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Many times, I have been asked for one or the other recipe – but never felt like wanting to give


them away. I was probably vain and too proud but now I feel I want to share with you and I know it


will make me happier if you pick out your favored dish and remember me in a nice way while


cooking and eating it. I also hope that it will remind you of happy days in the Lazy Lizard with


enough good wine to accompany the various meals.


You may find it unusual that I do not always give you the proper measures or quantities. This I do


on purpose because over the years I have found out that everybody has preferences or dislikes and


should play around a little with the ingredients in order to create one's very personal taste.
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Let me now begin with a selection of


Starters


Lentil Salad


Rinse brown lentils and boil them with some salt and some red pepper in abundant water.


To add extra flavor let some cloves of garlic simmer with the lentils, they will have dissolved when the lentils are cooked after 30 – 45 minutes. Make sure they are cooked but „al dente“.


Meanwhile pour olive oil, Balsamic vinegar, half-moon shaped sliced onions and chopped parsley into a salad bowl.


Drain the lentils and pour them hot into the dressing. Now you add some diced apples and season the salad with salt, black pepper and – if you like – some curry powder.


Pilaki Beans


Use dried white beans, big ones if you can get them and let them soak overnight in water. This way the cooking time will be reduced. Boil them with salt until tender. The dressing is lemon juice and olive oil which I pour over the strained warm beans. I season the salad with black pepper, sliced red onions and chopped parsley.


Turkish Potato Salad


Some of you might know a Greek potato salad, this is similar.


I dice raw potatoes and boil them in salt water, make sure that they are cooked but „al dente“.


My dressing in the salad bowl is lemon juice and olive oil and for each 100 ml dressing I add a teaspoon each of mustard and sugar. We then put the warm potatoes into the dressing, add slices of red onion, some black olives (without pits) and a handful of chopped rocket, sprinkle the salad with sesame and serve it with halves of hardboiled eggs.


Cacik


If you want to make good Turkish Cacik you should either buy „Süzme“ yoghurt which is full fat and solid or put your ordinary yoghurt into a clean dish towel in a strainer and wait for the whey to come out. The longer you wait the more solid the Yoghurt will become. Crush a few cloves of garlic (3-4 to a kilo of Yoghurt), add salt, some dried mint and two handfuls of grated cucumber. Beware that the cucumber might turn it liquid again, so for a kilo three small Turkish cucumbers will be enough. Put the Cacik on a flat serving dish, pour circles of olive oil on top and sprinkle with dried mint.
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Red Humus


When I serve this starter, it is one that is most probably first gone from the table.


I soak my chickpeas overnight and boil them with salt until they are really soft which may take quite a while. In the meantime, I boil beet root, about 3 medium size roots to ¼ kilo chickpeas, and peel them when they are cooked. Careful, you may stain your fingers. Chickpeas, diced beet root, 3-4 cloves of garlic and about 2 tablespoons of Tahini (Sesame paste) go into the blender. If the mixture is not smooth enough carefully add some of the chickpeas cooking water and some olive oil. Add salt to taste and serve with some circles of olive oil on top.


When our daughter's friend, the other Alina, comes to visit she always hopes for one particular Turkish starter:


Sigara Börek


You can buy triangle shape Yufka (Filo) pastry. Further you need white cheese (Feta), parsley and garlic. Mash the cheese with crushed garlic (as much as you like) and chopped parsley and put about 2 teaspoon of the mixture at the center of the broad end of each piece of pastry, roll it up two rounds, fold over the sides (about 2 cm) and finish rolling it up to the end. Have a little bowl of water handy to make the end stick with a wet finger. The Sigaras must be fried in vegetable oil on moderate heat until they are golden brown.
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