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Almond
Dragées

 Ingredients

375 ml
water

750 ml
sugar

750 ml
almonds

Method

Combine the
water and sugar together in a saucepan.

Stir the
mixture to dissolve the sugar.

Add the
almonds.

Stir
constantly.

Simmer the
mixture to allow the excess syrup to evaporate.

Make sure the
almonds are evenly coated with syrup.

Remove from the
heat.

Spread the
syrup coated almonds evenly onto a greased baking tray.

Roast the
almonds at 120 degrees F for 30 minutes.

Remove the
almonds from the oven.

Leave the
almonds to cool.

Store the
Almond Dragées at room temperature.

 


Chocolate Almond
Dragées


Ingredients

375 ml
water

750 ml
sugar

750 ml
almonds

Chocolate
(melted)

Cocoa powder
(for dusting Dragées)

Method

Combine the
water and sugar together in a saucepan.

Stir the
mixture to dissolve the sugar.

Add the
almonds.

Stir
constantly.

Simmer the
mixture to allow the excess syrup to evaporate.

Make sure the
almonds are evenly coated with syrup.

Remove from the
heat.

Spread the
syrup coated almonds evenly onto a greased baking tray.

Roast the
almonds at 120 degrees F for 30 minutes.

Remove from the
oven.

Leave the
almonds to cool completely

Combine the
cooled nuts and ½ the melted chocolate together.

Stir the nuts
vigorously in the melted chocolate so that the nuts clump
together.

Break the nuts
apart into individual nuts.

Refrigerate the
nuts for a few minutes to set the chocolate.

Remove the
chocolates from the refrigerator.

Combine the
nuts with the remaining melted chocolate.

Stir the nuts
vigorously in the melted chocolate so that the nuts clump
together.

Break the nuts
apart into individual nuts.

Refrigerate the
nuts for a few minutes to set the chocolate.

Dust the
chocolate almond Dragées with cocoa powder.

Store the
chocolate almond Dragées at room temperature.
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Scenes From Turkey


Badem Ezmesi
(Turkish Marzipan)


Ingredients

750 ml ground
almonds

874 ml
sugar

750 ml
water

10 ml lemon
juice

Method

Combine the
sugar and water over together in a saucepan.

Boil until the
syrup has thickened.

Stir
occasionally.

When the syrup
begins to darken add the lemon juice.

Test the syrup
in a little water - the syrup should not spread in the water.

Remove from the
heat.

Leave to
cool.

Beat the syrup
mixture with an electric beater.

Once the
mixture has stiffened and is white add the ground almonds.

Place the dough
onto a marble countertop.

Roll the dough
into small rolls about a centimetre long.
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Apple Walnut
Turkish Delight


Ingredients

1 box
granulated gelatin

500 ml
sugar

83 ml apple
juice

37,5 ml lemon
juice

250 ml boiling
water

187 ml walnuts
(chopped)

Few drop apple
green food coloring

5 ml apple
extract

Icing sugar to
dust Turkish Delight

Method

Soak the
gelatin in the 83 ml
apple juice five minutes.

Place the
boiling water, sugar, gelatin mixture, apple green food coloring, apple
extract and lemon juice into a saucepan.

Stir until the
gelatin has
dissolved.

Boil 20 for
minutes and remove from heat.

When nearly
cold, add the walnuts.

Pour the
mixture into a loaf pan which has been rinsed with cold water.

Leave at room
temperature until slightly jellied.

Refrigerate
overnight.

Loosen the
sides with a wet spatula.

Remove the
jellied mixture from the pan.

Dust with icing
sugar.

Cut into
squares.

Roll the
squares in icing sugar.

Store the
Turkish Delight in airtight container at room temperature.

 


Apricot Walnut
Turkish Delight


Ingredients

1 box
granulated gelatin

125 ml apricot
juice

225 ml boiling
apricot juice

25 ml lemon
juice

500 ml
sugar

125 ml walnuts
(chopped)

125 ml candied
apricots (chopped)

Icing sugar to
dust Turkish Delight

Method

Soak the
gelatin in the 125 ml
apricot juice five minutes.

Place the
boiling apricot juice, lemon juice, sugar and gelatin mixture into a saucepan.

Stir until the
gelatin has
dissolved.

Boil the
mixture for 20 minutes.

Remove from the
heat.

When nearly
cold, add the walnuts and the candied apricots.

Pour the
mixture into a loaf pan which has been rinsed with cold water.

Leave at room
temperature until slightly jellied.

Refrigerate
overnight.

Loosen the
sides with a wet spatula.

Remove the
jellied mixture from the pan.

Dust with icing
sugar.

Cut into
squares.

Roll the
squares in icing sugar.

Store the
Turkish Delight in airtight container at room temperature.

 


Black Currant
Turkish Delight


Ingredients

1 box
granulated gelatin

125 ml
blackcurrant juice

250 ml boiling
water

500 ml
sugar

125 ml
blackcurrants

Icing sugar to
dust Turkish Delight

Method

Soak the
gelatin in the
blackcurrant juice five minutes.

Place the
boiling water, sugar and gelatin mixture into a saucepan.

Stir until the
gelatin has
dissolved.

Boil the
mixture for 20 minutes.

Remove from the
heat.

When nearly
cold, add the blackcurrants.

Pour the
mixture into a loaf pan which has been rinsed with cold water.

Leave at room
temperature until slightly jellied.

Refrigerate
overnight.

Loosen the
sides with a wet spatula.

Remove the
jellied mixture from the pan.

Dust with icing
sugar.

Cut into
squares.

Roll the
squares in icing sugar.

Store the
Turkish Delight in airtight container at room temperature.

 


Cherry Turkish
Delight


Ingredients

120 ml cherry
juice

1 box
granulated gelatin

500 ml
sugar

250 ml boiling
water

5 ml cherry
extract

187 ml green
and red glace cherries (chopped)

Pink food
coloring

Method

Soak the
gelatin in the cherry
juice five minutes.

Place the
boiling water, sugar, gelatin mixture, cherry extract and pink food
coloring into a saucepan.

Stir until the
gelatin has
dissolved.

Boil 20 for
minutes and remove from heat.

When nearly
cold, add the glace cherries.

Pour the
mixture into a loaf pan which has been rinsed with cold water.

Leave at room
temperature until slightly jellied.

Refrigerate
overnight.

Loosen the
sides with a wet spatula.

Remove the
jellied mixture from the pan.

Dust with icing
sugar.

Cut into
squares.

Roll the
squares in icing sugar.

Store the
Turkish Delight in airtight container at room temperature.

 


Cherry Walnut
Turkish Delight


Ingredients

120 ml cherry
juice

1 box
granulated gelatin

500 ml
sugar

250 ml boiling
water

5 ml cherry
extract

187 ml walnuts
(chopped)

Pink food
coloring

Method

Soak the
gelatin in the cherry
juice five minutes.

Place the
boiling water, sugar, gelatin mixture, cherry extract and pink food
coloring into a saucepan.

Stir until the
gelatin has
dissolved.

Boil 20 for
minutes and remove from heat.

When nearly
cold, add the walnuts.

Pour the
mixture into a loaf pan which has been rinsed with cold water.

Leave at room
temperature until slightly jellied.

Refrigerate
overnight.

Loosen the
sides with a wet spatula.

Remove the
jellied mixture from the pan.

Dust with icing
sugar.

Cut into
squares.

Roll the
squares in icing sugar.

Store the
Turkish Delight in airtight container at room temperature.

 


Coconut Walnut
Turkish Delight
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Ingredients

6 ml lemon
juice

500 ml
sugar

530 ml
water

2,5 ml cream of
tartar

125 ml
cornstarch

9 ml
rosewater

Few drops pink
food coloring

250 ml walnuts
(chopped)

Icing sugar to
dust Turkish Delight

Desiccated
coconut to dust Turkish Delight

Method

Combine the
lemon juice, sugar and 187 ml water together in a saucepan.

Stir constantly
until the sugar dissolves.

Bring to
boiling point.

Reduce the
heat.

Simmer the
mixture until the mixture reaches 240 degrees F.

Remove from the
heat.

Combine the
cream of tartar, cornstarch and the remaining water together in a
saucepan.

Stir until the
mixture is smooth.

Bring to
boiling point.

Stir the
mixture constantly until the mixture has thickened.

Add the lemon
mixture.

Stir constantly
while cooking for 5 minutes.

Reduce the
heat.

Simmer for 50
minutes.

Stir
frequently.

When the
mixture has become a golden color add the rosewater.

Stir in a few
drops of food coloring and the walnuts.

Pour the
mixture into a loaf pan which has been rinsed with cold water.

Leave at room
temperature until slightly jellied.

Refrigerate
overnight.

Loosen the
sides with a wet spatula.

Remove the
jellied mixture from the pan.

Dust with icing
sugar.

Cut into
squares.

Roll the
squares in the desiccated coconut.

Store the
Turkish Delight in airtight container at room temperature.

 


Ginger Orange
Turkish Delight


Ingredients

6 ml lemon
juice

500 ml
sugar

530 ml
water

2,5 ml cream of
tartar

125 ml
cornstarch

9 ml orange
water

Few drops
orange food coloring

125 ml
crystallized ginger (chopped)

Icing sugar to
dust Turkish Delight

Method

Combine the
lemon juice, sugar and 187 ml water together in a saucepan.

Stir constantly
until the sugar dissolves.

Bring to
boiling point.

Reduce the
heat.

Simmer the
mixture until the mixture reaches 240 degrees F.

Remove from the
heat.

Combine the
cream of tartar, cornstarch and the remaining water together in a
saucepan.

Stir until the
mixture is smooth.

Bring to
boiling point.

Stir the
mixture constantly until the mixture has thickened.

Add the lemon
mixture.

Stir constantly
while cooking for 5 minutes.

Reduce the
heat.

Simmer for 50
minutes.

Stir
frequently.

When the
mixture has become a golden color add the orange water.

Stir in a few
drops of food coloring and the crystallized ginger.

Pour the
mixture into a loaf pan which has been rinsed with cold water.

Leave at room
temperature until slightly jellied.

Refrigerate
overnight.

Loosen the
sides with a wet spatula.

Remove the
jellied mixture from the pan.

Dust with icing
sugar.

Cut into
squares.

Roll the
squares in icing sugar.

Store the
Turkish Delight in airtight container at room temperature.
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Scenes From Turkey


Hazelnut Turkish
Delight


Ingredients

1 box
granulated gelatin

500 ml
sugar

83 ml orange
juice

37,5 ml lemon
juice

250 ml boiling
water

Zest of 1
orange

187 ml
hazelnuts (chopped)

Pink food
coloring

Method

Soak the
gelatin in the orange
juice five minutes.

Place the
boiling water, sugar, gelatin mixture, pink food coloring and lemon juice
into a saucepan.

Stir until the
gelatin has
dissolved.

Boil 20 for
minutes and remove from heat.

Add the
zest.

When nearly
cold, add the hazelnuts.

Pour the
mixture into a loaf pan which has been rinsed with cold water.

Leave at room
temperature until slightly jellied.

Refrigerate
overnight.

Loosen the
sides with a wet spatula.

Remove the
jellied mixture from the pan.

Dust with icing
sugar.

Cut into
squares.

Roll the
squares in icing sugar.

Store the
Turkish Delight in airtight container at room temperature.
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Scenes From Turkey


Lavender Turkish
Delight


Ingredients

6 ml lemon
juice

500 ml
sugar

530 ml
water

2,5 ml cream of
tartar

125 ml
cornstarch

9 ml lavender
extract

Few drops
purple food coloring

Icing sugar to
dust Turkish Delight

Method

Combine the
lemon juice, sugar and 187 ml water together in a saucepan.

Stir constantly
until the sugar dissolves.

Bring to
boiling point.

Reduce the
heat.

Simmer the
mixture until the mixture reaches 240 degrees F.

Remove from the
heat.

Combine the
cream of tartar, cornstarch and the remaining water together in a
saucepan.

Stir until the
mixture is smooth.

Bring to
boiling point.

Stir the
mixture constantly until the mixture has thickened.

 

Add the lemon
mixture.

Stir constantly
while cooking for 5 minutes.

Reduce the
heat.

Simmer for 50
minutes.

Stir
frequently.

When the
mixture has become a golden color add the lavender extract.

Stir in a few
drops of food coloring.

Pour the
mixture into
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Turkish Delight



























Pistachio Turkish
Delight
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Conueprsions

Celsius |Fahrenheit
200.00 392.00
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180.00 356.00
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140.00 | 284.00
130.00 | 266.00

120.00 248.00
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80.00 176.00
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30.00 | 86.00
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