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Introduction

Azerbaijani cuisine is known for its variety and richness. The country's cuisine has been influenced by Turkish, Persian, and Russian cuisines. One of the most popular dishes in Azerbaijan is pilaf, which is a rice dish that is typically served with meat or vegetables. Other popular dishes include dolma (stuffed vegetables), kebab, and Piti (a soup made with lamb, chickpeas, and chestnuts).

The Ultimate Azerbaijani Cookbook will introduce to Azerbaijani cuisine and its unique culinary culture in a way that you may have never learn before. It brings you a variety of Azerbaijan recipes in one place. The cookbook is perfect for all those who are always keen to cook healthy food and want to try new and unique flavors. With the help of this Azerbaijani cuisine cookbook, you can create a complete Azerbaijan menu at home, you can try all the special Azerbaijan recipes on your special occasions and celebrations. In this cookbook, you’ll find popular Azerbaijan meals and the ones that you might not have heard of. From nourishing breakfast to all of the warming meat stews and soups, the Azerbaijan desserts, drinks, the entrees, and healthy Azerbaijan salads, etc., you can discover them all. And all these recipes are created in such a simple way that those who are not even familiar with the Azerbaijan culture, food, and language can still try and cook them at home without facing much difficulty.

Azerbaijan culinary culture and cuisine are indeed full of wonders. There’s a great use of meat, veggies like potatoes and eggplants, etc., and other spices. And, if you want to add all those nutria-dense ingredients to your routine diet, then give this book a thorough read, and you will find all your answers right away.

What you can learn in this cookbook:

	Insights about Azerbaijan and Azerbaijani cuisine 

	Azerbaijan breakfast recipes 

	The snacks, sides, or appetizers 

	Soups 

	Main dishes and entrees 

	Azerbaijan desserts and drinks 



Let’s try all these Azerbaijan Recipes and recreate a complete menu to celebrate the amazing Azerbaijan flavors and aromas.
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Why Azerbaijani cuisine?

Azerbaijani cuisine is a rich and flavorsome blend of cultural influences from the East and the West. It has been influenced by various cultures throughout its history, and this is reflected in its diverse and delicious cuisine. One of the most notable dishes in Azerbaijan is Plov, a rice dish cooked with meat, vegetables, and spices. Plov is a staple in Azerbaijani cuisine and is often served at celebrations. Other popular dishes include dolma, which are stuffed grape leaves, and pakhlava, a sweet pastry made with honey, nuts, and spices. Azerbaijani cuisine is also known for its flavorsome herbs and spices, such as saffron, cumin, and coriander, which are used to add depth and complexity to many dishes. These ingredients, combined with the use of fresh and locally-sourced ingredients, contribute to the richness and depth of flavor in Azerbaijani cuisine. In addition to its delicious food, Azerbaijani cuisine is also an important aspect of the country's cultural identity. It reflects the history, traditions, and values of the Azerbaijani people, and is an integral part of their daily lives and celebrations.

Azerbaijani cuisine is also significant part of the country's tourist industry, as visitors from all over the world come to try the local cuisine and experience the local culture. This can provide significant economic benefits for local communities and businesses, as well as promoting Azerbaijan's unique culinary heritage to a global audience. Overall, Azerbaijani cuisine is a delicious and diverse culinary tradition that is worth exploring for anyone who loves good food. With its rich and flavorsome dishes, its emphasis on the use of fresh and locally-sourced ingredients, and its important cultural and economic benefits, Azerbaijani cuisine is a valuable aspect of the country's heritage and a source of pride for its people. Azerbaijani cuisine is a blend of various influences from the Caucasus, Middle East, Central Asia, and Eastern Europe. The cuisine of Azerbaijan is known for its use of herbs and spices, as well as its unique flavor combinations.

Spices and herbs play an important role in Azerbaijani cuisine, and the use of various spices and herbs gives the food its unique flavors. Some of the most commonly used spices include saffron, cumin, coriander, and turmeric. Herbs such as mint, dill, and parsley are also used to add flavor to dishes. Azerbaijani cuisine is known for its delicious desserts, which are typically made from nuts, fruits, and honey. One of the most famous Azerbaijani desserts is pakhlava, a pastry made from layers of phyllo dough filled with ground nuts and sweetened with honey. Another popular dessert is Shekerbura, a sweet pastry filled with a mixture of ground nuts, sugar, and spices. Tea is the most popular beverage in Azerbaijan, and it is typically served with sweets and pastries. Azerbaijani tea is often served with a cube of sugar, and some people like to add a few drops of lemon juice to their tea. In addition to tea, Azerbaijanis also enjoy drinking Ayran, a yogurt-based drink that’s sometimes flavored with salt and mint.
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About Azerbaijan

Azerbaijan is a country located in the south Caucasus region of Eurasia, bordered by Russia to the north, Georgia to the northwest, Armenia to the west, and Iran to the south. With a rich history and cultural heritage, Azerbaijan is a unique and fascinating country with a lot to offer. One of the most notable aspects of Azerbaijan is its rich cultural heritage, which includes a diverse range of traditions and practices, including music, dance, literature, and cuisine. Azerbaijan is also known for its stunning natural beauty, including the Caspian sea, the Caucasus mountains, and the Absheron peninsula, which is famous for its thermal mud lakes and hot springs. In terms of its history, Azerbaijan has a long and complex past, having been ruled by various empires and nations throughout its history, including the Persian empire, the ottoman empire, and the soviet union. Today, Azerbaijan is an independent country with a growing economy and a modern, forward-looking approach to development.

One of the most important aspects of Azerbaijan is its strategic location at the crossroads of Europe and Asia, which has made it a major hub for trade and commerce. Azerbaijan is also home to a number of important oil and natural gas reserves, which have been a major source of economic growth and development in recent years. Another important aspect of Azerbaijan is its people, who are known for their hospitality and warmth. Azerbaijanis are proud of their cultural heritage and traditions, and they take great care to preserve and promote their unique cultural identity. Overall, Azerbaijan is a unique and fascinating country with a lot to offer.

The official language of Azerbaijan is Azerbaijani, which is a Turkic language. Azerbaijani is widely spoken in the country and is the mother tongue of nearly all Azerbaijanis. The literature of Azerbaijan is also rich and diverse, with prominent poets and writers such as Nizami Ganjavi, Fuzuli, and Samad Vurgun. Nizami Ganjavi, who lived in the 12th century, is one of the greatest poets and has written several epic poems, including Layla and Majnun and Khosrow and Shirin.

Azerbaijani music is characterized by the use of traditional musical instruments such as the saz (a type of lute), the tar (a long-necked string instrument), and the kamancha (a type of violin). Azerbaijani music has several genres, including classical, folk, and pop. One of the most popular forms of Azerbaijani music is mugham, which is a form of classical music that involves improvisation.

Dance is also an important part of Azerbaijani culture, with several traditional dances, including the yalli, the shalakho, and the choban regsi. The yalli is a group dance performed at weddings and other celebrations, while the shalakho is a solo dance that involves acrobatic movements. Azerbaijani art and architecture are known for their intricate designs and intricate details. The country's architecture has been influenced by various styles, including Persian, Arabic, and Russian. One of the most famous examples of Azerbaijani architecture is the Maiden Tower in Baku, which is a UNESCO World Heritage site.
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Breakfast

Qutab

Preparation time: 10 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 210 Cal (6g fat, 10g protein, 2g fiber)

Qutab is a well-known Azerbaijani dish made from thin, tender pieces of dough filled with a mixture of meat, herbs, and spices. It’s quite similar in concept to other filled flatbreads found in other parts of the world, such as Turkish borek or Middle Eastern samosas.

Ingredients (6 servings)

1 package of filo dough

2 cups finely ground beef or lamb

1 medium onion, finely chopped

2 tablespoons cilantro, chopped

2 tablespoons parsley, chopped

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon cumin

2 tablespoons vegetable oil

½ cup melted butter

Preparation

At 375 degrees F, preheat your oven. In a suitable bowl, mix the ground meat, onion, cilantro, parsley, salt, black pepper, and cumin. Take one sheet of filo dough and brush with melted butter. Place 2 tablespoons of the meat mixture at one end of the filo sheet and roll up tightly, like a cigar. Repeat the process with the remaining filo sheets and meat mixture. Place the Qutab on a baking sheet lined with parchment paper and brush with remaining melted butter. Bake the Qutab in the oven for 20-25 minutes until golden brown. Serve the Qutab hot, garnished with additional cilantro and parsley if desired. Enjoy your delicious Azerbaijani Qutab!
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Herb Omelet

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 227 Cal (6g fat, 12g protein, 2g fiber)

Azerbaijan Herb-y Egg Delight, also known as an Herb omelet, is a popular and delicious dish in Azerbaijani cuisine. It’s a simple and easy-to-prepare dish that’s made with eggs, herbs, and spices. Here’s a simple recipe to make Azerbaijan Herb-y Egg Delight.

Ingredients (4 servings)

6 large eggs

¼ cup milk

Black pepper, to taste

Salt, to taste

2 tablespoons unsalted butter

1 cup fresh herbs (parsley, cilantro, dill, and green onions), chopped

½ cup feta cheese, crumbled

Preparation

In a suitable bowl, whisk the eggs, milk, black pepper and salt. In a suitable nonstick frying pan, melt the butter over medium heat. Stir in the chopped herbs to the pan and cook until fragrant, about 1-2 minutes. Pour the prepared egg mixture into the pan and cook, stirring occasionally, until the eggs are set but still slightly runny, about 5-7 minutes. Sprinkle the feta cheese on the top of the eggs and cook for almost an additional minute until the cheese is melted. Serve the herb-y egg delight hot, garnished with additional fresh herbs if desired. Enjoy your delicious Azerbaijani herb-y egg delight!
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Egg Shakshuka

Preparation time: 10 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 236 Cal (6g fat, 25g protein, 2g fiber)

Azerbaijan Egg Shakshuka is a delicious and flavorsome twist on the classic shakshuka dish, which is a popular dish in Middle Eastern and North African cuisine. This version adds spices and herbs commonly found in Azerbaijani cuisine, giving it a unique and flavorsome twist.

Ingredients (4 servings)

2 tablespoons olive oil

1 medium onion, diced

2 large red bell peppers, diced

4 large garlic cloves, minced

2 teaspoons paprika

1 teaspoon cumin

Black pepper, to taste

Salt, to taste

1 can (14.5 oz) tomatoes, diced

4 large eggs

Fresh herbs, for garnish

Feta cheese, for garnish

Preparation

In a suitable, heavy-bottomed frying pan, heat the oil over medium heat. Stir in the onion and red bell peppers to the pan and cook until the onion is translucent, about 5-7 minutes. Stir in the garlic, paprika, cumin, black pepper and salt, and cook for almost an additional minute, until fragrant. Stir in the diced tomatoes into the pan and bring to a simmer. Cook for almost 10-15 minutes until the sauce has thickened. Use a spoon to make 4 wells in this sauce, then crack an egg into each well. Cover this pan and cook for almost 5-7 minutes. Serve the shakshuka hot, garnished with fresh herbs and feta cheese if desired. Enjoy your delicious Azerbaijani egg shakshuka!
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Pomidor-Yumurta

Preparation time: 10 minutes

Cook time: 8 minutes

Nutrition facts (per serving): 229 Cal (5g fat, 20g protein, 1g fiber)

Pomidor-Yumurta, also known as Tomato and Egg, is a simple and flavorsome dish that’s popular in Azeri cuisine.

Ingredients (4 servings)

4 medium-sized omatoes, riped

4 large eggs

Salt, to taste

Black pepper, to taste

Olive oil, to taste

Fresh parsley (optional)

Preparation

Cut the tomatoes into small cubes and set them aside. Heat a suitable non-stick skillet over medium heat and add some olive oil. Stir in the chopped tomatoes to the skillet and cook for almost about 2-3 minutes, until they’re slightly softened. Crack the eggs into this skillet and season with salt and black pepper to taste. Using a spatula, gently scramble the eggs with the tomatoes until the eggs are cooked to your liking. Garnish the Pomidor Yumurta with chopped fresh parsley, if desired. Serve hot with bread or rice on the side.


Goyerti Kukusu

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 301 Cal (7g fat, 14g protein, 1g fiber)

Fresh Herb Kükü (Goyerti Kukusu) is a well-known dish made with eggs, herbs, and spices. Here is a simple recipe for you to try.

Ingredients (4 servings)

4 large eggs

¼ cup of parsley, finely chopped

¼ cup of dill, finely chopped

¼ cup of green onions, finely chopped

Salt, to taste

Black pepper, to taste

Olive oil or butter, to taste

Yogurt, to taste

Preparation

In a suitable bowl, whisk the eggs and stir in the chopped parsley, dill, green onions, salt, and black pepper. Whisk everything until well combined. Heat a suitable non-stick skillet over medium heat and add some olive oil or butter. Pour the prepared egg mixture into the skillet and cook for almost about 2-3 minutes until the edges start to set. Using a spatula, gently fold the Kükü in half and continue to cook for almost another 2-3 minutes until the eggs are cooked to your liking. Serve the Fresh Herb Kükü hot, with a side of yogurt if desired.


Ganja-Style Chicken and Eggs

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 219 Cal (4g fat, 26g protein, 1.6g fiber)

Ganja-style chicken and eggs is a well-known dish from Azerbaijan, particularly from the city of Ganja. It's a hearty and flavorsome dish that combines tender chicken pieces with eggs and a mixture of spices.

Ingredients (4 servings)

4 boneless, skinless chicken thighs

4 large eggs

1 large onion, chopped

2 cloves garlic, minced

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon paprika

1 teaspoon cumin

1 teaspoon red chili pepper flakes

1 tablespoon vegetable oil

2 tablespoons tomato paste

2 cups water

Fresh parsley, for garnish

Preparation

In a suitable pot, heat the vegetable oil over medium heat. Stir in the chopped onions and minced garlic to the pot and cook until softened, for 5 minutes. Stir in the chicken thighs to the pot and cook until browned on all sides. Stir in the tomato paste, water, salt, black pepper, paprika, cumin, and red chili pepper flakes to the pot. Cook the prepared mixture to a boil, then reduce its heat to low and cook it on a simmer, covered, for about 30 minutes until the chicken is fully cooked. Crack the eggs into the pot and let them cook until the whites are set and the yolks are still runny. Serve the Ganja-style chicken and eggs hot, garnished with fresh parsley. This dish is typically served with rice or bread, and can be enjoyed for breakfast, lunch, or dinner. Enjoy!


Parcha-Dosheme Plov

Preparation time: 10 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 246 Cal (4g fat, 13g protein, 1.2g fiber)

Parcha-Dosheme Plov is a flavorsome dish from Azerbaijan that is made with rice, herbs, and a variety of spices. It’s a flavorsome and hearty dish that’s enjoyed by many people in the region.

Ingredients (2 servings)

1 cup long-grain rice

1 large onion, chopped

2 cloves garlic, minced

2 tablespoons vegetable oil

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon paprika

1 teaspoon cumin

1 teaspoon coriander

1 teaspoon red chili pepper flakes

2 cups water

2 tablespoons tomato paste

1 cup fresh parsley, chopped

1 cup fresh cilantro, chopped

Preparation

In a suitable pot, heat the vegetable oil over medium heat. Stir in the chopped onions and garlic to the pot and cook until softened, for 5 minutes. Stir in the long-grain rice to the pot and cook for almost another 2 minutes, stirring constantly. Stir in the water, salt, black pepper, paprika, cumin, coriander, red chili pepper flakes, and tomato paste to the pot. Cook the prepared mixture to a boil, then reduce its heat to low and cook it on a simmer, covered, for about 20 minutes. Toss in the chopped parsley and cilantro, then cover this pot and let it sit for 5 minutes to allow the flavors to meld. Serve the Parcha-Dosheme Plov hot with a side of bread or vegetables. This delicious dish is enjoyed by many people in Azerbaijan, and is a staple of the local cuisine. Try making it at home for a taste of the region's flavors and traditions. Enjoy!


Yarpag Dolmasi

Preparation time: 10 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 239 Cal (6g fat, 11g protein, 1g fiber)

Yarpag Dolmasi is a delicious dish from Azerbaijan that consists of stuffed grape leaves. It’s a delicious and flavorsome dish that’s enjoyed by many people in the region.

Ingredients (4 servings)

1 jar of grape leaves (about 50 leaves)

1 cup short-grain rice

1 large onion, chopped

2 cloves garlic, minced

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon paprika

1 teaspoon cumin

1 teaspoon red chili pepper flakes

1 tablespoon tomato paste

1 cup water

1 tablespoon vegetable oil

1 lemon, sliced

Preparation

Rinse the grape leaves and set them aside. In a suitable bowl, mix the short-grain rice, chopped onion, minced garlic, salt, black pepper, paprika, cumin, and red chili pepper flakes. Place a spoonful of the rice mixture in the center of each grape leaf.

Roll the leaf tightly around the filling, tucking in the sides as you go. Repeat with the remaining leaves and filling. In a suitable pot, heat the vegetable oil over medium heat. Arrange the prepared stuffed grape leaves in the pot, seam side down, in a single layer. Stir in the tomato paste and water to the pot, then cover this pot and let the dolmas simmer for about 30 minutes. Serve the Yarpag Dolmasi hot, garnished with lemon slices. Enjoy!


Shor-Gogal

Preparation time: 10 minutes

Cook time: 17 minutes

Nutrition facts (per serving): 279 Cal (3g fat, 4g protein, 1.5g fiber)

Shor-Gogal is a well-known pastry from Azerbaijan, typically served with tea. It’s a sweet, ring-shaped bread made from a mixture of flour, sugar, butter, and eggs. The prepared dough is rolled into thin strips and then twisted into a unique, spiraled shape before being baked until golden brown.

Ingredients (6 servings)

Shor-Gogal

2 cups all-purpose flour

1 teaspoon salt

½ teaspoon sugar

2 tablespoons vegetable oil

½ cup warm water

Vegetable oil, for frying

Tea

4 cups water

4 tea bags

Sugar, to taste

Lemon, optional

Preparation

Shor-Gogal

In a suitable bowl, whisk the flour, salt, sugar, and oil until well combined. Gradually stir in the warm water to the bowl, mixing until a smooth dough forms. On a lightly floured surface, knead the prepared dough for 5-7 minutes until smooth and elastic. Divide the prepared dough into 12 equal portions and roll each portion into a ball. Roll each ball of dough out into a thin circle, about 8 inches in diameter. In a suitable, deep frying pan, heat about 1 inch of oil over medium heat until hot. Fry the shor-gogal in the hot oil until golden brown and puffed, about 1-2 minutes per side. Drain the shor-gogal on a paper towel-lined plate.

Tea

In a suitable saucepan, bring the water to a boil. Remove this saucepan from heat and stir in the tea bags. Let the tea steep for 5 minutes. Remove those tea bags and add sugar to taste. Serve the hot tea with the shor-gogal on the side. If desired, add a squeeze of lemon to the tea. Enjoy your delicious Azerbaijani Shor-Gogal with Tea!


Khash

Preparation time: 10 minutes

Cook time: 2 hours and 15 minutes

Nutrition facts (per serving): 229 Cal (2g fat, 15g protein, 1g fiber)

Khash is a flavorsome dish from Azerbaijan that is made with cow or sheep's feet. It’s a hearty and flavorsome dish that’s enjoyed by many people in the region, especially during the winter months.

Ingredients (4 servings)

2 cow or sheep's feet

2 large onions, chopped

6 cloves garlic, minced

1 tablespoon paprika

1 teaspoon salt

1 teaspoon black pepper

8 cups water

2 tablespoons white wine vinegar

1 cup fresh parsley, chopped

1 cup fresh cilantro, chopped

1 lemon, sliced

Preparation

In a suitable pot, place the cow or sheep's feet and cover with water. Cook the prepared mixture to a boil, then reduce its heat to low and cook it on a simmer, covered, for 2 hours until tender. Remove the feet from the pot and let them cool. When the feet are cool enough to handle, remove the cooked meat from the bones and shred it into bite-sized pieces. In the same pot, heat the chopped onions over medium heat until softened, for 5 minutes. Stir in the minced garlic, paprika, salt, and black pepper to the pot and cook for almost another 2 minutes, stirring constantly. Stir in the shredded meat to the pot, along with the water and white wine vinegar.

Cook the prepared mixture to a boil, then reduce its heat to low and cook it on a simmer, covered, for 30 minutes. Toss in the chopped parsley and cilantro, then cover this pot and let it sit for 5 minutes to allow the flavors to meld. Serve the Khash hot, garnished with lemon slices. This delicious dish is enjoyed by many people in Azerbaijan, and is a staple of the local cuisine. Try making it at home for a taste of the region's flavors and traditions. Enjoy!


Chak-Chak

Preparation time: 15 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 188 Cal (3g fat, 8g protein, 1.5g fiber)

Chak-chak is a delicious Azerbaijani sweet made from a mixture of flour, sugar, and honey. It’s a popular dessert in Azerbaijan and is often served at special events.

Ingredients (4 servings)

1 cup all-purpose flour

1 cup semolina

1 cup butter

1 cup honey

1 cup water

2 tablespoons sugar

1 teaspoon baking powder

1 teaspoon vanilla extract

1 teaspoon cardamom powder

2 cups sugar, powdered

½ cup walnuts, chopped

Preparation

In a suitable saucepan, mix the flour, semolina, butter, honey, water, sugar, baking powder, vanilla extract, and cardamom powder. Cook the prepared mixture over medium heat, stirring continuously, until it forms a dough-like consistency, about 10 minutes. Remove the prepared mixture from heat and let it cool to room temperature.

Once cooled, divide the prepared mixture into small portions and form into balls. In a shallow dish, mix the powdered sugar and walnuts. Dip each ball of dough into the sugar-walnut mixture, making sure it's fully coated. Place the chak-chak on a serving platter and let it cool to room temperature. Serve the chak-chak at room temperature, garnished with additional walnuts if desired. Enjoy your delicious Azerbaijani Chak-Chak!


Appetizers and Snacks

Walnut Bites

Preparation time: 15 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 241 Cal (4g fat, 4g protein, 1.4g fiber)

Shekerbura is a flavorsome sweet pastry from Azerbaijan, made from a mixture of flour, sugar, butter, and eggs. It’s a popular meal for special occasions and celebrations, and is often served with tea.

Ingredients (6 servings)

4 cups ground walnuts

1 cup all-purpose flour

½ cup sugar, granulated

½ cup unsalted butter

2 large eggs

½ teaspoon baking powder

¼ teaspoon salt

Powdered sugar, for dusting

Preparation

At 350 degrees F, preheat your oven. Line a baking sheet with parchment paper. In a suitable bowl, whisk together the ground walnuts, flour, baking powder, and salt. In another bowl, beat the butter and sugar together until creamy. One at a time, add egg while beating well after each addition. Gradually stir in the dry flour mixture to the butter mixture, stirring until well combined. Roll the prepared dough into small balls (about 1 inch in diameter) and place them on the prepared baking sheet, keeping them about 1 inch apart. Bake for about 15-18 minutes. Remove the baked cookies from the oven. Once the cookies are completely cool, dust them with powdered sugar.


Borsok

Preparation time: 45 minutes

Cook time: 6 minutes

Nutrition facts (per serving): 219 Cal (4g fat, 4g protein, 1g fiber)

Azerbaijani Azma is a well-known dish made from cracked wheat, meat, and spices. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (8 servings)

1 lb. all-purpose flour

½ teaspoon salt

2 teaspoons sugar

2 teaspoons instant yeast

¾ cup warm water

2 tablespoons vegetable oil

Oil, for frying

Preparation

In a suitable bowl, combine the flour, salt, sugar, and instant yeast. Mix well. Add the warm water and vegetable oil to the dry ingredients. Knead the prepared mixture with your hands for 5-10 minutes until it forms a smooth dough. Cover the prepared dough with a damp cloth and let it rest for 30-45 minutes. Divide it into small walnut-sized pieces. Roll each of those dough piece into a ball and then flatten it slightly with the palm of your hand. Heat a suitable frying pan with oil over medium heat. Fry the Borsok in the hot oil for 2-3 minutes on each side until they are golden brown. Remove the Borsok from the pan and place them on a paper towel to drain the excess oil. Serve the Borsok warm with tea or soup.


Dolma

Preparation time: 15 minutes

Cook time: 38 minutes

Nutrition facts (per serving): 309 Cal (4g fat, 11g protein, 1.5g fiber)

Azerbaijani Dolma is a well-known dish made with stuffed grape leaves or vegetables. Here’s a simple recipe for you to try.

Ingredients (8 servings)

2 lbs. of ground beef or lamb

2 large onions, finely chopped

2 cups of rice

4 tablespoons of fresh parsley, chopped

4 tablespoons of fresh dill, chopped

2 teaspoons of cumin

1 teaspoon of coriander

Black pepper, to taste

Salt, to taste

1 jar of grape leaves or 2 large bell peppers, sliced in half lengthwise

2 cups of water

4 tablespoons of tomato paste

4 tablespoons of vegetable oil

Preparation

In a suitable bowl, mix the ground meat, onions, rice, parsley, dill, cumin, coriander, black pepper and salt until well combined. If using grape leaves, blanch them in boiling water for 2-3 minutes. If using bell peppers, skip this step. Take a grape leaf or a bell pepper half and place a spoonful of the meat mixture in the center. Roll the leaf or fill the pepper half with the prepared mixture, tucking in the sides to secure the filling. Repeat with the remaining leaves or pepper halves.

Heat the oil in a suitable pot or Dutch oven over medium heat. Arrange the stuffed leaves or peppers in the pot, seam side down. In a suitable bowl, mix the water and tomato paste. Pour the prepared mixture over the stuffed leaves or peppers. Cover this pot, Cook the prepared mixture to a boil, then reduce its heat to low and cook it on a simmer for 30-40 minutes. Serve the Dolma hot with a sprinkle of fresh cilantro on top. Enjoy your Azerbaijani Dolma!


Qatyef

Preparation time: 10 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 324 Cal (8g fat, 12g protein, 2g fiber)

Azerbaijani Qatyef is a sweet, fluffy, and delicious dessert that’s traditionally served during Ramadan. Here’s a simple recipe for you to try.

Ingredients (8 servings)

2 cups of all-purpose flour

1 teaspoon of yeast

1 teaspoon of sugar

½ teaspoon of salt

1 cup of warm water

1 cup of walnuts, finely chopped

½ cup of sugar

1 teaspoon of cinnamon

Vegetable oil, for frying

Honey, for serving

Preparation

In a suitable bowl, mix the flour, yeast, sugar, and salt. Slowly stir in the warm water, mixing until a smooth dough forms. Knead the prepared dough for 5-7 minutes, then cover this bowl with plastic wrap and let it rise for 30 minutes. In a separate bowl, mix the chopped walnuts, sugar, and cinnamon. Divide the prepared dough into small balls, about the size of a golf ball. Flatten each ball of dough and place a spoonful of the nut mixture in the center. Pinch the edges of the prepared dough to form a sealed pocket, making sure that the nut filling is completely enclosed.

Heat the oil in a suitable pan over medium heat. Fry the Qatyef until golden brown on both sides, about 2-3 minutes per side. Drain the Qatyef on paper towels to remove excess oil. Serve the Qatyef warm, drizzled with honey. Enjoy your Azerbaijani Qatyef!


Jengalov Hatz

Preparation time: 15 minutes

Cook time: 38 minutes

Nutrition facts (per serving): 299 Cal (6g fat, 22g protein, 2g fiber)

Azerbaijani Jengalov Hatz is a well-known dish made with flatbread stuffed with a mixture of cheese and herbs. Here’s a simple recipe for you to try.

Ingredients (6 servings)

3 cups of all-purpose flour

1 teaspoon of salt

1 tablespoon of sugar

1 tablespoon of yeast

1 cup of warm water

2 tablespoons of vegetable oil

1 cup of feta cheese, crumbled

1 cup of fresh parsley, chopped

1 teaspoon of mint, dried

Black pepper, to taste

Salt, to taste

Vegetable oil, for brushing

Preparation

In a suitable bowl, mix the flour, salt, sugar, and yeast. Slowly stir in the warm water and oil, mixing until a smooth dough forms. Knead the prepared dough for 5-7 minutes, then cover this bowl with plastic wrap and let it rise for 30 minutes. In a separate bowl, mix the feta cheese, parsley, mint, black pepper and salt.

Preheat your oven to 200°C. Divide the prepared dough into small balls, about the size of a golf ball. Roll each ball of the prepared dough into a thin, round flatbread. Place a spoonful of the prepared cheese mixture in the center of each flatbread. Fold the edges of the flatbread to the center, forming a sealed pocket. Brush the tops of the Jengalov Hats with additional oil. Bake these hatz in the oven for 12-15 minutes. Serve the Jengalov Hats hot, with a sprinkle of fresh herbs on top. Enjoy your Azerbaijani Jengalov Hats!


Sabzi Qutab

Preparation time: 15 minutes

Cook time: 39 minutes

Nutrition facts (per serving): 234 Cal (13g fat, 12g protein, 1.6g fiber)

Azerbaijani Sabzi Qutab is an amazing dish made with thin, round flatbreads stuffed with a mixture of herbs and spices. Here’s a simple recipe for you to try.

Ingredients (6 servings)

2 cups of all-purpose flour

1 teaspoon of salt

1 tablespoon of yeast

1 cup of warm water

2 tablespoons of vegetable oil

1 cup of resh herbs (parsley, cilantro, and dill), chopped

1 medium onion, finely chopped

1 teaspoon of ground coriander

Black pepper, to taste

Salt, to taste

Additional vegetable oil, for brushing

Preparation

In a suitable bowl, mix the flour, salt, and yeast. Slowly stir in the warm water and oil, mixing until a smooth dough forms. Knead the prepared dough for 5-7 minutes, then cover this bowl with plastic wrap and let it rise for 30 minutes. In a separate bowl, mix the chopped herbs, onion, coriander, black pepper and salt. Divide the prepared dough into small balls, about the size of a golf ball. Roll each ball of the prepare dough into a thin, round flatbread.

Place a spoonful of the herb mixture in the center of each flatbread. Fold the edges of the flatbread to the center, forming a sealed pocket. Brush the tops of the Sabzi Qutab with additional oil. Heat a suitable non-stick pan over medium heat. Fry the Sabzi Qutab in the pan until golden brown on both sides, for 2-3 minutes per side. Serve the Sabzi Qutab hot, with a sprinkle of fresh herbs on top. Enjoy your Azerbaijani Sabzi Qutab!


Agh Kabab

Preparation time: 15 minutes

Cook time: 31 minutes

Nutrition facts (per serving): 311 Cal (9g fat, 44g protein, 1g fiber)

Azerbaijani Agh Kabab is a delicious dish made with ground lamb or beef mixed with herbs and spices, then grilled to perfection. Here’s a simple recipe for you to try.

Ingredients (4 servings)

1 lb. ground lamb or beef

1 medium onion, finely chopped

1 teaspoon of salt

1 teaspoon of black pepper

1 teaspoon of paprika

1 teaspoon of cumin

1 teaspoon of coriander

1 teaspoon of mint, dried

1 tablespoon of tomato paste

Salt, to taste

Pepper, to taste

Oil, for brushing

Preparation

In a suitable bowl, mix the ground lamb or beef, onion, salt, black pepper, paprika, cumin, coriander, dried mint, and tomato paste. Cover this bowl with plastic wrap and let the prepared mixture marinate in the refrigerator for at least 30 minutes. Preheat your grill to medium-high heat. Divide the meat mixture into 8 portions. Shape each meat portion around a skewer, forming a sausage-like shape. Brush the kabab with oil and sprinkle with additional black pepper and salt. Grill the kabab for 10-12 minutes, turning occasionally until fully cooked through. Serve the Agh Kabab hot, with your favorite dipping sauce and a side of rice or vegetables. Enjoy your Azerbaijani Agh Kabab!


Tandir Bread

Preparation time: 15 minutes

Cook time: 55 minutes

Nutrition facts (per serving): 320 Cal (3g fat, 4g protein, 1g fiber)

Azerbaijani Tandir bread, also known as Lavash, is a well-known flatbread that’s baked in a Tandir, a type of clay oven. Here’s a simple recipe for you to try.

Ingredients (8 servings)

3 cups of all-purpose flour

1 teaspoon of salt

1 tablespoon of sugar

1 tablespoon of yeast

1 cup of warm water

¼ cup of vegetable oil

Preparation

In a suitable bowl, mix the flour, salt, sugar, and yeast. Slowly stir in the warm water and oil, mixing until a smooth dough forms. Knead the prepared dough for 5-7 minutes, then cover this bowl with plastic wrap and let it rise for 30 minutes. At 450 degrees F, preheat your oven. Divide the prepared dough into several small balls. Roll each ball of the prepared dough into a thin, round flatbread. Place the flatbreads on your baking sheet and brush with oil. Bake the Tandir bread in the oven for 5-7 minutes until it’s crispy and golden brown. Serve the Tandir bread hot, with your favorite dips or toppings. Enjoy your Azerbaijani Tandir bread!


Kuku with Nut

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 279 Cal (9g fat, 18g protein, 1.4g fiber)

Azerbaijani Kuku with Nut is a well-known dish made with eggs, herbs, and spices, and often filled with a mixture of nuts and dried fruit. Here’s a simple recipe for you to try.

Ingredients (4 servings)

4 large eggs

1 cup of fresh herbs (parsley, cilantro, and dill), chopped

1 medium onion, finely chopped

1 teaspoon of salt

1 teaspoon of black pepper

1 cup of nuts (walnuts, almonds or hazelnuts), chopped

½ cup of dried fruit (raisins, apricots or cranberries)

2 tablespoons of vegetable oil

Preparation

In a suitable bowl, beat the eggs, herbs, onion, black pepper and salt. Stir in the chopped nuts and dried fruit. Heat the oil in a suitable non-stick skillet over medium heat. Pour the prepared egg mixture into the skillet and cook until the edges are set, about 5-7 minutes. Use a spatula to flip the Kuku and cook until golden brown, about 5-7 minutes more. Serve the Kuku with Nut hot, with a side of bread or rice. Enjoy your Azerbaijani Kuku with Nut!


Kuku of Greens

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 209 Cal (7g fat, 16g protein, 1.1g fiber)

Azerbaijani Kuku of Greens is an amazing dish made with eggs and a mixture of fresh greens, such as spinach, parsley, and cilantro. Here’s a simple recipe for you to try.

Ingredients (4 servings)

4 large eggs

2 cups of fresh greens (spinach, parsley, cilantro, dill), chopped

1 medium onion, finely chopped

1 teaspoon of salt

1 teaspoon of black pepper

2 tablespoons of vegetable oil

Preparation

In a suitable bowl, beat the eggs, greens, onion, black pepper and salt. Heat the oil in a suitable non-stick skillet over medium heat. Pour the prepared egg mixture into the skillet and cook until the edges are set, about 5-7 minutes. Use a spatula to flip the Kuku and cook until golden brown, about 5-7 minutes more. Serve the Kuku of Greens hot, with a side of bread or rice. Enjoy your Azerbaijani Kuku of Greens!


Kuku with Omul Fish

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 231 Cal (8g fat, 13g protein, 1.5g fiber)

Azerbaijani Kuku with Omul Fish is a well-known dish made with eggs and fish, typically Omul, a type of whitefish found in the Caspian Sea. Here’s a simple recipe for you to try.

Ingredients (4 servings)

4 large eggs

1 cup of cooked and flaked Omul fish

1 medium onion, finely chopped

1 teaspoon of salt

1 teaspoon of black pepper

2 tablespoons of vegetable oil

Preparation

In a suitable bowl, beat the eggs, fish, onion, black pepper and salt. Heat the oil in a suitable non-stick skillet over medium heat. Pour the prepared egg mixture into the skillet and cook until the edges are set, about 5-7 minutes. Use a spatula to flip the Kuku and cook until golden brown, about 5-7 minutes more. Serve the Kuku with Omul Fish hot, with a side of bread or rice. Enjoy your Azerbaijani Kuku with Omul Fish!


Saj Ichi

Preparation time: 15 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 223 Cal (4g fat, 10g protein, 2g fiber)

Saj Ichi is an amazing Azerbaijani dish made with a suitable, thin flatbread called "saj." The bread is topped with a mixture of herbs and spices, then cooked on a hot griddle until crispy and golden brown. Here’s a simple recipe for you to try.

Ingredients (2 servings)

2 large saj flatbreads

2 cups of herbs (parsley, cilantro, dill, etc.), chopped

1 medium onion, finely chopped

2 garlic cloves, minced

1 teaspoon of salt

1 teaspoon of black pepper

2 tablespoons of vegetable oil

Preparation

In a suitable bowl, mix the herbs, onion, garlic, black pepper and salt. Spread the herb mixture evenly over each saj flatbread. Heat the oil in a suitable griddle or non-stick skillet over medium heat. Place the saj flatbreads onto the griddle and cook until crispy and golden brown, about 5-7 minutes on each side. Serve the Saj Ichi hot, with a side of fresh vegetables or a salad. Enjoy your Azerbaijani Saj Ichi!


Salads

Shirin Salad

Preparation time: 15 minutes

Cook time: 2 hours

Nutrition facts (per serving): 225 Cal (6g fat, 4g protein, 1.5g fiber)

Shirin Salad is a flavorsome Azerbaijani dish that is typically made with a combination of sweet and savory ingredients, such as fruit, nuts, and vegetables. The dish gets its name from the Persian word "Shirin," which means sweet, and is often served as a side dish or appetizer.

Ingredients (4 servings)

1 cup raisins

1 cup apricots, dried

1 cup prunes, dried

1 cup walnuts, chopped

1 onion, chopped

1 tablespoon sugar

1 teaspoon salt

1 teaspoon black pepper

½ cup pomegranate juice

2 tablespoons honey

2 tablespoons red wine vinegar

Preparation

In a suitable bowl, combine the raisins, apricots, prunes, walnuts, and onions. In a separate bowl, whisk the sugar, salt, black pepper, pomegranate juice, honey, and red wine vinegar. Pour the prepared dressing over the fruit and nut mixture and mix well to combine. Cover this bowl with plastic wrap and let the salad marinate in the refrigerator for at least 2 hours, or overnight. Serve the Shirin Salad as a side dish or as a light snack. This sweet and sour salad is a unique and delicious dish from Azerbaijani cuisine that’s sure to impress. Enjoy!


Pomegranate and Walnut Salad

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 290 Cal (3g fat, 14g protein, 1g fiber)

Pomegranate and walnut salad is a well-known Azerbaijani dish that features the sweet and juicy flavors of pomegranate and the nutty taste of walnuts. The salad is often served as a side dish or appetizer and is a popular dish during special occasions and celebrations.

Ingredients (4 servings)

4 cups lettuce, chopped

2 cups spinach, chopped

1 cup pomegranate seeds

½ cup walnuts, chopped

½ cup feta cheese, crumbled

¼ cup red onion, chopped

2 tablespoons olive oil

2 tablespoons lemon juice

Black pepper, to taste

Salt, to taste

Preparation

In a suitable bowl, combine the lettuce, spinach, pomegranate seeds, walnuts, feta cheese, and red onion. In a suitable bowl, whisk the olive oil, lemon juice, black pepper and salt to make a dressing. Pour the prepared dressing over the salad ingredients and toss to evenly distribute. Serve immediately and enjoy! This simple and delicious salad is a great way to incorporate fresh and flavorsome ingredients into your meal. The sweet and juicy pomegranate seeds complement the nutty flavor of the walnuts and the tangy feta cheese perfectly.


Lavash Turshu

Preparation time: 10 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 310 Cal (0g fat, 0g protein, 1.6g fiber)

Lavash Turshu is an amazing Azerbaijani dish made with pickled vegetables, often served as a side dish or as a snack. The dish consists of slices of lavash bread filled with a mixture of pickled vegetables such as cabbage, carrots, and peppers.

Ingredients (4 servings)

1 large lavash bread

½ head of green cabbage, thinly sliced

2 large carrots, grated

2 large bell peppers, thinly sliced

2 garlic cloves, minced

1 tablespoon of dill, dried

1 teaspoon of salt

1 teaspoon of black pepper

1 teaspoon of red pepper flakes (optional)

½ cup of white wine vinegar

½ cup of water

Preparation

In a suitable bowl, mix the cabbage, carrots, bell peppers, garlic, dill, salt, black pepper, and red pepper flakes. In a suitable saucepan, heat the vinegar and water over medium heat. Bring to a boil, then reduce its heat to low and cook on a simmer for 5 minutes. Pour the prepared vinegar mixture over the vegetables and stir to combine. Let the prepared mixture sit for at least 30 minutes to pickle.

Lay out the lavash bread on a flat surface. Spoon some of the pickled vegetables onto one end of the lavash bread. Roll the bread tightly, tucking in the sides as you go. Cut the roll into 1-inch slices. Serve the Lavash Turshu cold as a side dish or a snack. Enjoy your Azerbaijani Lavash Turshu!


Nigarli Salad

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 244 Cal (0g fat, 10g protein, 2g fiber)

Nigarli Salad is a delicious Azerbaijani dish that is typically made with a combination of fresh vegetables, such as tomatoes, cucumbers, and onions. The dish is named after Nigar Khanum, one of the most delicious Azerbaijani actresses of the early 20th century, and is a popular dish in Azerbaijan.

Ingredients (4 servings)

4 large tomatoes, chopped

2 cucumbers, chopped

1 red onion, chopped

1 green pepper, chopped

1 cup parsley, chopped

1 cup cilantro, chopped

½ cup pomegranate seeds

½ cup feta cheese, crumbled

¼ cup freshly squeezed lemon juice

2 tablespoons olive oil

Black pepper, to taste

Salt, to taste

Preparation

In a suitable bowl, combine the chopped tomatoes, cucumbers, red onion, green pepper, parsley, and cilantro. In a separate small bowl, whisk the lemon juice, olive oil, black pepper and salt to make a dressing. Pour the prepared dressing over the salad ingredients and toss to evenly distribute. Sprinkle the pomegranate seeds and crumbled feta cheese over the top of the salad. Serve immediately and enjoy!

This bright and flavorsome salad is a staple in Azerbaijani cuisine, and is a perfect side dish for any meal. The combination of juicy tomatoes, crisp cucumbers, and tangy lemon dressing make it a refreshing and satisfying dish.


Tyube Kyar

Preparation time: 10 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 210 Cal (1g fat, 11g protein, 1.6g fiber)

Tyube Kyar is a well-known Azerbaijani dish made with a variety of ingredients, including meat, potatoes, and a mixture of spices. The dish gets its name from the city of Tyube in Azerbaijan, and is considered a comfort food by many Azerbaijanis.

Ingredients (4 servings)

2 medium-sized carrots, grated

2 medium-sized potatoes, grated

1 medium-sized onion, grated

1 medium-sized tomato, chopped

2 tablespoons vinegar

2 tablespoons vegetable oil

Black pepper, to taste

Salt, to taste

Preparation

In a suitable bowl, combine the grated carrots, potatoes, and onion. Stir in the chopped tomato to the bowl and mix everything together. In a suitable bowl, whisk the vinegar, vegetable oil, black pepper and salt to make a dressing. Pour the prepared dressing over the grated vegetables and mix until well combined. Chill the prepared salad in the refrigerator for at least 30 minutes. Serve the Tyube Kyar Salad cold and enjoy!


Plov Salad

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 301 Cal (2g fat, 5g protein, 1.2g fiber)

Plov Salad is a well-known Azerbaijani dish that’s typically made with a combination of ingredients that are commonly used in making Plov, a popular rice dish in Azerbaijan. Plov Salad typically includes ingredients such as cooked rice, carrots, raisins, and chopped nuts, and is dressed with a mixture of oil and vinegar.

Ingredients (4 servings)

2 medium-sized carrots, grated

1 medium-sized onion, chopped

1 cup raisins

½ cup chopped walnuts

¼ cup vinegar

2 tablespoons vegetable oil

Black pepper, to taste

Salt, to taste

Preparation

In a suitable bowl, combine the grated carrots, chopped onion, raisins, and chopped walnuts. In a suitable bowl, whisk the vinegar, vegetable oil, black pepper and salt to make a dressing. Pour the prepared dressing over the grated vegetables and mix until well combined. Chill the prepared salad in the refrigerator for at least 30 minutes. Serve the Plov Salad cold and enjoy!


Lyulya Kebab Salad

Preparation time: 15 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 310 Cal (5g fat, 30g protein, 1.4g fiber)

Lyulya Kebab Salad is a popular Turkish salad that combines grilled minced lamb kebab with fresh vegetables and herbs. Here's a recipe you can try at home.

Ingredients (4 servings)

1 lb. minced lamb

2 large tomatoes, chopped

1 large cucumber, chopped

1 red onion, chopped

1 green pepper, chopped

¼ cup fresh parsley, chopped

¼ cup fresh mint, chopped

Juice of 1 lemon

3 tablespoons olive oil

Black pepper, to taste

Salt, to taste

Preparation

Preheat your grill or barbecue to medium-high heat. In a suitable bowl, mix the minced lamb with black pepper and salt to taste. Form the lamb mixture into small sausage shapes and thread them onto skewers. Grill the lamb skewers for 10-12 minutes, turning them occasionally until they are cooked through. While the lamb is cooking, prepare the salad by mixing the chopped tomatoes, cucumber, onion, green pepper, parsley, and mint in a suitable bowl.

In a suitable bowl, whisk together the lemon juice and olive oil. Season with black pepper and salt to taste. When the lamb skewers are cooked, remove them from the grill and let them cool for a few minutes. Remove the lamb from the skewers and add it to the bowl with the vegetables. Drizzle the lemon and olive oil dressing over the salad and toss everything together to combine. Serve the Lyulya Kebab Salad immediately, while the lamb is still warm.


Chickpea Salad

Preparation time: 10 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 287 Cal (4g fat, 11g protein, 1.4g fiber)

Chickpea Salad is a simple and flavorsome dish that is popular in Azerbaijan. The salad is made with cooked chickpeas, which are a staple ingredient in many Azerbaijani dishes, along with a variety of fresh vegetables, such as tomatoes, cucumbers, and onions. The salad is typically dressed with a mixture of oil and vinegar, and sometimes also includes herbs and spices, such as parsley, mint, and paprika.

Ingredients (4 servings)

2 cups chickpeas, cooked and drained

1 medium-sized tomato, chopped

1 medium-sized cucumber, chopped

1 medium-sized onion, chopped

½ cup parsley, chopped

¼ cup freshly squeezed lemon juice

2 tablespoons olive oil

Black pepper, to taste

Salt, to taste

Preparation

In a suitable bowl, combine the chickpeas, chopped tomato, cucumber, onion, and parsley. In a suitable bowl, whisk the lemon juice, olive oil, black pepper and salt to make a dressing. Pour the prepared dressing over the chickpea mixture and mix until well combined. Chill the prepared salad in the refrigerator for at least 30 minutes. Serve the Chickpea Salad cold and enjoy!


Herbs Salad

Preparation time: 10 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 136 Cal (6g fat, 2g protein, 1g fiber)

Herbs Salad is a traditional Azerbaijani dish that’s made with a variety of fresh herbs, such as parsley, cilantro, and dill. The salad is typically served as a side dish or appetizer, and is often accompanied by other Azerbaijani dishes such as kebabs or stews.

Ingredients (4 servings)

2 cups mixed fresh herbs (such as parsley, cilantro, dill, and mint)

1 medium-sized tomato, chopped

1 medium-sized cucumber, chopped

¼ cup freshly squeezed lemon juice

2 tablespoons olive oil

Black pepper, to taste

Salt, to taste

Preparation

In a suitable bowl, combine the mixed fresh herbs, chopped tomato, and cucumber. In a suitable bowl, whisk the lemon juice, olive oil, black pepper and salt to make a dressing. Pour the prepared dressing over the herb mixture and mix until well combined. Chill the prepared salad in the refrigerator for at least 30 minutes. Serve the Herbs Salad cold and enjoy!


Tomato and Cucumber Salad

Preparation time: 15 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 200 Cal (8g fat, 1g protein, 2g fiber)

Tomato and Cucumber Salad is a simple and refreshing dish that’s popular in Azerbaijan. The salad is made with ripe tomatoes and cucumbers, which are sliced and mixed in a suitable bowl. The salad is typically dressed with a mixture of oil and vinegar, and sometimes also includes other ingredients such as herbs and spices, such as parsley, mint, and paprika.

Ingredients (2 servings)

2 large tomatoes, chopped

2 large cucumbers, chopped

1 medium-sized onion, chopped

¼ cup freshly squeezed lemon juice

2 tablespoons olive oil

Black pepper, to taste

Salt, to taste

Preparation

In a suitable bowl, combine the chopped tomatoes, cucumbers, and onion. In a suitable bowl, whisk the lemon juice, olive oil, black pepper and salt to make a dressing. Pour the prepared dressing over the tomato and cucumber mixture and mix until well combined. Chill the prepared salad in the refrigerator for at least 30 minutes. Serve the Tomato and Cucumber Salad cold and enjoy!


Aruz Salad

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 201 Cal (5g fat, 5g protein, 1.5g fiber)

Aruz Salad is an amazing Azerbaijani dish that’s made with bulgur, which is a type of cracked wheat. The bulgur is typically boiled and then mixed with a variety of fresh vegetables, such as tomatoes, cucumbers, and onions, as well as herbs and spices, such as parsley and mint.

Ingredients (4 servings)

1 cup bulgur wheat

2 cups boiling water

1 medium-sized tomato, chopped

1 medium-sized cucumber, chopped

1 medium-sized red onion, chopped

¼ cup parsley, chopped

¼ cup freshly squeezed lemon juice

2 tablespoons olive oil

Black pepper, to taste

Salt, to taste

Preparation

Rinse the bulgur wheat and place it in a suitable bowl. Pour the hot boiling water over the bulgur wheat and let it soak for about 15-20 minutes until the water is fully absorbed. In a suitable bowl, whisk the lemon juice, olive oil, black pepper and salt to make a dressing. Stir in the chopped tomato, cucumber, red onion, and parsley to the bowl with the soaked bulgur wheat. Pour the prepared dressing over the bulgur wheat mixture and mix until well combined. Chill the prepare salad in the refrigerator for at least 30 minutes. Serve the Aruz Salad cold and enjoy!


Couscous Salad

Preparation time: 10 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 238 Cal (3g fat, 2g protein, 1g fiber)

Couscous salad is a delicious and healthy salad that can be enjoyed as a side meal or a main meal. Here's a simple recipe to make couscous salad at home.

Ingredients (2 servings)

1 cup couscous

1 ¼ cups water or vegetable broth

½ cup tomatoes, diced

½ cup cucumbers, diced

½ cup red onion, diced

½ cup fresh parsley, chopped

¼ cup fresh mint, chopped

¼ cup fresh cilantro, chopped

¼ cup lemon juice

3 tablespoons olive oil

Salt, to taste

Black pepper, to taste

Preparation

Cook the water or vegetable broth to a boil in a medium saucepan. Add the couscous and a pinch of salt, stir and cover the saucepan then leave it for 5 minutes. Fluff this couscous with a fork and transfer it to a suitable mixing bowl. Add the diced tomatoes, cucumbers, red onion, chopped parsley, mint, and cilantro to the bowl with the couscous. In a suitable mixing bowl, whisk together the lemon juice, olive oil, salt, and pepper. Pour the prepared dressing over the couscous salad and toss well to combine. Cover the salad with plastic wrap and refrigerate it for at least 30 minutes before serving to allow the flavors to meld together. Serve the chilled couscous salad as a side dish or add grilled chicken, shrimp, or tofu to turn it into a satisfying main meal.


Lobia Salad

Preparation time: 10 minutes

Cook time: 70 minutes

Nutrition facts (per serving): 284 Cal (7g fat, 2g protein, 1.5g fiber)

Lobia Salad is a well-known Azerbaijani dish made with black-eyed peas (also known as Lobia), which are a staple ingredient in many Azerbaijani dishes. The salad is typically made by boiling the black-eyed peas until they are tender and then mixing them with a variety of fresh vegetables, such as tomatoes, cucumbers, and onions, as well as herbs and spices, such as parsley and mint.

Ingredients (4 servings)

1 cup dried black-eyed beans (Lobia), soaked overnight and drained

2 medium-sized tomatoes, chopped

1 medium-sized cucumber, chopped

1 medium-sized red onion, chopped

¼ cup parsley, chopped

¼ cup freshly squeezed lemon juice

2 tablespoons olive oil

Black pepper, to taste

Salt, to taste

Preparation

Rinse the soaked black-eyed beans and place them in a suitable saucepan. Cover this beans with water and bring to a boil over high heat. Reduce its heat to low and let the beans simmer for about 30-45 minutes until they are tender and fully cooked. Drain your pre-soaked beans and transfer them to a suitable bowl. Stir in the chopped tomatoes, cucumber, red onion, and parsley to the bowl with the cooked beans. In a suitable bowl, whisk the lemon juice, olive oil, black pepper and salt to make a dressing. Pour the prepared dressing over the bean and vegetable mixture and mix until well combined. Serve the Lobia Salad cold and enjoy! Lobia Salad is a healthy and nutritious dish that combines hearty black-eyed beans with fresh vegetables and a tangy lemon dressing.


Soup and Stews

Doğu Yarpağı Soup

Preparation time: 15 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 437 Cal (12g fat, 37g protein, 1g fiber)

Azerbaijan Doğu Yarpağı Soup is an Azerbaijani soup made with lamb, rice, and sour yogurt. It also contains herbs such as dill, coriander, and mint, as well as spinach leaves. The soup is typically seasoned with garlic and lemon juice, and is often served with a dollop of sour cream on top.

Ingredients (4 servings)

2 lbs. beef or lamb, cut into small pieces

2 medium-sized onions, chopped

4 garlic cloves, minced

4 medium-sized tomatoes, chopped

3 medium-sized potatoes, peeled and diced

1 cup chickpeas, soaked overnight and drained

1 cup red kidney beans, soaked overnight and drained

1 cup bulgur wheat

1 teaspoon ground cumin

1 teaspoon paprika

Black pepper, to taste

Salt, to taste

6 cups of water

1 cup chopped parsley, for garnish

Preparation

In a suitable saucepan or Dutch oven, heat a suitable amount of oil over medium heat. Stir in the chopped onions and cook until they’re translucent and soft, for 5 minutes. Stir in the minced garlic and cook for almost another minute, until fragrant. Stir in the beef or lamb and continue cooking until browned, about 10 minutes. Stir in the chopped tomatoes and cook until they’re soft and juicy, for 5 minutes. Stir in the diced potatoes, chickpeas, red kidney beans, bulgur wheat, cumin, paprika, salt, pepper, and water to the pot. Cook the prepared mixture to a boil, then reduce its heat and cook it on a simmer for about 30 minutes until the meat is fully cooked and the bulgur wheat is tender. Serve the Doğu Yarpağı Soup hot, garnished with chopped parsley.


Lentils Soup

Preparation time: 15 minutes

Cook time: 55 minutes

Nutrition facts (per serving): 419 Cal (14g fat, 11g protein, 1.2g fiber)

Lentil soup is a soup made with lentils as the primary ingredient. Lentils are high in protein, fiber, and various nutrients, making them a popular choice for soups and stews.

Ingredients (4 servings)

1 cup dried green lentils, rinsed

1 large onion, chopped

3 cloves garlic, minced

2 large carrots, peeled and chopped

2 stalks celery, chopped

6 cups vegetable or chicken broth

1 can diced tomatoes (14 oz)

1 teaspoon thyme, dried

1 teaspoon rosemary, dried

1 bay leaf

Salt, to taste

Black pepper, to taste

2 tablespoons olive oil

Fresh parsley, chopped

Preparation

Heat the olive-oil in a suitable pot over medium heat. Toss in the onion and garlic, and sauté for 3-4 minutes, until the onion is soft and translucent. Add the carrots and celery, and sauté for another 5 minutes, until the vegetables start to soften. Add the lentils, broth, tomatoes, thyme, rosemary, bay leaf, salt, and black pepper. Bring to a boil, then reduce its heat to low and cook the soup on simmer for 30-40 minutes, until the lentils are tender. Remove the bay leaf, and adjust the seasoning if necessary. Garnish with parsley and serve.


Piti Stew

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 421 Cal (14g fat, 14g protein, 2g fiber)

Azerbaijan Piti Stew is a traditional Azerbaijani stew made with lamb or beef, chickpeas, chestnuts, onions, and potatoes. The stew is slow-cooked in individual clay pots, which are sealed with dough to trap the flavors and aromas inside. The dish is typically seasoned with saffron, mint, and other herbs and spices, and is often served with a side of bread and a sprinkle of sumac on top. Piti stew is a popular dish in Azerbaijan and is considered a hearty and comforting meal.

Ingredients (4 servings)

2 lbs. boneless lamb or beef, cut into small pieces

2 medium-sized onions, chopped

4 garlic cloves, minced

3 medium-sized tomatoes, chopped

2 medium-sized carrots, diced

2 medium-sized potatoes, peeled and diced

1 cup chickpeas, soaked overnight and drained

1 teaspoon ground cumin

1 teaspoon paprika

Black pepper, to taste

Salt, to taste

6 cups of water

1 cup chopped parsley, for garnish

1 cup chopped cilantro, for garnish

Preparation

In a suitable saucepan or Dutch oven, heat a suitable amount of oil over medium heat. Stir in the chopped onions and cook until they’re translucent and soft, for 5 minutes. Stir in the minced garlic and cook for almost another minute, until fragrant. Stir in the beef or lamb and continue to cook until browned, about 10 minutes. Stir in the chopped tomatoes and cook until they’re soft and juicy, for 5 minutes.

Stir in the diced carrots, potatoes, chickpeas, cumin, paprika, salt, pepper, and water to the pot. Cook the prepared mixture to a boil, then reduce its heat and cook it on a simmer for about 1 hour until the meat is tender. Taste the stew and adjust seasoning as needed. Serve the Piti Stew hot, garnished with chopped parsley and cilantro. Piti Stew is a classic Azerbaijani stew that combines tender meat with chickpeas, vegetables, and spices.


Dyushbara

Preparation time: 10 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 309 Cal (9g fat, 13g protein, 1g fiber)

Dyushbara is a well-known Azerbaijani soup made with small dumplings filled with meat and served in a rich broth. Here's a recipe to make this delicious soup.

Ingredients (4 servings)

1 cup of all-purpose flour

1 egg

¼ cup of water

½ teaspoon of salt

8 oz. ground beef or lamb

1 small onion, finely chopped

½ teaspoon of salt

¼ teaspoon of black pepper

Soup

1 onion, chopped

1 carrot, chopped

1 celery stalk, chopped

2 tablespoons of tomato paste

8 cups of chicken or beef stock

Black pepper, to taste

Salt, to taste

Fresh herbs (mint or cilantro), for garnish

Preparation

In a suitable mixing bowl, combine the flour, egg, water, and salt to make the dough. Knead the prepared dough for a few minutes until it becomes smooth. In a separate bowl, mix the ground meat, chopped onion, salt, and black pepper to make the filling. Roll out the prepared dough on a floured surface until it is very thin. Cut the dough into small squares, around 1 inch each. Place a suitable amount of the meat filling in the center of each dough square, and fold the dough over to form a suitable triangle. Press the edges of the dough together to seal the dumpling. Repeat until all the filling is used up.

Soup

In a suitable pot, heat some oil over medium heat. Add the chopped onion, carrot, and celery, and sauté for a few minutes until softened. Stir in the tomato paste and mix for another minute. Pour in the chicken or beef stock and bring to a boil. Add the dumplings to the pot and simmer for 20-25 minutes, or until the dumplings are cooked through. Garnish with fresh herbs and serve hot. Enjoy your delicious Dyushbara soup!


Dovga

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 244 Cal (13g fat, 9g protein, 1.6g fiber)

Dovga is a well-known Azerbaijani soup made with yogurt, herbs, and rice. It's a refreshing and tangy soup that is perfect for hot weather. Here's a recipe to make Dovga at home.

Ingredients (4 servings)

1 cup of rice

6 cups of water

4 cups of plain yogurt

1 egg

2 tablespoons of flour

½ cup of fresh dill, chopped

½ cup of fresh mint, chopped

½ cup of fresh cilantro, chopped

1 teaspoon of salt

¼ teaspoon of black pepper

1 tablespoon of mint, dried

2 tablespoons of butter

Preparation

In a suitable pot, cook the rice and water to a boil. Reduce its heat and let it simmer for 20-25 minutes. In a suitable mixing bowl, beat the egg and add the flour. Mix well until it becomes smooth. Add the yogurt to the prepared egg mixture and whisk until smooth. Add the chopped herbs, salt, and black pepper to the yogurt mixture and whisk to combine. Pour the yogurt mixture into the pot with the cooked rice and stir well.

Heat the soup over medium heat until it just begins to simmer. In a separate small saucepan, melt the butter over medium heat. Add the dried mint and stir for a few seconds until fragrant. Pour the prepared butter mixture over the soup and stir well. Serve the Dovga hot!


Khamrashi

Preparation time: 15 minutes

Cook time: 1 hour and 30 minutes

Nutrition facts (per serving): 234 Cal (10g fat, 33g protein, 2g fiber)

Khamrashi is a delicious Georgian dish that is made with lamb or beef and flavored with aromatic herbs and spices. Here's a recipe to make Khamrashi at home.

Ingredients (4 servings)

2 lbs. of lamb or beef, cut into bite-sized pieces

2 onions, chopped

2 garlic cloves, minced

2 tablespoons of vegetable oil

1 tablespoon of paprika

1 teaspoon of ground coriander

1 teaspoon of ground cumin

1 teaspoon of salt

½ teaspoon of black pepper

3 cups of water

½ cup of fresh cilantro, chopped

Preparation

In a suitable pot, heat the vegetable oil over medium heat. Toss in the chopped onions and minced garlic and sauté for a few minutes until softened. Add the meat to the pot and stir well to combine with the onions and garlic. Add the paprika, coriander, cumin, salt, and black pepper to the pot and stir to coat the meat evenly with the spices. Pour the water into this pot and bring to a boil. Reduce its heat and let it simmer for 1-1.5 hours, or until the meat is tender and the flavors are well blended. Add the chopped cilantro to the pot and stir well. Serve the Khamrashi hot with your favorite side dishes, such as bread, rice, or salad. Enjoy your delicious and flavorful Khamrashi!


Sulu Khingal

Preparation time: 10 minutes

Cook time: 60 minutes

Nutrition facts (per serving): 329 Cal (10g fat, 35g protein, 1.1g fiber)

Sulu Khingal is a flavorsome Central Asian soup made with lamb, vegetables, and noodles. Here's a recipe to make this comforting soup at home.

Ingredients (4 servings)

1 lb. lamb or beef, cut into small pieces

1 onion, chopped

2 carrots, chopped

2 potatoes, peeled and chopped

2 tomatoes, chopped

3 garlic cloves, minced

1 tablespoon of vegetable oil

1 tablespoon of tomato paste

1 teaspoon of ground cumin

1 teaspoon of paprika

Salt, to taste

Black pepper, to taste

4 cups of water

½ lb. of noodles

Fresh herbs (cilantro or parsley), for garnish

Preparation

In a suitable pot, heat the vegetable oil over medium heat. Toss in the chopped onions and minced garlic and sauté for a few minutes until softened. Add the meat to the pot and stir well to brown the meat on all sides. Add the chopped carrots and potatoes to the pot and sauté for a few minutes. Add the chopped tomatoes, tomato paste, cumin, paprika, salt, and black pepper to the pot and stir well to combine. Pour the water into this pot and bring to a boil.

Reduce its heat and cook it on a simmer for 40 minutes until the meat and vegetables are tender. In a separate pot, cook the noodles according to the package instructions. Drain the noodles and set aside. When the soup is done, add the cooked noodles to the pot and stir well to combine. Garnish with fresh herbs and serve hot.


Lagman Soup

Preparation time: 15 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 397 Cal (6g fat, 27g protein, 2g fiber)

Lagman soup is a comforting and filling dish that’s perfect for cold winter days. It’s also a nice way to use up leftover meat and vegetables. There are many variations of Lagman soup, and the exact ingredients and preparation may vary depending on the region and the cook.

Ingredients (4 servings)

1 pound of beef or lamb, cut into small cubes

1 onion, chopped

2 garlic cloves, minced

2 carrots, sliced

1 bell pepper, sliced

2 tomatoes, chopped

1 tablespoon of tomato paste

1 teaspoon of ground cumin

1 teaspoon of paprika

6 cups of beef or chicken broth

8 oz of Lagman noodles (or any other long, thin noodles)

Black pepper, to taste

Salt, to taste

Fresh herbs (cilantro or parsley), for garnish

Preparation

In a suitable pot or Dutch oven, heat some oil over medium-high heat. Toss in the chopped onion and minced garlic and cook until the onion is translucent. Add the beef or lamb cubes and cook until browned on all sides. Add the sliced carrots, bell pepper, and chopped tomatoes. Cook for a few minutes until the vegetables start to soften. Add the tomato paste, ground cumin, and paprika. Stir well to combine. Pour in the broth and bring to a boil. Reduce heat and let the soup simmer for about 30-40 minutes, or until the meat is tender. Add the Lagman noodles to the pot and cook until they are tender, following the package instructions. Season the soup with black pepper and salt to taste. Serve hot, garnished with fresh herbs.


Kyufta Soup

Preparation time: 15 minutes

Cook time: 60 minutes

Nutrition facts (per serving): 387 Cal (7g fat, 35g protein, 1.5g fiber)

Kyufta soup is a delicious Azerbaijani soup made with small meatballs (kyuftas) typically made with ground lamb or beef, and a flavorsome broth made with onions, tomatoes, and a variety of spices such as cinnamon, cumin, and coriander. It’s often served with fresh herbs, such as parsley or mint, and bread.

Ingredients (4 servings)

1 lb. ground beef or lamb

1 large onion, chopped

2 garlic cloves, minced

2 medium-sized potatoes, peeled and diced

1 large carrot, diced

1 large tomato, chopped

2 tablespoons tomato paste

Black pepper, to taste

Salt, to taste

6 cups of water

Fresh herbs (parsley or cilantro), for garnish

Preparation

In a suitable saucepan or Dutch oven, heat a suitable amount of oil over medium heat. Stir in the chopped onion and cook until translucent and soft, for 5 minutes. Stir in the minced garlic and cook for almost another minute, until fragrant. Stir in the ground beef or lamb and cook until browned, about 10 minutes. Stir in the chopped tomato, tomato paste, black pepper and salt and cook for almost about 5 minutes. Stir in the diced potatoes, carrot, and water to the pot.

Cook the prepared mixture to a boil, then reduce its heat and cook it on a simmer for about 30-40 minutes until the vegetables are tender. Serve the Kyufta Soup hot, garnished with fresh herbs. Kyufta Soup is a classic Azerbaijani soup that combines ground beef or lamb with vegetables, spices, and a rich tomato broth. The addition of tomato paste gives the soup a savory and hearty flavor, while the diced vegetables add a touch of sweetness and texture.


Dolma Soup

Preparation time: 15 minutes

Cook time: 65 minutes

Nutrition facts (per serving): 381 Cal (8g fat, 30g protein, 1g fiber)

Dolma soup is a well-known Azerbaijani soup made with stuffed vegetables, typically bell peppers or grape leaves, filled with a mixture of ground lamb or beef, rice, onions, and various herbs and spices such as mint, coriander, and dill. The stuffed vegetables are cooked in a flavorsome broth made with tomatoes, onions, and other seasonings. The result is a hearty and satisfying soup that is often served with bread or other traditional Azerbaijani dishes.

Ingredients (4 servings)

1 lb. ground beef or lamb

1 large onion, chopped

2 garlic cloves, minced

2 medium-sized potatoes, peeled and diced

1 large carrot, diced

1 large tomato, chopped

2 tablespoons tomato paste

Black pepper, to taste

Salt, to taste

6 cups of water

Fresh herbs (parsley or cilantro), for garnish

Preparation

In a suitable saucepan or Dutch oven, heat a suitable amount of oil over medium heat. Stir in the chopped onion and cook until translucent and soft, for 5 minutes. Stir in the minced garlic and cook for almost another minute, until fragrant. Stir in the ground beef or lamb and cook until browned, about 10 minutes. Stir in the chopped tomato, tomato paste, black pepper and salt and cook for almost about 5 minutes. Stir in the diced potatoes, carrot, and water to the pot.

Cook the prepared mixture to a boil, then reduce its heat and cook it on a simmer for about 30-40 minutes until the vegetables are tender. Serve the Dolma Soup hot, garnished with fresh herbs. Dolma Soup is a classic Azerbaijani soup that combines ground beef or lamb with vegetables, spices, and a rich tomato broth. The addition of tomato paste gives the soup a savory and hearty flavor, while the diced vegetables add a touch of sweetness and texture.


Kotlet Stew

Preparation time: 15 minutes

Cook time: 60 minutes

Nutrition facts (per serving): 369 Cal (9g fat, 36g protein, 1.6g fiber)

Kotlet stew is a well-known Azerbaijani dish made with meatballs (kotlet) that are simmered in a flavorsome tomato-based sauce with potatoes, carrots, and onions. The meatballs are typically made with ground beef or lamb, and are seasoned with a variety of herbs and spices such as mint, coriander, and turmeric. The result is a hearty and delicious stew that’s often served with bread or other delicious Azerbaijani side dishes.

Ingredients (4 servings)

1 lb. ground beef or lamb

1 large onion, chopped

2 garlic cloves, minced

1 cup of carrots, chopped

1 cup of potatoes, chopped

1 cup of tomatoes, chopped

2 tablespoons tomato paste

Black pepper, to taste

Salt, to taste

1 tablespoon paprika

1 teaspoon cumin

1 teaspoon coriander

2 cups of water

Fresh herbs (parsley or cilantro), for garnish

Preparation

In a suitable saucepan or Dutch oven, heat a suitable amount of oil over medium heat. Stir in the chopped onion and cook until translucent and soft, for 5 minutes. Stir in the minced garlic and cook for almost another minute, until fragrant. Stir in the ground beef or lamb and cook until browned, about 10 minutes. Stir in the chopped tomatoes, tomato paste, black pepper and salt, and cook for almost about 5 minutes. Stir in the diced carrots and potatoes to the pot. Stir in the paprika, cumin, and coriander and cook for almost another 2-3 minutes. Stir in the water to the pot and Cook the prepared mixture to a boil. Reduce its heat and let the stew simmer for about 30-40 minutes until the vegetables are soft and the flavors have melded together.

Taste the stew and adjust seasoning as needed. Serve the Kotlet Stew hot, garnished with fresh herbs. Kotlet Stew is a classic Azerbaijani stew that combines ground meat with vegetables, spices, and a rich tomato sauce. The combination of meat, vegetables, and spices creates a flavorsome and hearty stew that is perfect for a cold day. The addition of fresh herbs, such as parsley and cilantro, adds a fresh and bright flavor to the stew, making it a truly delicious and satisfying dish. Whether you're looking for a comforting and filling meal or just a delightful way to warm up on a cold day, Kotlet Stew is sure to please.


Chigirtma Soup

Preparation time: 15 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 367 Cal (5g fat, 34g protein, 1.2g fiber)

Chigirtma is a well-known Azerbaijani soup made with eggs, tomatoes, onions, and various herbs and spices such as mint and coriander. The ingredients are typically sautéed until the tomatoes are softened, and then beaten eggs are added to the prepared mixture and cooked until set. Chigirtma is often served hot and can be accompanied by bread or other traditional Azerbaijani dishes.

Ingredients (4 servings)

2 lbs. boneless chicken, diced

4 cups of chicken broth

3 large eggs

2 garlic cloves, minced

1 tablespoon flour

Black pepper, to taste

Salt, to taste

1 teaspoon paprika

1 teaspoon cumin

2 tablespoons vinegar

2 tablespoons fresh parsley, chopped

Preparation

In a suitable saucepan or Dutch oven, heat a suitable amount of oil over medium heat. Stir in the chopped chicken to the pot and cook until browned, about 10 minutes. Stir in the minced garlic and cook for almost another minute, until fragrant. Stir in the chicken broth to the pot and Cook the prepared mixture to a boil. Reduce its heat and let the soup simmer for about 20 minutes. In a separate bowl, mix and beat the eggs with the flour, black pepper and salt. Slowly pour the prepared egg mixture into the soup, whisking continuously, until the eggs are fully cooked and the soup is slightly thickened. Stir in the paprika, cumin, and vinegar and cook for almost another 2-3 minutes. Serve the Chigirtma Soup hot, garnished with fresh parsley.

Chigirtma Soup is a classic Azerbaijani soup that combines chicken with eggs, spices, and a flavorsome broth. The combination of tender chicken and rich eggs creates a satisfying and filling soup that is perfect for a cold day. The addition of spices and vinegar gives the soup a tangy and savory flavor that is sure to please. Whether you're looking for a comforting and hearty meal or just a delicious way to warm up on a cold day, Chigirtma Soup is sure to satisfy.


Pilaf Stew

Preparation time: 10 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 336 Cal (6g fat, 32g protein, 1.4g fiber)

Pilaf Stew, also known as Plov, is a popular Azerbaijani rice dish made with lamb, vegetables, and aromatic spices. Here’s a simple recipe.

Ingredients (4 servings)

1 lb. boneless lamb, cut into small pieces

1 onion, chopped

2 cups of long-grain rice

4 cups of chicken or beef broth

1 cup of tomato puree

Black pepper, to taste

Salt, to taste

1 teaspoon paprika

1 teaspoon coriander

2 tablespoons fresh parsley, chopped

1 tablespoon olive oil

Preparation

In a suitable saucepan or Dutch oven, heat the olive oil over medium heat. Stir in the chopped lamb to the pot and cook until browned, about 10 minutes. Stir in the chopped onion and cook until softened, for 5 minutes. Stir in the rice to the pot and stir to coat with the oil. Cook for almost 2-3 minutes, until the rice is slightly toasted. Stir in the tomato puree and continue to cook for almost another minute, until fragrant. Stir in the chicken or beef broth to the pot and Cook the prepared mixture to a boil.

Reduce its heat to low, cover this pot, and let the stew simmer for about 20 minutes until the rice is tender and the liquid has been absorbed. Stir in the paprika and coriander and cook for almost another 2-3 minutes. Taste the stew and adjust seasoning as needed. Serve the Pilaf Stew hot, garnished with fresh parsley. Pilaf Stew is a classic Azerbaijani dish that combines tender lamb with rice, spices, and a flavorsome broth.


Bademjan Dolmasi Stew

Preparation time: 15 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 387 Cal (6g fat, 35g protein, 2g fiber)

Bademjan Dolmasi is a well-known Azerbaijani stew made with stuffed eggplants and lamb meat. Here’s a simple recipe.

Ingredients (4 servings)

4 large eggplants

1 cup of minced lamb or beef

1 onion, chopped

2 garlic cloves, minced

1 cup of cooked rice

1 tablespoon tomato paste

1 tablespoon mint, dried

Black pepper, to taste

Salt, to taste

1 teaspoon paprika

1 teaspoon cumin

2 tablespoons fresh parsley, chopped

1 tablespoon olive oil

Preparation

At 375 degrees F, preheat your oven. Cut the 4 large eggplants in half lengthwise and scoop out the flesh to create a cavity for stuffing. Reserve the eggplant flesh for later use. In a suitable saucepan, heat the olive oil over medium heat. Stir in the minced lamb or beef to the pan and cook until browned, about 10 minutes. Stir in the chopped onion and garlic and cook until softened, for 5 minutes. Stir in the reserved eggplant flesh to the pan and cook until softened, for 5 minutes. Stir in the cooked rice, tomato paste, dried mint, paprika, and cumin. Cook for almost another 2-3 minutes.

Taste the prepared mixture and adjust seasoning as needed. Spoon the prepared mixture into the eggplant halves and place them in a baking dish. Bake the stuffed eggplants for about 25-30 minutes until tender and lightly browned. Serve the Bademjan Dolması hot, garnished with fresh parsley. Bademjan Dolması is a classic Azerbaijani stew that combines tender eggplant with a rich and flavorsome filling of minced lamb or beef, rice, spices, and herbs.


Main dishes

Qovurma

Preparation time: 10 minutes

Cook time: 80 minutes

Nutrition facts (per serving): 300 Cal (13g fat, 32g protein, 1g fiber)

Azerbaijani Qovurma is a well-known dish made with braised meat (usually beef or lamb), vegetables, and spices. Here's a recipe for making this delicious dish.

Ingredients (4 servings)

2 lbs. beef or lamb, cut into 2-inch cubes

4 medium onions, chopped

4 medium tomatoes, chopped

4 potatoes, peeled and cut into 1-inch cubes

3 medium carrots, peeled and sliced

2 garlic cloves, minced

1 teaspoon ground coriander

1 teaspoon ground paprika

1 teaspoon ground cumin

1 teaspoon mint, dried

Black pepper, to taste

Salt, to taste

3 tablespoons vegetable oil

2 cups beef or chicken broth

Preparation

Heat the oil in a suitable, heavy-bottomed pan over medium heat. Stir in the onions and cook until they’re soft and translucent, for 5 minutes. Stir in the meat to the pan and brown it on all sides, about 10 minutes. Stir in the potatoes, carrots, tomatoes, garlic, and spices to the pan. Stir to combine. Pour in the broth and Cook the prepared mixture to a boil. Reduce its heat to low, cover this pan, and cook on a simmer for 1 hour until the meat is tender. Serve the Qovurma with fresh bread or rice. Enjoy!


Yarpag Dolmasi

Preparation time: 10 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 239 Cal (6g fat, 11g protein, 1g fiber)

Yarpag Dolmasi is a delicious dish from Azerbaijan that consists of stuffed grape leaves. It’s a delicious and flavorsome dish that’s enjoyed by many people in the region.

Ingredients (4 servings)

1 jar of grape leaves (about 50 leaves)

1 cup short-grain rice

1 large onion, chopped

2 cloves garlic, minced

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon paprika

1 teaspoon cumin

1 teaspoon red chili pepper flakes

1 tablespoon tomato paste

1 cup water

1 tablespoon vegetable oil

1 lemon, sliced (for garnish)

Preparation

Rinse the grape leaves and set them aside. In a suitable bowl, mix the short-grain rice, chopped onion, minced garlic, salt, black pepper, paprika, cumin, and red chili pepper flakes. Place a spoonful of the rice mixture in the center of each grape leaf. Roll the leaf tightly around the filling, tucking in the sides as you go. Repeat with the remaining leaves and filling. In a suitable pot, heat the vegetable oil over medium heat.

Arrange the prepared stuffed grape leaves in the pot, seam side down, in a single layer. Stir in the tomato paste and water to the pot, then cover this pot and let the dolmas simmer for about 30 minutes. Serve the Yarpag Dolmasi hot, garnished with lemon slices. Enjoy!


Shashlik

Preparation time: 15 minutes

Cook time: 90 minutes

Nutrition facts (per serving): 322 Cal (13g fat, 34g protein, 1.4g fiber)

Shashlik is a popular skewered meat dish that is commonly found in Central and South Asian cuisines. Here’s a simple recipe for making shashlik.

Ingredients (4 servings)

2 lbs. of beef or lamb, cut into bite-sized pieces

2 onions, chopped

3 garlic cloves, minced

1 red bell pepper, cut into bite-sized pieces

1 green bell pepper, cut into bite-sized pieces

1 teaspoon of paprika

1 teaspoon of ground cumin

1 teaspoon of salt

½ teaspoon of black pepper

3 tablespoons of vegetable oil

3 tablespoons of vinegar

Preparation

In a suitable bowl, combine the beef or lamb, onions, garlic, red and green bell peppers, paprika, cumin, salt, black pepper, vegetable oil, and vinegar. Mix everything and let it marinate for 2 hours. Preheat the grill or oven to medium-high heat. Thread the marinated meat and vegetables onto skewers, alternating the meat and vegetables as desired. Place the prepared skewers on the grill or in the oven and cook for 8-10 minutes on each side, or until the meat is cooked to your desired level of doneness. Serve the shashlik hot with your favorite side dishes, such as rice, salad, or bread. Enjoy your homemade shashlik!


Kebab

Preparation time: 10 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 339 Cal (4g fat, 32g protein, 1.5g fiber)

Azerbaijani Kebab is a popular dish made with skewered and grilled meats, usually lamb or beef. Here's a recipe for making this delicious dish.

Ingredients (4 servings)

2 lbs. boneless lamb or beef, cut into 1-inch cubes

2 medium onions, grated

2 garlic cloves, minced

2 tablespoons tomato paste

1 teaspoon ground coriander

1 teaspoon ground paprika

1 teaspoon ground cumin

Black pepper, to taste

Salt, to taste

2 tablespoons vegetable oil

Preparation

In a suitable bowl, mix the meat, onion, garlic, tomato paste, spices, oil, black pepper and salt. Cover this bowl and place in the refrigerator for at least 1 hour for marination. Preheat your grill to high heat. Thread the marinated meat onto the skewers. Grill the kebab for 10 minutes, turning occasionally, until the meat is browned and cooked through. Serve the kebab with flatbread, vegetables, and a side of your choice. Enjoy!


Beef Kallapacha

Preparation time: 15 minutes

Cook time: 2 hours and 15 minutes

Nutrition facts (per serving): 398 Cal (4g fat, 34g protein, 1g fiber)

Azerbaijani Kallapacha, also known as Khash, is an amazing dish made from beef or lamb feet and other ingredients. Here's a recipe for making this hearty and flavorsome dish.

Ingredients (8 servings)

4 lbs. beef or lamb feet, cleaned and chopped

4 medium onions, chopped

2 garlic cloves, minced

2 teaspoons thyme, dried

2 teaspoons marjoram, dried

2 teaspoons basil, dried

Black pepper, to taste

Salt, to taste

8 cups water

4 tablespoons vinegar

2 tablespoons flour

Preparation

In a suitable, heavy-bottomed pot, combine the beef or lamb feet, onions, garlic, thyme, marjoram, basil, salt, pepper, and water. Cook the prepared mixture to a boil, then reduce its heat to low and cook on a simmer for 2-3 hours until tender. Remove the cooked meat from the pot and let it cool slightly. Discard all the meat bones and return the meat to the pot. Mix the vinegar and flour in a suitable bowl, then slowly stir the prepared mixture into the pot, stirring constantly. Continue to cook the Kallapacha for another 10-15 minutes until the soup has thickened slightly. Serve the Kallapacha hot, with bread or potatoes on the side. Enjoy!


Bean Fisinjan

Preparation time: 15 minutes

Cook time: 90 minutes

Nutrition facts (per serving): 318 Cal (8g fat, 31g protein, 2g fiber)

Azerbaijani Bean Fisinjan is a flavorsome and hearty stew made with beans, walnuts, and pomegranate juice. Here's a recipe for making this delicious dish.

Ingredients (2 servings)

1 lb. dried white beans, soaked overnight

2 medium onions, chopped

4 garlic cloves, minced

1 cup walnuts, chopped

1 cup pomegranate juice

2 tablespoons tomato paste

2 tablespoons sugar

Black pepper, to taste

Salt, to taste

3 tablespoons vegetable oil

1 teaspoon ground coriander

1 teaspoon ground cumin

Preparation

Drain the soaked white beans and place them in a suitable, heavy-bottomed pot. Add enough water to this pot to cover this beans by 2 inches. Cook the prepared mixture to a boil, then reduce its heat to low and cook on a simmer for 1 hour until the beans are tender. In a separate pan, heat the oil over medium heat. Stir in the onions and cook until they’re soft and translucent, for 5 minutes. Stir in the garlic and cook for almost another minute, until fragrant.

Stir in the walnuts, pomegranate juice, tomato paste, sugar, salt, pepper, coriander, and cumin to the pan. Stir to combine. Pour the prepared mixture into the pot with the cooked beans and stir to combine. Bring the Bean Fisinjan to a boil, then reduce its heat to low and cook on a simmer for another 30 minutes. Serve the Bean Fisinjan hot, with bread or rice on the side. Enjoy!


Spinach Cigirtma

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 180 Cal (7g fat, 8g protein, 1.1g fiber)

Azerbaijani Spinach Cigirtma is a well-known dish made with spinach, eggs, and spices. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (2 servings)

1 lb. fresh spinach, washed and chopped

4 eggs

2 medium onions, chopped

2 garlic cloves, minced

1 teaspoon ground paprika

Black pepper, to taste

Salt, to taste

3 tablespoons vegetable oil

2 tablespoons flour

2 cups beef or chicken broth

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the onions and cook until they’re soft and translucent, for 5 minutes. Stir in the garlic and cook for almost another minute, until fragrant. Stir in the chopped spinach to the pan and cook until it has wilted, for 5 minutes. Beat the eggs in a suitable bowl, then pour them over the cooked spinach. Cook the eggs until they are set, for 5 minutes, then transfer the prepared mixture to a serving dish.

In the same pan, stir in the flour and cook for almost 1-2 minutes, stirring constantly, until the flour is lightly browned. Gradually whisk in the broth, stirring constantly, until the prepared mixture has thickened slightly. Pour the sauce over the cooked eggs and spinach, then sprinkle with paprika, black pepper and salt. Serve with bread or rice on the side. Enjoy!


Yayma

Preparation time: 15 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 323 Cal (8g fat, 24g protein, 1.6g fiber)

Azerbaijani Yayma is a delicious dish made from eggplants, meat, and spices. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (2 servings)

1 lb. beef or lamb, diced

4 medium eggplants, sliced

2 medium onions, chopped

2 garlic cloves, minced

1 cup canned tomatoes, chopped

Black pepper, to taste

Salt, to taste

1 teaspoon basil, dried

1 teaspoon thyme, dried

3 tablespoons vegetable oil

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the diced meat to the pan and cook until browned, about 5-7 minutes. Stir in the onions and cook until they are soft and translucent, for 5 minutes. Stir in the garlic and cook for almost another minute, until fragrant. Stir in the eggplants to the pan and cook until they are tender, about 10 minutes. Stir in the canned tomatoes, salt, pepper, basil, and thyme to the pan. Stir to combine. Cook the prepared mixture to a boil, then reduce its heat to low and cook on a simmer for 20 minutes until the sauce has thickened slightly. Serve the Yayma hot, with bread or rice on the side. Enjoy!


Sabzi Govurma

Preparation time: 15 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 300 Cal (6g fat, 30g protein, 1.5g fiber)

Azerbaijani Sabzi Govurma is a flavorsome dish made from various greens and spices. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (4 servings)

1 lb. beef or lamb, diced

4 cups mixed greens (such as spinach, dill, cilantro, and parsley), chopped

2 medium onions, chopped

2 garlic cloves, minced

1 cup beef or chicken broth

Black pepper, to taste

Salt, to taste

1 teaspoon basil, dried

1 teaspoon thyme, dried

3 tablespoons vegetable oil

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the diced meat to the pan and cook until browned, about 5-7 minutes. Stir in the onions and cook until they’re soft and translucent, for 5 minutes. Stir in the garlic and cook for almost another minute, until fragrant. Stir in the mixed greens to the pan and cook until wilted, for 5 minutes. Stir in the broth, salt, pepper, basil, and thyme to the pan. Stir to combine.

Cook the prepared mixture to a boil, then reduce its heat to low and cook on a simmer for 20 minutes until the sauce has thickened slightly. Serve the Sabzi Govurma hot, with bread or rice on the side. Enjoy!


Azerbaijani Style Fried Meat

Preparation time: 15 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 401 Cal (7g fat, 34g protein, 1.2g fiber)

Azerbaijani Fried Meat is a well-known dish made from beef or lamb, spices, and onions. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (2 servings)

1 lb. beef or lamb, sliced

2 medium onions, chopped

2 garlic cloves, minced

1 teaspoon cumin

1 teaspoon coriander

1 teaspoon paprika

Black pepper, to taste

Salt, to taste

3 tablespoons vegetable oil

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the sliced meat to the pan and cook until browned, about 5-7 minutes. Remove the cooked meat from this pan and set aside. Stir in the onions and cook until they are soft and translucent, for 5 minutes. Stir in the garlic, cumin, coriander, paprika, black pepper and salt to the pan. Stir to combine. Return the cooked meat to the pan and stir to coat with the spices. Cook until the meat is fully cooked and the onions are slightly caramelized, about 10-15 minutes. Serve the Azerbaijani Fried Meat hot, with bread or rice on the side. Enjoy!


Rize Kofta

Preparation time: 10 minutes

Cook time: 14 minutes

Nutrition facts (per serving): 421 Cal (3g fat, 34g protein, 1g fiber)

Azerbaijani Rice Kofta is a well-known dish made from ground beef or lamb, rice, spices, and herbs. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (2 servings)

1 lb. ground beef or lamb

1 cup uncooked white rice

2 medium onions, chopped

2 garlic cloves, minced

1 egg, beaten

1 teaspoon cumin

1 teaspoon coriander

1 teaspoon paprika

Black pepper, to taste

Salt, to taste

1 cup fresh parsley, chopped

1 cup fresh cilantro, chopped

Vegetable oil, for frying

Preparation

Rinse the rice and cook according to package instructions until tender. Let it cool. In a suitable mixing bowl, combine the cooked rice, ground meat, onions, garlic, egg, cumin, coriander, paprika, salt, pepper, parsley, and cilantro. Mix until well combined. Shape the prepared mixture into balls or ovals, about 2-3 inches in size. In a suitable, heavy-bottomed pan, heat the oil over medium heat. Fry the Rice Kofta until browned and crispy on the outside, about 5-7 minutes. Serve the Rice Kofta hot, with bread or rice on the side. Enjoy!


Chicken Fried

Preparation time: 10 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 411 Cal (8g fat, 35g protein, 1.6g fiber)

Azerbaijani Chicken Fried is an amazing dish made from chicken, spices, and a special type of oven called a Tandir. Here's a recipe for making this flavorsome and satisfying dish:

Ingredients (8 servings)

4 lbs. chicken legs and thighs

2 medium onions, chopped

2 garlic cloves, minced

1 teaspoon cumin

1 teaspoon coriander

1 teaspoon paprika

Black pepper, to taste

Salt, to taste

3 tablespoons vegetable oil

Preparation

At 400 degrees F, preheat your oven. In a suitable mixing bowl, combine the chicken, onions, garlic, cumin, coriander, paprika, salt, pepper, and oil. Mix until the chicken is well-coated with the spices. Transfer the seasoned chicken to a baking dish and bake this chicken in the preheated oven for 30-40 minutes until golden brown. Serve the Chicken Fried, with bread or rice on the side.


Fried Meat

Preparation time: 10 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 320 Cal (5g fat, 30g protein, 1.4g fiber)

Azerbaijani Fried Meat is a delicious dish made from beef or lamb, spices, and onions. Here's a recipe for making this flavorsome and satisfying dish in a frying pan.

Ingredients (2 servings)

1 lb. beef or lamb, sliced

2 medium onions, chopped

2 garlic cloves, minced

1 teaspoon cumin

1 teaspoon coriander

1 teaspoon paprika

Black pepper, to taste

Salt, to taste

3 tablespoons vegetable oil

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the sliced meat to the pan and cook until browned, about 5-7 minutes. Remove the cooked meat from this pan and set aside. Stir in the onions and cook until they’re soft and translucent, for 5 minutes. Stir in the garlic, cumin, coriander, paprika, black pepper and salt to the pan. Stir to combine.

Return the cooked meat to the pan and stir to coat with the spices. Cook until the meat is fully cooked and the onions are slightly caramelized, about 10-15 minutes. Serve the Azerbaijani Fried Meat hot, with bread or rice on the side. Enjoy!


Ciz-Biz

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 340 Cal (11g fat, 29g protein, 2g fiber)

Ciz-biz is a well-known Azerbaijani dish made from lamb, flour, and spices. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (2 servings)

1 lb. boneless lamb, cut into 1-inch cubes

2 cups flour

1 teaspoon cumin

1 teaspoon coriander

1 teaspoon paprika

Black pepper, to taste

Salt, to taste

3 tablespoons vegetable oil

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. In a suitable mixing bowl, combine the flour, cumin, coriander, paprika, black pepper and salt. Dredge the lamb cubes in the flour mixture, making sure each piece is evenly coated. Stir in the lamb to the pan and cook for 10-15 minutes. Serve the Ciz-biz hot, with bread or rice on the side. Enjoy!


Ganja Cigirtma

Preparation time: 15 minutes

Cook time: 43 minutes

Nutrition facts (per serving): 362 Cal (10g fat, 14g protein, 1g fiber)

Ganja Cigirtma is an amazing Azerbaijani dish made from eggplants, peppers, tomatoes, and spices. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (4 servings)

4 medium eggplants, sliced

4 medium bell peppers, sliced

4 medium tomatoes, sliced

2 medium onions, chopped

2 garlic cloves, minced

1 teaspoon cumin

1 teaspoon coriander

1 teaspoon paprika

Black pepper, to taste

Salt, to taste

3 tablespoons vegetable oil

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the eggplant slices to the pan and cook for 5-7 minutes. Remove the cut eggplant from the pan and set aside. Stir in the bell pepper slices to the pan and cook until they’re softened, for 5 minutes. Remove the bell peppers from the pan and set aside. Stir in the tomato slices to the pan and cook until they’re soft and slightly broken down, for 5 minutes.

Remove the tomatoes from the pan and set aside. Stir in the onions and garlic to the pan and cook soft and translucent, for 5 minutes. Stir in the cumin, coriander, paprika, black pepper and salt to the pan. Stir to combine. Return the eggplant, bell peppers, and tomatoes to the pan. Stir to coat with the spices. Cook until the vegetables are fully cooked and the flavors have melded together, about 10-15 minutes. Serve hot, with bread or rice on the side. Enjoy!


Alycha-Lemon Fry

Preparation time: 15 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 332 Cal (12g fat, 20g protein, 1g fiber)

Alycha-lemon fry is an amazing Azerbaijani dish made from green plums and lemons. Here's a recipe for making this sweet and sour dish.

Ingredients (4 servings)

2 lbs. green plums, pitted

2 lemons, sliced

2 cups sugar

1 cup water

3 tablespoons vegetable oil

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the green plums to the pan and cook for 5-7 minutes. Remove the green plums from the pan and set aside. Stir in the lemon slices to the pan and cook for 5-7 minutes. Remove the seared lemon slices from the pan and set aside. In a separate saucepan, combine the sugar and water. Cook over low heat for 5 minutes.

Return the green plums and lemon slices to the pan. Pour the sugar syrup over the top. Cook until the plums and lemons are fully coated in the syrup and the flavors have melded together, about 10-15 minutes. Serve the Alycha-lemon frying hot or cold, as a dessert, or a sweet snack. Enjoy!


Turshu Fry

Preparation time: 15 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 340 Cal (5g fat, 8g protein, 2g fiber)

Turshu Frying, also known as Pickling Frying, is a well-known Azerbaijani dish made from various vegetables, such as eggplants, tomatoes, and peppers, that are pickled and then fried. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (4 servings)

4 medium eggplants, sliced

4 medium bell peppers, sliced

4 medium tomatoes, sliced

2 cups white wine vinegar

1 cup water

1 cup sugar

1 teaspoon salt

3 tablespoons vegetable oil

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the eggplant slices to the pan and cook for 5-7 minutes. Remove the seared eggplant from the pan and set aside. Stir in the bell pepper slices to the pan and cook until softened, for 5 minutes. Remove the bell peppers from the pan and set aside. Stir in the tomato slices to the pan and cook until soft and slightly broken down, for 5 minutes. Remove the tomatoes from the pan and set aside.

In a separate saucepan, combine the white wine vinegar, water, sugar, and salt. Cook over low heat until the sugar has fully dissolved, for 5 minutes. Return the eggplant, bell peppers, and tomatoes to the pan. Pour the vinegar mixture over the top. Cook until the vegetables are fully pickled and the flavors have melded together, about 10-15 minutes. Serve the Turshu Frying hot, with bread or rice on the side. Enjoy!


Gray Roast (Boz Govurma)

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 378 Cal (9g fat, 18g protein, 2g fiber)

Boz Govurma, also known as Gray Roast, is a delicious Azerbaijani dish made from lamb or beef that is slow-roasted with vegetables and spices. Here's a recipe for making this savory and hearty dish:

Ingredients (4 servings)

2 lbs. boneless lamb or beef, cut into large chunks

2 medium onions, chopped

2 medium tomatoes, chopped

3 medium potatoes, peeled and cubed

2 medium carrots, chopped

2 medium bell peppers, chopped

2 tablespoons tomato paste

2 tablespoons vegetable oil

2 teaspoons salt

1 teaspoon black pepper

1 teaspoon cumin

1 teaspoon paprika

1 teaspoon basil, dried

1 teaspoon thyme, dried

Preparation

At 300 degrees F, preheat your oven. In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the lamb or beef to the pan and cook for 5-7 minutes. Remove the cooked meat from this pan and set aside. Stir in the onions to the pan and cook until softened, for 5 minutes. Stir in the tomatoes to the pan and cook until they are soft and slightly broken down, for 5 minutes. Stir in the potatoes, carrots, and bell peppers to the pan. Cook for almost an additional 5 minutes.

Stir in the tomato paste, salt, black pepper, cumin, paprika, basil, and thyme to the pan. Stir to combine. Keep the meat on top of the vegetables in the pan. Cover this pan with aluminum foil. Keep the pan in the oven and bake until the meat is fully cooked and the vegetables are tender, about 2-2 ½ hours. Serve the Boz Govurma hot, with bread or rice on the side. Enjoy!


Qiyma Chigirtma

Preparation time: 15 minutes

Cook time: 50 minutes

Nutrition facts (per serving): 388 Cal (10g fat, 11g protein, 2g fiber)

Force-meat Chigirtma, also known as Qiyma Chigirtma, is a popular Azerbaijani dish made from minced meat (typically beef or lamb) that is sautéed with vegetables and spices. Here's a recipe for making this delicious and satisfying dish.

Ingredients (2 servings)

1 lb. minced beef or lamb

2 medium onions, finely chopped

2 medium tomatoes, chopped

2 medium potatoes, peeled and diced

2 medium carrots, diced

1 tablespoon tomato paste

2 tablespoons vegetable oil

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon cumin

1 teaspoon paprika

1 teaspoon basil, dried

1 teaspoon thyme, dried

Preparation

In a suitable, heavy-bottomed pan, heat the oil over medium heat. Stir in the onions to the pan and cook until softened, for 5 minutes. Stir in the minced meat to the pan and cook until browned, about 7-10 minutes. Stir in the tomatoes to the pan and cook until they are soft and slightly broken down, for 5 minutes. Stir in the potatoes and carrots to the pan. Cook for almost an additional 5 minutes. Stir in the tomato paste, salt, black pepper, cumin, paprika, basil, and thyme to the pan. Stir to combine. Cover this pan and cook on a simmer for 15-20 minutes. Serve the Force-meat Chigirtma hot, with bread or rice on the side. Enjoy!


Parcha Bozbash

Preparation time: 10 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 346 Cal (10g fat, 19g protein, 1.5g fiber)

Parcha Bozbash is a popular Azerbaijani soup made with pumpkin, potatoes, and a variety of other ingredients. Here's a recipe for making this hearty and flavorsome dish.

Ingredients (4 servings)

1 lb. pumpkin, peeled and diced

2 medium potatoes, peeled and diced

2 medium onions, chopped

1 cup chickpeas, cooked

2 tablespoons vegetable oil

4 cups chicken or vegetable broth

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon thyme, dried

2 tablespoons red pepper paste, optional

1 cup chopped cilantro or parsley, for garnish

Preparation

In a suitable pot, heat the oil over medium heat. Stir in the onions to the pot and cook until softened, for 5 minutes. Stir in the pumpkin and potatoes to the pot. Cook for almost an additional 5 minutes. Stir in the chickpeas, broth, salt, black pepper, thyme, and red pepper paste (if using) to the pot. Stir to combine. Cover this pot and cook on a simmer until the vegetables are tender, about 15-20 minutes. Serve the Parcha Bozbash hot, garnished with the cilantro or parsley. Enjoy!


Sheki Pitsi

Preparation time: 15 minutes

Cook time: 70 minutes

Nutrition facts (per serving): 366 Cal (12g fat, 20g protein, 1.6g fiber)

Sheki Pitsi is a well-known Azerbaijani dish made with thin sheets of dough and filled with a mixture of minced meat, onions, and spices. Here's a recipe for making this savory and satisfying dish.

Ingredients (8 servings)

Dough

2 cups all-purpose flour

1 teaspoon salt

2 tablespoons vegetable oil

½ cup warm water

Filling

1 lb. minced beef or lamb

2 medium onions, finely chopped

2 tablespoons tomato paste

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon cumin

1 teaspoon paprika

1 teaspoon basil, dried

1 teaspoon thyme, dried

Preparation

To make the prepared dough, combine the flour, salt, oil, and warm water in a suitable mixing bowl. Stir until a soft, elastic dough forms. Knead the prepared dough on a floured surface for about 5 minutes. Cover and let it rest for 30 minutes. To make the pitsi filling, heat the oil in a suitable, heavy-bottomed pan over medium heat. Stir in the onions to the pan and cook until softened, for 5 minutes. Stir in the minced meat to the pan and cook until browned, about 7-10 minutes. Stir in the tomato paste, salt, black pepper, cumin, paprika, basil, and thyme to the pan. Stir to combine.

Cover this pan and cook on a simmer until the flavors have melded, about 10-15 minutes. On a floured surface, roll out the prepared dough into thin sheets. Spoon about 2 tablespoons of the prepared filling onto one end of each dough sheet. Roll up the prepared dough to encase the filling. Heat a suitable skillet over medium heat. Stir in the Sheki Pitsi to the skillet, seam-side down. Cook until golden brown, for 2-3 minutes per side. Serve the Sheki Pitsi hot, with bread or rice on the side. Enjoy!


Buglama

Preparation time: 15 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 320 Cal (14g fat, 30g protein, 1g fiber)

Buglama is a flavorsome Azerbaijani dish made with thin slices of beef or lamb that are gently steamed with vegetables in a pot. Here's a recipe for making this delicious dish.

Ingredients (2 servings)

1 lb. boneless beef or lamb, sliced thin

2 large onions, thinly sliced

2 medium tomatoes, chopped

2 medium potatoes, sliced

2 medium carrots, sliced

2 garlic cloves, minced

1 teaspoon salt

1 teaspoon black pepper

2 tablespoons vegetable oil

1 cup water

Preparation

In a suitable, heavy-bottomed pot, heat the oil over medium heat. Stir in the onions to the pot and cook until softened, for 5 minutes. Stir in the garlic to the pot and cook for almost another minute. Stir in the beef or lamb to the pot and cook until browned, about 5-7 minutes. Stir in the potatoes, carrots, tomatoes, salt, and black pepper to the pot. Stir to combine. Pour the water over the ingredients in the pot. Cover this pot and bring to a boil. Reduce its heat to low and let the ingredients simmer for about 1 hour. Serve the Buglama hot, with bread or rice on the side. Enjoy!


Arzuman-Kufta

Preparation time: 10 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 377 Cal (13g fat, 38g protein, 1g fiber)

Arzuman-kufta is a delicious Azerbaijani dish made with ground meat, herbs, and spices that are formed into oval or round patties. The patties are then fried and served as a main dish. Here's a recipe for making this flavorsome and satisfying dish.

Ingredients (4 servings)

1 lb. ground beef or lamb

1 medium onion, finely chopped

2 garlic cloves, minced

1 teaspoon ground cumin

1 teaspoon ground coriander

1 teaspoon paprika

1 teaspoon mint, dried

1 teaspoon salt

½ teaspoon black pepper

2 tablespoons vegetable oil

Preparation

In a suitable mixing bowl, combine the ground meat, onion, garlic, cumin, coriander, paprika, mint, salt, and black pepper. Mix the ingredients until well combined. Divide the meat mixture into 10 portions. Roll each portion into an oval or round patty. In a suitable, heavy-bottomed skillet, heat the oil over medium heat. Place the prepared patties in the skillet and cook for almost 5-7 minutes on each side until fully cooked. Serve the Arzuman-kufta hot, with bread or rice on the side. Enjoy!


Samsa

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 220 Cal (2g fat, 12g protein, 1.1g fiber)

Samsa is a popular Central Asian pastry filled with savory meat, onions, and spices. Here’s a recipe for Samsa.

Ingredients (8 servings)

Dough

3 cups of all-purpose flour

1 teaspoon of salt

1 cup of warm water

1 egg

Filling

1 pound of ground beef or lamb

1 onion, finely chopped

2-3 garlic cloves, minced

1 teaspoon of cumin

1 teaspoon of paprika

Black pepper, to taste

Salt, to taste

Oil, for frying

Preparation

In a suitable mixing bowl, mix together the flour and salt. Make a well in the center and add the warm water and egg. Mix everything together until a dough forms. Knead the dough on a floured surface for 5-10 minutes, until it’s smooth and elastic. Cover with a towel and let it rest for 30 minutes. In the meantime, make the filling by combining the ground meat, chopped onion, minced garlic, cumin, paprika, salt, and pepper. Mix everything together well.

At 350 degrees F, preheat your oven. On a floured surface, roll out the dough to a thickness of about ⅛ inch. Cut the dough into 4-inch squares. Place a spoonful of the meat filling in the center of each square. Fold the dough over the filling to form a triangle. Pinch the edges of the dough together to seal the Samsa. Heat some oil in a frying pan over medium heat. Fry the Samsa on both sides until they’re lightly browned. Transfer the Samsa to a baking sheet and bake in the preheated oven for 15-20 minutes, until they’re fully cooked and golden brown. Serve hot and enjoy your delicious Samsa!


Guru Khingal

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 333 Cal (13g fat, 23g protein, 1.5g fiber)

Guru khingal is a well-known Azerbaijani dish made with steamed dumplings that are typically filled with meat or vegetables. It’s typically served with a savory broth or sauce. Here's a recipe for making this delicious and filling dish.

Ingredients (4 servings)

2 cups all-purpose flour

1 teaspoon salt

½ teaspoon baking powder

1 egg

½ cup warm water

1 lb. ground beef or lamb

1 medium onion, finely chopped

2 garlic cloves, minced

1 teaspoon ground cumin

1 teaspoon ground coriander

1 teaspoon paprika

1 teaspoon mint, dried

1 teaspoon salt

½ teaspoon black pepper

4 cups chicken or beef broth

Preparation

In a suitable mixing bowl, combine the flour, salt, and baking powder. In another bowl, beat the egg and mix in the warm water. Stir in the egg and water mixture to the dry ingredients and mix until a soft dough forms. Knead the prepared dough for several minutes, until it’s smooth and elastic. Roll out the prepared dough on a floured surface to a thickness of about ¼ inch. Cut the prepared dough into 3-inch squares.

In a separate mixing bowl, mix the ground meat, onion, garlic, cumin, coriander, paprika, mint, salt, and black pepper. Place a spoonful of the meat mixture onto each square of dough. Fold the prepared dough over the filling to form a triangle, and seal the edges. Place the khingal into a steamer basket and steam for 15-20 minutes until fully cooked. In a suitable saucepan, heat the broth over medium heat. Stir in the cooked khingal to the broth and heat through. Serve the Guru khingal hot, with the broth on the side. Enjoy!


Stuffed Chicken (Toyuq Levengi)

Preparation time: 15 minutes

Cook time: 100 minutes

Nutrition facts (per serving): 456 Cal (10g fat, 21g protein, 2g fiber)

Stuffed Chicken (Toyuq levengi) is an amazing Azerbaijani dish made by stuffing a whole chicken with a flavorsome filling. Here's a recipe for making this delicious and hearty dish.

Ingredients (6 servings)

1 whole chicken (about 4-5 lbs.)

1 large onion, chopped

2 garlic cloves, minced

2 tablespoons tomato paste

1 teaspoon paprika

1 teaspoon thyme, dried

1 teaspoon basil, dried

1 teaspoon salt

½ teaspoon black pepper

1 cup uncooked white rice

1 cup chicken broth

2 tablespoons olive oil

Preparation

At 375 degrees F, preheat your oven. In a suitable saucepan, heat the olive oil over medium heat. Toss in the onion and garlic and cook until softened, for 5 minutes. Stir in the tomato paste, paprika, thyme, basil, black pepper and salt to the saucepan and mix well. Stir in the rice and chicken broth and cook until the rice is fully cooked, about 20 minutes.

qWash and clean the chicken, removing any excess fat. Carefully stuff the chicken with the rice mixture. Tie the legs of the chicken with kitchen twine to secure the stuffing inside. Place the stuffed chicken in a suitable roasting pan and brush with olive oil. Roast the stuffed chicken in the preheated oven for 1 hour until the internal temperature reaches 165°F (74°C). Serve the stuffed chicken hot with your favorite side dishes. Enjoy!


Domates Dolmasi

Preparation time: 15 minutes

Cook time: 85 minutes

Nutrition facts (per serving): 401 Cal (8g fat, 26g protein, 1.2g fiber)

Domates Dolmasi, also known as stuffed tomatoes, is a popular dish in Azerbaijan. Here's a recipe for making this delicious and flavorsome dish.

Ingredients (6 servings)

6 large ripe tomatoes

1 large onion, chopped

1 cup uncooked white rice

1 cup water

2 tablespoons tomato paste

2 tablespoons olive oil

2 garlic cloves, minced

1 teaspoon mint, dried

1 teaspoon basil, dried

1 teaspoon salt

½ teaspoon black pepper

1 cup chicken broth

Preparation

Cut the tops off the tomatoes and reserve. Scoop out the flesh and seeds of the tomatoes with a spoon and reserve. In a suitable saucepan, heat the olive oil over medium heat. Toss the onion and garlic and cook until softened, for 5 minutes. Stir in the reserved tomato flesh, tomato paste, mint, basil, black pepper and salt. Cook until the prepared mixture has thickened, about 10 minutes. Stir in the rice and chicken broth and cook until the rice is fully cooked, about 20 minutes. Fill the tomatoes with the rice mixture. Replace the tops of the tomatoes and secure with toothpicks. Pour the remaining broth over the stuffed tomatoes. Bake in a 350 degrees F oven for 45 minutes until the tomatoes are tender. Serve the stuffed tomatoes hot as a main dish or as a side dish. Enjoy!


Sazan

Preparation time: 15 minutes

Cook time: 35 minutes

Nutrition facts (per serving): 410 Cal (7g fat, 29g protein, 1.5g fiber)

Sazan in Tandir is a pleasing Azerbaijani dish made with a whole fish cooked in a tandoor oven. Here's a recipe for making this delicious and flavorsome dish.

Ingredients (2 servings)

1 large whole fish (sturgeon, pike, or perch)

2 lemons, sliced

2 onions, sliced

4 garlic cloves, minced

2 tablespoons olive oil

2 teaspoons paprika

2 teaspoons dill, dried

1 teaspoon thyme, dried

1 teaspoon basil, dried

1 teaspoon salt

½ teaspoon black pepper

1 cup white wine

Preparation

Clean the fish and remove the head, tail, and scales. Cut several slits in the flesh of the fish on both sides. Place the fish in a shallow dish. In a suitable bowl, mix the lemon slices, onions, garlic, olive oil, paprika, dill, thyme, basil, black pepper and salt. Stuff the prepared mixture into the slits in the fish. Place the fish in a tandoor oven and bake until fully cooked, about 30 minutes. Baste the fish with white wine during cooking to keep it moist. Serve the fish hot with a side of rice or bread. Enjoy your delicious and flavorsome Sazan in Tandir!


Stuffed Fish

Preparation time: 10 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 421 Cal (3g fat, 32g protein, 2g fiber)

Stuffed Fish is a well-known Azerbaijani dish made with a whole fish stuffed with a flavorsome mixture of herbs, spices, and vegetables. Here's a recipe for making this delicious dish.

Ingredients (2 servings)

1 large whole fish (such as sturgeon, pike, or perch)

2 lemons, sliced

2 onions, chopped

4 garlic cloves, minced

1 cup tomatoes, chopped

1 cup parsley, chopped

1 cup dill, chopped

1 cup cilantro, chopped

1 teaspoon salt

½ teaspoon black pepper

2 tablespoons olive oil

2 cups white wine

Preparation

Clean the fish and remove the head, tail, and scales. Cut several slits in the flesh of the fish on both sides. In a suitable bowl, mix the lemon slices, onions, garlic, tomatoes, parsley, dill, cilantro, black pepper and salt. Stuff the prepared mixture into the slits in the fish. Place the fish in a suitable baking dish. Pour the olive oil and white wine over the fish. Bake the prepared fish in a preheated oven at 375°F (190°C) for 30-40 minutes until fully cooked. Serve the fish hot with a side of rice or bread. Enjoy your delicious and flavorsome Stuffed Fish!


Sturgeon Kebab

Preparation time: 10 minutes

Cook time: 70 minutes

Nutrition facts (per serving): 387 Cal (8g fat, 34g protein, 1.6g fiber)

Sturgeon Kebab is a popular dish in Azerbaijan, made with chunks of sturgeon fish that are marinated and grilled on skewers. Here's a recipe for making this delicious dish.

Ingredients (4 servings)

2 lbs. sturgeon fillets, cut into 1-inch chunks

1 onion, chopped

4 garlic cloves, minced

½ cup parsley, chopped

½ cup cilantro, chopped

½ teaspoon salt

½ teaspoon black pepper

1 teaspoon paprika

1 teaspoon turmeric

1 teaspoon cumin

1 teaspoon coriander

¼ cup olive oil

Juice of 1 lemon

Preparation

In a suitable bowl, mix the sturgeon chunks, onion, garlic, parsley, cilantro, salt, pepper, paprika, turmeric, cumin, coriander, olive oil, and lemon juice. Cover this bowl and marinate the fish in the refrigerator for at least 1 hour. Preheat your grill or griddle to high heat. Thread the marinated fish onto skewers, being sure to pack the chunks of fish tightly together. Place the threaded skewers on the grill or griddle and cook for almost about 5-7 minutes on each side until the fish is fully cooked and lightly charred. Serve the Sturgeon Kebab hot with a side of rice, bread, or vegetables. Enjoy your delicious and flavorsome Sturgeon Kebab!


Fish Cakes

Preparation time: 10 minutes

Cook time: 50 minutes

Nutrition facts (per serving): 364 Cal (9g fat, 30g protein, 1.4g fiber)

Fish cakes, also known as "baliq kotleti" in Azerbaijan, are a delicious and hearty dish made with minced fish and a variety of spices and herbs. Here's a recipe for making this dish.

Ingredients (4 servings)

1 lb. fish fillets (cod, haddock, or similar), minced

1 onion, minced

1 egg

½ cup breadcrumbs

2 tablespoons flour

1 teaspoon salt

½ teaspoon black pepper

1 teaspoon paprika

1 teaspoon turmeric

1 teaspoon cumin

1 teaspoon coriander

¼ cup parsley, chopped

¼ cup cilantro, chopped

Vegetable oil, for frying

Preparation

In a suitable bowl, mix the minced fish, onion, egg, breadcrumbs, flour, salt, pepper, paprika, turmeric, cumin, coriander, parsley, and cilantro. Shape the fish mixture into cakes, about 3 inches in diameter and ½ inch in thickness. Heat a suitable skillet over medium heat and add enough vegetable oil to grease the bottom of the pan. Fry the fish cakes in the hot oil until golden brown on both sides, about 5-7 minutes per side. Serve the fish cakes hot with a side of rice, bread, or vegetables. Enjoy your delicious and flavorsome Fish Cakes!


Fish Dolma

Preparation time: 15 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 390 Cal (10g fat, 32g protein, 1g fiber)

Fish Dolma is a popular dish in Azerbaijan, made with fish fillets stuffed with a variety of spices, herbs, and vegetables. Here's a recipe for making this dish.

Ingredients (4 servings)

1 lb. fish fillets (cod, haddock or similar)

1 onion, minced

2 cloves garlic, minced

1 tablespoon tomato paste

1 tablespoon red pepper paste

1 teaspoon salt

½ teaspoon black pepper

1 teaspoon paprika

1 teaspoon turmeric

1 teaspoon cumin

1 teaspoon coriander

¼ cup parsley, chopped

¼ cup cilantro, chopped

2 tablespoons olive oil

½ cup water

Preparation

Cut the fish fillets into long, thin strips. In a suitable bowl, mix the onion, garlic, tomato paste, red pepper paste, salt, pepper, paprika, turmeric, cumin, coriander, parsley, cilantro, and olive oil. Spoon a suitable amount of the prepared mixture onto each strip of fish, then roll up the strip and secure with a toothpick.

Place the fish dolmas in a suitable, deep skillet and pour the water over the top. Cover this skillet and cook over medium heat for 20-25 minutes. Remove the fish dolmas from the pan and place them on a serving platter. Serve the fish dolmas hot with a side of rice, bread, or vegetables. Enjoy your delicious and flavorsome Fish Dolma!


Tabaka

Preparation time: 15 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 347 Cal (5g fat, 30g protein, 1.5g fiber)

Tabaka is a delicious Azerbaijani dish made with a whole chicken that’s flattened and roasted. It's a popular dish in Azerbaijani cuisine, and is often served with rice or fresh herbs. Here's a recipe for Tabaka.

Ingredients (6 servings)

1 whole chicken

Black pepper, to taste

Salt, to taste

2 garlic cloves, minced

1 lemon, sliced

2 tablespoons of olive oil

Fresh parsley and cilantro, for garnish

Preparation

At 400 degrees F, preheat your oven. Clean and wash the chicken, removing any excess fat and giblets. Season the chicken with black pepper and salt, both inside and outside. Place the minced garlic inside the chicken and sprinkle some more black pepper and salt over it. Using a kitchen mallet, pound the chicken flat. This will help it cook evenly.

In a suitable oven-safe frying pan, heat the olive oil over medium-high heat. Stir in the lemon slices to the pan and transfer the chicken on top of them. Keep the pan in the oven and bake for 25-30 minutes. Remove the pan from the oven. Serve the chicken hot, garnished with freshly chopped parsley and cilantro. Enjoy your delicious Azerbaijani Tabaka!


Shah Pilaf

Preparation time: 10 minutes

Cook time: 65 minutes

Nutrition facts (per serving): 421 Cal (5.3g fat, 34g protein, 2g fiber)

Shah pilaf is a popular dish in Azerbaijani cuisine. It's a rice dish that's typically prepared with meat, vegetables, and aromatic spices. Here's a recipe for Shah pilaf.

Ingredients (4 servings)

2 lbs. boneless chicken breast, cut into small pieces

1 onion, finely chopped

4 cloves garlic, minced

2 carrots, chopped

2 bell peppers, chopped

2 cups basmati rice

3 cups water

1 teaspoon salt

1 teaspoon black pepper

1 teaspoon turmeric

1 teaspoon cumin

2 tablespoons tomato paste

3 tablespoons vegetable oil

2 tablespoons butter

Fresh parsley, chopped

Preparation

In a suitable frying pan, heat 2 tablespoons of oil and sauté the chicken until it's browned and cooked through, about 10 minutes. Remove from pan and set aside. In this same pan, add another 1 tablespoon of oil and sauté the onions, garlic, carrots, and bell peppers until softened, for 5 minutes. Stir in the tomato paste and spices to the pan and stir to combine. Cook for almost another 2-3 minutes. Return the cooked chicken to the pan and add 3 cups of water.

Cook the prepared mixture to a boil, then reduce its heat to low and cook it on a simmer for 10 minutes. In a separate pot, rinse the rice several times with water to remove excess starch. Add about 2 cups of water and salt to the pot, cook to a boil, then reduce its heat to low and cover. Cook for almost about 18-20 minutes or until the rice is tender. In a suitable saucepan, heat 2 tablespoons of butter and stir in the cooked rice. Spread the cooked rice evenly in the pan and top with the chicken and vegetable mixture. Cover this pan with a lid and cook on a simmer over low heat for 10-15 minutes. Serve hot, garnished with fresh parsley. Enjoy your delicious and aromatic Shah pilaf!


Yarpaq Dolması

Preparation time: 15 minutes

Cook time: 60 minutes

Nutrition facts (per serving): 409 Cal (4g fat, 31g protein, 1g fiber)

Yarpaq Dolması is a popular Azerbaijani dish made from stuffed grape leaves. Here’s a recipe for it.

Ingredients (4 servings)

60 fresh grape leaves

1 large onion, chopped

1 cup basmati rice

1 cup water

½ cup olive oil

½ cup chopped fresh parsley

½ cup chopped fresh dill

½ cup chopped fresh mint

1 lemon, juiced

Black pepper, to taste

Salt, to taste

Water, for boiling

2 tomatoes, chopped

Preparation

Rinse the grape leaves and remove the stems. In a suitable pot, bring water to a boil and cook the grape leaves for 3-5 minutes, until they’re softened. In a separate pan, warm up the olive oil over medium heat and stir in the chopped onion. Cook until the onion is softened, about 5-7 minutes. Stir in the rice to the pan with the onion and cook for almost 2-3 minutes, stirring constantly. Stir in the water, lemon juice, salt, pepper, parsley, dill, mint, and optional chopped tomatoes to the pan with the rice and stir. Reduce its heat to low, cover this pan, and cook for almost 20-25 minutes until the rice is fully cooked.

To assemble the dolma, lay a grape leaf on a flat surface, with their shiny side facing down. Place a spoonful of the rice mixture in the center of the leaf, and fold the bottom of the leaf up over the prepared mixture. Fold the sides of the leaf in towards the center and then roll the leaf up tightly to form a neat cylinder. Repeat with the remaining leaves and rice mixture. Place the stuffed grape leaves in a suitable saucepan and add enough water to cover. Bring the water to a boil, reduce its heat to low, and cook on a simmer for 20-30 minutes until the dolma is fully cooked. Serve the Yarpaq Dolması warm, garnished with lemon wedges and additional herbs if desired.


Sajichi

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 410 Cal (10g fat, 35g protein, 2g fiber)

Sajichi is an amazing Azerbaijani dish made from pasta and meat, often lamb or beef. Here’s a recipe for Sajichi.

Ingredients (4 servings)

1 lb. of lamb or beef, diced

2 large onions, chopped

2 garlic cloves, minced

2 medium tomatoes, diced

1 tablespoon tomato paste

2 tablespoons oil

Black pepper, to taste

Salt, to taste

2 cups of flour

1 egg

½ teaspoon salt

Water

2 tablespoons butter or margarine

Preparation

Heat 2 tablespoons of oil in a suitable saucepan over medium heat. Stir in the chopped onions and cook until they’re soft and translucent. Stir in the minced garlic and cook for almost another minute. Stir in the diced lamb or beef and cook until browned. Stir in the diced tomatoes and tomato paste, black pepper and salt to the pan. Stir well and let cook for almost 5 minutes. To make the pasta, mix the flour, egg, ½ teaspoon salt and enough water to form a dough. Knead the prepared dough for 5 minutes, until it's smooth and elastic.

Divide the prepared dough into 8 equal parts and roll each part into a long thin rope. Cut each rope into 1 inch pieces. Stir in the pasta pieces to the saucepan with the meat and stir well. Add 2 cups of water to the saucepan and bring to a boil. Reduce its heat to low, cover this saucepan and let cook for almost 15 minutes until the pasta is soft. Serve the Sajichi with 2 tablespoons of butter or margarine on top. Enjoy!


Sadj

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 419 Cal (4g fat, 24g protein, 1.1g fiber)

Sadj is a well-known Azerbaijani dish made of steamed rice and meat, often chicken or lamb. Here's a simple recipe for making Sadj.

Ingredients (4 servings)

1 cup of basmati rice, rinsed and soaked

1 lb. of boneless chicken or lamb, cut into small pieces

2 medium onions, chopped

1 teaspoon of salt

½ teaspoon of black pepper

½ teaspoon of paprika

½ teaspoon of cumin

2 garlic cloves, minced

2 cups of chicken or lamb broth

¼ cup of vegetable oil

Fresh herbs, for garnish (optional)

Preparation

In a suitable saucepan, heat the oil over medium heat. Stir in the onions and cook until they are translucent. Stir in the chicken or lamb to the saucepan and cook until it is browned on all sides. Stir in the spices, garlic, and broth to the saucepan and stir to combine. Drain the soaked rice and transfer them to the saucepan, stirring to mix it in with the other ingredients. Cover this saucepan and bring the contents to a boil. Reduce its heat to low and cook it on a simmer for about 20 minutes. Serve the Sadj hot, garnished with fresh herbs if desired.


Yanar Dopu

Preparation time: 10 minutes

Cook time: 1 hour and 50 minutes

Nutrition facts (per serving): 409 Cal (5g fat, 27g protein, 1.5g fiber)

Yanar Dopu is a well-known Azerbaijani dish that’s typically made with boiled beef or lamb and a variety of vegetables such as potatoes, carrots, onions, and tomatoes. Here’s a recipe for making Yanar Dopu.

Ingredients (4 servings)

2 lbs. of beef or lamb, cut into cubes

2 medium sized potatoes, peeled and chopped

2 medium sized carrots, peeled and chopped

2 medium sized onions, chopped

2 medium sized tomatoes, chopped

2 tablespoons of vegetable oil

Salt, to taste

Black pepper, to taste

2 cups of water

Preparation

Heat the vegetable oil in a suitable saucepan over medium heat. Stir in the chopped onions and cook until golden brown. Stir in the chopped tomatoes and continue to cook for almost 2-3 minutes. Stir in the beef or lamb cubes to the saucepan and stir to combine. Stir in the chopped potatoes and carrots to the saucepan and stir to combine. Pour in 2 cups of water and cook the prepared mixture to a boil. Reduce its heat and cook on a simmer for 45 minutes to 1 hour. Season the Yanar Dopu with salt and black pepper to taste. Serve the Yanar Dopu hot with some crusty bread. Enjoy your delicious and comforting Yanar Dopu!


Gyurza

Preparation time: 15 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 441 Cal (6g fat, 26g protein, 1g fiber)

Gyurza is a delicious Azerbaijani dish made with thin sheets of pasta stuffed with a mixture of ground beef, spices, and herbs. Here’s a simple recipe for you to try.

Ingredients (4 servings)

1 lb. of ground beef

1 medium onion, finely chopped

2 garlic cloves, minced

1 teaspoon of salt

1 teaspoon of black pepper

1 teaspoon of ground cumin

1 teaspoon of paprika

½ teaspoon of ground coriander

1 egg

¼ cup of parsley, chopped

¼ cup of cilantro, chopped

1 package of thin sheets of pasta (or lasagna noodles, cut into thin strips)

2 tablespoons of vegetable oil

1 cup of chicken or beef broth

Preparation

In a suitable bowl, mix the ground beef, onion, garlic, salt, pepper, cumin, paprika, coriander, egg, parsley, and cilantro. Take a thin strip of pasta and place a spoonful of the beef mixture in the center. Roll the pasta strip around the filling to form a cigar-shaped parcel. Repeat with the remaining pasta and filling.

Heat the oil in a suitable pot over medium heat. Stir in the rolled pasta parcels to the pot and cook for almost 3-5 minutes, until browned on all sides. Pour in the broth and cook to a boil. Reduce its heat to low, cover this pot, and cook on a simmer for 15-20 minutes, until the pasta is tender and the filling is cooked through. Serve the Gyurza hot, with a side of bread or rice. Enjoy your Azerbaijani Gyurza!


Tandir Chorek

Preparation time: 10 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 320 Cal (5g fat, 10g protein, 2g fiber)

Tandir Chorek is a flavorsome Azerbaijani dish made with a soft, round loaf of bread called "Tandir." The bread is baked in a clay oven, then topped with a mixture of melted butter, sesame seeds, and other spices. Here’s a simple recipe for you to try.

Ingredients (4 servings)

1 large Tandir loaf

¼ cup of butter, melted

2 tablespoons of sesame seeds

1 teaspoon of salt

1 teaspoon of black pepper

1 teaspoon of paprika

1 teaspoon of thyme, dried

1 teaspoon of oregano, dried

Preparation

At 400 degrees F, preheat your oven. In a suitable bowl, mix the melted butter, sesame seeds, salt, pepper, paprika, thyme, and oregano. Place the Tandir loaf onto a baking sheet. Use a brush to spread the butter mixture evenly over the top of the loaf. Bake this bread in the preheated oven for 10-12 minutes, until the bread is warm and crispy. Serve the Tandir Chorek hot, as a side dish or snack. Enjoy your Azerbaijani Tandir Chorek!


Baliq

Preparation time: 15 minutes

Cook time: 30 minutes

Nutrition facts (per serving): 382 Cal (6g fat, 32g protein, 1g fiber)

Baliq is a well-known Azerbaijani dish made with fish, usually a type of river fish such as catfish or carp. The fish is seasoned with spices, then grilled or baked in the oven. Here’s a simple recipe for you to try.

Ingredients (4 servings)

4 medium catfish or carp fillets

2 tablespoons of olive oil

1 teaspoon of salt

1 teaspoon of black pepper

1 teaspoon of paprika

1 teaspoon of thyme, dried

1 teaspoon of oregano, dried

1 lemon, sliced

Fresh parsley, for garnish

Preparation

At 400 degrees F, preheat your oven. In a suitable bowl, mix the olive oil, salt, pepper, paprika, thyme, and oregano. Arrange the fish fillets in a baking dish. Use a brush to coat the fish fillets with the oil mixture. Place the cut lemon slices on top of the fish. Bake those fish fillets in the preheated oven for 20-25 minutes. Serve the Baliq hot, garnished with fresh parsley if desired. Enjoy your Azerbaijani Baliq!


Kufta Bozbash

Preparation time: 15 minutes

Cook time: 40 minutes

Nutrition facts (per serving): 359 Cal (4g fat, 34g protein, 1.2g fiber)

Kufta Bozbash is an amazing Azerbaijani stew made with meatballs and vegetables. It’s a hearty and flavorsome dish that’s often served with rice or bread. Here’s a simple recipe for you to try.

Ingredients (2 servings)

1 lb. of ground beef or lamb

1 large onion, chopped

2 large potatoes, peeled and chopped

2 large carrots, peeled and chopped

2 large tomatoes, chopped

2 cups of chicken broth

1 teaspoon of salt

1 teaspoon of black pepper

1 teaspoon of paprika

1 teaspoon of thyme, dried

1 teaspoon of oregano, dried

Preparation

In a suitable bowl, mix the ground beef or lamb, ½ of the chopped onion, salt, pepper, paprika, thyme, and oregano. Shape the prepared mixture into 1-inch meatballs. In a suitable pot or Dutch oven, heat some oil over medium heat. Stir in the remaining chopped onion and cook until softened, for 5 minutes. Stir in the potatoes, carrots, and tomatoes to the pot and stir. Stir in the broth and cook to a boil. Reduce its heat to low, then stir in the meatballs to the pot. Simmer for 30 minutes, until the meatballs are cooked through and the vegetables are tender. Serve the Kufta Bozbash hot, with rice or bread. Enjoy your Azerbaijani Kufta Bozbash!


Manti

Preparation time: 15 minutes

Cook time: 50 minutes

Nutrition facts (per serving): 209 Cal (4g fat, 14g protein, 1.4g fiber)

Azerbaijani Manti is a type of dumpling that is similar to Italian ravioli or Chinese jiaozi. It’s a renowned dish in Azerbaijan and other countries in the Caucasus region. Here’s a recipe for making Azerbaijani Manti.

Ingredients (6 servings)

Dough

2 cups all-purpose flour

1 teaspoon salt

1 egg

½ cup warm water

Filling

1 lb. ground lamb or beef

1 onion, finely chopped

2 garlic cloves, minced

Black pepper, to taste

Salt, to taste

1 teaspoon ground cumin

1 teaspoon paprika

1 teaspoon mint, dried

Servings

Butter, for servings

Yogurt, for servings

Fresh herbs (cilantro or parsley), optional

Preparation

To make the prepared dough, mix the flour and salt in a suitable bowl. Stir in the egg and enough warm water to form a soft dough. Knead the prepared dough for 5-10 minutes until it’s smooth and elastic. Cover this prepared dough with a damp cloth and let it rest for 30 minutes. Meanwhile, make the filling.

In a suitable bowl, mix the ground lamb or beef with the onion, garlic, salt, pepper, cumin, paprika, and dried mint. Roll the prepared dough out into thin sheets on a floured surface. Cut the sheets into 2-inch squares. Place a suitable spoonful of the filling in the center of each square. Fold the dough square in half to form a triangle and press the edges to seal. Bring a suitable pot of salted water to a boil. Stir in the Manti to the boiling water and cook for almost 5-7 minutes until they float to the surface. Drain the mantis and serve them with melted butter and yogurt on top. Garnish with fresh herbs, if desired. Enjoy your delicious and authentic Azerbaijani Manti!


Kefli Becha

Preparation time: 15 minutes

Cook time: 50 minutes

Nutrition facts (per serving): 330 Cal (5.3g fat, 22g protein, 2g fiber)

Kefli Becha is a delicious Azerbaijani dish made with a type of meat-filled dumpling. Here's a recipe for making Kefli Becha.

Ingredients (6 servings)

Dough

2 cups all-purpose flour

1 teaspoon salt

1 egg

½ cup warm water

Filling

1 lb. ground lamb or beef

1 onion, finely chopped

2 garlic cloves, minced

Black pepper, to taste

Salt, to taste

1 teaspoon ground cumin

1 teaspoon paprika

1 teaspoon mint, dried

Preparation

To make the prepared dough, mix the flour and salt in a suitable bowl. Stir in the egg and enough warm water to form a soft dough. Knead the prepared dough for 5-10 minutes until it is smooth and elastic. Cover this prepared dough with a damp cloth and let it rest for 30 minutes. Meanwhile, make the filling. In a suitable bowl, mix the ground lamb or beef with the onion, garlic, salt, pepper, cumin, paprika, and dried mint. Roll the prepared dough out into thin sheets on a floured surface. Cut the sheets into 2-inch squares.

Place a suitable spoonful of the filling in the center of each square. Fold the dough square in half to form a triangle and press the edges to seal. Bring a suitable pot of salted water to a boil. Stir in the kefli becha to the boiling water and cook for almost 5-7 minutes until they float to the surface. Drain the kefli becha and serve them with melted butter and yogurt on top. Garnish with fresh herbs, if desired. Enjoy your delicious and authentic Kefli Becha!


Talavera

Preparation time: 10 minutes

Cook time: 90 minutes

Nutrition facts (per serving): 230 Cal (8g fat, 10g protein, 1g fiber)

Azerbaijani Talavera is a well-known dish that’s often served as a main course. Here’s a simple recipe for you to try.

Ingredients (4 servings)

2 lbs. of lamb or beef, diced into small cubes

2 large onions, finely chopped

4 garlic cloves, minced

2 large tomatoes, peeled and diced

2 red bell peppers, diced

1 teaspoon of cumin

1 teaspoon of coriander

1 teaspoon of turmeric

1 teaspoon of paprika

Black pepper, to taste

Salt, to taste

2 cups of water

4 tablespoons of vegetable oil

Fresh cilantro, for garnish

Preparation

Heat the oil in a suitable pot or Dutch oven over medium heat. Stir in the diced meat and cook for 10 minutes. Stir in the onions, garlic, and spices to the pot. Cook for 5 minutes until soft. Stir in the diced tomatoes and red bell peppers and cook for almost another 5 minutes. Pour in the water and season with black pepper and salt to taste. Cook the prepared mixture to a boil, then reduce its heat to low, cover this pot, and cook it on a simmer for 1-2 hours or until the meat is tender. Serve the Talavera hot with a sprinkle of fresh cilantro on top. Enjoy your Azerbaijani Talavera!


Bozbash

Preparation time: 10 minutes

Cook time: 75 minutes

Nutrition facts (per serving): 342 Cal (12g fat, 34g protein, 1.2g fiber)

Azerbaijani Bozbash is a well-known soup that’s hearty, flavorful, and perfect for a cold day. Here’s a simple recipe for you to try.

Ingredients (4 servings)

2 lbs. of lamb or beef, diced into small cubes

2 large onions, finely chopped

4 garlic cloves, minced

2 large potatoes, peeled and diced

1 cup of chickpeas, soaked overnight

2 teaspoons of cumin

1 teaspoon of coriander

1 teaspoon of turmeric

1 teaspoon of paprika

Black pepper, to taste

Salt, to taste

8 cups of water

4 tablespoons of vegetable oil

Fresh cilantro, for garnish

Preparation

Heat the oil in a suitable pot or Dutch oven over medium heat. Stir in the diced meat and cook for 10 minutes. Stir in the onions, garlic, and spices to the pot. Cook until the onions are soft, for 5 minutes. Stir in the diced potatoes, chickpeas, and water. Season with black pepper and salt to taste. Cook the prepared mixture to a boil, then reduce its heat to low, cover this pot, and cook it on a simmer for 1-2 hours or until the meat and potatoes are tender. Serve the Bozbash hot with a sprinkle of fresh cilantro on top. Enjoy your Azerbaijani Bozbash!


Desserts

Pakhlava

Preparation time: 10 minutes

Cook time: 1 hour and 50 minutes

Nutrition facts (per serving): 300 Cal (8g fat, 7g protein, 1g fiber)

Pakhlava is a popular Azerbaijani dessert, which is a sweet pastry made with layers of dough and a nut filling, typically made with almonds, hazelnuts or walnuts. Here’s a simple recipe.

Ingredients (8 servings)

Dough

2 cups all-purpose flour

½ teaspoon salt

½ teaspoon baking powder

½ cup unsalted butter, softened

½ cup granulated sugar

2 large eggs

1 teaspoon vanilla extract

2 tablespoons milk

Filling

2 cups walnuts, chopped

½ cup sugar, granulated

1 teaspoon cinnamon

¼ teaspoon ground cardamom

¼ teaspoon ground cloves

Syrup

1 cup sugar, granulated

1 cup water

½ cup honey

2 cinnamon sticks

4 whole cloves

1 lemon, juiced

Preparation

To make the prepared dough, sift the flour, salt, and baking powder in a suitable bowl. In a separate large bowl, beat the butter and sugar until light and fluffy. Add eggs one at a time, then stir in the vanilla extract and milk. Gradually stir in the dry ingredients to the wet mixture and mix until a soft dough forms. Wrap the prepared dough in plastic sheets and chill it in the refrigerator for almost 1 hour. To make the filling, mix the chopped walnuts, sugar, cinnamon, cardamom, and cloves in a suitable bowl. Set aside.

At 350 degrees F, preheat your oven. Grease a 9 x1 3 inch (23 x3 3 cm) baking dish. Roll the chilled pakhlava dough out on a floured surface to ⅛ inch (3 mm) thickness. Cut the prepared dough into two 9 x 13 inch (23 x 33 cm) rectangles. Place one rectangle of dough in the bottom of the prepared baking dish. Sprinkle half of the prepared filling evenly over the prepared dough, then place the second rectangle of dough on top. Bake the Pakhlava for 35-40 minutes until the top is golden brown. Remove this pakhlava from the oven and let cool for 10 minutes. To make the syrup, combine the sugar, water, honey, cinnamon sticks, cloves, and lemon juice in a saucepan. Cook to a boil over medium heat, stirring constantly, then reduce its heat to low and let simmer for 5-10 minutes until the syrup has thickened slightly.

Pour the warm syrup over the cooled Pakhlava, making sure to cover this entire surface. Let the Pakhlava soak in the syrup for at least 1 hour before serving. Enjoy your delicious and sweet Azerbaijan Pakhlava!


Shekerbura

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 389 Cal (6g fat, 4g protein, 1.5g fiber)

Shekerbura is a well-known Azerbaijani pastry that is usually made for the Novruz holiday, and it’s filled with sweet almond or hazelnut paste. Here’s a simple recipe.

Ingredients (8 servings)

Dough

2 cups all-purpose flour

½ teaspoon salt

½ teaspoon baking powder

½ cup unsalted butter, softened

½ cup sugar, granulated

2 large eggs

1 teaspoon vanilla extract

2 tablespoons milk

Filling

1 cup ground almonds

½ cup sugar, granulated

2 tablespoons unsalted butter, melted

1 teaspoon cinnamon

¼ teaspoon ground cardamom

2 tablespoons cognac or brandy, optional

Egg Wash

1 large egg yolk

1 tablespoon milk

Preparation

To make the prepared dough, sift the flour, salt, and baking powder in a suitable bowl. In a separate large bowl, beat the butter and sugar until fluffy. Stir in the eggs one at a time, then stir in the vanilla extract and milk. Gradually stir in the dry ingredients to the wet mixture and mix until a soft dough forms. Wrap the prepared dough in plastic sheet and chill it in the refrigerator for almost 1 hour. To make the filling, mix the ground almonds, sugar, melted butter, cinnamon, cardamom, and cognac (if using) in a suitable bowl. Set aside. At 350 degrees F, preheat your oven. Line a suitable baking sheet with parchment paper. Roll the prepared chilled dough out on a floured surface to ⅛ inch (3 mm) thickness.

Cut the prepared dough into circles using a round cookie cutter. Place a suitable spoonful of the filling in the center of each circle, then fold the prepared dough over the filling to form a semi-circle. Pinch the edges of the prepared dough to seal. Mix the egg’s yolk and milk in a suitable bowl to make the egg wash. Brush this egg wash over the top of each Shekerbura. Bake the Shekerbura for 15-20 minutes until the top is golden brown. Enjoy your delicious and sweet Azerbaijan Shekerbura!


Gulu Badamli

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 209 Cal (7g fat, 7g protein, 2g fiber)

Gulu Badamli is a delicious Azerbaijani dessert made with rose water and almonds. Here’s a recipe for making Gulu Badamli.

Ingredients (8 servings)

Dough

2 cups all-purpose flour

½ teaspoon salt

½ teaspoon baking powder

½ cup unsalted butter, softened

½ cup sugar, granulated

2 large eggs

1 teaspoon vanilla extract

2 tablespoons milk

Filling

1 cup ground almonds

½ cup sugar, granulated

2 tablespoons unsalted butter, melted

1 teaspoon cinnamon

¼ teaspoon ground cardamom

2 tablespoons cognac or brandy, optional

Egg Wash

1 large egg yolk

1 tablespoon milk

Preparation

To make the prepared dough, sift the flour, salt, and baking powder in a suitable bowl. In a separate large bowl, beat the butter with sugar until fluffy. One at a time add eggs, then stir in the vanilla extract and milk. Gradually stir in the dry ingredients to the wet mixture and mix until a soft dough forms. Wrap the prepared dough in plastic sheet and chill it in your refrigerator for 1 hour. To make the filling, mix the ground almonds, sugar, melted butter, cinnamon, cardamom, and cognac (if using) in a suitable bowl. Set aside. At 350 degrees F, preheat your oven. Line a suitable baking sheet with parchment paper. Roll the prepared chilled dough out on a floured surface to ⅛ inch (3 mm) thickness.

Cut the prepared dough into circles using a round cookie cutter. Place a suitable spoonful of the filling in the center of each circle, then fold the prepared dough over the filling to form a semi-circle. Pinch the edges of the prepared dough to seal. Beat the egg yolk with milk in a suitable bowl to make the egg wash. Brush this egg wash over the top of each Gülü Badamli. Bake the Gülü Badamli for 15-20 minutes until the top is golden brown. Remove the Badamli from the oven and let cool completely on the baking sheet. Enjoy your delicious and sweet Azerbaijan Gulu Badamli!


Nar Guneshi

Preparation time: 10 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 239 Cal (5g fat, 6g protein, 1.6g fiber)

"Nar Guneshi" is an Azerbaijani phrase that translates to "pomegranate sun" in English. It’s often used to describe the beauty and warmth of Azerbaijan's culture and people, as well as the country's rich agricultural heritage.

Ingredients (8 servings)

Dough

2 cups all-purpose flour

½ teaspoon salt

½ teaspoon baking powder

½ cup unsalted butter, softened

½ cup sugar, granulated

2 large eggs

1 teaspoon vanilla extract

2 tablespoons milk

Filling

1 cup dried apricots, chopped

½ cup sugar, granulated

2 tablespoons unsalted butter, melted

1 teaspoon cinnamon

¼ teaspoon ground cardamom

2 tablespoons cognac or brandy, optional

Egg Wash

1 large egg yolk

1 tablespoon milk

Preparation

To make the prepared dough, sift the flour, salt, and baking powder in a suitable bowl. In another large bowl, cream the butter and sugar until light and fluffy. One at a time add eggs, then stir in the vanilla extract and milk. Gradually stir in the dry ingredients to the wet mixture and mix until a soft dough forms. Wrap the prepared dough in plastic sheet and chill it in your refrigerator for 1 hour. To make the filling, mix the chopped apricots, sugar, melted butter, cinnamon, cardamom, and cognac (if using) in a suitable bowl. Set aside. At 350 degrees F, preheat your oven. Line a suitable baking sheet with parchment paper. Roll the prepared chilled dough out on a floured surface to ⅛ inch (3 mm) thickness.

Cut the prepared dough into circles using a round cookie cutter. Place a suitable spoonful of the filling in the center of each circle, then fold the prepared dough over the filling to form a semi-circle. Pinch the edges of the prepared dough to seal. Beat the egg yolk with milk in a suitable bowl to make the egg wash. Brush this egg wash over the top of each Nar Günəşi. Bake the Nar Günəşi for 15-20 minutes until the top is golden brown. Enjoy your delicious and sweet Azerbaijan Nar Guneshi!


Halva

Preparation time: 15 minutes

Cook time: 45 minutes

Nutrition facts (per serving): 249 Cal (3g fat, 8g protein, 1g fiber)

Azerbaijan halva, also known as Azerbaijani halva, is a sweet confectionery made from ground sesame seeds, sugar, and sometimes nuts. It has a dense, fudge-like texture and a nutty, slightly sweet flavor. Azerbaijan is known for producing high-quality halva, which is often enjoyed as a dessert.

Ingredients (8 servings)

2 cups fine semolina

1 cup unsalted butter or vegetable oil

2 cups sugar

4 cups water

1 teaspoon cardamom powder

1 teaspoon cinnamon powder

2 tablespoons vanilla extract

2 cups chopped almonds, walnuts, or pistachios

2 tablespoons rose water, optional

Preparation

Heat the oil or butter in a suitable, heavy-bottomed pot over medium heat. Stir in the semolina and cook, stirring continuously, until the semolina turns golden brown. In a separate saucepan, bring the water, sugar, and spices to a boil and stir until the sugar has dissolved. Stir in the sugar syrup to the semolina mixture, continuing to stir until the prepared mixture thickens and starts to pull away from the sides of the pot. Stir in the vanilla extract, chopped nuts, and rose water or orange blossom water (if using). Remove this pot from heat and let the halva cool for a few minutes. Shape the halva into small balls or patties and serve. Enjoy your delicious, traditional Azerbaijani halva!


Kurabye

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 240 Cal (4g fat, 8g protein, 1.1g fiber)

Kurabye, also spelled kurabie or qurabiye, is a type of Azerbaijani shortbread cookie that is often served during special occasions like weddings or religious holidays like Eid al-Fitr. It is typically made from flour, butter, sugar, and ground nuts, and may be flavored with ingredients like rosewater or cardamom. Kurabye is known for its delicate texture and rich, buttery flavor, and may be decorated with toppings like powdered sugar or chopped nuts.

Ingredients (6 servings)

1 ½ cups all-purpose flour

1 teaspoon baking powder

½ teaspoon salt

½ cup unsalted butter

1 cup sugar

2 large eggs

1 teaspoon vanilla extract

½ cup whole milk

1 cup walnuts, finely chopped

½ cup raisins

1 teaspoon cinnamon powder

Vegetable oil, for frying

Confectioners' sugar, for dusting

Preparation

In a suitable bowl, whisk the flour, baking powder, and salt. Set aside. In a suitable bowl, beat the butter and sugar until light and fluffy. Stir in the eggs, one at a time, beating well after each addition. Stir in the vanilla extract. Gradually stir in the flour mixture to the butter mixture, alternating with the milk, until just combined. Stir in the chopped walnuts, raisins, and cinnamon powder.

Heat the oil in a suitable, heavy-bottomed pot or deep frying pan over medium-high heat until hot. Using any cookie scoop, drop spoonfuls of the prepared batter into the hot oil and cook until golden brown, for 2-3 minutes. Remove the kurabye from the oil with a slotted spoon and drain on paper towels. Dust with sugar, if desired, and serve warm. Enjoy your delicious Azerbaijani kurabye!


Sheker Chorek

Preparation time: 15 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 300 Cal (5g fat, 4g protein, 1.5g fiber)

Sheker chorek, also spelled şəkər çörəyi, is a sweet bread that’s a popular dessert in Azerbaijani cuisine. The bread is made from flour, butter, sugar, eggs, and yeast, and is often flavored with ingredients like cardamom or rosewater. Sheker chorek has a light and fluffy texture and a sweet, aromatic flavor. It may be served with tea or enjoyed as a dessert after a meal. In Azerbaijan, sheker chorek is often prepared during special occasions such as weddings or holidays.

Ingredients (8 servings)

3 cups all-purpose flour

1 ½ teaspoon instant yeast

½ teaspoon salt

½ cup warm milk

¼ cup sugar

2 tablespoons unsalted butter, melted

1 large egg

Vegetable oil, for frying

1 cup honey

½ cup water

1 teaspoon lemon juice

Preparation

In a suitable bowl, whisk the flour, yeast, and salt. In a separate bowl, whisk the warm milk, sugar, melted butter, and egg. Stir in the dry flour mixture and stir until a soft dough forms. Turn the prepared dough out onto a floured surface and knead for 10 minutes until the prepared dough is smooth and elastic. Place the prepared dough in a greased bowl, cover with plastic sheet, and let it rise in a warm place it for about 1 hour until doubled in size.

Divide the prepared dough into 12-16 pieces and roll each piece into a long rope. Twist two of the ropes to form a spiral and repeat with the remaining dough. Heat the oil in a suitable, heavy-bottomed pot or deep frying pan over medium-high heat until hot. Fry the sheker chorek until golden brown, about 2-3 minutes. Drain on paper towels. In a suitable saucepan, heat the honey, water, and lemon juice until the honey has melted. Brush the sheker chorek with the honey mixture and serve warm. Enjoy your delicious Azerbaijani sheker chorek!


Shirvan Puff

Preparation time: 10 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 289 Cal (4g fat, 10g protein, 2g fiber)

Shirvan Puff, also known as Shirin Puff or sweet puff, is a pastry that’s popular in Azerbaijani cuisine. The pastry is made from a flaky dough that’s rolled out, filled with a sweet filling made from ground nuts, sugar, and sometimes cardamom, and then shaped into a crescent or circular shape. Shirvan Puff may be served as a dessert or snack, and is often enjoyed with tea. It’s known for its crispy, buttery texture and sweet, nutty flavor.

Ingredients (8 servings)

2 cups all-purpose flour

1 teaspoon salt

½ cup unsalted butter

½ cup water

4 large eggs

1 cup feta cheese, grated

1 cup fresh herbs (parsley, cilantro or dill), chopped

½ cup scallions, chopped

Vegetable oil, for frying

Preparation

In a suitable bowl, whisk the flour and salt. In a separate saucepan, melt the butter in the water over low heat. Pour the melted butter mixture into the flour mixture and stir until a dough forms. Turn the prepared dough out onto a nicely floured surface then knead it for a few minutes until smooth. Divide the prepared dough into 16-20 pieces and roll each piece into a ball. On a floured surface, roll out each dough ball into a thin, round disc.

In a suitable bowl, whisk the eggs, feta cheese, herbs, and scallions. Spoon about 1 tablespoon of the prepared egg mixture onto the center of each dough disc. Fold the edges of the prepared dough up and over the filling to form a pouch. Pinch the edges to seal. Heat the oil in a suitable, heavy-bottomed pot or deep frying pan over medium-high heat until hot. Fry the shirvan puffs until golden brown, about 2-3 minutes. Drain on paper towels. Serve the shirvan puffs warm. Enjoy your delicious Azerbaijani shirvan puffs!


Almond Tubules

Preparation time: 15 minutes

Cook time: 25 minutes

Nutrition facts (per serving): 309 Cal (3g fat, 11g protein, 1.2g fiber)

Almond tubules, also known as badamli tulbular or almond rolls, are a type of Azerbaijani pastry that is made from a flaky dough filled with a mixture of ground almonds, sugar, and sometimes cardamom. The prepared dough is typically rolled out, cut into strips, filled with the almond mixture, and then rolled into a tube shape. Almond tubules may be decorated with chopped nuts or powdered sugar before baking. They’re often served as a dessert or snack and are known for their sweet, nutty flavor and flaky texture.

Ingredients (6 servings)

1 cup almonds, finely ground

1 cup all-purpose flour

1 teaspoon baking powder

½ teaspoon salt

½ cup unsalted butter

1 cup sugar

2 large eggs

1 teaspoon vanilla extract

¼ teaspoon almond extract

½ cup milk

Powdered sugar, for dusting

Preparation

In a suitable bowl, whisk the ground almonds, flour, baking powder, and salt. In a suitable bowl, cream the butter and sugar until light and fluffy. One at a time add eggs, then stir in the vanilla and almond extract. Gradually stir in the flour mixture to the butter mixture, alternating with the milk, until a smooth batter forms.

At 350 degrees F, preheat your oven. Line a baking sheet with parchment paper. Using a pastry bag, pipe the prepared batter into long, thin tubes or spirals on the prepared baking sheet. Bake the tubules for 20 minutes until the edges are lightly browned and the tops are firm to the touch. Let the almond tubules cool on the baking sheet for almost 5 minutes, then transfer to a wire rack to cool completely. Dust the cooled almond tubules with powdered sugar before serving. Enjoy your delicious Azerbaijani almond tubules!


Tulumba

Preparation time: 15 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 304 Cal (8g fat, 10g protein, 1g fiber)

Tulumba is a sweet and syrupy dessert that is popular in Azerbaijan and other parts of the Middle East. Here's a recipe to make Azerbaijani tulumba at home.

Ingredients (6 servings)

Dough

1 cup water

½ cup unsalted butter

¼ teaspoon salt

1 cup all-purpose flour

4 eggs

Syrup

2 cups sugar, granulated

1 ½ cups water

1 tablespoon lemon juice

1 teaspoon rose water

Vegetable oil, for frying

Preparation

In a suitable-sized saucepan, bring water, butter, and salt to a boil over medium-high heat. Stir in the flour and stir vigorously with a wooden spoon until the prepared mixture comes in a ball. Remove this pan from the heat and allow it to cool for a few minutes. Add one egg at a time to the prepared mixture, stirring well after each addition until the egg is fully incorporated. Fill a piping bag with the prepared dough mixture and cut off the tip to create a ½ inch opening. Heat the vegetable oil in any deep frying pan or pot. Squeeze the prepared dough into the hot oil in approximately 3-4 inch long spirals.

Fry them until golden brown, turning them over once to cook evenly. While the tulumba is frying, make the syrup. In a suitable-sized saucepan, combine the sugar, water, and lemon juice. Cook to a boil over medium heat, stirring until the sugar dissolves. Reduce its heat to low and allow the syrup to simmer for approximately 15 minutes until it thickens slightly. Remove this pan from the heat and stir in the rose water. Once the tulumba are finished frying, use a slotted spoon to transfer the tulumba to a plate (lined with paper towels). Immediately submerge the tulumba in the syrup, making sure they are fully coated. Allow them to soak in the syrup for 2-3 minutes, then transfer them to a serving platter.

Garnish with chopped nuts or coconut flakes, if desired. Serve the tulumba at room temperature, or chilled for a refreshing treat on a hot day. Enjoy!


Semolina Cake

Preparation time: 10 minutes

Cook time: 15 minutes

Nutrition facts (per serving): 321 Cal (6g fat, 8g protein, 1g fiber)

Semolina cake is a well-known cake from this part of Europe. Here’s a recipe that serves 8-10 people.

Ingredients (8 servings)

1 cup fine semolina

1 cup all-purpose flour

1 cup sugar, granulated

1 cup plain Greek yogurt

1 cup vegetable oil

4 eggs

1 teaspoon vanilla extract

1 tablespoon baking powder

Zest of 1 lemon

¼ cup walnuts, chopped

Powdered sugar, for dusting

Preparation

At 350 degrees F, preheat your oven. Grease a 9-inch cake pan with butter and flour or line it with parchment paper. In a suitable mixing bowl, whisk together the semolina, flour, sugar, and baking powder. In a separate bowl, whisk the eggs. Add the yogurt, vegetable oil, vanilla extract, and lemon zest, and mix until well combined. Stir in the dry flour mixture and mix well to combine. Fold in the chopped walnuts, if using. Pour the prepared semolina batter into the prepared pan. Bake this semolina cake for 35-40 minutes. Let this cake cool in its pan for 10 minutes, then remove it from its pan and transfer it to a wire rack to cool completely. Once the cake has cooled, dust the top with powdered sugar before serving.


Baku Mutaki

Preparation time: 15 minutes

Cook time: 1 hours and 20 minutes

Nutrition facts (per serving): 329 Cal (8g fat, 12g protein, 1g fiber)

Baku Mutaki, Сroissants with Nut Filling, a recipe one of the Azerbaijani sweets, which are cooked for the Nowruz Bayram. Mutaki are rolls (croissants) from yeast dough with nut filling. The prepared dough for croissant is very tender, the finished bagels don’t stale for a long time and remain soft for several days.

Ingredients (8 servings)

Dough

1 lb. wheat flour

2 eggs

¾ cup milk

1 teaspoon pressed yeast

3 ½ oz. butter

1 oz. powdered sugar

½ teaspoon alt

Filling

1 cup walnut

4 oz. sugar

1 teaspoon vanilla sugar

½ teaspoon cardamom

Preparation

Mix all the ingredients and knead the prepared dough. To cook Baku Mutaki recipe dissolve the yeast in warm milk, beat the egg, add salt, powdered sugar, melted butter and mix. Add sifted flour in parts to the prepared mixture and knead the prepared dough. Cover this prepared dough for mutaki and put in heat for 1-1.5 hours. Crushed nuts mixed with sugar and spices. While the prepared dough for the mutaki is suitable, you can prepare the filling. Dry the peeled nuts in a dry hot frying pan, and then grind in a mortar or grind in another way. Mix chopped nuts, sugar, vanilla sugar and chopped cardamom.

Approach the prepared dough into 4 parts. Sprinkle the surface with flour, put a slice of dough and roll into a thin cake. Cut the prepared dough cake into segments. Put the filling on the wide side of the segment, wrap it from the sides, and then twist to the narrowing side in the form of a roll. Put cooked Baku Mutaki on a slightly greased baking sheet and bake at 355 degrees F for 7-10 minutes. After baking, let the bagels cool and sprinkle with powdered sugar.


Drinks

Chai

Preparation time: 10 minutes

Cook time: 5 minutes

Nutrition facts (per serving): 112 Cal (0g fat, 0g protein, 1g fiber)

Chai is the Azerbaijani word for tea, which is an important part of Azerbaijani culture and hospitality. Azerbaijani chai is typically served in small glasses and is usually brewed strong with loose tea leaves. It may be served with sugar or sometimes with a suitable cube of jam to add sweetness.

Ingredients (4 servings)

4 cups of water

4 teaspoons of black tea leaves

2 teaspoons of sugar (or to taste)

1 lemon, sliced

Preparation

Cook the water to a boil in a suitable pot or kettle. Stir in the tea leaves to the boiling water and let steep for 2-3 minutes. Strain the tea into a suitable teapot or serving pitcher. Stir in the sugar and stir until dissolved. Serve the tea hot with lemon slices on the side. Enjoy your Azerbaijani "Chai" with friends or family.


Sherbet

Preparation time: 5 minutes

Cook time: 10 minutes

Nutrition facts (per serving): 109 Cal (0g fat, 0g protein, 1g fiber)

Sherbet, also known as şərbət, is a sweet, non-alcoholic beverage that is popular in Azerbaijani cuisine. It’s typically prepared from a combination of water, sugar, and fruit or flower syrups such as rose or mint. Other ingredients like lemon juice, spices, or herbs may also be added for flavor.

Ingredients (6 servings)

2 cups of fruit syrup (strawberry, raspberry, or any other flavor of your choice)

6 cups of carbonated water

½ cup of sugar

Ice cubes, to taste

Preparation

In a suitable pitcher, combine the fruit syrup, carbonated water, and sugar. Stir until the sugar is fully dissolved. Taste the prepared mixture and adjust the sweetness to your liking by stirring in more sugar if necessary. Fill each glass with ice cubes and pour the Sherbet mixture over the ice. Serve the Sherbet cold and enjoy the sweet and fruity taste.


Compote

Preparation time: 5 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 170 Cal (0g fat, 0g protein, 1.5g fiber)

Compote is a fruit-based drink that is popular in Azerbaijani cuisine. It’s made from a mixture of fresh or dried fruits, sugar, and water, which are boiled to create a sweet and flavorsome beverage. The fruits used in compote can vary, but may include ingredients like cherries, apples, plums, or apricots. Compote may be served hot or cold, and is often enjoyed as a refreshing drink during the summer months or as a part of a special occasion or celebration.

Ingredients (4 servings)

2 lbs. of fruit (cherries, apricots, plums)

1 ½ cups of sugar

4 cups of water

1 cinnamon stick

1 lemon, sliced

2 cloves

Preparation

Wash and pit the fruit, and set it aside. In a suitable saucepan, combine the sugar, water, cinnamon stick, lemon slices, and cloves. Heat the prepared mixture over medium heat, stirring occasionally, until the sugar is fully dissolved. Stir in the prepared fruit to the sugar syrup and cook the prepared mixture to a boil.

Reduce its heat and let the Compote simmer for 10-15 minutes until the fruit is soft and the syrup has thickened slightly. Remove the cinnamon stick and cloves from this drink, and let the compote cool to room temperature. Serve the compote cold, either on its own or with yogurt, ice cream, or other desserts.


Boza

Preparation time: 5 minutes

Cook time: 20 minutes

Nutrition facts (per serving): 140 Cal (0g fat, 4g protein, 2g fiber)

Boza is a fermented beverage that is popular in Azerbaijani cuisine. It’s made from a mixture of wheat, corn, or millet flour, water, and sugar or honey, which is left to ferment for a few days. The resulting beverage is sweet and slightly sour with a thick, smooth texture. Boza is often served chilled and may be garnished with cinnamon, nutmeg, or roasted chickpeas.

Ingredients (6 servings)

2 cups of cornmeal

4 cups of warm water

2 cups of sugar

2 tablespoons of active dry yeast

1 teaspoon of salt

Preparation

In a suitable mixing bowl, combine the cornmeal and warm water. Stir until well combined. Stir in the sugar, yeast, and salt to the cornmeal mixture, and stir until well combined. Cover this bowl with a clean kitchen towel and leave it at a warm place for 1-2 hours until the prepared mixture has doubled in size. Stir the prepared mixture well and transfer it to a suitable saucepan. Cook the prepared mixture over medium heat, stirring constantly, for 15-20 minutes until it has thickened. Remove this saucepan from heat and let the Boza cool to room temperature. Serve the Boza chilled, either on its own or with fresh fruit, nuts, or honey.


Ayran

Preparation time: 5 minutes

Nutrition facts (per serving): 103 Cal (6g fat, 6g protein, 2g fiber)

Ayran is an amazing drink in Azerbaijani cuisine that is made from yogurt, water, and salt. The drink is typically served cold and is a popular accompaniment to meals, particularly during hot weather. Ayran has a tangy flavor and a slightly thick texture, and is a good source of probiotics and nutrients like calcium and protein. It’s also a popular drink in other countries in the region, such as Turkey and Iran.

Ingredients (2 servings)

2 cups of plain yogurt

1 cup of cold water

½ teaspoon of salt

Ice cubes, optional

Preparation

In a blender, combine the yogurt, water, and salt. Blend the prepared mixture until smooth and frothy. Taste the Ayran and adjust the saltiness to your liking by adding more salt if necessary. Serve the Ayran chilled, either on its own or with your favorite dishes.


If you liked Azerbaijani recipes, discover to how cook DELICIOUS recipes from Balkan countries!

Within these pages, you’ll learn 35 authentic recipes from a Balkan cook. These aren’t ordinary recipes you’d find on the Internet, but recipes that were closely guarded by our Balkan mothers and passed down from generation to generation.

Main Dishes, Appetizers, and Desserts included!

If you want to learn how to make Croatian green peas stew, and 32 other authentic Balkan recipes, then start with our book!
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Order HERE now for only $2,99


Maybe Hungarian cuisine?
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Order HERE now for only $2,99!


If you're a Mediterranean dieter who wants to know the secrets of the Mediterranean diet, dieting, and cooking, then you're about to discover how to master cooking meals on a Mediterranean diet right now!

In fact, if you want to know how to make Mediterranean food, then this new e-book - "The 30-minute Mediterranean diet" - gives you the answers to many important questions and challenges every Mediterranean dieter faces, including:

	How can I succeed with a Mediterranean diet? 

	What kind of recipes can I make? 

	What are the key principles to this type of diet? 

	What are the suggested weekly menus for this diet? 

	Are there any cheat items I can make? 



... and more!

If you're serious about cooking meals on a Mediterranean diet and you really want to know how to make Mediterranean food, then you need to grab a copy of "The 30-minute Mediterranean diet" right now.

Prepare 111 recipes with several ingredients in less than 30 minutes!

Order HERE now for only $2,99!

[image: A picture containing food, table, sitting, wooden  Description automatically generated]


What could be better than a home-cooked meal? Maybe only a Greek homemade meal.

Do not get discouraged if you have no Greek roots or friends. Now you can make a Greek food feast in your kitchen.

This ultimate Greek cookbook offers you 111 best dishes of this cuisine! From more famous gyros to more exotic Kota Kapama this cookbook keeps it easy and affordable.

All the ingredients necessary are wholesome and widely accessible.

The author's picks are as flavorful as they are healthy. The dishes described in this cookbook are "what Greek mothers have made for decades."

Full of well-balanced and nutritious meals, this handy cookbook includes many vegan options. Discover a plethora of benefits of Mediterranean cuisine, and you may fall in love with cooking at home.

Inspired by a real food lover, this collection of delicious recipes will taste buds utterly satisfied.
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Order HERE now for only $2,99!


Maybe some Swedish meatballs ?
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Order HERE now for only $2,99!


Maybe to try exotic Syrian cuisine?

From succulent sarma, soups, warm and cold salads to delectable desserts, the plethora of flavors will satisfy the most jaded foodie. Have a taste of a new culture with this traditional Syrian cookbook.
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Maybe Polish cuisine?
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Or Peruvian?

[image: A picture containing food, table, plate, sitting  Description automatically generated]

Order HERE now for only $2,99!


ONE LAST THING

If you enjoyed this book or found it useful, I’d be very grateful if you could find the time to post a short review on Amazon. Your support really does make a difference and I read all the reviews personally, so I can get your feedback and make this book even better.

Thanks again for your support!

Please send me your feedback at

www.balkanfood.org
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