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Ezme -Turkish Tomato Pepper Salad 
A spicy side dish salad served in Turkish restaurants 
 
2 tomatoes diced  
1/4 small onion, diced 
1 Tablespoon curly parsley, finely chopped 
1/8 cup roasted red peppers finely chopped 
1 Tablespoon jalapenos deli sliced, pickled or jarred type 
1/2 teaspoon mint fresh, chopped 
1-1/2 Tablespoons olive oil 
1/2 Tablespoon fresh lemon juice 
1/4 teaspoon cayenne pepper 
1/8 teaspoon smoked paprika 
1/4 teaspoon Kosher salt 
1/4 teaspoon oregano 
1/2 teaspoon honey 
1 dash cinnamon 
Serve with:  warm pita bread 
 
In a glass bowl. mix diced tomatoes, onions, parsley, red peppers, jalapenos, and mint.  
 
In a separate bowl, place the rest of the ingredient; stir until well combined. 
Pour over the tomato mixture, stirring to coat all the ingredients. 
Let mixture sit for about 2 hours before serving.  Serves:  4 
Serve with warm pita bread 
 

https://aax-us-east.amazon-adsystem.com/x/c/QqTYxw_7PSM-5ForzgjZI8gAAAFhh63lzwEAAAFKAcHGY0E/https:/www.amazon.com/gp/search/ref=as_at/?imprToken=mdpcvIfBp59fp5410nBfIw&slotNum=1&ie=UTF8&tag=ethnicspoon0b-20&keywords=dried%20parsley&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=0cca5a958a16ba8c108e9d56a75af50b
https://aax-us-east.amazon-adsystem.com/x/c/QqTYxw_7PSM-5ForzgjZI8gAAAFhh63lzwEAAAFKAcHGY0E/https:/www.amazon.com/gp/search/ref=as_at/?imprToken=mdpcvIfBp59fp5410nBfIw&slotNum=0&ie=UTF8&tag=ethnicspoon0b-20&keywords=mezzetta%20roasted%20red%20peppers&index=aps&camp=1789&creative=9325&linkCode=xm2&linkId=45f5b743ce7feab7fc2445e040d4b23a
https://aax-us-east.amazon-adsystem.com/x/c/QqTYxw_7PSM-5ForzgjZI8gAAAFhh63lzwEAAAFKAcHGY0E/https:/www.amazon.com/gp/search/ref=as_at/?imprToken=mdpcvIfBp59fp5410nBfIw&slotNum=2&ie=UTF8&tag=ethnicspoon0b-20&keywords=olive%20oil&index=aps&camp=1789&creative=9325&linkCode=ur2&linkId=6976f2e666bf7bd43dcc9b55ffb8e8ba
http://amzn.to/2sqbnrJ
https://aax-us-east.amazon-adsystem.com/x/c/QqTYxw_7PSM-5ForzgjZI8gAAAFhh63lzwEAAAFKAcHGY0E/https:/www.amazon.com/s/ref=as_at/?linkCode=w61&imprToken=mdpcvIfBp59fp5410nBfIw&slotNum=3&url=search-alias%3Dgrocery&field-keywords=smoked+paprika&sprefix=smoked+%2Cgrocery%2C157&crid=2ZJ79NM7P14XO&rh=n%3A16310101%2Ck%3Asmoked+paprika
https://aax-us-east.amazon-adsystem.com/x/c/QqTYxw_7PSM-5ForzgjZI8gAAAFhh63lzwEAAAFKAcHGY0E/https:/www.amazon.com/gp/search/ref=as_at/?imprToken=mdpcvIfBp59fp5410nBfIw&slotNum=4&ie=UTF8&tag=ethnicspoon0b-20&keywords=dried%20oregano&index=aps&camp=1789&creative=9325&linkCode=ur2&linkId=bc4f3a2e64ee43ba894ff58c9c975105
https://aax-us-east.amazon-adsystem.com/x/c/QqTYxw_7PSM-5ForzgjZI8gAAAFhh63lzwEAAAFKAcHGY0E/https:/www.amazon.com/gp/search/ref=as_at/?imprToken=mdpcvIfBp59fp5410nBfIw&slotNum=5&ie=UTF8&tag=ethnicspoon0b-20&keywords=honey&index=aps&camp=1789&creative=9325&linkCode=ur2&linkId=17f942575af7d5508100492c9b0a06a7
http://amzn.to/2wzWyjR
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About the Recipe: This is a spicy Turkish salsa or mezze type dish, served as a side 
dish or type of salad. If serving a larger party, double this recipe. 
 
Recipe Shared by: Analida on Twitter; uses Mezzetta products 
For More Information See:  https://ethnicspoon.com/ezme-turkish-tomato-and-pepper 
 


