B OZA
. . . ANOTHER IN THE “ DARE YOU TO TRY IT ” SERIES .
R ECIPE

W HAT IS BOZA ?
Boza is a fermented beverage that is popular in Albania, Bulgaria and Turkey (among other
countries in the area). It is commonly (though not always) made with millet, maize and/or
wheat. It is only slightly alcoholic and has a thick consistency with a slightly acidic sweet
flavor.

H ISTORY

Below is a recipe sent that a Bulgarian friend
of mine sent to me.

Flour has been used to make fermented drinks since the 8th millennia BC with references
to a boza-like drink made with millet in Akkadian and Sumerian texts. In the 10th century
this drink became known as boza among Turks. As the Ottoman empire began to spread
across Europe, the drink became common in the Balkans and was even an important trading
commodity. It grew in popularity until the 16th century when it became prohibited by
Sultan Selim II because of the practice of lacing boza with opium. In the 17th century, Sultan
Mehmed IV prohibited alcoholic drinks, including boza. By the 19th century, the lightly
alcoholic version went out of favor and a sweet, non-alcoholic version took it’s place.

Ingredients
1.
2.
3.
4.

Water: 5 liters
Flour: 2 tea cups (approx 200ml)
Sugar: 2 tea cups
Yeast: 1 tea cup

Procedure
1. The flour (recommended flour is from
millet, but wheat, barley, oats are said
to work too) is baked (on a pan) until
it’s light-pink in color. Be careful not to
burn it and stir while baking.
2. Preparing the yeast:
(a) Mix the baked flour for the yeast
into the water and add in the
sugar.
(b) Leave at warm temperature while
the mix raises (2-3 days), stirring/shaking it from time to time.
(c) Note: it is common to add bread
as a source of yeast.
3. Add some of the lukewarm water and
the baked flour in a big pot and mix until homogeneous.
4. Add the rest of the water and the 2
cups of sugar and stir while bringing
to a boil on low heat.
5. After it starts boiling keep stirring for
5-6 more minutes.
6. Remove from the heat, cool it down
and add the yeast.
7. Store (for instance in a jar) for 2-3 days
at warm temperature while fermenting.
8. Transfer to bottle and store in the
fridge.
9. Note: You can use a blender to make it
smoother.
10. Note: Leave 1 cup to use as yeast next
time.
Serve in a glass with cinnamon sprinkled on
top.

Today boza is produced in Kazakhstan, Turkey, Albania, Bulgaria, Macedonia, Montenegro, Bosnia and Herzegovina, Romania, Serbia and the Ukraine. The most prominent
forms of boza are Bulgarian, Albanian and Turkish.

D EVIATIONS

M ILLET

I deviated from the recipe on the left in the
following ways:
1. In addition to millet flour, I included
flaked wheat and flaked maize.
2. Instead of preparing the yeast, I just
used White Labs Champagne Yeast.
3. I boiled for 30m instead of 5-6m.

R ESULTS
Millet-based foods are rare in the United
States where it is mostly used for bird seed.
Recently it is growing in popularity because
it can be used as a wheat replacement for
those with celiac disease. I bought mine at
Whole Foods.

F UN FACTS
Okay. . . maybe not all of these are “facts.”

The two samples I brought differ in that
one of them I decanted and the other I employed the “blender” technique. References
online to boza refer to it as a thick drink, so
the blended version may be more authentic. Since I’ve never had boza before, I cannot say if this is representative of what boza
actually looks and tastes like. Boza is said
to be slightly tart, presumably because of
the presence of lactobacillus during fermentation. This is not present in my boza because I used champagne yeast.

1. Boza is said to have the ability to enlarge the breasts of women.
2. Boza is said to stimulate the production of milk in lactating women.
3. In Kyrgyztan, boza is mixed with a
Kefir-like sour milk drink to produce a
slightly lighter and sharper tasting version.
4. In Romania, boza is brewed with hops.

