CultureTalk Ahiska Turks Video Transcripts: http://langmedia.fivecolleges.edu
Preparing Ingredients for Pilaf

English translation:
- Our famous food … umm… our wedding food, pilaf, this is our Turkish food, pilaf. Umm… the meat, the onion, the rice, the carrot, the oil, the cumin -- everything is here. It’s, everything is ready. I burn
 the onion and then I dump
 the meat; after cooking the meat, I chop the carrots and sauté them and then I pour in water. It boils in the water a little, the carrots, the meat and all that. And then after dumping spices, I dump the rice. I add water on top of the rice, and then, after the rice soaks the water, I steep it for twenty minutes. And then the pilaf is ready. 
- Now we are starting from the oil, huh?
- Two kilos… if I am cooking two kilos then I add two glasses of oil. This is how I measure. 
- We are now adding the onions. The onions are frying in the oil. 

- This is going to turn red now. 

- While the onion is frying in the oil, we are chopping the carrots. 
- We are chopping the carrots… The onion is going to fry and then I will add the meat. 

- So you chop these carrots length wise. This is the characteristic of this pilaf.
- Our onions are fried. 

- Now I will add the meat. 

- You will add the meat. …. We mix the meat and the onions and sauté them together. 

- The chopped vegetables are ready. 

- Our meat is sautéed. … Now, our meat is sautéed, and we are adding the carrots on top of it, to sauté them all together. The meat, the onions and the carrots will all be sautéed together… a hand full of salt…. We need to see the salt with our eyes you say, huh?

- Yeah we should see it with the eye.

- Will you add something else? 

- Later. 

- Later… Now you will cover the top 
- It will steep. 

- You will let it steep. 
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� By burning she means cook it very well. 


� They always say “dump” to indicate that they “add” or “put in” some ingredient


� By “seeing with the eyes” they mean the quantity of salt must be high enough that it should be visible to some extent. In the English vernacular ,“to eyeball it.”





