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» Bereketli topraklari, tarihi zenginligi ve kulturel cesitliligi
ile cografyasinda 6nemli bir yer edinen kayisidiyari Malat-
va, Dogu Anadolu Bolgesi’nin Yukari Firat Havzasr'nda yer
almaktadir.

1655 yilinda Malatya’ya gelen Evliya Celebi, Malatya'da 53
bin kisinin yasadigindan, buna 7.800 meyve bahc¢esinden
ve 7 kayis! tirtinden bahsetmektedir. Anadolu’da kayisinin
MO 6. Yuzyildan itibaren yetistirildigi bilinmektedir.

» With its beautiful nature, fertile soil, historical and cultural
abundance, the land of apricot, Malatya, has been an important
settlement in history. Malatya is located in the Upper Euphrates
Basin of the Eastern Anatolia Region.

Eviiya Celebi mentioned about Malatya in his renowned book,
Seyahatname, based on his visit in year 1655 AD. There were
7800 orchards and 7 different apricot speciesare grownand
there were 53.000 people lived by then.



.
:J_'#"- i
i

S I
o 5N




MALATYA APRICOT DRIED APRICOT

» DUnya kayisi Uretiminin yaklasik %10'u Malatya'da ger-
ceklestirilmektedir. GUnimuzde Malatya’'da 18 farkl cesidi
yetistirilen kayisinin, kuru madde oraninin ytksek olmasi
yemislerin daha tatli olmasini saglamistir. Bu yonuyle Ma-
latya Kayisisi, dinyanin ve Ulkemizin diger bdlgelerinde
yetisen kayisilardan ayrilmaktadir. 2017 yilinda Avrupa'da
"Malatya Kayisisi" adiyla cografi isaret almistir. Malatya
Kayisisi ismi Hacrhaliloglu tdrtne verilen dzel isimdir. TUrki-
ye'de de Turk Patent ve Marka Kurumu’'ndan cografi isaret
almustir.
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» Approximately 10% of world total apricot production is met by
Malatya. Malatya apricots, with 18 different species cultivated,
has higher dry matter content, making it more sugary and
tastier. With this aspect, Malatya Apricot is distinguished from
the apricots grown in other parts of the world. As of 2017,
"Malatya Kayisisi” has been registered under protected
designation of origin (PDO) by EU. Malatya Kayisisi is the name
given to dried Hacihalilodlu apricots variety. Malatya Apricot
has also geographical sign of origin given by Turkish Patent and
Trademark Office.
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» Malatya kayisisi, icerigi ve lezzeti sebebiyle lezzetli kuru
kayisi Uretimi icin idealdir. Bu sebeple dinya kuru kayisi
Uretiminin %70-75'i Malatya Kayisisi’'ndan Uretilmektedir.
Malatya kayisilar, islimlenerek (kukurtleme) veya islimlen-
meden dogrudan gines altinda (gtn kurusu) kurutulabilir.
islimleme islemi kuru kayisinin raf &mriinG uzatmak icin ya-
pilir. Kuru kayisi besin acisindan oldukg¢a zengin ve faydali
bir Grandar.

» Malatya Kayisisi is best variety of apricot for drying thanks to
its content and taste.

Malatya apricot is sun-dried with or without sulphurizationis
process prior to drying. Sulphurizationis required in order to
extend shelf-life. Dried apricot is a nutritious and healthy snack.
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Y . HKAYISI CiKOLATASI

APRICOT CHOCOLATE

APRICOT KERNEL

» Kernel of Malatya apricot weighs averagely 12 % of total fruit » Kayisi ¢cekirdeginin yayginlasan islenme sekillerinden bi- » Kernel coated with bitter or milk chocolate is new
weight. The kernel, which is generally non-bitter and similar to risi de sUtll veya bitter cikolata ile kayisi cekirdeginin bu- trending local delicacy.

almond, is consumed as snack or used as an ingredient in lusmasi ile elde edilen kayisi cikolatasidir.

various food products. Bitter kernel is used in the

pharmaceutical and cosmetic industry

» Malatya kayisisinin agirlikca %12'si ¢ekirdekten olusmak-
tadir. Genelde tath olan Malatya kayisisi cekirdedi cerezlik
olarak veya cesitli sekillerde islenerek tiketilmektedir. Aci
cekirdek ilac ve kozmetik sanayinde kullaniimaktadir.
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Local
Delicacies of

Malatya

BKAYIS| DONERI

APRICOT DONER

» Dried apricots are simmered with various spices and nuts.
After simmering process, it is minced and molded in order to
give its texture and form. Different spices and nuts are
combined for different flavors.

» Kayisinin kaynatilarak ezilmesi ve cesitli baharat ve kuru
meyve eklenmesi ile yapiimaktadir. Kullanilan baharat ve
kuruyemislere gore farkli zevklere hitap eden sekillerde
yapllmaktadir.




BKAYISI PESTILi

APRICOT PESTIL (APRICOT FRUIT LEATHER) g -,Q

BKAYISI RECELI Yueze!

APRICOT JAM

» Malatya Kayisisinin Malatya'da organik olarak yetistiri- » Apricot jam made from Malatya Apricot is indispensable s i ' , '
Y y Y 9 veus » Kayisi cekirdegdinin ¢ikarilmasi sonrasinda kayisinin pisiri- » After removing apricot kernels, apricots are cooked, mashed

len kayisilardan yapilan kayisi receli, Malatya sofralarinin part of Malatya breakfasts. While some local companies
vazgecilmezidir. Hane halklari kendi ihtivacina yonelik ev manufacture apricot jam in various sizes for domestic market,
yapimi yaptiklar gibi ulusal marketler icin cesitli ebatlarda locals do their homemade jams.ble part of Malatya
endiistriyel olarak da Gretilmektedir breakfasts. While some local companies manufacture

' apricot jam in various sizes for domestic market, locals do
their homemade jams.

lip plire haline getiriimesi ve istege gore cesitli kuru meyve and flavored with various nuts.
eklenmesi ile ¢esitleri elde edilmektedir.
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BERIK PESTILI

PLUM PESTIL (PLUM FRUIT LEATER)

» Erik cekirdeginin c¢ikariimasi sonrasinda erigin pisirilip » After removing plum kernels, plums are cooked, mashed
plre haline getirilmesi ve istege gdére cesitli kuru meyve and flavored with various nuts.
eklenmesi ile cesitleri elde edilmektedir.
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BERIK EKS BDUT PESTILI

PLUM SOUR SAUCE MULBERRY PESTIL (MULLBERRY FRUIT LEATHER)

» Ozellikle kdfteler, ara soguk yemekler ve salatalarda kul- » Salads and starters are zested with homemade plum sour » Malatya'da yetistirilen dut agaclarindan toplanan ve yi- » Mulberries are harvested in its season, cooked, mashed and
lanilan bu eksili sos, keskin bir kokuya ve kendine 6zgi bir sauce which tastes tangy and sweety. Sour plum speciesgrown kanip temizlenen dutun, pisirilip plre haline getiriimesi ve optionally flavored with various nuts, like walnuts and hazelnuts.
tada sahip olup, Malatya'da yetisen eksi eriklerden yapil- In Malatya region is @ must to make thesauce. istege gore ceviz ve findik gibi kuruyemis ilavesi ile hazirla- There are also varieties prepared using honey, poppy seed and
maktadir. nabilmektedir. Bal, hashas ve/veya susam kullanilarak ha- / or sesame seeds.

zirlanan cesitleri de bulunmaktadir.




Malatya

BKESMECE ~|  EKOPUK PESTIiLi

KESMECE (MULBERRY FRUIT BAR) FROTH PESTIL (GRAPE FRUIT LEATHER)

» Froth pestil, which is special to Malatya, is made of white
grapes. It isless sugary and more flexible compared to other
types of pestils.

» Malatya'ya 6zel olan Kdpuk pestili, beyaz Uzuman buyuk
sinda gUneste kurutulmasi icin kalinca serilip bekletildikten kazanlarda cirpilarak olusan koépuginden yapilmaktadir,
sonra elde edilen, servisi esnasinda hafifce isitilan bir pestil sundried and cut into bars. Kesmece is warmed up Diger pestillere gore cok daha az sekerli, yapi olarak daha
taradar. before service. esnek ve beyaz renkli bir pestildir.

» It is @ kind of pestil which is made of mulberry molasses. Hot

» Dut sirasinin kaynatilip bulamac haline getirilmesi sonra-
mulberry molasses is slurried with starch, spreaded over clothes,
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BANAZI

| KARASI UZUMU

GRAPE

» Banazi karasi UzUmU, Malatya'ya 6zgU bir cins olup Ba-
nazi (Konak) bélgesinde yetismektedir. Siyah renkli, kurut-
malik bir Gzim cesididir. Uzim, salkimi asma dalindan ko-
pariimadan kurutulmakta, sonrasinda salkimi ile koparilip
dogrudan tuketiciye sunulmaktadir.

Cografi isaret ile korunmasl icin Turkiye Patent ve Marka
Kurumuna basvuru gerceklestirilmistir.

» Banazi Karasi Grape is only cultivated in Malatya’s Banazi
(Konak) district. Bunch of gra, are sundried as a whole. The
raisins own distinctive black color. After drying process, raisins
are separated from bunches.

Application toTurkish Patent And Trademark Office was made
for the purpose of registration of grape.

BARAPGIR KOHNU UzUMU

ARAPGIR KOHNU GRAPES

» KohnU kelimesi, iyice olgunlasmis ve ici esmerlesmis
meyve anlaminda kullaniimaktadir. ArapgirKéhnt Gzama
Arapgir ilcesinde yetisen cografi isaret almis mora yakin si-
yah bir GzUm cesididir. iri cekirdekli ve bol sekerli bir izim-
dar.

» The word “Kéhnu” means well-ripened and darkened fruit.
Ko6hnt grape is grown in Ar district of Malatya and has
been registered under geo sign of origin by Turkish
Patent and Trademark Office. Large seeds and sweet taste are
Ko6hnt Grape’s distinctive features
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BMOR REYHAN SERBETI

PURPLE REYHAN (PURPLE BASIL) SYRUP

BARAPGIR MOR REYHANI

Arapgir Reyhani, icerdigi bilesenleri ile diger cografyalar-
da yetistirilen reyhan bitkilerinden ayriimakta ve Turk Pa-
tent Enstitusi'nden Cografi Isaret almis bir Grindur. Rey-
han, taze olarak salatalarda kullanilabilecedi gibi islenmis
sekilleri ile de tuketilebilmektedir.

Py

Arapgir Purple Basil distincts from other purple basils with its
unique flavor and has been registered under geographical sign
of origin by Turkish Patent Institute. Not only fresh purple basil
leaves flavor salads; but also theyare processed to make herbal
tea and spice.

2y
ey ve “9‘*3“4

» Gerek yemeklerin yaninda gerekse serinlemek amaciy-
la tuketilen yaz aylarinin vazgecilmez yoresel icecegidir.
Osmanl mutfaginin en 6zel serbetlerinden olmustur. Tat-
landirici olarak seker yerine bal kullanimi da mUmkun olan
reyhan serbeti icerdigi bilesenler sebebiyle oldukc¢a saglikh
bir icecektir.

» It [s @ popular traditional refresher consumedin season

of summer. It was among the most special syrups of

Ottoman cuisine. Honey can be used as an alternativeto sugar
for preparation. Due to its substances, reyhan syrup is a

very healthy drink.
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EMOR REYHAN KURUSU

DRIED MOR REYHAN (PURPLE BASIL) HERB

BMOR REYHAN CAY]

PURPLE REYHAN (PURPLE BASIL) TEA

Reyhan bitkisinin hasat sonrasinda sap ve ciceklerinden
aylklanarak yari golgelik alanda kurutulmasiyla elde edil-
mekte, yaz ve kis tlketilebilmektedir. Reyhan cayi zengin
antioksidan kaynagidir.
ibn-i Sina da reyhan bitki cayini sifa amacl kullanmistir.
Reyhan cayinin saglik acisindan en énemli 6zelligi icerdigi
ucucu yadlar sebebiyle sinir sistemine olumlu etkileridir.

Arapgir Purple Basil distincts from other purple basils with its
unique flavor and has been registeredunder geographical sign
of origin by Turkish Patent Institute. Not only fresh purple basil
leaves flavor salads; but also theyare processed to make herbal
tea and spice.

Avicenna, ancient physician, also used reyhan (purple basin)
herbal tea to cure his patients. The most important feature of
Reyhan tea in terms of health is the positive effects of the
essential oils on the nervous system.

» Saklanmak amaciyla kurutulan reyhan, yemeklerde ve
salatalarda en son sUsleme garnitlrl olarak kullaniimak-
tadir.

» Reyhan leaves are sundried for preservation. Dried Reyhan
leaves are used to flavor meals and salads.




EMOR REYHAN BAHARATI {*72  MARAPGiR MOR REYHAN RECELI

MOR REYHAN (PURPLE BASIL)SPICE ARAPGIR MOR REYHAN(PURPLE BASIL) JAM A
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Reyhanin kurutularak baharat haline getirilmis seklidir. Dried reyhan leaf is crushed into herbal flakes to give its aroma
Yemeklerde ve salatalarda aroma vermek amaciyla kulla- to meals and salads.
nilmaktadir.

» Reyhan bitkisinden yapilan recel, reyhana 6zgu tadi ve » Arapgir Mor Reyhan Jam has a distinctive flavor and aroma.
aromasl ile Arapgir'e dzel yoresel bir lezzettir.




BIMALATYA DALBASTI KiRAZI

MALATYA DALBASTI SWEET CHERRY

Malatya'nin Yesilyurt ve GUndUzbey bolgesinde yetisen Dalbasti sweet cherry, grown in Yesilyurt and Gundtizbey
Dalbasti kirazi; iri, etli yapisi, 6zel icerigi, aroma ve tadi ile districts of Malatya, is one of the most produced fruits in
Cografi Isaret almis ve Malatya’da en cok Gretilen meyve- Malatya. Dalbasti sweet cherry has been registered under

lerdendir. geographical sign of origin by Turkish Patent and Trademark
' Office.
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BARGUVAN NARMIKAN (SUSUZ) KAVUNU BDOGANSEHIR ELMASI
DOGANSEHIR APPLE

ic piyasada tuketildigi kadar ihracati da yapilan Dogan- ples, named after District of Dogansehir, are highly
sehir elmasl, daha ¢cok Golden ve Starking cesidi agirliklidir. demanded by domestic and export markets.

» Narmikan kavununun 6zelligi, susuz yetismesi ve seker » Main features of Arguvan Narmikan Melon are that the
oraninin yuksek olmasidir. plants relatively need less water during cultivation period and
the melons have a high rate of sugar content.
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mSURG (KURUCAOVA) FASULYESi 4t mDOGANYOL NARI s

SURGU (KURUCAOVA) HARICOT BEAN | ¢ e DOGANYOL POMEGRANATE

Sirail kuru fasulvesi vetistirildiai topradin ézellikleri kar s SUrad haricot bean is distinauished with its aroma and. its Doganyol nari, Antioksidan igerigi ve gida sanayiinden Cultivation of Dodanyol Pomegranete is becoming wide
S>U tJJ ﬁg bZS?e e ¥e$" yeklsbmklIgl |Op i EZF | e' . a' thin Si/’n thanks to Surgu D/scgmcr‘s fertile soil irrigated with kimya ve ilac sanayiine kadar bircok alanda kullanilabilir spread.z‘hanks 0 /'vts high antioxioant subs;ance. It-has also
suy nmesi, ince kabuklu olmasi ve kolay pismesi S, olmasi ile Uretimi gittikce artmaktadir. Sofralik olarak tiike- usage in var/pusf/e/c/s name/y food, chemical and
ile taninmustir. : tildigi gibi, nar eksisi yapiminda da kullanilimaktadir. pharmaceutical industries. The fruit is consumed as fresh or

processed to make pomegranate sour sauce.



i) ..~ EKALE CiLEGi

HEKIMHAN WALNUT | ‘ 8 4 KALE STRAWBERRY

» Kale ilgesinin iklim kosullari ve ilcenin yUuksek guneslen- » Kale strawberry is named after Kale District of Malatya. Thanks
me siresi ile sebebiyle turfanda olarak yetisen Kale cilegi, to Kale's sunnier and mild weather, Kale Strawberry, owning
lezzeti ile gittikge yayginlasan bir Uine sahiptir. distinctive aroma, is an early grown fruit.

» Ince kabugu ve yiksek ic orani ile bilinen Hekimhan cevi- » Hekimhan walnut, known for its thin shell, has been

zi, Turk Patent ve Marka Kurumu'nden Cografi isaret almis registered under geographical sign of origin by Turkish Patent
yoresel bir Grundar. and Trademark Office.
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“Uriinler

2% HPUTURGE DERMAN

PUTURGE ASTRAGALUS HONEY

» PltUrge Geven Bali, arilarin, Pattrge ilcesinin yUkseltile-
rinde yaygin olarak bulunan geven bitkisi 6zlerinden yap-
tiklari icerigi yoreye 6zgU bir baldir. Cografi isaret alinmasi
icin Turk Patent ve Marka Kurumu’ne basvurulmustur.

» Putlrge Astragalus Honey distinct from other types of
honey in terms of aroma and nutrition values thanks to
foothills of Puturge District where astragalus plants grow.
Patdrge Astragalus Honey's registration under geographical
sign of origin Is awaiting Turkish Patent and Trademark
Office’s approval.
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» Derman, Puturge Yoremize ait olan bir kahvaltiliktir. No-
hut, bugday, misir, kabak cekirdedi, ay cekirdegdi kavrularak,
acl biber, kiincu, kekik ve birtakim yoresel otlar ile 6gatu-
lerek toz haline getirilir. Ozellikle tereyagdi, peynir ve bal ya-
ninda kahvaltilarda tUketilir.

» Derman is a traditional breakfast food. Chickpea, wheat, corn,
pumpkin seeds, sunflower seeds are roasted, powdered,
seasoned with chili pepper, sesame, thyme and a variety of local
herbs. It is a delicious spice especially consumed with butter,
cheese and honey in breakfasts.
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Malatya

BMMALATYA BiLiK EKMEGI BMMALATYA TANDIR EKMEGi

MALATYA BILIK BREAD MALATYA TANDIR (TANDOORI) BREAD

» Bilik ekmegi genellikle hane halki ihtiyaclarina yonelik » Bilik bread is usually bakedonce in a week to meet Malatya'nin kirsal alanlarinda yapimina halen devam edi- Ta‘ndoor/' bjead/'S stilbaked in the rural areas QfMa/atya. Fach
haftalik olarak h | bir ekmek didir G ot household bread demand as an ongoing tradition from past len tandir ekmegi, ticari amac disinda, genellikle bir ailenin baking session meets 2 to 3 months households’ bread demand.
aftalik olarak Nazirlanan DIr EKMEK: cesiaidir. secmiste iki tic aylik ihtiyaca gore yapilir. Tandir ekmedi cok ince se- Tandoori bread, baked with wood fire, is in a thin and crispy

i S ; i &< i S i to present. ; ; .
iljtygllrr;wgzksllssetbuikleet”? |k|3r|7|1|§s$nkamdeegvlér$r:r2§:Ir?weelzltzl;jeiiel bir kilde hazirlanarak avluda bulunan tandirda odun atesinde form.
yieyap ' pisirilerek hazirlanmaktadir.
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BMMALATYA EKSILEME EKMEGi BAKCADAG KOMBESi

MALATYA EKSILEME (SOUR YEAST) BREAD AKCADAG KOMBEST (PASTY)

_ o - . o ) ) Ozellikle kis aylarinda tuketilen, ici ceviz ve kiyma kullani- It is a special pastry meal unique to District of Akcadag.
» Merdane ile acilarak sac Uzerinde pisirilen eksileme ek- > In order to bake Malatya Sour Yeast Bread, sourdough is larak odun atesinde hazirlanan Akcadag yoresine ézgu bir Akcadag Kombe, usually consumed in winter season, is baked

megi, ismini, maya olarak bir édnceki ekmek hamurundan spreaded with a dough roller and the bread is baked on metal harnurisi vermegidir. Bayik aile toplasmalar ve davetlerin with woodfire. It is one of the indispensables of big family

ayrilan bir topak eksimis hamur ile yapilmasindan alir. Bu plate. The bread is probiotic thanks to sour yeast. It's a local
ozelligi ile dnemli bir probiyotik niteligindedir. Yoresel ola- delicacy.
rak begenilerek tlketilen bir ekmek cesididir.

vazgecilmezleri arasindadir. gatherings and invitations.




MALATYA TARHANA

» Malatya yoresinde hazirlanan tarhana, pek cok yorede
hazirlanan un tarhanasindan farklidir. Ana malzeme olarak
doévme bugdayi kullanilarak ve bol miktarda su ve tuzla iyi-
ce haslanmasi ile elde edilir. Mayalandirilarak pisirilen dév-
me 1liklasinca, maya, yodurt ve nane ile karistirilir, bekletilir
ve glneste kurutulur.

» Malatya Tarhana distincts from flour tarhanas prepared in
other regions. Dovme (a type of processed wheat) is boiled
with salt. Then it is mixed with dough, yogurt and spiced with
dried mint leaves and the mixture is sundried.
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b 5

MALATYA CHEESE

T il

» Malatya’nin koylerinde dogal ortaminda beslenen inek, » It is a delicious and popular cheese. Milk of cows, sheep or
koyun veya kecilerin sttinden yapilan lezzetli ve begdenilen goats which graze on Malatya’s pastures is used.
bir peynir taraddr.
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BACILI AYRAN HPiRPiRIM CACIGI

HOT-PEPPERED AYRAN (BUTTERMILE) PURSLANE CACIK (YOGHURT)

In order to prepare Purslane Cacik, boiled purslane, crushed
garlic and yoghurt are mixed together.

» Boiled purslane is mixed with buttermilk. Halved cayenne i iasla?mls plrplrlrr?lg, Sarlmks’f,k VZ "yogurtla karistirimasi
pepper and salt is added to the mixture. Hot-peppered lie hazirlanan yoresel bir cacik turuaur.
buttermilk is served after these after waiting two days.

» Pirpirim ayiklanip kaynatildiktan sonra yogurt ve su ile
kanistirilir. ikiye kesilmis arnavut biberi karisima eklenerek
tuz ilave edilir. Acili ayran bu islemlerin ardindan ve iki gtin
bekletildikten sonra servis edilir.



Local
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DRIED FRUITS SNACK

» Apricot, apple, pear, plum, grape, cherry and mulberries can
be sundried either in sliced, diced or whole form. They are

» Kayisi, elma, armut, erik, GzUm, kiraz ve dut meyvelerinin

dilimlenerek, dogranarak veya bdtin halinde glneste ku-
rutulmasi ile elde edilmektedir. Kisin cerez olarak tiiketile- preferably consumed as a snack during winter time. They can
bilecedi gibi hosaf yapiminda da kullanilabilmektedir. also be used to preparefruit compote.



Local
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BKAVURGA BSAMUT TURSUSU
PICKLED DILL -

» Dill is pickled in salty water and preserved to consume
during winter season. Pickled dill can be eaten in company
with cheese during breakfasts or used as an ingredient for
homemade pastries.

Kavurga Is a traditional and regional snack made of different .
types of roasted grains. Roasted wheat grain is the most > Samut (dereotu) salamurasi olarak da bilinen samutun
popular type of kavurga. kis tdketimine hazirlanmasi icin tursu gibi basiimasi ile elde

edilir. Kahvaltida peynir esliginde veya ev podacalarinda
kullanilarak tuketilebilir.

Tahildan yapilan geleneksel ve yoresel bir cerezdir. Te-
melde bugday taneleri ile yapilmakta, ancak ¢esitli tohum-
larin da kavrularak karistiriimasi ile de hazirlanmaktadir.




BKAYISI TATLISI BKURU KAYISI HOSAFI

APRICOT DESSERT DRIED APRICOT COMPOTE

GUn kurusu veya kuru kayisinin terayadi ile pisirilmesi ile Apricot dessert is a delicious local desse,. ingredients of which

hazirlanan serbetli bir yoresel tatlidr. are sundried apricots and butter. > Cerezlik olarak kurutulan kuru kayist hosafin ana malze- > Sliced or diced dried apricol is boiled to prepare the

mesini olusturmaktadir. Kuru kayisi hosafi, yemeklerin ya- compote It is one of the favorite local delicacy consumed
ninda tiketilen yoresel tatlardandrr. be side meals.






WFISFIS TATLISI Y

FISFIS DESSERT YASST (FLAT) KADAYIF £

» Yassi Kadayif is one of the traditional desserts of Malatya,
and one of the most preferred desserts especially during
Ramadan. Beet sugar is used and the dough of the dessert
is also available on shops to be able to prepare the dessert
at home.

» Fisfis dessert is one of the local tastes of Malatya and can be , )
prepared hassle-free. » Malatya'nin geleneksel tatlilarindan oIlan ve pancar sekeri
kullanilarak yapilan yassl kadayif, 6zellikle Ramazan ayla-

rinda en ¢ok tercih edilen tathlardandir. Tathnin hamuru,

sonraki kullanimlar icin pismis olarak da temin edilebilmek-

tedir.

» Malatya'nin yoresel tatlarindan biri olan fisfis tatlisi, evde
herkesin kolaylikla ve kisa slrede hazirlayabildigi bir tath
cesididir.
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