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T h e  o l i ve  t r e e .
A  g i f t  f r o m  G o d  t o  h u m a n i t y,

a  s y m b o l  o f  h i s  m e r cy
a n d  u nwave r i n g  l ove.

H o l y  s c r i p t u r e s  r e m i n d  u s  t h a t
r e g a r d l e s s  o f  w h a t  we  g o  t h r o u g h ,

we  m u s t  s t a n d  u n s h a ke n
b e fo r e  t h e  eye s  o f  G o d .
J u s t  l i ke  t h e  o l i ve  t r e e…
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müge nebioğluja le  ba lcı

Foreword

There are many reas ons that  compel led 
me to wri te  R iches from D eep Roots .

Unfortunately,  th is  heavenly  fru i t  which has 
a  p lace in  a l l  the holy  book s,  is  not  g iven 
the attent ion and interest  i t  des erves. 
However,  h igh qual i ty,  pure,  and pr ist ine 
o l ive o i l  has extremely  s ign i f icant  health 
g iv ing propert ies .  I t  wasn’t  cal led l iqu id 
gold for  nothing…

One day,  I  had the opportunity  to meet 
dear  Müge after  an o l ive harvest ,  as 
many food cr i t ics  and journal ists  left  the 
event  fo l lowing the tast ing and the meal . 
We real is ed that  we were both of  the 
opin ion that  the o l ive fru i t  we adored was 
not  recognis ed for  the potent ia l  benef i ts 
i t  could add to our  l ives,  to gastronomy, 
to the tourism s ector,  and to our  country.

Before “o l ive o i l  doctor”  Müge and I  parted, 
we came up with the idea and dream of 
wri t ing a  book which would teach people 
to us e o l ives and ol ive o i l  in  more correct 
and benef ic ia l  ways.  We ra is ed the idea 
again  during the pandemic,  and d idn’t  want 
to wait  any longer.  Many local  o l ive and 
ol ive o i l  producers who shared our  passion 
supported our  project  wholeheartedly, 
and for  the f i rst  t ime,  thes e compet ing 
establ ishments worked together  for  a 
common aim.  We establ ished a route 
stretching from Burs a to Alt ınözü,  and 
v is i ted the o l ive gardens and factories 
of  a l l  the business es who part ic ipated 
in  the project  over  one and a hal f  years . 
We witness ed every stage of  o l ive o i l 
product ion,  from the f lowering of  the  
o l ive tree to i ts  bearing fru i t ,  and from  
the harvest  to the b irth  of  the o l ive o i l . 
We s aw,  we tasted,  and we understood 
that  Türk iye is  a  paradis e for  o l ives and 
ol ive o i l .

I  know that  th is  book wi l l  change your 
perspect ive on o l ives and ol ive o i l !

My ol ive oi l  story began with a professional 
interest in its chemical  structure.  Then, 
an advertisement for sensory analysis 
training caught my eye, I  enrol led in the 
course, and discovered a completely new 
side to ol ive oi l ,  with enough power to win 
my passionate dedication.  This passion 
was so strange that I  found myself  visit ing 
whichever corner of the world was famed 
for its ol ive oi l .  I  saw that the ol ive has a 
different culture,  a different feel ing,  and 
very different properties depending on 
where it  is in the world,  but the people who 
are devoted to it  share the same ardour, 
regardless of their  race or language.

As Jale and I  discussed the uses of ol ive 
oi l  in gastronomy at a harvest festival , 
we reached the conclusion that the 
information we possessed should not stay 
between us alone. Jale was taken by my 
idea of writ ing a book together.  At the 
t ime, she was working on one of her own 
books, and as soon as it  was publ ished, 
she told me “Let’s write a reference book 
on ol ive oi l  together.”  We connected with 
high-qual ity ol ive oi l  producers who shared 
our fondness for the project,  and set out 
on our long journey.  Al l  the producers 
who supported us opened their  gardens, 
factories,  and hearts to us sincerely. 
They worked as hard as we did to answer 
questions about the desired features of 
ol ive oi l ,  the things we know, and the things 
about which we are mistaken. I  am sincerely 
grateful  to each and every one of them.

I  bel ieve that  when you p ick up th is  book 
and start  reading i t ,  your  journey wi l l  be as 
enjoyable as ours,  and i t  wi l l  add meaning 
to your  l i fe.
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1111The Eterna l  Ol ive  Tree

The  Eterna l 
O l ive  T ree

Ancient  G reek,  Roman,  Jewish,  Christ ian 
and Musl im cultures al l  have s omething to 

s ay about the ol ive tree.  Mytholog y,  ancient 
ins cript ions,  and s acred book s are f i l led with 

stories of  i ts  plenitude,  and how it  brings 
abundance,  peace,  nutrit ion,  l ight,  and 

warmth into people’s  l ives.
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S E R V E S  8

I N G R E D I E N T S

Preheat  the oven to 200°C (400°F) .

Peel ,  wash,  and dry the beets,  and then 
brush them with o l ive o i l .  Place the 
beets in  the oven and roast  them for 
approximately  an hour,  checking their 
progress intermittent ly.

Mix  together  the goat ’s  chees e,  cream 
chees e,  yoghurt ,  and butter  in  a  bowl .

Place the chees e pate on c l ingf i lm and ro l l 
i t  into a  tube shape.  Let  i t  rest  in  the fr idge 
for  an hour.

Open the c l ingf i lm,  surround the pâté with 
th in ly  d iced fresh thyme,  and let  i t  s i t  in 
the fr idge for  another  hour.

You may p lace the whole pâté intact 
onto a p late or  cut  i t  into s l ices.  S erve i t 
together  with walnuts and beets that  have 
been s l iced and dr izzled with ear ly  harvest 
o l ive o i l .

NB:  You can coat  the goat ’s  chees e with a 
var iety  of  herbs,  sp ices,  or  nuts  (e.g .  d i l l , 
walnut ,  ground p istachio. ) .

P R E P A R A T I O N  &  S E R V I N G

Tar i f ler 111

go at ’s  cheese paste 
wi th  fresh  thyme

250 g (8.8  oz) Goat’s  chees e
2 tablespoons Cream chees e
2 tablespoons Yoghurt
1  tablespoon Butter ,  s oftened
3-4 sprigs Fresh thyme ,  f ine ly 

chopped

To serve
2 whole Red beets,  la rge

Early  harvest  o l i ve oi l
Walnuts

111Ja le  Ba lcı ’s  Recipes 
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S E R V E S  6 - 8

I N G R E D I E N T S

Cut the sta lk s  off  the chard leaves.  Place 
them in  boi l ing water  for  10 s econds, 
then remove,  dra in ,  and s et  as ide.

Roast  the onion in  o l ive o i l .  Before i t 
browns,  add the s eafood,  fresh herbs, 
lemon ju ice,  and quinoa ,  mixing gent ly. 
Remove from the stove.

Spread the mixture onto the chard 
leaves,  ro l l  them up,  fo ld ing in  the ends, 
and p lace them neat ly  in  a  pot .

In  a  s eparate container,  mix  together 
the cooking l iqu id ingredients and pour 
into the pot ,  making sure the ro l ls  are 
covered.  Place the pot  on the stove,  and 
cook on low heat  with the l id  on.

P R E P A R A T I O N  &  S E R V I N G

Tar i f ler 127

sea food stuffed 
chard w raps

200 g ( 7  oz) Octopus,  stea med 
a nd f ine ly  s l iced

200 g ( 7  oz) Smal l  shrimp,  roa sted
100 g  (3.5  oz) S quid,  f ine ly  d iced
400 g (14  oz) Tricolor  quinoa , 

boi led
1  bunch Chard leaves,  wa shed
1 whole Onion,  smal l
2  spr igs S cal l ions,  f ine ly 

chopped
2 tablespoons Di l l ,  f ine ly  chopped
2 tablespoons Pars ley,  f ine ly 

chopped
3 tablespoons Capers,  f ine ly 

chopped
3 tablespoons Oli ves,  f ine ly  s l iced
2 tablespoons Fresh coriander, 

f ine ly  chopped
3 c loves Garl ic,  f ine ly  chopped
half Lemon,  ju iced
5 tablespoons Late harvest  o l i ve oi l
 S alt 
 Black pepper
 
 For the cooking liquid
½ tea spoon Chi l i  s auce
3 tablespoons Early  harvest  o l i ve oi l
1  whole Tomato,  la rge,  pureed

or
1  tea spoon Tomato s auce
 Water
 S alt

127Ja le  Ba lcı ’s  Recipes 






