
Have  you  tested
Turkish halva of

cheese ?

delicious dessert



Sugar and cheese although there are different flavors, I  m  sure
that  you  will  like  it.you will see that cheese and sugar match

perfectly.
while  you  were feeling taste  of cheese,  you will  taste some 

 sweet.

  the   delicious  taste comes from  1300s to the present day,  it  
 founded Ottoman Empire  times in Gelibolu.  Gelibolu/Trakya  is a
region located in the north-west Turkey.

How  to  make  halva of cheese



In making the Thracia cheese halva, first put the cheese in a
saucepan by crushing it and add the butter.

After stirring a little, add the yolk and stir constantly until it
melts.

ingredients;

fresh unsalted cheese
eggs

margarin
water

granulated sugar
flour

semolina



When your ingredients are melted, add flour, semolina and sugar
gradually and continue mixing.

After boiling, wait 15 minutes with the lid closed.
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