FORMULATING RECIPES, COOKING FOR NEW AGE
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Formulating recipes,
cooking for new age

She always had an interest
in cooking, starting with
preparing Turkish coffee
for her elders after meals f
when she was only as tall ®4r L
as the oven, and helping Hﬂ"n:\:gﬂ‘lv il
out her mother and grand-
mother, but she became a doctor just like the
rest of her family.

Having her degree in physiology after
studying at Kog University and London Busi-
ness School, Refika Birgiil worked with her
family for five years, which she reminiscence
saying too much stress, work, control and per-
fectionism. “I was close to having a heart at-
tack, my body was giving up and I had no
more patience to continue working in a hospi-
tal,” she said. That's when she decided to lis-
ten to her friends because they were telling her
that she has a great talent in cooking and she
should spare some time to write a book about
the recipes she created by mixing, testing and
experimenting.

“I am a mathematic freak. I used to solve
my brother’s fifth grade problems when I was
in the first grade being taught the alphabet in
class. That's why I like formulating recipes. I
take notes on my wall, which I painted green,
and now [ use it like a blackboard. I use glasses
to take notes as well,” she said, adding that
physiology education also helped her out
learning the food culture, preparation, serving
and what’s important about it.

The decision came after a Halloween night
celebrated:with:friends at her apartment. Not
surprisingly she wasthe cook and she only had
afew hours torprepare food. But this situation
got tougher after she received a call from one
of her friends. "You know it is Halloween
tonight? I am sure you are preparing a themed
dinner,” her friend told her.

“Within four hours I went shopping and
prepared eight different courses. Even my
friends were not expecting to see such a table,”
she said, adding that she even prepared a
cemetery-looking desert. “That was when my
friends convinced me to sit down and collect
all the information I had and recipes I prepared
together for a book.

Birgiil, who likes managing, planting, writ-
ing and sketching, always is creative. So the
idea of creating a book was accepted by her.
“Refika’nin Mutfag (Refika’s Kitchen) / Cook-
ing New Istanbul Style” was releasedon April
29. The first edition of the book, which is
nearly 400 pages, is nearly out. “It saw a great
interest, [ am surprised,” she said.

She always wanted to share the joy and
simplicity of cooking with people. Taking
off from this idea she presents easily pre-
pared recipes. Getting away from the life’s
stress when cooking, Birgiil also suggests
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A graduate of Kog University and London Business School, phys-
iologist Refika Birgiil, who was bored and under too much pres-
sure while working at a hospital, wrote a detailed book on food
and its cuiture. ‘Refika’nin Mutfag: (Refika’s Kitchen) / Cooking
New Istanbul Style’ is published both in English and Turkish
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people to do the same thing.

The book is printed in two languages.
When asked how this idea came out, she said
it wasn't even discussed. “Most of the English
and Turkish texts in the book are not exactly
the same. I did not want it to be a direct trans-
lation. I wrote them ali myself and I wanted it
to be ingenious.” The book is dedicated to her
mother for showing Birgiil the beauty of na-
ture and the value of decency and consists of
four parts. The Main Ingredients section in-
cludes information about local markets, how
to shop and planting trees. Backstage: The
Kitchen includes information on cooking pots,
techniques for using kitchen tools and how to
organize the kitchen. The other two sections
are called Recipes and Presentation.

The book not only displays detailed infor-
mation on cooking, food and the kitchen, but
it also displays refreshing photos, some of
which are taken by her close friend and the rest
belongs to her.

Beyond her many talents, it seems like she
will continue developing herself and her
knowledge in food culture after digesting the
release of her book.

RECIPES: The book of Refika Birgl
features easy-to-prepare recipes. She
even rates the toughness

and gives additional

information to make it

even more simple.
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