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· It is a traditional and common soup which can also be served at breakfast. In general, it is a pleasure to drink it especially in cold winter days.

· Since people try to conserve some food by dehydrating, they conserve yoghurt by making tarhana.

· It is possible to store it wihout spoiled for a long time. People usually prepare it in summer to use in winter.

· It can be prepared in two ways:

            a) dry and powder (easier to store up to 2 years in cloth bags.)

            b) wet dough (can be kept in fridge up to 1 week)

· According to a common rumor, the story of Tarhana is as follows:

    
A ruler visits a poor family. The host serves tarhana soup at dinner. The ruler likes the soup very much and asks what soup it is. The woman says ‘I beg your pardon, Sir. it is dar hane (poor house) soup.
We do not know to what extent this story is true but since the spellings of darhane and tarhana are similar, it can be true.

Preparation of dry Tarhana:

    There are different kinds of tarhana recipe and they differ according to the region. We are going to give our region’s recipe.

Ingredients:

5 kg yoghurt

Flour

Salt

Lots of vegetables like tomato, red pepper, onion, garlic, parsley

Lots of spices like mint, thyme, sweet basil , black pepper,

PREPERATION:

· Add the spices and chopped up vegetables into the yoghurt.

· Let the mixture rest for 2 or 3 days. The longer it rests the sour it tastes. Since tarhana is a sour soup, it is up to your wish.

· After it rests, add some flour into the mixture and make dough as soft as earlobe. (Upon request you can add grained chick pea, bean or wheat into the dough) (If you like you can use this  as wet tarhana up to one week)
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· Let the dough rest (ferment) at room temperature for a few days. In some regions it rests up to 21 days, yet the longer it rests the sour it tastes. It is up to your wish.
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· After the dough is fermented, by the use of hands or spoon the Tarhana dough is separated into pieces of about 5-7 cms long and about 1-2 cms thickness.
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· These pieces are dried on clean sheets in the sun for one or up to two or three days. In some regions

it is dried in shadow.
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· The pieces are reversed as they get dry.
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· As the pieces dry, they are rubbed and crumbled by hand. Then they are sifted with a sieve.
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· After the first sifting you get bigger pieces of tarhana. To get smaller pieces like powder, we should sift it with a dense sieve for the second time. It is easier to cook smooth and quick soup with powder tarhana.
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                               Now, dry tarhana is ready to be used. It is stored in glass jars or cloth bags.

HOW TO COOK TARHANA SOUP

INGREDIENTS :

4 spoons of humid fresh dough tarhana or dry tarhana      

4 spoons of oil

2 spoons of tomato paste

Spices like mint, pepper and etc

Water 

Salt

(grated tomato, minced meat, chopped up pepper and parsley can be used upon request)

PREPERATION:
1. We used dry tarhana. In order to cook the soup, Tarhana is put into cold water from afternoon till the cooking time. During this time the Tarhana starts to dissolve in the water. If fresh dough tarhana is used, it does not need be dissolved before cooked. It is just crushed.
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2. Before cooking, crush the tarhana so that it becomes smooth. Then add some water and make it liquid.
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3.Put oil and tomato paste into the saucepan.
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4. Cook the tomato paste for a few minutes and then add warm water.
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5. When the water boils, pour the tarhana into the saucepan and stir it.                                                                

                 [image: image16.jpg]


                                        [image: image17.jpg]



                                                                6. Add salt, red pepper and mint into the soup.
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7. Than, stir the soup until it boils and reaches the proper consistency
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8. It is better if the soup is stirred like in the left picture. When the soup starts to yeast, it is ready to be served.
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                                                                         ENJOY IT (
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Nutritional Value
(in approximately one serving) 

· Energy  88 cal

· Protein  1.5 g

· Fat  6.1 g

· Carbohydrates  7.2 g

· Calcium 87 mg

· Iron  0.27 mg

· Phosphorus 2 mg

· Zinc  0 mg

· Sodium  593 mg

· Vitamin A 187 iu

· Thiamine  - mg 

· Riboflavin – mg

· Niacin   0.03 mg 

· Vitamin C - mg 

· Cholesterol0 mg
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