt to set 
in. Cover the top of the yoghurt and then wrap the container in a 
warm blanket or old towel. Leave at room temperature for 3-4 hours 
or overnight. If after 4 hours it is still not set, a few extra drops of 
yoghurt can be added. In another few hours it should be ready.

When the yoghurt has set, take off the blanket and transfer the dish 
to the refrigerator. The cream that has formed on top of the yoghurt 
(tweji mast) is skimmed off and eaten separately with bread. This is 
usually best when made from full fat milk. The yoghurt can be kept 
for up to a week, before it starts to turn sour. Keep a little of the 
yoghurt to make new yoghurt each time.

The yoghurt can be thickened by soaking up the whey from the 
yoghurt by placing a kitchen towel over the bowl onto the yoghurt. 
Thick yoghurt can be mixed with chopped herbs such as dill or mint 
or fresh green qezwan. This is called torax (xOpAH) and eaten like a 
cheese.
Butter muslin can be used to drain off the whey also.

Alternatively if there is no live yoghurt, 1 tablespoon of ke§ik powder 
mixed with two tablespoons of water can be used. If available, liquid 
ke§ik can also be used.

Mastaw: (Yoghurt drink)
This is a very popular drink which can be bought from a mastawfros 

(vendor). He has 2-3 huge blue pots of yoghurt and ice. One pot might 
have some added mint and tarragon. Some have salt and some
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without. "Mastaw, mastaw", he calls. People flock for a cool,refreshing 
drink. He sells yoghurt, penir, mastaw and butter from the village. 
Mastaw can also be found in teahouses or payxane.

M astaw bokiz: (Smoked Mastaw)

Milk is slightly burnt when 
boiling it, just enough to give 
the milk a slight smell. Then 
yoghurt is made from this 
milk. It has a slight aroma 
and is very appreciated, 
especially in Hewler, which is 
famous for its yoghurt.
Mastaw made from smoked 
mast does not need to have 
herbs added.
Mastaw is served with meals, 

especially kebabs, and with 
yaprax or just with bread.

250 g / 9 fl o z  natural yoghurt (Greek yoghurt or any other)
500 ml / 1 pt water
Salt
l/2 tsp dried or 1 tsp fresh chopped tarragon or mint (optional)
Mix the yoghurt, water and the salt together.
Mix well, preferably in a blender or food mixer.
Add the dried or fresh tarragon or mint if wanted.

Serve cold with meals. At home this is prepared especially in the 
summer to serve to family and visitors.

Do: (Buttermilk)

Do is much lighter than 
mastaw and has a lighter 
taste. It is also very popular 
drink with meals or just 
with bread. Do with bread is 
called nanudo, Which very 
popular in villages

30

Ins
titu

t k
urd

e d
e P

ari
s



“N a n i w u § k  u  d o y  tir§ , exoy bixo, n a x o y  fi$/”(Dry bread and sour do 
is all we have; if  you like you can have some).

This is an old folk saying said jokingly to mean," We don't have 
much to eat".

Take some mast and an equal amount of water, beat or shake until 
the butter separates. This is traditionally made in a me§k

(a sack made of a goat skin). Nowadays a food processor or plastic 
container can be used. Do made in a skin has a special smell which is 
much appreciated. The butter is then used for cooking.

In some places fizzy do can be made by adding V2 tsp (more or less 
according to taste) of baking soda to the water. There are some 
naturally fizzy springs in Kurdistan and that water is used. 
Nowadays bottled sparkling water can be used. To this are added 
some chips from a block of ice.

A short cut is to use yoghurt made from skimmed milk blended with 
sparkling water. A little salt is added to taste before serving and some 
ice cubes if you want it chilled.

Yoghurt:
The various yoghurt drinks so popular in Kurdistan Do and mastaw 

are described in the chapter entitled “Ingredients”.

Ke§ik:
(How to preserve and store yoghurt)
In the spring and summertime the farmers have a lot of milk. Of 

course they are preparing a lot of yoghurt from that milk so they have 
to preserve some of it to store it for the other seasons when the milk is 
less or they will sell it in the market.
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The best, way to preserve the yoghurt is first to separate out the 
butter. A special sack is used made from sheep, goat or cow skin or 
sometimes from thin wood. In most regions this is called me§k.

The yoghurt is put in this sack with some water, tightened well, put 
over a special frame, and shaken well. This is often done by women in 
the early morning when the weather is still cool. When the butter is 
separated from the yoghurt the remaining yoghurt or buttermilk is 
called do. This do is also very important to the Kurds. It is a popular 
and refreshing drink and used to prepare various dishes. It is also 
very good for drying and storage.

Sirej:
A large amount of do is boiled, cooled and then put in a sack to drain 

away the whey. The remaining curd (sirej) is put in a bowl, mixed 
with salt (optional) and then made into balls. (Sirej can be used for 
breakfast, eaten with butter and bread).
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Put balls in the sun to dry, or somewhere windy but dry. When the 
balls are dry they are kept in closed sacks made of cotton and stored 
for winter, or taken to the market for sale. Sometimes these balls are 
ground and easily used as a powder in cooking. This form of yoghurt 
is called ke§ik in some parts of Kurdistan and doyine in Sulemani. 
But both names are recognised all over Kurdistan.

A thick liquid ke§ik can be found in shops. It can be diluted in water 
and used directly for cooking. However,the dried yoghurt needs to be 
put into cold water and left overnight to soften. It then can be used to 
make drinks or make food. A food processor can be used to mix the 
ke§ik and the water.

The sirej can be mixed with bulgur, made into balls, dried in the sun, 
and then stored. This is called danuk or doyine. Any dish that is 
cooked with ke§ik or doyine is often garnished with hot butter or oil.

Jaji [ZAZi:]:
Sirej is mixed with a 

wild herb, jaj or kurad 
(a kind of wild leek) to
give it nice aroma and 
put in a skin sack for 20 
days. It turns into a 
cheese called jaji. The 
jaji is mixed together 
with cheese penir balls 
and is now called peniri 
jaji. This is considered a 
great treat. The whole 
lot is put into sacks and 
buried in snow or in 
high caves, where it 
keeps through the 
winter.
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Penir: Cheese
Best made from full fat milk, the milk is boiled and rennet 

(emirjen) is added. Traditionally the emirjen is made from the fourth 
stomach of a young goat. It is dried and ground. Then, it is mixed 
with ground chick peas, melon seeds, pepper, salt and alum.
The milk immediately turns into cheese and is put into a cheese sack 

(made from the skin of a sheep or goat) and allowed to drain. The 
cheese is then made into balls. It is eaten fresh or placed in salty 
water to store.
Peniri peste / peniri eyar (cheese in a sack)
Salty cheese which has been pressed to extract all the water is 

placed in a skin sack and pressed hard into the sack, layer by layer, 
until the sack feels rock hard to the touch. It is then buried in snow or 
a high cave and kept until the autumn or winter. When winter comes 
and it is time to use it, the cheese has become very hard. It is then 
sliced with a sharp knife in very thin layers. It is especially popular 
for breakfast.
P eniri Swer: (Salty cheese)
Take penir, cut it into pieces, 

sprinkle with salt and put over a 
sieve. Cover with a cotton cloth and 
put a weight on it to push out all 
the liquid. Leave overnight. The 
following morning, the cheese is 
put into a jar and covered with 
brine. This stores well. Before 
serving the cheese can be soaked in 
water for some time to remove the 
salt.

Quick cheese
An easier way of making cheese is to boil the milk and add some 

whey from yoghurt making while it is boiling. Add approximately V* 
pt to every pint of boiling milk. Allow it to boil for a minute more, 
until it becomes cheeselike. Salt and sugar can be added and it is 
drained again in a cheese sack or through layers of muslin.

Fro:
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A special cheese is made from milk that comes from a nursing 
animal in the first three days after the birth of the baby animal. This 
cheese is called fro. A little salt is added to the milk. It is very soft 
and delicate cheese. Something similar, covered with grape syrup, is 
sold in small containers on the street and is called deleme.

Lorik:
When milk is used directly from the animal the remaining whey 

from cheese making is heated. A little milk is added and the whole 
lot brought to boiling. The cheese that is formed is called lorik.

When milk is boiled the cream is skimmed from the top and collected 
layer upon layer. It becomes quite hard. This is called twej or qeymag 
and is eaten with honey or other syrups.

Rubenar: (Pomegranate syrup)

Sour or sweet / sour 
pomegranates are used 
to make the sour syrup 
necessary for food. In 
Kurdistan fresh
pomegranate juice is 
drunk. Juice stalls will 
prepare it for you and 
mix it with ice.
However, the juice 
cannot be kept for a long 
time. So, the juice is 
also preserved as syrup, 
to be used at other 
times of the year and for 
cooking.

Sour pomegranate 
seeds can be dried and 
stored for a long time 
and then used instead of 
lemon juice or sumac.
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For one bottle of syrup, approximately 3-4 kg of pomegranates is 
needed.

The pomegranates are cut into several pieces and the seeds are 
separated from the skin. Put the seeds in a large sieve over a bowl 
and squeeze with the palm of your hand to separate the hard seed 
from the juice and flesh. Put the juice in a saucepan and cook slowly 
until the juice thickens into syrup. Leave to cool and then pour into a 
dry sterilized glass bottle or jar. Seal well. It can be stored for a long 
time. If the seeds are left during the boiling period, the colour of the 
syrup is not as good.

This kind of syrup is used as an ingredient for preparing a number 
of different dishes, for example: tubule be tir§, or yaprax.

The pomegranate juice can also be boiled with sugar, so that a sweet 
syrup results, although this is really up to you according to what you 
like. However, approximately 200 g of sugar can be added to one litre 
of juice if the juice is sour. It is then used diluted with cold water as a 
summer drink.

There is an ancient alcoholic drink made from pomegranates, 
nardank, which is reputed to be 2000 years old and is still known in 
central Kurdistan.

Meats:
A variety of meats are eaten in Kurdistan, predominantly beef, lamb 

and goat. However, a wide variety of birds are eaten. Poultry such as 
chicken, ducks, geese and turkey are eaten. Other birds eaten Eire 
quails, robins and partridges...
The bones also are dried and then used to flavour soups.
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BREAD & PASTRIES

Bread is a very 
important part of the 
Kurdish diet, tea and 
bread being the staple 
of the poorest people.
Each village has a 
water mill next to a 
mountain stream and 
the villagers take their 
grain to be milled there.
Wheat, barley or a mix 
of the two, and various 
other grains are milled.
The miller also mills 
legumes to make flour, 
husks lentils and rice.
The rice husks are brought back in a separate bag to use for washing 
dishes, either mixed with soap or just on their own. The husk mix is 
regularly used to clean the Samovar and sometimes to fill cushions or 
mattresses. Other times the winnowing is done at home. Picnics are 
often eaten at the mill while waiting for the milling to be finished or 
sometimes just because the mills are situated beside a beautiful 
waterfall. My mother would never buy wheat from the shops. She 
would buy whole wheat, clean it and wash it and then send it to the 
mill to be ground. "How can I use flour from a shop? How do I know 
what has been put in it?” she would say.
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Traditionally bread is 
made in a tenur for baking 
and also on a sac , an 
inverted black metal bowl 
(‘/2 - 84 of metre across), 
which is placed on a small 
raised wall over a fire 
(traditionally over a wood 
fire). Kurdish bread, nan! 
tin, is made very thin and 
in large sheets Vi to % 
metre across. The dough, 
made of wheat flour mixed 
with sourdough, is 
kneaded in large 
quantities, made into 
many balls, and then 
covered with a sheet. Then each ball is placed on a pine, a round table 
made of walnut wood or plaster, which has been floured and then the 
ball is rolled out using a very long, 1 metre, wooden roller, % cm in 
diameter. The bread should be very thin, the thinner the better, as 
thin as paper. The dough is rolled out with quite a flourish and then 
placed on the sa c  and turned over after 30 seconds. Finally, it is taken 
off and stored in a large basket for 1-2 months. For travellers the 
bread will be folded over twice and then rolled up to keep it fresh or it 
is made into rolled sandwiches (paru). The dry, hard bread is 
sprinkled with water just before eating.

If a s a c  is not available a griddle or qapati maker or any other flat or 
domed metal plate can be used.

D aw derm ani Nan: (Bread spices)

Bread spices which consist of fennel, coriander, poppy seeds, 
fenugreek, and all ground and mixed together can be added to bread, 
according to taste. Usually one teaspoon is added.

Nani Tiri: (Flat thin bread)

For a small quantity
500 g / 1 lb of plain flour (wheat, barley or a mix of the two)
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350 ml / 9 fl oz water approx (depends on the flour) 
ltsp salt (more if liked)
2 tsp yeast
V2 tsp baking soda (optional)
Vi tsp sugar if the yeast is not a quick one 
Sesame and black sesame seeds if desired 
Pinch of bread spice if desired

Prepare the yeast by mixing 
it with the sugar and water 
and leave in a warm place for 
10 minutes until it foams. Add 
the prepared yeast and salt 
and baking soda to the flour, 
mix together and knead to 
make soft dough.
Alternatively use dried quick 
yeast and add it to the flour 
then add the water a little at 
a time until the dough is soft 
and kneadable. Divide the dough into 10-12 portions, or more to make 
smaller pieces of bread. Roll every portion into a ball in your hands. 
Roll every ball with a rolling pin on a well-floured board until paper- 
thin. Put the flattened bread over a sac , hot plate or into a tenur or on 
to a flat baking tray in the oven.
Remove from the heat when it is light, golden in colour. This bread is 

dry and crispy. It can be kept and stored for a long time, a month or 
more, in a cool place and covered with a cotton cloth. It can also be 
frozen. This bread has to be sprinkled with water to soften it.
Serve crispy with soup or stews. Softened bread is used for making 

paru, for kebabs, rice, kifte, §ifte or

Lewa§:
Lewa§ is made from the same 

dough as Nani Tiri. However the 
dough is left to rise for 3-4 hours.
In the same way as with Nani Tiri, 
balls of the dough are taken and 
rolled out flat. However they are 
rolled out thicker and smaller 
than Nani Tiri. They are about 20-

yaprax.
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30 cm in diameter. Before baking butter or oil is sprinkled on the top 
and sesame and black sesame seeds are sprinkled on the top sticking 
to the oil, then the bread is decorated with a knife or with one's 
fingers, marking lines both horizontal and vertical on top of the 
bread. The bread is then cooked in a tenur or sac. When the top is 
slightly brown more oil can be sprinkled on top. When cooked the 
bread is put in a cloth and wrapped to keep it from going soft.
Lewas comes in many sizes. It can even have more yeast added to 

make it rise more quickly.

Nani Hewrami:
This uses the same ingredients as nani tiri. However this bread is 

not for keeping and should be eaten fresh as it lasts for only a couple 
of days.

The dough is much softer than that for nani tiri. When the balls are 
made they are put on a floured tray and covered. (Traditionally the 
balls are laid out on a floured animal skin).

Take one ball in well-floured hands and pat it with your hands, then 
on a wooden board, flatten into a round, flat bread until it is about 30- 
40 cm in diameter. Lift with both hands and stretch it, rather like 
making a pizza. Traditionally the bread is then laid over a hard round 
cotton cushion (maye or made) so that the bread can be further 
stretched and then taken to the tenur or the sac on this cushion.

Cook the bread on one side and remove to a flat plate. Traditionally 
a special bread container is used and the bread covered with a cotton 
sheet. Cook a second piece of bread on one side then put the first one 
back on top of the second, raw side down. After about 30 seconds 
remove the top one which should now be cooked through. Leave the 
second one for a further few seconds and remove that one. Continue 
cooking all the balls of dough in pairs in this way. The bread should 
be covered with a cloth to keep it soft.
This bread should really only be eaten fresh although it can be 

frozen successfully.
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Kelane: (Bread stuffed with spring onions)

500 g /1  lb flour (wheat)
350 ml / 9 fl oz water (approx)
Salt
Yeast
Honey or grape syrup or gezo syrup or sugar syrup
2 large bunches spring onions
Ghee or butter (melted)

Make a firm dough from the flour, water, yeast and salt. Leave for 
30-40 minutes. Divide the dough into 6-8 portions. Roll each portion 
between your palms to make balls. Flatten each ball with a rolling pin 
to a 3mm thick circular bread, 35-40 cm across.

Put a handful of the shredded spring onions on one side of the 
circular bread, fold the other side over the top to make a half circle. 
Press the ends together to close them and press the top gently.

Bake the bread over a medium heated hot plate (sac) for 2-3 minutes 
or until it is baked, then turn it to the other side and bake for 2-3 
minutes. You can bake this bread in the oven.

When it is baked cut each piece of bread into 4-6 pieces or leave it 
whole. Put the pieces on a flat dish or a tray and sprinkle with ghee 
then with syrup. Serve hot.

§ilkene:
This is a very soft bread that is made from dough which is thinned 

down with lukewarm water to a pancake consistency.
Take the ready dough (nani tir!) and put in a big bowl. Add an equal 

amount of lukewarm water and mix with your hands until a light 
batter is formed. Remove any lumps that have not dissolved. Some 
people add one egg at this point and mix it in well. Then heat up a 
sac or a griddle, oil it very slightly and then take a ladle of the batter 
and spread the batter over the hot plate with a wooden spoon to get 
an even, thin, pancake-like bread. Cook on one side until it is light 
brown. Turn over and cook the other side also.

Remove from the heat and cut into several pieces. Dip in hot ghee or 
oil or sprinkle it with the oil and then put on a dish and sprinkle with
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honey or grape syrup or gezo or any other fruit syrup. Chopped 
walnuts can also be sprinkled over the top.

Serve hot as a pastry with tea or with a main meal. This is often 
made at the same time as Kelane (onion-stuffed bread).

Kulere be Qime: (Minced meat bread)

500 g / 1 lb minced lamb
100 g / 3 oz chopped parsley or celery leaves (medium bunch)
300 g / 10 oz wheat flour, white or brown
1 medium onion, finely chopped
1 egg
Salt
Pepper or ground chili
2 tsp dried yeast (or easy yeast can also be used) or 6gm
Pinch of sugar
100 ml 14 fl oz lukewarm water if using dry yeast

Put the dry yeast and the sugar into the lukewarm water for 10 
minutes until it froths. Or use easy yeast and leave out the water. 
Mix the flour in a bowl with the yeast mix, add the egg and the salt to 
make a stiff dough. Add the mincemeat, parsley and the seasoning to 
the dough. If it’s too dry add a little water or if too soft, a little flour. 
Knead well until the pastry is soft.

Make into small round pieces of bread Vi cm thick. The size of the 
bread depends on what it is for. It can be between 5 and 20 cm wide. 
The small ones are used for visitors and the large for a family meal.

Arrange the pieces of bread on a greased oven tray and leave at room 
temperature, covered with a cotton cloth for at least 20-30 minutes 
until the bread rises.

Put in a hot oven (200C / 400F / Gas Mark 6) for 15 minutes or until 
they have a light brown colour. Remove from the oven and brush with 
oil or butter or leave unoiled.

This is usually served warm as a snack with tea or one of a number 
of dishes for a main meal. Keep the bread well wrapped so that it 
remains moist, and warm before eating, either in a microwave or in 
the oven or in a toaster, but watch out that it does not get hard.
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Bread w ith  gizlik: Kulere gizlik
When the soft fat (dug) from sheep is melted, it is used for making 

qawurme and for frying. Then what remains after the fat is removed 
is called gizlik. This is used for making special bread called kulere 
gizlik. This bread can be made at any time.

To make gizlik take the sheep's fat, chop it up and put it in a 
saucepan over a low heat for about an hour, until the oil has 
separated. Pour off the oil and what remains is the gizlik. This is then 
ground into a kind of paste, and then mixed with salt. It is pink in 
colour.
Prepare ordinary bread dough from 500 g / 1 lb wheat flour, 250 ml / 

9 fl oz water, yeast and salt. Leave it for 30 minutes.

200 g / 7 oz of gizlik, chopped 
1 medium onion (cut finely) optional

Mix the dough, gizlik and the onion and combine well. Make 6-8 
balls from this mixture. Flatten the balls either with your hand or 
with a rolling pin into round flat shapes 1cm thick. Bake in the oven, 
normally a clay tenur oven is used.

Kumanc/Kulere be H engwine: (Honey bread)

1 kg / 2 lb flour 
300 g / 9 oz honey
250 ml / 8 fl oz lukewarm water (more or less as necessary) or milk 
Pinch of sugar 
1-2 egg yolks
1 tsp salt
2 Tbsp oil / butter

Heat the milk until warm and then add the honey and mix well. Add 
the salt. Then add this to the flour. Oil your hands and then knead 
the dough well until soft. Keep oiling your hands it makes it easier to 
work the sticky dough. Roll out the dough about 1cm thick and then 
rub with the egg yolk, place on an oiled baking tray and decorate by 
denting the pastry with your four fingers all over. Put in the oven and 
bake for 10 minutes, or until the top is a light brown colour.
This is served hot with tea.

43

Ins
titu

t k
urd

e d
e P

ari
s



Coarsely ground walnuts or any other nuts can be mixed with the 
dough along with the other ingredients. Or the nuts can be scattered 
on top of the bread just before baking. Alternatively poppy seeds, 
sunflower seeds or sesame seeds can also be used.

Kulere be Mast: (Yoghurt bread)

IV2 kg / 3 lb wheat flour
250 ml / 9 fl oz natural yoghurt
Salt
2 tsp dried yeast or use easy yeast
Pinch of sugar
600 ml / 25 fl OZ of lukewarm water (more or less depending on flour)

1 Tbsp poppy seed
1 Tbsp sesame seeds mixed into a paste with a little yoghurt and 

with the poppy seed or black sesame seeds
1 Tbsp ground coriander (optional)
1 Tbsp ground fennel (optional)

Mix the yeast and the sugar with a little water and leave at room 
temperature for 10 minutes until it froths. Or use easy yeast.

Mix the yoghurt, flour, yeast mixture, salt and ground fennel and 
coriander. Knead to make a soft, smooth dough. Divide the dough into 
6-8 balls, put them well spaced on a greased baking tray and cover 
them. Leave at room temperature for about 1 hour.

Flatten the balls into Y h  cm thick pieces of bread and then on top of 
each ball brush on the sesame or poppy seed yoghurt paste. You can 
put the seeds on using your fingers as you flatten the balls, leaving 
dents in the bread which when the bread rises leave an interesting 
pattern. Put the tray in a hot oven, 200C / 400F / Gas Mark 6, and 
leave until a light brown colour, approximately 20 minutes.

Serve hot with tea. This bread should be kept in the refrigerator or 
freezer, as it can dry out rather quickly.

Just the sesame seeds can be used for flavouring leaving out the 
coriander and fennel.
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Serm usak: (Stuffed bread)
A loaf of white bread 
White rice 
Fried minced meat 
Nuts

Neske Nan be Spenag: (Spinach bread from Diyarbekir)

500 g /1  lb spinach 
2-3 medium onions
100 g finely chopped parsley (medium bunch)
250 g / 8 oz white cheese (like feta)
150 ml / 5 fl oz yoghurt or milk 
750 g / l 1/* lb wheat flour (white)
100 ml / 4 fl oz oil 
Y* tsp yeast 
Vi tsp sugar
100 ml / 4 fl oz water (approx, should be added slowly)
Ready-made filo pastry can be used instead of the pastry described 

below.

Put the yeast in a little water with a little sugar in a small bowl. 
Leave in a warm place for 10 minutes to froth.

Meanwhile prepare the filling. Chop the spinach very finely and the 
parsley, onion and cheese. Mix together. This mixture should be 
lightly heated to reduce the spinach a little and soften the onions. Put 
to one side.

Once the yeast is ready, add the oil to the flour. Mix well in a bowl. 
Add the frothing yeast to the flour and knead well to make a soft 
dough, adding water as necessary. Prepare 6 equal portions of the 
dough to make 6 balls. Using a rolling pin, roll out the dough as thin 
as possible into six sheets. Three should be a little smaller than the 
others about 2-3 cm shorter and narrower, these are used for the top. 
Or if using the ready made sheets three can be cut later to make the 
top layer.

Place one of the larger rolled out pastry layers on an oiled baking 
tray. Each piece of filo should be bigger than the tray. Brush it well
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with yoghurt, then put on another larger layer, brush with yoghurt 
again, put on one more layer and brush again. There should be three 
layers in total. After three layers add the spinach/cheese mix and 
spread it all over, leaving a 3 cm / 2 in band all round.
Then put on the three smaller layers of pastry, brushing each with 

yoghurt and brushing the top with yoghurt as well. Sesame seeds can 
be mixed into the final spoonfuls of yoghurt that is spread on top. 
Then bring the bottom layer of pastry that is overlapping all around, 
folding it over the top of the mix and top layers. You can use a wet 
finger to press down the edge to make sure that it sticks well. Cut the 
pastry with a sharp knife into 5 cm squares or diamonds. (They can 
be bigger). Put in a hot oven 200C / 400F / Gas Mark 6 for 15 minutes 
or until the sides of the pastry turn light brown. Then cut again to 
finally separate the pieces. Milk or oil can be used instead of yoghurt.
Cut into large squares or diamonds, and serve hot or cold with tea or 

yoghurt. Often eaten for breakfast it is eaten with tea as a snack or a 
light meal, or as part of a meal with kebabs or kiftes.

Kulere be run:
(This is often made when a large quantity of dough for the flat bread 

Nani Tiri is made. Some dough is put to one side to rise slowly while 
the Nan is made).

For a small quantity of Kulere be run
500 g / 1 lb of plain flour (wheat, barley or a mix of the two)
350 ml / 10 fl oz water, approximately (depends on the flour)
1 tsp salt (more if desired)
2 tsp yeast or use easy yeast
Vi tsp sugar if the yeast is not a quick one
Vi Tbsp ground fennel seeds or a mixture of bread spice if ready 

prepared
Vi Tbsp ground coriander
1 Tbsp sesame and black sesame seeds
Bread spice can be used instead of all the separate spices.

Mix the yeast with half of the water and the sugar. Leave it to froth. 
Put the flour and the fennel and coriander (or bread spice) with the 
yeast mixture and add the water slowly making a stiff dough. Divide 
the dough into 4 balls. Flatten each ball until it is about 1 cm or Vi in 
thick. Cover with a wet cloth and leave in a warm place for one hour.
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Place on an oiled baking tray. Sprinkle with sesame seeds and oil.
Put in a tenur or hot oven, 200C / 400F / Gas Mark 6, and bake for 

about 15 minutes or until the top is brown.

Take out of the oven and brush some oil or butter on top of each 
piece. Cover with a cotton cloth to keep them soft until served. Any 
that are left over can be kept covered to keep them soft. They should 
be covered immediately and stored in a box or container or in the 
refrigerator.

This kind of bread is used as a biscuit, eaten with tea or yoghurt or 
with honey as a light meal, sometimes for breakfast. It should be 
eaten in 2-3 days or it will get too hard. Otherwise, store in a freezer.

Yoghurt can be used instead of yeast, or together with the yeast as 
in the yoghurt bread. Yoghurt mixed with sesame seeds, instead of 
butter, can be used as a glaze at the end.

Naw Saci: (Special kind of fried bread)

This is special bread for Ramadan, and is sent to poor people or to 
friends in commemoration of those who have died. It can, of course, be 
made at other times too.

For a small quantity of Naw Saci:
500 g / 1 lb of plain flour (wheat, barley or a mix of the two)
270-300 ml / 9 fl oz water approx (depends on the flour)
1 tsp salt (more if liked)
2 tsp yeast
Vi tsp sugar if the yeast is not a quick one
Vi Tbsp ground fennel seeds
V2 Tbsp ground fenugreek
Vi Tbsp ground coriander
1 Tbsp sesame and black sesame seeds
Oil (or run dug) for frying

Mix the yeast with half of the water and the sugar. Leave it to froth. 
Put the flour and the fennel and coriander and sesame seeds with the 
yeast mixture and add the water slowly making a stiff dough. Cover 
with a wet cloth and leave in a warm place for one hour.
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Divide the dough into 12 balls. Flatten each ball until it is about 1 
cm or Vi in thick. Heat some oil in a deep fryer and fry each ball 
turning them over half way, until they are golden. Remove from the 
pan and put in deep container with a tight lid so that they remain 
soft. Serve hot, (reheat if cold) and eat with honey, syrup or jam and 
black tea. These also will not keep for more than a couple of days 
unless frozen.

Naw saci is sometimes fried in Ran Dug (lamb fat) which gives it a 
special flavour.

Kulere Sawar: (Bulgur bread)
500 g /1 lb very fine bulgur
250 g / 8 oz wheat flour (white or brown)
1 egg
4 medium onions 
12 g (2 packets) yeast 
1 tsp turmeric
1 tsp black pepper (optional)
Salt

Wash the bulgur and drain well. Finely chop the onions and mix 
with the flour and bulgur, yeast, egg and seasoning. Mix well and 
make a firm dough. Knead it well. It can be made in a food processor. 
Divide the dough into four portions and make it into four balls. 
Flatten the balls on a floured board into 1 cm thick oval pieces of 
bread. Cover with a cotton cloth and leave at room temperature for 
about 30 minutes.
Arrange them on an oiled oven tray and put into a hot oven 
(200C / 400F / Gas Mark 6) for 30 minutes, or until the surface is a 

light brown. Take the bread out of the oven and slightly oil the 
surface with oil or butter.
Serve with tea as a snack or for breakfast.

Neske Nan (From Howler)

300 g /1 lb wheat flour
200 ml / 8 fl oz water
Vi tsp salt
1 tsp dried yeast
Oil for the top of the bread
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Add the dried yeast and the salt to the water. Mix well and add 
flour. Knead to make a soft dough adding more water if necessary. 
Make four balls from the dough and flatten each ball with a rolling 
pin until it is paper thin. Keep it round in shape and very thin. Oil 
the surface of each using a brush with melted butter or olive oil or 
any other oil.

Fold over in half to make a half circle and then brush again with oil 
and fold again. The bread is now four layers thick. Oil top and bottom 
and put onto an oven tray. Leave for 10 minutes. Put in a preheated 
medium oven (150C / 300F / Gas Mark 2) to bake for 15 minutes until 
the bread is light brown in colour. It’s very good eaten hot, and often 
eaten with tea or for breakfast
In Sulemani Neske Nan is made differently. I remember at home a 

woman baker would come to the house and make the bread for us. A 
large ball of dough is flattened into a huge flat, thin circle, well 
buttered on the top, and then a hole is made in the centre. The dough 
is then rolled from the centre to the outside in all directions, 
stretching the dough so that it remains intact, ending up with a huge 
circular roll of dough. This is then cut into 5-6 sections, which are 
then made into balls again. Then flattened again into squares and 
either bakejk in the oven or cooked over a hot plate (sac) turning it 
over half way through. I remember this bread was always made with 
butter and was extremely soft and tasty.

V2 Tbsp coriander, fennel, black or white sesame seeds can be mixed 
in with the dough to flavour it.

Kulere Q erebagi (Mahabad)

B read
100 g / 4 oz flour 
100 g / 4 oz sugar 
legg
2 Tbsp corn flour or com starch 
1 tsp baking powder or 1 Tbsp dried yeast 
1 Tbsp milk or water 
1 tsp black and white sesame mixed 
Yoghurt or butter
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S tu ffin g
40 g / IV2 oz walnuts or almonds or mixed, finely chopped or ground
VA Tbsp sugar
Vi tsp cardamom
V2 tsp cinnamon

In a large mixing bowl mix together all the bread ingredients (not 
stuffing) and make medium soft dough. Divide the dough into six 
balls. Flatten each on a board floured with flour or corn flour. Roll 
each ball into as thin a circle as possible.

011 a baking tray and then lay one of the circles of dough on it. 
Brush over some yoghurt then put on another 2 layers putting 
yoghurt between them but not on the top. Mix the ground walnuts, 
sugar and cardamom and cinnamon together and spread this on to of 
the third layer then put a fourth layer of dough, brush with yoghurt. 
Do two more in the same way. The top layer should be brushed with 
yoghurt and spread the sesame seeds on top. Leave for 5-10 minutes. 
Heat the oven to 150C / 300F / Gas Mark 2. Then place the kulere in 
the heated oven. Bake for 20 minutes or until the top starts to change 
to a dark brown.
Take out and cut into small squares or diamonds and serve with tea.

Kulere be Gwez: (Walnut bread)

500 g / 1 lb white flour
300 ml / V2 pint lukewarm water
12 g / V2 oz dried yeast 2 packets
150 g / 5 oz walnuts, finely chopped
1 tsp black sesame seeds
2 Tbsp butter soft
Pinch of salt

In a bowl mix the flour, salt, water and yeast and knead until it 
becomes soft dough. Then add the walnuts and mix and knead them 
in. Make 2-3 balls and flatten them with a rolling pin until 1 cm 
thick. Oil a baking tray and put the bread on it. Spread some butter 
on top of each bread and sprinkle with the sesame seeds. Leave for 
40 minutes at room temperature covered with a towel which should 
not touch or stick to the bread. Heat the oven to 200C / 400F / Gas 
Mark 6. Bake until the surface is light brown in colour. Remove from
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the oven; spread some of the remaining butter on top of the bread and 
serve hot or cold with sweet syrup, honey or sweet tea. Some people 
eat this bread as a meal.

Kulice:
(Kulige can be stuffed with walnuts and sugar, dates, or cheese or 

fruit jams or fried vegetables. Special wooden moulds are sometimes 
used to make different shapes).

Pastry
500 g /1  lb wheat flour (white)
250 ml / 10 fl oz oil, butter or margarine
250 ml / 10 fl oz water (more if necessary)
Salt
1 egg beaten well or saffron water
1 tsp each of ground coriander or fennel can be added to the four

Mix the salt and flour; add the butter or oil, which should be rubbed 
in so that it looks like breadcrumbs. Add the water and knead to 
make firm soft dough. Cut the dough into 4 pieces and make each into 
a ball. Cover with a wet cloth and leave for 10 minutes.
Roll out each ball into a Vi cm thick disc. Using a pastry cutter or a 

small glass cut out 2-3 cm diameter rounds. Decorate each biscuit 
with four or more using a fork or knife making small cuts on the 
surface. Brush the top with beaten egg or saffron water and lay out on 
a well oiled oven tray and put them in a hot oven. Leave for 15 
minutes or until golden.

W alnut Kulige:
125 g / 4 oz finely chopped walnuts 
100 g / 4 oz sugar 
1 tsp cinnamon 
1 tsp cardamom

Mix all the stuffing ingredients together. Take an uncooked pastry 
round (these can be 4-6 cm diameter if preferred) and with your 
thumb squeeze the middle a little to create a space for the filling. Put 
a teaspoon of the filling in the middle and fold over to make a half
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circle. Squeeze the edges to close the pastry and gently fold the edge 
over and up for a decorative effect. This can also be decorated with a 
fork or knife making small incisions in the top. Brush with beaten egg 
or some saffron water and place on an oiled oven tray. Bake in a hot 
oven until golden for about 15 minutes. All kinds of stuffing can be 
used in the same way.
Serve hot or cold with tea.

Borek:
300 g /10 oz flour
2 eggs
30 g / 2 oz butter
Salt
2-3 Tbsp to make dough
150 g / 5 oz white feta cheese, finely grated or in small pieces
1 Tbsp of fresh mint or celery leaves or parsley

Make the cheese mixture by mixing the grated cheese with the 
chopped herbs. Mix the flour, butter, eggs and salt with water and 
make a soft dough. Cover and leave it for 15 minutes. Make six balls 
and roll out each ball until paper-thin. Cut each of these into four 
quarter circles.

Put 2 tsp cheese mixture along the wide edge; pull up each side to 
close the end and keep the cheese from falling out. Roll the borek 
carefully with your fingers until the pastry is rolled up wetting the 
last edge to stick the end down. It should be cigar shaped.

The borek can then be fried in a little hot oil until slightly coloured. 
Alternatively place the borek on an oiled baking tray and bake in a 
very hot oven until light brown. Fried mincemeat mixed with herbs 
can also be used.
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PARU

A paru  is the Kurdish equivalent of a sandwich. It is usually a piece 
of lew a §  rolled around a filling of some kind; however other thin 
breads are used. Paru are a very important part of everyday life and 
everyone eats them as snacks, at home returning from work, dropping 
in on friends or bought from a street vendor or in a shop. In the 
villages any cooked food will be wrapped up in bread and eaten. The 
p e s h m e r g a  (the freedom fighters living in the mountains) will always 
carry some bread and then wrap it around anything they can find to 
eat. Often they may go six months without meat and exist just on 
vegetables, herbs, berries and anything smuggled to them from 
villages.
If there is nothing to put in the bread, it is eaten just with tea and 

that is called paru Nan (bread sandwich).

If the bread is dry a little water is sprinkled on it to soften it up. 
Ingredients that can be used for paru are:
-Any fresh herbs
-Parsley, mint, onion and celery
-Tomatoes with sumac
-Tomatoes, cucumber and onion, salt and sumac, herbs added as 

desired
-Boiled broad beans with mint
-Any grilled meat, liver, kidneys and other offal with chopped onions 

and an herb such as parsley or tarragon 
-Boiled potatoes, with chopped tomatoes and any pickle 
-Left over rice or boiled meat or cooked vegetables like chard and 

spinach with chopped spring onions added 
-Fried minced meat (When I used to make kifte, my sons would  

come in the kitchen and make a small paru with the stuffing).
-Fried eggplant (eggplant) or fried zucchini with fried tomatoes 
-White cheese, hard cheese
-Soft white cheese with fresh mint or olive oil or tomatoes 
-Cheese with fresh mint and olives
-Pickles, especially cucumber pickle with a sprinkle of sumac 
-Yoghurt as a dip 
-Yoghurt with syrup
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-Fried or boiled eggs with fresh or fried tomatoes and or with pickles, 
especially pickled cucumber or other spicy pickles 
-Fried eggs sprinkled with honey 
-Eggs scrambled with dates

A paru can be rolled up and eaten with tea or with m a s ta w , or with 
d o  (another peshmerga food).

E aten w ith  tea  -p aru  with:
Butter
Butter with sugar 
Butter with honey 
Butter with grape syrup 
Butter with g e zo  
Gezo 
Nuts
Nuts with syrup, especially walnuts (I like bread and walnuts for 

breakfast).

In the shops in town, kebabs, finely chopped onions, tomatoes and 
fresh herbs and some s u m a c  is put in the paru. Boiled and mashed 
spiced chickpeas with chopped green onions, wrapped in bread would 
often be sold outside schools for the children at lunch times.

All syrups, honey and g e zo  can be eaten with crispy bread, dipped 
into them, particularly at breakfast. Soft lewa§ can be spread thinly 
with q im e  or tomato sauce. It is then baked in the oven and, while 
still soft, rolled up and eaten. While paru are most often eaten with 
tea they are good with other cold drinks too.

Street Food
There are a lot of simple foods that are cooked by street vendors and 

sold as snacks, often to children. These are either wrapped in bread 
(lewag) or sold on small plates.

Leblebi or Qendiley nok or Qenele (chickpeas) are boiled with 
pepper cumin and turmeric and then mashed. They are served cold 
with green onions and made into paru with a piece of warm lewa§.
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Other foods sold in the street w ill be:
-Boiled broad beans
-Boiled turnips, small ones or pieces of bigger ones, sprinkled w ith  

salt (The turn ips are boiled  w ith  dates or w ith  grape syrup to  g ive a 
slight sw eetn ess and are served  on sm all p lates. See th e  recipe in  the  
V egetable section).

-Boiled beetroot
-Boiled green beans are served hot
-Lamb or chicken pieces on skewers barbecued over coals, served in a 

paru with pieces of green peppers, onions or herbs
-Pomegranate seeds, 2-3 tablespoons served on a small plate, 

sprinkled with salt
-Qorek, a small soft bread served hot or cold
-Caqale wild almonds, black in colour are boiled in salty water and 

served in a paper cone or bag, often with qezw an
-Popcorn
-Puddings such as m iheleb i made with milk, sugar, corn flour and 

rose water are served in small bowls, sprinkled with cinnamon and 
served cold

- Dallam a, a very soft cheese still really the consistency of yoghurt, 
sold in small bowls and sprinkled with grape syrup
- § e r b e t l  M eh w e§  made from dried fruit, served cold in summer time
-Many juices, made from a large variety of fresh fruit
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DRINKS

Cold Drinks
There are still many kinds of drinks made locally but inevitably 

many have come in from outside, notably Coca Cola appears 
everywhere, and a variety of canned juices and soft drinks. The most 
popular are still the drinks made from local fruits and yoghurt. For 
example, made from fruit juice are $ e r b e t i  M e w ij (raisin  drink), 
Xo§au> (m ixed fruit drink) and § e r b e t t  h e n a r  (pomegranate drink). 
Every fruit is used to make a drink. Fresh fruit juice is commonly 
used. A sweet drink must be served to visitors, those returning from 
Haj or at weddings or any other special events. At a wedding many 
§erbets will be served.
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Rich people make § e rb e t from fruits whereas poorer people 
traditionally drink a §erbeti which is a mixture of water, sugar, rose 
water and colouring which traditionally has been red wine vinegar for 
a red colour and for yellow, saffron or, nowadays artificial food 
colouring. 200 ml water is boiled with 2 Tbsp sugar to make a syrup. 
When cold, 2 Tbsp of vinegar are added and 1 Tbsp rose water.

E s k e n c e m tn  is made from vinegar, sugar, water and rosewater and 
no colouring is added.

Wine
Christians are the most likely to have been wine makers, although 

some Muslim families also did. This was always made at home and 
not really for commercial purposes, drunk mostly by men in the 
evenings or when visitors come to visit.

In her book The Women of Turkey and Their Folklore part 3. (The 
M uslim  W om en, C hapters 1, 2, 3, 4 - K urdish Women. 1891), Lucy MJ 
Garmett describes the homes of the Kurdish people that she visited. 
There were commonly two rooms, one for sitting and one for storage, 
full of clay pots full of grains and also some Greek amphora style pots 
containing a kind of beer called b o ze  and an alcoholic drink called 
n a r d e n k  made from pomegranate juice. The oldest mention is in the 
Avabadls of Xenophon (or the retreat o f  the 10,000) where the author 
mentions that the Karduh drank wine which they made in clay 
amphora.

Hot drinks
Various herbs or spices are used commonly, camomile, ginger and 

cinnamon, q e zw a n , mint, fennel (often used for relaxation or to fight 
against th e  cold). Dried hmes are also used to make hot drinks and 
are considered good for stress. A few drops of rose water are put into 
hot water. This is considered good after meals.
Soft, green qezwan can also be used as a pleasant sourish tea.
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Tea:
Tea is the most popular drink.

Black, very sweet and very 
strong it is drunk at breakfast, 
after lunch and dinner, 
between meals and at night. A 
large samawar of boiling water 
(or just a large pot) bubbles 
away in every house with a pot 
( q o r i )  of very concentrated 
black tea placed on top, 
keeping warm in the steam.

The tea is made by putting 
two tablespoons of tea leaves 
into some cold water 
(som etim es even  hot water) 
and then very slowly bringing 
it to a point just before boiling.
The leaves gradually rise to 
the top; at that point the pot is 
taken off the heat and put over 
the hot water in a samovar.
The tea continues to cook over 
the steam and gradually the leaves settle down again. When all the 
leaves have settled, the tea is ready.

Some say it should not be left for a long time, others think that you 
can drink old tea possibly adding some fresh tea and that gives it a 
special flavour.

It is served in a small glass on a saucer (piyale).
A few drops of rose water or some fresh mint leaves or cardamom are 

added to the pot at the beginning.

Cay §irin:
First the sugar (often 2 or 3 cubes or spoons) are put in a glass, then 

some concentrated tea, topped up with hot water. Q a y § ir in  is often 
drunk for breakfast in the morning. With bread this is called N a n u g a .
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I remember once when living in the mountains as we were escaping 
from the Iraqi Army into Iran, we were staying in a little village 
Shene. I woke up and saw through the window of a very poor house 
two small children no more than four years old, sitting on the floor 
with a pot of tea in front of them, and some pieces of bread. I saw the 
children put a piece of sugar in their mouths, take a sip of tea and eat 
the bread. They continued until it was all finished. Such tiny 
children, yet with the calm demeanour of a couple of old men eating 
their n a n u g a l They learn early! Their mother was out collecting wood 
and when she returned, she told me that she would always leave the 
tea out for them and they would help themselves. Their mother then 
tried to persuade me to take the children with me into exile, hoping 
for a better life for her children.

Di§leme:
Put a cube of sugar (usually boiled hard sugar) in your mouth and 

then sip a glass of strong tea diluted with hot water. You keep the 
cube in your mouth and take successive sips of tea swallowing the 
sweetened tea but keeping the cube still in the mouth replacing it 
when it has finally dissolved. (Avoid quick dissolving sugar, hard 
crystal sugar is best).

Some times instead of sugar, dried dates or other dried fruits may be 
used for Di§leme. Sweet tea often replaces a dessert.
"Child, what did you have for breakfast?"

"Nanuga"
I remember being in another village where tea was made for us, and 

a woman said I hope you do not mind but we do not have sugar only 
dates which my husband brought last year from Iran. In those days 
that seemed strange to me, but now having given up sugar, I consider 
dates a great delicacy and even would have one with my tea!

Some sayings about tea . _
”T a l  & g lr tn  p e k e w e , n e m d iw e  g a k  b iye , ga  n e b iy e .” Bitter and sweet I 

have never seen together successfully except in the case of tea.
"Kesiye ca nebiye pe ca nebiye." A person who doesn’t  like to sit and 

drink tea cannot be a good person.
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Coffee:
Coffee is bought 

green and then we 
roast it and grind it, 
sometimes adding a 
little cardamom to 
give it a slight scent.

Pour cold water in a 
coffee pot over the 
heat and add some 
coffee and cardamom 
and bring to boil, as 
the coffee rises, take it 
off the heat and tap 
the pot slightly, and leave it to stand and then drink. If some coffee 
remains it is covered with a little water and left until the following 
day. The next day add a little fresh coffee and just heat it to boiling 
point but do not boil. When you leave it that way, the coffee becomes 
slightly sour and is considered a delicacy.

Coffee is drunk from time to time, when friends come and is served 
with pastries, sweets or chocolates. Sweet black coffee is drunk before 
a meal with pastries. Coffee is drunk from very small cups without 
handles. Sweet tea is served after meals but not coffee.

It is always black and without sugar during funeral ceremonies. 
When people are in sorrow, when a great man dies, or if some 
calamity befalls a community such as death, war, etc., then bitter, 
black coffee is drunk. Bitter coffee is also drunk at Islamic feasts such 
as Eid but sweets are served with the coffee unlike at funerals.

Sweet coffee is served in a cup with a handle whereas bitter coffee is 
drunk from a cup without a handle. The coffeepots are made of 
pottery, brass or silver.
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Milk:
Sometimes hot milk is drunk in the 

morning, hot and sweet but not mixed 
with tea.
I remember when we went to the 

villages, the villagers would milk the cow 
or goat or sheep and bring the milk, hot, 
in a pot, just like a tea pot and we would 
drink it in small glasses. I remember 
that in Hewraman they always offered 
us goats' milk.

Normally sugar is added to the hot milk 
and sometimes an egg is beaten and 
mixed into the warm milk. This is 
considered good for colds and sore 
throats. Another cold remedy is milk 
boiled well with onions, which is said to 
be good for coughs.

§ e rb e t: (Fruit drink)

At the end of the season, when fruit becomes very ripe, plentiful and 
sweet it is often made into a drink. Apricots, peaches, plums and 
cherries can be mixed or made separately. 1 kg of fruit, to which 
sugar is added (500 g sugar, or less, to one kg o f  fruit, depend ing  on  
the sw eetn ess o f the fruit), is put into a pan with a little water and 
then simmered until it becomes very soft. Then the fruit is sieved and 
bottled.
To serve: dilute with water, add ice, and drink with pleasure. Melon 

is usually not cooked and is just sieved or put in a juicer and drunk as 
it is. Sometimes other fruits, if very soft, can also be just juiced and 
drunk fresh.

§ e r b e ti Qeysi: (Apricot drink)

1 kg / 2 lb apricots very ripe
500 g sugar (more or less according to taste)
1 tsp lemon juice 
400 ml /1 pt water
Remove the stones either by cutting open the fruit or when really 

ripe just squeeze out the stones. Put the fruit in a large pan with a 
little water and cook slowly, stirring frequently until the fruit softens.
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Add the sugar and the rest of the water and bring to boil until it 
begins to thicken. Then sieve and put the paste back into the pan; add 
some more water, about a small glass, and then bring to boil and 
sieve again. If it is thick enough (syrupy), then store or else boil down 
until thicker. This syrup can then be added to cold water for a 
refreshing summer drink. A thick syrup will store better and longer.

O ther fruits can be cooked in the sam e w ay to m ake a §erbet.

§erbeti Mewij : (Raisin drink)

This is a very popular 
ruby coloured drink. It 
can also be bought in 
the market from a 
$er-betfro§  or a d u k a n i  
§e?'bet, (a §erbet street 
seller  or from a drink  
shop).

This serbet could also 
be served by a 
wealthier family at a 
special event.

To prepare at home
Take 200 g / 7 oz of raisins. Wash the raisins and put them in a large 

clay bowl. Cover with cold water and leave for 2-3 days.

Squeeze the soft raisins with your hands or use a blender or food 
processor briefly so that pieces of raisin remain. It is better to use 
your hands as the blender will also grind up the pips. Squeeze the 
raisins well and separate from the juice using a sieve, pressing the 
mixture through with a spoon or with the palm of your hand.

Alternatively, put the mixture in a special sack (cheesecloth) and 
hang for some hours until all the clear juice has separated. Or let it 
stand in a bowl until the juice and the fruit has separated. A juicer 
can be used.

This kind o f ju ice  can be m ade in large am ounts to  sell.
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X o§aw : (Mixed fruit drink or single fruit drink)

This drink is made from three or more kinds of dried fruits. The 
most popular fruits used for this drink are pears, plums, apricots and 
raisins. It can be made from other fruits, especially dried fruits.
This is drunk during the Ramadan fast when it occurs in winter and 

for special visitors or special occasions. When people come to a house 
to congratulate the family on the 7th day after the birth of a child or 
after graduation this drink will be served.

Take 1 kg / 2 lb of dried fruit, wash the fruit and put it in a glass 
bowl. Cover with cold water and leave for 2 or more days, until the 
fruit is soft and swells up to look like fresh fruit. At this point a few 
drops of rose water can be put in the bowl to give the fruit more 
freshness.
The fruit is not squeezed but ladled into small bowls and eaten as a 

sweet or refreshing drink.

§erb eti Rewaz
Rhubarb grows wild in Kurdistan and is eaten raw and also used to 

make §erbet, adding plenty of sugar. Rhubarb juice is sometimes used 
as a substitute for sour grape juice or lemon juice.

§erbeti Bersile: (Unripe grape juice -  verjuice)

This drink is very special, it is made from grapes before they become 
sweet and still have a sourish taste. Cooling in summer, refreshing in 
winter, a small glass of this serbet will be served to visitors, 
immediately on arrival, before tea or anything else is served. 
Traditionally serbet sellers had special earthenware or glass pots but 
nowadays plastic seems to be everywhere.
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Wash the sour grapes, removing 
the stems and put in a pan. Cover 
with water and boil until they are 
very soft. Pass them through a 
sieve and then squeeze well, add 
more water if necessary and 
squeeze again through the sieve. 
Use a very fine sieve for this 
purpose.
Put the clear juice in a saucepan 

and put over a slow heat until it 
boils. Add sugar according to 
taste. This drink can be sweet 
and sour or sweet as preferred.
Boil the juice until it becomes a 

syrup then put it to one side until 
it is cold. Put in bottles or jars 
and store. It can be stored a long 
time.
Dilute a small amount in 

water to make a drink.

§erbeti N aneqeysi : (Apricot paper juice)

Take a square about 40 
cm square. Cut it into 
small pieces and put in a 
bowl. Cover with water 
and leave overnight. Next 
day put everything in a 
blender it will become a 
thick sauce. Then you can 
add more water to make a 
drink as thin as you like.
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§erbeti Henar: (Pomegranate juice)

Made in the same 
way as Rubenar 
(in Ingredients 

section)

§erbeti Henar
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EGGS

E ggs are quite common especially in the villages. Mostly chicken but 
also duck and turkey and goose in season. They are boiled and fried 
simply but also mixed into more complex dishes. Not only are eggs 
eaten, but they are also used to wash hair.

H erre papa From (Koya)

3 eggs
1 Tbsp cornflour
Salt
Pepper
1 medium tomato, finely chopped 
1 medium green pepper, finely chopped 
1 medium onion, finely chopped 
Oil for frying

Mix the eggs, cornflour, salt and pepper to make a soft batter. Oil a 
flat frying pan and put over the heat.
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Pour the egg mixture into a hot frying pan; flatten with a wooden 
spoon until it is as thinly spread as possible. Cook over a low fire until 
it is set. Turn the herre papa over and cook the other side until it is 
lightly brown.
Put the chopped vegetables on one half of the eggs and fold the other 

half over it. Press the open end with the back of a spoon to seal it and 
hold the vegetables in.

Continue to cook slowly. Turn the whole half circle over again until 
well brown. Remove from the frying pan with two flat spoons to keep 
the pastry from breaking. Serve hot.

This is especially used for breakfast. The herre papa can be eaten 
without stuffing.

Kuku (From Sine)

3-4 eggs lightly beaten
250 g / 8 oz young leeks (kewer) or spring onions and chives mixed
125 g / 4 oz spinach
125 g / 4 oz coriander leaves
125 g / 4 oz parsley or celery leaves
1 Tbsp wheat flour
1 tsp pepper
1 tsp turmeric (optional) or V2 tsp saffron
Salt
Oil for frying

Put saffron (optional) in a 
tablespoon of hot water and leave 
over night. Chop the vegetables 
and herbs very finely all together.
Mix the vegetables and herbs with 
the eggs and the saffron water or 
turmeric, pepper and salt and the 
flour. Heat the oil in a medium 
frying pan and pour on the egg 
mixture and flatten well. Cook 
over gentle heat and then turn 
over to cook the other side until 
lightly brown.
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Turn the whole Kuku out on a flat dish and cut like a pizza or cake 
into slices. It can be garnished with finely chopped parsley or other 
green herbs.

K u k u  w ith  dill: (Eggs with dill from Sine; it is said that 
dill is good for high blood pressure)

1 large bunch of dill or 350 g 
3-4 eggs 
1 medium onion
1 Tbsp flour
Vi Tbsp turmeric 
Salt 
Pepper 
4 Tbsp oil
Chop the dill and the onion as finely as possible. It is important that 

it is very fine. Mix the dill and onions and the flour with the eggs in a 
bowl. Add the seasoning. Heat the oil in a frying pan and then pour 
the mixture into the pan and flatten well. Cook slowly with a cover on 
until the eggs have set, about 4-5 minutes. You may either cut it into 
slices with a sharp knife like a cake and turn the pieces over and cook 
on the other side, or turn the whole egg mixture over to cook on the 
other side and then cut into slices later.
This dish can be made with potatoes instead of dill.

C ircir: (Noodles with egg from Duhok)

2 medium onions chopped in rings
50 g / 2 oz Kurdish noodles or any other fine noodles 
2 Tbsp tomato puree, or 1 kg fresh tomatoes chopped very finely or 

made into juice
Canned tomatoes (or finely chopped fresh tomatoes, optional)
2 Tbsp sumac juice, pomegranate juice/ syrup or lemon juice 
1.2 L / 2 pt water 
2 Tbsp oil or butter 
1 green chili or green pepper if desired 
4 eggs (whole)
Salt
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In a frying pan, heat the oil and on a medium heat, and quickly fry 
the noodles until they start to change colour. Then remove with a 
slotted spoon and put aside. Then put the onions in the oil and fry 
until they start to change colour. Add the tomatoes to the mixture and 
stir. After a few minutes add the water, salt and sumac or 
pomegranate juice and cook covered, over a low heat, for 15 minutes. 
Add the fried noodles and bring to a boil. Break each egg into the 
soup, one by one, taking care not to break the yolk. Do not stir. Leave 
the eggs to set or harden. Serve hot with bread.

Mizroke: (This dish can be prepared without meat or 
with qawurme, the hard preserved meat.)

500 g / 1 lb lamb shoulder, if possible all fat removed and cut into 6-8 
pieces
6 eggs
6 medium onions
250 g / 8 oz fresh tomatoes
2 Tbsp oil for cooking
2 Tbsp tomato puree (or 250 g very fresh tomatoes)
1 Tbsp lemon juice (more according to taste) or sumac
salt
2 cups water or meat stock

Boil the meat until tender. Drain; keep the stock. Slice the onions 
into rings and coarsely chop the tomatoes. Heat the oil and add the 
onion rings. Fry until nearly soft. Add the cooked meat to the fried 
onions, stirring 2-3 times, then add the tomato puree and stir it in. 
Add the fresh chopped tomatoes. Stir frequently until the tomatoes 
are also soft. Add the meat stock to the water and salt and lemon 
juice, and bring to a boil.

Break two eggs into the mixture and stir quickly, breaking the egg 
up, thickening the sauce. Leave the sauce to cook for 2-3 minutes, and 
then add the other four eggs without stirring so that they keep their 
shape and poach in the sauce. Lower the heat and simmer for 10 
minutes. When it is ready, put in a bowl and serve with crispy bread.
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M exlem e Silq: (Fried Swiss Chard from Diyarbekir)

1 kg / 2 lb chard leaves (or spinach)
2 medium onions, finely chopped
5-8 eggs (one for each person)
4 Tbsp oil for frying or butter (olive oil is sometimes used for this 

dish)
Salt
Pepper
1 Tbsp lemon juice
Wash the leaves and cut off the tough stems. Chop the leaves finely 

and put them in a pan. Cover with boiling water and boil for 5 
minutes, then drain. Heat the oil in a frying pan and add the finely 
chopped onion and cook on a medium heat until the onions are soft. 
Add the boiled and chopped chard. Cook for 5 minutes, stirring from 
time to time until the leaves are nearly dry. Add the salt and pepper 
and add two eggs. Stir well to combine the mixture and leave for 2-3 
minutes.
Transfer the mixture into an ovenproof dish and flatten it well. Then 

add 3-5 eggs, (depending on the number of people eating) on top of 
the mixture. You can make a small well with the back of a spoon in 
the mixture for each egg to go into. Sprinkle lemon juice over the eggs 
and mixture and salt and pepper to taste. Cover and then put in the 
oven for about 5 minutes, or put under a moderate grill until the eggs 
are set. The whole second step can be done in the same frying pan and 
everything cooked on the cooker.
Serve hot with fresh herbs and spring onions and bread.
This is often made into paru or sandwiches, when the egg mixture 

and some herbs and onions are rolled in thin pieces of bread.
Asparagus (marmi§ik), mallow, cardoon (kinger) or green beans can 

be used instead of the chard.

Mexleme: (Eggs with minced meat)
500 g /1 lb minced meat
4 eggs
1 medium onion (finely chopped)
Lemon juice
Salt
Pepper
4 Tbsp oil for frying
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Heat the oil in a hying pan and fry the chopped onion until it is soft. 
Add the minced meat and fry with the onion. Add salt and pepper and 
leave until the meat juice is absorbed.
Flatten the fried mixture in an ovenproof dish or tray, then make 

small wells in the meat and break an egg carefully into each well. 
Alternatively the eggs can be broken into a bowl and mixed well then 
poured over the meat. Put this in a medium oven or under a medium 
grill to set the egg.
Then remove from the heat and sprinkle with lemon juice. More eggs 

can be used if desired.

H elke be tir§: (Egg in a sour sauce)
4 eggs
2 Tbsp wheat flour
2 Tbsp tomato puree or juice from fresh tomatoes
2 Tbsp lemon juice
500 ml /1  pt water
Salt
Pepper
2 Tbsp chopped parsley
Oil for frying

Break the eggs into a bowl and beat them lightly and then mix them 
with the flour to make a soft batter. Add salt and pepper. Heat the oil 
in a frying pan. Pour in the egg mixture. Fry it until it is set and a 
little coloured. Turn it over so that both sides are cooked, then cut 
into 4-8 pieces.
Put 1 Tbsp of oil in a saucepan and add the tomato puree, stirring it 

well, then add the water and lemon juice and salt. Bring to a boil. Add. 
the pieces of egg to the sauce, and leave it to simmer over a low heat 
for about 10 minutes or until the sauce thickens.
Put in a deep serving dish and garnish with the chopped parsley.
Serve hot with salad or with fresh herbs.

H elke Be letke: (Eggs with yellow split peas)
4 eggs
1 medium onion finely sliced
2 Tbsp oil
3 Tbsp yellow split peas
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2 medium potatoes 
500 ml / 1 pt water 
% tsp turmeric 
Vi tsp pepper 
Vi tsp mixed spices 
Vi tsp oregano 
Salt

Heat the oil in a frying pan and add the onions, cook until it starts to 
change colour. Add the water and bring to a boil. Wash the split peas, 
add to the boiling water and leave over the heat until nearly soft. Cut 
the potatoes into small pieces (ha lf w alnut size) and add to the sauce. 
Add the herbs and spices and bring to a boil. Then add the eggs one 
by one breaking each gently into the boiling liquid, keep them apart. 
Do not stir; allow it all to cook over a low heat for 10-15 minutes.

Serve hot.

§ o r b a y i Helke: (Egg soup)

2-4 eggs
1 Medium onion chopped finely sliced into rings 
1 Tbsp wheat flour 
500 ml / 1 pt water 
1 Tbsp oregano
1 Tbsp turmeric
2 Tbsp oil 
Pepper

Heat the oil in a medium 
sized saucepan and add the 
sliced onion. Fry gently until 
soft, then add the flour, 
stirring well until the colour 
changes. Add the water, salt 
and oregano. Leave to come 
to a boil. Add the eggs, one by 
one, breaking each one into 
the mixture, keeping them 
apart. Cook over a low heat 
until the eggs are set. Do not 
stir the mixture.
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H elke be kewer: (Eggs with leeks or chives)

4 eggs
500 g / 1 lb small young leeks or spring onions or chives or a mixture 

of these
500 g /1  lb spinach, coriander and parsley (equal quantities)
1 Tbsp flour
Vt tsp saffron (or turmeric)
Salt
2-3 Tbsp oil for frying
Put the saffron into a cup with 2 Tbsp hot water and leave 

(overnight if possible). Finely chop all the vegetables. Mix them in a 
bowl with the eggs, flour, pepper, saffron and salt.
Heat the oil in a large frying pan, keep the heat low and add the 

mixture and flatten in the pan with a spoon. Cover and cook for about 
5 minutes until the eggs are set, but not too long, and then turn it 
over to cook the other side. Remove from the heat, place onto a large 
plate and serve hot.

M izraw helke: (Egg soup)
2 medium onions
2 Tbsp oil
1 Tbsp each of chopped mint, chives, tarragon, thyme
50 g / 2 oz Kurdish noodles
4 eggs
500 ml /1  pt water
3 Tbsp sumac juice (put 1 Tbsp sumac in 3-4 Tbsp cold water, leave 

for one hour, then drain and use only the water) or 2 Tbsp lemon 
juice or sour grape juice

1 tsp turmeric
Salt
Put the noodles in cold water to moisten them and then drain. Slice 

the onion into thin rings. Heat the oil in a saucepan and fry until the 
onions just start changing colour. Then add the water, bring to a boil. 
Add salt, turmeric and chopped herbs.
Bring back to a boil and add sumac juice and the drained noodles. 

Bring to a boil and mix well. When it comes to a boil, add the eggs one 
by one, being careful not to break them and keeping them apart. Cook 
the eggs until soft or hard according to taste. Serve placing one egg in 
each person's bowl. Serve with flat bread.
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Qewen be spenag: (Spinach with egg)
1 kg / 2 lb spinach, finely chopped
3 Tbsp olive oil
6 eggs (usually one egg per person)
1 large onion or 2 medium onions
Salt
Pepper

Wash the spinach and chop finely. Chop the onion and fry in the oil 
in a large frying pan until lightly brown. Add the spinach to the onion 
and mix and then cover and cook on a low heat for 5 minutes or until 
the spinach has shrunk. Oil a round oven dish and spread the spinach 
in the dish. Flatten with the back of a spoon and make six holes in the 
spinach. Break one egg into each hole.

Sprinkle each egg with salt and pepper. Put the dish in a moderate 
oven and leave until the eggs are set.
Serve hot with salad, fresh herbs and bread.

B ayincan be Helke: (Eggplants/eggplant with eggs)

500 g /1 lb eggplants
4-5 eggs
Oil for frying
Salt
Pepper

Chop the eggplants into 2 cm squares, sprinkle with some salt. 
Leave for 10 minutes. Heat some oil in a frying pan, add the 
eggplants and fry until light brown and then drain away the oil. Put 
the eggplants back in the frying pan. Mix the eggs with salt and 
pepper and beat lightly. Pour over the eggplants and cook gently over 
a low heat for five minutes until the eggs set well. Cut into pieces as 
desired and serve hot with bread, herbs and salad.
Chopped parsley can be added to the egg mixture before it is cooked. 

Potatoes can be used instead of eggplants.
Fresh tomatoes lightly fried can garnish this dish.
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KEBABS & OTHER DRY COOKED
MEATS

Kebabs are very much a staple in Kurdish food. If meat is not 
available mushrooms are sometimes used as a replacement, or if 
someone arrives with fresh mushrooms from the mountains. These 
mushrooms can be up to a kilo in weight and lend themselves well to 
being cut up for kebabs.
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Kebab Qime: (Minced meat kebabs)

500 g / 1 lb minced lamb with fat (dug is used trad ition ally  i f  it is 
available)

1-2 Tbsp flour
2 medium onions
Salt

Mix all the ingredients together very well. Make into balls; each 
should be a small handful in size. Squeeze the ball well and then take 
a large skewer and place on top of the ball. Press / wrap the meat 
around the skewer. The kehah should be about 15 cm long, although 
the length does not really matter. The kebab is cooked over very hot 
flaming charcoal. Keep turning the kebab until it is firm (otherw ise it 
could drop off). Once firm the kebab can be cooked first on one side 
and then on the other.
To take the kebab off 

the skewer, wrap a piece 
of lewa$ bread around 
the kebab and pull it off 
onto a piece of bread 
lying on a plate.
This is eaten with very 

finely chopped onion and 
parsley and powdered 
sumac and grilled 
tomatoes. The kebabs 
are piled in the middle of 
a dish on bread and the 
other garnishes are 
places around them, finally more bread is laid over the kebabs.
Various spices or herbs can be added to the meat mixture. Pepper 

can be added, or cumin or cinnamon or extra onions or tarragon, mint 
or parsley.
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G o§ti B ir ja w : (Charcoal grilled meat)

500 g / 1 lb lamb meat with some fat, shoulder or leg or chops 
without bones

8 very small onions (optional)
Salt
8 small hard cherry tomatoes 
1 green pepper cut into pieces (optional)

Cut the meat into 3 cm / 2 
in cubes also cut some of 
the fat into small pieces. 
Thread the meat onto a 
skewer with a piece of fat 
and if using, a small onion 
after every two pieces of 
meat. Sprinkle with salt.
Place the skewers over 

charcoal and barbecue 
until they are cooked, 
turning frequently.

Thread the tomatoes on a separate skewer and grill.
Put the grilled meat on one side and the tomatoes on the other side 

of a serving tray. Cover with hot bread. Serve hot with finely chopped 
parsley and onion in two piles. The onions can be grilled separately 
like the tomatoes if you want. A pile of sumac is also placed on the 
tray. Alternatively the grilled tomatoes and chopped herbs can be 
placed around the meat on the serving plate.
Pickles are served with the kebabs; mastaw is the most common 

drink.
Lamb chops can be used instead of lamb cubes. Kidneys and liver are 

grilled in the same way as in basturme (stom ach).
Chicken pieces can also be grilled. The chicken can be brushed with 

yoghurt or oil before cooking.
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§am i Kebab: (Minced meat and split pea kebab)
500 g /1  lb minced lamb 
1 large onion, finely chopped 
1 cup yellow split peas 
1 large egg 
1 tsp turmeric
1 tsp pepper (according to taste)
1 tsp mixed spice 
1 tsp salt
Put the yellow split pea into a pan and cover with cold water. Bring 

to boil and simmer uncovered for about 30 minutes or until soft, then 
drain well. Put the peas in a bowl and add all the other ingredients 
and mix well, kneading a little to make a solid dough. Break the 
mixture into about 12 portions. Then make these into balls and 
flatten them into 1 cm thick hamburgers. Fry them one by one in a 
little oil.

Serve hot on a flat dish with fried potatoes sliced into rounds and 
fried sliced tomatoes and eggplants. Little finely chopped spring 
onions, parsley, chives, tarragon and mint can be sprinkled over the 
kebabs or served separately in bowls.
Serve with salads, pickles and bread.

Qorme piyaz: (Fried meat with onions)
6 medium onions
500 g /1  lb lean lamb cut into small pieces
Salt
4 Tbsp unripe grape juice or lemon juice

Put the meat and salt in a saucepan, add a little water and bring to 
a boil. Cook until soft and there is a little thick stock left. Slice the 
onions into rings and fry them until they start to change colour, then 
drain. Add the onions to the meat stir well, add the grape juice or 
lemon juice and cook over a low heat for 10 minutes. Serve hot with 
salad and herbs.
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Seng Sir w ith  bread: (Meat with garlic, yoghurt and bread)
500 g / 1 lb of lean lamb, mutton, chicken or beef, cut into 2-3 cm 

cubes
1 piece of lewa§ bread or 2-3 pieces of pita bread
250 g / 8 oz yoghurt (or more if desired)
Garlic, finely chopped
Turmeric
Salt

Put the meat in a saucepan and cover with boiling water; cook until 
soft. A little salt can be added. Remove from the liquid, keeping the 
liquid on one side.

Fry the meat pieces untd slightly brown. Lightly toast the bread and 
then cut it into 2-3 cm squares and place on a flat dish. Pour a little of 
the meat stock over the bread to soak it. Add the finely chopped garlic 
to the yoghurt and cover the bread with the yoghurt mix. Put the 
fried meat in the middle of the bread in a pile. Mix the turmeric with 
the remaining oil in which the meat was fried and, using a spoon, 
trickle this oil over the meat and yoghurt as a decoration.

Serve hot. Fried eggplants and potatoes can be added to the meat 
at the end.
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KIFTES & STUFFED MEATS

There are many different kinds of Kifte. Both the shells and the 
fillings can vary. Shells can be made from rice, or bulgur or cracked 
wheat, or a mixture of these or from meat mixed with flour or rice. 
The fdlings can be minced meat mixed with a variety of herbs 
(parsley, tarragon, m int), spices, raisins, onions, nuts, or with dried 
meat - qawurme (qali) with fried onions or egg fried with onions. 
Some people do not use spices only herbs.

§ ifte : (Fried minced meat fingers)

250 g / 8 oz minced lamb or beef 
100 g / 3 oz plain flour
2-3 Tbsp chopped parsley (half a sm all bunch) or celery leaves, 

tarragon or mint are also sometimes used 
1 large onion, finely chopped 
1-2 clove garlic (optional)
250 g / 8 oz fresh tomatoes, finely chopped 
Salt
Oil for frying
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Mix all the ingredients together, knead well, or combine in a food 
processor. Divide the mixture into small balls about 1 Tbsp of mixture 
for each one, shape each one into small fingers in the palm of your 
hand. Then flatten each finger into a small flat oblong “burger’. These 
should be about 7 cm / 3-4 in long, but can be smaller or bigger 
according to taste.
Heat the oil and shallow fry the §ifte on both sides until brown.
Serve hot with fresh herbs, onion salad and thin flat bread. It can 

also be served with sun-dried tomatoes, which are lightly fried in oil. 
If the sun dried tomatoes are dry they should first be washed in water 
to soften them a little.

§ifte  Sewzi: (Vegetable §ifte)

This kind of §ifte is generally made from zucchinis. Other vegetables 
can be used, such as eggplants, spinach, beet leaves, or lettuce.
500 g / 1 lb zucchinis
1 large onion
2 Tbsp parsley or mint or tarragon
1 tsp pepper or mixed spices or cinnamon
100 gm / 3 oz flour
2 medium fresh tomatoes
legg
Salt
Oil for frying

Put the zucchinis through a grinder or food processor and then the 
onion and the tomatoes. Mix with the other ingredients and make soft 
dough. Divide into equal amounts, about 1 Tbsp each, and make 
fingers, which are flattened in the palms of your hands. Do not worry 
if the mixture is very soft, it will be softer than the meat mix. Fry the 
fingers until nearly brown. Take them out of the oil carefully so as not 
to break them up and drain on kitchen paper. Put the fingers on an 
oval or round flat dish. Decorate with sliced tomatoes.
Serve hot with bread or cooked rice.
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Kifte Urfayi: (Originally from Urfa, known as Halab 
amongst the Arabs)
1 learned this from my aunt who lived in Urfa where her brother was 

a general. Then they had to flee the fighting and came home to live 
with us with stories of the many different kinds of kifte to be found 
there.

Shells
250 g / 8 oz white long grain rice (short grain can be used)
Salt
Turmeric 
Cumin (optional)
VA pt water (approx)

Stuffing
150 g / 5 oz minced meat
2 g /1  oz almond flakes 
25 g / 1 oz raisins
25 g /1  oz chopped parsley
salt
pepper
1 tsp cinnamon 
1 tsp cumin
1 tsp (or less) cardamom (optional)
1 Tbsp oil or more for frying 
To make the stuffing:
Fry the mincemeat, add the almonds and the raisins and mix well; 

fry for a few minutes. Add the spices and herbs to the minced meat, 
take off the heat and put to one side.

To make the shells:
Wash the rice and drain. Put the water into a saucepan and place 

over a medium heat. Add the rice and salt and leave to boil until 
slightly soft. Drain and leave to cool.

Add the turmeric, combine well and knead with your hand to make a 
smooth dough. A little spice can be used at this point.
(A food processor can be used).

Form the rice dough into 2-3 inch (or smaller) egg shapes and put 
one in the palm of one hand. Make a hole in the egg shape with a
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finger of the other hand. Work your finger around the hole until it 
looks like the empty shell of an egg, thin and smooth.

Fill each shell with the stuffing, pinch the end of the hole to close it 
neatly and make an egg like kifte. You will have about 15 kiftes.
Heat the oil in a large frying pan until it is hot but not smoking, and 

fry the kiftes. Do not stir until 1 to 2 minutes after dropping the kiftes 
into the oil. Shake the pan gently to move them but not with a spoon 
as this could break them up in the beginning when they are still soft. 
Remove the kiftes from the oil when they are hard to the touch and 
still yellow.
Serve hot with salads and fresh herbs.

Doqlu be Kifte or K utilk Dew: (Kifte from rice, 
wheat and bulgur)

Shells
300 g / 11 oz cracked wheat (washed and drained and left for 2 

hours)
200 g / 7 oz rice (wash and leave in water for 2-3 hours)
200 g / 7 oz bulgur (bulgur is boiled cracked wheat)
Salt
1 tsp pepper
2 tsp cumin
Pepper and salt (according to taste)

Stuffing
250 g / 8 oz of minced lamb 
2 medium onions (can use more up to four)
50 g / 2 oz almonds 
50 g / 2 oz raisins 
1 tsp cumin (optional)
1 tsp cinnamon (sometimes a teaspoon of turmeric or cloves or 

cardamom is used in addition to the basic three)
Oil for frying
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Sauce
1 kg/ Vi lb fresh yoghurt or Ke§ik sauce
IV2 pt water (boiling), more can be added to thin the sauce
100 g / 4 oz rice
1 tsp cornflour or one well beaten egg or both
1 Tbsp dried mint (fresh can be used)

To make the shells:
Drain the rice and the cracked wheat and then mix together with the 

washed bulgur. Add the salt and spices and knead well to make firm 
dough. Divide into 10-15 balls. Make shells by putting

the ball in the palm of your hand and with the finger of your other 
hand make an indentation in the ball and then press it out until a 
thin cupped hollow shell is made.
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To make the stuffing:
Chop the onions finely. Put some oil in a frying pan and lightly fry 

the onions until they soften. Add the almonds and the minced meat; 
mix well and fry until the meat changes colour then add the raisins. 
Stir well and remove from heat. Add the salt and spices and mix well.

Then fill these shells with the stuffing. Close the open side of the 
ball and squeeze into an oval shape, flatten slightly or leave as a ball.

Boil up a large saucepan of water big enough to take all the balls at 
once. Add some salt, and then add the kiftes, placing them in gently 
and bring to a boil. As soon as the kiftes swim to the top (about 10 
minutes) remove them one by one with a slotted spoon and place in a 
large sieve to drain until they are dry. Alternatively you can place 
them on kitchen paper or on a rack. Keep the remaining water which 
will then be used for the sauce.

To make the sauce:
Add the yoghurt the water and mix in the cornflour (and the egg if 

used). Add the salt. Bring to a boil stirring all the time. Add the rice 
and the kiftes one by one, carefully, and simmer on medium heat for 
about 10 minutes or until the rice is soft.

Put the kiftes and the yoghurt in a large bowl and decorate with 
dried or chopped fresh mint leaves.

Kifte Birwe§: (Cracked wheat kiftes)

300 g / 1 loz cracked wheat (cover with water, mix it well, leave for 5 
minutes and then drain off any excess water. If the wheat is still 
very hard, leave for a few more minutes. Then leave 2 hours to swell 
up and soften)

Salt
1 tsp pepper
1 tsp cumin
1 tsp salt
(Turmeric, mixed spices or other spices are used in addition)

Stuffing
125 g / 4 oz minced lean lamb
1 medium onion
25 g /1  oz almonds, pine nuts or walnuts can be used
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25 g /1  oz raisins 
1 tsp cinnamon
1 tsp pepper 
Salt
2 Tbsp oil for frying (approx).

Spinach  sauce:
250 g / 8 oz spinach or Swiss chard
100 g / 4 oz yellow split peas soaked in cold water
1 medium onion
2 Tbsp oil
2 Tbsp tomato puree or 500 g /1  lb finely chopped fresh tomatoes
2 Tbsp sumac juice or sour grape or lemon juice
1-2 tsp sugar or honey or grape syrup
500 ml / 1 pt water
Salt

Stuffing
Finely chop the onion and fry in a frying pan. Add the mincemeat 

and almonds. When the mixture has changed colour add the raisins 
and spices, mix well and remove from heat. Make sure the raisins do 
not burn.

Shells
Add the spices and salt to the cracked wheat and knead well until 

you have smooth dough. A food processor can be used, as thorough 
kneading is important. Divide the dough into 14 small balls. Flatten a 
ball in the palm of your hand to make a thin shell. Then stuff it with 
the fried mince mixture. Close the open side and shape into a round, 
oval or flat shape. Repeat until all the balls are stuffed and shaped.

Half fill a large saucepan with water, add a little salt and bring to 
boil; put the kiftes in a few at a time. Shake the pan to keep them 
from sticking, but do not use a spoon. Bring them to boil and simmer 
for 15 minutes or until they rise to the top. Take them out, drain 
them in a sieve and put some more kiftes in the water; repeat until all 
are cooked. Leave to cool.

These kiftes can now be fried, be served hot as they are with salad or 
herbs, or put into a number of different sauces.
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Spinach sauce Or (Swiss chard if  available)

Chop the onion and fry in some oil. Chop the spinach finely and add 
to the onions. Add the tomatoes, stirring well, then add the split peas, 
water, salt and sumac or lemon juice and the sugar or syrup. Simmer 
until the ingredients are cooked then add the boiled kiftes. Leave to 
simmer in the sauce for 5-10 minutes.

Serve hot w ith  bread and herbs.

Tomato sauce:
One large onion, finely chopped
1 kg / 2 lb finely chopped fresh 

tomatoes that have had their 
skins and seeds removed

1 small green chili
2 Tbsp sour grape juice or 

lemon juice (or m ore if  you like  
it sour)
300 ml / V2 pt water
50 g / 2 oz finely chopped 

parsley or celery leaves
2 Tbsp oil for frying
Salt

Fry the onion, add the tomatoes and green chili and, when they are 
soft, add the water, lemon juice and salt. When it is cooked, add the 
kifte gently and then sprinkle with the chopped parsley.

Yoghurt sauce:
These kiftes can be deep fried and served with salad.
They can also be added to a lentil stew and other soups and sauces.

Stuffed with eggs
Fry two finely chopped large onions, break four eggs over this, mix 

well as if scrambling and add 1 tsp pepper and salt and some chopped 
parsley. When completely cooked, this mixture can be used to stuff 
the kifte shells. Any of the above sauces can be served with these.
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Other herbs sometimes used are tarragon, mint, celery, or other 
spices such as cumin, mixed spices.

Kifte Saw ar be Bayincan:
Shells
250 g / 8 oz of fine ground bulgur.
50 g / 2 oz fine cracked wheat (cover with water, drain off excess 

and leave to soak for 2 hours)
125 g / 4 oz minced beef without fat

Stuffing
125 g / 4 oz minced lamb 
25 g / 1 oz almond flakes 
25 g / 1 oz sultanas or raisins 
1 medium onion, finely chopped 
Salt
V% tsp cumin 
Vi tsp allspice

Sauce
1 large onion finely sliced
3-4 medium eggplants (approx. 1 k g / 2 lb)
250 g / 8 oz fresh tomatoes in medium slices
2 Tbsp fresh tomato puree in a cup of water
1 large green pepper cut into rings
2 Tbsp lemon juice or any sour juice 
25 g /1  oz celery leaves, finely chopped 
50 g / 2 oz finely chopped parsley
Oil
Salt
1 tsp black pepper 

Stuffing
Heat 1-2 Tbsp of oil in a frying pan, add the chopped onion and fry 

until it softens. Add the minced lamb. Fry the meat until the colour 
changes, add the almonds and mix well. At the end add the sultanas 
and spices and the chopped parsley and remove from heat.

Shells
Wash the bulgur, drain and squeeze. Add the soaked cracked wheat. 

Add the minced beef and the spices and salt, and then knead well to
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make soft dough. A food processor can be used and will probably 
make better dough.

Make 10-12 portions about the size of a golf ball, from the dough, 
mould into thin shells and fill with the fried meat mixture. Close the 
open side of the shells then flatten the ball to make a round burger 
shape about 2 cm thick. Put these into boiling salted water for about 
30 minutes and remove with a slotted spoon and drain. Then fry in a 
little oil until cooked through and golden.

Sauce
Cut the eggplant lengthways, sprinkle with salt and leave for 10 

minutes then wash well, drain and shallow fry until soft. Fry the 
finely sliced onion.

In a saucepan put a layer of half the sliced tomatoes, top with the 
fried onion rings, cover with the fried eggplants, then the kifte. Cover 
with the green pepper, celery and the rest of the tomatoes, salt pepper 
and the dissolved tomato puree and the sour juice.
Cover the saucepan with a lid and leave over a low heat for 30-40 

minutes or put in a moderate oven for about 50-60 minutes.
Adjust the seasoning, salt or sour or spices to taste.
Serve hot w ith bread, salad and fresh herbs.

These kiftes can be served just with salad without placing in the 
eggplant stew. This kifte can be put into a yoghurt or tomato sauce 
instead of eggplant stew.

Kifte §orba: (Stuffed meat and rice balls in yellow sauce)

These kiftes are very traditional in the Sulemani region. This dish 
takes a lot of time and work and so is served on special occasions.

Stuffing
500 g /1  lb minced lamb
3-4 medium onions, finely chopped
50 g / 2 oz raisins
50 g / 2 oz almond flakes (walnuts or pine nuts can be used instead)
1 Tbsp mixed spices (finely ground - cloves, cumin, cinnamon, 

cardamom)
Salt and pepper
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50 g / 2 oz finely chopped parsley or celery leaves or tarragon 
Oil for frying

Fry the chopped onions until soft. Add the almonds and continue to 
fry until they start to change colour. Add the mince meat and mix 
well, fry until soft. Add the raisins and spices and herbs and 
seasoning. Mix well then remove from the heat and divide into 8 
portions and put on one side until the shells are ready for stuffing.

Shells
500 g /1 lb minced beef (fat removed)
1 kg / 2 lb rice (short or long grain)
2 tsp ground turmeric 
2 tsp salt
1 tsp ground cumin

Wash the rice and leave in cold water for at least 2-3 hours 
(overnight is best) then drain it. Add the salt to the minced beef and 
mix well, then add the seasoning and add to the rice. Knead well to 
make a good dough. (Use a food processor; otherwise, you may need 
a pestle and mortar). Divide the dough into 8 portions and make into 
large balls.

Wet the palms of your hands and, making a ball, put it into the palm 
of one hand, which should be cupped a little. Flatten it with the other 
hand until it is about 50 mm / % inch thick. Put one portion of the 
stuffing into the middle of the flattened dough then fold the dough 
over folding it over the stuffing, closing it on all sides and press it 
down. Roll it in your hands gently to make a large, firm, well-shaped 
ball. Continue until the 6-8 balls are prepared.

Put them on a flat dish or tray until the sauce is ready.

Sauce
500 g /1 lb lamb (with bones) chopped into medium pieces 
300 g / 6 oz dried chick peas (soaked over night and cooked in water 

until very soft) or 1-2 cans of boiled chick peas 
(400 g each)

2-3 medium onions
2 Tbsp oil
3 1 / 6 pt water (more if necessary)
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1 tsp turmeric (or more) •
2 tsp ground cumin, cloves, pepper
1 small tomato, finely chopped (optional)
1 Tbsp chopped parsley (optional)

Chop the onions and put in a large saucepan. Add the oil and fry the 
onions until they are soft but have not changed colour. Add the water 
and bring to a boil then add the chopped meat and bring back to a 
boil.
Add the 8 kiftes to the sauce one by one waiting each time for the 

sauce to return to boil. Make sure that the water completely covers 
the kiftes. Lower the heat and simmer for about 2 hours or until the 
kiftes rise to the top. Add more boiling water if necessary to keep the 
kiftes covered.

Mash half of the cooked chick peas and add to those which are still 
whole. Add the whole lot to the sauce and kiftes. Add the seasoning 
and then cook for 10 minutes. Then add the tomato and parsley and 
after a few moments turn off the heat and leave to stand for about 5- 
10 minutes.

Serve hot in a deep bowl with salad, bread, and fresh herbs.

The shell mixture can be used to wrap around a stuffed chicken.
(See below). These kiftes can be made into smaller balls and 

different sauces can be used, for example a chard sauce.

Kifte §orba be Miri§k: (Stuffed chicken kifte)
1 small chicken
150 g / 4 oz minced lean lamb
1 hard boiled egg
1 medium onion, finely chopped
1 Tbsp raisins
1 Tbsp flaked almonds
1 tsp cumin
% tsp ground pepper
Y* tsp powdered cloves
y2 tsp powdered cardamom
Other mixed spices (optional)
Salt
1 Tbsp oil for hying
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Stuffing
Fry the onion in oil until soft and then add the minced meat. Stir 

well and cook for 2-3 minutes. Add the almonds, fry for 1-2 minutes 
and then add the raisins, spices and salt. Combine together and 
remove from the heat and allow to cool. Pour off any excess oil as the 
mixture should be dry.
Wash the chicken and make sure the inside is well cleaned. Then 

debone the whole chicken. You can get your butcher to do it, or we do 
it this way. Turn the chicken over, breast side down on a board, with 
the wings towards you. Make a slit in the skin down the middle, from 
the wings end to the centre of the chicken. Insert your fingers under 
the skin slowly detaching it from the meat and move towards the 
wing. Then remove the first wing bone. A small knife can be used to 
cut the bone off at the joint. Do not cut the skin. Move your finger 
along towards the leg and remove the leg bone also. This is quite easy 
on a small bird; however, a small knife can be used. Repeat on the 
other side. Then you can remove the breast bone and the base bone.

Another way is to cut the chicken along the bottom and debone it by 
opening it right out.

Wash it and pat dry with some kitchen paper. Then stuff with the 
minced meat putting the peeled egg in the middle. If the chicken is 
larger two eggs can be used. Fill completely and then sew it up using 
cotton thread and a large needle.

Put the chicken in a saucepan and sprinkle with a little salt; place 
on a low heat. When the excess juices start to run after 2-3 minutes, 
turn the heat off. Remove the chicken, draining off the liquid.

Take the shell dough and spread it out flat, on a piece of cling film 
(saran wrap) and press it out until it is big enough to cover the 
chicken. Place the chicken in the middle of the dough. Lifting the 
cling film, bring the dough over and around the chicken until it is well 
covered. Remove the cling film and press the dough all over the 
chicken making sure there are no gaps and the whole thing is a solid 
looking ball or oval.

The same yellow sauce as for Kifte Sorb a should be boiling on the 
heat, place the chicken in the sauce. The cling film is useful to help to 
lower the ball into the liquid, whereupon it can be removed. Make 
sure the sauce completely covers the ball. Bring it to boil and then
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simmer, from time to time. Using a spatula make sure it is not 
sticking to the bottom of the pan.
It will take about 2 hours to cook.

When it is ready, transfer some of the sauce into a serving bowl and 
then remove the chicken using two spatulas or large flat spoons, lift it 
out onto a serving plate. It will be quite heavy. Alternatively clean 
rubber gloves can be used. Pour the rest of sauce into the bowl and 
serve beside the chicken.

Cut the ball down the middle and then across again. Serve a piece to 
each person and then pour some sauce over it. Or serve the sauce in a 
separate small bowl and eat it like soup, dipping bread into it.
Bread, herbs and pickles are served with this.

Usually the oldest family member or most honoured guest cuts open 
the kifte.

In Duhok, a variation called Qeli is common. In winter minced 
qawurme and fried onions can be used instead of fresh meat for the 
kifte stuffing.

B iryani Miri§k: (Stuffed chicken)

1 medium chicken ( lVa kg / 3 lb)
250 g / 8 oz minced lamb 
200 g / 7 oz long grain rice 
75 g / 3 oz almond flakes 
100 g / 4 oz raisins 
Y2 tsp ground cloves 
Yi tsp ground pepper 
Y2 tsp ground cinnamon 
Vi tsp ground cardamom
Yi tsp ground cumin (more spices can be added to taste)
Salt
Oil or butter
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Wash the rice and put in a saucepan. Cook until almost soft and 
then drain. Fry the almonds, minced meat and add the raisins. Add 
half of the spices and salt and mix well, then add to the rice. Wash 
the inside and outside of the chicken well and dry. Butter the inside 
of the chicken and rub with the remaining spices. Stuff the chicken

with the rice mixture. Sew up the openings with cotton or use 
toothpicks or small skewers.

Brush the chicken with butter and put in a roasting pan. Cover with 
foil and place in a moderate oven (180C / 350F / Gas Mark 4) for about 
80 minutes.

Alternatively the chicken can be placed in a saucepan with 1 cup of 
boiling water, covered with a tight lid and gently simmered for an 
hour, turning the chicken over once. It can also be fried gently in a lot 
of oil.
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Serve hot with salad.

A small young lamb, a turkey or goose can be cooked in the same 
way. In southwest Kurdistan, the lamb is stuffed not with rice but 
with Qerexerman (Frik) and the sultanas (Raisins) are optional.

B iryani be Firik: (Qerexerman -  Lamb stuffed with 
green wheat)

One baby lamb
1 kg / 2 lb frik 
500 g fine noodles
2 tsp black pepper 
Salt
100-150 g / 3 oz almond pieces flakes, pine nuts or walnuts or a mix 

of all three 
Oil for frying

Wash the lamb, drain and dry well. Oil it very well with ghee on the 
inside and rub with salt and pepper.

Wash the frik soaking it for 5 minutes in cold water and then drain. 
Place the frik in a sauce pan, cover with boiling water, add a little 
salt, bring back to a boil and simmer until nearly soft 
(5-10 minutes). All the water will be absorbed.

Fry the noodles lightly in oil for a few minutes and remove from the 
oil. Fry the nuts slightly. Mix the noodles and nuts into the frik 
adding salt and pepper.
Fill the lamb with this mixture and close the opening by sewing or 

using sticks. Oil well on the outside and place in a baking tray. Cover 
with foil and put in a preheated medium oven for 2 hours or for 3 
hours without foil. Alternatively fry in hot ghee for 30 minutes on low 
heat, turning occasionally.

Kifte Silqaw: (Kifte in Chard sauce)
100 g / 2 oz rice
500 g /1  lb Swiss chard
2 medium onions, finely chopped
50 g / 1 lb chopped mutton (into about 6 pieces)
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500 g /1 lb boiled chick peas (1 can)
500 g /1  lb fresh tomatoes 
1-2 Tbsp tomato puree 
Juice of 2 lemons
3 1 / 6 pt water (more if necessary)
Oil

Fry the chopped onion until soft, add the chopped tomatoes and the 
puree; stir well and add the salt and lemon juice. Cook, stirring well, 
for 2-3 minutes. Add the water and the meat, bringing them to a boil.

Add the kiftes, one by one and leave to boil until they are cooked. 
Add the chickpeas and the chopped chard. The chard can be fried first 
then added to the sauce. Simmer over a low heat for about 30 
minutes. Adjust the seasoning. Serve hot in a large bowl, with bread.

This sauce can be used for all other kiftes that are in sauces as well. 

K iftey Go§t be Nane: (Kifte with mint from Sine)

1 kg / Vi lb minced lamb or mutton
1 kg / Vs lb fresh tomatoes
175 g / 6 oz rice long or short grain 
50 g / 2 oz parsley, finely chopped 
50 g / 2 oz mint, finely chopped
2 medium onions 
1 clove garlic, finely chopped 
Salt and pepper 
1 egg 
1 Tbsp oil 
154 pt water

Wash the rice and leave to 
soak in cold water for at least 
2-3 hours then drain. Chop one 
onion and fry until soft in a 
little oil. Finely chop the 
tomatoes and add to the fried 
onion and cook until it starts 
to dry. Add the water; bring to
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a boil and leave to simmer. Mix the minced meat and the rice and the 
finely chopped second onion, the mint, parsley and garlic, salt, pepper 
and egg. Mix well. Make into small balls.

Bring the sauce to a boil and add the meat balls, bring back to boil 
and simmer on a low heat for about one hour. Add a little more water 
if necessary. Put in a bowl and serve with bread and fresh herbs.

Keyluk: (Cracked wheat kifte in a sauce, very traditional in 
Duhok)

S tu ffin g
125 g / 4 oz minced lamb
1 medium onion
25 g /1  oz almond flakes
25 g /1  oz raisins
Oil for frying
Salt
Pepper
25 g /1  oz finely chopped parsley (optional)

Fry the chopped onion and the minced meat. Add the other 
ingredients.

Shells
100 g / 4 oz cracked wheat (unboiled)
50 g / 2 oz rice 
1 small onion 
Salt
1 tsp pepper

Soak the rice in cold water over night. Sprinkle the cracked wheat 
with a little water 2-3 hours before using. (The wheat should not be 
too wet). Drain the rice and the wheat and mix together. Finely chop 
the onion and add with the salt to the rice and wheat mix. Knead into 
a dough. Divide the mixture into 10-12 small balls and make shells 
as in the recipe for Kifte Birwe$ page
Stuff the shells with the stuffing and seal as before; put to one side. 

Sauce
750 ml / lVz pt water
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100 g / 4 oz chickpeas soaked overnight and then cooked (or canned)
1 medium onion finely sliced 
1 red pepper
250 g / 8 oz chopped lamb meat boiled until soft.
25 g / 1 oz rice
25 g / 1 oz cracked wheat.

In a saucepan fry the onion until soft, add the meat, add the water 
and the chick peas, the rice and cracked wheat, salt and pepper. 
Bring to a boil and then add the kiftes one by one. Simmer for about 
15 minutes until the rice and kiftes are soft.
Serve in a large bowl with chopped green peppers, chopped spring 

onions, herbs and flat thin bread.

Tir§ek: (Kiftes in tomato sauce)

This can be any kifte in 
a sauce made from fresh 
tomatoes or from tomato 
puree.
Kutilk Dow
Small rice kifte in 

Ke§ik sauce

Sauces:
We use many sauces in 

Kurdistan: red sauces 
from tomatoes are 
common in Sulemani or 
beetroots; yellow sauces 
from saffron or turmeric 
are found a lot in 
Eastern Kurdistan; 
white sauces using yoghurt or Ke§ik in green from Swiss chard are 
used a lot in Erbil. All these sauces are used with different kiftes, 
meats, vegetables, stuffed vegetables and legumes.
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Ke§kaw: (Green sauce with kiftes)

This sauce can be used with meatballs, kiftes, stuffed vegetables, 
and fried onions.

S au ce
1 kg / 2 lb Swiss chard
1-2 Tbsp wheat flour
1 green pepper, finely chopped
1 medium onion, finely chopped
1 Tbsp oil or ghee
Salt
500 g /1  lb of chopped lamb on the bone simmered in water until soft 

(optional).
2 Tbsp lemon juice or other sour juice (optional).

First chop up the Swiss chard leaves cutting out the white stems. 
Put the stems to one side and use the rest of the leaves to make the 
juice. You can use a juicer and just extract the juice or use a liquidiser 
and then strain out the juice through a sieve. Some water (or the 
juice from the cooked lamb) can be poured on top of the leaves and 
pressed and squeezed through the sieve to extract more colour and 
juice. Continue this process until there are approximately W i 1 / 3 pt 
of juice. Keep the remaining pulp on one side. At this point add the 
pieces of meat if desired.

K ifte Shells:
250 g / 8 oz fine cracked wheat (birwe§ whole wheat crushed before 

boiling, not to be confused with bulgur which is boiled then crushed)
1-2 Tbsp semolina or breadcrumbs 
1 tsp cumin or other spices as desired 
Salt
150-200 ml / 5 fl OZ water (enough just to moisten the cracked wheat)

Put the cracked wheat in a bowl; add the water and leave to soak for 
2 hours. Then add the semolina, spices and the remaining drained 
pulp of the Swiss chard. Mix well to make a firm dough and divide 
into 10-15 balls. Put a ball in the palm of your hand and then using 
two finger of the other hand, make a dent in the ball and press it out 
into a shell shape that will take the qime filling.
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S tu ffin g
200 g / 7 oz minced lamb
1 medium onion, finely chopped
25 g / 1 oz raisins
25 g / 1 oz flaked almonds or walnuts
25 g / 1 oz chopped parsley
1 tsp cumin or mixed spices as desired
1 tsp black pepper
1 Tbsp oil

Meat the oil in a saucepan and add the finely chopped onion. Fry for 
about three minutes or until the onions start to change colour. Add 
the meat, almonds and salt. Cook over a medium heat until the meat 
is nearly dry. Add the spices, parsley and raisins and mix together.

Fill every shell with a little qime drawing the shell together making 
balls or flattened discs or egg shapes making sure that the shell is 
firm and sealed.

In a saucepan heat the oil and add the chopped onions. Fry the onion 
for 2-3 minutes and then add the green liquid and the chopped pepper 
and a few of the chard stems chopped up into pieces. Bring to a boil 
and add the kiftes one by one. Bring to a boil and then lower the heat 
and boil for 30 minutes.
Serve hot with bread. In this dish any kind of kifte or stuffed 

vegetable can be used, or chopped and fried vegetables can be added 
to this sauce. Small sausages, poultry or meat can be used also.
B eetr o o t le a v e s  ca n  be u sed  in stea d  o f  S w iss  chard .
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STUFFED VEGETABLES AND 
OTHERS
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250 g / 8 oz of fresh or preserved vine leaves 
1 medium bunch of dill or 2 Tbsp dried dill 
1 large bunch of spring onions (green salad onions)
100 ml / 4 fl oz cooking oil or butter
250 g / 8 oz minced lamb (to include some fat)
500 g /1 lb short grain rice
2-3 cloves of garlic (optional)
250 g / 8 oz natural yoghurt 
1 Tbsp lemon juice (optional)
Salt
Pepper (optional)
1 kg / 2 lb of lambs breast in slices to cover the bottom of the 

saucepan (optional)

Wash the rice; soak in cold water for 10 mins then drain. Shred the 
dill weed and green onions, add them to the rice: Finely chop the 
garlic (if used), add to the yoghurt and then add this to the rice 
mixture.

Add the minced lamb and the lemon juice. Mix together, and adjust 
the seasoning.

Place the shiny side of the vine leaf on the palm of your hand then 
place a teaspoon full of the rice mixture in the middle of the leaf. Fold 
the ends of the leaf over the stuffing to make round or square shape 
stuffed vine leaves. (The process gets easier once you have folded a 
few).

Put the breast of lamb slices in boiling water for 20 minutes then 
take out and put on the bottom of a large saucepan. Arrange the 
stuffed vine leaves tightly over the top of the meat. Cover with a 
heavy plate turned upside down to keep them in place. Cover the 
stuffed vine leaves with boiling water or meat stock. Put the saucepan 
on a medium heat until the liquid comes to a boil. Lower the heat and

Y a p ra x i G elam ew : (Stuffed vine leaves Kurdish style)
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leave for 30 minutes or until the liquid is absorbed, then leave for a 
further 10 minutes.

Turn the saucepan upside down over a flat plate or a tray and serve 
hot.
Alternatives
-The yaprax can be made without meat in which case a little more oil 

or butter can be put in the mixture (approximately 1 Tbsp).
-The breast of lamb can be left out in which case the bottom of the 

pan is lined with a little oil or butter.
-Garlic and lemon juice are also optional depending on taste.
Yapraxi Kelem: (Cabbage Dolmas stuffed with turkey)
This kind of dolma is made from cabbage leaves and turkey. It is a 

sweet and sour dolma, and prepared for special occasions, for 
honoured visitors and celebrations.

One large white cabbage, with thin leaves (about 1 kg / 2 lb)
250 g / 8 oz minced turkey
250 g / 8 oz of turkey cut into large pieces, about 4-5 cm square and 

boiled until soft
500 g / 1 lb white rice (short or long grain)
2 medium onions (finally chopped)
100 g / 3V2 oz raisins
3 Tbsp tomato puree
3 Tbsp syrup made from grapes, or dates or honey if others not 

available
2 Tbsp lemon juice
150 ml / 4 fl oz ghee or oil
1 Tbsp cinnamon
1 tsp ground allspice (optional)
Salt
Water to cover

Remove the leaves one by one. Put the leaves in boiling water for a 
few seconds to blanche them. Then remove and drain. Flatten the 
hard central vein where necessary or slice part of it off. Cut the large 
leaves into half or even smaller.
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Wash the rice in a large bowl and drain. Add the mince meat, oil, 
raisins syrup, chopped onion, lemon juice, salt, cinnamon and allspice; 
combine well.

Take a piece of cabbage leaf, put it in the flat palm of your hand and 
put a tablespoon of the mixture in the middle of the leaf. Fold the left 
and right sides over and then top and bottom to make a firm roll or 
package. Stuff all the leaves with the mixture. Put a layer of the 
stuffed leaves tightly packed in the bottom of a large heavy saucepan 
putting pieces of turkey meat between the rolls or on top of the 
yaprax.

Then arrange another layer with the meat, continue layering until 
all the yaprax are finished. Cover the cabbage rolls with a flat plate, 
face down to keep them in place. Pour the remaining liquid from the 
mixture over the top and add enough water to cover the leaves 
completely.

Place the pan over a medium heat until it starts boiling. Reduce the 
heat. Let it simmer for one hour. Add more water if necessary. Turn 
off the heat Remove the plate and leave for 10-20 minutes to settle. 
Some heated butter or ghee (2-3 Tbsp) can be poured over the cabbage 
rolls for additional flavour.

To serve place a large round serving plate or tray, face down, over 
the saucepan and then quickly turn the sauce pan over onto the tray. 
Remove the saucepan carefully so that the cabbage rolls remain 
together in a moulded shape.

Serve hot with thin bread and fresh herbs, such as parsley, spring 
onions, mint tarragon or serve with a green salad or an onion salad.

Lamb can be used instead of turkey. Also this dish can be prepared 
without meat in which case add butter to the rice mixture. When it is 
made in large amounts, thick pieces of turkey including skin 
(especially fatty parts) are put on the bottom of the pan, covering it, 
and the cabbage rolls are arranged over the turkey meat.
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Yaprax Kuleke: (Stuffed zucchinis from Mar din)
200 g / 7 oz rice 
8 small onions, finely chopped 
2 kg / 4 lb zucchini 
2 Tbsp tomato puree
500 g /1  lb fresh tomatoes chopped finely 
100 g / 4 oz almond flakes or pine nuts 
400 ml / Vi pt olive oil 
100 g / 4 oz raisins
1 small bunch (50 g) finely chopped fresh mint (2 Tbsp dried mint 

can be used instead)
1 Tbsp sugar
Salt
Pepper
1 Tbsp cumin (mixed spices can be used instead)

Put the rice into a bowl and cover with boiling water and leave 
standing on the side.

Cut the tops off the zucchinis, peel and cut each one across the 
middle and then scoop out the pulp in each piece. Take care not to go 
through to the end. Fry slightly on each side. (This stage can be 
omitted)
Fry the chopped onions in the olive oil, add the almonds or pine 

nuts and fry together with the onions. Add the salt and pepper and 
cumin and combine together.

Drain the rice and then wash it and drain again. Add the rice to the 
onion mixture and stir well. Cook on a medium heat for ten minutes. 
Add the finely chopped tomatoes and the raisins, sugar and mint and 
one cup of water to the rice. Mix well and cook for ten minutes on a 
low heat with a tight cover. Remove from the heat.

Stuff the scooped out zucchinis with the rice mixture and lay them 
side by side on a baking tray or oven proof dish. Cover them with 
water or thin tomato sauce (or you can use fresh tomato juice or 
tomato puree and water). Simmer gently for 30 minutes and remove 
from the heat. Let it cool and then serve cold.

This stuffing can be used for other vegetables and leaves, for 
instance tomatoes, eggplants, onions, vine leaves or spinach.
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1 kg / 2 lbs zucchinis (6-8 pieces) (zucchini)
100 g / 4 oz rice
250 g / 8 oz minced lamb
50 g / 2 oz chopped parsley or celery or lovage
2 Tbsp tomato puree 
2 Tbsp oil
2 Tbsp lemon juice or sumac and water 
Salt
250 ml / ¥2 pt water

Cut the top off the zucchinis cut in half across the middle and scoop 
out the centre gently.

Wash the rice and then mix it with the minced meat, parsley or 
celery and salt. Stuff the zucchinis and arrange them in a deep dish 
or a saucepan. Put a little oil in a small frying pan add the tomato 
puree and cook until it starts to dry then add the tomato puree to the 
water. Mix well and then pour over the zucchinis. The water must 
just cover the zucchinis completely. If more water is needed to achieve 
this add a little more. Cover the saucepan with a lid and cook over a 
low heat for 30-40 minutes.
Serve hot.

If the zucchinis are large, they can be cut along one side instead of 
across the middle, the pulp removed carefully and the stuffing put in 
down that one side.

Alternative method:
Cut the zucchinis in half lengthwise. Clean and scoop out the seeds 

from the zucchinis. Fry the zucchinis lightly in a little oil for a few 
minutes. Wash the rice and put into a saucepan of boiling water and 
then drain. Fry the mince meat and mix in the rice and parsley then 
add the seasoning. Fill the zucchinis with the rice mixture and 
arrange them tightly next to one another like yaprax in a small 
saucepan. Cook the tomato puree in a little oil until it starts to dry 
then add 500 ml / 1 pt of water or meat stock. Add the lemon juice or 
sumac water. Pour the tomato sauce over the zucchinis. Cover the 
saucepan and cook over a low heat for about 40 minutes or until the

T ekm e: (S tu ffed  zu cch in is fr o m  R w an d u z)
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sauce is thick or nearly dry. Turn off the heat and leave the zucchinis 
to stand for 5-10 minutes.

Then the stuffed zucchinis can be cut into 2-3 pieces or left whole 
and served on a dish, or they can be cooked in an ovenproof dish and 
served straight from the cooker.
Serve hot with salad.

Some mixed spices or pepper or cumin can be put in the mixture; 
this varies according to the habit of different families.

Yaprax: (Stuffed vegetables)

This dish is popular all over Kurdistan. It varies from place to place 
but is central to many a Kurdish feast. . The basic ingredients are 
rice, meat, onions and herbs and a variety of vegetables used to make 
the shells.

Many vegetable leaves and varieties of different vegetables are used 
to make the shells, such as tomatoes, onions, eggplants, zucchinis, 
green or coloured peppers, potatoes, cucumbers, turnips, even fruits 
like apples. All these vegetables can be made alone or many 
vegetables used together for preparing one yaprax dish.

*

Yaprax Tekel: (Mixed vegetable yaprax)

G eneral in g re d ien ts

500 g /1  lb of breast of lamb in two pieces .
This is used to line the pan in which the yaprax are cooked

F irst m a k e  th e

107

Ins
titu

t k
urd

e d
e P

ari
s



Shells
500 g / 1 lb Swiss chard, or beet leaves, or spinach or vine leaves
2 green peppers (medium) or other colours
2 medium eggplants (eggplant)
2 zucchinis (zucchini)
3 medium onions
2-3 medium fresh tomatoes

Choose leaves that are fresh, not torn or split, flat and not curling, 
this will make the stuffing easier. Cut the stem out of the chard, wash 
and if the chard leaves are hard, put the leaves in boiling water until 
they become tender; otherwise, use them as they are.

Remove the outer skins of the onion and slice off the top. Then make 
a cut lengthwise, in the onion down one side, the cut reaching through 
to the middle of the onion, but no further. Put in boiling water and 
leave in the water, which should be removed from the heat. Leave the 
onion in the water for about 5- 10 minutes. Take the onion out of the 
water and drain. Peel off each layer of the onion carefully and put to 
one side.
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Wash the tomatoes and peppers and cut a thin slice off the top of 
each one. Scoop out the pulp and put it aside.

Wash the eggplants and zucchinis, cut off the tops and stems, and 
scoop out the pulp to make good shells. If the vegetables are big or 
long they can be cut in half across the middle so that two shells can be 
made of each vegetable. Put the pulp and the shells to one side in 
separate dishes.
Now all the shells are ready for stuffing.

S tu ffin g
400 g /14 oz short grain rice (long can be used)
250 g / 8 oz minced lamb
2 medium onions, finely chopped
1 small bunch (about 50 g / 2 oz) of fresh finely chopped dill or 2 

Tbsp dried dill
50 g / 2 oz chopped parsley or celery leaves
4 Tbsp oil
Vi tsp black pepper
2 tsp ground cumin (optional)
3 Tbsp tomato puree fresh or canned tomatoes (This is used to give 

the rice a red colour; the tomato puree should be lightly fried for 2 
minutes in a little oil before using as this enhances the colour.)
Chopped discarded chard stems and the pulp from the eggplants and 

tomatoes and zucchinis and any other vegetables used
2 Tbsp lemon juice or other sour ingredients, such as sour grapes, 

pomegranates, sumac, citric acid or tamarind.
Salt

Wash the rice and drain it. Fry the chopped pulp and stems in a 
httle oil for 4-5 minutes to soften, add the tomato puree or tomatoes. 
Mix well and then add the minced meat and the chopped onion mix 
well and then add the herbs and seasoning. Take off the heat. Mix 
again and then add the mixture to the rice.

A ssem b lin g
Take a large saucepan, about 10 in / 25 cm in diameter, and place 

the pieces of meat to line the bottom of the pan.

Then stuff all the vegetables. First the onions, loosely, and pull one 
side of the onion over the other edge to close it. Arrange the onions on
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top of the meat, packing them quite tightly so that they will not loose 
shape when cooking. Then stuff the leaves and the other vegetable 
shells loosely, to allow the rice room to expand. Then arrange the 
vegetables in layers over the stuffed onions. The stuffed leaves should 
be placed on top of the layers. Make sure the vegetables are packed 
closely to each other so that the stuffing does not fall out.

With your hand gently press down the stuffed vegetables to make 
sure they are wedged well, and then place a flat plate upside down 
over the vegetables. Traditionally a large flat stone would have been 
used or 2-3 small stones. This keeps the vegetables tightly packed. 
Put enough water in the pan to cover the vegetables, adding the 
lemon juice or other sour juice. Put the saucepan over a medium heat 
and bring to a boil. Then lower the heat and simmer for one hour or 
more if necessary, until the vegetables are cooked well. Remove the 
plate and cover the saucepan with a lid and leave over a very low heat 
for another 30 minutes. Turn off the heat and leave for a few minutes 
so that the yaprax makes a firm cake shape.

Then take a large flat serving dish and place it over the saucepan 
face down. Turn the two over together so that the 'cake' turns out onto 
the plate. The meat pieces will now be on top of the dish.
Serve hot with warm soft bread and fresh herbs and spring onions.

Yapraxi Elemi: (Stuffed Turnips)

1 kg / 2 lb turnips (6-8 turnips)
500 g /1 lb fresh tomatoes or 2 Tbsp tomato puree
2 Tbsp oil
500 g /1 lb minced lamb
100 g / 2 oz white long or short rice
100 g / 2 oz parsley and mint chopped together.
Salt and pepper

Skin the turnips (if wanted). Cut a hole in the top and scoop out the 
inside. Put it into some cold, salty water for about 10 minutes. Mix 
the minced meat with the herbs and salt and pepper. Take out of the 
water and allow to drain. Fill each turnip with the mixture and then 
place them side by side in a large pan, preferably in a single layer. 
Then chop the tomatoes and place in a sieve over a bowl to separate 
out the juice, or dilute the tomato puree in some water. Then pom* the
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tomato over the turnips. Then cover, bring to boil and then turn down 
to a slow heat and cook for about 30 minutes until the sauce thickens 
and the turnips soften.

Yaprax Culeke: (Stuffed Zuechinis)

1 kg / 2 lb zuechinis 
2-3 medium onions 
50 g / 20 z white long grain rice 
150 g / 5 oz olive oil
1 kg / 2 lb fresh tomatoes (3 Tbsp tomato puree can be used)
2 Tbsp almonds or pine kernels 
2 Tbsp raisins
Vi bunch fresh mint (1 Tbsp dried mint can be used)
1 Tbsp cumin
Salt
Pepper
1 or 2 tsp mixed spices (optional)

I
I Tbsp sugar
200 g oil for frying

125 ml / Vi pt boiling water

Put the rice in a bowl, cover with boiling water to wash it and leave 
it to cool. Chop the onions and fry them in oil. Add the pine kernels 
and fry with the 
onions. Add the 
cumin, salt, pepper 
and mixed spices and 
stir well. Drain the 
rice, wash it and

I
 drain again. Put the 

rice into the onion 
mixture, stir well and 
cook over a low heat 
for 10 minutes. Then 
finely chop the 
tomatoes and mix 
with the raisins, mint 
and sugar. Mix well 
with the rice and
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then add the boiling water (125 ml / V* pt), cover the pan and cook 
slowly for about 10 minutes. Allow to cool.
Cut the zucchinis lengthwise into two and scoop out the pulp. Wash 

them and then fill each one with the rice mixture. Arrange the 
zucchinis on the bottom of a large flat pan in layers. If some of the 
water remains from cooking the rice and tomatoes pour this over the 
zucchinis. If there is no juice remaining, or not enough to cover then 
make a little sauce by mixing tomato puree with a little water to 
make a thin sauce. Cover with a lid and put over a low heat for 30 
minutes. Leave to cool and serve cold.

Doklu be Kudu: (Yoghurt with stuffed zucchinis)
6 medium zucchinis (zucchini)
500 g / 1 lb minced lamb 
1 medium onion, finely chopped 
50 g almond flakes 
1 'A pt yoghurt 
1lA  pt water 
Salt
Oil for frying 
Mint (optional)

Wash and cut off one end of the zucchini. Using a very thin knife, 
very carefully scoop out the pulp, leaving the walls as thin as possible, 
but retaining a good shape and not punctured. Put the pulp aside. In 
a frying pan gently fry the shells on all sides for a couple of minutes 
and remove from the pan. Fry the chopped onion and the minced 
meat and the almond flakes together and add the seasoning. Fill the 
zucchinis with the fried mixture and arrange the zucchinis in a 
saucepan putting pulp, chopped, up around and between the 
zucchinis.
Add the water to the yoghurt to thin it and add a little salt and the 

mint if desired. Put in a saucepan and heat, stirring all the time until 
it comes to boil. Pour over the zucchinis. Cover the pan and put over a 
low heat for about 40 minutes.
Serve hot on a dish. A rich tomato sauce can be used instead o f 

yoghurt.
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M eat D ish es
Qawurme

There are many ways of preserving food in Kurdistan for the harsh 
winters and meat, like other foods, also has had to be preserved. 
Nowadays this has become for the most part a memory ol times gone 
by although it is still done in more remote villages. In winter, 
preserved meat is used instead of fresh meat.
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Basically the meat is fried well and then stored. The making of this 
fried meat, Qawurme, is a big event for the people as many other 
foods have to be made on the 3 or 4 days following the day of 
preparing Qawurme. We will come to those dishes linked to 
Qawurme, one by one. When a family decides to make Qawurme, they 
have to buy (especially richer people) 3-4 sheep at the beginning of 
summer and look after and feed them for 3-4 months until they 
become very big and fat. When the weather starts to get cold, they get 
ready for the celebration, preparing the things that they need, such as 
large copper pans and wood for fuel and the people needed to do the 
work. First of all the butcher is called to slaughter the sheep. He 
comes in the early morning on the appointed day, kills the sheep, one 
by one, and separates the meat and the offal from the bones and skin. 
The fat is also separated. Kurdish sheep are fat tailed and the large 
round lump of fat (dug) can weigh 5 kg /10 lb or more.

The meat is cut into small pieces, 3-4 in square. The fat is cut into 
small pieces and put in a large pan. Then it is put over heat. All the 
fat is melted and separated from the remaining stuff (it must be 
sieved). The meat pieces are washed and drained and salt is added. A 
lot of salt is added as qawurme is very salty in order to preserve the 
meat.
The melted fat from the sheep must be put in a large pan and put 

over the heat. The meat pieces should be added when it is hot enough.

The meat is fried well until quite hard. Some of the meat, which is to 
be eaten straight away or in the first months, is cooked for a shorter 
time and it is not so hard.

The inside of a piece of meat must be tested to find out if it is cooked 
through. Then the qawurme is removed from the heat and put aside 
to cool. While it is cooling, another job can be done, that of cleaning all 
the offal. The feet, head and stomach are cleaned well and made 
ready for the dish to be made the following day. Liver, lungs, kidneys 
and the throat are cleaned and prepared for barbecuing or for making 
into a special soup called tir§i (different name in other regions) 
which is made the same day as the qawurme. When the qawurme is 
quite cold, it is put in clay or glass jars, covered with melted fat (dug), 
then the jar is sealed well and the qawurme is stored in a cold place 
to keep it for winter. When pieces of qawurme are taken from the jar 
during the winter, it must be resealed again.
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Then come a number of dishes that are traditionally made after the 
qawurme is finished.

The first of these is a dish called gipe. Usually members of the 
family, friends and neighbours come together to work on the 
remaining parts of the sheep.

The head must be cleaned well by using boiling water and a sharp 
knife to remove the hair. Then the head must be banged several times 
to remove the dirt from the nasal cavities and washed again.

The hair must also be cleaned from the feet by using boiling water 
and a sharp knife or by singeing the hair over the fire.

The stomach (tripe) also has to be cleaned thoroughly, using boiling 
water and a sharp knife. The tripe needs to be washed until it looks 
white, and then cut into small pieces of about 6 in. squares. Each 
piece of tripe is folded over and sewn up on two sides to make a small 
sack, stuffed with rice, minced meat and spices and then sewn shut. 
These are called gipe. The gipe, together with the feet and heads are 
put in a large copper saucepan, covered with boiling water and put on 
a slow heat. They are left to cook overnight, although they do need to 
be watched and stirred from time to time.

In the morning the dish is ready and is sent to relatives, friends and 
neighbours to share in the celebration.

Gipe:
To make a small amount:
1 large tripe from sheep or lamb 
500 g /1  lb minced lamb meat 
500 g /1  lb rice 
75 g / 3 oz raisins 
50 g / 2 oz almond flakes 
1 tsp cumin
Vi tsp each cinnamon, cardamom, cloves, black pepper and turmeric 

(the spices are optional and should be used according to taste, for 
example in the north spices are not used, except for cinnamon)
Salt
1 lamb or sheep head already cleaned (optional)
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4 or more lamb or sheep feet (ready cleaned in hot water and 
scraped)

Put the head, tongue and the feet in a large saucepan on the heat 
and leave to boil until tender.

Cut the cleaned tripe into 6-8 in square pieces and sew up each piece 
to make a small sack. There should be about 6 sacks in total, 
although there can be fewer or more depending on what size is 
preferred.

Fry the minced meat, almonds and raisins, then, when ready, add 
half of the seasoning.

Wash the rice and drain it. Mix the rice with the fried ingredients. 
Stuff the sacks loosely with the rice mixture; prick each sack with a 

fork in several places to enable rice to cook. The sack should be about 
half full leaving room for the rice to expand.

Put the stock from the boiled feet, tongue and head in a saucepan. 
Heat the stock and the ready-stuffed sacks in the boiling stock. Leave 
to cook gently for 2-3 hours. Then add the cooked head, feet and 
tongue to the gipe, add the remaining seasoning and leave to simmer 
for another hour on a low heat.

Put in a large dish. Serve hot with crispy bread, salad and fresh 
herbs.

Ke§kek:
Continuing the celebrations, another dish has to be prepared (Ke§k), 

from the bones of the sheep and some skinned wheat, which has been 
soaking over night in cold water. The bones and the wheat are put in 
a large copper saucepan and covered with water and put on a heat to 
cook. After one hour the heat is reduced to very low. A lid put on and 
the dish is left to cook over night. It needs to be stirred slowly from 
time to time to prevent sticking. It becomes a very smooth, creamy 
sauce or sup. Then salt is added, the heat turned off and the saucepan 
is left, covered, for about an hour to settle. In the early morning, this 
dish is also sent to friends, relatives and neighbours.
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The important thing is making these dishes at night. The people who 
help or watch the cooking or do the stirring have a party, dancing, 
singing, nibbling from the early evening until the food is ready in the 
morning.

How to make a small amount of Ke$kek:

500 g /1  lb skinned wheat or barley
500 g /1  lb meat with bones, cut into 6 pieces
Salt

Wash the wheat and soak in cold water overnight.
Put the meat and the wheat together in a saucepan. Cover with 

boiling water and cook for approximately 2 hours, until the wheat and 
the meat are soft. Add more water if necessary. Add salt. Stir several 
times until it becomes smooth and creamy. Lower the heat to simmer 
for another 30 minutes.
Serve hot or cold.

In some regions people make another dish at the end of the 
celebrations using vegetables. The most popular is silqaw or ke§kaw, 
made from spinach or Swiss chard. This dish is prepared for the 
family only.
(See the THICK SOUP section).
Fried Liver:
500 g /1  lb lamb or beef liver
2 medium onions
Salt
Oil for frying

Chop the liver into small cubes, or slice finely. Slice the onion into 
rings. Fry the onion until just soft. Add the chopped liver to the fried 
onion and cook stirring occasionally over a medium heat. Sprinkle 
with salt, lower the heat and leave the mixture to cook until almost 
dry, but still juicy (no longer than 5 minutes, otherwise the liver gets 
very dry and rubbery). Chopped parsley or celery can be added to 
this dish while it is cooking.

Serve with salads, chopped onions, pickles, fresh herbs and mastaw 
(yoghurt drink).
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Kidneys and lungs can be fried in the same way. Lamb meat or 
poultry can be cut into small pieces and fried in the same way.

Basturm e: (Spicy sausages)
Basturme is a way that meat is stored in a dry form for a long time 

in winter particularly in central and northern Kurdistan.

There is a very old town in central Kurdistan near Duhok called 
Basturme which seems to have given its name to a spicy sausage 
known all over the Middle East. Certainly it is true that Basturme is 
made all over that region with many varieties.

1 kg / 2 lb minced mutton
8 cloves or one medium head of garlic crushed 
Salt
2 tsp pepper
2 tsp cumin or other spices as desired (each family has its own 

preference)
Lamb intestines for the sausage skin

Mix the minced meat with the crushed garlic, salt and pepper and 
spices. Wash the intestines well in salty water if not already cleaned. 
Fill the clean intestines with the minced meat mixture, pushing 

small amounts of the meat in with your finger bit by bit until it starts 
to come out the other end. Close the ends well, either tying them with 
string or with the end of the intestine itself.
Twist the intestines at regular intervals to make separate sausages. 
Hang them in a cool and dry place until they dry. Usually about 7 

days. Store in a cool place like a larder (pantry) .
It is sliced and cut into small pieces and then it is cooked. Then it is 

used for preparing different kinds of Kurdish dishes. It can be sliced 
and baked like a kebab. It is used with rice or bread. It can be served 
with salad and fresh herbs. The most popular way of serving 
basturme is to fry it with eggs and eat it with bread.

H ew ler Basturm e: (Veal basturme from Hewler)
This is a way of storing meat so the quantity depends on how much 

you want to make. You can use one kilo or ten kilos. This is a good 
way of storing meat through a cold winter, when all is covered with 
snow. The spicy meat is very warming and comforting.
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Cut the meat into 4-8 in pieces and wash well and put in a sieve to 
drain to make sure all the juice leaves the meat. In Kurdistan, a 
straw sieve is used. The meat is seasoned with fenugreek and garlic. 
For one kilo, use 1 Tbsp of ground fenugreek seeds, a head of chopped 
garlic and 2 Tbsp of coarse salt. Mix the garlic and fenugreek together 
and then place each piece of meat in this mixture to coat it on all 
sides.
Again place in a sieve to extract more juices from the meat, for a 

couple of hours. Then shake the meat to remove the salt. Then salt 
and spice again and put in an earthenware container and put a heavy 
lid on it. Store in a cool and dark place. This basturme is used instead 
of fresh meat in the winter. In this way meat is preserved for a long 
time.
One piece of this meat is taken out, chopped into small pieces and 

fried with eggs for breakfast. It can be fried with onions, potatoes or 
vegetables as a winter dish.
Rani Berx be Mast: (Leg of lamb in yoghurt)
IV2 kg / 3 lb small leg of lamb
3 Tbsp yoghurt
1 Tbsp wheat flour
1 Tbsp tomato puree
Garlic bulb (or less or none if preferred)
Salt
Pepper
Fresh herbs, parsley, mint, spring onions, tarragon 
Preheat oven to 200C / 400F / Gas Mark 6.
Clean the cloves of garlic. Make deep holes with a knife all over the 

leg of the lamb and insert the cloves of garlic into the holes and put 
the leg into a casserole dish. Mix the tomato puree, yoghurt, salt and 
pepper together and pour over the lamb; cover it all over. Leave the 
lamb to marinate for 3-5 hours in the refrigerator.
Cover the dish with foil or a tight fitting lid and put into a preheated 

over for 40 minutes. Then turn the leg over, cover again and cook for 
another 40 minutes. Test with a knife to check that the meat is tender
and no blood runs. .
Serve hot on a dish with pickles, fresh herbs as a garnish or with

fresh green. . . .
An optional variation is to add 2 Tbsp of sour grape or lemon juice or

pomegranate juice to the marinade.
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FISH  D ISH ES

Fish has never been very popular in most parts of Kurdistan, only 
amongst those who live near rivers or lakes. Around Sulemani fish 
has rarely been eaten. The creation of two artificial lakes (also one  
near Duhok) some forty years ago has resulted in fish appearing in 
the market. Various freshwater fish such as hatune (trout), panke 
(flatfish), zerdemasi also ke$tene (carp som etim es know n as yellow  
fish) and suremasi (red fish, red m ullet) and cat fish (sm ele), eel 
(m arm asi) and gold fish (rangin) are known. The fish is baked on 
large trays outside restaurants attracting people with delicious 
smells. Fish is also fried and stewed with various vegetables.
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§ iley  Masi: (Fish stew)
Fish in Kurdistan is freshwater fish found in the many rivers and 

lakes in the mountains. Fish is not eaten very often. Mostly it is fried, 
but there are some simple stews.

1 kg / 2 lb of white fish, descaled, 
cleaned and cut into 5-6 cm pieces

1 large onion finely sliced
500 g / 8 oz fresh tomatoes sliced finely
150 ml / 6 fl oz water
Cumin

b

Pepper
Salt
1 Tbsp sumac powder dissolved in 2 Tbsp water or the juice of one 

lemon
Oil for frying

Heat the oil and fry the onions for a few minutes then add the fish 
pieces, and fry them for 5 minutes. Add the tomato slices, stirring 
gently; add the seasoning, lemon juice and water and cover. Cook over 
a very low heat for 15-20 minutes.
Serve hot with cooked rice or with thin flat bread.

Fried Fish:
1 kg / 2 lb white fish or local fish 
Whole tir§ or sumac berries 
Salt
Clean the fish. If they are small leave 

whole; otherwise, cut into pieces.
Cover the fish with sumac berries and 
sprinkle with salt. The fish is then put 
on straw trays or into a colander and covered with a piece of kitchen 
paper or a cotton towel. Put a heavy weight, on top of the fish, either 
a board or some other heavy object. Leave over night or for several 
hours. The next day remove all of the sumac by lifting up each piece 
of fish and shaking off the berries. Then the fish is deep fried until 
shghtly brown.
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The fish picks up the taste of the sumac over night and is quite 
delicious.

Serve hot w ith salad or spring onions.

Instead of being deep fried, the fish can instead be grilled over 
charcoal. In this case it can first be brushed with oil.

I^emon juice can be used instead of sumac, but it is not the same.

Baked Fish:
A large whole fish can be 

baked in the oven. In this case 
it would be placed in a baking 
dish and covered with sliced 
tomatoes and onion rings and 
sprinkled with salt. Then cover 
with tin foil and cook in a 
moderate oven for about 1 
hour, then remove the foil and 
cook for another 15-20 minutes 
until the top of the fish 
becomes golden or dried. If not 
using an oven, the fish would 
be put on a metal tray over low 
heat, and then covered with 
another tray and charcoal place 
on top. Check from time to time 
to see if it is cooked.

Serve w ith soft bread, herbs and salad.

Fish §ifte:
Make the $ift,e exactly like meat §ifte except use the same amount of 

deboned white fish. Again as with meat §iftes these can be baked or 
fried.
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MEZZE

The word means tasty things. Nowadays this food is most popular 
amongst the Kurds and is served with alcoholic drinks or soft drinks. 
Traditionally alcoholic drinks were made from pomegranate juice and 
kept in a large stone or concrete container inside the house. Beer 
(buze) was also made.

This is served before a main meal. Mezze are either cold as 
appetizers or snacks, but none of these words give exact explanation 
of mezze. The varieties of cooked and uncooked foods are served like 
starters with drinks.
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In one sitting a large variety of dishes are served: yoghurt, cheese, 
nuts, small pastries, grilled and cooked meats and poultry, liver, 
chick peas and beans, many different fresh and cooked vegetable 
dishes, salads, fruits or stuffed vine leaves and many other different 
kinds of foods. These are served on small dishes in small amounts.

About one hour or more before the meal, people start to nibble on 
these delicious foods. This meal is now a very important one. Serving 
this meal for special occasions is different from place to place and 
from village to town and has seasonal variations. Among all the 
different kinds of mezze, the pickles, vegetables and salads are the 
most popular. Pickles are widely prepared in the region which are 
made from various fruits and vegetables in black grape vinegar.
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PICKLES

In Kurdistan pickling is one of the best ways to preserve vegetables 
and some kinds of fruits for the long winter months when there are 
few fresh vegetables and fruits available. Many recipes are standard 
but every family has its own particular recipes and they are 
considered very special.

These pickles are used instead of salads in the winter and many 
kinds of vegetables can be pickled including eggplants, cabbage, 
cauliflower, cucumber, green beans, French beans, green tomatoes, 
chillies, green peppers and others. They are simple to make.

Wash the vegetables, dry and clean, cutting off any stems, and either 
leave whole or slice and put into clean, sterilized jars. Then cover 
with salty water that has been boiled and left to cool.
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Most vegetables are left in the brine for at least a week, sometimes 
up to three weeks. Then drain the water off. Remove the vegetables 
from the jar, and put in another clean jar and cover with vinegar 
made from grapes (wine vinegar, mostly red, is used). Keep in a cool 
place (such as outside in the yard during winter, out of the sun).

Another way to prepare the vegetables is to put them in salty 
vinegar that must be boiled and cooled before covering the vegetables. 
The vinegar must always cover the vegetables. The jar is sealed and 
the pickle left for 2-3 weeks before it can be used. Cauliflower and 
cabbage should always be cut into small pieces.

Some fruits are used in making pickles, for example, small hard 
pears and unripe, sour plums and very small watermelons (3-4 cm in 
diameter). Garlic, wild garlic, onions and olives are also used to make 
pickles. They are always put into salty water for at least two weeks, 
before being put in vinegar. The salty solution is made from half a 
pound of salt and 8 pints of water. The vegetables are put in this salty 
solution, left for at least two weeks, then drained and put in the 
vinegar. The vegetables are left in the vinegar for two weeks before 
I,hey are used. Normally the vinegar is made from black grape juice, 
although white grapes are also used. The grapes are put in a large jar 
and left in a warm place for six to eight weeks until they change to 
vinegar. Then the grapes are squeezed through a sieve and the juice 
is put on a heat and brought to a boil and then cooled.
Make sure that all tools, spoons, bowls, jars and hands are clean 

and dried well.

The amount of salt can be varied according to taste; more can be 
added than the recipe if a very salty pickle is preferred.

§ e lim  be Tir§: (Turnip pickle)

Autumn is the usual time for making this pickle before the winter 
sets in.

1 kg / 2 lb turnips
500 g /1 lb red beetroots or dark red carrots
250 g / 8 oz carrots (optional)
1 Vt 1 / 3 pt water, more if necessary
100-150 g / 4-5 oz salt
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Peel and wash the vegetables, slice them into pieces of 3 cm x 1 cm 
(bigger or smaller according to preference). Place slices in a clean 
sterilized jar. Dissolve the salt in water and bring to a boil. Leave to 
cool. Pour the water over the vegetable jar, making sure that the 
vegetables are completely covered. Do not overfdl the jar, there 
should be 3-4 cm left at the top. Put on a clean lid. Store for at least 
two weeks at room temperature . A white fdm will appear on top of 
the pickle; this is a natural bacterial reaction, part of the pickling 
process. Don't use the pickle until this film disappears, as this is the 
sign that it is ready.
This pickle is often used for meze (appetizers) or with starters or 

meals.

Tir§iyati Xeyar: (Cucumber pickle)

I kg / 2 lb small cucumbers (8-10 cm max)
75 g / 3 oz salt
I I  / 2 pt water
Red wine vinegar to cover
Dissolve the salt in water; 

bring to a boil and leave to 
cool. Wash the cucumbers 
and dry them. Put them in 
a jar and add the cold, salty 
water, cover and leave for 1- 
2 weeks. Drain the water 
from the jar and cover the 
cucumbers with the vinegar 
and leave for about two 
weeks. Then serve whole or 
cut lengthways into four 
pieces or slice.

Serve along side salads or just with rice or kebabs.
Tir§iyati Piyaz: (Onion pickle)

I kg / 2 lb small onions
100 g / 4 oz salt
I I  / 2 pt water, more if necessary
White wine vinegar
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Peel the onion. Add the salt to the water in a saucepan and bring to 
a boil. Remove from the heat. While it is coming to a boil, put the 
onions either in a large clay jar or in separate glass jars. When the 
water boils, turn off the heat. After a few minutes pour over the 
onions and cover immediately. They are ready to eat after a few days. 
They are eaten with other pickles or are mixed with other pickles to 
get a vinegary taste.
Alternatively the onions can be taken out of the water after a few 

days and put into a jar and covered with vinegar or a vinegar and 
sugar solution. (200 g sugar to 1 litre water). Cover and store.
White garlic cloves can be done in the same way.

Tir§iyati Zeytun: (Pickled olive)

1 kg / 2 lb olives
150 g / 7 07. salt
1 'A 1 / 3 pt water
White or red vinegar

Prepare the brine as above. Make a small slit in each olive and put 
them in cold water for 2-3 weeks until the bitterness has gone. The 
water must be changed every day. If the cut is not made, it will take 
much longer for the bitterness to leave.

Then remove from the water and put in the prepared brine. Cover 
and keep for a week. Then drain off the water and cover with vinegar. 
These olives are often mixed with other pickles at this stage.

Tir§iyati Kernebit: (Cauliflower pickle)
1 medium cauliflower
Salt
Red or white wine vinegar

Cut the cauliflower into florets, wash them in salty water and drain 
them. Put the florets in a bowl, sprinkle with salt (150 g / 5 oz) and 
leave for 2-3 hours. Then drain the cauliflower, put in a sterilized jar 
and cover with vinegar. Leave for at least two weeks at a room 
temperature.
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Tir§iyati Herme: (Pickled pears)

This pickle requires hard pears (Herme Naske), with a hard texture 
but sweet. Usually wild ones have a lovely sweet, salty flavour.

1 kg / 2 lb pears 
100 g / 4 oz salt 
l x/2 1 / 3 pt vinegar

Wash and dry the pears. Heat the salt with the vinegar and cool. 
Then put the pears in a jar and cover completely with the vinegar. 
Leave for at least 3-4 weeks. Slice before serving.

Tir§iyati Bayincan: (Eggplant / eggplant pickle)

1 kg / 2 lb of baby eggplants (3-6 cm)
200 g / 7 oz mix of chopped garlic, parsley, pepper or chilis, or mixed 

spices
IV2 1 / 3 pt wine vinegar
150 g / 7 oz salt

Remove the stems of the eggplants and make a lengthways cut down 
one side. Don't push the knife through to the other side. Place the 
eggplants into boiling water for 1-2 minutes. Drain them.
Make a small hole through the crack with your finger and press 

inside the eggplant to make a space. Fill the hole with the garlic 
mixture. Close the hole and tie with a thin parsley stem or a thread, 
making sure it is tightly closed. Boil the vinegar with salt and cool it. 
Put the stuffed eggplants in a jar, then add the salty vinegar until the 
eggplants are completely covered. Put for 2-3 months in a cool place.

Take care not to use wet hands or a wet spoon when taking the 
pickles out of the jar.
The other method is to use salty water for a week and then drain 

and cover with plain vinegar. This is good for large quantities as it 
can be kept for a long time.

Tir§iyati Xeyar 2 : (Stuffed Cucumber Pickle)

The same method can be used for making stuffed cucumbers as for 
eggplants.
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Xeyari W irdkiraw or Trit Xeyar: (Chopped 
Cucumber Pickles)
2 medium cucumbers 
1 medium head of celery with leaves 
1 head of garlic (optional)
50 g / 2 oz of unripe qezwan nuts (when still soft and sour, they are 

like small green berries) (optional)
1Va 1 / 3 pt red wine vinegar to cover (1 medium beetroot can be used 

to colour the pickle if red vinegar is not available)
100 g / 4 oz salt

Cut the cucumbers lengthways and remove the seeds and then chop 
into small pieces, 1 cm cubes. Chop the celery into the same size as 
the cucumber cubes. Finely chop the celery leaves. Chop the garlic 
and the beetroot if used; wash the qezwan if available. Mix all the 
ingredients in a bowl. Pour boiling water onto it to wash them and 
then drain off. Put the mixture in a glass jar. Boil the vinegar with 
salt. Leave to cool and then cover the vegetables completely with the 
vinegar. Cover the jar and leave for two weeks before using.
Normally this pickle has a red colour so if using white wine vinegar, 

the beetroot is cut and added to the vegetables, covered with the 
vinegar and salt mix.

Tir§iyati Tekel: (Mixed pickle)
Small green tomatoes
Green beans, young, small and fresh
Cauliflower cut into florets
Cabbage, coarse, shredded or chopped
Small cucumbers
Small green peppers
Chilis
Green unripe plums

Make salty water (1 cup salt to 8 cups water) and put in a pan; boil 
and cool it. Put each of the ingredients in a separate bowl, cover with 
the salty water and leave for about seven days.

Then drain off the salty water and put all the vegetables in a large 
glass or clay container and pour the cooled red vinegar over the 
vegetables. Cover the container. After three days it is ready to eat.
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Tir§iyati sir Ecem: (Wild garlic pickle)

Clean and wash the garlic. Place in water for 3-4 days. After 3 days, 
drain off the water and wash the garlic. Drain and place in a 
container with salty water. After 3-4 days, drain again and put in a 
container. Cover with vinegar that has been boiled and cooled.
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Qubuli:
This dish is the most common way of cooking rice and is used daily 

especially in Sulemani Province.

500 g / 1 lb white rice (long, medium or short grain)
500 ml /1  pt water (or meat or chicken stock), more if necessary

' /  '
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1 small onion
150 ml / 5 £1 oz cooking oil or 100 g / 3 oz butter (can be reduced  

according to taste)
50 g / 2 oz yellow split peas

Mix together the rice and the split peas in a bowl. Wash gently and 
leave in cold w ater to soak for 10 - 15 m inutes. (Italian short 
grain rice does not need soaking).

Heat the oil, add the finely chopped onion, and fry until just 
changing colour. Pour in the water or stock, add salt, and bring to a 
boil. Pour the rice and peas into the boiling liquid over a medium 
heat, stirring once or twice and leave to boil until the water is nearly 
absorbed and the rice is nearly cooked.
Put on the lid, lower the heat and simmer gently for 15 minutes.

Pile the cooked rice on a flat dish or tray. Serve with fried or boiled 
meat or poultry or with Kurdish stews. This rice is often eaten with 
thin bread which can be used instead of a spoon or fork.

Pilau:

500 g / 1 lb long grain rice
100-200 g / 4-7 oz ghee (some people like it rather oily)
50 g / 2 oz flaked almonds
50 g / 2 oz raisins
H Tbsp ground cumin (optional)
A piece of thin bread or pita bread or thinly sliced potatoes

Wash the rice in cold water and leave to soak for at least 15 minutes, 
several hours is better or even overnight. It is said that the better the 
quality, the longer it should be soaked as this improves the flavour.

Boil a large saucepan of water and throw the rice into the boiling 
water. A little salt should be added. Boil for between 3-5 minutes or 
until a grain of rice can be squeezed between your fingers and it is a 
little soft. Drain the rice immediately and add the cumin (optional) to 
the rice in the sieve.
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Oil the bottom of the saucepan and cover with the flat bread or sliced 
potato. Pile the rice carefully into the pan leaving the edges free, 
make four holes in the rice to let out the steam. Heat the remaining 
oil until it smokes and pour the hot oil over the rice carefully and 
slowly to oil all the sides of the rice. Cover with a piece of kitchen 
paper or towel and put on a lid. Cook over a very low heat for 20-40 
minutes.

There is a tried and tested way of knowing when the rice is ready. 
Wet your index finger and touch the side of the saucepan (about an 
inch from the bottom) very quickly and lightly. If you hear a psst 
sound, the rice is ready if there is no sound, then the rice still needs a 
few minutes and you can do the finger test again and again until it is 
ready. Then fry the almonds and add the raisins into the oil. Do this 
quickly as they can burn easily. Put to one side.

Pile the rice into a serving dish or turn the pan over to keep the rice 
in a mound. The bread or potatoes come out in one piece, either with 
the rice or with gentle persuasion. It is considered a sign of well 
cooked rice if it comes out in one piece. Put the bread or potatoes over 
the top of the rice or to one side. It should be nice and crispy. Garnish 
with the almonds and raisins.
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Serve hot with stews and meat dishes. Some people like to use more 
oil, some less, not putting any on top of the rice.

Perde Pilau: (Rice covered with bread or pastry - 4 
persons)
Traditionally a special cone or helmet shaped metal dish is used to 

cook the rice in; however, a non-stick pan can be used. All that will be 
different is the shape in the end.

Thin bread or ready-made filo pastry can be used. If making the 
pastry use this recipe:

Pastry
200 g / 7 oz plain flour 
legg 
1 Tbsp oil 
A little water 
Aalt
Mix all the ingredients 

together and knead well until 
the dough is stiff, adding 
water to soften if necessary.
Leave for 10 minutes.
Roll the dough in a large 

round shape, it should be as thin as paper.
Oil well a suitable saucepan, lift the pastry gently and put in the 

saucepan. Cover the bottom and the sides of the saucepan, leaving the 
edges draped over the saucepan like a piece of cloth and put to one 
side until the rice is ready.

Rice
500 g / 1 lb rice (long grain)
Cooking oil or butter (for oiling the saucepan)
250 g / 8 oz minced meat (lamb)
V2 cup almond flakes and sultanas or raisins
1 Tbsp mixed ground spice (cumin, cinnamon, cardamom, cloves, 

pepper; this mixture can vary according to taste)
1 Tbsp wheat flour 
Salt
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Wash the rice and leave in cold water for about 10 minutes. Cook the 
rice in lightly salted water until slightly softened on the outside but 
firm inside, about 3-5 minutes. Drain it in a sieve and run cold water 
through it to stop the cooking process.

Mix the minced meat with the flour and salt and combine well. (For 
extra flavour, Va tsp of ground cumin can be added to the mixture).
Make 12-15 small balls from the meat mixture and fry them in a little 
oil. Remove from the oil and keep to one side

Fry the almonds and sultanas in the same oil and mix with the 
meatballs and spices.

Oil the bottom and sides of the saucepan making sure that it is fully 
covered. Line the saucepan with the pastry making sure there is 
plenty hanging over the edge. Then add the rice and meatball mixture 
in alternating layers. Bring the edges of the pastry together over the 
top of the rice. Seal the edges. Make a few small holes (5) on the top of 
the pastry.

Heat the rest of the oil and pour over the pastry. Put a lid on and 
cook in a moderate oven for about 40 minutes or until the bread is 
golden. Remove from the oven and leave for 5-10 minutes.
Tip the pan upside down on a flat dish and serve hot with Kurdish 

stews § ile  ( tir§ t) .

Qubuli be Tir§: (Rice cooked with pomegranate puree)
5g / 1 lb rice (long or short grain, although normally short is used)
500 ml / 1 pt of water or meat stock (more water if necessary, but 

this dish uses less water than others because juice is used instead)
1 Tbsp tomato puree
2 Tbsp pomegranate syrup (it must be sour)
2-3 Tbsp oil or butter (although some people like this very oily and 

use more oil)
Salt
75 g / 3 oz coarsely chopped walnuts
100 g / 4 oz raisins
Oil for frying the walnuts and raisins
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Wash the rice gently and leave in cold water for about 10 minutes. 
Heat the oil, add the tomato puree and stir 2-3 times. Pour in the 
meat stock and bring to a boil. Add the pomegranate puree. (If it is 
not sour, add some sumac or tamarind juice or lemon juice to the 
pomegranate solution). Add salt and bring to a boil.
Pour the rice into the sauce, stirring 2-3 times gently to make sure it 

does not stick; leave to cook on medium heat until the water is 
absorbed.

Put the lid on, lower the heat and simmer gently 15-20 minutes or 
until soft. Check that the rice is not burning which might need a little 
gentle stirring.

Fry the walnuts until lightly coloured, add the raisins, mix together 
and remove from the heat.

Put the rice on a large flat dish and garnish with the mixture 
(walnut and raisins) Serve hot with cooked or fried meat or poultry or 
with special Kurdish stews §ile  (tir§i).
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Pilau Paqle: (Rice with broad beans)
500 g / 1 lb rice (long grain, basmati is best)
200 g / 7 oz shelledbroad beans (fresh or dried and soaked over 

night)
50 g / 2 oz chopped fresh dill 

or one small bunch (2 Tbsp 
dried can be used instead)
2-4 Tbsp oil (corn or 

sunflower) or ghee / butter 
(the amount depends on 
how rich a taste you like)
Salt
1 tsp saffron which has 

been soaked in 2 Tbsp 
boiling water for at least half 
an hour, but if left for several 
hours the colour will be 
better

1 piece of thin bread, like pita

Remove the skin from the broad beans and split them. This is time 
consuming but the colour is fantastic. Canned ones can also be used, 
and, in some Iranian shops, ready skinned frozen ones can be found.

Heat the oil and add the broad beans and the chopped dill. Stir for 
several minutes and remove from the heat.

Wash the rice and put in a large pan full of fast boiling water 
sufficient to well cover the rice. Add a little salt, cook until slightly 
soft to the touch about 4-5 minutes and then drain in a colander. Run 
some cold water over the rice in the colander.

Heat 2 Tbsp of oil in a medium saucepan 
for a minute and cover the bottom with a 
layer of the thin bread. (If the bread is thick 
a little more oil might be necessary, or a 
layer of thinly sliced raw potatoes can also 
be used). Sprinkle with a thin layer of the 
rice then a thin layer of the broad beans and 
dill mix and then the rice again, alternating 
until there is a final layer of rice on the top.
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The rice and bean mix can be gently mixed in a bowl before hand and 
then put over the bread. Make sure the rice does not stick to the edge 
of the pan and is heaped in the middle. Make four or five holes 
through the mound of rice to help the steam escape.

Sprinkle drops of the saffron water over the rice, and then cover the 
rice with a tight lid, which can be wrapped in a tea towel to catch the 
steam. Leave over a very low heat for 20-30 minutes. Take off the lid 
and gently spoon the rice onto a serving dish. The bread or potatoes 
will be fried in a solid piece, which can be lifted off the bottom of the 
pan and served separately or put over the rice. A non-stick pan is 
helpful.

The dish can be decorated with some small pieces of fried chicken or 
lamb or some meatballs.

Q ubuli Sur: (Red Rice)
This dish is a favourite in the Halabja region and is eaten with fried 

meat or other stews.

500 g /1  lb short grain rice
500 ml / 1 pt water or meat stock (use more if necessary, less if 

tomato juice is used)
1 small onion, finely chopped (optional)
2 Tbsp tomato puree or 1 teacup fresh tomato juice
3 Tbsp oil or ghee
Salt

Wash the rice and leave to soak in cold water for 10-15 minutes. 
Heat the oil and add the finely chopped onion and fry until it changes 
in colour. Add the tomato puree or tomato juice stirring for 1-2 
minutes and then add the salt and the water. Bring to a boil and pour 
the rice into the pan and mix well. Leave to simmer over a medium 
heat until the water is nearly absorbed. Cover with a tightly fitted lid 
and leave over a very low heat for 10 minutes or until the rice is soft.

Pde the cooked rice on a serving dish and garnish with fried poultry 
or lamb or serve with stews.
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Sawar, Bulgur, Pilau Sawar: (Bulgur Pilau)

500 g /1 lb coarse bulgur
2 Tbsp of fine noodles (heri§te in Kurdish, optional)
I /2 pt meat stock (lamb or chicken)
3 Tbsp oil
500 g /1 lb lamb or any other meat in large cubes
Salt

Put the meat in a saucepan, add hot water and salt and boil until 
soft. Drain the meat and fry it lightly if desired. Put the meat stock in 
a saucepan and put over a medium heat adding a little water to bring 
up to 1 / 2  pt. Bring to a boil.

Meanwhile wash the bulgur and 
drain, then pour it into the boiling 
stock. Leave to boil over a medium 
heat until the water is nearly 
absorbed. Cover the saucepan, lower 
the heat, and leave to simmer for 
about 30 minutes. Heat the oil until it 
smokes and pour over the bulgur.

Put the bulgur on a flat serving dish.
Garnish with the pieces of fried 
onions or fried meat. This dish can be 
served with stew, fried meats, kebabs or vegetables or just onion and 
served with pickles and salad also, without any meat.
A spoonful of tomato puree can be fried with the meat if wanted.

Sawar B irinc Pilau: (Pilau made of rice and bulgur)
200 g / 7 oz bulgur
200 g / 7 oz long grain rice
50 g / 2 oz yellow split peas
2 Tbsp raisins
50 g / 2 oz oil or butter (or more if desired)
25 g / 1 oz noodles
A piece of thin bread or a finely sliced potato
Salt
570 ml / 1 pt water or meat stock, (might need more)
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Wash the rice and leave in cold water for 15 minutes then drain.
Meanwhile wash the bulgur and drain. Put the bulgur in a saucepan 

and add half of the water and some salt and bring to a boil. Lower the 
heat and leave to absorb the water. Cover to simmer for 10 minutes. 
Add more water if necessary as some bulgur can be very hard.
Put the split peas in a saucepan, cover with some water and bring to 

boil, cook until soft and then drain.

Put the remaining half of the measured water in a saucepan, add the 
rice (drained) and split peas and the noodles and raisins. Mix 
together and bring to a boil. Lower the heat and cook until all the 
water is absorbed. Cover the saucepan and leave to simmer for 10-15 
minutes. Put half of the oil in another medium sized saucepan, cover 
the bottom with the thin bread, then sprinkle the rice mixture in and 
cover with the bulgur. Alternatively the rice and bulgur are mixed 
together before sprinkling into the saucepan.
Heat the remaining oil until it begins to smoke and pour on top of 

the pilau. Cover and simmer on a very low heat for 10-15 minutes.
Remove from the heat and turn upside down over a flat dish, the 

crispy bread should come out in one piece, and it might need coaxing 
out. Place the bread on top of the rice.

Pilau G enim e Kutraw:
(Pilau made of skinned wheat or pearl barley)
This is a traditional dish in which wheat is substituted for rice. 

Nowadays some people use peart barley if wheat is not available. 
Traditionally the wheat has its skin removed in a wooden pestle and 
mortar. The wheat is wet when this is done. Then when it dries the 
skin can be thrown away easily.

500 g /1  lb skinned wheat washed and soaked for 2 hours
500 g /1  lb stewing lamb cut into cubes 3-4 cm
4 Tbsp oil or ghee
Salt
11/1/4 pt meat stock (more or less depending on the wheat)
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Place the meat in a saucepan, add the water, put over the heat and 
add the salt. Leave to boil until the meat is soft. Drain the meat. Put 
the meat stock on the heat.
Drain the wheat and add it to the boiling stock. The stock must cover 

the grain well, by about 3 in. Add water if necessary. Boil for 5 
minutes then reduce the heat and simmer gently, preferably putting 
the pan over a heat diffuser to make sure that the grain do not burn.

Cover the saucepan and leave for about an hour on the lowest heat. 
Or until the grain is soft, stirring occasionally to prevent sticking.

Fry the cooked meat and remove from the oil. Add the remaining hot 
oil to the cooked grain.

Pile the cooked grain in a serving dish and garnish with the fried 
meat. Serve hot with stew or just with the fried meat. (In Hewler 
there is a tradition of serving this dish with boiled, grilled or fried 
sparrows).

Qubuli Sawar:
500 g / 1 lb bulgur (coarse)
11 /1 V2 pt meat stock or water
1 medium onion or a large one, finely chopped (optional)
4 Tbsp oil
2 Tbsp tomato puree (optional)
Salt

Heat the oil in a medium sized saucepan and add the chopped onion 
and fry until slightly brown. Add the tomato puree if using it and stir 
in and cook for 1 minute, then add the water and bring to a boil. 
Meanwhile wash the bulgur, then drain it and add it to the boiling 
water. Leave to boil on a moderate heat until the juice is nearly 
absorbed. Cover the saucepan and leave to simmer for 20 minutes 
over a low heat. If possible use a defuser between the pan and the 
heat to avoid sticking and burning.

Pile the Qubuli on a serving plate. It can be garnished with fried 
onion rings and fried meat. Serve hot with fried tomatoes and salad, 
with pickles, with onion salad or thinly sliced onion. Another way is 
to serve it with yoghurt or fried dates or honey.
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Qubuli Qerexerm an: (Toasted green wheat)

500 g /1  lb of coarse grain green wheat (frik)
I I / I I /2 p in t water or stock (can be adjusted)
2 Tbsp ghee or cooking oil (more can be used)
1 medium onion, finely chopped
Salt

Wash the green wheat well and drain it. Heat the ghee or oil, add 
the chopped onion and fry until it starts to change colour. Pour on the 
water and add the salt. Bring to boil and add the wheat and bring 
back to boil. Simmer on a medium heat, stirring occasionally, until 
the water is nearly absorbed. Lower the heat and add more water if 
necessary, that is if the wheat is still hard. Cover with a well-fitting 
lid and leave to cook slowly for 20-30 minutes.

When it is ready, pile on a tray or plate. It can be decorated with 
raisins or fried meat. Serve with stews, or fried meat or poultry or 
salad and always with fresh herbs parsley, mint, dill, tarragon, 
celery, lovage or spring onions.

£ in  gin Pilau: (Layered Pilau)

1 kg / 2 lb long grain rice
4 egg yolks lightly beaten
500 ml /1  pt thick yoghurt
1 tsp ground saffron
3 Tbsp oil or ghee
2 Tbsp butter v
1 medium chicken
Salt

Cut the chicken into 8 pieces or more. Boil in lightly salted water. 
Cook for about 30 minutes and then drain and leave it to cool.
Put the saffron in a tablespoon of hot water in a small cup or dish. 

Mix the egg yolks with the yoghurt then add half the saffron and 
water. Put the chicken pieces in the yoghurt mixture and leave them 
for 2-3 hours.

Wash the rice and cook in lightly salted water until nearly soft and 
then drain it.
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Remove the chicken from the yoghurt mixture and mix the 
remaining yoghurt with a quarter of the boiled rice. It will be thick.

Put the oil in a saucepan and heat well. Add the yoghurt and rice 
mixture to the hot oil flattening it on the bottom of the saucepan with 
a spoon. Arrange the boiled chicken on top of this. Mix the rest of the 
saffron with the remaining boiled rice and place it over the chicken.

Put a lid over the saucepan and put over a low heat. Cook for 20 
minules then scatter the butter in pieces over the rice, and then 
replace the lid and cook another 10 minutes on a low heat.

Turn the saucepan upside down onto a flat dish. The rice and 
chicken should come out in one piece with each layer showing.
Serve; hot with salad and pickles. This dish can be made with lamb 

also or without any meat, in which case vegetables can be used such 
as spinach.

Qin pin Pilau be Bayincan: (Rice with chicken and 
eggplants /  eggplant from Derek in Syria)

1 medium chicken (1%  kg / 3 lb) or lamb
1 kg / 2 lb eggplants
500 g / 1 lb long grain rice
1 large green pepper chopped into largish (3 cm) pieces 
Oil for frying 
1 tsp salt (as desired)
1 tsp black pepper 
Water or meat stock

Cut the meat into 8-10 small pieces. Peel some strips along the 
eggplants so that you have alternating strips of skin and flesh. Then 
chop the eggplant into discs or squares also about 3 cm wide.

Wash the rice and leave in cold water for 10-15 minutes.

In a frying pan fry the meat and eggplant and pepper in a little oil. 
Put the fried meat at the bottom of a thick pan and then cover with 
the fried eggplant, and then put the pepper on top. Drain the rice and 
mix with salt and black pepper and then place on top of the meat,
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eggplants and pepper. Cover with water or stock, so that the water 
just covers the rice.
Put over a medium heat and bring to a boil and let it boil for 2-3 

minutes. Then lower the heat and cover the pan and allow to simmer 
for 15 minutes. Do not stir. Test the rice to see that it is cooked and 
then remove the lid and cover the pan with a flat serving dish.

Turn the pan upside down carefully and remove the pan, the meat 
will be on top of the rice. Serve hot.

B irinc Kewer: (Rice with leeks and carrots from 
Diyarbekir, given by Aso)
This dish uses rather a lot of olive oil which is an intrinsic part of 

the flavour and good olive oil is delicious, however less can be used.

IV2 kg / 3 lb leeks
300 ml / 10 fl oz olive oil (less can be used although good olive oil 

adds to the flavour)
2 medium carrots
200 g / 7 oz long grain rice (washed)
1 Tbsp sugar or honey or grape syrup, the latter being the most 

traditional
150 g / 4 oz tomato puree or 500 g /1  lb fresh tomatoes
300 ml /10 fl oz water
Salt
1 tsp pepper
2 Tbsp lemon juice

Chop the leeks into 4 cm long pieces and finely slice the carrots. 
Heat the olive oil in a saucepan, when hot add the carrots. Then add 
the leeks and fry them for 2-3 minutes. Add the tomato puree and the 
salt and pepper. Mix together. Press the mixture flat on the bottom of 
the pan with a spoon. Place the washed rice over the vegetables 
taking care not to mix them together. Mix the water with the sugar 
and lemon and pour over the rice carefully.

Leave over a low heat for about one hour. Leave to cool then turn 
upside down.
Decorate with pomegranate seeds or lemon pieces. Serve cold.
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B irinc be qarg / qargik: (Rice with mushrooms)

500 g / 1 lb mushrooms (field mushrooms or wild mushrooms)
2 medium onions, finely chopped
100 g / 4 oz chopped chives or leeks
2-3 Tbsp oil / ghee
500 g / 1 lb short grain rice
Salt
1 tsp saffron threads soaked in hot water.

Wash the rice and soak for 15 minutes. Put in a saucepan and cover 
with water. Add a little salt. Then bring to boil and cook for 3-4 
minutes until the rice starts to soften. Then drain the rice.

Put 2 tablespoons ghee in 
a frying pan and add the 
onions; fry until soft. Then 
add the chives and the 
mushrooms and cook for 5 
minutes. Take off the heat.

Put the remaining 1 Tbsp 
of oil or butter in a 
saucepan and spread half 
of the half-cooked rice on 
the bottom. Then cover 
with the mushrooms and 
then the rest of the rice.
Sprinkle with saffron water and cover with a lid. Cook over a very low 
heat for 10-15 minutes. Then turn upside down on a flat dish the top 
will be crispy which can be taken off and served along side.

Qubuli B irinc be Nisk: (Rice with lentils)

500 g / 1 lh rice (short grain is normally used)
570 ml / 1 pt water or meat stock
200 g / 7 oz whole green or brown lentils
2 medium onions chopped and fried until lightly brown
3 Tbsp oil or butter or ghee
Salt
Vi tsp pepper or green chili pepper
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Wash the lentils and put in a large saucepan. Cover with water and 
cook until soft then drain. Wash the rice and leave to soak in cold 
water for 15 minutes.
Heat the oil in a saucepan and fry the chopped onions until soft. Add 

the water and salt. Bring to a boil and add the drained rice and cook 
over a medium heat until the water is nearly all absorbed. Then add 
the cooked, drained lentils and mix with the rice. Add the chopped 
green pepper, cover and simmer for 10-15 minutes or until well 
cooked.

Serve with the fried onions scattered over the top and served with 
yoghurt and pieces of fried meat. Fresh herbs and salad can also be 
served.

Qubuli Zerd: (Yellow rice)

This is eaten with tripe on the side. If one does not want to stuff the 
tripe (gipe) with this, then pile onto a serving dish , and serve with 
other meats.

147

Ins
titu

t k
urd

e d
e P

ari
s



500 g /1  lb long grain rice
2 Tbsp oil
250 g / 8 oz minced lean lamb or finely chopped lean lamb
25 g / 1 oz almond flakes
25 g / 1 oz raisins
1 tsp mixed spices, cumin, cinnamon, cardamom, pepper, and cloves 

(more if desired; the spices can be added to the cooking of the meat 
or later when cooking the rice)

1 tsp turmeric
570 ml / 1 pt stock made from cooking lamb tripe, or any meat stock 

can be used
Salt

Wash the rice and leave to soak in cold water for 10-15 minutes. 
Drain. Heat the oil in a saucepan and add the minced meat until it 
colours then add the almonds and raisins. Put mixture to one side.
Add some more oil or ghee to the pan, heat it and then add the stock 

and salt and spices. Bring to boil and then add the rice, stirring 
occasionally, until the liquid is nearly absorbed. Add the minced meat 
mixture and mix it in well. Cover with a tight lid and turn the heat 
right down leaving the rice to cook for 10-15 minutes until the rice is 
cooked.
Pile on to a large serving dish and serve with spicy lamb offal, feet, 

tongue, head etc. or cooked meat can be used instead.
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SALADS
(Sulemani)

149

Ins
titu

t k
urd

e d
e P

ari
s



Selate Mixed V egetable Salad:
250 g / 8 oz chopped cucumber Vi 

in size
250 g / 8 oz finely chopped 

tomatoes
250 g / 8 oz finely chopped celery 

or parsley
1 medium onion, finely chopped
Grape vinegar or lemon juice
Salt
Mix all the ingredients together.

Combine well.
Serve with all meals
Dogrem e or Cacik: (Yoghurt salad)
500 g / 1 lb thick yoghurt
250 g / 8 oz finely chopped cucumber
1 Tbsp chopped tarragon
1 clove garlic, finely chopped (if desired)
Salt
Olive oil (if desired)

Mix all the ingredients together in a salad bowl; combine well.
In summer, crushed ice is added sometimes just before serving to 

make it very cold.
Serve as a salad accompaniment to other dishes

Tir§u Piyaz: (Onion salad)
1 large onion
3 large tomatoes
1 Tbsp trish (sumac powder)

(red or pink)
Vi tsp salt
2 Tbsp finely chopped parsley or 

celery or tarragon or mint

Chop the onion into thin rings 
or half rings, sprinkle with salt and leave for ten minutes. Wash 
and drain.
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Place the washed onion in a salad bowl and sprinkle with the tir§ 
powder and salt. Chop the tomatoes coarsely and add to the onion 
rings. Add the parsley or other herbs to the mixture combine well and 
leave for about 10 minutes.
Serve as a side dish with a meal.
Bulgur Salad:

This is used as a breakfast food in the north, but others may use this 
as a side dish during a meal.

200 g / 4 oz bulgur (not too fine or too coarse)
500 ml / 1 pt yoghurt
Salt
Pepper
1 clove garlic (optional)
A few leaves of fresh mint (optional)
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Soak the bulgur in cold water overnight. The next morning, drain 
and mix the yoghurt with the bulgur, adding the salt and pepper. Mix 
well. Leave to stand in a cool place for 30 minutes.

1 large green pepper, finely chopped, can be added at the end for 
flavour.
S elati Saw ar Bulgur Salad:
500 ml /1  pt yoghurt 
100 g / 3 oz bulgur (coarse)
1 medium green pepper, finely chopped 
Salt and pepper

Put the bulgur in cold water overnight. Next day drain it and then 
mix with the green pepper and yoghurt and season with salt and 
pepper.

Broad B eans in Oil: (From Kamishly)
V/2 kg / 3 lb green broad beans 
250 g / 8 oz olive oil 
3 bunches spring onions 
3 bunches of dill 
V2 bunch fresh mint
1 Tbsp sugar or honey
2 Tbsp unripe grape juice or lemon juice 
500 ml /1  pt water

Wash the broad beans in their pods and cut into two or three pieces 
and put them in a serving bowl. Add the sour juice. Put half of this 
mixture in a saucepan, in a circle around the edge of the pan leaving 
the middle portion empty. Chop the mint and the dill finely and put 
into the middle of the pan. Chop the onions into fingers the same size 
as the beans and add this to the pan flattening them over the top of 
the other ingredients. Cover with the remaining beans.

Pour over the oil and the water and sprinkle on the sugar. Cover the 
pan with a lid and put over a slow heat for about one hour or until the 
beans are tender.
Leave to cool then empty carefully upside down onto a tray and 

serve.
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Tir§aw: (Eggplant salad)
500 g /1  lb eggplant
350 ml /1  pt sour grape juice or pomegranate juice 
2 medium onions, finely chopped 
1 Tbsp sugar or honey 
Pinch of salt
1 pita bread or lewas cut into small pieces

Put the whole eggplant in a medium oven and bake until soft and 
the outside looks burned, about 30 minutes. (Traditionally a tenur 
would be used, the eggplant put in after the bread had been baked).
It can be put over a direct flame wrapped in foil.

Peel the eggplant and cut the eggplant into thin slices lengthwise. 
Put the shces into a bowl and cover with the sour juice. Add the sugar 
or honey, the finely cut onions and the pieces of bread. Either mix 
together or leave in layers. This is served most commonly at breakfast 
time or as a side salad at other times.
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STEW S -  §ILEKAN

Stew s - § ile  (Tir§i):
Silekan (called Tir§! in Hewler) are stews usually made from lamb or 

chicken and various different vegetables or fruit. They are nearly 
always served with plain rice (boiled or steamed) or more commonly 
with one of the many special rice dishes. Just a few §ile, such as Froni 
Bayincan, are eaten alone with bread. In wealthier families these 
stews are served everyday and at least 3-4 times a week in other 
families. On a special occasion two or three different §ile will be 
served with maybe some kebabs or roast lamb or cooked chicken or 
turkey and with rice and bread as an extra.
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Seasonal vegetables are used during the year and in winter dried 
fruits and vegetables will be added from the vast store of dried foods 
that every traditional home has. Also, in winter fried meat may be 
used (Qawurme).
The quality of the ingredients, their freshness and taste is very 

important as few spices or other flavourings are used, so that the 
taste of the fresh vegetables, for instance, can be appreciated. When 
cooking meat with fresh vegetables it is common to put in the same 
amount of a vegetable as the meat or even double the amount. In 
some regions, for example Koye, people often prefer to leave out 
the m eat and have just vegetable stews. Many of the stews can 
be cooked with or without meat, so some of the recipes have 
been w ritten with m eat and some without to illustrate this point.
The stews are always cooked on a very low heat to bring out the full 

flavour of the ingredients.

There is also a recipe for a stew in the fish section.
The amount of oil or butter may reflect the contemporary desire to 

remain slim.

155

Ins
titu

t k
urd

e d
e P

ari
s



§ ile y  B am iye: (L a m b  stew  w ith  o k ra )

500 g /1 lb of okra
500 g /1 lb fresh tomatoes
500 g /1 lb stewing lamb with bone cut into 6-8 pieces
2 Tbsp tomato puree
500 ml / 1 pt of water or meat stock
1 medium onion
2 Tbsp cooking oil
2-3 cloves of garlic (optional)
2 Tbsp lemon juice or sumac juice 
Salt
Vi tsp pepper (optional)
1 tsp sugar (optional)
Cut the tops (heads) off the okra
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Put the meat in a saucepan, covered with lightly salted water. Put 
on the heat and leave to boil until tender.

Put the oil in a saucepan and add the coarsely chopped onion, fry 
until soft. Add the tomato puree, stirring 2 -3 times then add the 
chopped tomatoes. (Chop sm all tom atoes in to  4 p ieces and the large  
tom atoes in to  m ore p ieces) Stir until soft.

Add the okra, stirring 2-3 times, then add the garlic, boiled meat, 
lemon juice, pepper and sugar.

Lower the heat, cover 
slightly and leave to 
simmer for 30 minutes, or 
until soft. Adjust the taste.
Serve hot with cooked 

rice or crispy bread.

Dried okra is very popular 
and can be used for this 
stew. The okra is first 
washed in cold water and 
put over a low heat until it 
comes to a boil and then 
simmered for 5 minutes 
until it becomes soft. Drain 
and put in cold water again 
until it plumps up. Then 
use in the same way as the 
fresh okra.
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§iley Sew: (L a m b  w ith  ap p les fr o m  D iyarbek ir)

500 g / 1 lb small sour apples (or Bram  leys) cut into 2-3 cm pieces; 
leave peel
500 g /1 lb lean and young lamb cut into medium sized cubes 
500 g / 1 lb fresh tomatoes
% cloves garlic (m edium  size; som e people use up to a w hole head o f  

garlic)
1-2 Tbsp tomato puree (less m akes the sauce thinner)
Salt and pepper 
1 Tbsp oil
500 ml / 1 pt water or meat stock
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Wash the meat and put it on the bottom of an oiled ovenproof dish or 
casserole. Sprinkle with salt. Put the apples over the meat. Slice the 
tomatoes and put them over the apples. Then sprinkle the finely 
chopped garlic over the dish. Dilute the tomato puree in the water. 
Pour over the dish. Sprinkle with pepper and a little more salt. Cover 
with a tight fitting lid and put in the oven which should already be 
warm (150C / 300F / Gas Mark 2). Cook slowly until the meat is soft 
and the juice has nearly evaporated, which should be about 60-90 
min. Serve hot with plain rice.

Spices are sometimes added to this dish. A cinnamon stick is the 
most popular although V% tsp of powdered cloves or cardamom is 
sometimes added 2 minutes before the end.

Fruni Bayincan: (Eggplant / eggplant and lamb stew)
2 large eggplants
500 g / 1 lb of lamb cut into eight pieces all fat removed (3 cm); 

shoulder is preferred
500 g /1  lb fresh tomatoes
1 large green pepper
2 large onions
50 g celery leaves, finely chopped, or 50 g of chopped parsley
1 Tbsp tomato puree dissolved in 1 cup of water or meat stock
Salt ^
Pepper if desired
500 ml / 1 pt of water
In a saucepan, bring the water to a boil, adding a little salt, then put 

in the meat and simmer until soft.

Peel or partly peel the eggplant in lengthways strips, slice it into 
rounds (1 cm thick), sprinkle with salt and leave for 10-15 minutes 
and then wash.

Remove the seeds from the pepper and cut into round slices (H cm 
thick). Peel and slice the onion into rings (V2 cm thick). Slice the 
tomato. Finely chop the parsley or celery.

Cover the bottom of a medium size pan with a thin layer of oil, 
spread the onion rings evenly over the bottom (the onions can be pre­
fried for extra flavour), then the meat, then the eggplants, then the
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peppers, then the tomatoes, and finally sprinkle with the parsley or 
celery leaves and add salt. Pour the diluted tomato puree over the top. 
Cover tightly with a lid, then cook over a slow heat on a stovetop or 
put in a moderate oven and leave for an hour.

This dish can be cooked without meat. In this case the onions slices 
can be fried slightly the oil drained.

If dried eggplants are used for this stew, the eggplants have to be 
washed and put in a pan, covered with water and put over a slow heat 
for 10 minutes. They are then drained and washed with cold water 
and are ready to be used in the same way as the fresh eggplants.

Serve hot with cooked rice or thin bread. Typically the bread is used 
to pick up the meat and vegetables (paru) in small mouth sized 
pieces.

M isteqey Bayincan: (Eggplant / eggplant with minced 
meat)

2-3 medium eggplants (500 g /1 lb)
250 g / 8 oz minced meat (lamb or mutton)
1 medium onion
2 Tbsp tomato puree or 3-4 medium tomatoes, finely chopped
2 Tbsp almond flakes or pine nuts
2 Tbsp raisins
1 Tbsp lemon juice
2 Tbsp finely chopped parsley or lovage or celery leaves
250 ml / 8 fl oz water
Salt
Pepper
Cinnamon
Oil for frying

Cut the eggplant lengthways into 50 mm / % in thick slices. Wash 
them with salt if bitter (sprinkle salt over them, leave for 10 minutes 
and then wash).

Fry the finely chopped onion in a little oil in a frying pan, then add 
the mince meat and fry them together. Add the almond flakes. When
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they start to change colour add the raisins, mixing well. After a few 
minutes add the parsley or lovage, then drain away the excess oil.

In an ovenproof dish spread the minced meat mixture over the 
bottom and cover with a layer of the eggplants. Alternatively half the 
eggplants are placed on the bottom, then the meat finishing with the 
rest of the eggplants. Dissolve the tomato puree in the water and add 
the lemon juice and the salt. Pour over the eggplants and cover the 
dish with foil or a lid. Cook in a moderate oven for 30-40 minutes.
Serve hot with cooked rice or with salad and fresh herbs or with 

bread.

§ ile  Qawurme: (Lamb with apricots)

250 g / 9 oz dried apricots (best are the small ones which are slightly 
sour)
250 g / 9 oz lamb in medium sized pieces (2-3 cm square)
100 g / 4 oz raisins or sultanas 
1 Tbsp tomato puree
1 Tbsp sugar or honey or apple jam or other fruit jam
750 ml /1/4 pt of water
Oil for frying
Pinch of salt
1 tsp ground cinnamon

%

Wash the apricots and place in a saucepan with the water. Bring to a 
boil and simmer over a low heat for about 40 minutes until they are 
very soft.

Fry the meat well in oil. Drain the meat and put in a saucepan and 
add the tomato puree, put over the heat stir for 2 or 3 minutes and 
add the cooked apricots and the water they have been cooked in and 
mix well. Add the raisins. Mix well; add the seasoning and more 
water if necessary to prevent sticking.

Lower the heat and simmer for about 30 minutes, take care because 
the apricots burn easily. Serve hot or cold with rice.
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§ iley  Taskebabi be Behye: (Lamb with quinces from  
Mahabad)

500 g /1 lb lamb cut into 2-3 cm cubes
2 medium onions cut into fine rings
1 medium quince cut into 1 cm slices (leaving the skin on)
5-6 prunes
1 Tbsp tomato puree (diluted in the water below) or small can of 

chopped tomatoes or 3-4 fresh tomatoes
Salt
2-3 dried limes (pierce a few holes to let the flavour out)
200 ml / 8 fl oz water

Put the meat in a small heavy saucepan or casserole, add a layer of 
half of the onion rings then the quinces in a layer then add the primes 
and the limes then the rest of the sliced onions. Cover with the 
tomato water to which salt has been added or the chopped tomatoes 
and the water and salt. Cover with a tightly fitting lid and place over 
a very low heat or in the oven on a low setting for at least one hour or 
until the meat is soft and the liquid almost absorbed. Don't remove 
the lid for the first hour at all.

The dish is served by turning the saucepan upside down over a 
serving dish so that the meat and fruit will remain in a moulded 
shape. Serve immediately.

Sometimes rice is placed around the meat and fruit mould. Or it can 
be served with thin bread.

Taskebabi: (Lamb with onions from Sulemani)

In olden times after the bread was cooked in the tenur (clay oven) 
this dish was placed in the cooling oven and was ready by the next 
day. Nowadays this is cooked in the oven or even on a low heat on the 
stove. This dish is cooked both with and without tomatoes, and with 
or without water

500 g /1  lb pickling size onions
500 g / 1 lb of lamb chopped into medium pieces % in or 3 cm square 

(leg is good for this)
500 ml / 1 pt fresh tomato juice or 500 g / 1 lb fresh tomatoes 

(optional)
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2 dried limes, pierced several times with a fork to release flavour 
1 Tbsp tomato puree (optional)
250 ml / Vi pt water or meat stock (if not using tomatoes or if a dry 

version is preferred this is also optional).
Salt
1 cinnamon stick

Peel the onions. Put the meat in a heavy bottomed saucepan with 
the onions, the tomato juice (if using), and the dried limes and 
cinnamon stick. Dilute the tomato puree in the water and add 
(optional). Put the saucepan on the heat and bring to a boil. Lower 
the heat and cover tightly. Cook over a slow heat for at least one hour 
keeping the lid on and not peeking in at all. After one hour check that 
the meat is well cooked; the sauce should be quite thick.
Serve hot with pilau rice.
§ iley  Silq: (Minced meat with Swiss chard)

1 kg / 2 lb Swiss chard, finely chopped 
500 g /1  lb minced lamb or beef
500 g /1  lb fresh tomatoes, finely chopped
2 medium sized onions, finely chopped 
100 g / 4 oz yellow split peas
100 g / 4 oz raisins 
2 Tbsp lemon juice 
Vi-1 tsp cinnamon *■
Vi tsp black pepper
1-2 Tbsp apple jam or golden syrup
2 Tbsp oil
250 ml / Vi pt water 
Salt

Cut off the tough stems of the chard, wash the leaves and chop 
finely. Boil the chopped chard for 2-3 minutes and then drain.

Heat the oil in a saucepan, add the finely chopped onion and fry 
until soft. Add the minced meat, stir and fry until the meat has 
changed colour and is almost dry. Then add the drained Swiss chard 
and leave over the heat for about 5 minutes until it is soft stirring 
occasionally.

163

Ins
titu

t k
urd

e d
e P

ari
s



Add the chopped tomatoes, mixing well, then add the split peas, 
raisins, jam  and seasoning; also add the lemon juice and water. 
Mix well and bring to a boil. Lower the heat and leave to simmer 
for 30 minutes.

Serve hot with plain rice. This dish can be made with chopped meat 
instead of minced and in that case usually just Swiss chard, onion 
and tomato juice are used, flavoured with salt and pepper.
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§ e x  mu§i Bayincan: (Stuffed eggplants /  eggplant)

6 medium eggplants
250 g / 8 oz minced lamb
3-4 Tbsp finely chopped parsley or lovage
2 Tbsp almond flakes
2 Tbsp raisins
2 Tbsp tomato puree
1 Tbsp lemon juice
250 ml / 8 fl oz water
Salt
1 tsp ground cinnamon or a stick 
Oil for frying

Fry the mince meat. When it has changed colour add the almond 
flakes and then the raisins. Stir well then add the parsley or lovage 
and the salt and cinnamon. Mix well then remove from the heat.
Cut off the tops of the eggplants, the stem part, and wash the 

eggplants cutting them once across the middle not down the length. 
Scoop out the seeds in the middle, and make shells. Wash them well
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and drain. Fry the shells gently on all sides until slightly soft. Then 
take out of the oil and drain them on a plate on kitchen paper.

Fill the shells with the mince mixture; arrange the stuffed shells in a 
shallow baking dish. Dissolve the tomato puree in water and add 
lemon juice, salt and seasoning and pour over the arranged stuffed 
eggplants.

Cover the pan tightly with a lid or tin foil and place in a moderate 
oven for between 45 and 60 mins.
Serve hot with rice; Qubuli be Tir§ (pomegranate rice) is a favourite. 

It is also eaten with bread.

Pepper can be added to make the dish a little more spicy.

Zucchinis (squash) can be used instead of eggplants. Baby eggplants 
(12) can be used, in which case the bottom is cut off and the eggplant 
is hollowed from the bottom and filled in the same way.

B a y in c a n i P ep raw e: (Stuffed and rolled eggplants / 
eggplant)

500 g /1 lb medium sized eggplants 
250 g / 8 oz minced lamb
1 Tbsp flour
Vi tsp black pepper 
Vi tsp cinnamon 
Salt
Thin parsley stems or fine cotton thread 

Sauce
2 Tbsp tomato puree 
1 Tbsp lemon juice
Vi tsp pepper (if wanted)
Vi tsp cinnamon 
Salt
250 ml / 8 fl oz water

Cut the eggplants lengthways into thin slices (50 mm or less, the 
thinner the better). Sprinkle them lightly with salt, and then fry 
them lightly until a light brown. Mix the meat, salt and flour together 
with the pepper and cinnamon and knead to make a soft stuffing mix.
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Shape the meat into 3-4 cm long fingers. The meat fingers should be 
the same length as the width of each piece of eggplant. Place a finger 
on to the top end of one of the eggplant slices and roll the eggplant 
around the meat. Tie each roll with a thin parsley stalk or cotton 
thread.

Arrange the rolls in a flat oven proof dish. Dissolve the tomato puree 
in the water; add the lemon and the cinnamon and pepper and salt. 
Pour the sauce over the rolled eggplants. Cover the dish with a lid or 
with foil. Bake in a low to moderate oven for 20-30 minutes.

Serve hot with rice or with bread or just with salad and fresh herbs. 
Squash can be used instead as in most dishes made with eggplants.

§ iley  Paqle: (Fresh broad bean stew)

500 g / 1 lb fresh broad beans (w h o le , in  th e  p od )
1 medium onion, chopped
2-3 cloves of garlic (or fresh garlic stem s) or more if desired, finely 

chopped
500 g /1 lb fresh tomatoes, finely chopped
2 Tbsp oil
500 ml / 1 pt water 
Salt
1 Tbsp lemon juice, if desired

Cut the whole bean 
pods width-wise into 
medium sized pieces 
about four pieces from 
each pod and wash them.
Put the onion in a 
saucepan and add the oil.
Put over a medium heat 
and fry until just 
changing colour. Add the 
beans to the onions and 
mix well. Cook until the 
beans start to change 
colour and become a little 
soft, stir occasionally.

I
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In a separate pan fry the garlic. (If using fresh garlic cloves add 
them with the beans). Add the tomatoes to the garlic and mix well; 
cook until the tomatoes are soft. Add lemon juice. Add the tomato 
mixture to the beans and mix well; add the water and salt. Simmer 
over a low heat for 30 minutes or until soft.
Serve hot with plain rice.
This dish can also be cooked with lamb or chicken or beef. 500 g / 1 

lb of the meat chopped into 6-8 pieces should first be boiled and then 
fried with the onions.
Other beans can be cooked in the same way.

§ ile y  Petate: (Potato stew Diyarbekir)

500 g /1 lb potatoes
500 g /1 lb minced lamb meat or small pieces of meat
1 Tbsp oil
2-3 Tbsp finely chopped parsley
2 small green peppers or 4 long mild chili-styled peppers 
2 medium sized fresh tomatoes sliced into rounds
250 ml / lA  pint water 
V4 tsp pepper
Peel the potatoes and cut them into 3 cm / 2 in squares. Small 

potatoes can be used whole. Mix the mince meat with the parsley, salt 
and pepper. Mix well and make into balls about the same size as the 
potatoes.

Arrange the potatoes and the shaped mince meat on the bottom of 
an ovenproof casserole type dish, alternating a piece of potato with a 
meatball until the bottom of the dish is covered. Then covered with a 
layer of sliced tomatoes.

Put the whole peppers on top of the tomatoes (if chillies). If using 
large peppers, cut each pepper into 4 pieces lengthwise. Pour on the 
water, add salt and cover the dish well using a close fitting lid or foil. 
Cook in a moderate oven for 60 minutes or until everything is cooked 
well.
Serve hot with cooked bulgur whets or rice. Eggplants can be used 

instead of potatoes. They are also cut into cubes.
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Yexni Nok (Nokaw): (C hickpea stew )

200 g / 4 oz chick peas (soaked over night in cold water)
3 medium onions, finely chopped
500 g /1  lb lean lamb cut into 4-6 pieces
1 tsp turmeric 
x/2 tsp pepper
y2 tsp of cinnamon or cumin can be used if desired 
1 1 / 1^ 2 pt lamb stock or water
2 Tbsp oil 
Salt
Drain the chickpeas from their soaking water and put them in a 

saucepan, cover with cold water and bring to a boil. Simmer to cook 
until soft, about 2 hours (this can vary a lot). When very soft drain 
them and keep to one side.
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Put the meat in a saucepan and cover with boiling water; add a little 
salt and bring to boil and simmer until soft, about 20-30 min.
Take half of the chick peas, and mash them with a fork. Then add a 

little water and sieve the mixture to remove the skins.

Fry the onions in a pan in a little oil until soft. Add the boiled meat 
to the onions and add the water or stock and the mashed, sieved chick 
peas and the rest of the chick peas that are still whole. Bring to a boil, 
add the spices and salt, lower the heat and simmer slowly for 30 
minutes.
Serve hot with plain rice or pilau, or eat it like thick soup with 

bread.
Canned chick peas can be used, and powdered chick peas or chick 

pea flour can be used instead of the mashed ones. But then the 
powder or flour should first be mixed with a little cold water until it 
becomes a thin paste. Fresh mashed chickpeas do however taste a lot 
better.

§ iley  Fasulya Spi:(Lamb with white beans)
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250 g / 8 oz dried beans (haricot or butter beans)
500 g /1  lb lamb or beef or chicken cut into six pieces
1 medium onion
2 Tbsp tomato puree 
2 Tbsp oil
500 ml /1  pt meat stock or water 
Salt
5 whole cloves 
Vi tsp pepper

Soak the haricot beans in cold water over night. (Sometimes if  they are
very fresh they do not need such a long soaking). Drain the beans the next
day.
Put the haricot beans in another pan, cover with water, bring to boil 

and simmer until soft. Butter beans should not be soaked or cooked, 
they should be washed and added later; otherwise, they break up and 
disintegrate into the sauce.

At the same time place the meat in a saucepan, cover with boiling 
water and a little salt and bring to boil. Simmer until soft. Then drain 
the stock into a bowl and keep on one side.

Put the meat in a pan; add the oil and the chopped onion. Put over 
medium heat and stir occasionally until the onion begins to soften. 
Add the tomato puree, stir and cook for 1-2 minutes and then add the 
meat stock and the water the beans were cooked in (or boiled water) 
making it up to 2 cups. Then add the beans (haricot or butter). Bring 
to a boil, add the cloves and leavd'to simmer for 15-20 minutes.
Serve hot with cooked rice.

§ ile y  F a s u ly a  T a ze: Lamb with green beans (French)

500 g /1  lb green beans
2 Tbsp tomato puree or 500 g / 1 lb fresh, finely chopped fresh 

tomatoes 
2 Tbsp oil
1 medium onion, finely chopped
2 cups water 
Salt and pepper
1 Tbsp lemon juice (if desired)
Top and tail the beans and string them if necessary. Slice down the 

centre of each bean lengthways (not along the ridge side but in the
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middle of the fleshy part) and then cut in half across the middle, so 
each bean ends up in four pieces.
Place the finely chopped onion in a saucepan, add the oil and put 

over a medium heat; cook until the onion is soft. Add the beans and 
leave over a low heat for five minutes until they change their colour a 
little. Dilute the puree in the water and stir until it makes a light 
sauce; add a little salt, then add this to the beans.
The tomato puree can be fried lightly before mixing with water for a 

stronger flavour. If fresh tomatoes are used you can also fry them in a 
little oil before adding. Add the lemon juice if wanted. Leave to cook 
over a low heat for 30 minutes or until the beans are soft and the 
sauce is slightly thick. Adjust the seasoning before serving. Serve 
with plain cooked rice.
Meat can be used in this dish, in this case add 500 g / 1 lb of lean 

lamb cut into 6-8 pieces. The meat can be added to the onions before 
adding the beans.

§ iley  Lobya: (String beans)
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500 g /1 lb fresh string beans
250 g / 8 oz chopped lean lamb meat (if using m eat)
1 medium onion, finely chopped
2 Tbsp tomato puree 
1 Tbsp oil
1 Tbsp lemon juice 
500 ml / 1 pt water 
Salt
Pepper, if desired
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Chop the beans across ways into 1 cm lengths. Fry the onions in a 
little oil in a pan until they start to change colour. Add the meat to 
the onions and cook until all the juices have dried up. Add the beans, 
mix together, add the water and cook over a low heat until soft. Then 
add the tomato puree, salt, pepper and lemon juice. Cover and leave 
to simmer over a low heat for 20 minutes or until all the ingredients 
are soft and the sauce is thick. Serve hot with cooked rice.

This dish can be cooked without meat; the puree can be fried 
separately and then added to the beans. In most stews fried puree or 
fried tomatoes are preferred.

§ ile y  Spenag: (Spinach stew)

500 g /1 lb of lean lamb cut into 6-8 pieces.
1 kg / 2 lb spinach
2 Tbsp oil
2 Tbsp split yellow peas (soaked for Vs hour)
1 medium onion, finely chopped
2 Tbsp tomato puree or 500 g /1  lb fresh tomatoes, finely chopped
2 Tbsp lemon juice
Salt
500 ml / 1 pt water or stock
1 tsp cinnamon
1 tsp pepper

Place the meat in a saucepan and cover with boiling water. Simmer 
until tender over a medium heat. Drain off the water and keep to one 
side. Put the meat and the onion in a saucepan, add the oil and put 
over a medium heat stirring until the onion is soft. Add the chopped 
spinach, stirring occasionally, and cook for 5 minutes. Add the tomato 
puree and mix well; add the split yellow peas. Stir well and add the 
meat stock or water, the lemon juice and the salt. Leave to simmer 
over a low heat for about 10 minutes. Serve hot with cooked rice.
This dish can be made without meat.
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Cuce Qure: (Chicken stew)

Traditionally this dish was made using only chicken wings (1 kg / 2 
lb), however these days the whole chicken is used.

1 medium chicken cut into 12-15 pieces 
100 g / 2 oz split yellow peas
100 g / 2 oz raisins
3 medium onions, sliced into fine rings 
3 Tbsp tomato puree
2 Tbsp oil
500 ml /1  pt water or chicken stock 
Salt
1 tsp cinnamon (or more)
y2 tsp pepper or 1-2 small hot red chillies
1 Tbsp dried tarragon, or 50 g fresh tarragon to taste

Put the chicken pieces in a saucepan and cover with boiling water, 
bring to a boil and simmer until the chicken is half-cooked, about 15 
minutes. Drain the chicken pieces, keeping the stock to one side. Heat 
the oil in a saucepan; when hot, add the onion rings and fry them 
until the colour just begins to change. Add the half-cooked chicken 
and stir well.

Cook for about 5 minutes, stirring from time to time, then add the 
tomato puree. Mix it in well and then add the split yellow peas and 
the raisins, then add the water or chicken stock and salt and leave to 
cook over a slow heat. Add the cinnamon, pepper and tarragon, 
simmer over a very low heat for 20 minutes or until the sauce has 
thickened a little.
Serve hot with plain rice or bulgur wheat
§ iley  Temate: (Tomato stew)

500 g /1  lb fresh tomatoes 
250 g / 8 oz lamb, finely chopped 
1 medium onion
1 Tbsp split yellow peas (soaked for Vi hour) 
xh  Tbsp tomato puree
200 ml /10 fl oz water
2 Tbsp oil
Salt and pepper
2 Tbsp finely chopped parsley or celery (if desired)
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Heat the oil in a saucepan 
and add the meat and cook 
until nearly brown. Add the 
finely chopped onion and cook 
until the onion softens. Add a 
little water to the meat and 
cook until it is tender and the 
water has been absorbed. Add 
the tomato puree, stirring for 
about 2 minutes, then add the 
chopped tomatoes and the 
drained split peas. Add salt 
and pepper and simmer over a 
slow heat for 30 minutes.
Adjust the seasoning; the 
sauce should have thickened a 
little.

The finely chopped parsley or celery can be added at the end just 
before serving for taste and for decoration. Serve hot with cooked rice 
or with Kurdish bread (Nani Teri).

Miri§k be Bersile: (Chicken with unripe or sour grape 
juice -  verjuice from Diyarbekir)

1 medium chicken (can be left whole or cut into 8 pieces) (1% kg / 3 lb)
2-3 Tbsp yoghurt
1 Tbsp wheat flour
1 Tbsp tomato puree
100 g / 4 oz dried, powdered, unripe grapes (bought from Iranian 

shops) combined with 750 ml / 30 fl oz water (or 250 ml /10 fl oz sour 
grape juice combined with 500 ml / 20 fl oz water, depending on how 
sour the grapes are and how sour you like it; lemon juice can be 
used instead or added to the grapes if they are sweetish)
Oil for frying
1-2 tsp Black pepper 
Salt

Mix the flour with the yoghurt and tomato puree. Add the seasoning. 
Then wash the chicken. Cover all over, inside and out, with the 
yoghurt sauce and leave to marinade for at least an hour.
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Heat the oil in a pan and fry the chicken until it is golden on all 
sides. Mix the unripe grape powder with the water or use the juice. 
Put in a saucepan and bring to boil; add the fried chicken. Put over a 
low heat and simmer slowly until the sauce has reduced, turning the 
chicken over once during this process. Cook for about 30-40 minutes 
until the sauce has almost all evaporated.
Serve with plain rice or bulgur wheat.

Unripe grape powder is very popular but lemon juice or pomegranate 
juice can be used instead.

Lamb can also be used, cut into 2-3 cm pieces, but then garlic is 
added to the sauce. The lamb is marinated for 4-5 hours or overnight 
then fried the next morning and cooked in the same way as the 
chicken.
Serve hot with salad or fresh herbs.

Kifte Rez (K ifte W eziri): (M eatballs in  tom ato  sa u ce)

500 g /1  lb minced meat (either lamb or beef or goat)
1- 2 Tbsp flour 
Salt 
Cumin
1 medium onion
2 Tbsp tomato puree or 4 large tomatoes chopped 
2 Tbsp thick yoghurt
2- 3 dried limes or 1 Tbsp of dried lime powder (or juice of 1 lemon or 

lime if dried limes are not available)
Oil for frying
Mix the minced meat, flour, salt and cumin together, kneading well 

to make a soft firm dough. Make small balls about 2 cm / 1 in 
diameter or even smaller. Fry them and put them to one side.
Chop the onion and fry in a small amount of oil until the colour 

changes. Add the tomatoes or tomato puree to the fried onion and 
cook for two minutes stirring well. Meanwhile whisk the yoghurt and 
add 500 ml / 1 pt cold water to it, mixing well. Add the yoghurt to the 
onion and tomato mixture and stir. Add the cumin, salt and dried 
limes, stir and then add the kiftes.
Simmer over a low heat for 30 minutes.
Serve hot with plain rice.
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An alternative version is sometimes made leaving out the yoghurt 
and lime, just using the tomato puree and lemon juice

Qizatma: (Lamb in a tomato sauce)
500 g /1 lb oflamb leg cut into 4 pieces or pieces of lamb fillet
3 Tbsp tomato puree 
500 ml / 1 pt water 
Oil for frying
Vi Tbsp lemon juice or to taste 
Salt
4 cloves
5-6 cardamom pods 
Pinch of cinnamon

Fry the meat, drain and then put the meat in a saucepan. Add the 
tomato puree and cook over a slow heat, stirring for 2-3 minutes, add 
the water and lemon juice, bring to a boil and leave on a slow heat for 
30 minutes or until the sauce is thick. Add the spices, cook for a 
further 5 minutes and then take off the heat.
Serve with plain rice and with salad.

§ iley  Kernebit: (Cauliflower stew)
1 medium cauliflower cut into small florets.
500 g / 1 lb lamb, or poultry (chicken or turkey) cut into small 

pieces; minced lamb can also be used
120 ml / V». pt water
1 large onion, finely chopped
2 Tbsp tomato puree or 500 g / 1 lb finely chopped fresh tomatoes
2 Tbsp oil
Salt and pepper
Cinnamon, if desired
500 ml / 1 pt water
Place the oil in a saucepan and heat and add the chopped onion, 

which should be fried until it starts to change colour. Add the meat 
and fry until it is tender. Add the 120 ml water and cook the meat 
until the water dries out.
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Add the tomato puree or fresh tomatoes, stirring occasionally for two 
to three minutes then add 500 ml / 1 pt water. Now add the 
cauliflower and the seasonings. Bring to a boil. Lower the heat and 
simmer very gently for about 20 minutes, until the florets are soft and 
the sauce a bit thick.

Serve hot with cooked rice. Cabbage can be used instead of 
cauliflower.

Berbesel: (Lamb with yoghurt)
500 g / 1 lb lamb cut into 4-6 pieces or a chicken cut into pieces (with 

bone)
500 g /1  lb yoghurt
legg
100 g / 4 oz coarsely cut chives or spring onions or baby leeks
Oil for frying
250 ml / 8 fl oz water
Vi tsp turmeric (optional)

Put the meat into a medium saucepan cover with boiling water, 
bring to boil and simmer until the meat is soft and about Vi cup of 
juice remains in the saucepan.

Mix the yoghurt with the egg and the water in a small saucepan, 
making sure there are no lumps. Put the pan over a low heat stirring 
all the time. Bring the mixture to a boil. Add this yoghurt mixture to 
the meat and mix. Add a pinch of salt to taste and leave to simmer for 
about 10 minutes on a low heat.
Fry the chives or onions lightly. Put to one side. The chives can be 

added without first frying.

To serve, place the meat in a large bowl with the sauce and garnish 
with fried chives. Serve hot with cooked rice or bread.

Before cooking, Vi tsp turmeric can be added to the yoghurt and egg 
mixture. The fried chives can be mixed into the dish or just used as a 
garnish if preferred.
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B ayincan be Tenur: (Eggplant / eggplant in oven)
1 kg / 2 lb eggplants
1 kg / 2 lb minced lamb meat
2 Tbsp chopped parsley or celery leaves (50 g / 2 oz)
4 long green peppers
Zi kg / 1 lb fresh tomatoes, finely chopped
Salt and pepper
150 ml / 5 fl oz water

Chop the eggplants into 1 cm thick circles. Mix the meat with the 
salt, pepper and chopped parsley and make into round discs the same 
size as the eggplant slices. Lightly oil the bottom of an ovenproof dish 
and arrange the eggplant slices on the bottom of the pan. Then place 
a layer of the meat discs on the eggplant slices and then repeat with 
the eggplant slices, and then the meat, until all is used up.

Pour the finely chopped tomatoes over the top of the vegetables and 
meat and then place the four peppers on the top and pour the water 
over the top. Cover with foil or with a tight-fitting lid and place in a 
medium oven for one hour.
Serve hot with cooked rice, especially with spicy rice or with 

cooked bulgur wheat.

Qawurm e Piyaz: (Lamb with onions)
4 medium onions
500 g /1 lb lamb cut into 3 cm pieces (boneless)
2-3 Tbsp sour grape juice (verjuice)
Salt
Oil for frying

Boil the meat in a little water until it is soft and there is a thick 
stock reduced from the water. Slice the onion into thin rings and fry 
until soft, barely changing colour, then drain away the oil and place 
on kitchen paper to soak up some of the oil. Add the onions to the 
meat also the grape juice and salt. Put over a low heat and simmer 
gently for 15 minutes.
Serve hot with rice or bread.
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500 g /1  lb lamb or chicken cut into 2 cm squares.
12 small pickled onions
2 green or red peppers cut into same sized squares
12 small button mushrooms
Salt

Sauce
2 Tbsp tomato puree
250 ml / Vi pt water
2-3 dried limes or Vi Tbsp dried lime powder (sour pomegranate 

juice can be used instead)
Oil for frying

Take a wooden skewer, about 15 cm / 6 in long, and place a piece of 
meat on it then an onion then a piece of pepper then another piece of 
meat and the vegetables, then add a few more pieces of meat to fill 
the skewer if needed. Sprinkle a little salt over the skewer. Repeat 
this process until all the meat has been used. Should make about 12- 
15 skewers.

Now make the sauce. Put the tomato puree in a pan and stir over the 
heat for a minute add the water and 2-3 dried limes or Vi Tbsp dried 
lime powder. Mix well. Leave it to cook for about 10 minutes over a 
low heat.

While the sauce is cooking, fry the kebabs. Heat a pan of oil about 2 
cm /1 in deep and, when it is hot, put in the kebabs and fry them. Put 
the kebabs in the sauce and simmer for 15 minutes until meat is soft.
Take them out and arrange them on a plate and sprinkle each one 

with a tablespoonful of sauce.
Serve with cooked rice.

This dish can be made with just the meat and small onions or one 
other vegetable. Instead of limes, pomegranates or sour grapes or 
lemon juice can be used as desired.

Q u § b a § i :  (L a m b  w ith  m u sh r o o m s , p o p u la r  in  H alab ja )
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1 kg / 2 lb cardoon (artichoke) 
chopped into 1 cm pieces, parboiled 
500 g / 1 lb lamb cut, into 2 cm 

pieces and boiled and drained 
500 g / 1 lb fresh tomatoes, 

chopped or 2 Tbsp tomato puree, or 
add tomato puree with the 
tomatoes if they are lacking in 
flavour

1 medium onion, chopped
2 Tbsp lemon juice or sumac

Fry the onion in some oil until 
soft, add the boiled meat, fry a 
little until soft and then add the 
boiled cardoon and fry them 
together. Add the tomatoes, cover 
with water and bring to boil. Add 
salt and simmer for 30 minutes.

Served with rice.

§ i l e y  K i n g e r :  (L a m b  w ith card oo n )
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JAMS & PRESERVES

M irebayi Haluje: (Black plum preserve)
Traditionally these are made by leaving the peeled fruit in the sun 

for several days, covering it with a piece of thin cotton. This recipe is 
included but also a recipe for making the preserve in a very slow 
oven. It is very popular and made in large quantities.

500 g / 1 lb red or black plums, about 6-7 plums
250 g / 9 oz sugar
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Wash the plums and skin them. Sprinkle a deep dish with sugar 
(best not a metal one due to the effect of the acid on the fruit). Take 
each plum and dip it in sugar, making sure it is well-coated, and place 
it on the tray. Do this with all the plums packing them tight on the 
tray, in a single layer, leaving no gaps. When they are finished then 
cover with the rest of the sugar making sure they are completely 
covered, ft is important that the dish is not too big and that the plums 
are tightly packed so that when the juice forms it also covers the 
plums. Otherwise they will come out with hard exteriors.

Cover the tray with a piece of thin cotton material, stretching it tight 
over the dish so that the cloth does not touch the fruit. Then put out 
in the sun during the hot summer for at least one week. Check from 
time to time. They are ready when the plums are soft and jelly-like 
and have become very dark in colour.
This method can be used for apricots, plums and peaches.
Alternatively the dish can be put in a very slow oven uncovered at 

the lowest possible and left for at least 4-5 hours. Or cook covered on 
top of the stove on a very low heat for about 2 hours. The sugar 
should be divided into three parts so that it can be added bit by bit. 
Cover the fruit with part of the sugar approximately every hour. 
Put in sterilized jars and keep covered.
This is used as a sweet, eaten with a spoon and fork.

M ireba Bayincan: (Eggplant /  eggplant preserve)
500 g /1 lb very small eggplants (about 8)
500 g /1 lb sugar 
1 Va 1 / 3 pt water
3-4 Tbsp walnuts, chopped coarsely 
1 tsp cardamom powder or 3-4 whole pods 
1 tsp cinnamon powder

Wash the eggplants and make a long cut down one side. Make a deep 
cut with a sharp knife. Put the eggplants in a saucepan, cover with 
water and leave over a low heat for five minutes, to extract the 
bitterness, then drain.
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Gently put your finger through the cut to make a space inside, fill 
the hole with walnuts and close tightly with a cotton thread. Put the 
sugar with the water over a low heat, add the seasoning, and bring 
boil to make syrup. Put the stuffed eggplants in the syrup, leave 
simmer gently over a low heat for about 1 hour, until the syrup is 
thick, then allow cooling.
This can be stored in jars but usually is stored in a deep tray with a 

lid. (This can be a plastic container). Lay the eggplants out in rows 
and pour on the dark coloured syrup.
Additional water should not be added as this spoils the colour.

M ireb ay i Tur: (Radish jam)
Our radishes are round, however, not easy to find here so I have 

experimented with mooli and found them to be very similar in taste 
and available in many shops.

500 g /1  lb large white radishes or mooli 
500 g /1  lb sugar
1 tsp ground cardamom
2 1 / 4 pt water
1 tsp lemon juice
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Wash and peel the radishes. Grate the radish coarsely, put the 
grated radish in a saucepan and cover with water. Bring to boil and 
boil for 5 minutes then drain. Cover with cold water and drain again.

Boil the 2 litres of water in a saucepan and then add the sugar, 
stirring all the time. When the sugar and water come back to a boil 
add the grated radishes. Then leave to cook over a low heat for one 
hour or more until the syrup thickens and the grated radishes are 
shiny and transparent, then add the cardamom powder and the lemon 
juice.

The colour of the jam should be a pale and shiny yellow. Take off the 
heat and allow to cool. When cold, store in sterilized jars.

T w ekli P irteqal: (Orange skin jam)
This jam is made in the same 

way as radish jam. The skin of the 
orange carefully pared off, taking 
care not to cut off the white flesh 
underneath.

Shred it finely into long strips, 
the pieces should be about 50 mm 
wide and 300 mm long or longer if 
you can. Alternatively the skin is 
cut into rectangles 2-3 cm wide 
and 3-4 cm long and then rolled.
Each piece is then threaded onto a 
necklace using a needle and cotton 
thread.

The necklace is then cooked in 
the same way. Then follow the 
above recipe excluding the 
cardamom if you want.
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This is very popular and more commonly used than any other jam. It 
has a wonderful colour and shape and is often served to guests.

Mirebayi Behye: (Q u in ce  ja m )

500 g / 1 lb fresh quinces (2-3 big ones) 
500 g /1 lb sugar 
IV2 1/3 pt water 
1 tsp lemon juice 
1 cinnamon stick

Peel the quinces and slice into pieces which are 4 cm by 2 cm (1 in by 
2 in). Some people make the pieces much smaller.

Bring the water to boil in a pan then add the sugar and the lemon 
juice and cinnamon. Stir well until dissolved and bring back to boil. 
Add the pieces of quince, bring to a boil again, lower the heat and 
leave to boil slowly, uncovered, until the quince pieces look

transparent and have darkened to a dark reddish colour. Remove the 
cinnamon stick.
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Remove from heat, leave to cool and then put in dry sterilized glass 
jars and cover with a fitted lid as when making jam. This will keep for 
a long time.
Some types of quince, especially the sour kind will disintegrate while 

cooking, so to keep well shaped pieces, the sweet ones are preferred.

Sometimes a little extra water has to be added during cooking if the 
mixture gets too sticky.

188

Ins
titu

t k
urd

e d
e P

ari
s



This jam is made with whole apples therefore it is good for very 
small, firm and sweet apples. If the apples are not a firm variety they 
will break up which is a different jam.
The jam can be made from whole apples or from apples cut into 

quarters with the seeds removed, but the two should not be mixed.
500 g / 1 lb Small sweet apples (firm like Gala, not Bramley)
500 g /1  lb sugar 
2 1 / 4 pt water 
1 tsp lemon juice 
2-3 sticks cinnamon
1 tsp cardamom (optional)

Wash the apples. Put the water and the lemon juice in a large 
saucepan. Add the sugar, put over heat and bring to a boil. Put the 
apples into the syrupy mixture and cook over a low heat for about an 
hour or until the syrup is thick. The apples must keep their shape 
and look transparent and shiny like glass. Care should be taken that 
they do not break up.

Tw ekli §uti: (Water melon peel)
Take pieces of peel, cutting off the green outside skin and keeping 

only the white inner skin. Cut into 2 cm square pieces and make into 
jam in exactly the same way as the apple jam above.

v

M irebayi Henjir: (Fig jam; this jam  is made from  
whole figs)
500 g / 1 lb small figs, hard and well-formed (both green and black 

figs can be used)
300 g /10 oz sugar
2 1 / 4 pt water (more if needed)
2 tsp lemon juice
4-6 whole cardamom
2-3 small sticks of cinnamon
Put the sugar in a saucepan. Add the water and lemon juice and mix 

well. Put over heat, add the figs and then bring to a boil. Lower the 
heat and leave to boil until they are shiny and translucent and the 
syrup is thick, but not too thick.

Mirebayi Sew: (A p p le  ja m )
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M irebayi Qox: (Peach jam)

500 g / 1 lb firm peaches 
300 g /10 oz sugar 
2 Tbsp lemon juice

Cut the peaches in half and remove the stones. Cut the peaches into 
1 cm thick slices, put into a small deep saucepan, add the lemon juice 
and cover with a little sugar. (If the saucepan is w ide the fru it w ill 
not be com p letely  covered  w ith the sugar). Put on a low heat and as 
the sugar melts add more of the sugar until all the sugar has been 
added. Cover and leave over a very low heat for about an hour or until 
the syrup is thick.
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Mirebayi Qeysi: (A p rico t ja m )

500 g /1 lb firm apricots 
500 g /1 lb sugar

Cut the apricots in half and remove 
the stones. Cover with sugar. Cook 
in the same way as the peaches, but 
do not add lemon juice as with the 
peaches.

M irebayi Gelas: (Cherryjam)

500 g /1 lb cherries 
400-500 g / 1 lb sugar 
100 g / V2 pint water 
1 Tbsp lemon juice

Make a light syrup with the 
sugar, adding the water and 
boiling for 2-3 minutes. Then 
add the cherries and leave to 
cook on a low heat until it 
thickens. A teaspoon of lemon 
juice can be added if the 
cherries are very sweet. It is 
important to remove any white 
foam that appears on top of 
the jam while it is boiling.
Most fruits with hard skins 

can be made in this way.
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SWEETS

Basoq: (Dried grape syrup)

4 1 / 8 pt, grape syrup 
500 g /1 lb white flour

Put the grape syrup in a large saucepan and bring to a boil, stirring 
all the time. Simmer slowly and when it  s ta rts  to get very thick, 
add the flour. Mix well and then spread the paste onto a floured 
board or tray and roll it flat. Then cut it into 2-4 cm squares. Dust 
with flour and store.

S in co k : (Grape syrup with chopped almonds and 
walnuts, often served with hasoq)

4 1/8 pt grape syrup
500 g / 1 lb almonds
500 g / 1 lb walnuts
(The quantity of nuts can be decreased or increased)

Put the grape syrup in a large saucepan and bring to boil, stirring all 
the time. Simmer slowly and when it starts to get very thick add the 
chopped nuts and mix well. Flour a board and then pour out the 
mixture on it and roll into a long sausage about 2 cm in diameter (a 
little thicker or thinner is also possible). Dust with flour. This can 
then be cut into 10 cm long pieces to store. These are served as 
sweetmeats, snacks, after meals and in the evenings.

In the villages people eat their evening meal early, so later on these 
small dishes are served on large trays with a variety of different 
sweetmeats, nuts, salted seeds and dried fruits such as raisins, 
prunes, apricots, pomegranates and dates.

H elw ayi §ekir:
This pudding is very popular in Kurdistan. It is used as a dessert or 

eaten with bread or for lunch or dinner especially by poorer people. 
On most occasions you find this pudding with other foods, but the
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most important occasion is at funerals. On the fourth day of the 
funeral, the family and friends go to the burial ground to see their 
beloved buried. In the early morning before they go, they prepare a 
large amount of this pudding with freshly baked bread, either home 
baked or bought from the shop. Sometimes it is served with pilau 
instead.
They put a full cup of the pudding in the middle of the round bread, 

then they fold it and put it in a big container. At the burial ground it 
is given out to people and at home it is given to neighbours, poor 
people or to anyone else who wants some! People believe that this 
helps the spirit of the deceased and God will bless him or her.

150 g / 5 oz white flour (wheat flour)
100 ml / 4 fl oz cooking oil or ghee (clarified butter)
100-150 g / 4-6 oz sugar 
500 ml / 1 pt water
1 tsp each of ground cardamom, coriander and fennel seeds
2 Tbsp rose water 
Pinch of salt

Heat the water and the sugar together until the sugar melts and 
forms a light syrup. Then take off the heat and keep to one side. Heat 
the oil until smoking; add the flour, stirring all the time, until the 
colour changes to light brown. Remove from the heat. Add the syrup 
to the browned flour; stir quickly ^mtil well mixed. Return the pan to 
low heat. Stir continuously until the mixture becomes a very thick 
paste and does not stick to the pan. Add the seasoning, mix well and 
remove from the heat. Place in a flat dish, smooth over and flatten the 
surface with a spoon. Decorate with blanched browned almonds.
Serve hot or cold.
H elw ayi Ni§aste: (Cornflour Helwayi)

4 Tbsp cornflour 
6-8 Tbsp sugar 
4 Tbsp ghee / clarified butter 
450 ml /15 fl oz water
1 tsp ground cardamom or 1 Tbsp rose water
100 g / 4 oz walnuts or almonds (half should be ground, half finely  

chopped)
Pinch of salt
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Put the cornflour in a bowl and mix in the sugar then the water, salt 
and combine well.

Fry the chopped nuts very lightly in a frying pan and then remove 
them from the oil with a slotted spoon and keep to one side. Fry the 
ground nuts lightly in the same oil and add the cornflour mixture 
stirring well, cook until it thickens. Add the flavouring, either the 
cardamom or rose water, and then add half the fried chopped nuts 
and mix well.

Pour onto a flat dish and flatten with the back of a spoon. Decorate 
with the rest of the fried nuts. Serve hot or cold. Halved instead of 
chopped almonds can be used as decorations.

Ground Misteki or natural chewing gum can be added in the final 
stage to thicken it.

H elw ayi Gulezerd: (Rosepetal Helwayi)

Strongly perfumed yellow roses are commonly used, but other rose 
petals can be used.

25 g / 1 oz dried yellow rose petals 
200 g / 7 oz ghee (clarified butter)
200 g / 7 oz sugar
125 g / 4 oz ground walnuts or mixed walnuts and almonds 
200 ml / 7 fl oz water
2 tsp rose water (2-3 tsp cardamom or cinnamon can be used 

instead of the rosewater)
A few halved almonds for decoration
Wash the petals and put them in a saucepan, cover with water and 

boil them for 5 minutes to extract the bitterness. Drain and wash 
with cold water and drain again and squeeze out excess water from 
the petals. Heat the ghee and drop the rose petals into the hot ghee, 
stirring for 2-3 minutes, then add the ground nuts, stirring again and 
mixing to combine all together well until the colour changes to brown. 
Dissolve the sugar in the water. Turn off the heat, then add the sugar 
solution to the petal mixture. Put the pan on the heat again, stirring 
the mixture u n t i l  it becomes a thick pudding. Add the rose water or 
spices and combine well. Remove from the heat. Put in a flat dish, it 
can be decorated with lightly fried halved almonds.
Serve hot.
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H elw ayi Birinc: (Rice ftelwa)
300 g /12 oz ground rice
200 g / 7 oz oil or ghee
300 g /12 oz sugar
P/2 1 / 2% pt water
1 tsp cardamom or 2 Tbsp rosewater
50 g / 2 oz almond flakes

Put the oil in a saucepan and gently fry the almonds to slightly 
change their colour. Remove the almonds with a slotted spoon. Then 
add the ground rice to the hot oil and stir well until it changes colour 
to a reddish brown. Remove from the heat. Dilute the sugar in the 
water and add to the fried rice, mix well and return to a low heat 
until it thickens to a doughlike consistency. Then add the rosewater 
or cardamom and half of the almonds. Mix well. Remove from the 
heat. Then spread this mixture onto a flat plate and smooth the 
surface, it should be about 2 in or 5 cm thick. Decorate the top with 
the remaining almonds. It can be eaten hot or cold.

M ifiellebi Birinc:(Rice pudding)
500 ml /1  pt milk
75-100 g / 3-4 oz sugar (according to taste)
50 g / 2 oz of ground rice
1 tsp ground cardamom (optional)
1 Tbsp rosewater (a reasonably strong one, optional)
Cinnamon for decoration

Mix the milk, sugar and the ground rice together.
Put the mixture in a saucepan and put over medium heat, stirring 

continuously, until it thickens. Add the cardamom; keep stirring. 
Remove from the heat, add the rosewater and mix well. Put in a dish 
and garnish with ground cinnamon.
The amount of ground rice can be varied, as some people like this 

dish to be thick or almost solid and others thin and runny.
Cornflour or wheat flour can be used instead of ground rice.

2 Tbsp of rosewater can be used and no cardamom, especially with 
cornflour.
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M ihellebi Aow: (Water Pudding)

3 1 / 3/2 pt water (more i f  a th in ner  
lighter version  preferred)
200 g / 7 oz cornflour 
400 g / 14 oz sugar 
5 Tbsp rosewater 
1 tsp cardamom (optional)
Cinnamon or ground nuts for decoration 

(optional)

In a saucepan mix the sugar and 
cornflour into the water. Place over a 
medium heat and stir until it thickens. 
Then add the rosewater (and cardamom ). 
Place into small serving bowls and 
sprinkle lightly with cinnamon or ground 
nuts. Allow to cool. Serve when cold.

Sem eni:
Semeni is made from the juice of wheat sprouts and wheat flour and 

is rather healthy, without any added sugar or fat.

This pudding is very traditional in Kurdistan. It is a special pudding 
made for Newroz and spring. It is believed that it brings good luck 
and blessings. It can be prepared in small amounts for a family but is 
often prepared in large quantities in one family house, and then 
shared amongst family and friends. Usually about 5 kg of wheat and 
15 kg of flour is used.

This pudding is prepared from whole wheat, which is cleaned and 
washed and then put in cold water for 24 hours. Then it is spread out 
on wicker trays and covered with a thin white cotton cloth and 
sprinkled with cold water. Keep the cloth moist by sprinkling 
regularly for 5-7 days. Just when the sprouts are beginning to turn 
green (if they turn green they cannot be used as they will make the 
pudding bitter) remove them from the tray and grind them to a pulp 
(traditionally with a wooden mortar and pestle, or nowadays in a food 
processor). Then squeeze the pulp pressing the juice through a sieve.
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Mix the remaining pulp with some water and then put through the 
sieve again. Repeat this three times, until all the taste and flavour 
have gone into the liquid. Then throw away the pulp.

The liquid is put in a large pan and the flour is mixed well into it. 
Add water until the mixture lightly coats a wooden spoon. The pan is 
put over a very low fire (traditionally a wood fire) and seven young 
virgins take turns stirring the liquid, from sunset to sunrise, and 
everyone makes wishes for the following year. It is a very joyful time 
and everyone comes to the celebrations, singing and dancing and 
wishing until the early morning while the mixture thickens to a sweet 
brown pudding. Then the fire is removed from under the pan and 
covered with a lid and left until the sun has risen.

Then the oldest person in the household comes and removes the lid. 
The pudding will have lines of cracks along the top and it is said that 
this is a mark of the fingers of angels and that everyone's wishes will 
be granted. Then the elder removes the marks from the top of the 
pudding which is then shared out amongst family and friends and 
those who have contributed flour for the making of the pudding. 
Portions of semeni are sent to many people. It is sent in a bowl and 
the recipient sends the bowl back with a small gift inside showing 
their appreciation.

To make a smaller amount take:
500 g /1  lb whole wheat grain "
1/4 kg / 3 lb wheat flour
Water

Wash the wheat and put it in cold water for 24 hours. Then wrap the 
wheat in a wet fine cotton cloth and keep moist for another 24 hours, 
sprinkling with water from time to time, for 5-7 days until the sprouts 
are just beginning to turn green. Alternatively the wheat can be laid 
out on a wooden tray and covered with a cotton cloth and then 
sprinkled from time to time as before.

When the wheat is ready, remove from the tray and grind in a food 
processor. Push the mixture through a sieve, mix the remaining pulp 
in a bowl with a little water and then put back in the sieve. Repeat 
this three times until all the flavour has transferred into the liquid. 
Now gradually mix in the flour until the mixture is thin enough to 
lightly coat a wooden spoon. Put the liquid in a saucepan and then
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cook over a very slow heat stirring all the time until it comes to a boil 
and then keep stirring until it thickens. Then leave to thicken a bit 
more, until the consistency of rice pudding. Take off the heat and 
allow to cool. Keep covered and serve it in small bowls. Traditionally 
it is eaten without any additions, but anyone can add spices or rose 
water or colour to decorate it.

P a q lew e :
This is a dish that is well known throughout the Middle East with 

many local variations. This version is typically made in Sulemani, 
where there are a lot a walnuts. We start by making the syrup.

Sugar syrup
400 g /12 oz sugar 
1 tsp lemon juice 
400 ml / 16 fl oz water
1 Tbsp rose water

Put the sugar and lemon juice 
and water in a small saucepan 
and bring to a boil, stirring 
until the sugar dissolves. Cook 
over a low heat for 5-10 
minutes. Take off the heat and 
add the rose water.

Paqlewe
600 g / 1 lb white wheat flour
2 eggs
100 g / 4 oz butter or oil 
125 g / 4 oz ground walnuts 
50 g / 2 oz sugar 
2 tsp cardamom 
2 tsp cinnamon 
Cornflour (for dusting  the board and the dough)
Pinch of salt
200 ml / 8 fl oz water
150 ml / 4 fl oz melted butter or oil for brushing layers and final 

dressing
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Put the flour in a large bowl, add the oil or butter and rub it into the 
flour using your finger tips until it is all crumbly. Then add the egg, 
mix well with your hands and then add the water gradually, mixing 
all the time until you have a soft dough. Divide the dough into 18 
small balls. Place on a board and cover with a damp cloth and leave 
for 15-20 minutes.

Whilst the dough is settling, prepare the filling by mixing together 
the walnuts, sugar, cinnamon and cardamom.

When the dough is ready, sprinkle a pastry board and a rolling pin 
with cornflour. Take one ball of dough and roll it out until it is as thin 
as you can get it, paper-thin if possible, keeping it round.

Oil a round baking tray and place the pastry on it. Sprinkle with a 
little oil or brush some melted butter on it. Repeat this process with 
five more balls, laying these six layers one on top of the other.

Then spread half of the walnut mixture on top of the pastry, 
covering it all. Prepare another six layers, putting each one on top of 
the other, making sure that you oil or butter each layer. Then add the 
other half of the walnut mixture spreading it on top as before and 
then cover this with the remaining six layers in the same way, oiling 
between each one.

With a very sharp knife, mark a series of parallel lines, about 10 
across the pastry. Then cut right through along these lines. Turn the 
tray around and cut another ten lines across, right through to the 
bottom, making a set of diamond shapes (not squares). Pour the 
remaining oil along the cuts. Put the tray in the oven at 180 C or 
350F for one hour or until the top of the pastry is light brown in 
colour.

When the pastry is done take it out of the oven and pour the sugar 
syrup over it immediately. The syrup should go over it when the 
pastry is still very hot.
Ready made filo pastry and sugar syrup can be used instead. The filo 

pastry is square or oblong and so a square or oblong baking tray 
should be used.
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B urm e:

Using the same quantities and ingredients as for paqlewe, burme is 
simply a different shape.
Roll the pastry thin or take the filo sheets and cut each one into 4 

oblongs. Put a little of the nut mixture along one of the long edges, 
leaving about 1 cm clear at each end. Place a thin rolling stick about 
the diameter of a fat pencil along the edge with the mixture and then 
roll it up like a fat cigarette or tube. Then wet your finger tips and 
seal along the long edge pressing the pastry onto itself. Then push in 
the two ends towards each other, which will make the pastry in the 
middle of the tube crinkle a little and concertina up. The tube should 
end up about half its original length. Then pull out the rolling stick. 
Sometimes oil is brushed on top of each burme.

Put on a baking tray and cook for 20 minutes in a moderate oven. 
Take them out of the oven and one by one dip in sugar syrup or icing 
sugar while the burme are still hot. You can leave them as they are.

Arrange them in a serving dish. Serve hot with tea coffee or cold 
drinks. This is usually served on special occasions, feasts and 
celebrations, but they are also often simply eaten when the fancy 
takes one.

Burme can be of different lengths; traditionally they are quite long, 
but at home it is easier to make them shorter.
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Both paqlawe and burme can be deep frozen or just kept well 
covered in the fridge for a long time.

Z ele b iye :

500 g /1  lb white wheat flour
11 / 2 pt soft yoghurt
Pinch of salt
Sugar syrup
Rose water (optional)

Mix the flour, salt and yoghurt to make a thick batter, adding water 
if necessary. Cover and leave the mixture for about 40 minutes in a 
warm place.
Heat some oil in a frying pan; when it is very hot, take a funnel and 

pour a ladle full of the batter into the pan through the funnel, moving 
the funnel around to make circles or a spiral from the centre out, or 
crossing over. It is not necessary to use a funnel, you can work 
directly from the ladle if you have a steady hand. There should 
be many gaps between the spiral twists. Let it fry until golden. Then 

remove the zelebiye from the pan and dip in some sugar syrup, let the 
syrup drain off a little and the place on a dish. Repeat this process 
until all the batter is used up.
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Arrange on a serving dish. These can be eaten hot or cold and served 
with tea or coffee.
An alternative dough can be made from flour, one egg and water or 

from cornflour, yeast, egg and water.

Luqme:
I remember my mother making these whenever we were expecting 

special guests. My uncle who lived in Baghdad would write to my 
mother-in-law when he was coming to Sulemani asking her to 
prepare luqme for his arrival. They were highly appreciated.

500 g / 1 lb white flour to which is added a pinch of salt
400 ml / 15 fl oz water
4 eggs
2 Tbsp oil
Oil for frying
500 ml / 1 pt sugar syrup
Heat the oil in the frying pan adding the water and bring to a boil; 

remove from the heat and add the flour. Mix it well very quickly, with 
a wooden spoon.
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Put the mixture on a very low heat, stirring continuously, until it 
becomes a very thick dough. Remove from the heat and allow to cool. 
When it is cool add the eggs one by one and knead well until it 
becomes a soft and smooth dough.
Fill a deep frying pan with oil, it should be 2 in deep, or deep enough 

to cover the balls you are going to make. Do not heat it at the 
moment. Oil your hands and make balls about 2-3 cm / 1 in diameter. 
Put the balls in the cold oil in the pan. When you have finished 
making enough balls to fill the pan, without any balls

touching each other, then place over a medium heat and leave to fry 
until golden.
Place the sugar syrup in a wide and shallow bowl. Take the balls out 

of the oil with a slotted spoon, letting the oil drain back into the pan. 
Then immediately place them in the sugar syrup and leave to soak.
Serve hot or cold.

This pastry is made for special occasions or for special guests and is 
served with tea or coffee.

G ilu l: (From Duhok region, yoghurt pudding)

500 ml / 1 pt water ^
250 ml / V2 pt yoghurt
100 g / 3 oz white short grain (pudding) rice
1 tsp cardamom or dried mint or a few drops of mint oil (optional)
4 Tbsp grape syrup
2 Tbsp butter

Put the water in a saucepan and mix with the plain yoghurt and rice 
and seasoning. Heat until it boils, simmer over a low heat until it is 
thick and the rice is really soft.
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Take some (6) pudding bowls and divide the rice pudding among the 
bowls. Leave to get cold. Mix the syrup with the butter combining 
well. Then pour / spread some of the syrup over the rice pudding, 
covering the top. Serve cold as a dessert.

Xurmaw Ron: (Dates a Egg)

500 g /1 lb soft, stoned, dried dates
4 eggs
4 Tbsp oil or butter
Walnuts (optional)

Put oil in a pan over a low heat and add the dates, pressing them 
down with a wooden spoon to break them up. Keep stirring all the 
time to avoid burning the dates until they become a paste. Add the 
eggs one by one and mix gently with the dates until the eggs are 
roughly mixed in and cooked but the mixture is still streaked with 
white. Put the mixture into a flat dish and spread out evenly. Garnish 
with ground walnuts (optional).
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White cheese, which has not been salted, can be used instead of eggs.

Do§aw Kunci: (Koysincaq region; baked sesame with 
grape syrup)

This is very popular in this region and is eaten for breakfast 
250 g / 8 oz grape syrup 
150 g / 5 oz sesame seeds 
1 Tbsp butter (optional)

Take a frying pan and put over a medium heat. Pour in the sesame 
seeds and roast until they give off a nice aroma, about 2-3 minutes. 
Put the seeds in a liquidiser and grind.
Put the syrup in a bowl, add the roasted sesame and mix well. Serve 

in a bowl.

More sesame can be added if you prefer the consistency. If using 
butter add it also at this point and mix in well.

This is used as a dip or spread on bread for breakfast or for a snack. 
If more seeds are added it becomes harder and more like a sweet. 
Loqum: (Rahethulqum )
(This is similar to the sweet known as Turkish delight)
1 kg / 2 lb sugar 
4 1 / 8 pt water 
200 g / 8 oz cornflour
1 tsp lemon juice
100 g 1 4  oz walnuts or almonds coarsely chopped (this quantity can 

be doubled if desired, some people like it very nutty)
2 Tbsp rose water or 2 tsp cardamon powder or Vi tsp vanilla essence

Mix half of the water with the cornflour. Put the other part of the 
water in a saucepan over the heat and add the sugar and lemon juice. 
Keep stirring while the sugar dissolves. Add the cornflour mixture 
and mix well to get rid of any lumps. Stir from time to time until it 
thickens. Add the nuts and the rose water; mix well. Sprinkle a little 
cornflour or ground nuts (these days even coconut is used) over a flat 
serving dish or tray. Pour the mixture over the tray spreading it 
evenly and leave to cool. Some more of the nut or coconut mixture can 
be sprinkled on the top as well. Cut with a sharp knife into 2-4 cm 
squares.
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1 kg / 2 lb carrots (yellow, if possible)
150 g / 5 oz oil or butter
300 g / 12 oz sugar
100 g / 4 oz chopped walnuts
100 g / 4 oz wheat flour
1 tsp cardamom
1 tsp lemon juice
570 ml / 1 pt water

Cut the carrots in half lengthwise and remove the centres if hard. 
Chop finely or put through a grinder.

Put the carrots in a saucepan and cover with water and put over the 
heat. Leave to boil until soft. Drain and keep the juice to use it later. 
Put the oil over the heat, add the carrots and cook, stirring for about 
10 minutes. Add the flour, mix well and cook stirring until the colour 
changes.

Add the sugar and lemon juice to the carrot juice to make up to a 
pint. Put in a saucepan and dissolve the sugar over a low heat. When 
the sugar is dissolved add to the carrot mixture and add the walnuts 
and cardamom. Mix well and stir continuously over a low heat until 
the mixture thickens and becomes like a dough.
Spread into a flat plate and sprinkle with some chopped walnuts.

Herise: (Semolina pudding from Kamishly and Amude 
region)

This pudding is often sold by street vendors

500 g /1 lb semolina 
250 ml / 54 pt milk 
100 g sugar 
1 tsp baking powder
150 g / 5 oz ground almonds or walnuts or coconuts
1 tsp cardamom or 2 Tbsp rose water
Syrup
500 g /1 lb sugar 
275 ml / 54 pt water 
1 tsp lemon juice

Helwayi Gezer:
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Mix the semolina with the sugar and nuts and baking powder in a 
bowl. Add the milk and mix well. Leave for 15 minutes.
Meanwhile make the syrup. Mix the sugar, lemon juice and water in 

a saucepan over the heat and add the cardamom or rose water. Bring 
the syrup to boil and cook for 10 minutes.

Oil a round oven tray (35cm / 13 in in diameter). Pour in the 
semolina mixture and shake gently to make sure it is evenly spread. 
Put into a hot oven, 200C / 400F / Gas Mark 6, for 45 minutes or until 
the surface is light brown. Remove from the oven.
Spread the syrup over the top of the pudding and cut with a sharp 

knife into square or diamond shapes like paqlawe.

Lebzine:
1 kg / 2 lb sugar
750 g /1/4 lb white flour
2 tsp lemon juice
275 ml / Vi pt water
Vi Tbsp cardamom powder
Cinnamon powder

In a saucepan dissolve the sugar in the water and add the lemon 
juice. Heat gently until the sqgar starts to become threadlike and 
syrupy; put on one side immediately. Take care not to over cook or it 
will become too hard. Let the syrup mixture cool a little and then add 
the flour and mix well. Then add the cardamom and mix in. Sprinkle 
cinnamon onto a small tray, covering it all over, and then spread the 
mixture on the tray over the cinnamon. Leave to cool and then cut 
into diamond or triangular shapes about 2-3 cm long.
Some drops of rose oil can be added instead of the cardamom.
This is sold in shops and sent as a gift to friends.

Mesket:
Same as lebzine except that 50 g / 2 oz of coarsely chopped walnuts 

are added to the dough at the same time as the cardamom. Cinnamon 
is not used, instead cornflour is sprinkled over the tray. Then the 
mixture is spread over the tray and cut into squares.
A larger quantity of walnuts can be used according to taste.
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Gezo Kunci:
1 kg / 2 lb sesame seeds 
300 g / 11 oz sugar 
Rosewater or cardamom
2 tsp lemon juice
Rightly roast the sesame seeds in a dry frying pan for a few seconds, 

taking can; not to burn them. Put them immediately into a bowl as 
the heat of the pan may continue to burn them even when they come 
off the heat.

Put the sugar in a saucepan with the lemon juice and cover with 
water. Mix well and bring to a boil. When it starts to turn into a 
syrup add the sesame seeds and mix well. Add the rosewater or 
cardamom. Then spread this mixture over a tray which has first been 
sprinkled with flour; leave to cool and cut into diamonds or squares or 
whatever shape you want.

§ekirlem e:
3 eggs
'100 g / M oz sugar 
300 g / 10 oz butter 
500 g / 1 lb wheat flour 
2 tsp baking powder
1 tsp cardamom or 2 Tbsp rosewater or vanilla essence to flavour
2 Tbsp almond flakes or walnut pieces or pistachios for decoration

Preheat the oven to 150C / 300F / Gas Mark 2.
Mix the butter into the flour, then add the other ingredients and mix 

well to make a dough. Make into small marble sized balls and press a 
nut on top of each ball. Line a baking tray with baking paper. Place 
these balls on the baking tray about 2 cm apart. Then put in the oven 
and bake until they start to brown a little. Do not overcook as they 
will get black quickly. Then take out and allow to cool and harden 
before removing from the baking paper as they might break if still 
warm and soft.

These are served with tea or coffee as a snack.
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1 kg / 2 lb ground gezo
P/z 1 / 2Yi pt water
2 egg whites
1 Tbsp ground aspen wood (for whitening, can be omitted)
1 Tbsp ground cardamom
200 g chopped walnuts
1 tsp lemon juice
Cornflour or white flour for covering the tray

Put the Espon in 2-3 Tbsp water in a saucepan over a low heat until 
it froths, take off the heat.

Add the ground gezo to water and put over a medium heat stirring to 
dissolve the gezo. The leaves and twigs will separate out to the top; 
take these off with a fine sieve and keep the clear syrup. Return the 
clear syrup over the heat and add the egg whites. Mix well with the 
syrup. The egg whites will also clear the syrup a bit; again skim off 
any twigs and leaves, etc. with the egg whites. Use a small slotted 
spoon or sieve. Readymade syrup can be used instead.

Leave it to boil over a medium heat until it becomes thick, then add 
the lemon juice and sieved aspen water. Mix well. It should be thick. 
Then add the chopped walnuts.

Sprinkle a tray with cornflour and spread the syrup mixture over 
the cornflour. Sprinkle more cornflour over the top. Sprinkle a little 
cornflour over a sharp knife and cut the gezo into 5 cm square pieces. 
Make sure each piece is covered with flour. It is usually stored in 
wooded boxes and kept for a long time.

Helwayi Gezo:

Sesam e Gezo:
500 g / 1 lb gezo syrup
500 g / 1 lb sesame seeds (white or brown)
1 Tbsp lemon juice
1 Tbsp rose water
2 Tbsp water
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Put the syrup and water and lemon juice in a saucepan and place 
over a medium heat and bring to a boil. Put the sesame seeds in a pan 
and dry roast them slightly. Add them to the boiling syrup, stirring 
all the time until it becomes a thick paste. Spread the paste 2-3 cm 
thick onto a flat, floured tray and leave to cool. Cut into square 
shapes, 4-5 cm large. This is eaten as a sweet.

§irubi:
500 g / 1 lb sugar
300 ml / 11 11 oz water
80 g / 3 oz starch added to 80 ml water
1 tsp lemon juice
1 tsp rose water
Drop of food colouring (usually red is used)
40 g / V/i oz sugar

Put the first amount of sugar (500 g) in a saucepan and add the 
water. Put over the heat, add the starch solution and stir well. Leave 
over a medium heat, add the colour and rose water and mix well. 
Cook gently until it becomes soft like a pudding. Then add the lemon 
juice. Test it with your finger, if it does not stick to your finger it is 
ready. Do not let it get too hard. Add the 40 g of sugar and mix in well 
and remove from heat.

Sprinkle a tray with starch and pour the pudding over the flour 
spread it evenly and allow to cool. Then cut into 2-3 cm squares. 
Sprinkle some more starch on top.

Mecumi:
I kg / 2 lb sugar
II /1 Vi pt water
Colouring
1 tsp rose water

Put the sugar and water together in a saucepan and mix well until 
all the sugar has dissolved. Put over a medium heat and bring to boil. 
Do not stir until it gets thick. Test it by putting a drop of the mixture 
into cold water: if it hardens it is ready. Then add the colour and rose 
water, mix in and pour over an oiled tray. Put the tray over another
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tray containing cold water. Leave to get cold and thicken. When it 
gets cold, turn the whole piece over with your hands and make into 2- 
3 balls. Take a ball in your hands, then pull it, push it, stretch it and 
push it together until it starts to lighten in colour. Then take pieces of 
the mixture and make shapes with them. Lay the shapes on a tray 
and leave to harden.
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THICK SO U PS & SAUCES  
gO R BA

§orba / Chest / Shiew or thick soups
There is a kind of Kurdish dish that is somewhere between a soup 

and a stew and is very commonly eaten. It is thicker than a soup and 
is used for meals at all times of day, from breakfast to dinner, for 
everyday and for special occasions. Each one has its own unique 
name.
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There are a variety of these dishes, made from meat, vegetables, 
fruits, legumes, eggs, grains, rice, wheat, barley or from mixtures of 
many of these ingredients. These dishes are traditionally eaten with 
Kurdish dried crisp bread or with the soft thin bread.

Other bread can be used but the crisp bread is best to dip into the 
food, and it is often used as a way of spooning the food to one’s mouth.
Another way to eat them is for the bread to be cut into small pieces 

and put into each person’s own bowl, then the soup is then poured 
over the bread. This is eaten with a spoon.

A Kurdish professor and friend of ours, Dr Jamal Nebez, says that 
the word Sorb a comes from §or meaning salty. Originally from the 
Kurdish language, it has become so much part of Arabic that it is 
presumed to be an Arabic word.

B erb isele / Quraw: (Spring lamb with yoghurt)

1 kg / 2 lb yoghurt
1 kg / 2 lb young lamb cut into 10 pieces
% bunches of spring onions
Salt
I egg lightly beaten
I I  / 2 pt water or more if it is very thick
ltsp turmeric (optional) %

Mix the yoghurt and the water with the beaten egg add the salt (and 
the turmeric if using) in a saucepan, bring to boil stirring well. Then 
add the meat in pieces and leave to simmer for about 20 minutes if 
young, or longer, until it is cooked. Then chop the spring onions and 
fry hghtly in oil. (Frying can be omitted). Add the onions to the sauce 
and mix well. Leave it to cook over a low heat for another 10 minutes 
until it thickens a little. It can then be served with bread or with rice 
or on its own. About 2 Tbsp of hot butter can be poured on at the end 
as a garnish. The turmeric can be added to the butter instead of at 
the beginning if preferred.

Chicken can be used instead of spring lamb.
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B erbisele / Quraw 2 : (Spring lamb with yoghurt)
Traditionally very young newborn lambs are used for this. The 

quality of the meat is very important.

1 kg / 2 lb yoghurt
1 kg / 2 lb young lamb cut into 10 pieces
2A  bunches of spring onions or mint or a mixture of both
2 tsp salt

Add salt to the chopped meat and put over the heat stirring from 
time to time until it becomes tender. If not yet tender, add a little 
water and continue to cook until tender. Put the yoghurt in a separate 
saucepan. Place over a medium heat and, stirring all the time, bring 
to a boil. If it is very thick, add some water. Then add to the meat and 
mix well. Add the mint and or spring onions.

§orba Xeyar:(Cucumber soup)
1 medium cucumber
1 small bunch of small leeks or spring onions and chives, chopped 
1 bunch of watercress, chopped 
1 Tbsp flour (wheat or barley)
Salt
Black pepper or a red chili (optional)
Oil for frying
1 medium onion, finely chopped 
570 ml / 1 pt water
Fry the chopped onion. Add the flour and mix well until just 

changing colour. Cut the cucumber lengthwise into four and remove 
the seeds, then cut into 2 cm pieces. Then add to the fried onions for a 
few minutes. Add the chopped leeks and the watercress, cook for a 
moment then add the water. Bring to a boil, then simmer on a low 
heat for 10-15 minutes. Add salt and pepper.

Serve hot with bread. It is often eaten as a side dish.
§orba Bayincan:( eggplant soup)
1 medium eggplant (about 500 g / 1 lb)
300 ml / 10 fl oz of diluted Ke$ik 
1 medium onion, finely chopped and fried until brown
1 Tbsp chopped fresh mint
2 cloves garlic
250 g / 8 oz minced lamb (optional)
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Roast the whole eggplant until the skin is black. Then remove the 
skin and mash the eggplant. Mix well with the Ke§ik in a bowl, then 
put in a saucepan and bring to a boil. Simmer gently for 5 minutes. 
Put the soup in a serving dish and garnish with the fried onion and 
the garlic and the mint.

If using meat, fry it until brown and then add it to the Ke§ik and 
eggplant mixture before bringing to boil. Then it is necessary to cook 
the soup a little longer until the meat is tender.

§orba Kerewiz: (Celery Soup)

250 g / 8 oz finely chopped lamb
250 g / 8 oz parsley or celery leaves, finely chopped.
Salt
Pepper (optional)
1 tsp saffron or 1 Tbsp tomato puree
1 Tbsp yellow split peas
1 Tbsp unripe grape or sumac juice
570 ml /1  pt water

Fry the meat in a saucepan in a little oil until the colour changes 
thoroughly. Then add the parsley and stir well. Add the tomato puree 
if used. Add the water and the split peas and bring to a boil. Add the 
saffron (if used) and the salt and grape juice. Simmer until the meat 
and the split peas are soft.
Serve hot with bread.

Tirxene: (Turnips with cracked wheat)

This is a very traditional Kurdish dish, especially in Sulemani 
province, prepared from leafy turnips and cracked wheat. It is very 
interesting and it takes a long time and a lot of work until it becomes 
ready to eat. Anyone arriving in town is immediately offered some 
Tirxene to eat, as it is considered the most typical food from 
Sulemani.

I remember when my mother was thinking about making tirxene. 
She had to ask someone who knew his turnips to bring her a large 
quantity of baby ones, usually about 50 kg / 100 lb, or even more.
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When the turnips arrived usually from farms around the city, my 
mother had to ask 2-3 people to help her prepare the tirxene.

It begins with washing and cleaning the turnips and draining them; 
a large drainer made from straw (kuline) is used. Then 7-10 kg / 15- 
20 lb of cracked wheat are put into a large saucepan, water is poured 
on the wheat until the water just covers it and salt is added after 
being brought to a boil. Then the pan is removed from the heat and 
the wheat allowed to cool.

Then the turnips are shredded or chopped with their leaves (like a 
salad), leaving a few turnips whole (these are handed out when 
serving as a special treat). The shredded turnips are mixed with the 
cold boiled cracked wheat and put in large clay jars with a little water 
and covered with a lid, then covered with a cloth to keep them warm. 
After three days, half of the mixture is removed from the top and 
placed in separate clay bowl. Then the bottom half of the mixture is 
removed and placed into another bowl. The top half of the mixture is 
put back into the jar and then the bottom half placed on top and the 
lid replaced covered with a cloth as previously, and left for another 
week. Then it is tasted and by this time it should be very sour and 
have become a very tasty thick pickle. My mother would often send it 
to relatives and friends. A small amount was put in a nice small bowl 
and sometimes mixed with pomegranate seeds to give a nice colour to 
the pickle.
Then balls (tennis ball size) are made from the pickle and put on a 

straw mat in the sun to dry. The balls are turned every day to ensure 
that they dry throughout. When completely dry the balls are put into 
clay pots and stored for winter. Nowadays Tirxene is put in the 
freezer.
The following recipes are examples of how we use this kind of pickle 

in our cooking after it is dried:

Tirxene 2 : (Tirxene with lamb and nuts and dried fruit)
500 g /1 lb lean lamb cut into large pieces (about 6)
200 g / 7 oz whole brown lentils
100 g / 4 oz chickpeas
4 balls dried tirxene (more can be used)
8 stoned dates
100 g / 4 oz chopped walnuts
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2 Tbsp tomato puree (optional)
1 medium beetroot, diced
Salt

Wash the chickpeas and soak in cold water overnight then drain.
Put the balls in cold water for 20-30 minutes
Boil the meat and the chickpeas until tender. Add the lentils and the 

diced beetroot to the boiled meat and peas. Mix together and cook 
over a low heat for 30 minutes adding more water if necessary. Add 
the remaining ingredients and the seasoning. Stir occasionally to 
prevent sticking. Lower the heat and cook for a further 30 minutes. 
Adjust the seasoning and thickness (it must be medium thick). The 
thickness depends on how you like it.
Serve hot with crispy bread or with spiced Kurdish pilau rice.

Q a n s o t e k e :  (Tirxene with lamb or chicken)

500 g / 1 lb turkey or chicken or lamb meat
4 balls tirxene
1 medium onion
2 Tbsp oil or butter
1-2 Tbsp tomato puree
Salt

Put the tirxene balls in cold vjnter f°r ^  hour. Boil the meat and add 
salt.
Cut the onion into small pieces and fry it in the oil in a saucepan. 

Add the tomato puree and fry it together with the onion for one 
minute. Add the meat and the tirxene with their juices. When it 
comes to a boil, lower the heat and leave it to cook for 30-40 minutes. 
Serve hot.

Doklu: (Rice with yoghurt; in some parts this is called 
Doxawa)

This dish, although cooked at other times, is very special for spring 
and summer because people believe that it cools the blood.
It is special for spring because we have a lot of milk at that time and 

of course, a lot of yoghurt is made from it. Especially in villages, 
people use a lot of yoghurt in their food. They believe that the 
yoghurt of spring is very good for health because the animals a±.
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eating many different kinds of weeds and herbs, their milk thus 
becoming useful in treating many ailments and diseases.
This soup is very easy to prepare.

Ingredients
500 g / 1 lb thick natural yoghurt
1 / i  I / 3 pt water
150 g / 5 oz rice
1 Tbsp finely chopped fresh or dried mint
Salt
Mint leaves to garnish

Mix the yoghurt with the water and the salt.
Put the mixture on the heat, stirring continuously until it comes to a 

boil to prevent lumps and clots from forming in the sauce.
Wash the rice and add it to the sauce, stirring until it starts boiling 

again. Lower the heat and leave it to simmer for about 15 minutes. 
Add the mint, mix well, and turn off the heat.

Place in a deep bowl; garnish with mint leaves.
Serve hot with crispy thin flat bread.

D oklu w ith  c h ic k p e a s: (As made in Mahabad in 
Iranian Kurdistan)

500 g / 1 lb natural yoghurt
200 g / 7 oz rice, long grain or short
100 g / 4 oz chickpeas (soaked over night in cold water and boiled)
500 g / 1 lb mix of spinach, spring onions, parsley and mint
1 egg or 1 Tbsp cornflour
Salt
Pepper
2 1/3 pt (approx) water or meat stock

Prepare the chickpeas. Whisk the egg. Wash the rice. Shred the 
vegetables. Add the water to the yoghurt, then the egg. Put over the 
heat and mix well until it comes to a boil. Add the rice and bring back 
to a boil, and then add the other ingredients. Leave to boil over a low 
heat until the rice and the vegetables are soft. Add salt.
Serve hot with bread or as part of a meal.
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D o k lu  w ith  c h ic k p e a s: (As made in Zaxo)

500 g /1  lb lamb meat chopped into 2 in squares
200 g / 7 oz boiled chickpeas or one tin drained of its liquid
3 medium onions sliced into rings
I Tbsp dried mint 
570 ml /1  pt yoghurt 
Salt
Water to cover

In a saucepan cover the meat with water and cook until soft. Fry the 
sliced onions in a little oil. Put the meat in a dish add the chickpeas; 
cover with the onions and cover with yoghurt. Garnish with mint and 
serve straight away.

M eh ir: (Cold yoghurt soup with garlic, from Syria -  
Derik and Tilko<jek)

I I  / 2 pt yoghurt
11 / 2 pt water, or more if necessary 
200 g / 7 oz pearl barley or wheat 
2-4 cloves garlic 
Vs bunch fresh mint 
1 egg 
Salt

<*■

Wash the barley and leave to soak in cold water for 2-3 hours, then 
drain. Dilute the yoghurt with the water and mix with the egg. Stir 
well and put in a saucepan. Put over a slow heat and, stirring all the 
time, bring to a boil. Put in the barley and leave to simmer until the 
barley is soft. If the mixture gets too thick (it should be medium 
thick), add water. Take off the heat and leave to cool. Serve in a bowl 
garnished with crushed garlic and chopped mint. Serve cold.

D en o k : (Chickpeas, meat and pearl barley or whole 
wheat From Qaml§li Syria)

200 g / 7 oz chickpeas
500 g / 1 lb minced meat, lamb or mutton and some lamb bones (8 

pieces)
100 g / 4 oz skinned wheat or barley 
1 medium onion, finely chopped
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50 g / 2 oz shredded parsley and mint
Salt
Pepper
Turmeric

Soak the chickpeas in cold water over night. Also soak the wheat or 
barley in cold water overnight.

Put the chickpeas and wheat together in a large saucepan and put 
over heat, covering it with boiling water. Bring to a boil. Lower the 
heat and cook gently until all the ingredients are soft.

Fry the chopped onion until soft. Add the minced meat, then add the 
parsley mix and turmeric. Add this to the wheat mixture and season. 
Cook for 5-10 minutes on a low heat to mix the flavours.
Serve hot.

Denduk:
500 g /1  lb thick yoghurt
200 g / 7 oz cracked wheat (soaked in cold water over night) or 

bulgur
I Tbsp wheat flour or 1 egg
II  / 2 pt water 
Salt
250 g / 8 oz vegetables, if used, or a small bunch of the herbs 
4 Tbsp ghee or oil

Dilute the yoghurt in the water in a saucepan, add the salt and the 
flour (or egg) and mix well. Put over the heat and bring to a boil 
stirring all the time. Add the cracked wheat and cook over a low heat 
for 20-30 minutes.

Put the soup in a serving bowl. Heat the oil in a small pan until it 
smokes, then pour over the soup. Serve immediately.

A variety of different vegetables and herbs can be added to this soup. 
Spinach, coriander, kinger, watercress, fennel, mint, or dill. One or 
more of these can be added to alter the taste.
Ke§ik can be used instead of yoghurt.

220

Ins
titu

t k
urd

e d
e P

ari
s



Daneroke: (Skinned wheat or barley and chickpea 
soup)
This soup is made when a child starts teething. Then a large amount 

is made and distributed to family and friends. In return the families 
that get the soup put something in the soup container and send it 
back to the child. They put in sweets, foods, eggs or any other 
presents to celebrate the event. This is done for every new child in the 
family.

How to prepare a small amount, since this is usually made in huge 
quantities:

200 g / 7 oz pearl barley or wheat
100 g / 4 oz chickpeas
2 Tbsp ghee or oil
1 medium onion, finely chopped
1 Tbsp dried oregano
Salt

Wash the chickpeas and the barley or wheat and soak in cold water 
over night.

Drain off the soaking liquid and wash. Put the chickpeas and barley 
in a saucepan and cover well with water. Bring to a boil and cook over 
a medium heat. A pressure cooker can be used as this reduces the 
time of cooking considerably. When the grain and peas become soft 
and the liquid is creamy, add the oregano. Fry the onion in oil until 
the colour changes to light brown and add to the soup, keeping the oil 
to one side. Mix well, then turn off the heat, it can be cooked for a 
further 10 minutes over a very slow heat.
Serve hot or cold and garnish with the oil the onions were fried in.

Ma§ene: (Green Mung Bean soup)
200 g / 7 oz mung beans
100 g / 4 oz pearl barley or wheat or rice
2 Tbsp ghee or oil
1 medium onion, finely chopped
1/41/3 pt water (more if you like your soup thinner)
Salt
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Soak the pearl barley or wheat overnight.

Place the beans in cold water, put over heat and bring to a boil to 
remove the skins (if you want to remove them). The skins come off 
and the skins are taken off the top of the soup with a ladle or when 
cooked the beans are put through a sieve and the skins come off. It is 
not necessary to remove the skins. Many people leave them in the 
soup. In any case the beans are cooked until soft and sieved. Cook the 
pearl barley in a separate pan until it is very soft and breaks up into 
a cream. Then add the pureed beans.

Meat the oil in a frying pan and add the onion and fry until the onion 
is light brown.
Pour the soup into a serving bowl; it is rather thick and in 

consistency. Pour the onions and the oil over the soup. Serve with 
crispy bread.
A pressure cooker can be used for the beans and the barley to cut 

down the cooking time.
Mize wre: (Rice with vegetables and meat from Koye)
1 medium eggplant (eggplant)
1 medium zucchini (zucchini)
2 large tomatoes
500 g / 1 lb lamb or beef cut into 6 pieces
1 Tbsp tomato puree
Small bunch chopped parsley
1 small onion (optional)
200 g / 7 oz short grain rice (can use long grain)
A Tbsp oil
Salt
1 1 / 2 pt water
2 Tbsp whole tir§ or sumac berries, soaked in 5 Tbsp of cold water 

for an hour (lemon juice can be used as an alternative)
Wash the rice and leave it in cold water to soak.
Put the meat in a pan and cover with boiling water; add a little salt 

and then simmer on a medium heat until it is soft.

Wash and clean the vegetables. Cut the eggplant and zucchini into 
thick slices and then in half again. Do the same with the tomatoes 
and onion. Fry the eggplant and zucchini lightly in 2 Tbsp oil in a 
frying pan. Drain and put to one side. Then soften the onions in the 
rest of the oil, add the cooked meat, mix well with the onions then add
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the chopped tomatoes and cook until the tomatoes are soft. Add the 
tomato puree, stir well and cook for a few minutes, then add the 4 
cups of water and the tir§ water or lemon.

Transfer the meat and tomato to a large deep saucepan and put on a 
medium heat. When it comes to a boil, add the rice. Bring to a boil 
again and then add the eggplant and the zucchini. Lower the heat 
and leave to simmer for 20 minutes. Just before serving add the finely 
chopped parsley and mix in well. The dish should be of a thick 
consistency.
Serve hot with crispy bread.

• 2 Tbsp yellow split peas can be added at the same time as 
the rice for colour and flavour.
• Other vegetables can be substituted, used on their own or 

in pairs, for example: spinach, chard, peppers, cauliflower, 
celery or turnips.
• Mint can be mixed with the parsley or used instead.

Helaw: (Rice with chickpeas, spinach and lamb from 
Sine)
500 g / 1 lb lamb on the bone cut into medium sized pieces with the 

bone
500g /1  lb spinach
lOOg /4 oz rice
100 ml/4 fl oz sour grape juice or lemon juice
lOOg /4 oz chickpeas soaked overnight
Drain the chickpeas and put them in a saucepan. Cover the 

chickpeas with cold water, bring to a boil and then simmer gently 
until soft.
Put the meat in a pan, cover with boiling water, add a pinch of salt 

and simmer until the meat is soft. Add the rice to the meat and the 
chickpeas. Stir and cook for a few minutes. Wash and then roughly 
chop the spinach and add to the meat and rice. When the spinach has 
reduced add the grape juice and s a l t .
Cook slowly for 20-30 minutes, if it is becoming too thick add a little 

water. The sauce should be thick (like a tomato puree) but not dry, 
and some people like it quite liquid. Season to taste, it should be 
sour, so more grape juice can be added.
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Serve hot with crispy bread or with plain rice. Tinned chickpeas 
can be used instead.

A

H elaw i Nok: (C hickpeas, beetroot and lamb)
100 g / 4 oz chickpeas (boiled)
200 g / 8 oz lamb cut into small cubes, fat removed 
1 bunch beetroot leaves, finely chopped 
V'i small bunch of mint, finely chopped 
Vi small bunch parsley, finely chopped 
1 medium eggplant (eggplant)
200 g / 8 oz white, short grain rice
5-6 sour plums or juice of one lemon or unripe grape juice 
1 1 / 2 pt water

In a large saucepan, boil the meat in 11 / 2 pt of water until soft. Add 
the chickpeas and the rice. Then chop the eggplants into small 2 cm 
cubes and add to the soup. Then add the herbs and the beetroot 
leaves and flavour with the plums or lemon juice and some salt to
taste.
Serve hot in a large bowl and eat with bread.

Tir§i: (R ice w ith lamb liver soup)
500 g / 1 lb lamb liver (or beef)
500 g /1 lb tomatoes 
150 g / 5 oz rice (short grain or long)
1 medium onion, finely chopped
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1 Tbsp oil
11/ 2 pt water
2 Tbsp lemon juice
2 Tbsp yellow split peas
2 Tbsp raisins
5 apricots or plums
Sm all bunch chopped fresh m int (50 g / 2 oz) or 1 Tbsp dried m int

Wash the liver and chop into medium-sized cubes. Place in a 
saucepan over the heat, stir until the liver is nearly dry. Add the oil to 
the liver and the finely chopped onion and fry for a few minutes until 
the onion is soft. Add the chopped tomatoes, stirring occasionally 
until it is soft. Add the 4 cups of hot water and bring to a boil.

Add the washed rice and the yellow split peas; bring to a boil again. 
Add the apricots, raisins and some salt; leave to simmer for 10-15 
minutes, then add the chopped mint. Mix well, then take off the heat. 
The rice should be cooked but not mushy.

Serve hot w ith crispy  bread, or w ith  rice. Kebabs are som etim es  
served along w ith  this dish.

This dish is traditionally made with all kinds of offal, including liver, 
kidneys, tongue, heart, throat and lung, all together. Other cuts of
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meat can be used. Sometimes it is made without meat at all, then the 
quantity of tomatoes and onions can be increased.

Sengesir 1: (Rabbit stew)
This dish is normally prepared from rabbit although chicken or lamb 

can be used.

1 rabbit (1 kg / 2 lb, approx) cut into 3-4 large pieces with bones 
1 Tbsp wheat flour
750 g / 24 oz of ke§k sauce (dried yoghurt) or fresh yoghurt slightly 

warmed in a pan 
200 g / 7 oz brown lentils
700 ml / 25 fl oz water or meat stock more if needed
100 g / 4 oz short grain rice
1 large onion, finely sliced
Pepper
Salt
Oil for frying

Boil the water in a saucepan, add the rabbit and bring back to boil. 
Cook for about 10 minutes until half cooked. Separate out half of the 
meat in order to mince it, Put the other half of the rabbit with all the 
bones to one side and cut the large pieces into a few smaller pieces, if 
you wish.
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Mince the other meat finely and mix with the flour, pepper and salt; 
knead well. Divide into small portions to make 20-25 small balls. Fry 
them and put to one side.

Fry the shced onion. Boil the lentils in the rabbit stock in a large 
saucepan for about 20 minute or until soft. Add more water if 
necessary. When soft add the rice. Then add the meat and the bones 
and mix well. Add salt and the Ke$ik or warmed yoghurt. Simmer for 
about 20 minutes or until soft. Add more water if necessary; it should 
resemble a thick sauce. Put in a bowl and garnish with the meatballs 
and fried onions.
Serve hot with bread.

S en gesir  2: (Lamb with lentils and rice)
250 g / 8 oz short grain rice
250 g / 8 oz lentils
500 g /1  lb minced meat.
Salt
1 tsp turmeric 
Oil for frying
500g /1  lb Ke$ik sauce (dried yoghourt)
Water

Soak the rice and the lentils in cold water for two hours. Drain. 
Separate into two halves. Mix the minced meat with one half and the 
turmeric and salt; make into a firm paste. Make into small balls. 
Then fry them in a little oil until cooked.

Put the rest of the rice and lentils in a saucepan and just cover with 
water. Bring the water to a boil, then turn down the heat and simmer 
until the rice and lentils are just soft and all the water is absorbed. 
Add more water if needed. Put to one side.

Put the Ke§ik sauce in a medium pan and heat, stirring all the time, 
until it comes to a boil. Then add the cooked rice and lentil mixture 
and stir well, and then cover and simmer for 5-10 minutes.

Then serve the rice mixture in a bowl and garnish with the kiftes 
and pour the oil over the top.
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Silqaw: (Spinach soup)

500 g /1 lb stewing lamb 
1 kg / 2 lb spinach or Swiss chard 
100 g / A oz chickpeas or other kinds of 

peas / beans
200 g / 7 oz long or short grain rice
1 medium onion
2 Tbsp tomato puree (or 500 g / 1 lb 

fresh tom atoes)
Salt
11/ 2 pt water
2 Tbsp lemon juice or juice from tir§

(sumac)
1 Tbsp oil
Soak the chickpeas overnight. Drain off the soaking water, and then 

put the chickpeas in a saucepan. Cover with water and bring to boil 
and simmer. Cook the chickpeas until soft and keep to one side. A 
pressure cooker is very useful.

Cut the onion finely, put it in a saucepan add the oil and put it over 
the heat. Fry until soft. Add the meat, stir it until it is soft and all the 
water is evaporated. If the meat is not soft at this point add water 
and repeat.

Chop the spinach into small pieces and add to the meat. Stir until 
the spinach has wilted. Add the tomato puree and combine with the 
mixture. Add the water, lemon juice and salt; add the chickpeas and 
their water and the washed rice. Leave to cook over a slow heat for 30 
minutes. Adjust the seasoning to taste.

Serve hot w ith  bread

§orba B irinc be Miri§k: (C hicken w ith rice )
200 g / 7 oz rice (short grain)
1 small chicken cut into 8 pieces 
1 medium onion, finely chopped 
1 Tbsp cooking oil (or butter)
Salt
1 tsp pepper (or more to taste)
I tsp turmeric (or m ore to taste)
II  / 2 pt chicken stock or water
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Wash the rice and leave to soak in cold water for 10 minutes.

Wash the chicken and put into a saucepan of lightly salted boiling 
water. Cook until soft, 15-20 mins approx, depending on the size and 
age of the chicken. Take the pieces out of the liquid and let them 
drain. Keep the liquid.

Put the oil in a medium saucepan and heat it. Add the chopped onion 
and fry gently until it is soft. Add the chicken pieces to the fried 
onions stirring 2-3 times and then add the water or stock and bring to 
boil. Cook for about 10 minutes or until half cooked.

Drain the rice and add it to the chicken, stirring it in and then bring 
back to a boil. Simmer over a medium heat until the rice is soft. Add 
the seasoning, adjust the taste and then cover with a lid.
Lower the heat and leave for another 10 minutes, serve hot in a 

large bowl with crispy bread and fresh herbs.

This dish can be garnished with some fresh chopped tarragon 
sprinkled over the top of the chicken and rice.

This dish can also be cooked without the onion, and, in that case, the 
rice is added directly to the chicken when it has been boiled and they 
are cooked together.

Niskene: (L entil Soup)
200 g / 7 oz orange lentils
100 g / 4 oz rice
1 medium onion, finely chopped
2 Tbsp oil or butter
I 1/* 1 / 3 pt water
Salt and pepper
y2 tsp cumin
Vi tsp turmeric

Wash the rice and drain it. Wash 
the lentils and drain them. Heat the 
oil in a saucepan, add the chopped 
onions and fry until they start to 
change colour. Add the water and
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bring to a boil then add the lentils and the rice. Bring back to boil and 
simmer over a moderate heat for 30 minutes or until the soup 
becomes thick and creamy.

Add the seasoning and spices and lower the heat. Cook over a very 
low heat for another 15 minutes. Add more water if it gets too thick. 
Serve hot with bread or as part of a meal with many dishes.

Sometimes the lentils are cooked on their own without rice, sieved, 
returned to the pan, seasoned and cooked until creamy.

Serve in a bowl garnished w ith  some fried onions and hot oil or hot 
oil on it s own.

Chopped parsley and lemon juice are sometimes added.

N iskene be Tir§: (Sour lentil soup)
This soup is specially cooked for dinner during Ramadan. In some 

regions people break their fast with lentils as they believe that it 
brings blessings and goodness. So various different lentil soups are 
served in order to break the fast.

200 g / 7 oz orange lentils (split)
50 g heri§te noodles (verm icelli w ill do)
1 medium onion, finely chopped 
Small bunch of parsley, finely chopped

(or celery  leaves)
2 Tbsp lemon juice 
1 1 / 2 pt water or more 
250 g / 8 oz minced lamb or mutton 
1 Tbsp plain wheat flour 
Salt
1 tsp cumin 
Oil for frying

Mix together the mince meat, flour, cumin and salt and combine 
well. Knead it to make a dough-like mix. Make the mixture into about 
15 small balls. Heat some oil in frying pan and lightly fry the balls 
until they are light brown all over. Remove from the oil. In the same 
oil fry the finely chopped onion and keep to one side.
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Wash the lentil and place them into a pan of boiling water (11/2 pt) 
and cook the lentils for 20 minutes until they are soft. Then pass 
them through a sieve or liquidise them and put the puree into a 
saucepan over a slow heat. Add the fried balls, the noodles, and the 
fried onions to the lentils, then add salt and lemon juice. Mix it all 
together well, add the chopped parsley leaving aside just a little for 
final decoration, put a lid on the pan, turn the heat down low and 
simmer gently for 15 minutes.
Serve hot in a deep bowl sprinkled with the rest of the parsley.

Q erexerm an or Frike soup:
This is one of the most popular grains in Kurdistan. It is prepared 

from green wheat that is not fully matured. It is baked still green and 
then cracked like bulgur with the coarse part separated from the fine 
flour. The coarse part is used like bulgur for pilau or Qubuli and the 
fine part is used in soups. It can be bought in Lebanese shops these 
days where it is known as frike (non-mature).

200 g Qerexerman (coarse)
I medium onion, finely chopped
I I  / 2 pt water
1-2 Tbsp oil
Salt

%<r

Wash the qerexerman thoroughly and drain in. Heat the oil in a 
saucepan and add the onions. Fry until they are soft. Add the water 
and bring to boil, then add the qerexerman and a little salt according 
to taste. Simmer gently until the grain is well cooked.
Put in a large bowl and serve hot.

Most usually eaten is this simple version; however, at the end some 
boiled or fried poultry or lamb can be added in small pieces. 
Vegetables can also be added to this soup while it is boiling. Chives, 
spring onions, spinach, carrots, leeks or any vegetables you desire can 
be first chopped into small pieces, then added to the soup directly or 
fried before being added.
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§orbay Temate: (T om ato  Soup)

500 g / 1 lb fresh tomatoes, finely chopped 
100 g / 3 oz short grain rice 
1 Tbsp oil
1 medium onion, finely chopped 
500 ml / 1 pt water 
Salt

Heat the oil in a saucepan 
and add the finely chopped 
onion stirring until the colour 
nearly changes. Add the finely 
chopped tomatoes and add a 
little salt and cook gently 
stirring from time to time 
until soft. Add the water and 
bring to a boil . Wash the rice 
and add it to the tomatoes.
Bring to boil and let it boil for 
3 minutes, then reduce the 
heat, cover the pan and let the 
soup simmer for 10 minutes. The rice should not be too soft.

Serve hot w ith thin  Kurdish bread or crisp  bread or perhaps toast.

Doyine: (C rack ed  w h eat w ith Ke§ik)
Doyine can be found in Middle Eastern shops where it is sometimes 

called Terxene. These are dried balls of cracked wheat

mixed with yoghurt and dried. Various 
forms of this are found in many Middle 
Eastern countries and come in different 
shapes and seasoning.

100 g / 4 oz doyine either in balls or in 
flakes or ground

1 1 / 2 pt water (at lea st -  the balls take  
more than the flakes)
Oil or ghee
Salt
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Soak the doyine in cold water for 2 hours. Break up the balls in the 
water (a food processor can be used) and mix it well. Put the mixture 
in a saucepan and heat, stirring until it comes to a boil. Lower the 
heat and leave to simmer for 30-40 minutes.
Put the cooked doyine in a bowl, heat the ghee until it smokes and 

pour over the soup as a garnish.
Serve immediately.

Variations:
Vegetables and herbs can be added to this soup. Chives, mint 

parsley, spring onions, garlic can be added one or more at any time.

Boiled chicken or turkey meat can be chopped into small pieces and 
added at the end. Turkey is the most preferred option for this dish.
Pir xenile: (Bulgur soup with rabbit or chicken)
Literally translated as smiling old people, presumably the effects of 

this soup!

200 g / 7 oz fine bulgur 
11 / 2 pt water
500 g / 1 lb rabbit, chicken or lamb cut into small pieces, can be on 

the bone
1 medium onion, finely chopped 
1 Tbsp oil
1 Tbsp tomato puree (or more if desired)

Bring the water to a boil in a saucepan and then add the meat. Cook 
until it is soft. Heat the oil in a saucepan and add the onion and then 
fry until it is light brown. Add the meat and stir a few times; add the 
meat stock or water and the salt and bring to a boil. Add the bulgur, 
bring to a boil and cook for 10 minutes stirring all the time. Lower the 
heat and cover the pan. Simmer gently for 10 minutes.

Put the soup in a serving bowl and serve with an onion salad or a 
finely sliced raw onion. Sometimes this soup is made without meat 
and fried onions are added.
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A§: (Mixed legumes soup, from the eastern part of Kurdistan)

500 g / 1 lb mixed green and brown lentils, chickpeas, mung beans, 
red beans, whole wheat or barley, yellow split peas or other legumes 
can be used also and often are

1 large onion, finely chopped
1 Tbsp oil
1 large bunch fresh coriander
1 tsp turmeric
Salt
500 g /1 lb lean lamb’s meat if desired.

Wash the legumes and put in cold water to soak overnight. Heat the 
oil in a large sauce pan, add the chopped onion and cook gently until 
soft but not yet changing colour. Add the legumes, which have first 
been drained of all their water. Cover with water and leave over a 
medium heat for two hours until all the beans are very soft. A 
pressure cooker can be used for this.

If you use meat, this should be added at the same time as the 
legumes, and should be cut in small pieces.
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Add more water; add the turmeric and salt. It should be quite thick 
but this depends on taste. Add the chopped coriander and leave for 2- 
3 minutes and mix it in well. Turn off the heat and cover the pan. 
Leave it to stand for about 10 minutes.

Serve hot in a deep bowl. Sometimes meatballs are added at the last 
especially if the soup is cooked without meat. This is usually eaten 
with bread, sometimes a piece of flat bread is put in each person's 
bowl and the soup is poured on top of it.

A§ Ke§k: (Legumes with Ke§ik from Sine)
1 kg / 2 lb lamb meat cubed and boiled until soft
50 g / 2 oz white haricot beans
50 g / 2 oz red beans
50 g / 2 oz brown lentils
50 g / 2 oz chickpeas (pre-cooked or tinned)
1 kg / 2 lb mixed chives, spinach, parsley and coriander 
50 g / 2 oz fine noodles (Kurdish or very fine spaghetti)
600 ml /1  pt Ke§ik sauce
xh  bunch fresh mint or 2 Tbsp dried mint
1 medium onion, chopped into rings
I clove garlic (optional)
I I  / 2 pt water 
Salt

Put the white and red beans, the lentils, the chickpeas and the meat 
in a large saucepan. Cover with water and bring to a boil. Simmer 
until the beans are soft. Meanwhile, finely chop the green vegetables. 
When the beans are cooked, add the chopped vegetables and combine 
well. Add salt to taste.
Lower the heat and cook gently. Mix the mint with the Kesjik. Add 

the Ke$ik and mint to the beans. In a frying pan, fry the onion rings 
in a little oil. Put the soup in a serving bowl and garnish with the 
onion rings. The soup should be thick.
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A§ Ke§k be Birinc: (Dried yoghurt soup with rice)
200 g / 4 07. short grain rice, washed
1 tin of chickpeas or 200 g of cooked chickpeas
500 g / 1 lh ground dried Ke§ik or Ke$ik paste (yoghurt)
A small hunch of parsley, finely chopped
A small hunch of celery leaves, finely chopped
A small hunch of heet leaves or spinach or fresh coriander, finely 

chopped
Salt
2 medium onions, finely sliced in rings
1 Zi I / 2 pt water

Put the dried Ke$ik in water and leave 1-2 hours or until it dissolves 
into the water. If using halls of Ke§ik, then a ball will need to be put 
into water for a least a day, or until it is soft enough to make into a 
paste. A food processor can be used to make a good thick sauce.

Put the Ke.sik sauce into a pan and cook over a slow heat, stirring 
until it comes to a boil, avoiding lumps. Add the washed rice to the 
Kesik sauce with the boiled chickpeas. Cook for 5-10 minute over a 
slow heat. Add the chopped vegetables, mixing well, then lower the 
heat and simmer over a low heat for 10-15 minutes.
Fry the onions in a little oil until brown.

Put the soup in a bowl when it is ready, and garnish with the fried 
onions and the oil used in frying.

Kelo§l: (Soup with Qawurme / fried meat)
This is a soup that is often eaten when travelling in the mountains 

as the Ke$ik and Qawurme can be easily carried and the soup cooked 
very fast.

2 or 3 pieces of Qawurme (200 g lamb can be used instead)
1 medium onion
2 Tbsp oil
1 Tbsp raisins
500 ml /1  pt Ke§ik or yoghurt
1 Tbsp chopped fresh mint
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Cover the meat with water and bring to boil. When it is cooked, add 
the Ke§ik; simmer slowly until warm and pour into a bowl. 
Meanwhile heat the oil in a frying pan and add the chopped onion and 
fry until it changes colour, then add the raisins, add the mint and mix 
well. Sprinkle the onion and raisin mixture over the soup and serve 
hot.

Kelo§ 2: (Ke§ik soup without meat)
2 medium onions, chopped
50 g / 2 oz raisins
5-6 Tbsp chopped fresh mint
275 ml / Vi pt thick Ke$ik sauce or yoghurt with salt 
275 ml / Vi pt water 
1 Tbsp oil

Fry the chopped onions in a little oil in a frying pan until soft and 
the colour is about to change. Add the raisins and mix well and 
remove from heat to avoid burning the raisins. Mix the Ke§ik with the 
water and in a saucepan put over a medium heat. Bring to boil and 
add the onion and raisin mixture. Chop the mint and fry it lightly. 
Put the soup in a bowl and garnish with the fried mint. The soup 
should not be too thick and should be served as a light soup with 
bread.

Pirpole: (Meat with lentil soup from Duhok)
500 g /1 lb of lean lamb cut into 4 cm squares
200 g / 7 oz whole green lentils (other w hole len tils  can be used)
1 1 / 2Vi pt (1 don’t understand this.) water or meat stock 
Salt
Ground pepper or finely chopped green chili

Take a large saucepan, put in the meat and cover with the water or 
stock, which should be hot. After 15 minutes add the lentils and cook 
until the meat and lentils are tender. If the meat needs a lot of 
cooking more water may be needed, however the soup should be very 
thick. Then add the salt and chillies and serve hot.
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Heri§te be Tir§: (Sour noodle soup)

200 g / 7 oz whole brown lentils or mixed with split lentils 
100 g / 4 oz chickpeas (tinned can be used)
200 g / 7 oz Kurdish noodles 
1 medium onion, finely chopped 
1 Tbsp oil or ghee
1 Tbsp tomato puree
2 Tbsp sumac juice or unripe grape juice or lemon juice 
Salt
1 1 / 2 pt water (more or less depending on desired thickness)

Soak the chickpeas overnight and then put in a pan and cover with 
cold water and boil. After half an hour add the lentils to the 
chickpeas. Cook together until soft then drain the water. In a 
saucepan heat the oil and fry the onions for 2-3 minutes then add the 
tomato puree and stir over a medium heat. Add the water and the 
salt, the sumac juice and the drained beans and lentils. Bring to a boil 
then add the noodles, bring to a boil again and lower the heat. Cook 
gently until the noodles are soft.

Palpine Be tir§ :(Sour pars lane (parsley?) stew)
500 g /1 lb pars lane coarsely chopped
200 g / 7 oz red lentils
100 g / 4 oz short or long grain rice
1 medium onion, finely chopped
Juice of 1-2 lemons or 2 Tbsp sumac mixed in a little water 
4-5 medium fresh tomatoes or 1-2 Tbsp tomato puree 
VAX I 2 A  pt water (depending on how thick you like it)
2 Tbsp oil 
Salt

Wash the lentils and the rice together. Fry the chopped onion in the 
oil in a deep saucepan. Add the washed lentils and rice to the onions 
and add the water. Leave to cook until just soft. Then add the pars 
lane, the salt and the lemon juice or sumac. Leave over low heat for 
about 15-20 minutes. Check seasoning, it should be quite sour tasting.
Serve with crisp bread.
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Alternatives to pars lane are spinach, spring greens, cabbage or 
chard.

Silqaw: (Spinach soup)
500 g /1  lb stewing lamb
1 kg / 2 lb spinach
100 g / 4 oz chickpeas or other kinds of peas/beans
200 g / 7 oz long or short grain rice
1 medium onion
2 Tbsp tomato puree (or 500 g /1 lb fresh tomatoes)
Salt
11 / 2 pt of water
2 Tbsp lemon juice or juice from tir§ (sumac)
1 Tbsp oil

Soak the chickpeas over night. Drain off the soaking water and then 
put the chickpeas in a saucepan, cover with water and bring to a boil 
and simmer. Cook the chickpeas until soft; keep to one side. A 
pressure cooker is very useful.

Cut the onion finely, put it in a saucepan, add the oil and put it over 
the heat. Fry until soft. Add the meat; stir it until it is soft and all the 
water is evaporated. Chop the spinach into small pieces and add to 
the meat. Stir it until it has wilted. Add the tomato puree and 
combine with the mixture. AdS the water, lemon juice and salt. Add 
the chickpeas and their water and the washed rice. Leave to cook over 
a slow heat for 30 minutes. Adjust the taste.
Serve hot with bread.
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V e g e t a b l e s
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Kinger:
Kinger is a plant from the 

thistle group which grows 
wild in the highlands and 
mountains of Kurdistan. It 
is used widely for preparing 
many kinds of important 
dishes. Kinger is popular all 
over Kurdistan. The plant is 
also similar to the artichoke, 
although much longer and 
narrower and it has spikes 
which have to be cleaned 
away. Kinger starts to
appear in early spring and it 
is a joyful season for young 
village girls. The day is 
spent going into the
mountains in the early
morning and then spending 
the day fdling their sacks in 
between singing and 
dancing and chatting.
Kinger is either used by 

the family or taken into 
town to sell. During 
springtime at least one
kinger dish is eaten
everyday in every home. It 
can also be dried and used in other seasons. Kinger can be used raw 
as a salad or it can be cut up finely and mixed with yoghurt as 
another salad. It is boiled with a little salt and used for a number of 
different dishes, soups, stews, etc. For instance, boiled kinger can be 
fried, eaten with bread and fresh herbs, spring onions, parsley, mint.

Soup is made from boiled kinger, fried with a little onion, and then 
added to some water, salt, turmeric, pepper and a small quantity of 
rice (100 g rice to 6 cups of water). Then it is cooked until a medium
thick soup.
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Kinger Masi: (Cardoon styled like a fish)
1 kg / 2 lb boiled kinger (boiled in salty water until soft)
2 eggs
25 g / 1 oz flour
50 g / 2 oz ground tir$ (sumac)
Oil for frying
Beat the eggs with the flour to make a light batter. Take two or 

three pieces of boiled kinger and squeeze together between the palms 
of your hands. Dip this in the egg mixture and fry it until it has a 
brown colour. Repeat until all the kinger has been fried. Sprinkle it 
with the ground tir$ (sumac).

Fried Kinger:
1 kg / 2 lb boiled kinger
2 large onions (finely chopped)
Oil
1 tsp pepper
Heat the oil. Add the onion and fry until it changes colour. Add the 

kinger to the fried onion. Mix together and leave to fry for 2-3 
minutes. Stir it from time to time. Serve in a flat dish, decorate with 
cut spring onions.
Jaji Kinger: (Cold yoghurt and cardoon or dill, from  

Dihok)
1 bunch of spring onions, finely chopped
500 g /1 lb lightly boiled and then finely chopped cardoon
750 ml / 1 ‘/z pt thick yoghurt
Salt

Mix the onions and the cardoon and the yoghurt together and then 
serve cold. This is often served for breakfast.

Fried Cauliflower:
1 medium size cauliflower
2 eggs
Vi Tbsp flour or corn flour 
Oil for deep frying 
Ground sumac 
Salt
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Cut off the leaves and tough stem of the cauliflower. Cut the 
cauliflower into medium size florets and cook them in lightly salted 
water and then drain. Beat the eggs with the flour and dip each floret 
in the beaten egg mixture. Heat the oil in a pan. When very hot fry 
each floret in the oil until golden. Drain them on kitchen paper.

Serve them on a flat tray or dish and sprinkle w ith sumac and 
garnish with fresh herbs. Serve hot w ith salad, fresh herbs and 
bread.

Borani: (From Sine)

2 medium eggplants (eggplant) or zucchinis (zucchini)
500 g /1  lb thick yoghurt
2-3 cloves garlic
Salt
Slice the eggplant into rounds and sprinkle with salt. Leave for 10 

minutes and then wash the salt off.
Fry the sliced eggplant until the colour slightly changes and the 

vegetable softens. Finely chop the garlic and mix with the yoghurt. 
Warm the yoghurt on a very low heat stirring all the time. Pour the 
yoghurt in a dish and then cover with the eggplant slices arranged in 
nice rows.

This can be garnished with a* little finely chopped celery leaves or 
mint or parsley. This dish can be made with fried eggs instead of 
eggplants or zucchinis. The eggs are fried in oil and then laid on the 
yoghurt mix.

Serve hot with bread.
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§e lim : (Turnips)

A typical early morning dish, eaten in winter. Street sellers will 
bring it from house to house.

The turnips are cooked alone or with beetroot in equal proportions. 
Dates or sugar can be added to make this dish taste sweeter. 
Approximately 1 date per small turnip is added or 1 tsp sugar.

500 g / 1 lb turnip, medium-sized 
500 g / 1 lb beetroot, medium-sized 
1 date for each medium turnip, if desired
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Put the whole turnips and the beetroots either together or separately 
into a saucepan and cover with water. Add the dates. Bring to a boil 
and simmer on a very low heat until soft. This traditionally is left 
cooking over a very low heat overnight.
Serve sliced and hot for a winter breakfast.
Leblebi: (Qendiley nok), (Spicy chick peas)
This dish is a popular street dish and is often sold outside schools 

at lunch time.
500 g /1  lb chickpeas 
H Tbsp turmeric
1/2 Tbsp black pepper, or other spices, such as cumin 
Meat stock to cover or meat bones (about 1 lb)
Salt

Wash the chickpeas and leave to soak in cold water overnight. Then 
strain the water from the chickpeas. Put the chickpeas in a large pan 
and cover completely with fresh cold water or meat stock. Meat stock 
is preferred or meat bones can be added and removed after cooking. 
More hot water or stock may need to be added during the cooking as 
the chickpeas should not dry out.
When the chickpeas are just soft (after approx 1 hour), leave them 

in the water and add the turmeric, pepper and salt. More can be 
added if one likes a spicy flavour. Simmer over a low heat for another 
hour until the chickpeas are very soft. Remove from the heat and 
serve hot or cold. x,

An onion can be sliced and fried and mixed in at the end.

These chickpeas can be mashed and spread on soft bread or in pita 
bread and sprinkled with chopped spring onion and other herbs such 
as chopped mint, tarragon or parsley.
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Qargik: (or Qarg), (Mushrooms)

250 g / 8 oz mushrooms 
2 medium onions, chopped 
2 Tbsp oil for frying
2 cloves garlic, finely chopped (optional)

Heat the oil in a frying pan and add the onions. When the onions 
start to change colour, add the garlic, the mushrooms and a little salt. 
Cover the pan and cook over a low heat for 30-40 minutes, or until the 
mushrooms are nearly dry.
Serve hot with §ifte, fried tomatoes or potatoes and soft bread.
Mushrooms can also be served with cooked rice.

Qarciji Birjaw: (Mushroom kebabs)

In Kurdistan, very large mushrooms are often cut into large 3-4 in 
squares, salted, put on skewers and then cooked over a charcoal fire. 
Small mushrooms can be used instead. Mushrooms are often deep 
fried whole and used as decorations for rice.
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§orbay Sard: (Cold barley and mushroom soup)

100 g / 4 oz pearl barley or skinned wheat
1 small onion, finely chopped
50 g / 2 oz chopped fresh mushrooms 
Ya Tbsp flour
2 Tbsp double cream 
Oil for frying

Soak the barley in water for several hours and then drain. Put the 
barley in a saucepan, cover with water and bring to a boil. Cook until 
soft. Fry the chopped onion in the oil. Add the flour to it and stir until 
the flour changes colour. Add the chopped mushrooms and mix well. 
Add the mixture to the cooked barley which should still have a little 
water with it. Cook for a few minutes, and then when thick, cool it. 
When cold, place in serving dish and spread the cream over the top. 
Sometimes butter is spread instead.
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CEREMONIES
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A Jewish Feast:
Within the Jewish population in Kurdistan, most of which has now 

immigrated to Israel or elsewhere, the 14th of September was the 
celebration of kepre $ine, roughly translated as blue bower, the feast 
of Tabernacles. Rain is propitious on that day and everyone prayed 
for it. The bower is decorated with fruit and vegetables, sweets, 
pastries stuffed with sugar and walnuts, and all sorts of nuts, salted 
wild almonds (caqale), and quince seeds, sweets and round sesame 
sweets. Then the next day trays of these were sent around to 
neighbours.

T he story  o f  H am an
During the time of the Persian Empire there was a prominent 

person, Haman, who persecuted the Jews and despite much 
opposition denied the Jews access to business and trade. Finally he 
was killed and everyone rejoiced. On the 14th of September an effigy 
made of animal skins was made and everyone stuck knives into it, 
killing him all over again and cutting him into small pieces.
On Saturdays Jewish families made special kiftes. There is an old 

superstition amongst the Muslims that if you steal one of these 
Jewish kiftes and feed it to a sick person it will cure them of all ills.

Yezidi Feast:
In Shingar north of Mosul in central Kurdistan is Lalish, the most 

important holy place for the Yezidis, where a five day celebration is 
held at midsummer. Many people come from all around, even 
from Russia, Syria and Germany. It is a pilgrimage likened 
to the Haj.
Every pilgrim washes their neck with water from 

the white spring, and if they are a true Yezidi the 
water turns violet.

Sheep are slaughtered and cooked with cracked wheat 
and then distributed to the pilgrims. There is a special 
boiled wheat (Samati §ex Adi) known as danule in 
Kurdish, which is cooked in the temple and distributed to 
all for three days.
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Yezidi New Year:
In April yezidis celebrate their new year. They stay up all night and 

cook bulgur and colour eggs red and go round from house to house.
The first Wednesday in October they celebrate Berat. Again they 

stay up all night and pray and cook food to be distributed to the poor.

Newroz:
To celebrate Newroz, the 21st of March, most people go out into the 

fields or open spaces, where they light bonfires, dance and eat. With 
them they take food cooked at home such as yaprax, §ifte, fried kifte, 
fried dates, nuts and seeds and bunches of fresh herbs and fruit. Also 
meat is barbecued and kebabs are sold, though most people bring 
their own food. Street vendors bring drinks and other snacks.

Around the time of Newroz, celebrating the arrival of spring, people 
change from stored winter foods. So a lot of yoghurt is eaten and 
sweet (not salted) cheeses, stuffed fresh vine leaves and large glasses 
of mastaw (yoghurt drink). Kinger and various fresh herbs are 
gathered and cooked and eaten every day until they are no longer 
available. One favourite is Kingerumast (kinger and yoghurt).

Wedding:
Wedding invitations are sent out 

by the bridegroom’s family. Then 
people come to the wedding frbm 
both families. The bridegroom’s 
family (according to their 
means) cooks many things: rice 
dishes, stews, boiled and fried 
meat, stuffed lamb, yaprax, 
different kinds of kiftes, sawar 
and many other dishes. They also 
serve many different drinks such 
as homemade drinks made from 
fruits (pomegranates, grapes and 
other fruits), many sweet drinks 
made from sugar (and 
rosewater), ready-made drinks
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and tea. The most traditional (and still popular in villages) are pilau 
tirxene or pilau tir§i served with tea.
When the bride arrives at the house of the bridegroom, some families 

kill a sheep in front of her and then cook it. They also throw sweets 
and money over her head (§aba§).
On the second day the bride’s family sends food to the bridegroom’s 

home. They also invite as many people as they can feed. The bride's 
family makes two to three days worth of food.
After two days people come to the new family home and bring 

presents (pa§tilane) to the bride. The bridegroom s family feeds the 
guests or at least prepares stuffed pastries and various sweetmeats, 
nuts and seeds.
After seven days the girl goes back to her family (bawhoni) where 

she stays for a few days. Her family invites her husband and his 
family and those who will take the girl back.

Births:
Before a family has a new baby they are preparing many kinds of 

sweets, pastries, dried fruits, fruit syrups and special Kurdish sweets 
such as ba.suk, sencuq, Aelwayi gezo and salted nuts and seeds and 
dates with walnuts and dried figs. When the baby is born these foods 
are given for 14 days to visitors who call to see the baby and mother. 
Most people invite friends and family for lunch or dinner on day seven 
after the birth. Some families celebrate for seven nights (§aware). 
Close family members come to be with the mother, father and new 
baby and dance and eat and drink. They do this particularly if it is a 
first child or first son.

Circum cision:
This is an important ceremony especially for a first son, usually 

performed when the child is between 5 and 7 days. Many dishes are 
made depending on the family's circumstance: rice, yaprax, stews 
sweets and drinks. Food is sent to friends and poor people and friends 
show their happiness by bringing presents to the family.
Sometimes the ceremonies are shared with other families, perhaps 

poorer ones, and another one or two boys are circumcised at the same 
time. So presents are brought for everyone.
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Mewlud:
This is celebration of the birthday of the prophet Mohammed. A 

celebration meal and fruit drinks made at home are prepared and 
people are invited to share with the family and pray. Special music 
groups are invited to sing, play music extol, the virtues of the prophet 
and recite the Koran.

Prayers to Mohammed that have been answered are also 
acknowledged at this time and new prayers are offered.

At the end everyone is given a small bag containing dried grapes, 
salted chickpeas and sweets.

Miirac:
Fifteen days before Berat, one month before Ramadan, religious 

people cook rice and stews and meat dishes and distribute them to 
people. Many people, whose wishes have been granted make a 
mewlud celebration on the day of Miirac. In the mosques on this day 
mewlud is celebrated and people gather there too. People sing the 
praises of Mohammed and pray to have their wishes answered.

Berat:
This comes 15 days before Ramadan. Most families cook and prepare 

some sweets, nuts, especially dates and walnuts, etc. and put them in 
large containers. Friends are invited to dinner and the food in 
containers is offered to people who come to the door and sing.

Ramadan:
Muslims fast for one month. Every day different food is cooked; 

especially good foods are made during this time. People are invited to 
dinner to share the meal after sunset, called berbang.
At the beginning soup and dates are eaten. Lentil soup is preferred; 

then dates, even fried dates, are eaten and grape juice is drunk. Then 
the rest of the meal follows. Families all have special favourites to be 
eaten at this time. Before sunrise another meal is often freshly 
prepared, people are invited over and another feast is had before the
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fast begins. Nan sad (fried bread) is a very common food for this 
period and large amounts are made to be given to friends and the 
poor. Especially on Fridays (cumane) food is made to give to others..

At the end of Ramadan, in the early morning people cook, pilau, 
stews and meat in large quantities so that it is ready for breakfast 
and the whole day, to be handed out to family, friends, visitors and 
the poor. This food is eaten all day as people visit each other. Also, the 
older members of the family give money to the youngest. Many other 
foods also need to be ready for this feast: sweets, nuts, pastries and 
coffee;.

Haj [pilgrim age]:
Many people go to Mecca one month after Ramadan. Everyone who 

goes there must kill a sheep. When they return the family celebrate 
their return and invite many friends over and cook a lot of food, rice, 
meat, yaprax and many sweets. These foods are distributed to the 
poor.

Two months after Ramadan is Qurban, a few days after the end of 
the I laj. Most families slaughter a sheep and eat this. In some 
families, they kill a cow or a sheep and give it to the poor in memory 
of the spirit of a departed family member.

Funeral cerem onies:
If there is a death in the family everyone rallies round. Mastaw or 

Do will be brought; tea is served, but no §erbets. Visitors are given 
glasses of water and a tiny coffee cup with only 2-3 teaspoons of coffee 
and no sugar.

When someone dies neighbours and other family members cook and 
bring food to the close family so they do not have to be preoccupied 
with feeding all the visitors. On the third day and sometimes the 
seventh day after the death the family will do a lot of cooking. A 
Koran singer a mewlud comes to the family and recites some special 
verses and then everyone is fed. Also on the third day some special 
sweets are made, for example H elw a § ek ir  which is taken to the grave 
and given to people along with some cooked rice, or after the m e w lu d  
has visited everyone is given some sweets to take away. Women cry

/
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and people lament, calling over everything good that they remember 
about the deceased. Usually the men stay for a day or two and the 
women stay for 3-7 days while someone reads the Koran. The men 
often stay in the mosque with someone sitting constantly reading the 
Koran. Traditionally black is worn to show respect either for 7 days or 
for 40 days or for 3 months.
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	KURDISH

	Cook Book

	(dal

	I.	I


	KURDISH

	Collected by

	Introduction to the Traditional Kurdish Cook Book

	Ingredients

	Stuffed Vegetables & Others

	Meat Dishes (Qawurme)

	Fish Dishes

	INGREDIENTS

	GRAINS

	Rice

	Wheat

	Danule

	Genime Kutaw

	Wheat - Bulgur (Sawar)

	Frike or Qerexerman

	Legumes (a better word is legumes)


	FRUITS

	Dried figs - Henjiri Wu§k

	Grapes dried - Mewiji Wu§k

	Grape syrup - Do§awi Tre

	Manna - Gezo

	Helwa Gezo

	Espon

	Seeds

	Nuts

	Herbs

	Mast: (Yoghurt)

	Preparation:

	Mastaw bokiz: (Smoked Mastaw)

	Do: (Buttermilk)


	Yoghurt:

	Ke§ik:

	Sirej:


	Jaji [ZAZi:]:

	Penir: Cheese

	Fro:

	Lorik:

	Rubenar: (Pomegranate syrup)

	Meats:



	BREAD & PASTRIES

	Dawdermani Nan: (Bread spices)

	Nani Tiri: (Flat thin bread)

	Lewa§:

	Nani Hewrami:

	Kelane: (Bread stuffed with spring onions)

	§ilkene:

	Kulere be Qime: (Minced meat bread)

	Bread with gizlik: Kulere gizlik

	Kumanc/Kulere be Hengwine: (Honey bread)

	Kulere be Mast: (Yoghurt bread)

	Sermusak: (Stuffed bread)

	Kulere be run:

	Naw Saci: (Special kind of fried bread)

	Kulere Sawar: (Bulgur bread)

	Neske Nan (From Howler)

	Kulere Qerebagi (Mahabad)

	Kulere be Gwez: (Walnut bread)


	Kulice:

	Walnut Kulige:

	Borek:



	PARU

	Other foods sold in the street will be:


	DRINKS

	Tea:

	Cay §irin:

	Di§leme:

	Coffee:


	Milk:

	§erbet: (Fruit drink)

	§erbeti Qeysi: (Apricot drink)

	§erbeti Mewij : (Raisin drink)

	Xo§aw: (Mixed fruit drink or single fruit drink)

	§erbeti Rewaz

	§erbeti Bersile: (Unripe grape juice - verjuice)

	§erbeti Naneqeysi : (Apricot paper juice)



	EGGS

	Herre papa From (Koya)

	Kuku (From Sine)

	Kuku with dill: (Eggs with dill from Sine; it is said that dill is good for high blood pressure)

	Circir: (Noodles with egg from Duhok)

	Mizroke: (This dish can be prepared without meat or with qawurme, the hard preserved meat.)

	Mexleme Silq: (Fried Swiss Chard from Diyarbekir)

	Mexleme: (Eggs with minced meat)

	Helke be tir§: (Egg in a sour sauce)

	Helke Be letke: (Eggs with yellow split peas)

	§orbayi Helke: (Egg soup)

	Helke be kewer: (Eggs with leeks or chives)

	Mizraw helke: (Egg soup)


	Qewen be spenag: (Spinach with egg)

	Bayincan be Helke: (Eggplants/eggplant with eggs)



	KEBABS & OTHER DRY COOKED

	MEATS

	Kebab Qime: (Minced meat kebabs)

	Go§ti Birjaw: (Charcoal grilled meat)

	§ami Kebab: (Minced meat and split pea kebab)

	Qorme piyaz: (Fried meat with onions)


	KIFTES & STUFFED MEATS

	§ifte: (Fried minced meat fingers)

	Kifte Urfayi: (Originally from Urfa, known as Halab amongst the Arabs)

	Doqlu be Kifte or Kutilk Dew: (Kifte from rice, wheat and bulgur)

	Kifte Birwe§: (Cracked wheat kiftes)

	Salt

	Stuffing

	Spinach sauce:

	Spinach sauce Or (Swiss chard if available)

	Tomato sauce:

	Yoghurt sauce:

	Kifte Sawar be Bayincan:


	Kifte §orba be Miri§k: (Stuffed chicken kifte)

	Biryani Miri§k: (Stuffed chicken)

	Biryani be Firik: (Qerexerman - Lamb stuffed with green wheat)

	Kifte Silqaw: (Kifte in Chard sauce)

	Tir§ek: (Kiftes in tomato sauce)

	Ke§kaw: (Green sauce with kiftes)

	Kifte Shells:


	Yaprax Kuleke: (Stuffed zucchinis from Mar din)

	Alternative method:

	Yaprax: (Stuffed vegetables)

	Yaprax Tekel: (Mixed vegetable yaprax)

	Yapraxi Elemi: (Stuffed Turnips)

	Doklu be Kudu: (Yoghurt with stuffed zucchinis)


	Qawurme

	Gipe:

	Ke§kek:

	Fried Liver:


	Basturme: (Spicy sausages)

	Hewler Basturme: (Veal basturme from Hewler)



	FISH DISHES

	§iley Masi: (Fish stew)

	Fried Fish:

	Baked Fish:

	Fish §ifte:


	MEZZE

	PICKLES

	§elim be Tir§: (Turnip pickle)

	Tir§iyati Piyaz: (Onion pickle)

	Tir§iyati Zeytun: (Pickled olive)

	Tir§iyati Kernebit: (Cauliflower pickle)

	Tir§iyati Herme: (Pickled pears)

	Tir§iyati Bayincan: (Eggplant / eggplant pickle)

	Tir§iyati Xeyar 2: (Stuffed Cucumber Pickle)


	Xeyari Wirdkiraw or Trit Xeyar: (Chopped Cucumber Pickles)

	Tir§iyati Tekel: (Mixed pickle)

	Qubuli:


	Pilau:

	Perde Pilau: (Rice covered with bread or pastry - 4 persons)

	Qubuli be Tir§: (Rice cooked with pomegranate puree)

	Pilau Paqle: (Rice with broad beans)

	Qubuli Sur: (Red Rice)

	Sawar, Bulgur, Pilau Sawar: (Bulgur Pilau)

	Sawar Birinc Pilau: (Pilau made of rice and bulgur)


	Pilau Genime Kutraw:

	(Pilau made of skinned wheat or pearl barley)

	Qubuli Sawar:

	Qin pin Pilau be Bayincan: (Rice with chicken and eggplants / eggplant from Derek in Syria)

	Birinc Kewer: (Rice with leeks and carrots from Diyarbekir, given by Aso)

	Birinc be qarg / qargik: (Rice with mushrooms)

	Qubuli Birinc be Nisk: (Rice with lentils)



	SALADS

	Selate Mixed Vegetable Salad:

	Dogreme or Cacik: (Yoghurt salad)

	Tir§u Piyaz: (Onion salad)

	Bulgur Salad:

	Selati Sawar Bulgur Salad:

	Broad Beans in Oil: (From Kamishly)

	Tir§aw: (Eggplant salad)



	STEWS - §ILEKAN

	Stews - §ile (Tir§i):

	Fruni Bayincan: (Eggplant / eggplant and lamb stew)

	Misteqey Bayincan: (Eggplant / eggplant with minced meat)

	§ile Qawurme: (Lamb with apricots)

	§iley Taskebabi be Behye: (Lamb with quinces from Mahabad)

	Taskebabi: (Lamb with onions from Sulemani)

	§iley Petate: (Potato stew Diyarbekir)

	Yexni Nok (Nokaw): (Chickpea stew)

	§iley Fasulya Spi:(Lamb with white beans)

	§iley Fasulya Taze: Lamb with green beans (French)


	§iley Lobya: (String beans)

	§iley Spenag: (Spinach stew)

	Miri§k be Bersile: (Chicken with unripe or sour grape juice - verjuice from Diyarbekir)

	Berbesel: (Lamb with yoghurt)

	Bayincan be Tenur: (Eggplant / eggplant in oven)

	Qawurme Piyaz: (Lamb with onions)



	JAMS & PRESERVES

	Mirebayi Haluje: (Black plum preserve)

	Mirebayi Tur: (Radish jam)

	Twekli Pirteqal: (Orange skin jam)

	Twekli §uti: (Water melon peel)

	Mirebayi Henjir: (Fig jam; this jam is made from whole figs)

	Mirebayi Qox: (Peach jam)

	Mirebayi Gelas: (Cherryjam)


	SWEETS

	Basoq: (Dried grape syrup)

	Sincok: (Grape syrup with chopped almonds and walnuts, often served with hasoq)

	Helwayi §ekir:

	Helwayi Ni§aste: (Cornflour Helwayi)

	Helwayi Birinc: (Rice ftelwa)

	Mifiellebi Birinc:(Rice pudding)

	Mihellebi Aow: (Water Pudding)

	Semeni:

	Paqlewe:

	Burme:

	Zelebiye:

	Luqme:

	Gilul: (From Duhok region, yoghurt pudding)

	Xurmaw Ron: (Dates a Egg)

	Do§aw Kunci: (Koysincaq region; baked sesame with grape syrup)

	(This is similar to the sweet known as Turkish delight)

	Herise: (Semolina pudding from Kamishly and Amude region)


	Lebzine:

	Mesket:

	Gezo Kunci:

	§ekirleme:

	Sesame Gezo:


	§irubi:

	Mecumi:


	THICK SOUPS & SAUCES gORBA

	Berbisele / Quraw: (Spring lamb with yoghurt)

	Berbisele / Quraw 2: (Spring lamb with yoghurt)

	§orba Xeyar:(Cucumber soup)

	§orba Bayincan:( eggplant soup)

	§orba Kerewiz: (Celery Soup)

	Tirxene: (Turnips with cracked wheat)

	Tirxene 2: (Tirxene with lamb and nuts and dried fruit)

	Qansoteke: (Tirxene with lamb or chicken)

	Doklu: (Rice with yoghurt; in some parts this is called Doxawa)

	Doklu with chickpeas: (As made in Mahabad in Iranian Kurdistan)

	Doklu with chickpeas: (As made in Zaxo)

	Mehir: (Cold yoghurt soup with garlic, from Syria - Derik and Tilko<jek)

	Denok: (Chickpeas, meat and pearl barley or whole wheat From Qaml§li Syria)

	Denduk:

	Daneroke: (Skinned wheat or barley and chickpea soup)

	Ma§ene: (Green Mung Bean soup)

	Mize wre: (Rice with vegetables and meat from Koye)

	Helaw: (Rice with chickpeas, spinach and lamb from Sine)

	Helawi Nok: (Chickpeas, beetroot and lamb)

	Tir§i: (Rice with lamb liver soup)

	Sengesir 1: (Rabbit stew)

	Sengesir 2: (Lamb with lentils and rice)

	Silqaw: (Spinach soup)


	§orba Birinc be Miri§k: (Chicken with rice)

	Niskene: (Lentil Soup)

	Niskene be Tir§: (Sour lentil soup)

	Qerexerman or Frike soup:


	§orbay Temate: (Tomato Soup)

	Doyine: (Cracked wheat with Ke§ik)

	Pir xenile: (Bulgur soup with rabbit or chicken)

	A§ Ke§k be Birinc: (Dried yoghurt soup with rice)

	Kelo§l: (Soup with Qawurme / fried meat)

	Kelo§ 2: (Ke§ik soup without meat)

	Pirpole: (Meat with lentil soup from Duhok)

	Heri§te be Tir§: (Sour noodle soup)

	Palpine Be tir§ :(Sour pars lane (parsley?) stew)

	Silqaw: (Spinach soup)


	Kinger:

	Kinger Masi: (Cardoon styled like a fish)


	Fried Kinger:

	Jaji Kinger: (Cold yoghurt and cardoon or dill, from Dihok)


	Fried Cauliflower:

	Borani: (From Sine)

	§elim: (Turnips)

	Leblebi: (Qendiley nok), (Spicy chick peas)

	Qargik: (or Qarg), (Mushrooms)

	Qarciji Birjaw: (Mushroom kebabs)

	§orbay Sard: (Cold barley and mushroom soup)

	A Jewish Feast:

	Yezidi Feast:

	Yezidi New Year:

	Newroz:

	Wedding:

	Births:

	Circumcision:


	Mewlud:

	Miirac:

	Berat:

	Ramadan:

	Haj [pilgrimage]:

	Funeral ceremonies:

	About the writer








