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Introduction

Terazi (Zygi/Zύγι) is the name of the Cypriot village where both of my parents were born. Despite never having been to their village, I feel like I have visited a million times, triggered by the countless memories and stories my parents have shared with us over the years.
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My mum’s parents, Fatma Nene and Ahmet Dede, were well-respected in the community for their philanthropic nature. As well as being the village ‘financier’ and bookkeeper, my grandfather with the help of my uncle, Ömer Dayı, was also a fisherman. He would catch fish to sell, but with ten additional mouths at home to feed (nine children, and my grandmother) his daily task was no mean feat. My paternal grandfather, Ali Dede, worked in the British Merchant Navy in Cyprus and in the early 1960s, when my dad was a toddler, he decided to move the family to the UK and they settled in Stoke Newington, North London. North London, to this day, remains a popular settlement for the London Cypriot diaspora.

After 1974, Mum’s (and Dad’s extended) family were all relocated from Terazi to Mağusa (Famagusta), from what is now known as the Southern to the Northern side of Cyprus, and when my paternal grandfather would drive the thousands of miles from London to Cyprus to visit his family, my mum and dad and their families and friends from the village would socialise as they did when they were youngsters. As time passed, Dad wrote Mum a love letter, proposed, and in 1981 she moved to London to marry him and for them to start a new life together. My mum lived in Cyprus until she was 18 years old, so her memories of Cypriot village life are intense and vivid, and many of them revolve around food. Through watching my mum cook and visiting my family in Cyprus every year, my love affair with our beautiful cuisine and the incessant urge to document the recipes in a book one day has now become a reality.
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Although I was born in London, I have a very rooted connection to my Turkish-Cypriot heritage. My mum is a wonderful cook but her family recipes have never been written down, and everything has been passed from generation to generation through observation, participation and oral tradition. I watched my mum and my aunt, Meyrem Teyze, cook these dishes when I was growing up and a huge part of my journey has been developing the recipes I watched them making, using some of them as the foundation to creating new ones, adapting methods and ingredients to suit my own lifestyle while maintaining the flavours and ingredients that make them so quintessentially Cypriot. The recipes in this book resonate deeply with me: they transport me straight back to my deep-rooted family connection with Kıbrıs (Cyprus), and some of them I have not dared play around with at all, especially those that my mum learnt from my maternal great-grandmother, Meyrem Nene.
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My aunts cook exactly as their mum and grandmother did, and following in his father’s and brother’s footsteps, my uncle, Selçuk Dayı, has a fishing boat moored at Girne harbour. We all look forward to receiving the WhatsApp messages and social media posts where he shares with us his catch of the day. He would love taking us out on his fishing boat when we were children; we would thrive on such an adventure, and last summer when we were in Cyprus he took my son fishing on the rocks for the first time. It was pure magic, both for us to watch and for my son to experience. My son and uncle caught 14 small fish, which we took back to my uncle’s house by the sea and deep-fried on an outdoor gas stove on the veranda. These are the kind of childhood memories that I hold on to and my children can now also enjoy – it makes my heart do a crazy little dance every time I think of it.

As a youngster, fish played a big part on our family dinner table in London and one of my strongest memories is of traipsing up and down Walthamstow Market with my dad, buying our weekly fresh fruit, vegetables and herbs and visiting the one and only fish stall that was on the East London high street at the time. My dad would buy whatever fish was in season and closest in flavour and texture to the ones my grandfather would have caught in his fishing boat. At various times of the year, we would leave the market having purchased red mullet, snapper, baby squid and octopus, and a brown paper packet full of cooked prawns (shells on, because peeling them was part of the fun) to eat on the way back to the car. When we got home, Mum would clean and prepare the fish, then shallow-fry or cook them over hot coals on the mangal (barbecue), serving them with Cyprus potato chips and salad in exactly the same way her mother would have done. Sometimes our extended family would join us, in the same way the villagers would flock to my grandparents’ house when they had caught wind that my Fatma Nene was making her famous Balık Çorbası (Fatma Nene’s Fish Soup, page 146 ).

In fact, our weekends would always be busy with frequent family gatherings and picnics and weekend barbecues at cousins’ houses where each family would take it in turns to host. Kuzu Şiş (Lamb Kebabs, pages 200–1 ), Şeftali Kebap (Lamb Caul Fat Sausages, pages 208–9 ) and Şehriyeli Pilav (Vermicelli Rice, page 102 ) would feature weekly, as would many salads and meze dishes, such as Cacık (Yoghurt, Mint & Cucumber Dip, page 52 ), Bakla Salatası (Broad Bean Salad, page 57 ) and Yumurtalı Patates Salatası (Egg & Potato Salad, page 64 ).

My dad played football for various London Turkish community football teams and football was a huge part of his life; I would go and watch him every weekend and when he played in North London, we would often swing by Yaşar Halim supermarket on Green Lanes in Harringay. We would buy meat for the mangal, stock up on Cypriot breads, such as Kıbrıs Çöreği (Cypriot Seeded Bread, pages 224–6 ) and Tahınlı (Tahini Pastries, pages 231–2 ), olives, salad vegetables and herbs, and we would always order a huge Yaşar Halim cream cake for special family occasions. The grocery and patisserie is still there; it’s an institution.
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As I write these words, I know that there was definitely a time in my life when I perhaps didn’t fully appreciate the experiences I had growing up in a Turkish-Cypriot household. During my time at secondary school I tried to ‘Westernise’ myself and hide this culturally colourful life of mine in order to fit in, often feeling a little lost and embarrassed of who I was, never really knowing where I belonged. Eventually, food played the biggest part in breaking down those emotional barriers for me. When I reached my late teenage years – and the more I cooked with my mum – there was a sudden urge to invite my friends over to eat ‘our’ food. Aged 18 years old, after we had left sixth form, three of my closest girlfriends and I chose to holiday in Cyprus. While our peers travelled to international party hotspots, the four of us sunbathed on the beaches I played on as a child, caught cabs to Meyrem Teyze’s house where she would cook us dinner, and went out to sea for the day with my uncle Selçuk Dayı on his fishing boat. I was very proud of where I came from and I wanted to celebrate it. Even when I was at university, my friends would come over to my house and my mum would always put on the most wonderful Cypriot spread. My friend Atar still talks about Mum’s Bulgur Köftesi (Meat-filled Bulgur Wheat Cones, pages 133–5 ) and asks if we can make them every time we get together.

Most of these recipes come straight from my family’s traditional repertoire, and I hope that you will sense the love and history behind them. That’s not to say my way and my family’s way is the only way to cook them. What I find so fascinating about Cypriot cuisine is how the recipes in this book will be familiar to many but will be cooked in such a variety of ways – they will taste slightly different from region to region, village to village or even family to family – and how one tiny island can hoard such a plethora of recipes. My mum and dad’s attitude to food has certainly been shaped by this charmingly frugal village-approach to cooking, where there is no wastage, leftovers are standard practice and every mouthful is not only gratefully enjoyed, but also fully appreciated.

When it comes to the preparation and cooking of the dishes, there are a variety of methods and ingredients that can slightly change the flavour and texture

of a dish from one household to the next. Generally speaking, in Turkish-Cypriot cuisine, we mostly spice meat dishes with earthy cumin, while the same recipes cooked by our Greek-Cypriot neighbours are enhanced with the sweetness of cinnamon (which all Cypriots use abundantly in sweets, pastries, and even tea too). However, the cross-pollination of ingredients and influences is inevitable; the use of cinnamon is essential to sweetly spicing my Hellimli Domatesli Magarına (One-pot Halloumi & Tomato Pasta, page 113 ) and Tavuklu Patates Kebabı (Chicken, Potato & Tomato Roast, page 160 ) recipes, and sometimes I even combine both cumin and cinnamon together, like in my Patates Köftesi (Cypriot Potato & Mince Fried Meatballs, page 136 ).
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The same can be said for cuts of meat; Turkish-Cypriots mostly cook with lamb and chicken, and occasionally veal (or beef in the UK), whereas some of these meats will be substituted for pork in Greek-Cypriot kitchens (often with the gutsy addition of wine, which would have traditionally been forbidden for Muslim Turkish-Cypriots to consume). Inevitably, some of the dishes in this book have been influenced by our Turkish neighbours, such as the Ispanak Yemeği (Spinach, Mince & Rice, page 105 ) and Köfteli Nohut Yemeği (Meatball & Chickpea Stew, page 85 ), while the Arab and Levantine influence seen in dishes such as Molohiya (Jute Mallow & Lamb Stew, page 76 ) is indisputable. What is key, however, is that Cyprus has its own abundant compendium of dishes that are specifically unique to the island and its produce. Rarely is a pasta dish eaten without hellim (halloumi cheese) or nor (anari cheese), and hellim and mint as a combination are a staple in every Cypriot household – served with karpuz (watermelon) in the summer, or in some kind of savoury cake or bread, like Bulla Ekmek (Halloumi, Olive & Herb Loaf, pages 227–9 ).
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I am now a mum and have two wonderful children of my own who love to eat and cook together, and in the same way I was introduced to the kitchen at such a young age, they are now learning from me and my mum. As soon as I had children, preserving Cypriot (food) traditions felt more important than ever and so I started a food blog. The power of social media has enabled me to reach an amazing audience, and I have loved every minute of creating and sharing recipes with them. Naturally, some of the recipes in this book are extensions of the recipes I have shared online, but with special traditional additions that I have been saving up to share with you in print one day. I have grown up cooking these recipes with my mum and now my children love to help me bake fresh bread and Kafes Peksemet (Gate-shaped Breadsticks, pages 251–2 ) and some of their favourite dishes to eat are stews such as Kıymalı Taze Fasulye Yahni (Green Bean & Minced Beef Stew, page 90 ) that they can dip their freshly baked Cypriot seeded bread into. They adore anything cooked on the mangal and fresh fish and soups, especially Mercimek Çorbası (Red Lentil Soup, page 150 ).
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I wrote this book with busy family kitchens in mind, to celebrate and share the food that influenced me as a child and has inspired my cooking style, developing the recipes in the most empathetic, considerate and accessible way as possible. But I also wrote this book to preserve the essence of our cuisine and culture; the communal experience of cooking together, sharing food with others and creating memories that are evoked every time these beautiful dishes are prepared.

The majority of people in Cyprus are not rich, but the integration of so many other peoples has steeped one tiny island in a wealth of cultural richness; the combination of Mediterranean and (Middle) Eastern flavours pinpoints Cyprus as that tiny centre between East and West. Our cuisine is simple but has been influenced by so many of our neighbours, far and wide, who over thousands of years have travelled through and to the island, bringing with them a wealth of spices, cooking methods and flavours that set Cypriot food apart as unique.

I hope that when reading through the Breakfast chapter (pages 18–43 ) you will appreciate the love I have for a simple yet fulfilling Cypriot Breakfast Platter (pages 24–5 ), and relive holiday memories with me as you cook, even if quickly whipping up some pancakes. I have included what I consider to be only a handful of Cypriot meze and salads in the Dishes & Salads to Share chapter (pages 44–69 ), but they are the recipes that remind me the most of dining outside in Cypriot restaurants and buzzy family parties. Most of the dishes in this chapter can be quickly thrown together and keep well in the fridge for a few days.

With a busy family life of my own, there is always a need for simple, tasty midweek meals and I wrote the Quick Cooking for Busy Weeknights chapter (pages 94-121 ) with this in mind. However, when you do have more time and energy to spare, you’ll find traditional dishes for lazy Sundays and plenty of recipes for nourishing stews and one-tray meals in the Easy One-pots & Slow-cooking chapter (pages 70–93 ), Traditional Stove-top Dishes chapter (pages 122–51 ) and Hearty Dishes from the Oven chapter (pages 152–91 ).

For true Cypriot authenticity, light up your mangal (or your grill), invite your family and friends over and cook any of the recipes from the Barbecue chapter (pages 192–219 ). Freshly baked breads are an essential to serve alongside kebabs. My Homemade Breads, Doughs and Pastries chapter (page 220–253 ) is packed with traditional Cypriot recipes, so you can dip breadsticks into your meze or load up your pitta breads with kebab meat to your heart’s content. Or why not freeze and reheat for a nourishing breakfast another day. For the weekends when you want to evoke the aromas and flavours of a Cypriot summer, then I urge you to bake any of the cakes, pastries and sweet treats from the Sweets chapter (pages 254–79 ) to enjoy and linger over with a cup of Turkish coffee or tea outside in the sunshine.

Whether you have an interest in the dishes because of a favourite restaurant, or a special summer holiday in Cyprus, or whether your connection runs a little deeper than that and the food evokes feelings similar to the personal ones that I have shared, I hope that cooking these recipes will help capture those memories for you. Cyprus has a special place in my heart, and so does every single recipe in this book. I am so proud to finally share my Turkish-Cypriot comfort food and fresh family feasts with you all.

Meliz x
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Key Ingredients & Suppliers

I cannot tell you how many times over the years I have been asked what pul biber or tatlı biber salçası (Turkish sweet red pepper paste) are. However, as people have become more familiar with the ingredients I use in my recipes and the typically (Turkish) Cypriot flavour combinations they produce, they have also realised that with access to the internet, and more conveniently, an international grocery nearby, these ingredients can be very easily sourced. In fact, these shops have always been around – Yaşar Halim supermarket (in Harringay, North London) has been proudly serving the London diaspora community with their most-loved ingredients for over 40 years.

Here is a list of my most-used store cupboard ingredients, and I have included my favourite brands where relevant.

Bay Leaves

Fresh is always best when it comes to bay leaves, so if you have a bay tree or bush in your garden then it’s going to come in very handy. Fresh leaves can also be frozen for up to 3 months and retain so much more of their flavour and aroma than dried leaves.

Cinnamon

Cypriots love a bit of cinnamon; in tea, ragùs, pasta dishes, with honey, roasted with chicken and lamb, in cakes, breads and syrups. We use it in abundance, so stock up with both ground cinnamon and cinnamon sticks.

Cumin

The earthy counterpart to cinnamon, I use cumin to flavour grilled meat dishes and to add some umami to sautéed vegetables and stews.

Dry Black Olives

I rarely cook with pitted olives, and instead prefer to buy whole dry black olives that I pit myself before using. I find that the olives retain their texture and moisture much more this way and I favour the Marmarabirlik (Kuru Sele Zeytin) brand.

Extra Virgin Olive Oil

Cypriots pride themselves on producing the best olive oil in the world (I’m sure many neighbouring nations would place their own at the top too). The extra virgin olive oil produced using olives grown in Cypriot soil has such an intense colour and richness that gives every salad or dish it is dressed with the most exquisite depth of flavour. Therefore, even if you cannot source Cypriot extra virgin olive oil, please do use an excellent quality extra virgin olive oil to dress the salads and meze recipes in this book.

Yufka
Filo Pastry

Filo pastry comes in so many varieties; large and slightly thicker circular sheets are often used to make savoury börek, smaller triangular sheets for making Sigara Böreği (Cigar-shaped Pastries page 66 ), and thinner sheets to make baklava and sweet pastries. For the recipes in this book, other than the triangular shaped yufka (filo), you will need to source some really good-quality baklavalık yufka (baklava filo), where the sheets are larger and softer and less likely to flake and fall apart. My favourite brands are Au Blé d’or and JR Feuilles de Filo.

Nane
Mint

Mint is used in abundance in Cypriot cuisine. We use fresh and dried mint in salads, in köfte (meatballs) and add it to baked treats such as Pilavuna (Cheese & Sultana Pastries pages 233–5 ) and Bulla Ekmek (Halloumi, Olive & Herb Loaf pages 227–9 ). I always ensure that I have plenty of dried mint in my store cupboard to add to salads dressings.

Olive Oil

Many of the recipes in this book begin with, ‘add three tablespoons of olive oil to a pan’ and it is nearly always my oil of choice for cooking with. I even fry chips in olive oil (which is absolutely fine, as they are fried at such a low heat that the oil doesn’t even reach smoking point).

Kırmızı Toz Biber
Paprika (red powdered pepper)

I have used paprika in this book, as it is more readily available, but growing up, my mum used Turkish kırmızı toz biber (red powdered pepper). Again, if you can source the latter, then please do. If not, regular paprika is fine.

Nar Ekşisi
Pomegranate Molasses

We use this in marinades and salad dressings, and the sweet and tart syrup is used copiously in Turkish cuisine. Much like the extra virgin olive oil, please do make sure that you buy the best molasses you can afford (my favourite brands are Odysea and Secret Gardens) for the quality that comes from purely natural ingredients and a concentrated depth of flavour.

Pul Biber
Turkish Red Pepper Flakes

Turkish pul biber chilli flakes are oilier, warmer and sweeter than the standard chilli flakes you’ll find in your local supermarket, with slightly salty, lemony and smoky back notes. I use it to sprinkle over dishes, to season recipes and in marinades, sauces and dressings. If you are struggling to find Turkish pul biber, then you can also use Aleppo pepper flakes too, which are essentially the same. Do note, however, that I use the regular sized flakes instead of the ipek (smaller, silkier) flakes, but both will suffice.

Tatlı Biber Salçası
Turkish Sweet Red Pepper Paste

There are two varieties of biber salçası (red pepper paste) – tatlı (sweet and mild) and acı (hot). I always use the sweet variety in my recipes as I find that the hot paste can take away from the other flavours. Once opened, store the salça in the fridge. My favourite brand is Öncü.

Kekik
Wild Oregano

There is an age-old debate over whether kekik is actually oregano or thyme in Turkish, and the truth is Turkish kekik is neither, but more likened to wild oregano. If you can source kekik from your local Turkish or international supermarket, then please do use that. Alternatively, wild oregano from the supermarket (or even regular dried oregano) is fine to use.
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Cypriot breakfasts are both beautifully simple, and simply beautiful. While rushing to get ready for school in the mornings, my mum would always place a hot, freshly toasted Kıbrıs pidesi (Cypriot pitta bread) wrapped in kitchen paper in my hands; the inside of the pide pocket would be dripping with melted butter and loaded with thickly cut slices of uncooked hellim (halloumi) and tomato. This breakfast would be my fuel to start the morning, alongside a hot cup of black tea infused with cinnamon bark, cloves and aniseed. Those sweet Cypriot smells still evoke memories of the speedy midweek breakfasts of my childhood, as much as the slightly more extravagant spreads that we would all share as family on Sunday mornings.

Sunday morning breakfasts at home really were an event; my younger sister, Yeliz, and brother, Taylan, would set the table, while my dad would hand-slice a loaf he had picked up from the Turkish grocers the day before, half of which we had already eaten for Saturday’s lunch or dinner. He would toast the bread under the grill with halved slices of pastırma (a Cypriot cured and spiced beef sausage), hellim and a large handful of zeytin (black olives – slight digression here, but if you’ve never had izgara zeytin (grilled black olives), either under the grill or on the barbecue, then you simply must try them). Mum would be cutting up cubes of Cheddar (or kaşar peyniri – a smooth, firm, pale yellow cheese made of cow’s milk, similar to Gouda or Edam – if Dad had picked some up from the shop), slicing up thin, crook cucumbers she had already peeled vertical strips off, and cutting wedges of tomatoes and green peppers. I would be peeling the shells off the hard-boiled eggs and pouring cups of spiced tea from the teapot. In the summer, there would always be half a huge karpuz (watermelon) on the table, too. The only difference with eating this kind of breakfast in Kıbrıs (Cyprus) is that the warm sun beats down on you as you grill the bread and olives on the outdoor mangal (barbecue), alongside hot pide filled with helva (a sweet and slightly crumbly spread made from tahın (tahini), hot syrup and nuts) that melts under the heat of the coals, while listening to the chorus of cırcır böceği (cicadas) in the distance.

Aside from long and lazy Sunday mornings, quick midweek Cypriot-style breakfasts are also easily achievable and mostly dependent on having a select few ingredients in your fridge, as well as some pre-made baked goods such as Tahınlı (Tahini Pastries, pages 231–2 ), Kıbrıs Çöreği (Cypriot Seeded Bread, pages 224–6 ) and Pilavuna (Cheese & Sultana Pastries, pages 233–5 ) efficiently stocked in the freezer. The beauty of Cypriot breakfasts is that they aren’t just suited to the breakfast table, and the variety of simple ingredients are naturally befitting to various times of the day, from quick on-the-go snacks to table-laden brunch and ‘brinner’ spreads.

I want to show how the recipes in this chapter can bring together all the individual elements of the (Turkish) Cypriot breakfast table, the nostalgic recipes I grew up with, as well as introducing you to some other favourite Turkish breakfast treats that we often eat when in Cyprus, and at home. And there’s not a bowl of cereal in sight.




Breakfast: Kahvaltı


	(Turkish) Cypriot Breakfast Platter

	Hellim
Halloumi Cheese

	Pastırma
Turkish-Cypriot Cured and Spiced Beef Sausage

	Domates
Tomatoes

	Salatalık
Cucumber

	Çakistez ve Siyah Zeytin
Olives

	Yumurta
Eggs

	Ekmek
Bread

	Karpuz
Watermelon

	Tahın ve Harnup Pekmezi
Tahini & Carob Molasses

	Fresh Fruit & Vegetables

	Reçeli & Bal
Jam & Honey




	Vişne Reçeli
Sour Cherry Jam

	Pastırmalı Yumurtalı Pide
Halloumi, Eggs & Cypriot Spiced Cured Beef Sausage Breakfast Flatbreads

	Ispanaklı Yumurta
Spinach & Eggs

	Peynirli Hellimlli Tost
Cheese & Halloumi Toastie

	Menemen
Spiced Scrambled Eggs

	Tepside Kıbrıs Kahvaltısı
One-tray Cypriot Breakfast

	Tahınlı, Pekmezli, Tarçınlı Ballı Krep
Tahini, Carob & Cinnamon Honey Pancakes

	Hellimli Zeytinli Kek
Halloumi & Black Olive Cake

	Kokulu Çay
Spiced Cypriot Tea

	Sütlaç
Milky Rice






(Turkish) Cypriot Breakfast Platter

This is less of a recipe and more of a guide to assembling the key elements to a beautiful (Turkish) Cypriot breakfast plate. The main components are hellim (halloumi), pastırma (Turkish-Cypriot cured and spiced beef sausage), tomatoes, cucumber, siyah zeytin (dry black olives) and çakistez (cracked green olives), eggs, gabira (grilled or toasted bread) and kokulu çay (scented tea). For something a little more elaborate in the form of a full table spread or platter, you can also add some of the additional components I have mentioned at the end of this list.

Hellim
Halloumi Cheese

Pat the slices completely dry, then fry in a little olive oil until crispy and golden brown on both sides. If the mangal (barbecue) is to hand, then grill the hellim instead, and eat your breakfast outside.

Pastırma
Turkish-Cypriot Cured and Spiced Beef Sausage

Barbecuing pastırma brings out its true authenticity and flavour. Alternatively, cook the sausage under the grill, or fry it without adding any oil to the pan (as it will release its own fatty juices as soon as it gets hot).

Domates
Tomatoes

The best time to source beautiful, ripe tomatoes is of course when they are in season during late spring and early autumn. Serve them thickly sliced or chopped into large chunks. Out of season, fresh, ripe tomatoes can still be sourced and perked up with a drizzle of excellent extra virgin olive oil and a pinch of dried oregano and sea salt flakes.

Salatalık
Cucumber

The most authentic cucumbers to use are crooks or the small, thin baby variety found in Turkish, Greek and Middle Eastern grocers. Peel a couple of strips of the skin off, then thickly slice and season as you would the tomatoes.

Çakistez ve Siyah Zeytin
Olives

The most authentic Cypriot olives to use are çakistez (cracked green olives) and dry cured siyah zeytin (black olives). However, if you are unable to source either, then make a batch of my Kekikli Zeytin (Marinated Olives, page 58).

Yumurta
Eggs

Traditionally, eggs are simply hard-boiled and served in halves or quarters. You can season them with a sprinkling of sea salt flakes or spruce them up with some kekik (wild oregano), coarse black pepper, pul biber and sumac.

Ekmek
Bread

Freshly baked village loaves or Kıbrıs Çöreği (Cypriot Seeded Bread, pages 224–6) are always served with a Cypriot breakfast. After a few days, when the bread has turned a little stale, it is sliced and grilled or toasted (when the bread is then referred to as gabira), which makes it perfect for dunking into a cup of sweet Kokulu Çay (Spiced Cypriot Tea, page 42).

Karpuz
Watermelon

Best when in season, from early to late summer, I always source my watermelons from international supermarkets who import the best Cypriot and Turkish varieties. People are always nervous about buying watermelons because of the unpredictability of not being able to see how red and luscious the flesh may be. International supermarkets often portion off large watermelons into quarters or halves and cover them with plastic film, so the quality of the flesh inside is clearly visible.
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Tahın ve Harnup Pekmezi
Tahini & Carob Molasses

The Cypriot answer to chocolate hazelnut spread, swirl together creamy tahini and sweet carob molasses to dip your freshly baked bread into.

Fresh Fruit & Vegetables

There is usually a selection of fresh fruit and vegetables available, other than the tomato, cucumber and watermelon that is traditionally eaten on a typical Cypriot breakfast plate. Freshly picked Yeni Dünya (loquats), Verigo and Sultanina üzüm (native Cypriot grapes) and kavun (honeydew melon) will be offered alongside fresh bunches of semizotu (purslane), sweet and fresh red and green peppers and gabbar turşusu (pickled caperberry leaves).

Reçeli & Bal
Jam & Honey

Vişne Reçeli (Sour Cherry Jam, page 26), fig jam and fresh honeycomb are served alongside kaymak (similar to clotted cream) and cream cheese to eat with fresh bread.
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(Turkish) Cypriot Breakfast Platter

Vişne Reçeli

Sour Cherry Jam

The flavour of sour cherries takes me straight back to memories of flying to Cyprus as a child, where part of the excitement was knowing that I would be served small cartons of vişne suyu (sour cherry juice) on the aeroplane. Aside from the juice, the beautiful, sticky, sweet yet tart jam that is made when the cherries are in season every year, usually in July and August, would be the next thing I would savour with my fresh simit (a thin and crispy ring-shaped, sesame-seed covered Turkish bread) at the hotel breakfast table. It was my cousin Jeyda who first introduced me to the heavenly combination of sour cherry jam and cream cheese and I can now rarely bake a fresh loaf without slathering pieces of it in this deliciously creamy and sweetly tart duo.


Makes enough for 2 × 325-g (11½-oz) jars


	400 g (14 oz) pitted sour cherries

	325 g (11½ oz) caster sugar

	½ tsp citric acid or 1 tsp lemon juice




Place a saucer in the freezer.

Put the cherries in a large pan, add the sugar and give everything a gentle shake. Place the pan over a medium heat.

Once the sugar starts to dissolve and the fruit begins to release its juices, slowly start stirring. Bring to a gentle boil. The mixture should be bubbling fairly enthusiastically, but do not allow it to spill over – turn the heat down when necessary, but keep stirring every couple of minutes for a total of 30 minutes.

Remove the saucer from the freezer and carefully place a tablespoon of the jammy syrup on to it, tilting the saucer away from you, over the pan. If the syrup drips straight back into the pan, then the jam is not ready. If the juices drip slowly, they have suitably thickened and your jam is almost ready. At this stage, add the citric acid or lemon juice to the pan and stir. Turn down the heat for 5 minutes, then remove the pan from the heat.

Give the mixture a final stir and carefully ladle the jam into the sterilised jars. Tightly close the lids and turn the jars upside down for 4 hours until fully cooled, before turning them the right way up.

Store in a cool, dark place (not the fridge as this will set the jam). Once opened, eat within 6 weeks.


Note

This recipe requires cooled, sterilised jars to decant the hot cooked jam into. Preheat the oven to 170°C/150°C fan/325°F/gas mark 3 and wash your jam jars with hot, soapy water. Once the oven is hot, place the jars on to a baking sheet (right side up) and put in the oven on the middle shelf for 20 minutes. While the jars are sterilising in the oven, place a small pan of fresh water over a high heat, and once it starts to boil, carefully drop the jar lids into the very hot water. Keep simmering the lids for 5 minutes, then transfer them with a large, slotted spoon directly to a clean, heatproof plate. Carefully remove the tray from the oven and allow the jars to cool.
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Sour Cherry Jam

Pastırmalı Yumurtalı Pide

Halloumi, Eggs & Cypriot Spiced Cured Beef Sausage Breakfast Flatbreads

Pastırma is a cured Turkish-Cypriot sausage, which is made using a mix of minced beef and spices, namely paprika and cumin. It has a warm kick to it, and its own unique flavour and texture, unlike any other sausage. It’s often simply grilled and served as one of the elements of a Cypriot breakfast. My dad’s favourite way to eat pastırma is to grill it and pack it into hot, freshly baked bread, so that the soft bread soaks up all the juices. Pastırma can also be fried, without any oil (as the sausage releases enough of its own oils while it cooks) and served with scrambled eggs. This particular recipe is a combination of lots of delicious elements in one – eggs, hellim (halloumi) and sausage all baked in bread.


Makes 4

For the dough


	1 tsp caster sugar

	100 ml (3½ fl oz) boiling water

	175 ml (6 fl oz) cold water

	50 g (1¾ oz) natural yoghurt

	2 tbsp olive oil

	500 g (1 lb 2 oz) plain flour

	1 tsp baking powder

	1 tsp salt


For the filling


	2 Cypriot sausages (pastırma)

	150 g (5½ oz) halloumi cheese, diced

	6 large eggs

	50 g (1¾ oz) halloumi cheese, finely grated

	1 tbsp dried mint




Preheat the oven to 220°C/200°C fan/425°F/gas mark 7.

Line two large baking sheets with greaseproof paper and brush with a little olive oil.

To make the dough, put the sugar in a heatproof bowl. Pour over the boiling water and stir until the sugar has dissolved. Add the cold water, yoghurt and olive oil and stir well.

Sift the flour and baking powder into a large bowl and stir through the salt. Make a well in the centre, pour in the water mixture and bring everything together, kneading with clean hands until a dough is formed. Cover the bowl with a clean tea towel and leave to one side for 30 minutes.

Meanwhile, prepare the filling. Halve one of the pastırma lengthways, putting one half to the side and roughly chopping the other half. In a bowl, mix together the diced hellim with the chopped pastırma.

In a bowl, whisk together five of the eggs (reserving one egg for later), then stir through the grated hellim and dried mint. Add the diced halloumi and chopped pastırma mixture and combine.

Divide the dough into four equal pieces, and roll each piece out to a 5 mm (¼ inch) thickness in an oval shape. Place on to the prepared baking sheets.

Add two large tablespoons of the pastırma and hellim filling along the centre of each of the dough ovals. Fold up the long sides of the dough so that the shape resembles that of a boat, pinching the shorter ends tightly to form a point. Ensure the sides are folded over enough to encase the remaining filling mixture when it is poured in. Gently and evenly pour the remaining filling mixture equally between the four ‘boats’.

Slice the remaining pastırma half into 1-cm (½-inch) rounds and distribute them across the top of each ‘boat’, gently pushing them down into the mixture a little.

Whisk the remaining egg in a bowl and brush the exposed dough with the egg wash.

Bake in the preheated oven for 20–25 minutes until the crusts are golden brown in colour and the filling is bubbling.
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Halloumi, Eggs & Cypriot Spiced Cured Beef Sausage Breakfast Flatbreads

Ispanaklı Yumurta

Spinach & Eggs

This is a Turkish-inspired breakfast dish that I was first introduced to as a child while staying at a hotel during one of our many family holidays to Cyprus. My version of the recipe predominantly comprises slowly cooked onions, tomatoes, spinach and eggs, topped with an indulgent drizzling of melted butter and spices. A simple slice of fresh bread, and a small handful of olives on the side ensure a deliciously hearty start to the day, and all in under 30 minutes.


Serves 4 as a side dish, or 2 as a main


	4 large, ripe plum tomatoes

	3 tbsp olive oil

	1 large onion, halved and finely sliced

	2 garlic cloves, crushed

	¼ tsp ground cumin

	¼ tsp smoked paprika

	½ tsp salt

	½ tsp coarse black pepper

	2 tbsp Turkish sweet red pepper paste (tatlı biber salçası)

	400 g (14 oz) fresh spinach, roughly chopped

	100–200 ml (3½–7 fl oz) water

	4 large eggs

	30 g (1 oz) unsalted butter

	½ tsp sumac

	½ tsp pul biber

	1 tsp finely chopped fresh parsley

	Sea salt flakes and pepper to taste




Place the tomatoes into a large, heatproof bowl and carefully pour in enough boiling hot water so that they are fully submerged. After a minute or so, with a large spoon, remove the tomatoes, allow them to cool slightly, then peel and discard the skins. Roughly chop the tomato flesh into quarters, and place in a bowl, reserving all of the juices.

Heat the oil in a large frying pan over a medium heat. Once the oil is hot, add the onion slices and soften and brown them for 8–10 minutes so that the edges crisp up a little. Add the garlic, and soften in the oil for a minute, then add the cumin, smoked paprika, salt and pepper and stir well. Add the sweet red pepper paste and the tomatoes and all their juices to the pan, turn down the heat and cook until the tomatoes have softened. You can use the back of the spoon to gently break down the tomatoes a little.

Add the spinach leaves straight to the pan, then the 100 ml (3½ fl oz) water and cook for a few minutes until the leaves have completely wilted down. If the spinach needs loosening, add another 100 ml (3½ fl oz) water, stir through and bring to a simmer. Reduce the heat and make four little spaces in the pan by spreading out some of the cooked spinach. Crack an egg straight into each of the four spaces and cover the pan with a large lid for 2 minutes so that the steam aids the thorough cooking of the eggs.

While the eggs are cooking, melt the butter in a small pan until it goes frothy, then take the pan off the heat. Check the eggs, and if the whites are cooked, but the yolks still have a good amount of jiggle in them (this is a recipe for dippy, runny yolks), then they’re ready. If the whites need a little longer, put the lid on for another minute or so, but be careful not to overcook the yolks.

Add the sumac and pul biber to the melted butter, carefully swish the spices through, then drizzle over the eggs, trying to get as much on the yolks as possible. Season to taste with a pinch of sea salt flakes, cracked black pepper and parsley.
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Spinach & Eggs

Peynirli Hellimlli Tost

Cheese & Halloumi Toastie

I’m sure we all know how to assemble a cheese toastie, right? It seemed a bit pointless putting a standard toastie recipe in here, so instead, I created a slightly more indulgent sandwich that took Cypriot-style peynir (cheese) and hellim (halloumi) toasties up a notch, bringing together salty, crispy, squidgy, oozy, stretchy, sweet, crunchy, seeded, buttery textures into one.


Makes 2 toasties


	50 g (1¾ oz) unsalted butter, softened

	2 tsp clear honey

	½ tsp ground cinnamon

	¼ tsp dried mint

	2 large, middle segments of Kıbrıs Çöreği (Cypriot seeded bread) or 4 thickly cut slices of a seeded loaf

	125 g (4½ oz) halloumi cheese, sliced into 4 pieces

	1 tbsp olive oil

	100 g (3½ oz) kaşar peyniri or Gouda, sliced into 4 pieces




Mix the softened butter, honey, cinnamon and dried mint in a small bowl until fully combined. If using the two segments of Kıbrıs Çöreği, slice each one straight through the middle so that you end up with four thinner slices of bread.

Lay out the four slices of bread and spread one side of each with the cinnamon butter. Pat the hellim slices completely dry with kitchen paper. Brush each slice of hellim with a little olive oil on both sides.

Add the tablespoon of olive oil to a large non-stick frying pan over a medium heat, and once hot, fry the hellim for a couple of minutes on each side until crispy and golden brown. Remove from the frying pan to a plate lined with kitchen paper to drain
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Cheese & Halloumi Toastie

Menemen

Spiced Scrambled Eggs



Serves 4


	6 large eggs

	4 large ripe tomatoes

	3 tbsp olive oil

	125 g (4½ oz) halloumi cheese, cubed

	1 large onion, finely chopped

	30 g (1 oz) unsalted butter

	2 large sivri biber (Turkish green peppers) or 150 g (5½ oz) padron peppers, chopped into 1-cm (½-inch) rounds

	1 tbsp Turkish sweet red pepper paste (tatlı biber salçası)

	¼ tsp ground cumin

	½ tsp paprika

	½ tsp pul biber

	¼ tsp dried wild oregano

	¼ tsp sea salt flakes

	½ tsp coarse black pepper

	Juice of ¼ lemon

	10 g (¼ oz) fresh flat leaf parsley, finely chopped
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Spiced Scrambled Eggs

Tepside Kıbrıs Kahvaltısı

One-tray Cypriot Breakfast



Serves 4


	3 tbsp olive oil

	400 g (14 oz) Cyprus or Maris Piper potatoes, peeled and cut into 2-cm (¾-inch) cubes

	1½ tsp dried oregano

	2 Cypriot (pastırma) or Turkish (sucuk) sausages

	4 large plum tomatoes

	125 g (4½ oz) halloumi cheese, cut into 6 thick slices

	4 large eggs

	50 g (1¾ oz) dry black olives

	¼ tsp pul biber

	Juice of ½ lemon

	1 tbsp fresh flat leaf parsley, finely chopped

	Salt and pepper to taste













[image: ]
One-tray Cypriot Breakfast

Tahınlı, Pekmezli, Tarçınlı Ballı Krep

Tahini, Carob & Cinnamon Honey Pancakes




Makes 6–8 pancakes (depending on the size of your frying pan)

For the pancakes


	1 large egg

	250 ml (9 fl oz) milk

	150 g (5½ oz) plain flour

	Pinch of salt

	1 tsp icing sugar

	25 g (1 oz) unsalted butter


For the cinnamon honey


	2 tbsp clear honey

	¼ tsp ground cinnamon


To serve


	50 ml (2 fl oz) tahini

	1 tbsp carob molasses
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Tahini, Carob & Cinnamon Honey Pancakes

Hellimli Zeytinli Kek

Halloumi & Black Olive Cake



Serves 8–10


	3 tbsp olive oil, plus extra for oiling

	1 small brown onion, finely chopped

	3 large eggs

	250 ml (9 fl oz) milk

	200 ml (7 fl oz) olive oil

	400 g (14 oz) self-raising flour

	1 level tsp baking powder

	1 tsp salt

	1½ tsp sugar

	165 g (6¾ oz) pitted black olives

	200 g (7 oz) halloumi cheese cut into 2½-cm (1-inch) cubes

	4 tbsp fresh finely chopped coriander

	2 tbsp dried mint

	1 heaped tsp sesame seeds

	1 heaped tsp nigella seeds

	25 g (1 oz) halloumi cheese, finely grated
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Halloumi & Black Olive Cake

Kokulu Çay

Spiced Cypriot Tea



Serves 4–8


	4 English Breakfast teabags

	¼ cinnamon stick, broken up into small pieces

	¼ tsp aniseed

	6 cloves

	1 litre (1¾ pints) freshly boiled water

	Milk and sugar, to serve (optional)








Sütlaç

Milky Rice



Serves 4


	200 g (7 oz) short-grain pudding rice

	1.2 litres (2 pints) whole milk

	45 g (1½ oz) granulated sugar

	1 tsp rose water

	1 cinnamon stick

	½ tsp ground cinnamon
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Milky Rice
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