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PASKALYA COREGI

500 Yillik Osmanl Mutfagr ve Evliya Celebi Seyahatname’sinde
Yemek Kiltird isimli kr'rap?anyfa gastronomi tarihi alanina biyik
katkilar sunan Marianna Yerasimos, Yapi Kredi Yayinlari'ndan
¢ikan Istanbullu Rum Bir Ailenin Mutfak Seriiveni ile yok olmaya yiiz
tutmus bir kiiltirden lezzetli kesitler sunuyor. Bu ay Yerasimos'un
son kitabindan bir tarifi, paskalya ¢oreginin (Pashaliatiko ureki)
yapilisini sizinle paylasiyoruz.

EASTER BREAD

Contributing greatly to the gastronomy history with her books
entitled 500 Years of Ottoman Cuisine and Culinary Culture in
Evliya Celebi’s Book of Travels, Marianna Yerasimos's book
The Culinary Adventure of an Istanbulite Ottoman Greek Family
published by Yapi Kredi Publishing House presents a delicious
profile of a culture almost extinct. This month, we are sharin
with you a recipe from the book of Yerasimos, the making o?

Pashaliatiko cureki, Easter Bread.

Malzemeler

250 gramhk dért gérek igin

Maya igin: 60 gr yas maya, 1su
bardag ilik su, 1 corba kasig seker

Hamur igin: 1 kilo un, 4 yumurta,
200 gr tereyad), 350 gr seker [1+%
su bardagi), 250 ml sut [1+Ya su
bardagi), 4 tath kasigi mahlep, 2 tath
kasifji dovalmus damla sakizi, yanm
tath kagifi tuz

Sislemekigin: 50 gr file badem,
1 yumurtanin saris
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Ingredients

For 250gr bunx 4

Leaven: B0 gr fresh yeast, 1 cup warm
water, 1 thsp. sugar

Dough: 1 kg flour, 4 eggs,
200 gr butter, 350 gr sugar
[1+3/ cup water], 250 ml milk
[1+Yacup), 4 thsp. mahalep,
2 thsp. ground mastic gum,
14 thsp. salt

Topping: 50 gr sliced almond,
1 egg yolk

Hazirlanisi

Unu, tuzu, sakizi ve mahlebi
yogurma kahina koyun. Yag
mayay! derin bir kasenin
icinde ufalayin, sekerli ilik suyu
ekleyin ve tahta kasikla ya da
parmaklarinizla ezerek eritin.
Kasenin afizini bezle ortin ve
kabarincaya kadar sicak hir
artamda bekletin.

Ikinci bir kasede y
yumurtalarla sekeri ‘
g e CIrpin ve 4
kenarda bekletin. SUtl —

hafifge Isitip tereyagini

ilave edin, ilindiktan sonra
yumurta-seker karisimina
ekleyin ve kuvvetlice karstirin.
Kabarmis, g6z g6z olmus mayayi
azar azar, yogurma kabindaki
unla birlestirin. Malzemeleri
dnce tahta kasikla karigtirin,
hamur toparlanmaya baslayinca
yogurmaya gegin.

Hamuru yogurma kahina ve
elinize yapigmayan bir kivama
gelene kadar yogurun. Yilbagi
caredi gibi Paskalya garedi
de “sert un, glcl kol ve
sabir ister”. Parlizs(z

hir hamur igin yaklasik

20 dakika yogurmaniz
gerekecektir. Yapiskan
hamur basta sizi hiraz
ugrastiracak. Sakin
umutsuzluga kapilip un
eklemeyin, yogurdukga kendini
toparlayacaktir. Hamur istenilen
kivama gelince kabin agzini
bezle ortlin, battaniye ile sarin
ve hacminin iki kati kadar
kabarmasini bekleyin.
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Glzelce kaharmis hamuru
unlanmis tezgaha alin ve bes
dakika kadar yogurun, sonra
dorde balin. Bolduginiz her
pargay! tekrar (¢ esit pargaya
ayirin ve her pargayi yaklasik 30
santim boyunda hir gerit haline
getirin. Ug seridin ug kisimlarini
birlestirin ve sac 4rgust geklinde
arun. Paskalya coreklerini yagh
pisirme kagidiyla kapladiginiz
firin tepsisine yerlestirin, yaklasik
yanim saat kadar dinlendirip
kabarmasini bekleyin. Bu arada
firin1 160 derecede isitin. Carekler
kivama gelince az sitle girpilmig
yumurta sarisini surin, bademleri
serpistirin ve turbo ayarindaki
firnda 25 dakika pisirin.
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Preparation
Add the flour, salt, gum mastic
and mahaleb into a kneading
bawl. Crumble the fresh yeast in
a deep bowl and add the warm
water with sugar in it and melt
the yeast in the water with the
help of a spoon or by using your
fingers. Cover the bowl with a
linen cloth and keep it in
room temperature until
it leavens.

In another bowl, whisk
the eggs and the sugar
well and place it aside.
Heat the milk a hit and add
the butter, when it is warm, add
the egg-sugar mixture in it and
stir. Slowly add the yeast into
the ingredients in the kneading
bowl. First use a wooden spoon
and when all is mixed, start
kneading.

Knead the dough until it
reaches a consistency where it
neither sticks to the kneading
bowl nor your hand. Much like
the Christmas Cake the
Easter Bread requires
“coarse flour, strong
arms and patience”.
For a smooth dough,
you need to knead
about 20 minutes. The
sticky dough will make
your job difficult at first. Do
not despair and add flour, it will
tighten as you knead. When you
get the desired consistency,
cover the bowl with a linen
cloth, wrap it in a blanket and
wait for it to double in size.

Place the leavened dough on
the counter you sprinkled with
flour, knead and divide into
four. Separate each ane of

the four pieces into three and
make them into 30 centimetre
long strips. Join the ends

of the three strips and plait
them. Place your dough on the
tray you covered with baking
paper, and wait for half an

hour for them to puff up. In the
meantime, heat the oven to
160°C. When the dough gets

to the right consistency, baste
with the egg yolk whisked with a
little bit of milk and sprinkle the
sliced almonds on top and hake
for 25 minutes on turbo mode.



