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| tyrkiske byer ser man ofte,
at hver bydel har sit ugentlige
gademarked, og en meget stor
del af den ferske mad handles
stadig direkte pa gaden. | saeso-
nen er der bjerge af artiskokker,
abrikoser, meloner, figner, et
veeld af aubergine-sorter og ci-
trusfrugter, solmeettede tomater
og rucola med en noddeagtig
smag, som vi kun kan dremme
om pa vores breddegrader.
Efteraret bringer en stor va-
riation af kvaeder, nadder og
druer, og de antioxidwant-maet-
tede granataebler. Her mellem
arstidens smukt anrettede frug-
ter og grontsager, krydderier og
oste, foler man sig hensat til det
definitive overfladighedshorn.
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In Turkish cities you often
see weekly street markets in
each local district, and still the
main bulk of the fresh food is
purchased in the street. During
the season you find mountains
of artichokes, abricots, melons,
figs, a wealth of eggplants and
citrus fruits, sundrenched toma-
toes and rucola with a nutlike
taste that we can only dream
about at our latitude.

Autumn reveals a huge varie-
ty of quinces, nuts and grapes,
as well as the antioxidant-rich
pomegranates. Browsing the
beautifully arranged fruit and
vegetables of the season, spice
and cheese, you feel yourself in
the definite cornucopia.




