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Isfahani Foods
Persian transcript:

امیر: مَثلاً یکیش[یکی از آن ها] که قِیمه ریزه می گن یا قیمزه یا قِرمِزه که حالَتِ مِثلِ این میت بال هایِ[meatballs] این خارِجیا[خارجی ها] مِثلِ قِلیه هایِ گوشته[گوشت است] و چون ذائِقه یِ اِصفَهانی یه کمی شیرین دوست داره، مَعمولاً تو اِصفَهان .... هست مَثلاً اون رُبِ دُورِش یا سُسِ دُورِش شیرین تَر از مَثلاً...
محسن: از چه... مَوادِش چیه[چیست]؟ اَز چی دُرُست می شه[می شَوَد]؟
امیر: فِکر می کُنَم ...آرد که قَطعاً داره[دارَد]، و مادِه یِ اَصلیش[اصلی یِ آن] هم گوشته[گوشت است]؛ حالا من خیلی تویِ آشپَزی...
محسن: آرد و گوشتو[گوشت را] با هم مَخلوط می کنند و اَدویه ها.
محسن: و حالَتِ اون گِرد مانَند در می آد[می آیَد].
امیر: گِرد. و اون هَم سُسِ دُورِش هم که قَطعاً رُب، رُب توش[تویِ آن] داره؛ فِکر می کنم شِکر هم می زَنَند که طَعمِ شیرینی پیدا می کنه. 
محسن:  نِسبَتاً [طَعمِ] شیرین داره.
امیر: آره آره. باز هم می گم[می گویَم] مُمکِنِه[مُمکِن است] هَمین غَذا را تو جاهایِ دیگه یِ ایران هَم پیدا بُکنی ولی این خُب یه کمی شیرین تره[شیرین تر است]. غذایِ دیگه[دیگر]، نمی دونم، شُله بِریون[بِریان] هست، که من اَصلاً خُودم فکر نمی کنم تا حالا خورده باشم؛ یا کالاجوش می گن[می گویَند] که غَذایِ خیلی ...
محسن: کالاجوش می دونی[می دانی] چیه؟
امیر: نِمی دونم مِثلِ کشک و یه کمی سَبزی توشه[تویِ آن است]. 
محسن: آهان!
امیر: من والا
 اینا[این ها] چیزایی یِ[چیزهایی یِ] که فَقَط تویِ فیلما[فیلم ها] دیدَم و شِنیدَم و اینا[این ها]. من یادَم نمی آد[نمی آیَد] تا حالا خودم کالاجوش خورده باشم، ولی می دونم مَثلاً این کالاجوش، شله بریون، و خودِ بِریون و قِیمزه واینا، فکر می کنم غذاهایِ [اصفهانیه].
محسن: یعنی اگه کسی بره اصفهان حتما باید بریونو[بِریان را] حَدّاَقل بُخوره[بُخورَد].
امیر: بِریون حَتماً باید بِره[بِرَوَد] بخوره.
English translation:

Amir: For example, one of those [Isfahani foods] which is gheymeh rizeh or what they call gheymerzeh or ghermezeh is for example like these meat balls that foreigners
 have. [They] are like meatballs and since Isfahanis’ taste is a little bit sweet, normally in Isfahan…the tomato paste or the sauce around it is a bit sweeter than let’s say…

Mohsen: From what...What are its ingredients? From what is it made?

Amir: I think...it definitely has flour and its main ingredient is meat. Now, I’m not very...in cooking...

Mohsen: Flour and meat and spices are mixed 

Mohsen: And it’s turned into round-looking [balls.]

Amir: Round. And the sauce around it definitely has tomato paste in it. I think also sugar is added so it finds a sweet taste. 
Mohsen: It almost has a sweet taste. 

Amir: Yeah, yeah. I say it again it is possible that you find the same food elsewhere in Iran but oh well, it is a bit sweeter [in Isfahan.] Other food, I don’t know, there is shole beryoon
 which I don’t recall ever to this day eating it myself or kala joosh which it’s said to be a very...food.
Mohsen: Do you know what kala joosh
 is?
Amir: I don’t know, it’s likely that kashk
 and few herbs are in it. 
Mohsen: Humm!
Amir: [I] swear to God, these things you mention I have only seen and heard in movies. I don’t remember ever eating, eating kala joosh. But I know this kala joosh, sholeh beryoon, beryoon
 itself, gheymerizeh and etc. are Isfahani cuisines. 

Mohsen: It means that if ever any one goes to Isfahan s/he must at least go and eat beryoon. 

Amir: At least goes and eats beryoon.
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� “والا = وَلله” literally means “swear to God” However, its main usage is to show uncertainty and doubt.


� Amir is referring to the round shape of American-style meatballs


� A spiced Isfahani rice and lamb dish seasoned with cumin, red pepper and onion


� A side dish made with dried whey, ground meat walnuts and spices


� “کشک” a thick whitish liquid similar to whey (a dairy product) similar to sour cream used in traditional Persian/Iranian cooking. It is available as a liquid or in a dried form, which needs to be soaked and softened before it can be used in cooking. Kashk was traditionally produced from the leftovers of cheese-making (more specifically, the milk used to make it).


� Beryoon is the colloquial for beryan. Beryan is made with cooked mutton or lamb that is stewed then minced separately and then grilled in special small round shallow pans in the oven or over the fire. The patties are generally served, with powdered � HYPERLINK "http://en.wikipedia.org/wiki/Cinnamon" \o "Cinnamon" �cinnamon�, on local bread, usually called “nan-e taftoon.”





