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BRIEF

1 Yeni tasarim fikirlerinin olumasina yol atacak DAHA ONCE TECRUBE EDILMEMiS ve
ILHAM VERICi yemek mendleri tasarlayarak gelistirmek-

2 Bunun ic¢in de Dikili basta olmak (zere yore pazarlarindan derlenen Eqe mutfagina 6zgl malzemeleri ve bilgileri
biraraya getirmek (CONTAMINAZIONE)-

3 Bunlari yaparken de bireysel yaraticiliga dayal tasarimcilik metodlarini degils kollektif tasarim yoluyla Lamarck.
Darwin ve Herbert Spencer tarafindan gelistirilmis temel EVRIM ilkelerini kullanmak-

4 Ana malzeme: Deniz urunleri ve sebzeler-

5 Kirmizi et ve tavuk kullaniimayacak-



BRIEF
1 Designing and developing PREVIOUSLY NOT EXPERIENCED and INSPIRING Aegean menu items from the region-
2 Discovering and bringing together ingredients from local markets (CONTAMINAZIONE) mainly from Dikili-

3 Using the basic principles of EVOLUTION developed by Lamarcks Darwin and Herbert Spencer by a cooperative
approach rather than individual creativity

4 Main products: Sea food and vegetables-

5 No red meat and chicken-
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Beril Karabataks Billy Plylers Cansu Akarsu

Yemek isimleri:
“YAPRAK KIZARTMA"
“TATLI KIRMIZI KAP"
“INCIR-MOKA"
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Beril Karabataks Billy Plylers Cansu Akarsu

Food Names:
"YAPRAK KIZARTMA"
“TATLI KIRMIZI KAP"
“INCIR-MOKA"



YAPRAK KIZARTMA

i¢indekiler: Kizilciks asma yapragdl» ufak dogranmis sogan» dogranmis kirmizi bibers kiyilmis maydanoz. ince dogranmis
sarimsaks lor peyniris hellim peyniris kus Gzamu. cam fistigi» domates ve biber salcasi» zeytin yagi» tuz» galeta unus
konserve misirs yufkas yumurtas bira.

Hazirlanisi: Tavada kirmizi bibers taze sogan ve sarimsak renkleri hafif donine kadar sotelenir- Domates. biber salcasi
ve peynir eklenir- Hazirlanan karisim baska bir kaba alinarak i¢ine kus Gzdmu. ¢am fistigis kizilcik ve misir taneleri
eklenir- Yapraklarin ortasina kari$imdan iki ka$ik konulur ve paketlenir- Uzeri saléali suyla kapli yaprak paketleri

bir saat streyle pisirilir- Pisen paketler yumurtas bira ve galeta ununa bulanarak kizgin yagda kizartilir- iki yufka
arasinda. Gzerinde yogurtla servis edilir-

FRIED LEAF

ingredients: Kizilciks spaked grape leaf» sliced green onions sliced red peppers chopped parsleys minced garlics lor cheeses
hellim cheeses raisin» pine nuts tomato and pepper pastes olive oils salts bread crumbs. canned corn. baked puff pastry.
Preparation: Saute the red peppers. green onion and garlic as they change color- Add the tomato and pepper pastes
then add the cheese by mixing with a spoon- Take the mixture to another bowl and put the parsley» raisins pine nuts
kizilcik and canned corn- Take two table spoons of mixture and place them in the center of grape leaf- Wrap the mixture
with grape leaf- Boil it for an hour in water and tomato paste mixture to cover- Take the leaf wraps. dip them in beers
eqq and bead crumbs- Fry for a minute and serve between two baked puff pasteries with yougurt on top-






YAPRAK KIZARTMA

"Gunlerden bir gln

Amerikan hamburgeri dolmaya asik olur-

Yolunu Yahsibey'e dasarap onu bulur fakat fark eder ki;
o bir vejeteryan!

Garip bir baslangictan sonra

kendilerini bereketli bir lezzette birleSmis bulurlar."



FRIED LEAF

"Once upon a times

an American hamburger fell in love a doIma-

He made his way to Yahsibey» found her and realised that
she was a vegetarian!

After an awkward beginnings,

they joined each other in an act of creative culinary bliss."



TATLI KIRMIZI KAP

i¢indekiler: Kirmizi bibers kadayif» $ekers tereyags sits un-

Hazirlaniéi: Sekerli suda biberler yumusayincaya kadar kaynatilir- Bu sirada bir bardak sit» bir bardak un ve

st karistirilarak bir puding elde edilir- Hazirlanan pudingin icine 3 adet tatl kirmizi biber dogranir- Ayri bir kapta
yarim kg kadayif tarcin. Seker ve tereyaqiyla hafif ateste kizartilir- Hazirlanan puding biberlerin icine doldurulur
ve lzerine kizartilmis tel kadayiflar serpilir- Kalan biberler kozlenerek tatlinin yaninda servis edilir-

RED SWEET CUP

Ingredients: Sweet red peppers kadauyifs sugar. butters milk. flour-

Preparation: Boil the peppers in the water and sugar mixture until the peppers are soft- Meanwhile prepare

a puding with butter, milk and flour- Slice three of he peppers and add them to the puding- Cut the tops of
the flat short peppers and pour the pudding in them- Fry the kadayif with sugar. and cinnamon in another pan-
Sprikle it on the peppers- Grill the rest of the peppers and serve beside the desert-






TATLI KIRMIZI KAP

“"Glnlerden bir glin Tark yemeklerini ve Turkce bilmeyen Meksikali bir kadins
kendini elinde 8 TL ve bir Chili Rellenos tarifiyle Ayvalik pazarinda bulur-
Pazarda gezerken gorduqgu kirmizi biberler ona tanidik gelir-

Fakat pazarda ne et ne de bildigi baharatlar vardir-

Blyik bir kalabaligi doyurmak icin elindekileri kullanmaya karar verir-
Kalan parasiyla kadayifs Sekers tereyagi ve pirin¢ unu alir-

Alistigi bir baharatl tat olmasa da

0'na her zaman Ayvalik'i hatirlatacak bir Sey yaratmistir."



RED SWEET CUP

“"Once upon a times a woman from Mexico found herself

in the Ayvalik bazaar with only her recipe for Chili Rellenos,

8 TL and no knowledge of Turkish food or lanquage-

Searching through the bazaar she was able to find her familiar red peppers
but could not find her spices or meats-

Knowing she needed to feed a large group she decided to do with

what she could find- So. with her remaining money» she bought kadayifs
sugar» butters milks and flour- Although it was not her usual spicey delight.,
she realized what she had created was something that

she would always remind her of her time in Ayvalik."



INCIR-MOKA

Malzeme: 2 cay kasigi Turk kahvesis 3 fincan sus 4 incir iCis 6 kasik erimis cikolatas 1 fincan stts 1 tarc¢in ¢ubugu.
10 taze incir kabugu-

Hazirlanisi: Turk kahvesi elektronik bir cezvede pisirilir- Baska bir cezvede ise Cikolata. stt ve tarcin cubuqu
kariétirilir Cikolata eriyene kadar kariétirilir- incirler eklenir ve 3 dakika sare ile kariétirilir Sat isitihir ve
cezvede kahveyle karistirilir- Taze incir kaplarina dokulerek servis edilir.

FIG-MOCHA

(for 10 people)

Ingredients: 2 tea spoons of Turkish coffees 3 cups of waters 4 figs without skin. 6 spoons of chocolates

1 cup of milks 1 cinnamon sticks 10 fresh fig skins-

Preparation: Brew the Turkish coffee in an electronic coffee pot- In another pot. combine chocolate. milk and
cinnamon stick- Stir and heat until the chocolate melts. Add the figs and thoroughly mix for about 3 minutes.
Milk will thicken- Mix it with coffee in the pot- Serve in fresh fig skins-






INCIR-MOKA
"This mocha sucks."said Cansu-
"Really? | thought it was fresh. "Billy responded-

"Yeas but something is missing- | even added cinnamon”
"Hmm, fine then don't drink."

"I will just pour it out, “said Cansu pouring it out on the ground by a fiq tree-

This was the beginning of the mocha's new life in YahSibey-

That's

incir-Moka!
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Asli Ganays Hale Akars Daria Casciani

Food Names:
"SIYAM"
"CON-FUSION"
"KAT KAT TAT"



SIYAM

i¢indekiler: Ekmek 1¢in: Un» kabartma tozus sus kimyons kuru nanes tuz» taréins vanilyas $eker-

Soslar I¢in: Zeytinyagis zeytins tuz. visnes incirs vanilyas feslegens cam fistigi» Seker-

Hazirlanisi: Uns su ve kabartma tozu karistirilip yogurulur ve kabarmasi icin Gzeri ortuldp yaklasik 2 saat
bekletilir- Kabardigi zaman hamur ikiye boldndr- Bir kismina tarcin ve vanilya, diger kismina da kimyons nane ve
tuz eklenir- Daha sonra iki farkli hamur iki tarafi farkl tatta cubuk yapmak dzere yuvarlanir ve firinda pisirilir-
Ayni zamanda soslar hazirlanir- Tuzlu olan i¢in ise zeytinyagi kullanilir ve zeytinyagina arzuya gore

farkli baharatlar eklenebilir- Bu tarif; atistirmaliks baslangi¢ veya kahvaltinin bir parcasi olarak servis edilebilir-

SIAMESE

Ingredients: For Double Bread: Flours baking powders waters cumins dry mint» salts cinnamon» vanilla, sugar-
For Sauces: Olive oils olivess salts cherru» figs vanillas basil+ pine nuts sugar-

Preparation: Knead the flour and water with the baking powder so the create a white dough and let it growing
for 2 hours- Divide the dough in two portions in one part add Cinnamon and Vanilla + Sugar and in the second
one add Cumin. Dry Mint + Salt- In the meantime prepare the sauces: melt in a pan the cherries with the figs
and boil together with sugar- previously cut in little pieces and pine nut previously reduced in flour- Also the salty
one is done with olive oil and some kind of herbs according to the desire- Serves it like a snacks an entry or

a part of the breakfast-
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CON-FUSION

i¢indekiler: Feslegen» ¢am fistigi» sarimsaks zeytinyagis kuru GzGmo tuzs lor peyniri» yufkas stts zeytinyagi-
Hazirlanisi: Feslegens toz haline getirilmis cam fistigi ve sarimsak yagla karistirilip biraz lor eklenerek krema kivamina
getirilir- Bu karisimin icine kucuak kesilmis kus azumu eklenir- Daha sonra yufkalar hazirlanir- Her yufka yapradi ince
bir sekilde spiral sarilir- Elde edilen silindir 1 cm Seritler halinde kesilir ve i¢ taraftan hafifce bastirarak formun.,

kiilah gibi disa dogru kaymasi saglanir- Bu Gégen/kilah yeni Pesto ile doldurulur- Uzerlerine yags sit ve istenirse ¢ok az
yumurta karisimi stralar ve firinda pisirilir.

CON-FUSION

Ingredients: Basil+ pine nutss garlics olive oils dry grapess salts lor (soft and creamy cheese)s phyllo doughs milks
olive oil-

Preparation: Tread on hardly together the basil previously cut. pine nuts and Garlic with olive oil in order to create
a creamy mixture. Add dry grapes previously cut in little parts and mix in the end the cheese Lor- In the meantime.
prepare the Phyllo dough folding every sheet and rolling it in order to create a spiral- Cut the cylinder obtained

in slices and let the inner part sliding out from the corner in order to make a triangular spiral- Fill the triangle with
the newborn Pesto and spread the whole item with a mixture of ovil and milk-






KAT KAT TAT

Malzeme: Mor lahanas kirmizi sogan. kirmizi bibers defne yapragi» misirs zeytinyagi» kirmizi Saraps pirinc» bibers

deniz bordlcesis tuz-

Hazirlanisi: Kirmizi lahana yaridan kesilir ve her kismin sadece dis 1-2 kat yapradi kalacak sekilde i¢ kisimlarindaki
yapraklar cikarilir- Hazirlanan sogan-lahana karisimi yagda kizartilir- Daha sonra misir taneleri ve ince kesilmis kirmizi
karabiber ve tuz eklenir- Bu icler en dis katmana pilav yakin olacaks lahana-sogan karisimi orta kisimda kalacak Sekilde
doldurulur- Doldurulmus lahana ters cevrilir ve boyle kesilerek servis yapilir-

LAYERED TASTE

Ingredients: Purple cabbage red onion. red peppers laurel. corns olive oils red wines rice. pepper sea glasswort, salt-
Preparation: Cut the purple cabbage leaving in fwo part to create half of the whole ball and empty the internal part
leaving the border intact for one centimeters- Add the Sea Glassworts salt and water and make the rice cooked-
Starting from the rice the outer shell should be filled with each layer of ingredients. After rice the cabbages onions
corn mixture can be put in the center- After all» the dome can be returned and sliced showing the layered section

in order to be ready for the experience-
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Hande Karakass Serkan Secgin

Yemek Isimleri:
"YASHI"
"KAROTA"
"KARAMER-iC"
"ACI SURPRIZ"
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Hande Karakass Serkan Secgin

Yemek Isimleri:
"YASHI"
"KAROTA"
"KARAMER-iC"
"AC| SURPRIZ"



YASHI

i¢indekiler: 150 gr bulgurs 3-4 adet mezgits salamura asma yapragi» ceviz, ¢am fistigis kuru domatess koruk.
sIvi yag ve su-

Hazirlanisi: Kaynar suyla yumusatilan bulgurlarin i¢ine ceviz ya da cam fistigi eklenir- Kalip yardimiyla
haslanmis olan baliklars sebzeler ve hazirlanan i¢» asma yapragi arasina yerlestirilir ve sekil verilir- Koruks
yagl suda pisirilire

YASHI

Ingredients: Hundred and fifty grams bulgurs 3-4 pieces haddock. pickled vine leavess walnuts pine nut,

dry tomato» unripe grape» as needed oil and water-

Preparation: Pine nuts or walnuts are added into the softened bulqur with boiling water- With the help the mold.
boiled fishs vegetables and prepared internals can be placed between vine leaves are shaped and then cooked
with koruk grape» oil and water-






KAROTA
Icindekiler: 1 kilo havucs uns limon. maydanoz» reyhan ve peynir-

Hazirlanisi: Havucun 2/3'0 kaynatilip limon suyuyla ezilirs geri kalani rendelenir ve beraber Sekillendirilirs
sonrasinda una bulanip kizgin yagin icinde kizartilir-

KAROTA
Ingredients: 1 kilo carrots flour as needed» lemon., parsley and basils as needed cheese-

Preparation: Two-thirds of the boiled carrots with lemon juice crushed together- The rest of the carrot directly cut then
be fried in hot oil.






KARAMER-IC

i¢indekiler: 500 gr mirddm erigi» 1 litre sits Sekers yufkas uns 1 yumurta aki-

Harc: Karamelize erik suyu; Seker erimeye baslarken erik suyunun ilave edilmesiyle hazirlanan karameldir-
Muhallebi: Yarim litre sit. goz karari un ve yumurtanin akiyla kisik ateste piser-Hazirlanisi: Erik suyu kaynatilirs
yufkalar firinda pisirilip sertlestirilirs ardindan stt veya erik suyuyla yumusatilir- Kaynatilan eriklers i¢ olarak
hazirlanan muhallebi ve karamelle islatilmis muhallebi yufkayla rulo Seklinde birlesir-

KARAMER-IC

Ingredients: 500 gr damsons 1 It milks sugars phyllo dough. flours one egg white.

Preparation: Caramelized plum juice; sugar begins to melt while adding the plum juice until mixture reaches
a caramel consistency.

Custard: Combine half a liter of milks flour and egg whites in a pot- Whisk continuously over low heat until
it reaches a custard consistency- with plum juice or milk softened phyllo dough place custard and caramel in
center of phyllo dough- Roll phyllo dough to create a log then roll log to create a snail like shape-






ACI SUPRiZz

i¢indekiler: Su bardagi sivi yags 1 adet yumurtas 3 su bardadi uns 2 su bardad $ekers 3 adet kirmizi bibers

1 su bardag erik hosafi-

Hogaf i&in: 2 siyah eriks su bardadi $ekers 1 litre su-

Hazirlanisi: Hosaf icin: Eriklers Seker ve su bir tencereye konarak kaynatilir- Kurabiyeler icin: Bltin malzemeler tarhana
biberi hari¢» bir kapta karistirilip kulak memesi kivamina gelene kadar yogrulur- Herbirine ¢ok kiclk tarhana biberi
eklenerek misket buyukliglinde onceden isitilmis ve yaglanmis firina saraltr- 30-45 dk 150-200 derecede pisirilir-

HOT SURPRISE

Ingredients: water glass oils 1 eggs 3 water glass flours 2 water glass sugars 3 dry red pepperss 1 water glass plum
compote-

For Compote: 2 purple plum» water glass sugar» 1 liter water-

Preparation: For Compote: Put the plums. sugar into the saucepan» with water- Cook until boiled-

For Cookies: Put all ingredients except dry red pepper in the mixing bow| and mix until become soft- When the mixture
became soft to the addition of every one a very small amount of dry red pepper adding to the mixture- Prepare to
mixture size of marble- Cook in the oiled and pre-heated oven for 150-200 degrees for 30-45 minutes-






Gunluk Yasam



Daily Life








































