
FOOD DAY   
We did our food day activity with the whole school participation in our school’s dining room. That day only 

traditional and vegetarian dishes were served.  









The Priest Fainted or “İmam Bayildi”  
Prep Time: 30 minutes
Cook Time: 30 minutes

INGREDIENTS  
Medium Japanese eggplants•	
5 yellow onions•	
5 ripe tomatoes, diced•	
6 garlic cloves, sliced•	
2 tsp. sugar•	
3/4 cup extra-virgin olive oil•	
2 tsp.salt•	
½ tsp. black pepper•	
8 long, thin strips of green pepper (hot or sweet)•	
more olive oil or light vegetable oil for frying•	

PREPARATION 

1. First wash your eggplants, then cut of both ends. Using a vegetable peeler or sharp paring knife, cut 
alternating strips of skin from end to end to make a striped pattern on each eggplant.



2. Using the tip of your knife, cut a slit lengthwise starting and ending about ½ inch or 1 cm
from each end. Be careful not to cut the slit too long. To remove some of the bitterness,
soak the eggplants in salted water for about 10 minutes.

3. While the eggplants are soaking, peel and cut your onions in quarters then slice them. Separate the layers. 
Also wash and clean the insides of your peppers to remove the seeds. Cut each one in half then cut each
half lengthwise so you have 8 pieces.

4. Heat the ¾ cup olive oil in a large saucepan. Add the onions and garlic slices and fry them until they are 
softened and translucent. Add the diced tomato, salt, pepper and sugar. Stir togther and let it simmer for a 
few minutes over medium heat.

5. While the onion and tomato mixture simmers, pour about ½ inch of olive oil in a
large frying pan. Fry the whole eggplants on each side until they begin to soften. Drain
the extra oil on paper towels and leave them cool.

6. Arrange the eggplants side by side leaving some space between them in a large baking pan. Open each 
eggplant where you made the slit and stuff it generously with the onion mixture. Place a strip of pepper on 
top of each eggplant. Bake them in a 200°C /390° F oven for 20 to 30 minutes, or until the liquid is reduced.

7. Remove them from the oven, then let them cool down to room temperature. Drizzle asmall amount of 
olive oil over the top, cover and refrigerate them. Serve them cold garnished with a little chopped Italian 
parsley, if desired.



Turkish-Style Pinto Beans in Olive Oil  
Prep Time: 10 minutes
Cook Time: 30 minutes

INGREDIENTS  
1 kilogram fresh pinto beans in their hulls, or 600 grams of hulled, fresh pinto beans•	
1 large onion, finely diced•	
3 tbsp. extra virgin olive oil•	
3 or 4 large cloves garlic•	
1 cup grated tomatoes (2 to 3 tomatoes yields about 1 cup)•	
1 large carrot, peeled and diced into small cubes•	
3 rounded tbsp. tomato paste•	
2 tsp. salt•	
½ tsp. black pepper•	
2 tbsp. sugar•	
1/3 cup extra-virgin olive oil•	
chopped Italian parsley for garnish•	



PREPARATION 

1. First, peel and dice your onion and garlic and put them in a covered saucepan along with 3 tbsp. of olive 
oil. Saute the onion and garlic until they’re soft and reduced. 

2. Add the beans, carrots, grated tomato, tomato paste, sugar and spices. Add enough water to just cover the 
beans and stir until combined.

3. Bring the mixture to a boil, then cover and reduce the heat to low. Let the beans simmer gently until 
much of the water is reduced and the beans and carrots are tender.

4. When the beans are tender, turn off the heat and let the pan cool down. After it cools, spoon the beans 
gently onto your serving plate. Drizzle the olive oil evenly over the top.

5. Cover with cling wrap and chill until ready to serve

6. Just before serving, sprinkle the top with your chopped Italian parsley leaves for garnish.

ENJOY YOUR MEAL...


