Food on the street

Street vendors sell traditional tastes in the hectic streets of Istanbul. Those legitimate ones have a municipality authorization. They have their dedicated place. Others have to run when they’re in authorities’ sight. Street tastes are an indispensible part of Istanbulites. Here are the major ones.

● Simit (Turkish Bagel)
Crunchy bagel covered with sesame seeds. You’ll see one “simitçi” on a fave minute walk on anywhere around the city. Simitçis sell “açma” (a fatter version without sesame seeds) and “çatal” (fork shaped cruncy version), too. In the recent years, there are also “Simit Sarayı” houses popped up in town.
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● Kestane Kebap (Grilled Chestnut)
A winter classic on the street. Chestnuts are grilled on a stove and served hot in paper bags, so they’re great for warming your hands as well. You can find them everywhere on the main streets during winter. 
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● Kokoreç

Lambs small intestines are disinfected and cooked with herbs ans spices. You may find them outside busy bars at night or close to stations. Without the concern of the nature of ingredients, you’ll fell happy to taste it. Some Turks’ biggest concern for joining the EU is on whether kokoreç would still be available. 
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● Midye Dolma (Stuffed Mussel)
Cooked mussels are filled with rine, pine nuts and spices. The rice mixture inside is very similar to those filled in dolma. The stuffed mussel man will open each mussel for you and pour lemon on it. You may find them pretty much everywhere, but better not to try mussels anywhere. Fish Bazaar and most fish restaurants are safer.
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● Balık Ekmek (Fish in Bread)
A cheap delicious lunch or snack! Turkish version of Fish & Chips. Fried fish served in between half a loaf of fresh bread with salad. Most of them are in Rumelihisarı. Before it was forbidden according to EU concordance of Turkey, they were sold on fishers’ boats.
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● Lokma (Honeyed Crisp Doughnut)
Small pieces of ring shaped batter moistened with syrup. The most famous lokma in town is in Istinye. There’s one in Beşiktaş opposite Kabalcı bookshop and one in front of Hala Gözleme house in Istiklal Caddesi.
