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MANICI MANDIRA

Manici Dairy













Onsoz / Foreword

Her peynir bir yerden gelir. Edam bir liman kasabasindan, Gouda bir tarti meydanindan, Cheddar bir ingiliz
kéyiinden, Mimolette bir kralin inadindan. Bunlar viizyillarin biriktirdigi tarillerdir: diinyanin dért bir yaninda,
o topragim siitiiyle ve o insanlarim eliyle sekillenmis. Biz Manici’de bu tarifleri kendi siitiimiizle yeniden yapryoruz.
Basladigimiz yer hep ayni: siit Jersey ineklerimizin ve kegilerimizin siitii. Bir peyniri o peynir yapan yalmizea taril
degil, siitiin kendisidir: hangi hayvandan geldigi, hangi mevsimde, ne yiverck. Edam’imiz kisin hafifsiitiinden dogar,
Gouda'miz ilkbaharin cayrr siitiinden. Aynu siirii. aym eller: ama her peynir kendi mevsimini, kendi karakeerini
tasir. Bu kitap. o peynirlerin hikayesidir. Her sayfada bir peynirin nereden geldigini ve bizde nasil yapildigini

bulacaksimiz.

Fuvery cheese comes from somewhere. Edam from a harbour town, Gouda from a weighing square, Cheddar from an English
village. Mimolerte from a king’s stubbornness. These are recipes gathered over centuries, shaped the world over by the milk of a
place and the hands of its people. At Manici we make these recipes again, with our own milk. The starting poine is always the
same: milk. The milk of owr own Jersey cows and our own goars. A cheese is made not by its recipe alone but by the milk icself:
which animal i L'mnc_ﬁwn. in which season, on L"fi.:.rjé'm’. Our Edam is born ty"rhc “‘uf?rci' milk nf winter, our Gouda n_f'n’i:'
[.1(].\‘[]'.”'1' ”“‘“C ﬂ.!-.\"rjrllﬂ‘q. -Ilhl'.' same hl.‘]ﬂi‘ [J,IL' same [IJ”J.\"' :I'('f L'tTL?:’T L?JPCCS(' L'L]i'i'i.l’ﬁ II[S own season, l:fS own L‘ih“'ﬂl'((.‘?'. '“’H:S hﬂl)llf !.S

the story of those cheeses. On each page you will find where a cheese comes from, and how we make it ours.






Inek Peynirleri / Cow Cheeses

Inek peynirlerimizi Jersey ineklerimizin siitiinden yapiyoruz: Assos, Tung, Manici Mavi, Inkaya ve Kok.

Manici’de Hollanda peynirlerimizin rengini takvim belirler. Edam'imiz, havvanlarin iceride beslendigi sonbahar ve
kig aylarimun siitiinden dogar: bu yiizden ici acik, fildisi rengindedir. Gouda’miz ilkbaharda baslar, inckler ilk taze

cayira cikuginda; taze otun saris dnee siite, sonra peynire gecer. Ayni siirii, ayni yontem; iki mevsim, iki peynir.

Our cow’s cheeses are made from our fersey cows’ milk: Assos, Tung, Manici Blue, Inkaya and Kék.

At Manici the calendar sets the colour inside owr Dutch cheeses. Our Edam is born of the leaner milk of autumn and winter,
when the herd is fed indoors, so its paste is pale, ivory. Our Gouda begins in spring, when che cows reach che first fresh grass;
the carocene of the pasture passes into the milk, and into the cheese. as that golden yellow. The same herd. the same method:;

o seasons, rwo l"lh'('.\‘('.\'.



ASSOS

Sofrada / At che Table
Halil, meyveli bir kirmizi ya da sek bir beyazla. Yaninda taze elma, armut ve ceviz.

With a light. fruicy ved or a dry white. Alongside, fresh apple, pear and walnur.

Cevizli - Kayisili - Kekikli - Gorekotlu - Yaban Mersinli - isli

Walnue - Apricot - Thyme - Nigella - Blucberry - Smoked



Koken / Origin

Bir peynir diisiiniin, denize davansin. Yagr alinnus, govdesi siki, istii mumla miihiirlii; aylar siiren deniz
volculuklarinda bozulmadan tasinsin. Edam bunun i¢in yapildi. Adini. dogdugu kuzey Hollanda®daki kiiciik liman
kasabasindan aldi ve gemilerle diinyaya yavildi. Bizim de bir limanimiz var: Cifuligin asagisinda, kayaliklardan
denize basamak basamak inen Assos. Yoleuluk i¢in dogmus bir peynir yapiyorsak., adi da yol veren yerden gelsin:

bizim limanimizdan. Yumusak, hafil [indiksi ve dilime uygun Edam; sertligiyle degil. zaraletiyle tanimr.

Imagine a cheese thar could withstand the sea: its far removed, irs body firm, its surface sealed in wax, able to endure months
of sea voyages withour spoiling. Edam was made for this. It rakes its name from the small harbour town in norchern Holland
where it was born. and was carried by ships o the far corners of the world. We have a harbour of our own: Assos, descending
.\Tl'P 11_\' .\'fl'{’ ﬁ'l“” LIIL' l[lff\ hl"l’b‘.‘ th' j{”'l” o rhl‘ sea. ”» we are ”h”&!.“g a ("IL'L'SL' !"U]'” _ﬂ‘?' jL‘I”‘?IL'_]'.\'. !’('[‘ its name t'ﬂ”il'f‘)'ﬂ”] ﬂlil'
place thar has long guided the way: our harbour. Soft, subtly nutey and perfect for slicing, Edam is known not for its hardness,

but for its elegance.

Manici’de / Ar Manici

Edam’imiz kendi Jersey incklerimizin siitiinden. Jersey, siitiiniin zenginligiyle taninan bir irk. Edam’t yilin hafif
siitiinden yapiyoruz: sonbahardan, inekler cayira ¢ikana dek. Bu dénem hayvanlar iceride beslendigi icin siit daha
az yagh olur: peynir de dogal olarak daha acik. daha siki ¢ikar. Kabugu sari Kaplamamizi tasir ama ici. o sakin kig

siitiiniin fildisidir.

Our Edam comes from the milk of our own Jersey cows, a breed known for the richness of its milk. We make it from the lighter
milk of the year: from autumn undil the cows recurn to pasture. Fed indoors in these months, the herd gives leaner milk, so che

cheese turns out naturally paler and firmer. Its wheel wears our yellow coar, bur inside it is the ivory of quier winter milk.

o



TUNC

Sofrada / At the Tabl

Yillanmus bir kirmizi ya da bir kadeh Porto ile. Yaminda koyu bir bira ve kuru kayisi.

With an aged red or a glass of porc. Alongside, a dark beer and dried apricor.
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Koken / Origin

Karsi ova. Troya'mn ovasidir. Tung Caginm yildiz sehri Troya, Bogaz'm kapisinda iki denizin ticaretine

hitkmediyordu. Diinyanin en eski hikiyelerinden biri. tung mizraklar, Kalkanlar ve miglerlerle onun surlarinin

dibinde gecti. flyadanin dagi [daise bugiin bizim Kaz Daglari'miz. Mimolette de bu hikiyeye yakisan bir peynirdir.,

Top gibi yuvarlak, ici parlak turuncu: bekledikee koyulagir ve sertlesir. Kesildiginde goriinen rengi. giineste

parlayan tung gibidir. Hikdvesi Edam’a vzanir. 17, yiizyilda Edam’in Fransa'ya ithalau vasaklaninea, X1V, Louis'nin

istegiyle Lille’li peynir ireticileri Edam’dan esinlenerck Mimolette’i yapu. Edam’dan ayrismasiicin icini turuncuya
boyadilar. Adiniise “yari yumusak ™ anlamindaki memou kelimesinden aldi.

Across from us, is the plain of Troy. The star city of the Bronze Age, Troy stood at the gateway of the Dardanelles, commanding
trade berween rwo seas. One of the world’s oldest stories unfolded beneath its walls, among bronze spears, shields and helmets.
Mount Ida, the mountain of the Iliad, is today our Kaz Mouncains. Mimolette is a cheese worthy of this story. Round as a
ball, with a vivid orange interior, it darkens and hardens as it ages. When cur open. its colour is like bronze glowing in the sun.
les story leads back to Edam. When the import of Edam into France was banned in the i7th century, cheesemakers in Lille
created Mimolette ar the requese of Louis X1V, inspired by Edam. To discinguish it from its Dutch counterpart, they coloured

its incerior orange. [ts name comes from mi-mow, meaning “semi-soft”.
4 & .

Manici’de / At Manici

Mimolette bizim i¢in Edam’in kardesi: aym kokten gelen Fransiz yamiu. Jersey ineklerimizin siitiinden yapiyoruz;
turuncu rengini, geleneginde oldugu gibi annatto tohumundan alir. Olgunlasukea sertlesir. findiksi ve tuzlu bir

karakter kazanir.

For us Mimolette is Edam’s sibling: same root. but the French answer. We make it from our own fersey cows’ milk, its orange

drawn from annarto seed as the rradirion does. As ir ages it firms into a nurcy, salry character.



MANICI MAVI ...

Sofrada / At che Table

Tatli bir sarap (Sauternes ya da gec hasat) giizel bir zithik kurar. Yaninda armut, ceviz ve bal.

A sweer wine (Sﬂllﬂ’]'”t‘i or lare JI-:H‘U{'.\'() le.!i\'t’.\' da f”lt‘ contrasr. 4"”0”&‘{0&’. pear, 'd'r.'!l'”lh’ an h(‘.’k‘}'.




Koken / Origin

Mavi peynirlerde kiif, kabukta degil peynirin i¢inde biiyiir: ignelerle agilan ince kanallardan giren hava, mavi-yesil
damarlari besler. Inek siitiinden yapilan maviler bu ailenin en yumusak, en kremsi tarafidir; kegi ya da koyununki

kadar keskin degil. daha yuvarlak ve dolgundur. italya’nin Gorgonzola’si bu gelenegin en taninmis érnegidir.

In blue cheeses the mould grows not on the rind but wirhin the paste; air enrering through needle-pierced channels feeds the
blue-green veins. Blues made from cow'’s milk are the softest. creamiest, most buetery side of the family, less sharp than goat or

sheep, rounder and fuller. Iraly’s Gorgonzola is the best known of this tradition.

Manici'de / Ar Manici

Jersey ineklerimizin zengin siitiinden yapiyoruz. Siitiin yagi ve dolgunlugu, maviye o tereyagimsi yumusak zemini

verir. Mavi kil keskinligi gevirir ama siitiin kremast onu yuvarlar: sert degil. dengeli bir mavi.

We make it from che vich milk of our own fersey cows; the milk’s fac and body give the blue its buctery, soft base. The blue

mould brings sharpness, bur the milk’s cream rounds it; not aggressive, a balanced blu.



INKAYA

Sofrada / At che Table
Dolgun. olgun bir kirmiziyla. Yanimda kehribar bir bira, elma ve tursu.

Wich a full, mature red. Alongside, an amber ale, apple and pickles.
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Koken / Origin

ingiltere’nin giineybausinda, adini yani bagindaki derin kaya yarigindan alan bir koy var: Cheddar. Peynirin
dogdugu magaralar, yazin serin. kisin nemli kalirdi: kéyliiler peyniri burada bekletirdi. Ciinkii Cheddar’t Cheddar
yapan, bekleyistir. Aylar, bazen yillar siiren olgunlagmayla givdesi sertlesir, tadi keskinlesir ve icinde dis alunda
citirdayan minik kristaller belirir. Inkaya, o magaranin Tiirkgesidir: kayanin iindeki oyuk. Adi, peynirin sabri

ogrendigi yerden gelir.

In southwest l-.‘ug!'muf lies a 1=i”a_qu named a_f'rui' the Jn'p gorge beside it: Cheddar. The caves where the cheese was born stayed
cool in summer and damp in winter, nmkmg them the perfect phm'_ﬁwr the vr'”ngrrs to age their cheese. Because whar makes
Cheddar n'uf'_\' Cheddar is patience. After months, somerimes years, n_f'.lgn‘ing. its I‘mf_]‘ l'm‘nm;‘xﬁrrm‘l: fr.\‘ﬂa;'om' shm'pcr. and
tiny crystals begin to crackle beneath the teeth. inkaya is the Turkish word for thar cave: a hollow within the rock. Its name

L'unk'.\'_fi‘nnl the Pt’;u'm‘ where the cheese learned ,l!.rr:'cm'c

Manici’de / Ar Manici

Cheddar’imizi Jersey ineklerimizin siitiinden vapiyoruz. Siitiin zenginligi peynire altn sarisi bir i¢, dolgun bir

govde verir. Olgunlastikca keskinlesir, lindiksi notalar belirir.

We make our Cheddar from the milk of our own Jersey cows; the milk’s richness gives the cheese a golden interior and a full

body. As it ages it sharpens, and nuety notes emerge.



o0

Sofrada / At che Table

Sogukca bir rosé ya da meyveli bir beyazla. Yaninda kavun, tiziim ve taze ceviz.

With a chilled rosé or a fruity white. Alongside, melon, grapes and fresh walnur.




Koken / Origin

Bu mandiranin kazaninda ilk mayalanan siit bir Gouda oldu; ondan 6grendik. onunla biiyiidiik. Onu hild her yil
ayni zamanda, ilkbaharda, inekler taze cayira ¢ikuginda yapiyoruz. Cayirin sarisi énce siite, sonra peynire gecer;
kesildiginde goriinen alun renk, aslinda otun kendisidir. Eski Tiirk¢ede kik, gigiin ve yesilin ortak adidir. Bu
peynirin adi da iki seyi birden anlatir: rengini aldigi cayirt ve bizim basladiginmz yeri. Gouda, Hollanda’nin en tinlii
peyniridir. Tam yagh siitten yapilir: gencken kremsi ve tathmsi. yillandikga karamel ve findik notalarima déniisiir.

1 huﬁrn milk ever cultured in chis dﬂiij"s vats became a Gouda: we !’mrm’dﬁ‘mn ir and grew wich it. We scill make it at che
same time cach year. in spring, when the cows first step into the fresh pasture. The yellow of the meadow passes first into the
milk, then into the cheese: when sliced, its gnhfvn colour is, inﬁu‘r: the mfnm'qf'n'iubﬂ';ix.\' irxciﬁ In Old Turkish, ‘kék'is a shared
word for the sky and the colour green. The name of this cheese tells two stories at once: the meadow that gives it its colour, and
the place where we began. Gouda is one of the Necherlands’ most famous cheeses. Made from full-far milk, it is creamy and

subtly sweet when young, developing notes of caramel and hazelnut as it ages.

Manici’de / Ac Manici

souda’viyihnen degerli siitiinden yapiyoruz: ilkbaharda, Jersey ineklerimiz ilk taze cayira ciktiginda. Siit o donem
en zengin, en sari hialindedir; taze otun rengi dogrudan siite, oradan peynire geger. Hollanda’da ilk cayir siitiinden
yapilan bu peynirin ayr1 bir adi bile vardir: graskaas. yani “cayir peyniri.” ilkbaharda yapugimiz sey boylece hem
Gouda olur hem graskaas. Siit o kadar iyidir ki hichir sey karmayz, oldugu gibi birakiriz; tek siisii sart kaplamasidir.

Kesildiginde altin sarist bir i¢ ¢ikar: ¢ayirm rengi.

We make Gouda from the most precious milk of the year: in spring, when our own Jersey cows reach the furst fresh pasture,
Then the milke is ac its richest and most golden; the colour of young grass passing straight into it, and into the cheese. In the
Netherlands, cheese from this firstpasture milk carries its own name: graskaas, “grass cheese.” Se what we make in spring is at
once both Gouda and graskaas. This milk is so fine we add nothing co it and leave it plain; its only dress is the yellow coar:

Once cur, the paste runs gold; the colour of the pasture.






Kegi Peynirleri / Goatr Cheeses

Ciftlikte taze otla beslenen kecilerimizin siitiinden ii¢ peynir geliyor: Teke, Alaca ve Kara Keci.

Kegi siitii inck siitiinden daha yagsiz, ama daha keskin ve karakrerli.

From the milk of our own goats, raised on fresh grass here at the farm, come three cheeses: Teke, Alaca and Kara Kegi.

Goar’s milk is leaner than cow’s but sharper, more characrerful.



TEKI

Sofrada / At the Table

Sek. taze bir beyaz sarapla. Yaninda taze ekmek. ceviz ve iiziim.

L~

Wich a dry, fresh white. Alongside, fresh bread, walnur and grapes.
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Kéken / Origin

Tomme, Fransiz Alpleri'nin dag peyniri: adi dag lehgesinde “dagda yapilan peynir tekeri” demek. Kokeninde
tutumluluk var: koyliiler kremayi tereyagina ayirdiktan sonra geriye kalan siitii ziyan etmez, ondan bu peyniri

vapardi. Inek, koyun ya da kegi siitiinden olur. Topragimst. findikst, hafif mantar kokan bir derinligi vardir.

Tomme is the mountain cheese of the French Alps; its name means simply “a wheel of cheese made in the mountains.” Its orvigin
is thrift and ingenuity: after the cream was taken for butter, villagers curned the milk thar remained into this cheese, wasting

nothing. Made from cow’s. sheep’s or goat’s milk, it carries an earthy. nurey, mushroomy depth.

Manici’de / Ar Manici

Tomme umuzu kegilerimizin siitiinden yapiyoruz. Tomme, siitiin karakterini en yalin gosteren peynirdir: siislemeye
gitmez, siitii oldugu gibi tekere alir. Sade kaplamasinin altinda. taze otla beslenen Kegilerimizin siitiindeki otsu

keskinlik durur.

We make our Tomme from the milk of our own goats. Tomme is the cheese thar shows milk’s character mose plainly; it adds
no adornment, mkin_g the milk into the wheel as it is. Beneath ics pl‘din coat lies the grassy sh.u‘pnc.\'s u_f'mi!i'c ﬁ'um goars raised

on our farm’s fil'.\'h \ﬂ'i'ﬂ.\'.\'.



ALACA

Sofrada / At the Table

Bir kadeh sampanya ya da kipiiklii sarap tazeligini acar. Yaminda taze incir ve ceviz.

A glass of champagne or sparkling wine lifts its freshness. Alongside, fresh figs and walnu.




Kéken / Origin

Bazi yumusak peynirlerde kabugu tek bir kiif degil, birlikte ¢alisan birkag kiif olusturur: beyaz kiif viizevi sarar,
vaminda dogal mavi-gri Kiiller benck benek gelisir. Bu Karigik kabuk peyniri distan ice olgunlastirir: ona hem

yumusaklik hem topragims: bir derinlik katar.

In some soft cheeses the rind forms not from one mould bue from several working cogecher: a white mould wraps che surface
while natural blue-grey moulds develop in flecks alongside ic. This mixed rind ripens the cheese from the outside in, giving i

[k'fh .\‘L!ﬁ‘]it’.\l‘i Ll’iid‘ an L'[i]'[’l";' dlL'I['H'i.

Manici’de / Ar Manici

Bu peyniri, keci siitiiniin kendi asidivle, neredeyse hic maya katmadan kuruyoruz. Pihuyr zorlamayiz; bir giin
boyunca kendiliginden, yavas yavas olusur. Bu yiizden dokusu hem ufalanir hem kremsidir, tadi hafif limonlu.
Yiizeyde beyaz ve mavi kiil birlikte ¢aligir, Keginin keskinligini yamusatr: olgunlagukea ic. kabuga dogru akmaya

baslar. Dist beyaz zemin iizerine mavi-gri benekli, alacali bir goriiniim alir: adim da buradan alir.

We set this cheese with the goat’s milk’s own acidity, using almost no rennet. The curd is never forced; it forms slowly, on its
own, over a day, so the rexture is ar once crumbly and creamy, the raste genely lemony. On the surface, white and blue moulds
work together, softening the goar’s sharpness; as it ripens, the inside begins to flow toward the rind. The exterior takes on a

mottled look, blue-grey flecks over white, and from this it takes its name: Alaca, “the motcled one.”



KARA KECI

Sofrada / At the Table
Tatlyada kuvvetli bir kirmuziyla. Yaninda armut. ceviz ve koyu cikolata.

With a sweer or powerful red. Alongside, pear, walnue and dark chocolate.

20



Koken / Origin

Mavi kiiflii peynirde kiif iceride biiyiir. Peynir ignelerle delinir: sizan hava, mavi-yesil damarlarin iceriye dogru
acilmasini saglar. Bu damarlar peynire keskin, baharatli, agizda dagilan bir karakter verir. Gelenegin kikii,

Iransa’nin Roquefort magaralarina ve eski bir coban efsanesine dayanir.

In blue cheese the mould grows not on the rind but within. The cheese is pierced with needles; the air that seeps in lets blue-
green veins open through the paste, giving ir its sharp, spicy, melt-inche- mouch character. The tradition traces to the Roquefort

caves of France and a shepherd's legend.

Manici’de / Ar Manici

Bu bir mavi kiiflii keci peyniri. Kabuk kullanmiyoruz: kiil olgunlastik¢a disi kendiliginden koyulagir. O koyu,
neredeyse sivaha calan goriiniisii ona adini verdi: Kara Kegi. Kegi siitiiniin keskinligi burada mavi kiifiin baharatyla
bulusur. Stitiimiiz yeterince gicli oldugu icin maviyi tagir; cogu siitii ezip gececek bir kiif, bizimkiyle

dengede kalir. Cesur, ama dagimik degil.

This is a blue goars cheese; we use no added rind, and as the blue ripens the mn:ﬁm’ darkens on its own. Thar dark, almost black
exterior is what gave it its name: Kara Kegi, “the J‘fdt‘kgﬂﬂ[ "The .w'hm'pws.\' u_f'om' milk meets the spice of the blue here; the milk

is strong enough ro carry ir, a mould thar would overwhelm mosc milks imhl’r'ng its balance with ours. Bold, bur not unrily.

21






Taze Peynirler & Siit Uriinleri / Fresh Cheese ¢ Dairy Products

Manici’de siit her sabah ayn1 tekneye gelir. Bir kism1 olgunlagacak peynirlere ayrilir, bir kismi o giin tiiketilecek

iiriinlere. Bu kitaptaki sekiz iiriin ikinci gruptan: tiretim giinii teslim edilir, bekletilmez, dondurulmaz. Bazilar

ftalyan mutfagimin klasikleri, bazilari kendi mandira gelenegimizin giinliik iiriinleri. Ortak noktalar taze siitle
kurduklar: dogrudan iliski.

At Manici, milk arrives at the vat every morning. Some is set aside for cheeses that will age, some for products consumed the
same day. The eight products in this book belong to the second group: delivered the day they are made, never held back, never
frozen. Some are classics of Iralian cuisine, others are daily staples of our own dairy tradition. Whar they share is a direct

relationship with fresh milk.

13



BURRATA

Sofrada / At che Table

Sade zeytinyagn ve deniz tuzuyla; kadeh olarak waze. sogutulmus bir beyaz sarap ile. Bir yanda da domates ve

leslegenle. buzdolabindan yeni ¢ikmig bir bira eslik edebilir.
With plain olive oil and sea salt, alongside a chilled crisp white wine. Or with tomato and basil, paired with an ice-cold

fl.igl‘r.
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Koken / Origin

Burrata. 1900°lerin basinda Puglia’da ortaya ¢iku. Mozzarella diretiminden artan parcalart degerlendirmek
icin bulunmus bir yantem: dis kabuk mozzarella hamurundan oriiliir, icine krema ve ince mozzarella seritleri

(stracciatella) doldurulur. Aruktan dogan bir peynir, zamanla kendi basina bir klasik oldu.

Burrata emerged in Puglia in the early 1900s. It began as a way to use up mozzarella scraps: the outer shell is spun from
mozzarella curd and filled with cream and shredded mozzarella scrands (scracciarella). A cheese born from a byproduct became

a classic in its own righ.

Manici’de / At Manici

Burratamizt kendi ineklerimizin siitiinden yapugimiz mozzarellayla kuruyoruz. Kabugu elde ¢ekip driiyoruz, icini
kendi kremamizla dolduruyoruz. Aym giin iiretilip aym giin gonderiliyor; burratanin degeri de burada, kesildigi

anda akan o tazelikie.

We build our burrata from mozzarella made wich our own cows’ milk. The shell is hand-pulled and shaped, then filled wich
our own cream. It is made and shipped the same day; burrata’s value lies exactly there, in the freshness thar flows out the

moment it is cut.

]
n



STRACCIAT:

LA

Sofrada / At che Table

Kizarmis ekmek ve zeytinyagiyla: halil, mineralli bir beyaz sarap iyi gider. Yaz domatesi ve kekikle de. soguk bir

ros¢ eslik edebilir.

On grilled bread wich olive oil, paived with a light, mineral whire wine. Or with summer tomatoes and oregano, alongside a

chilled rose.

26



Koken / Origin

Stracciatella adini, ftalyanca’da yirtmak anlamina gelen “stracciare” kelimesinden alir. Ayni Puglia geleneginin

parc¢asidir: burratanin icini dolduran karigim, tek basina da bir iiriin olarak sofrava gelir.

Stracciatella takes its name from the lralian “stracciare,” to tear or shred. It belongs to the same Puglia tradition: the mixture
8 &

that fills burraca also stands on its own ar the rable.

Manici’de / At Manici

Taze mozzarcllaniz elle yirup kendi kremamizla Karisuriyoruz, Kaba dokusu ve yumusak tuzu bu iiriiniin

karakteri: bagka hichir islem gormiiyor.

We hand-tear our fresh mozzarella and fold it into our own cream. Its coarse texture and gentle salt are the character of this

Fl'ﬂdlifﬁ i H)Ix#l'l'g{‘t'.\' Hl‘jh‘l'ﬂlil'?' "‘?UL'L'.\'Sng



OKELE

Sofrada / At che Table
Kuru nane ve zeytinyagiyla kahvalu sofrasinda: vaninda sekersiz. sert bir cay ivi gider. Cevizli ekmekle de. hafil'bir
clma sarabi eslik edebilir.

At the breakfast table with dried mine and olive oil, alongside serong unsweerened rea. Or with walnur bread, paired with a

fighr de‘ cider.

28



Koéken / Origin

Cikelek, Anadolu'nun tereyagn iiretiminden artan yayitkalon (ayrani) degerlendiren bir gelenektir. Isiilan yayikalu

kesilir, siiziilen kesik giinleree sofrada kalabilecek bir peynire déniisiir.

Cakelek is an Anatolian tradition that makes use of the buttermilk lefe over from !'mm':'-mﬂfcing. The bureermilk is heared until

it curdles, and the strained curd becomes a cheese that keeps on the table for days.

Manici’de / At Manici

Tereyagi yaparken kalan yayikaluniisitp kesiyoruz, bez torbada siiziiyoruz. Katkisiz, sade bir peynir: tuzu serviste

ayarlanir.

We hear and curdle the buctermilk f('ﬁrﬁwn our own hurrrr—mm’cmg, then scrain it in cloth. A plain cheese with rm(fu'n\q added:

its salt is adjusted at the table.



LOR PEYNIRI ...

Sofrada / At che Table

Bal ve diviilmiis [indikla tath bir kahvaluda: vaninda hafif bir muskat sarabr iyi gider. Tuzlu tarafta ise kizlenmis
biberle, kuru beyaz sarap eslik edebilir.

With honey and crushed hazelnucs for a sweer breakfast, alongside a light muscar wine. On the savoury side, wich roasted

peppers, paired with a dry whire wine.
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Koéken / Origin

Lor, diger peynirlerin iiretiminden arta kalan peynir suyunun tekrarisinlmasiyla ¢ikar. italya’da ricotta, Anadolu’da

lor adini alir; her ikisi de aynt manuga dayanir: bir peynirin arugindan ikinci bir peynir.

Lor is made by l't'hmrmg the whey J'L]"f nm‘rﬁ'ﬂn] other cheese pm.r'm'rimi. In [ealy it is called ricotra, in Anatolia lor; both rest

on the same principle, a second cheese drawn from the remains of the first.

Manici’de / Ac Manici

Mandirada giinliik ¢ikan peynir suyunu siup yiizeye ¢ikan proteinleri wopluyoruz. Halfil, notr, islenmemis bir

peynir; tath ve tuzlu tariflere esit rahatlikla giriyor.

We hear the whey Im'mi'ufcd daily ar the dairy and collect the proceins thar rise to the smﬁu‘n’. A i’ighr. neuoral, Ull,!"i't\‘{’j.\'(’J

cheese that moves just as easily into sweet recipes as into savoury ones.






Taze Siit Uriinleri / Fresh Dairy Products
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CREYAGI...

Kremanin yayiklanmasiyla ayrilan, solranin en eski iiriini.

Separated by churning cream; the oldest product on the table.

Tuzlu - Isli - Yayik - Krema

Salted - Smoked - Churned - Cream
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Koéken / Origin

Tereyagi. siitiin en eski islenme bi¢imlerinden biridir: kremanin ¢alkalanmasiyla vagin sudan ayrilmas: esasina

dayanir. Yontem binlerce yildir ayni, degisen valnizea calkalama araclar:.

Bucter is one of the oldest ways nf'pn!a',\'xfng milk; it rests on .\‘up.mlringﬁlrﬁ'a!m water !'1'\' agitating cream. The method has

stayed the same for thousands of years, only the churning tools have changed.

Manici’de / At Manici

Tereyagim iki yoldan yapivoruz: dogrudan kremadan, ya dayogurttan ayrilan yagdan. Kremavayikta calkalanip yag

suyundan ayrilir, yikanip yogrulur. Katkisiz, tuzsuz.

We make bucter rwo ways: directly _ﬁ"mn cream, or ﬁ'nm the ﬁ}r separated out u_,fl‘.'n_ﬁui‘r, The cream is churned uneil fhrﬁrr

separates from the buttermilk, then washed and worked. Nothing added, no salr.



KAYMAK / Clotted Cream

Kaynamus siitiin iizerinde katmanlanan vogun krema.

The thick cream that layers on rop of scalded milk.
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Kéken / Origin

Kaymak, Anadolu ve Orta Asyamin ortak siit geleneklerinden biridir. Siit yavas yavas kaynaulip uzun siire

dinlendirilir; yiizeyde biriken vag katman katman kalinlasir.

Kaymak is a dairy tradition shared across Anacolia and Central Asia. Milk is simmered slowly and left to rese for a fmig rime;

the far that gathers on the surface thickens layer by layer.

Manici’de / At Manici

Tam yagh siitii yavas ateste kaynatip genis tepsilerde sogumaya birakiyoruz. Bir geee dinlenen siitiin yiizeyinde

Kalin bir tabaka baglar: onu elle siyirip topluyoruz.

We simmer full-fac milk slowly and let it cool in wide trays. After resting overnigh, a thick layer sets on the surface; we lift

it off by hand.



YOGURT..

Siitiin mayalanmasuyla Kivam kazanan, sofranin giinliik irtini.

Milk thickened by fermentation: the everyday product of the table,
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Koken / Origin

Yogurt, Orta Asya ve Anadolunun ortak mirasidir: adi bile Tiirkee kikenli ve diinya dillerine bu haliyle gecmis.

Siitiin canli Kiiltiirlerle mayalanip kivam Kazanmasina dayanir.

Yogure is a shared hcr:’m‘qu of Cenrral Asia and Anatolia; even its name is Turkish in origin and has passed inro other ﬂm_;ri.mgcs

um'l'mngr_‘d. It vests on milk bci'ng_ﬁ':‘:m‘l]fnf with live cultures uncil it chickens.

Manici’de / Ar Manici

Tam yagh siitii mayalayip geleneksel yontemle dinlendiriyoruz. Kivamim siitiin kendi yag oranindan alir.

We ferment full-far milk and lee it set che traditional way. Its thickness comes from the milk’s own fat content.

39



SUZME YOGURT.....

Suyu siiziiliip yogunlasan, yogurdun daha koyu hali.

Yogurt strained of its whey: a denser, richer form.
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Koken / Origin

Stizme yogurt, yogurdun suyunun bez torbada siiziilip ayrilmasiyla yogunlagmis halidir. Yunan mutfaginda

“straggisto” adyla bilinen bu yontem, Anadolu’da uzun zamandir uygulanir.

Siizme yogurt is yogure thickened by straining off its whey in cloch. The same method, known in Greek cuisine as “straggisto,”

has long been practised in Anarolia.

Manici’de / At Manici

Kendi yogurdumuzu bez torbada saatlerce siiziiyoruz. Suyu ayrildikea koyulasir, kasikia duracak bir yogunluga

gelir.

We strain our own yogurt in cloth for hours. As the whey drains off it thickens, reaching a density that holds its shape on a

spoon.



Instagram

@maniciciftlik

Web

www.maniciciftlik.com

Telefon / Phone

+90 544 2071109
Mail
info@maniciciltlik.com

Adres / Address
Kéy Sokagi No 152-8, 17860 [lyasfaki/Ayvacik/Canakkale
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