Mehmet 6s Ottoman Eggs

We were honoured to be given &oj anlé

y u mu r forebi@akfast while staying with

Mehmet and Kadar  Demirci at theireco -lodge
in the foothills of the Ka  ¢kar mountains. It was
one of the best breakfasts we had in Turkey T
the lightly caramelis ed, meltingly soft onions
went superbly well with the eggs, which were

of course directly from the ir chickens in the
coop next to the little outdoor kitchen.

Literal 'y transl at ed &g anbégumuria nig aneld @ttendan recipe

ithe sultant6s favourite breakfast no | ess. M
to the original  version , the onions should be slow  -cooked for six hours, as was

presumably donebyth e br eakf ast t eam ciewm oftatheusasdul t an o s
cooks at Topkap éPal ace in I stanbul . You might oft hi nk

A

your Sunday morning . Butdogive it atleasthalfanhour T i t 61 | be worth

Serves: 2 to 4 for breakfast
Time: 40 mins or more...

2 very largeyellowonions ( more i f theydre small er)
plenty of butter

salt

4 eggs

bright red chilli flakes, preferably Mara K pepper

1. Peel, halve and then thinly slice the onions.

2. Heat a generous knob of butter in a frying pan, a dd onions and a good
pinch of salt and stir to coat onions in melted butter.

3. Cook over low heat for at least half an hour. The idea is to end up with
totally soft onions which are beginning to caramelise, but are not yet too
brown and sweet. They should not be crispy at all. You may find it helps to
cover the pan for some of the cooking, or to lay a round of parchment paper
over the onions. Stir occasionally.

4. Taste and add more salt if you wish, then make 4 indentations in the onions
and crackaneggin t o each O&6nest 6.

5. Continue to cook until the whites have set but the yolks are still runny.

6. Sprinkle some chilli flakes over to garnish and flavour. Alternatively you
could use sweet paprika, black pepper or chopped parsley.

7. Serve immediately with bread or toast.
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