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The award winning Ceylan

InterContinental Istanbul is right

in the midst of this legendary city on the

Bosphorus river. The city’s past, conjured

by its names: Byzantium, Constantinople,

Istanbul, lies all around. The astonishing

Ayasofya (Haghia Sophia) amazes visitors,

but the list of the city’s breathtaking sights

goes on and on, from the Sultanahmet

Camii, the extraordinarily beautiful Blue

Mosque, to the Yerebatan Sarayi, the

vast underground cistern made famous

in From Russia with Love.

After coffee in Taksim Square,

driving along the Golden Horn, or

shopping in the Grand Bazaar, guests at

the Ceylan InterContinental Istanbul

can enjoy a cocktail in either the City

Lights Bar or the English Bar. For

dinner, the Brasserie Restaurant presents

innovative meat and seafood dishes in a

relaxing atmosphere; the acclaimed

Safran, surrounded by magnificent views

of the palaces and mosques of the

Bosphorus Straits, serves exquisite

Turkish and Ottoman cuisine, and the

seasonal Garden Grill offers salads and

grilled lamb as well as the experience of

smoking the Nargile pipe in the private

shady garden.

Ceylan InterContinental Istanbul

Asker Ocagi Cad No: 1 Taksim

Istanbul, 34435 Turkey
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Salt and freshly ground pepper to taste

250 g./8 oz. lean, trimmed leg of lamb

1 carrot, diced

2 medium onions, diced

200 g./7 oz. cracked wheat

50 g./2 oz. dry white beans

50 g./2 oz. dry chickpeas

1 1/2 litres/1 1/2 qts. water

150 ml./2/3 cup milk

80 g./2/3 cup flour

50 ml./3 tbsp. yogurt,

plus more for garnish

100 g./7 tbsp. unsalted butter, melted

10 g./2 tbsp. ground red chile powder,

or to taste

Pomegranate seeds

Turkish Dövme Soup
Appetiser, Serves 8

•Fill a large pot with water and season with salt and pepper. Add the leg of lamb,

carrot, and half of the onions and bring to a boil. Simmer until the lamb is just

cooked through. Remove the lamb and retain the cooking liquid for the lamb stock.

Dice the meat.

•Place the wheat, beans, chickpeas and water in a soup pot and bring to a boil.

Simmer until the beans and wheat are tender. Add the milk, diced lamb, and

200 millilitres/7/8 cup of the lamb stock. Simmer for 10 to 15 minutes.

•In a separate warmed pan, whisk together the flour, yogurt and a few spoons of

lamb stock. Slowly pour this mixture into the soup, stirring continuously. Continue

to simmer.

•Mix the remaining diced onion and the butter together in a bowl. Add the chile

powder and mix together.

•Spoon the butter and onion mixture into the soup so it floats on the top. Garnish

with pomegranate seeds and more yogurt, and serve.

Vegetables:

200 g./7 oz. carrots,

cut into balls using a melon baller

200 g./7 oz. potatoes,

cut into balls using a melon baller

100 g./7 tbsp. unsalted butter

150 g./1 1/4 cups chopped onion

150 g./1 1/4 cups diced yellow bell pepper

2 bay leaves

400 g./14 oz. diced mushrooms

300 g./1 2/3 cups diced, peeled tomatoes

200 ml./7/8 cup fish stock

Salt and pepper to taste

Fish and Sauce:

Butter for greasing the casserole

8 (150-g./5-oz.) pieces sea bass fillet

Salt and pepper to taste

100 ml./7 tbsp. heavy cream

20 ml./4 tsp. raki (Turkish anise drink),

or substitute Greek ouzo

30 g./2/3 cup chopped dill

Lemon wedges to garnish

Fried parsley to garnish

Sea Bass with Seasonal Vegetables
Main Course, Serves 8

For the Vegetables:

•Bring a pot of salted water to a boil. Blanch the carrots and potatoes. Drain

and set aside.

•In a separate pan, melt the butter and add the onion, bell pepper, bay leaves and

mushrooms. Sauté for 3 to 4 minutes and then add the tomatoes. After a minute of

cooking, add the fish stock, carrots and potatoes to the pan. Add salt and pepper to

taste. Simmer for 2 to 3 minutes. Remove from the heat.

For the Fish and Sauce:

•Preheat the oven to 180 degrees C/350 degrees F. Butter a large casserole dish.

Place the sea bass fillets in the casserole and season with salt and pepper. Bake until

the fish is just cooked through, 10 to 15 minutes. Remove the fish to warm plates.

Reserve the cooking liquid for the sauce.

•Pour the cooking liquid from the fish into a small saucepan and place over medium

heat. Add the cream and whisk together for a minute. Stir in the raki and dill, and

remove from the heat.

•Drizzle the sauce over and around the fish, garnish with lemon and deep-fried

parsley, and serve with the vegetables on the side.
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