CILBIR (TURKISH EGGS WITH YOGURT)
1
cup thick, strained yogurt (such as Greek yogurt), at room temperature

1
small garlic clove, finely grated

3
tablespoons unsalted butter or olive oil (or a combination of both)

1
tablespoon Aleppo pepper (or 1 teaspoon red-pepper flakes, to taste)

4
large eggs

2
tablespoons white vinegar


Salt and pepper


Chopped fresh dill or parsley leaves (optional), for garnish


Toasted crusty bread or flatbread, for serving

Bring a medium saucepan of water to a simmer over medium heat.

Prepare the garlic yogurt: In a small bowl, stir together the yogurt and garlic. Divide between two shallow bowls, using the back of a spoon to spread it out.

In a small saucepan or skillet, heat the butter or olive oil over medium. Add the Aleppo pepper and stir until fragrant, about 30 seconds; remove from heat.

Crack the eggs into four separate small bowls. Add the vinegar to the simmering water. (You want the water to be at a low simmer, with very small bubbles rising to the top. Reduce the water temperature to medium-low if need be.) Using a slotted spoon, give the water a swirl, then gently add one egg at a time, trying to space them evenly apart. (Swirling the water helps the egg whites form tight, round nests as they cook.) Cook the eggs just until the whites are cooked through, 2 to 3 minutes.

Using the slotted spoon, transfer 2 eggs to each bowl of yogurt, lifting out one at a time and dabbing underneath the spoon with a folded paper towel to remove excess water.

Season the eggs with salt and pepper, then drizzle with the spiced butter and sprinkle with herbs, if using. Serve with bread.
This traditional Turkish egg dish of garlicky yogurt with poached eggs and a drizzle of spicy butter is rich, luscious and faintly smoky. Typically served as a meze among a spread of other dishes, it makes a light lunch or brunch that comes together in the time it takes to poach eggs. For your base, opt for Greek yogurt to mimic the thicker yogurt common in Turkey. Next, bloom Aleppo pepper in butter or olive oil. Also known as pul biber, it delivers about as much heat as chipotle, with smoky notes and a fruity flavor. This version of çilbir is adapted from Özlem Warren, a cookbook author and blogger. Though the dish is traditionally served without herbs, she recommends dill or parsley for a modern flourish. —Alexa Weibel

SERVES: 2






Özlem Warren Oct. 12, 2023

Jane, Portland1 year ago

Very similar to a recipe I've been making for years. Instead of the pepper flakes, make a spoonful of the butter-olive oil sauce with smoked paprika and mint that gets drizzled on top of the garlic-yogurt and egg. I also use garlic paste from a tube, which is easy in the morning and not quite as pungent. A favorite breakfast!

Is this helpful? 58

Nbennison1 year ago

This is even easier if you poach the eggs in the oven. Add a Tablespoon of water to each well in a muffin pan—even the ones that won’t get an egg. Crack an egg in to a muffin cup. Bake at 350 for 11-13 minutes (depending on your oven and how runny you like your yolks. They all finish at the same time and require no minding while they cook.

Is this helpful? 51

Ddy1 year ago

Delicious. I would reduce garlic by half. Also , easier and cleaner to melt butter in microwave glass cup vs stove top

Is this helpful? 33

Scott, Cambridge1 year ago

Stop fiddling around with vinegar and swirling. Follow Kenji’s advice and drain the excess watery whites from the eggs in a fine strainer, then slide the drained eggs into the simmering water. Perfect results every single time.

Is this helpful? 32

JAK1 year ago

Try mincing the garlic finely, then add some Salt to mince it finer. Then smash with the side of your chefs knife to form into a paste. Add TT (to taste)

Is this helpful? 27

Ctswanson1 year ago

Found the grated garlic a bit overwhelming as the juices are releases. A little goes a long way. Otherwise this was fabulous.

Is this helpful? 25

jac1 year ago

Saw this recently on America’s Test Kitchen (ATK) where I learned that palace chefs in the Ottoman Empire auditioned for the royal kitchens by making an egg dish such as this one. Poached eggs can go so wrong, so making a perfect one could get you high rank in the palace kitchen. The poaching method ATK used: strain the egg then slide it into just-boiled water with salt and vinegar for about three minutes with the lid on and heat turned off. Best-looking poached egg ever!

Is this helpful? 20

Es1 year ago

Saw this recipe just before lunchtime and I had to have it. Not the neatest poached eggs I've ever made but I would put the butter-aleppo pepper mix on anything. I used labne and did not find the garlic overwhelming. Absolutely delicious.

Is this helpful? 16

Paul1 year ago

The flavor is outstanding

Is this helpful? 15

Misty1 year ago

After mincing/grating your garlic you can squeeze in a little lemon juice and let it set for a few minutes before adding it to the yogurt; this mellows the garlic.

Is this helpful? 14

LW11 months ago

This was scrumptious - and quick. In the future - I know I'll be making it again! - I would change just one thing: I wish I had salted the yogurt a bit, as thee dish needed a bit more oomph.

Is this helpful? 10

