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CURDLE 

 

Inside Basque cuisine, this is one of the tastiest desserts that has preserved since ancient 

times.  

The cottage cheese or curd is a dairy dessert. In the past, farmers milked their sheep in a 

container called “Kaiku”. These couldn’t be placed directly into fire because they were made 

of wood. So, in order to make milk boil they put a 

very hot stone into the milk (esne harria). This way 

the dessert had a burnt taste which is a typical 

characteristic of the dessert. These stones made 

the mixture hot from the inside, and two hours 

later it clotted separating fat from whey, obtaining 

a flavorful pastry: CURD. 

Nowadays, in Basque homes, people boil milk, and 

when temperature falls to 38º, people add curdling 

agent and they get a tasty curdle. 

It can be served in a big bowl for all dinner guests, 

or in individual containers made of clay. We 

normally eat it cold with honey, dried fruit or sugar.  

 

 

 

 

 

 

 

 

 



 

 

 

MARMITAKO 

 

 

Marmitako is a quite contemporary meal: potatoes arrived almost 400 years ago, and in old 

recipe books has never appeared,  not at least until 1932. 

Marmitako meal was “ invented” by sailors from Vizcay´s Golf, and as the word says,  it was 

prepared in a “ marmite”,  which is a pot.  It is traditionally prepared in a clay pot, using 

tuna meat, potato, onion, tomato and garlic. 

Although it was a  simple and easy recipe, nowadays it is one of the most meaningful meal of 

the Basque gastronomy.  In a lot of towns along the coastline , this meal uses to be  the 

main character of the town´s parties, because  a lot of competition are celebrated to see  

who prepares the best marmitako. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

SQUIDS IN THEIR INK 

 

Squid´s ink is well accepted in our culture, but it still continues astonishing people who have 

never tasted it. This famous meal  is , nevertheless, quite recent  in our tradition . 

There isn´t exist any documentation about who was the first cooking squids in their ink. 

It isn´t known who had the idea to add the squids the ink, when everybody knew that it was 

toxic ( this disappeared when we heat it). It is said that maybe it arises, not as a culinary  

recipe, but as a ritual joined to whichcraft. 

Another thing that we don´t known is its origin. Some people say that could be Basque, 

others think could be Italian or oriental, and it is also possible to have Philippine  roots. 

The facts take us until the XVII century. At that time, the ink was thrown. At that time, 

the Basque Jesuits  arrived in the Philippines  and there, a cultural exchange  with 

gastronomy millenaries took place. There are some resources about a Philippine  meal called 

“ adobong”, made of squids . They also added ink in the last moment. 

We could feel proud of thinking we are the one who promoted ink consumption  , but the 

dates don´t say that, because at that time,  in Spain,  ink wasn´t used yet. Anyway, the ink 

continues being a mystery.  

 

 

 

 

 

 

 

 

 

 

 

 



 

 BUCKWHEAT 

             

1. Describtion 

     Buckwheat (Fagopyrum esculentum) is perennial and annual herb with white and pink 

blooms. Buckwheat is not related to wheat but its seeds are eaten and rich in complex 

carbohydrates, it is referred to as a pseudocereal. 

2. Buckwheat and health 

     Buckwheat contains a special antioxidant called rutin that makes capillary and vessel 

walls stronger. It doesn´t contain gluten so it is good for people who are sensitive to wheat 

or other grains that contain gluten. It lowers risk of heart desease and it protects against 

cancer. It also strengthens immunity system. 

3. Buckwheat in the kitchen 

     Buckwheat is very popular in the Czech republic. It´s been growing here since 12th 

century. It is Czech traditional dish. Often it can be  served as an alternative to rice or 

porridge. 

 

https://en.wikipedia.org/wiki/Pseudocereal
https://en.wikipedia.org/wiki/Rutin
https://en.wikipedia.org/wiki/Capillary


 

FRUIT SALAD 

Some fact about vitamins: 

 

Your body needs vitamins to stay helathy and fight diseases. Vitamin A keeps your skin 

healthy. You can get vitamin A from orange fruits and vegetables like carrots or pumpkins. 

Dark green vegetables , like spinach, have lots of vitami A, too. Dairy product give your 

vitamin B from meat, fish, and eggs. Vitamin C helps your body fight diseases. You can get 

vitamin C from citrus fruits like oranges and lemons. 

 

 

 

 

 

 

 

 

 



 

LENTIL SALAD 

 

Some facts about Proteins: 

 

Your body needs proteins to build muscles. Proteins are also important for healthy hair and 

fingernails. You can get lots of proteins from meat, fish, and eggs. Dairy products, like milk, 

cheese, and yogurt, also contain proteins. Many people don´t eat animal products. Pulses, 

like beans and lentils are rich in proteins. Many grains, nuts, and seeds have proteins, too. 

Which of these foods do you eat? 

 

 

 

 

 

 



  

 

                                            FISHERMAN’S SOUP                     

 

Fisherman's soup or halászlé (Hungarian pronunciation: [ˈhɒlaːsleː]) is a hot, spicy paprika-

based river fishsoup, originating as a dish of Hungarian cuisine, a bright-red hot soup 

prepared with generous amounts of hot paprika and carp or mixed river fish, characteristic 

for the cuisines of the Pannonian Plain, particularly prepared in the Danube and Tisza river 

regions. With its generous use of hot paprika, halászlé is arguably one of the hottest (spicy 

hot) dishes native to the European continent. 

 

Many people, especially fishermen, regard the 

preparation of fish soup as somewhat secretive. Although the recipe is basically simple, the 

"right" ratio of spices, onion, fish (its quality and variety) and water, as well as timing, 

affect the soup taste significantly. Many dedicated fishermen regarded their recipe as a 

highly-kept secret. 

Competitions in preparing the soup are popular and are usually held at fairs along river 

coast. Visitors are offered to taste the soup for money or for free; the quality is 

determined by public or committee and (un)success of competitors is often subject of 

mutual teasing. 

The Fisherman's soup or halászlé is a traditional dish for Christmas Eve dinner in Hungary. 

 

 

https://sussle.org/t/paprika
https://sussle.org/t/fish
https://sussle.org/t/fish
https://sussle.org/t/Hungarian_cuisine
https://sussle.org/t/fish
https://sussle.org/t/cuisine
https://sussle.org/t/Pannonian_Plain
https://sussle.org/t/Danube
https://sussle.org/t/Tisza
https://sussle.org/t/spice
https://sussle.org/t/fair
https://sussle.org/t/committee
https://sussle.org/t/teasing


 

HUNGARIAN PANCAKES  

 

Palacsinta 

 

Pancakes from Hungary. The origin of these thin (palacsinta), 

which are extremely popular in Hungary, is not entirely clear. 

Most probably they developed from the Roman plazenta, a 

small, round cake that was eaten instead of bread. 

Pancakes are served in a wide range of varieties, both 

sweet and savory. They are served as an appetizer, a 

main course, and a dessert. As well as the familiar round, they are also made as pasta or 

even cakes, and are even breaded and deep-fried in hot oil. What makes this “quick-change 

artist” so popular with rich and poor alike is the easy availability and affordability of the 

ingredients. 

Hungarian pancakes are eaten hot. The more genteel diner will use a fork to shred it into 

pieces, but others will make life easier by using a knife as well. 

 

 

 

 

 

 

 



 

 

GOULASH    

 

                                                                                    

Interesting facts about the Hungarian goulash! Once it was the 

shepherds food, as its names stands for (the Hungarian goulash is the 

shepherd in other word). The name is from the Árpád-era (from the 

10th to the 13th century), the food itself is made later. From the 

second half of the 18th century, through the villager cuisine became the goulash common 

food. In the beginning, the goulash in every Hungarian household is eaten and offered, but 

after a few years, in the reform era (the first half of the 19th century) the goulash was on 

every restaurant’s menu. Its popularity, the fame on the table is comes with the 

development of the national consciousness from the middle of the 18th century . 

It is a common agreement in the households, and in the restaurants, that the goulash can 

only be made from hard beef and the real goulash is made only in kettle!  

 

 

 

 

 

 

 



 

STORY OF ABDIGOR MEATBALL 

 

 

Location Dogubeyazit / Ağrı. Our protagonists are ; Isak Pasha's father, One-armed Abdi 

Pasha. In 1634 IV. Abdi Pasha, who took the nickname of "One-armed" because Murat was 

very useful in military maneuver during the Iranian campaign and lost his right arm during a 

conflict, was assigned to Doğubayazıt , which was first established in 1635. Abdi Pasha 

starts a palace construction as the first job when he comes. The construction of the palace 

takes 99 years and  It is completed by Ishak Pasha. According to story, One-armed Abdi 

Pasha is a stomach patient. For this reason, he  can not eat meat. Even if you do not eat 

meat, however, there is also a serious problem. Because only livestock is made in the region 

and in a small region rice paddies (rice) are raised by the Armenian villagers. And even 

worse, the local cooks are only masters of "meat dishes". On top of that, a cook gets serious 

and develops a series of dishes and eventually succeeds in making a meatball that does not 

disturb One-armed Abdi Pasha. And from that day onwards the name of this meatball is 

Abdigör meatball. 

 

 

 

 

 

 

 



 

   STORY OF TARHANA SOUP 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The world's first ready soup, tarhana soup, goes back to the Seljuks. According to the 

history, one of the sultan and his vizier changed their clothes and  were walking around the 

city. They said  " If iftar ball breaks while we are in front of the house, let's iftar there”. 

And they became a guest in a poor house.  There was only soup on the table. The Sultan 

liked the soup so much that he asked  the name of the soup. The peasant woman who 

prepares the soup said:  "This is dar-hane (poor-house) soup, enjoy your meal!" Thus the 

name of the ‘dar-hane’ changed over time and got this name:  ‘tarhana’ . 

 

 

 

 

 

 

 



 

THE HIKKOR'S STORY 

 

 

The story goes on in Beylerbeyi Palace in 1869. Our Heroes III. The wife of Napoleon was 

the Emperor Eugenie and the Ottoman sultan Abdulaziz who was on the throne at that time. 

He invited the Emperor and his wife to his palace in the presence of the sultan who visited 

France in 1867. Due to the intensity of government affairs, Emperor III. Napoleon can not 

come and the case will only be called the Empress. He comes to Istanbul, brings his cookie 

with him and is hosted in Beylerbeyi Palace. French chef who cooks together with Turkish 

cooks in the palace kitchen prepares "Bechamel" sauce one day. This new sauce attracts the 

attention of the Turkish chef who prepares the aubergine salad by smashing the eggplant 

right next to it and crushing it. He prepares the "béchamel" sauce and adds the eggplants 

that he has crushed. She likes it, she likes it, she decides to offer this dish with lamb meat. 

The Sultan likes to eat new. After that day, the name of your meal will be "Honey". Here is 

the interesting story of this tasty meal which is one of the popular dishes of Turkish 

cuisine, entertaining menus of stylish restaurants, small artisan restaurants ... 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

  

 

 

 



 

 

 



 

 

 

 



 

 

 



 


