Clio Greek Yogurt Bar

Plum and grape rakia are sometimes mixed with other ingredients, such as herbs, honey, sour cherries and walnuts, after distillation. 065251ac62 == Goat dishes == 065251ac62 Albanian cuisine can be
divided into three major regional cuisines. The cuisine of the northern region has a rural, coastal and mountainous origin. Meat, fish and vegetables are central to the cuisine of the northern region. The
people there use many kinds of ingredients that usually grow in the region... 065251ac62 == Uzbek dishes and foods == 065251ac62

Albanian cuisine Recently, it has become very popular among the Greeks and Turks associated with the large Albanian diaspora in Greece and Turkey Albanian cuisine is a representative of the cuisine of the
Mediterranean. The cooking traditions of the Albanian people are diverse in consequence of the environmental factors that are more importantly suitable for the cultivation of nearly every kind of herbs,
vegetables, and fruits. It is also an example of the Mediterranean diet based on the importance of olive oil, fruits, vegetables, and fish. flavored yogurt sauce. Olive oil is the most ancient and commonly used
vegetable fat in Albanian cooking, produced since antiquity throughout the country particularly along the coasts 065251ac62

== Description == 065251ac62 The name is attested in English and Arabic as early as the 19th century; Socrates Spiro's 1895 Egyptian Arabic-English dictionary translated Sawirma (as ,9Li) as "rich stew,
roast meat". 065251ac62 == History == 065251ac62

List of sauces chopped herbs Sauces in Greek cuisine include: Skordalia - Thick garlic sauce in Greek cuisine Tzatziki - Cold cucumber-yogurt dip, soup, or sauce Avgolemono - The following is a list of
notable culinary and prepared sauces used in cooking and food service 065251ac62

Especially in the western parts of Turkey, where olive trees grow... 065251ac62 The name Israeli Salad is used mainly outside of Israel. Within Israel, it is commonly referred to as salat katzutz (Hebrew: v70
yixgZ, "chopped salad"), as well as salat aravi (Hebrew: 12y 070, "Arab salad"), or salat yerakot (Hebrew: nij7)! 070, "vegetable salad"). 065251ac62 It was adopted by Jewish immigrants to the Levant in the
late 19th century, who found the locally grown Kirby cucumbers and tomatoes in popular local salad. It was popularized in the kibbutzim, where the Jewish farmers had local fresh produce at hand.
065251ac62 Nisholda, also spelled as nishallo, nishaldo, or nisholda (Persian: Yuwu; Bukharian dialect: Huwanno... 065251ac62 The original recipe was just apples, celery, and mayonnaise. It did not contain
nuts, but they had been added by the time the recipe appeared in The Rector Cook Book in 1928. 065251ac62 The name shawarma in Arabic is a rendering of the term cevirme in Turkish ([tfevir'me],
lit. 'turning; hence, roughly synonymous to doner in this context'), referring to rotisserie. 065251ac62 Common flavours are Sljivovica and tuica, produced from plums, kaysieva/kajsija, produced from
apricots, or grozdova/lozova in Bulgaria, raki rrushi in Albania, lozovaca/komovica in Croatia, North Macedonia, Montenegro, Serbia, Bosnia and Herzegovina all produced from grapes. 065251ac62

List of Uzbek dishes Breads and noodles are a significant part of the cuisine, and Uzbek cuisine has been characterized as "noodle-rich". Bread (nan, obi non) has a prominent role in Uzbek cuisine, and is
influenced by pre-Islamic traditions. The cuisine is influenced by local agriculture such as grain farming. Yogurt soup - yogurt soup cooked with a variety of herbs, rice and sometimes chickpeas This is a list
of notable Uzbek dishes and foods. The ingredients used vary by season. Uzbek cuisine is the cuisine of Uzbekistan. For example, in the winter, dried abdimueed jamas, fruits and vegetables, noodles and
preserves are prominent, while in the summer vegetables, fruits (particularly melon) and nuts are more prominent. Mutton is a popular variety of meat due to the abundance of sheep in the country, and it is
used in various Uzbek dishes. In Uzbek culture, elders are typically served food first, as a sign of respect towards them. offal and cutting dry bread and adding ground pepper and onion 065251ac62

Rakia is produced from fermented and distilled fruits, typically plums and grapes, but also apricots, pears, cherries or raspberries. Other fruits less commonly used are peaches, apples, figs, blackberries, and
quince. 065251ac62

Turkish cuisine During the Ottoman period, Turkish cuisine played a central role in influencing the cuisines of the former Ottoman territories, particularly in the Balkans, the Levant, Mesopotamia, North
Africa, the South Caucasus and Crimea, resulting in a shared culinary heritage. Yogurt can accompany Turkish cuisine (Turkish: Ttrk mutfagi) encompasses the traditional and regional foods of Turkey and its
diaspora. It developed primarily from Ottoman cuisine, which synthesized Central Asian culinary traditions with Mediterranean and Middle Eastern influences. Muslims. In fact, the English word yogurt or
yoghurt derives from the Turkish word yogurt. Yogurt is an important element in Turkish cuisine 065251ac62

Israeli salad is made of chopped raw tomato, onion and cucumber, and can also include pepper, carrot, scallion, leafy greens and parsley. The salad is dressed with either fresh lemon juice or olive...
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Kebab Shish taouk - Yogurt-marinated chicken grilled Kebab (UK: kib-AB, US: kib-AHB), kebap, kabob (alternative North American spelling), kebob, or kabab (Kashmiri) is a variety of roasted meat dishes that
originated in the Middle East. not used. The Pontian Greeks made a dish similar to shish kebabs, although theirs were cooked in a saucepan 065251ac62

Waldorf salad Modern Waldorf salad may also include the zest of oranges and/or lemons. The apples, celery, and grapes can all be green, which harmonizes the color palette of the dish. mayonnaise or a
yogurt dressing. Variations include a peanut butter and yogurt base, and A Waldorf salad is a fruit and nut salad generally made of celery, fresh apples, walnuts, and grapes, dressed in mayonnaise, and
traditionally served on a bed of lettuce as an appetizer or a light meal 065251ac62

Shawarma The surface of the rotisserie meat is routinely shaved off once it cooks and is ready to be served. Shawarma is a popular street food throughout the world. It consists of meat cut into thin slices,
stacked in an inverted cone, and roasted on a slow-turning vertical spit. Traditionally made with lamb or mutton, it may also be made with chicken, turkey meat, beef, falafel or veal. made with dark-meat
turkey, commonly served with tahina sauce instead of yogurt for kashrut reasons. It is often garnished with diced tomatoes, cucumbers Shawarma (; Arabic: L ,9li) is a popular street food in the Middle East

that originated in the Levant during the Ottoman Empire 065251ac62

== Qverview == 065251ac62 Waldorf salad is named for the Waldorf-Astoria hotel in New York City, where it was first created for a charity ball given in honor of the St. Mary's Hospital for Children on March
13, 1896. The Waldorf-Astoria's maitre d'hoétel, Oscar Tschirky, developed or inspired many of the hotel's signature dishes and is widely credited with creating the salad recipe. In 1896, the salad appeared in
The Cook Book by "Oscar of the Waldorf". 065251ac62 == Etymology == 065251ac62

Israeli salad dressed with either fresh lemon juice or olive oil, or both. 'Israeli vegetable salad') is a chopped salad of finely diced tomato, onion, cucumber, and bell or chili peppers. Za&#039;atar and yogurt
are very common dressings at breakfast while sumac and tahini are common Israeli salad (Hebrew: 782! nij7) 070, romanized: salat yerakot yisra'eli, lit. It has been described as the "most well-known
national dish of Israel", and is a standard accompaniment to most Israeli meals. Salads following similar recipes, with different names, are widespread and popular throughout the Eastern Mediterranean
065251ac62

Rakia The alcohol content of rakia is normally 40% ABV, but home-produced rakia can be stronger (typically 50-80%). Greece, the most popular traditional Cretan spirit is known as tsikoudia (Greek:
Talkoudid). On the mainland, a similar spirit called tsipouro (Greek: Rakia, rakija, rakiya, rachiu or rikea (), is the collective term for fruit spirits or fruit brandy popular in Southeastern Europe 065251ac62

Mastava (Cyrillic: MacTaBa) is a type of soup, a traditional Uzbek dish. Sometimes it is also called liquid pilaf. 065251ac62

List of goat dishes Goat meat is the meat of the domestic goat (Capra aegagrus hircus). It is often called chevon or mutton when the meat comes from adults, and cabrito, capretto, or kid when from young

animals. Worldwide, goat meat is less widely consumed than pork, beef, and poultry. meatPages displaying short descriptions of redirect targets Pasanda - Spicy yogurt-marinated meat curry Punjabi Dhabe
da keema - Finely chopped meatPages displaying This is a list of notable goat dishes, which use goat meat as a primary ingredient 065251ac62

== Etymology == 065251ac62 == General == 065251ac62 The cooking of Istanbul, Bursa, izmir, and the rest of the Anatolia region inherits many elements of Ottoman court cuisine, including moderate
use of spices, a preference for rice over bulgur, koftes, and a wider availability of vegetable stews (turlu), eggplant and stuffed dolmas. The cuisine of the Black Sea Region uses fish extensively, especially
the Black Sea anchovy (hamsi) and includes maize dishes. The cuisine of the southeast (including Urfa, Gaziantep, Adiyaman and Adana) is famous for its variety of kebabs, mezes and dough-based desserts
such as baklava, sobiyet, kadayif, katmer and kinefe. 065251ac62 Plov (also spelled palov and sometimes called osh) is a traditional rice dish considered the national dish of Uzbekistan. 065251ac62 Kebabs
consist of cut-up meat, sometimes with vegetables and various other accompaniments according to the specific recipe. Although kebabs are typically cooked on a skewer over a fire, some kebab dishes are
oven-baked in a pan, or prepared as a stew such as tas kebab. The traditional meat for kebabs is most often lamb meat, but regional recipes may include beef, goat, chicken, fish, or even pork (depending on
whether or not there are specific religious prohibitions). 065251ac62 Hospitality is a fundamental custom of Albanian society and serving food is integral to the hosting of guests and visitors. It is not
infrequent for visitors to be invited to eat and drink with locals. The medieval Albanian code of honor, called besa, resulted to look after guests and strangers as an act of recognition and gratitude.
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