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Menu

STARTER MA İN DESSERT

Creamy Cabbage Borek Cashed potatoes w�th
mustard, beef l�ver

Cheese dessert w�th forest
fru�ts

Half cabbage one carrot, 250
g m�nced meat, 25g walnuts,

1 pack of phyllo, 1 pack of
cream, 250 ml of m�lk, 300 g

breadcrumbs, 2 g black
pepper, 2 g salt, 2 g ground

red pepper, 2 bunches of d�ll
 

125 g veal l�ver, 2 potatoes,
dr�ed hot pepper, 1 pack of

cream
 
 
 
 
 
 
 
 

2 cheese desserts, 1 pack of
cream, half a lemon, forest
fru�ts, 170 g sugar, 400 ml

water
 
 
 
 
 
 
 



STARTER

Creamy Cabbage Borek

Ingred�ents

Half cabbage one carrot, 250
g m�nced meat, 25g walnuts,

1 pack of phyllo, 1 pack of
cream, 250 ml of m�lk, 300 g

breadcrumbs, 2 g black
pepper, 2 g salt, 2 g ground

red pepper, 2 bunches of d�ll
 

Preparat�on
Put some o�l �n the pan and

add carrot and cabbage.
Sauté them unt�l they soften

Then add m�nced meat
St�r occas�onally and cook.
Get the Pan from heat And

add sp�ces
My stuff�ng �s ready

Get phyllo pastry sheet, and
brush w�th o�l and  cream

Put some stuff�ng on �t and
roll �t M�x m�l and cream

F�rst put the phyllo pastry
sheets to the m�xture

Then put and roll �n the
bread crumbs Place them �n

the ovenware
Bake �t �n preheat oven

(nearly 30 m�nutes)
For humus we need bo�led
check bean, tah�n�, garl�c,

ol�ve o�l and bas�l
Put everyth�ng �n a bowl and

blend �t unt�l �t smooth.
 
 



MA İN

Ingred�ents Preparat�onCashed potatoes w�th
mustard, beef l�ver

125 g veal l�ver, 2 potatoes,
dr�ed hot pepper, 1 pack of

cream

Wash the chopped l�ver and
dra�n them
thoroughly

Put the o�l �n pan and heat �t
Fry dr�ed ch�ll� pepper

flour them well w�th plenty
of flour

Fry them
For puree we need potatoes,

mustard and cream Put
everyth�ng �n a bowl and

mash them
 
 



DESSERT

Ingred�ents Preparat�onCheese dessert w�th forest
fru�ts

2 cheese desserts, 1 pack of
cream, half a lemon, forest
fru�ts, 170 g sugar, 400 ml

water

F�rstly prepare the cream of
dessert

M�x the cream w�th a l�ttle
lemon ju�ce

And put �n the freezer
we w�ll do �t 3-4 t�mes Put
sugar and water �n a pan
St�r unt�l the sugar melts

Put Hayrabolu pastry �n the
syrup and let �t bo�l

Bo�l �t unt�l �t soften and
larger Get the Hayrabolu

pastr�es out of the pan and
let �t cool.

When the Hayrabolu pastry
cold, serve �t w�th

cream and forest fru�t


