Resource

In this series, student editor and MSc student
of Plant Breeding Julia van der Westhuyzen
(photos and text) and professor of Plant
Ecology Joop Schaminée (stories) go looking
for the loveliest campus flora.

Flavours of WUR

Turkish Lentil Balls

Broadleaf cattail
Common name: Broadleaf cattail
Scientific name: Typha latifolia
Flowering time: late summer to late autumn
Location on campus: behind Lumen, next to the
small pond

‘Two species of this genus are found in the Netherlands: Typha latifolia and Typha angustifolia
– the broadleaf and narrowleaf cattail respectively.
Both species are aquatic, but where the broadleaf
species lives in swampy ponds, the narrowleaf
one is found on the banks of bigger lakes. As is
often the case, the etymology of the name is not
known. Typha may derive from the Greek word
tiphos (marshland or water body) or from the word
typhe, which means cattail, referring to the shape
of the fruit. Several other colloquial names exist in
Dutch such as the rietsigaar (reed cigar) or duivels
knuppel, which means “devil’s stick”.
‘I have fond memories from my youth of going
into wetlands to collect a bunch of reeds and cattails to decorate my room with. The problem is,
though, that the brown cylindrical flower heads
of this plant produce lots of white fluffy seeds. So
after a few weeks, there was fluff throughout our
house! My parents never complained. If you visit
the Lumen pond, you will see more and more fluff
there in the coming weeks too.’

‘Lentil balls are basically meatballs
without the meat. In this recipe,
the minced meat is replaced with
red lentils, making it a good alternative for both vegetarians and
vegans. It reminds me of home,
where my mum often makes lentil
balls when she invites relatives or
friends over to have a good time
together.’
1 Cook the lentils till they soften.
2 Mix the bulgur into the moist
cooked lentils. Leave the mixture with the lid on at room
temperature for 30 minutes.
3 Heat the vegetable oil in a pan,
add the finely chopped onion
and fry it.
4 Add tomato paste, salt and pepper and fry for about 3 minutes.
Then add the onion and tomato
mixture to the lentils and bulgur. Knead well.
5 Finely chop the spring onion,
parsley and dill and mix into the
lentil mixture.
6 Lay the lettuce leaves on a
flat plate.
7 Take a handful of the lentil
mixture to form a medium-sized
ball. Aim to make about 25 lentil
balls.
8 Cut the lemons into two and
squeeze onto the lentil balls.
9 Arrange the lentil balls on the
lettuce leaves and decorate the
plate with slices of lemon.
10 Afiyet olsun! (Enjoy your meal)

Ingredients
for 5 portions:
• 1 cup red lentils
• 1/2 cup fine bulgur
wheat
• 1 onion
• 1 small spring onion
• 50g parsley
• 50g dill
• 1 lettuce
• 5 tablespoons vegetable
oil
• 3 tablespoons tomato
paste
• 2 lemons
• 2 teaspoons salt
• 1/2 teaspoon black
pepper

Yurdanur Yilmaz
a PhD student of Food
Sciences from Turkey

10-euro lunch voucher

Share your recipe with Resource and
get an Aurora voucher worth 10 euros.
resource@wur.nl
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Flower hunting

The WUR community is home to all the
flavours of the world. Yurdanur Yilmaz (32),
a PhD student of Food Sciences from Turkey,
shares a recipe for Turkish lentil balls.

