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Turkish Manti 
Serving size: 4 pieces + 1/4 c. sauce 
Serves: 4 

 
 
 
STOCK 
1 T. olive oil 
1 lb. beef shank 
1/2 onion, cut into big chunks 
1/2 c. baby carrots 
2 stalks celery, with leaves, cut into chunks 
8 c. water 
Salt and pepper 
 
MEAT FILLING 
1 c. reserved beef shank, chopped into tiny 
bits 
2 T. onion, finely chopped 
1/4 c. reserved beef stock 
Salt and pepper 
 
DOUGH 
2 c. flour 
3 eggs 
2-4 T. water 
1/2 t. Kosher salt 
 
SAUCE 
2 t. olive oil 
1 clove garlic, minced 
1 T. tomato paste 
3/4 c. reserved beef stock 
1/2 c. plain soy yogurt 
1/8-1/4 t. cayenne or crushed red pepper 
Salt and pepper 
Dried mint 
 
In a stock pot, heat 1 T. oil over medium high heat.  Add beef shank and brown on both sides.  Add onion, 
carrots, and celery, cook for 4-5 minutes, stirring frequently.  Add 1 c. water and stir up browned bits.  Add 
remaining water and bring to a boil.  Reduce heat to low, cover, and cook for one hour.  Remove the beef 
shank and set aside.  Strain and discard solids, reserve the liquid.  When the beef has cooled, remove the fat 
and bone, cut remaining beef into tiny bits.  Combine meat with the rest of the meat filling ingredients, salt 
and pepper to taste, stir, and refrigerate until ready to make manti.   
 
In a large bowl, mix together the dough ingredients by hand adding water until a dough forms.  Knead on a 
lightly floured surface for a few minutes until the dough is well mixed, but not so long that the dough 
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becomes tough and overworked.  Cut into four pieces.  Roll each piece on a lightly floured surface until it is 
as thin as you can get it.  Cut the dough into 2-3” squares and set aside.   
Spray a casserole dish with cooking spray.  If the reserved beef stock is not already warm, heat the stock.  
Preheat oven to 350 degrees F. 
 
Place about 1 t. of the meat filling in the center of each square.  Bring the corners together to the middle 
and pinch the sides together to form a sealed X shape at the top.  Some of the dough may not be exactly 
that shape, just be sure that all of the seams are pinched together tightly.  Place the manti in the casserole 
dish so that they are close together but not touching if you can help it.   
 
Bake the manti for 20 minutes. Remove from oven, and increase heat to 400 degrees F.  Pour hot stock over 
the manti so that they are almost fully covered.  Return to oven and cook for 30-40 minutes or until almost 
all of the broth has been absorbed. 
 
In the last few minutes of cooking, prepare the sauce.  In a small saucepan over medium high heat, add oil.  
When oil is hot, add garlic and cook for 1-2 minutes.  Add tomato paste, 3/4 c. reserved beef stock, soy 
yogurt, and cayenne pepper.  Add salt and pepper to taste.  Reduce heat to low and keep warm until ready 
to serve. 
 
Divide manti between four bowls, spoon sauce over the top, and sprinkle top with dried mint. 
 
Estimated calories:  420 cal/serving 


