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Contact Details:Tel: 86(0)10-58908237 Email: cuplgjjyxy@sina.com
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HAGIA SOPHIA

TURKISH CUISINE

Turkish cuisine is Isrgely the heritage of Ottoman cuisine, which can be
described as a fusion of Central Asian, Middle Eastern and Balkan
ssssssss

Especially in the western parts (where Iwelmqom abundantly) use
olive oil for cooking. Aegean, Marmara and Mediterranean are rich in
vegetables, herbs and fish.

The cuisine of the southeast is famous for its kebabs, mezes and dough
based desserts; bak(ava. kunefe etc

XA EEARREEAE

12H19H, Xt HER
L H, LHHREENREHR Ol 7%
%miﬂﬁ%Q W = I HIE A

s FERIIEYI GG A Z R AN AR
.XJu&nnz:o R X L HH LB AR
BOGER, @ AR L H AR R K
HARTT A 720 T .

|

1-2, WM=ELH
HER.
3, MmIE
WHT -

THERER R

THE RN -5

HZERARAE I R AR
ﬁ%émogﬁkﬁﬁﬁk,
ﬁ%iﬁ:Al§%ﬁﬁ%

e, R, %
#%miﬁﬁ AT TR 1 5% e
FW, JCLENEE A REZ T,
WA e _EEF AN . il
ATTRFERSRE P A 50 i %
BRI, R T IS d A e
Zik)lamzz. £LHEHEA
gL E,  “HEER” 2
S @ e Ui Uk e e
W, JAMSNEHIT A Fr, 5
FERDEERZ, NJYIXFEEI TR R
NZ A R RSR .




XHFTHARRLEH

12 3 20 H, REAEHASZ A 5 5
ANE, BRSPS HER) B AR . — IR K
ZARAS AR W T I bR ) = AR, e
IR 46 5 R, AR 2 NS REM AR ARt T
HSER AT CRIAR AL, A LR 2230 B i i 1
FITERE IR 3RS K. KK IZHE B S iR
VAR AR (0, ITRR 5G4 ) H A B 27 2R i
] ¥ 22 5 - HATAR 5 i 7o

\ A s N
ﬁ .‘! i
2 B Vs
AR
o © |

S

FAMPERT

SR BRI B A R A AT T A K e 2 T SR T
DI BEA I BT R ZANE B 2 AR e B, K
T ARG ART BOGE, G XA M B ST

1, HARZZFANE L Th25 K o e by
) H AR ] o

2, fhEHARRAE.

3, AT,

4, IR T o

5, VEM AN BT B R T

6, —IUMZ—IANg, XTI HAEN!



AR SO EE

124 20H, KA LEH
IEEYSPN & A -t ) A OB R
H, FEAEEREN RS, 3k
BT I SR 4 RS R R AR

1, BERMH.
2, KR,
3, BRI
4, WERRBE

AL ¢ : ol ‘ SRR X
ZiE=550

12 H 21 H M4
PR E ST I 22 B AR
X s L, REEPR
BB FHEDUE E PR
O RIS 22 T AR
#*, Rk T EEHNX
— A 2 AR S B I
AT R T AR S 1 5
AR, BERRAEKX
F UL X} [ bR 2R 22 Fias
PANIIRETRIEZE S &S




RERIdHEE

12311 H, AN3CHPBx
HHEPR#E A ER I T
@A “Bring arts,humanities
and science together” ik
JEE, R [E SR AL
Febrtc, #aafdt, mp
+, RIEBEKERE, VHEEH
VAR R, SRR
R, TEAEEESmT
2R o

1, SCRHAERER, FKIIRHEES A RN
2, WribHI B A
3, KRB AIUFEE A 7B 50 ANRE.

. . V5 798

H AN I AR ST il 12 12 H, it il b bk 2 s,
7K TN S B0 A I AR K = L7 2B 5 Bt

12 H 12 H, %thanilpes KB INEHER — VT 17 798, WiR2E I E
Bl K 2SR 2T KA Ja B AR UIMR IS R E AR EH
TR R R EBGE R
[ bR 20 B 2 B sk I 9L 8% A
E LR N & R o1 T Sl TN 2
N BB ERIAK. A
REH . BHAEBUE R
A~ B H R E RSO E A
JEHE—RREY T CEEE Y
TE” o BEESIER R AR
W . EWE. G
Py TSN SRAAFE
K ARS8 AL 5 1k
ARTIRIE . “EIETTEEIR T Ko
RIS BB E UL R E I 2
AEATHIT SR SZ DA



B 2 B RS
Z AR5

TR, ELAHWEF, HFEE ¥R
FERAERIFE AT PRI SRR 45 K FFER
PR o
12 A 12 By, #hyedennh g — i aaETm AT
A2, SRR SR T KEREM . &SR
WL, MAPR I RTIMISE, B TGRS
7, AT —BOWE S WINBEEE . IR R a8 2
25, BB L DU RS 5 & R E 3k
MRl G, BAEESRIITA MR, KEEABZE
— HPRAE S RAT R4, RS2 B AR
om0 10w S KR PRI sEBRT T B bR A 2 E bR
L ; AT BRI PR, FE A4 IR “Running
CUPL (FRHINE, kK~ 7 &,

1-3, [AIZEATTR “HRIN” SRERE S

| R B S RN i
you waiting for? Come and join us %

BHRER, BE—UKSRE,
FRRKERILERHE, |

: i1
fin=nlnt, EEEERRNEYERRNE, BE BT —
momegmaE, LU

Jisg Wy vll o
81 (BXEH) (128188) | i
M X EXNESRBECIEN, DEAFEREARTFESNEN
HH, BRENNSRONESE, 277 - REERNREAEN
BR, FABEERN—ZEESRINE,

B
=il (8 mﬁ‘mz_ﬁﬂla) :

=@: (#23) (12H186) b

! i'-ﬂﬁ:ﬂﬁiﬂ'E'ﬁ‘aﬁ'EEME}SEEU\iRHﬁ, WX T WEN DB

I'Z?‘ZZiB"JWEiEH?o |

M B P& R B R A, R e T

pgpeinieins S L it SeAY B 20144 12 J1 16 H% 19 HEE P2 p RSy 2 r .

SAREFBBUANY, A > ~ B BN B NE B AR R R s B R R AR E K
) B chibe, s E . 4RI T

ERL: BN A 1. B, KE. BERBEE.

Bi8:12817-19B81% £6:45-9:15




[ bR B VAR MR Oy 1 8 FA AR i, It e 2 (8]
BRI, HEPEE ST 12 A 22 HE B0 TRERI “VERSEWER” 1530
AuaEsh i E#e A2 Ir, REKIRE TN, 58 A00RE T 2 M EE
AN, AT EE X0 T AR e s ROEER S s 2l (K 1R 24 41T

RUGEENAMEA FRE M A B, IEA Z SR RIS A O 234
o N TAEFRIZEATRENE U S S h, TEBhIER SRR T —Te S e SR
o M EZES RIS BUARASOAE, B2 7eH TIRACHIEW5 L ibA
IR .

FRIIRING, — SO R 2L
WOt T 24 REARBEZR, A
X B [F A By 2y N, iR
P, ALEh— I AR AR E RS . AR
WIS S R IR e, KEEE
AL EH [ PR B B e S BT
M. KB EEREE B RS AR R
RIS 7RI R, ENHH—#
5 fth s, A7 R LA R AR R AL
AR EWEM TN . RS
&, KEFE KAL A H E PR EE e
A B —— WU . SR EBREE B
AT R R AT 1 AL E
EANEH B s bR, BrieaRis bl
L BEAR R A IR SE TR 2% S A s

VEREWR” R EEATTE 1%
LRI RS, ARG 2 i — 2B iR
TREBNEZ, FMHX T2
FISCAZ L, AR A B 50T T A B
R HE— 2B IR . MG AR R 1 25
VERE 22 B IX AN 2 R HLTRIR Al 2241 T 56
IRV



NEWSLETTER fﬁjjﬁ 4
December 2014

Contact Details:

Tel: +86(0)10-58908338
+86(0)10-58908237
+86(0)10-58908240

Email:

cis@cupl.edu.cn

Add:

No.25 , Xitu cheng Road,
HaiDian District,
Beijing, 100088, P.R.C




