Celebration at the Savay1

Badhinjan bi-laban

Eggplant with yogurt

1 medium eggplant

1 cup drained yogurt

2 cloves garlic — minced

1 tablespoon sesame oil

4 teaspoon cumin, coriander

Salt to taste

1 teaspoon atraf al-tib' (Spice mix recipe on page 45)
5 teaspoon nigella?

Serving size: 10

Cut off the stem of the eggplant. Parboil or roast eggplant. Strip off the

skin and chop small. Add eggplant to yogurt and garlic. Heat sesame oil
in a small pan and add cumin and coriander; fry until fragrant. Add this

back to the eggplant. Add atraf al-tib or your own spice mixture. Salt to

taste. Sprinkle with nigella. Serve with bread or vegetable crudites.

Yalvarmak — Entrée/ Side dishes & concliments, page 42

Chef's notes:
Can't leave out the eggplant

| wanted to ensure that vegetables, especia” eggplant, were featured in my
recipes for Ottoman cuisine. Eggplant was uﬂiquitous to the genre and it
would be a misl’)aP not to include it. Egg lant is mentioned in the Derschwam’s
Tagebuch as being stuffed much like a dolmas recipe. The Chirvant addition
to the Al baghclacli Provicles us with a rePetition of Baghclécl? reci[:)es which
contained beet stalks, scluasl'xes, and eggplants with yogurt and sPices.

He translated these reciPes into Turkish without any modification, using,

their Arabic names and without changing the recipes Theg must have been
considered Pemcect as ’chey were.

As a result, | used two of these transitional recipes found in both the Baghdacl
Cookery Book and Sirvant ‘s 16th century addition to the first Turkish source
of court cuisine. Among the few reciPes ’iat does not contain meat Products,
these gave me vegetarian oP’cions that are aPProPriate for any menu.

The source of the reciPe is an Arabic manuscrpt that was eventua”g to
become the first Turkish cookbook. Although most vegetables were combined
with meat, this oPtion gave us what may be the precursor to the vegetarian
"Baba Ghanou.ﬂ'."

Badhipjan Bi-Llaban

Take medicum Sized eqgplants, cut of F its leaves and half its
Stems, and boil it in wdler and salt. Then Zake ¢ oud, dry i
well and Lhrow it in yogurt and garlic. Kefine fresh sesame oi/
with a it of curin and coriander and throw it on iZ. Spr/‘n,é/e a
bt of puxed spices (atrat al ¢i8) and n{ge//a on 12, and wuse iZ.

- Kitabh a/-Tabikh (A Baghdad Cookery Book)?
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