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three meals on the mediterranean coast of turkeyturkey for you

Three Meals on the 
 Mediterranean Coast of Turkey

When people hear about Turkey they mostly think of the bustling 
city of Istanbul, mosques, and political upheaval. But tucked along 
the southern coast lie the most beautiful seaside cities and towns 

boasting warm beaches, Mediterranean style architecture, Greek and 
Roman ruins that outshine Greece’s, and fresh, delicious dishes that 

tie in the East and West.

By Nikko Pendleton
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Ispent nine days of holiday, eating and 
enjoying the beautiful weather in different 
coastal towns. My first stop: Izmire. This is 
the largest coastal city and was described 
to me by many Turks as “the California of 

Turkey,” not just because of the atmospheric en-
vironment and palm trees, but also for its more 
politically liberal inhabitants. Personally, I am a 
big fan of outdoor eating. Anything on a patio 
or with a good view and I’m in. So I headed to 
the Izmire pier, which stretches for miles along 
the coast of the city. All along the pier, just feet 
away from the crystal clear water, tables are set 
for breakfast. Now, I lived in Turkey for a year and 
when I first arrived I looked at the Turkish break-
fasts and thought, “where are my bacon and 
pancakes?” Breakfast food is my favorite food, so 
you can understand my distress. But by the end 
of my stay I was in love with the simple Turkish 
breakfast. It always consists of fresh slices of cu-
cumbers and tomatoes, black and green olives, 
slices of fresh cheese, and Turkish bread. Turkish 
bread is a white loaf that is as light as air, allow-

ing you to eat and entire loaf without realizing 
it. And you can eat the bread with your choice 
of honey, jam, or Nutella. Sometimes breakfast 
comes with a baked potato, sometimes a fried 
egg and small pieces of sausage. All restau-
rants, hotels, and hostels have a variation of 
this breakfast, always served with fresh orange 
juice and çay, Turkish tea, which is served at any 
meal or event or sit down. You basically end up 
drinking an average of six cups per day. Turkish 
breakfasts leave you feeling refreshed and light. 
And they are easy to replicate at home.

Next stop: Fethiye. Mode of transportation: 
dolmus. A dolmus is a local bus filled with 
chickens, farmers, pungent smells, and where 
you stand for six hours because there isn’t 
enough room. But it’s all worth it once you 
arrive to this small town where brightly colored 
boats dot the beach, and Cyprus trees mingle 
with palms. Fethiye has one of the most 
beautiful beaches I’ve ever seen, Oludinez, 
which wraps the shore in a curve of brilliant 
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blue. And you can enjoy a few adventures such 
as paragliding over the ocean, riding scooters 
along the beach cliffs, or renting a private boat. 
I highly recommend this, for the day my friends 
and I enjoyed a large boat to take us around the 
islands, a fully catered lunch, freshly barbecued 
on the boat, a full bar, and staff to take care of 
us. The price? Oh about fifteen dollars each. For 
food specialties, Fethiye is one of the places 
where kokoreç can be found. If you like your 
dishes with a side of danger, kokoreç is a must 
try. Illegal in many E.U. countries for health 
safety reasons, and unsuccessfully attempted 
to be banned in Turkey, kokoreç is becoming 
harder and harder to find. In Istanbul and 
Fethiye however, you can find it in mass. While 
Istanbul may have more upscale eateries for 
this delicacy, Fethiye serves its kokoreç grilled 
from the back of a van or on the side of the 
street. What is this infamous food? It’s a goat 
or lamb intestine dish originating in Anatolia. 
The intestines are put on a spit and roasted or 
chopped and grilled with pepper, salt, lemon, 
oregano, and olive oil and eaten sandwich style. 
Despite it’s dangerous aspects, people flock to 

Turkey and line up to try this delicacy. It has an 
entirely unique taste, different from any other, 
and people either love or hate it, but it’s worth a 
try just to say you did.

For the last meal of the day, a beachside dinner 
in Antalya. Antalya is a beautiful old city with 
tiny cobblestone walkways among stone 
buildings with Spanish roofs. The first time I 
arrived here, I stepped off the train and was 
enveloped in the sweet smell of citrus blossoms, 
and cradled by the caramel-thick waves of 
heat. Antalya gives the feeling of having been 
transported out of Turkey and fully into the 
Mediterranean of our dreams. For seafood 
lovers, this is the place to be. Personally I’m a red 
meat kind of girl, but it’s hard to resist fish that 
has just been caught off the side of the pier and 
grilled in front of you with lemon and olive oil. 
For more traditional Turkish food, especially if 
you are on a budget, I love lahmacun or pide. 
It’s the Turkish version of a flatbread or pizza. 
There are many different toppings but the 
most common are ground meat with herbs 
or cheese and veggies. It usually comes with a 
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cucumber and tomato. The best way to eat 
pide or lahmacun is to rip it into strips, put the 
salad on top, squeeze on lemon juice, and roll 
it up like a burrito. As a beverage, ayran is the 
popular choice, which is a salty, watery yogurt. 
I much prefer raki; clear Turkish alcohol that 
you mix with equal parts water to turn into a 
milky colored, anise flavored drink. But this is 
not for the faint of heart, for it is a strong drink, 
not unlike Greek ouzo or sambuca. Raki is often 
drunk with dinner, especially seafood. And 
after you can always continue the night at a 
hookah lounge or dancing at one of the fancy 
nightclubs along the pier.

Turkey holds a great history, especially being 
the only country of both Europe and Asia. It 
combines the two as it does the modern and 
traditional. There are many areas of Turkey to 
explore, each as different as California is to 
Kansas. Turkish food is often forgotten in lieu of 
its Greek or Arabic neighbors, but Turkey offers 
a variety of different foods to delight the palate. 
And the Mediterranean coast is the perfect 
place to enjoy Turkey, especially if you are a fan 
of sun, beaches, and boats.

About the Author
Nikko Pendleton is an expat who has lived all over the 
world, trying new foods wherever she can find them.
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