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İstanbul’a Hoş Geldiniz;

Welcome to my İstanbul
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Born and raised in Türkiye, I lived in İstanbul for more than 15 years. I am passionate about this magical city, where I studied, worked and even married my husband, Angus, on the banks of the Bosphorus. Although I am not an official ‘İstanbullu’ (the term for those born in İstanbul), like many folks who live there, I embraced İstanbul just as it welcomed me. I found huge inspiration in İstanbul’s vibrant food scene and loved nothing more than soaking up the bustling atmosphere of the Mısır Çarşısı (Spice Market) and the many pazar (farmers’ markets) dotted around the city; sampling the delicious street food, such as Simit (page 110), Lokma (page 120) and Uskumrulu Balık Ekmek (page 106); and feasting on my favourite meal, Kahvaltı (Turkish breakfast, page 30), while sipping Türk Kahvesi (Turkish coffee, page 240) with family and friends. Often, after work, I would pick up my mother, Gülçin, and head to Arnavutköy on the European side of the city, where we would walk together watching the fishermen’s boats passing by, refreshed by the poyraz (northeasterly wind) and the beauty of the Bosphorus. Sometimes, I would do this walk by myself, marvelling at the grandeur of the city, gazing over to the Topkapı Palace and Hagia Sophia in the distance.

A strategic harbour capital connecting Asia to Europe, with waterways that join it to the Black Sea, the Sea of Marmara and the Aegean, İstanbul has had access to the very best of produce, grains and spices for centuries. Jews, Christians, Muslims, Arabs, İstanbullu Rums (Greek Orthodox Christians, who came to İstanbul during the Byzantine period), as well as Kurds, Armenians, Russians, folk from the Balkans and more have all left their mark on the vibrant mosaic of İstanbul cuisine. Some of my best friends are from these vast, diverse communities and nothing makes me happier than gathering around the table with them so we can enjoy each other’s food and company.

For me, what makes İstanbul unique is the rich variety of food the city offers, and the fact that it is often a blend of various traditions. Depending on where you choose to eat, you can be offered Mantı (page 142), which are dumplings of Turkish Nomadic origin, the Ottoman-era classic Hünkar Beğendi (page 130), a spread of multicultural meze that may include the Armenian Lenten specialty Topik (page 68), as well as Circassian chicken (page 79), grilled fish or, of course, kebabs. You can take your pick of the diverse street food, which ranges from the freshest juices to pickles, and from Açma (page 114) to Kolay Gözleme (page 116), Islak Burger (page 108), Köz Mısır (page 119) and more. For dessert, the city offers delicious, sweet treats, including the Ottoman favourites Şekerpare (page 214) and Fıstıklı Baklava (page 222). Old and new co-exists in harmony in İstanbul and there is something for everyone.

I have now lived abroad for more than 20 years, but I return often to İstanbul to visit family and friends, and to teach Turkish cookery classes. I have also hosted independent culinary tours around the city and taken part in Milk Street and Culinary Backstreets’ İstanbul culinary tours. When I am not visiting İstanbul, the way I connect with my homeland is, quite simply, to cook. Through my work as a cookery teacher and food writer, I understand the importance of accessibility in my recipes, and of enabling my students and readers to recreate recipes with ease in the comfort of their home. We live busy lives, but this should not compromise our food: Turks like to eat well. Our mealtimes are an opportunity to savour the foods that have always been important to us. Fortunately, Turkish food is both practical to make and delicious. Most dishes can be prepared ahead, often in one pot, plus they freeze well – nearly every Turkish household will have frozen, par-baked Mantı (page 142) in their freezer, ready to be boiled and put on the table in 15 minutes, adorned with garlicky yoghurt and spiced oil.

This book combines two of my culinary passions: the vibrant diversity of İstanbul’s cuisine and the nourishing, home-cooked food that is both from, and inspired by, this magical city. I have structured it around the different food places of İstanbul – with chapters such as the fırın (bakery), pazar (farmers’ markets) and esnaf lokantası (tradesman restaurants) – which allows me to highlight both the different cultural influences on the city’s food and its variety. My aim was to create an accessible recipe collection that brings a taste of İstanbul to your table, wherever you are in the world, but also to honour the ways in which the diverse communities who lived and continue to live in İstanbul have helped shape its cuisine.

Come hungry to İstanbul, and it will feed both your soul and stomach. Come prepared, too, for generous Turkish hospitality – often in the form of Turkish tea, coffee or Turkish delight. We say to our guests ‘başımın üstünde yerin var’, meaning ‘I place you over my head and am happy to help any way I can’.

It’s been an honour and privilege to write this book. A celebration of İstanbul’s diverse, tasty, satisfying food, it is my heartfelt tribute to a magical city, one that I love and that has shaped so much of my cooking. I hope it brings you joy and inspiration, and perhaps even encourages you to make your own memories of this captivating city.

Afiyet Olsun (it means ‘may you be happy and healthy with this food’).
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İstanbul: a multi-layered culinary heritage

The former capital of the Byzantine and Ottoman empires, İstanbul has a fascinating culinary heritage that has been influenced by its geographical position and its complex history. Over the years, many ethnic groups – including Turkish Nomads, Ottomans, Muslims, Orthodox Christians, Ashkenazi and Sephardic Jews, Armenians, Kurds, Balkans and White Russians, to name a few – have all made the city their home, each in turn contributing to its cuisine. It is a cuisine that has also been influenced by Persia, the Middle East and ancient civilizations. Although there isn’t room to provide a comprehensive, detailed history here, it is important to me that this book honours the many different communities that have made the city’s food scene what it is today. This book is my interpretation of the food of this city and its rich, multilayered culinary heritage.

CONSTANTINOPLE – THE BYZANTINE CAPITAL

From 330 to 1453 CE, İstanbul, or Constantinople (Konstatinopolis) as it was then known, was the capital of the Byzantine Empire. Its cuisine was influenced by ancient Greek, Roman, Egyptian and indigenous Anatolian cultures, but was significantly shaped also by the strict rules of Orthodox Christian fasts, which in total lasted for 180–200 days per year. During these fasts, dairy, eggs and meat were forbidden, although fish was allowed at times. The Byzantines therefore had a mostly vegetarian diet, consisting of fruit and vegetables, grains and nuts. It was during this period that the land surrounding the ancient Theodosian city walls, which were built in late Roman times, became home to fruit and vegetable gardens. These provided the city with fresh produce, which was supplemented by spices, grains and nuts brought into the city from other areas, a tradition that continued on a grander scale with the advent of the Ottomans.

When not fasting, the Byzantines consumed large amounts of both fresh and dried fish (as well as meat), with the result that fish dishes are amongst the most lasting of their culinary contributions, along with the olive oil based dishes, which were refined during the Ottoman period. Towards the end of the Byzantine period, the city’s cuisine was also influenced by the food of the nomadic Seljuk tribes, who were responsible for introducing, amongst other things, rice, spinach, cucumbers, bitter oranges, sour cherries, apricots, lemons and musk melons to İstanbul.

TURKISH NOMADIC AND SELJUK CULINARY INFLUENCES

Turks were nomadic horsemen and horse breeders who lived in Central Asia from the 6th century CE. The Seljuks, a group of Oghuz Turks, emerged in Central Asia in the 10th century, and gradually migrated westward. Their decisive victory over the Byzantine Empire (Battle of Manzikert, 1071), opened Anatolia to further Seljuk expansion. In the 11th century, they settled in Anatolia, also known as Asia Minor, that makes up the majority of modern Türkiye, including the eastern side of İstanbul. Prior to their arrival, the area had been home to a diverse range of civilizations, including Hittites, Urartians, Persians, Ancient Greeks and Eastern Romans.

Turkish Nomadic and Seljuk food was mainly based on meat, grains and dairy. Yoghurt was a central part of the diet, along with tereyağı (butter), peynir (cheese) and tarhana, a dried food based on a fermented mixture of grain and yoghurt or fermented milk, and kaymak, a clotted cream made from the milk of water buffalo. The use of yufka (paper-thin flatbread), erişte (noodles), mantı (dumplings) and cured meats also dates to this time. As Priscilla Mary Işın notes in her book, Bountiful Empire, preserved foods were crucial for people who were constantly on the move and kavurma (meat braised in its own juice and fat), kavut (ground millet), kurut (dried yoghurt), dried fruits and pekmez (grape molasses) were all used for quick, nourishing meals, later becoming central elements of Ottoman cuisine.

THE ARRIVAL OF THE OTTOMANS

On 29 May 1453, Mehmed II, Fatih Sultan Mehmed, became ruler of Constantinople at the tender age of 21, a feat that earned him enormous respect both in the Muslim community and far beyond. His conquest of the city ended the Byzantine Empire and marked the beginning of a new era in world history: the Ottoman Empire.

Aware that the provision of food was crucial, Mehmed II set about rebuilding İstanbul, then largely known as Konstantiniyye or Constantinople, by establishing new markets, caravansaries, public gardens and fruit and vegetable plantations. At the time, the population of Constantinople had been declining, so, keen to reverse the trend, Mehmed invited the heads of the various religious groups that resided within the Ottoman Empire to his palace, demonstrating with a show of great hospitality his eagerness to welcome settlers from different faiths and ethnic backgrounds. It was a policy continued by his successor, Sultan Bayezid II, who gave Sephardic Jews a place in the city following their expulsion from Spain and Portugal, granting citizenship, religious liberty and protection in 1492. However, as is the case with all empires, things weren’t always harmonious. The Ottoman Empire was known for the way its diverse communities co-existed, sometimes even in the same neighbourhoods, but there would also be periods of tension, for example when restrictions and taxes were imposed on minority groups.

During the Ottoman period, great importance was placed on lavish dining, which was seen as a statement of power, generosity and hospitality. The grand kitchens of the Topkapı Palace were housed in several buildings, and, by the 16th century, they employed more than 1,300 staff, who served an average of 5,000 people daily. A sophisticated ‘palace kitchen’ or ‘royal court cuisine’ known as saray mutfağı evolved, with chefs being responsible for different types of dishes, including the börek ustası (savoury pastries master), baklava ustası (sweet pastries master), turşucu (pickles maker) and pilavcı (pilaf maker). The Sultan controlled the spice route and commanded his merchants to trade only the highest-quality ingredients. The Palace therefore received the very best produce, including honey from the Balkans, pistachios from Syria, dates and coffee from the Middle East, sugar and rice from Egypt and mastic from the Greek island of Chios. Sade yağ (clarified butter), was favoured by the Ottomans, in contrast to the city’s Orthodox Christian community, who mostly used olive oil in cooking. Mutton, pastırma and sucuk (types of cured beef), dairy, yoghurt and wheat were staple foods of the Empire, as was fish from the Bosphorus. Nuts, dried and fresh fruit were also important food items for the public, as well as for the palace, as were honey and molasses, which were used for sweets. Sugar, however, was an expensive item used only for the elite.

There was a dynamic food scene outside of the Ottoman Palace kitchens too, with a variety of specialist shops and street vendors such as börekçi (savoury pastry seller), turşucu (pickles seller), kahveci (Turkish coffee seller/maker), kuruyemişci (nuts seller), kebapçı (skewered şiş kebap as well as the famous döner kebap seller), çorbacı (soup seller) and more. Kaymakçı, shops selling clotted cream sprinkled with sugar, were establishments unique to İstanbul and were a vital part of the social life of the city. They paved the way later for the popular milk pudding shops called muhallebici. Street stalls also sold the iconic sesame-encrusted bread rings called Simit (page 110), roasted chestnuts, helva, ice cream, sherbet and so much more.
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A MOSAIC OF MULTICULTURAL, MULTI-RELIGIOUS COMMUNITIES

Many different communities lived under the Ottoman Empire (which at its height encompassed vast territories across three continents) including Armenians, Istanbullu Rums, Sephardic Jews (also known as Turkish Sephardics), as well as Assyrians and Levantines. These communities predominantly ran the meyhanes (tavernas), lokantas (restaurants) and pastanes (patisseries) of İstanbul. İstanbul’s Rums and Armenians also ran fish restaurants, which served Lenten food during fasting periods. Istanbullu Rums ran işkembeci, restaurants serving tripe (regarded as the best cure for a hangover) too. Their way of cooking seafood, vegetables and legumes in olive oil was commonplace, and a significant contribution to the city’s culinary traditions. Skilful Armenian artisans and merchants introduced many delicacies to İstanbul cuisine, including the Lenten specialty Topik (page 68) and midye dolma (stuffed mussels), while Sephardic Jews’ simple, no-waste approach to cooking, and love of vegetables and sweet and sour flavours, had an impact, as shown by Kaskarikas (page 195) and the savoury pastries such as Patatesli Peynirli Borekitas (page 55).

It was common during the Ottoman period for communities to share their ingredients and culinary traditions with each other. Festive periods and religious holidays created occasions for folk to interact and sample each other’s food. Paskalya Çöreği (page 60), for example, a fragrant bread originally consumed by the Greek Orthodox Christians at Easter, is now enjoyed all year around.

The Circassian influence on İstanbul cuisine is also worth noting; the Circassian ladies in the Topkapı Palace harem introduced Çerkez Tavuğu (page 79), a dish of chicken in a walnut sauce, to Ottoman cuisine, and it is still a much-loved specialty today. White Russians, who took refuge in İstanbul to escape the Bolshevik Revolution of 1917, also helped shape the city’s cuisine, their most notable contribution perhaps being Rus Salatası (page 198), also known as Olivier Salad.

THE ERA OF THE REPUBLIC AND RISE OF REGIONAL FLAVOURS

The modern Republic of Türkiye was founded by Mustafa Kemal Atatürk in 1923, an event that ushered in changes in culinary habits and practices, including the integration of European-style dining, the use of Eurocentric cutlery and tables and a growing emphasis on regional dishes as well as culinary education, while also preserving traditional dishes.

European cooking techniques and flavours, especially from France, started to influence Turkish cuisine (with the appearance of creamy desserts and the use of sauces such as béchamel). Vegetables such as potatoes, tomatoes and peppers, which were not widely used before, became more common and the use of olive oil, especially in the Aegean, and some parts of the Marmara and the Mediterranean regions, became more prominent.

From the 1950s, İstanbul saw significant migration from Anatolia, the heartland of Türkiye, as well as from neighbouring countries such as Syria, Iran, Iraq and Georgia. These communities brought with them their food, ingredients, flavours and culinary traditions, heralding an increased representation of regional Turkish, Kurdish and Arabic flavours, a trend that continues today. A stroll through the city now offers you the chance to sample some of the best kebap and mezes from southern Türkiye, baklava from Gaziantep, künefe from Antakya, mantı and pastırma (dried cured beef) from Kayseri, etli ekmek from Konya, cheeses and honey from across Anatolia, anchovies, corn and pide from the Black Sea region, succulent citrus fruits, olives and herbs from the Aegean and Mediterranean, and fish from Marmara, the Black Sea, Aegean and Mediterranean.

The preference for a blend of sweet, sour and salty flavours, and the use of fresh and dried fruit in stews and pilafs, an important feature of Ottoman cuisine, gradually diminished in popularity, replaced by an increased use of the abundant vegetables now being grown (including the New World green beans, potatoes, tomatoes and peppers that had been introduced in the Ottoman period). Butter and olive oil became the preferred cooking fats, over the Ottoman’s sade yağ (clarified butter) and tail fat. Sadly, the multi-religious communities present during the Ottoman period, especially the Istanbullu Rum (Orthodox Greek) and Armenian and Sephardic Jewish communities, have shrunk significantly over the years, but their legacy lives on in the İstanbul food scene.

Makarna (pasta) become popular from the early 20th century, and is frequently offered in today’s lokantas (restaurants) as well as being cooked in homes, though erişte (egg noodles) have been consumed throughout Anatolia since nomadic times. The iconic Türk kahvesi (Turkish coffee) has been drunk in İstanbul since the early 16th century, but çay (tea) has a more recent history. It was introduced in the 1900s, with the first tea production being established in the 1940s in the Eastern Black Sea region, particularly in Rize. Traditionally served in tulip-shaped glasses, çay is now the most popular hot beverage both in İstanbul and throughout Türkiye, a staple of daily life, and a symbol of hospitality.

İstanbul’s pazar continued to flourish in the twentieth century and growers from all over the country – and beyond – brought their produce to these markets, just as they did during the Ottoman period. Today, an abundance of fresh fruit and vegetables, cheeses, olives and regional specialty ingredients adorn these markets and they inspire İstanbullu folk on what to cook daily.
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Bostan, the historic market gardens of İstanbul

The bostan, İstanbul’s historic market gardens, have existed since Byzantine times, and for centuries have provided the city with fresh fruit and vegetables. Sited alongside the ancient Theodosian city walls, they were also located close to wells so there was ready access to water. The Ottomans continued the bostan tradition and placed great importance on the provision of the best local produce for both the Palace and the public. Most families in İstanbul also had their own gardens where they grew vegetables and fruit. Ottomans were fond, too, of eating raw fruit and vegetables, something that shocked Europeans, who believed doing so caused indigestion, fever, intestinal complaints and even smallpox and plague.

At their peak, in 16th and 17th centuries, there were more than 1,500 vegetable gardens dotted around İstanbul, and many neighborhoods became known for specialising in a specific produce. Marul, an esteemed variety of romaine lettuce, for example, was associated with Yedikule; the best enginar (artichokes) were grown in Bayrampaşa; and the sweetest çilek (strawberries) in Arnavutköy, as Merin Sever notes in the book Geçmişten Günümüze İstanbul Lezzetleri. Before the arrival of New World fruit and vegetables such as tomatoes, potatoes and (bell) peppers in the late 18th and early 19th centuries, the crops included okra, cabbages, leeks, chard, carrots, radishes and herbs.

The orchards deserve a special mention, as the Ottomans were very fond of fruit, particularly grapes, with many varieties grown in Topkapı Palace gardens alone. Fruits were used in sweet and savoury dishes but also turned into an astonishing variety of preserves, jams, sherbets, liquors and hoşaf (fruit compotes) in the reçelhane (jam house) at the Topkapı Palace – everything from cornelian cherries to watermelon, pears and quince blossom was used.

The bostan also played a role beyond that of mere market gardens; they were gathering places, integral to urban life. Unfortunately, only a few historic bostan survive today, though it is comforting to see there is increasing interest in preserving and reviving them. I was lucky enough to visit one of the remaining ones by the ancient Theodosian city walls, thanks to dear Gonca Karakoç, as part of our İstanbul culinary tour with Culinary Backstreets and Milk Street, where I marvelled at the beautiful chard, herbs and figs being grown. It was an unforgettable experience in an idyllic setting.
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İstanbul flavours to enjoy in the comfort of your home

The 82 recipes chosen for this book have been selected after extensive research and are designed to showcase the diverse, vibrant flavours of İstanbul, for you to enjoy at home with ease. I have tried to provide easy-to-follow instructions, with prepare-ahead and freezing options where applicable. I am delighted to add that 56 of the recipes are vegetarian, reflecting İstanbul’s love of fruit and vegetables. In addition, I have suggested vegetarian options for other dishes, where appropriate; many are gluten-free, too. I truly hope you give the recipes a go, make them your own and that they transport you to the fascinating city of İstanbul. Let’s have a quick look at the chapters:

KAHVALTI EVİ, BREAKFAST CAFÉ

Kahvaltı (Turkish breakfast) is a real treat in İstanbul and my favourite meal. This chapter contains recipes that you can enjoy all day, including Soğanlı Menemen (page 36), Yengen toasties (page 32), which I loved in my teens, the feast that is Kahvaltı Tabağı (page 30), and Acuka (page 39), the city’s popular nutty dip.

FIRIN, BAKERY

This chapter celebrates the delicious bakes of İstanbul, from crispy Fırında Sigara Böreği (page 46), to the popular staple Tırnaklı Pide Ekmek (page 56), multicultural treats such as Patatesli Peynirli Borekitas (page 55), Paskalya Çöreği (page 60) and the regional specialty Peynirli, Sebzeli Pide (page 58), all of which can be happily made at home.

ÇİLİNGİR SOFRASI, A TABLE OF MEZE

This chapter contains a variety of easy, delicious meze to share, including Topik (page 68), nutty Çerkez Tavuğu (page 79), fragrant Nar Ekşili Fırın Soğan (page 80) and the fiery Atom dip (page 74). The best news is that they can be prepared ahead, and leftovers are even better the next day.

ESNAF LOKANTASI, TRADESMAN RESTAURANTS

I love the nourishing, good value meals served at these humble eateries; please have a go at my family’s favourite, Süzme Mercimek Çorbası (page 88), which uses store cupboard ingredients, one-pot Sebzeli, Tavuklu Türlü (page 92) and the impressive Hasan Paşa Köftesi (page 94), all of which can be prepared ahead. The nation’s favourite spice pul biber (also known as Aleppo pepper), adds depth of flavour to our everyday dishes with its pleasant heat.

SOKAK YEMEKLERİ, STREET FOOD

One of my favourite chapters, celebrating the vibrant street food scene of İstanbul. Recipes include Kolay Gözleme (page 116), the irresistible Lokma (page 120), Taksim classic Islak Burger (page 108), fluffy Açma (page 114) and the iconic Uskumrulu Balık Ekmek (page 106).

OCAKBAŞI, FIRESIDE

Sizzling grills are an İstanbul specialty. This chapter includes easy, home-style recipes for İskender Kebap (page 128), one-pot Fırında Patlıcan Kebabı (page 126), my family’s favourite Cheat’s Lahmacun (page 135), as well as iconic classics such as Hünkar Beğendi (page 130), and the city’s beloved Mantı (page 142).

BOĞAZİÇİ, THE BOSPHORUS

This chapter celebrates the bountiful seafood of İstanbul with easy, flavour-packed recipes such as Midyeli İç Pilav (page 159), one pan Sebzeli Balık (page 154), crispy Kalamar Tava ve Tarator (page 152) and my personal favourite, Karides Güveç (page 160). Sunny flavours on a plate.

EV YEMEKLERİ, HOME-STYLE FOOD

Recipes for the food cooked in many İstanbul homes. Do have a go at Cheat’s Mantı (page 168), a regular in our house, and my father Orhan’s favourite, Barbunya Pilaki (page 172). Fragrant İç Pilav (page 178) is lovely for special occasions and easy to make.

PAZAR, FARMERS’ MARKETS

Another favourite chapter, celebrating vegetables, İstanbul style. Recipes include the elegant Zeytinyağlı Enginar (page 188), easy, one-pot Fırın Sebze (page 186), regal Vişneli Zeytinyağlı Sarma (page 190) and Fırın Mücveri (page 196), all of which can be prepared ahead. Vibrant and substantial salads are on offer here too, including Yumurtalı Patates Salatası (page 206).

PASTANE, PATISSERIE

Sweets have held a special place in İstanbul cuisine for centuries and there is a scrumptious variety on offer in this chapter. You will love the fragrant Şekerpare (page 214), which is on repeat in our house, and will be pleasantly surprised at how easy it is to make Fıstıklı Baklava (page 222). The bountiful Aşure (page 212) and buttery İrmik Helvası (page 218) are deliciously comforting and impressive, but still easy, and delicious Kabak Tatlısı (page 227) may well become your next festive centrepiece.

TURŞUCU VE KAFE, PICKLE SHOPS AND CAFÉS

Finally, I hope you enjoy making a variety of turşu (pickles), a fragrant compote, as in Kuru Kayısı Hoşafı (page 236), and drinks such as Limonata (page 238) and aromatic Vişne Likörü (page 244). I have also given instructions on how to make Turkish coffee (page 240), which with its proud history and rituals, really is more than a drink for us.

DIETARY KEYS

GF Gluten-free

V Vegan

VO Vegan option

GFO Gluten-free option

Some of my favourite things to experience in İstanbul

I am often asked to recommend places to visit in İstanbul. It is a fascinating city with so much to see and enjoy, not least the captivating historical sites of Hagia Sophia, Blue Mosque, Topkapı Palace and the Basilica Cistern (one of my personal favourites). If you enjoy modern art, İstanbul Modern is well worth a visit. Whatever you decide to do, may I suggest you don’t overcrowd your days and take some time to relax – perhaps with a cup of Turkish coffee – so you can watch İstanbul unfold in front of you. Please bear in mind that the list of eateries was compiled as this book went to print; unforeseen circumstances may mean they have since changed hands or closed, so do check before going.

Visit the city’s pazar (farmers’ markets) Almost every neighbourhood has one, showcasing a huge variety of seasonal produce, including dried fruits, olives and nuts, as well as textiles and so much more. The pazar are the heartbeat of their neighbourhoods and a great way to observe and be a part of local life. Whenever I go to one, I always make time to have a bite of gözleme, accompanied by a glass of çay (Turkish tea), just as I used to do with my dear father, Orhan. 4th Levent Salı pazarı, Fatih Çarsamba pazarı, Besiktaş pazarı and Kadiköy Salı pazarı are among my favourites.

Shop for spices, nuts and artisanal goods Mısır Çarşısı, İstanbul’s historic, vibrant Spice Market, is a must-see, though I prefer to shop for nuts and spices at local shops, where everything is fresher and offered at honest prices. I mostly get mine from my local 4th Levent Salı pazarı (Tuesday market). Erdem Bey Kuruyemiş in Beşiktaş, where my dear father Orhan used to get nuts for us to send abroad, and Koz İstanbul Kuruyemiş in Kadıköy, are wonderful choices. Kuru Kahveci Mehmet Efendi was my dear mother Gülçin’s favourite Turkish coffee shop. If you like handmade pottery, Zen Ceramics (zenceramics.com) offer beautiful, handcrafted İstanbul plates and cups (some of which we have been lucky enough to use in this book); for artisanal, handcrafted textiles, I love Yakto Ipek (yaktoipek.com), a family business that supports local producers in Hatay.

Use public transport İstanbul has an efficient public transport system – Metro (subway), buses, trams and ferries – which I use all the time. It offers good value and means you avoid the traffic. The city is best discovered, though, by walking – go off the beaten track to check out local neighbourhoods.

Enjoy sokak yemekleri (street food) There is a vibrant street food scene in İstanbul offering huge variety, so indulge yourself by sampling Simit (page 110), Açma (page 114), Gözleme (page 116), Balık Ekmek (page 106), Lokma (page 120) and Köz Mısır (page 119), as well as the freshest of juices, pickles and more, just as the locals do.

Eat like a local at an esnaf lokantası In the past, these humble yet iconic institutions provided the working men of İstanbul with affordable, nourishing, home-style meals, though today they are enjoyed by everyone. Great value, they are some of my favourite eateries. I love the delightful Makbule Hanım Lokantası in Mahmutbey. Balkan Lokantası in Besiktaş and Lades in Beyoğlu were regular hangouts of my dear father, Orhan – I’m grateful to have enjoyed countless Süzme Mercimek Çorbası (page 88) at these places with him.

Some other favourite eateries For the ultimate ocakbaşı-style kebab and meze experience, look no further than Zübeyir Ocakbaşı. For delicious regional specialties, I head to Sinem Özler’s Seraf Vadi and Musa Dağdeviren’s Çiya Sofrası. For traditional Turkish specialties, Karaköy Lokantası is amongst my favourites places to eat in İstanbul. Sahrap Soysal’s Sahrap’ın Ev Yemekleri restaurant in the international departures section of İstanbul Airport also serves delicious food with traditional Turkish flavours.

Bosphorus boat tour The Bosphorus is the lifeline of the city, connecting the European and Asian sides of İstanbul. I highly recommend taking either a scenic boat trip along the strait or using the vapur (local ferries) to cruise between the two sides. It’s a fantastic way to appreciate the grandeur of the city, the old and the new, and to observe local life in different neighbourhoods. You can also hop on and off from the vapur to enjoy delicacies in each district, for instance the famous, creamy yoghurt in Kanlıca.

İstanbul food tour with Culinary Backstreets If you enjoy experiencing local life and eateries off the beaten track, I highly recommend taking an İstanbul food tour with Culinary Backstreets. They offer a unique, in-depth exploration of the city’s food scene, showcasing the city’s diverse culinary culture.

Take a hands-on Turkish cookery class It really is special to take a Turkish cookery class when in İstanbul, learning how to enjoy the abundant seasonal produce and a variety of spices. I love teaching at Cookistan (cookistan.com). They also run their own wonderful cookery classes in their beautiful, friendly studio.

Discover multicultural İstanbul Known for its cosmopolitan atmosphere, the Kurtuluş district (formerly known as Tatavla) was historically a prominent Greek Orthodox and Armenian neighbourhood, has a strong Orthodox Greek and
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