THE HAMMER AS ATOOL & AN EXPRESSION OF ART
IN THE CULINARY UNIVERSE
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Here is a list of some commonly used commodity
metals and their conductivity levels (in W/m °K)

500 [ Ag

400 [

: Cu

300 [

200

Ny CO
& Silver

Silver, closely followed by Copper, are by far the best thermal conductors among all metals in the
Universe as we know it.

100

Gold Silver Copper Aluminum Stainless Steel Titanium

What it entails for cookware is that the heat coming from the heat source will not heat the cookware locally (from where It also means that your cookware does not have to be round anymore The perfectly even heat distribution all
the fire hits, typically a spot in the bottom) but wherever the heat source hits the silver / copper product from will not as the thermal distribution is ideal, you cookware can come in any around the cooking utensil granted by
matter as the heat will travel all over the cookware including the walls and the lid to radiate the heat inside just like an shape and still cook perfectly, like our signature fish kettles who are silver and copper will make an enormous
oven would do it. almost rectangular. difference on your cooking; so that your
. . The absence of hot-spots due to perfect heat distribution will also rice will never burn and stick, your sauces

On CO“dUCthlty Practically that means that if the copper and silver are thick enough, no hot-spots come much in handy when cooking very sensible material that would and stews will never remain without
. can ever form on copper and silver cookware items, even on top of the highest burn rather quickly (finely chopped vegetables, rice dishes or butter for consistency, your egg whites will rise in a

a nd Coo kl ng: BTU’s of industrial stoves, meaning the pan / pot will be naturally non-stick. example) as one will not have to constantly stir, since all parts will be matter of seconds, melting chocolate or
cooked equally - as opposed to inside a steel pan /pot, if not stirred making Turkish Delight at home will be a

heavily, one part will burn while another part will stay uncooked. piece of cake and the flavor of your dairy

desserts will praised by everyone.




Visual, Durability

and Commodity
As copper and silver are among the rare materials of our

Scientific Fact Environmental Fact

and will kill just on contact, up to %99,99 bacteria, come from recycling existing copper and silver,
protozoa and fungi as well as mites and other smaller while only %2 are mined.
insectoids as well as their eggs and larvae. On the other  Aslongasthe purity of the metalis there, both Silver and
hand, both copper and silver are required by the human  Copper are the same all over the universe.
body as ions, making it extremely healthy to eat and drink  Because of this, please remember that any Soy product
from silver and copper vessels. you will purchase is the fruit of recycled sustainable
materials and labor (the same cannot be said about
steel and / or aluminium) making the duo one of the
most environment-friendly choices one can possibly
make.

S ilver and Copper are both extremely strong biocides M orethan %98 of the copper and silver used today

universe, your products will always have an absolute value.

On top of this, since our products are entirely handmade,
they are not only eternally lasting (see our heritage warranty) but
will, with time acquire an incredible antique value on top of their
absolute commodity value.

Finally, as copper and silver are associated in the entire World
with high gastronomy, it will give any kitchen it serves a richer and
smarter image.

On top of the above, the superior conductivity properties
of copperandsilver ensure, by greatly minimizing energy
losses, the usage of our limited energy resources in a lot
more efficient way. In other words, with these two noble
materials, you can even cook your eggs on candle fire
and thus not waste even the tiniest single energy source.

CAST IRON COPPER
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mMakIng all

palNstakingly

SOV produclts

from the Indus Valley that is more than 4500

years old that was perfected in the Ottoman
and Iranian Empires over the ages, has the definite
advantage over the hydraulic press in that it
preserves the side-thicknesses of the copper
and silver wares perfectly, a paramount aspect in
regulating heat distribution throughout the pot or
pan, and avoiding any hot spots. This very process
gives an edge to Soy pans for heat distribution over
any other industrially made cookware.

First, Hand Spinning, an ancient craft originally

by hand?

Second to spinning, hand hammering in the very
old style, as it has been done since the copper
age, does not only create that beautiful polygonal
“honeycomb” pattern but also, by means of
interlocking the electrons, dramatically increases
the hardness of the copper and silver by more
than %370. Copper and silver being soft and
malleable metals, will become perfect cookware
material only after being fully hammered; especially
in the bottom and the corners, the trickiest places to
hammer. No machine has been able to recreate this
process to this day.

Soy does not stand with the idea of “handmade” just because of romantic principles, but because making and finishing copper and silver by

hand clearly increases the product quality

Fr: 0
FiilndeleBoe -

n a last note, hand-forming non-round cookware,
O is another signature of quality emanating from
Soy; as we shape all the non-round cookware (as
the fish kettles) entirely by hammer, from a single piece of

extra thick copper, without any welding whatsoever!
You heard it, we raise the entire product by hand!

You can be sure that a hand-raised Soy product will be
part of your family heirloom for any future age and era.

09
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Silver, closely followed by Copper, are by far the best thermal conductors among all 3

metals in the Universe as we know it.
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SOY

Pro-
Cook\are

onohull Solid Copper from 2.0mm, 2.5mm and 3.0mm to ensure even heat distribution

M even under extreme industrial fire, finely hammered until the smallest edge, giving the
product extreme hardness, with no dead angles thanks to round corners.

Good for the professional as well as the enthusiast.

All work is entirely done by hand and hammer cold-forging. No press is involved.

Handles are of our own patented alloy of cast solid bronze, the Soyactite®, painstakingly filed

by hand by our artisans that come from Jeweler backgrounds and will basically last a lifetime.

The alloy of bronze we use is made in-house from our own scrap that we recycle, and unlike

our competing counterparts, who mostly use a very conductive alloy of brass or aluminum

bronze, ours remains a very hard and refractive alloy.

Also owing to its patented trident design, the handles heat up pretty slowly, even slower than
cast-iron equipped copper pans. Under industrial fire, it takes 3 to 4 times to heat up until
uncomfortably hot when compared side by side with a competitor product of the same bulk.

Fach professional item we craft also comes with a hand stamped serial number, we will know,
even in the far future when the product was crafted, and to whom it was sold, as we follow
every single product on our corporate software.

12
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Two linings available:

Tin Lining:

Hand-Lined, lasts more than a few years, free lining offered yearly for lifetime if shipped
back to the production facility. See warranty details with the actual product.

Silver plating:

50pum -goes for a lifetime - free replating if worn out, see warranty conditions-

13
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ware

T he Soy Pastryware Category products are thicker,

harder and sturdier than their European counter-
parts, while possessing a more refined yet func-
tion-oriented design, patented by our owner.

As many of our professional clientele will gladly tell
you, they are ideally suited to the task, and outperform
any competitor product on all levels, hands down.

Unlined pure copper, same Soyactite® handles as the
Pro Cookware Category

andles are of our own patent-
H ed Soyactite® alloy of Cast Solid

Bronze, painstakingly filed by hand
by our artisans that come from Jeweler
backgrounds, and will basically last a life-
time.
The alloy of bronze we use is made in-
house from our own scrap that we recycle,
and unlike our counterparts, who mostly
use a very conductive alloy of brass or alu-
minum bronze, ours remains a very hard
and refractive alloy.

lso owing to its patented trident
Adesign, the handle heats up pretty
slowly, even slower than cast-iron
equipped copper pans. Under industrial
fire, it takes 3 to 4 times to heat up until
uncomfortably hot when compared side

by side with a competitor product of the
same bulk.

15



SOY.
Specialty
Cookyare ~;

hen we decided to explore the wider world of
traditional gastronomy, we saw that just like in our
home Turkey, many places around the world have

some very specific copper cookware designed for their own
traditional dishes.

sine qua non for many of the most remarkable dishes of the Traditional

Turkish Cuisine such as the Kavurma, the Perde Pilavi, the Sahanda
Yumurta, the Balik Bugulama, the Menemen, the Muhlama / Kuymak the Tas
Kebabi or the Kuru Fasdilye.

S pecially made copper pans, pots and cauldrons still are and will be the

We at Soy, have undertaken the enterprise to perfectly
recreate each and every one of these region-specific
specialty copperwares from all around the Globe.

So behold a new world of baking trays, mussel steamers,
fish kettles, dizi cookers.

17
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Coffeeware

ur Professional Cezves are used on a daily

basis at work by many professional Baris-

tas, including Vadim Granovskiy (UK Cezve /
ibrik Champion), Zoltan Kis (Hungary, Cezve / ibrik
World Champion 2012) and of course Turgay Yildi-
zli (Turkey, Cezve / Ibrik World Champion 2013). As
our references will gladly tell you, they are truly the
best in the World, and remain unmatched to this
day for the purest Coffee experience.

the must. Our Cezves, like all our copper range, is entirely hand-
made from 1.5mm copper, plated on request either with silver,
or with tin.

For anyone really wanting to enjoy Turkish Coffee, a Soy Cezve is

Handles are of cast solid bronze and will basically last a lifetime.

STC |Pro™

Top
Diameter

4cm

They were featured more than once in many in-
ternational Coffee-Based publications, such as
«Sprudge» and «The Brownbook.»

Height
with HANDLE
12cm

= " : _'-ﬂ_ Height
; - g of CEZVE
W Lo em service = 1 cup
capacity = 95ml
weight = 200gr

” Total width of CEZVE
17cm

18



Bar &
SQOY Ser

viceware

It has been some years we have been working on our Barware catalog, many of you have followed our prototypes, being
more and more perfect as the time went by, and we finally have proudly introduced the full series by 2018.

From the extensive research that we have done, we do not think that ANY bar equipment comes close in quality and build,
except the same ones, if made from Pure Solid Silver, therefore surpassing these item in conductivity.

Sakiris constructed from two different metals, Silver and Copper, giving it a two-tone appearance and a two colour

hue that will take a patina differently as time goes on. Entirely handmade by spinning and hammering massive
1.5mm Pure Copper -yet ensuring perfect vacuum- and plated in thick 50pm of pure silver on the inside and on both sides of
the modules, our bar products offer you nothing but perfection.

We called the Shaker “the Istanbul shaker” because as the City of Istanbul that spans on two different continents, the
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Solutions

Our Industrial Solutions department will provide you with any industrial copper
solution that you will require.

e craft, among other things:

Industrial Cauldrons of all sizes (up to 4 meters in diameter) for the

Confectionery and Cheesemaking industries, Rotating Coating Drums,

Stills, Retorts and all kinds of Alembics for the spirit, essential oil and
perfume industry.

Every industrial project will be treated and quoted on an individual one-on-one
basis, and personally supervised by our engineers to deliver to your factory the best
solution available.



History of
Coppersmithing

7000 years ago and came up around our

Geography, in what is now the Middle-East
and the Balkans, was none other than “the Copper
Age”, where Copper could be mined, smelted and
worked as the first noble metal known to mankind.
For this, Copper holds a very specific position in
relation to Mankind as a whole.

The era that ended the Stone Age more than

Right after Copper started to be worked, various
tools such as axes, hammers started to be crafted
from it as well as a variety of weapons; cooking
utensils such as pots and cauldrons quickly
followed.

Utensils crafted from hammered Copper like the
onesstillin production and use nowadays emerged
from the Indus Valley Civilization and made their
way into our own geography, here, in what is now
Turkey, through Persia.

Since then, the first societies to work Copper never
gave up their superior hand on Coppersmithing
to any other. As of today, the ultimate Copper
craftsmanship finds place in Turkey, The Indian
Subcontinent, Iran and Greater Syria.

As for the traditional Ottoman way of crafting and
hammering copper, one can only encounter it in
Modern Day Turkey and Syria.

One of the main differences of this method is that it historically favors mono-hull construction and does
not use welding.

Nowadays, Professional-Grade Copper utensils are also being manufactured in several other countries,
but since most of them are pressed and industrially fabricated (and sold as “handmade”), they will never
reach the hardness and the refinement of a real handcrafted Copper utensil such as the ones made by
the craftsmen of our regions.

The Copper Craft in the Ottoman Era took such a finesse and perfection that most of the molds, stakes,
anvils and hammers crafted back then are still presentin Modern Day use, as more than invaluable items.
Copper is not only an indispensable part of our Cuisine, but has been, along with Earthenware, the only
element that comes to one’s mind when the word “cooking” is pronounced.

Any of our products is ought to show you from the very first look and the very first touch the perfection
and refinementresulting from all the accumulation of the successive millennia spentinto crafting Copper.




DOU
SOY

Soy is a collective of highly skilled craftsmen,

lead and guided by ourfounder EmirAliEng and

coming from Coppersmithing, Silversmithing,
and Goldsmithing backgrounds, that are dedicated
to give the best product in the world no matter how
difficult it is to make since our foundation in July
2010.

We will stop at nothing to give to the world the best

in what is cookware, coffeeware, pastryware and
barware.

26

Soy’s technique is a carefully-curated amalgamate from the
ancestral techniques of Hindustan, Iran and the Ex-Ottoman
Empire (mostly Turkey and Greater Syria in that case) - as a
matter of fact, our production facility could have existed as-is
more than 4000 years ago, as all our production force in shaping
the copper and silver is from pure human energy.

Our raw material - copper and silver - is
sourced directly from the State Refiner-
ies and both our copper and silver are
999%o (permil -or carats-), the purest
available on earth.

Ourtoolingis mostly handmadein-house
to perfectly fit our own line of work.

The thicknesses we use for our different
wares and series are ideally calculat-
ed for their respective size, volume and
amount of energy they do intake, and are
and among the thickest in the world.

As an example, the typical thicknesses

we use in copper and silver are:

« 1.5mm for the majority of the coffee-
ware and barware,

« 2.0mm for most of the regional and
specialty cookware

e 2.5/3.0mm for our professional su-
per-duty cookware.

We can however craft anything from any thick-
ness in custom settings and for our Soy Indus-
trial Solutions®branch.

ur handles are also made in-house from
O Soyactite®, a patented alloy of bronze that we

came up with backin 2011, that is one of the,
(if not the) most refractory alloys of bronze known to
man.
The also patented “trident” shape of the pan-handles
confers additional refraction, making Soy among
other copper cookware manufacturers the one
whose handles stay cool the longest amount of time.
Our riveting is also totally done by hand, conferring
to the rivets a perfect and controlled expansion
inside the rivet holes, that will guarantee a no-leak
product, unlike machine riveting which, since itis not
controlled and happens in one single push, may lead
to a leaky product.
All our larger products are stamped with a serial
number that allows us to track them forever and
make sure of their originality.
Be assured that whatever you will acquire from Soy
will be the best in its domain on this world, as Soy
stands exactly for that precise point.

Yours,
The Soy Team

27
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Emir Al Eng

Emir Enc is the son of two career diplomat parents and had set his course to follow
them with this vocation and join the Turkish Foreign Service after his university

studies.

rowing up the son of diplomats,
G Emirwas fortunate to be exposed

to a comprehensive education of
history, culture and language.

He speaks Turkish, English, French,
Greek, Arabic as well as Persian, while
mastering Latin, Middle-Persian and
Ottoman  Turkish.

While studying for the Foreign Service
Officer Test from his family house in
Istanbul, Emir would offset the work
with his greatest hobby and passion:
cooking.

The Enc family kitchen is well-equipped
with copper cookware, mostly with
classic pots and pans from the Ottoman
Empire and Persia.

From his parents, he was well-versed
in the rich history of copper cookware
manufacture ~ from  the  region,
particularly that of the Ottoman Empire
and what is now Turkey, Syria, and the
Balkans. Itisin this very region, and that
of Iran and Hindustan, that the tradition
of copper cookware manufacture has
its greatest achievement, a practiced
knowledge dating back hand-to-hand
master to apprentice for more than
4,500 years.

that led Emir Enc to

change his course and
decided to champion the
artisanal copper cookware
manufacture tradition of
Turkey, the Middle East and
the Balkans, and bring it to
a world audience.
He began by touring these
regions to inform and
educate himself about this
craft and ended spending
one-and-a-half years to
apprentice under a master
and become a Coppersmith
himself.
From this he assembled
a team of traditional
coppersmith and
silversmith artisans around
him and set-up a workshop
in the traditional smithing
area in Istanbul and began
what is now Soy.

C

TTTY
i

It was this epiphany
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QU3

Warrantes

of Soy

The
Heritage
Warranty

ur products are designed and handcrafted
not only for you, but also for all the
generations coming after you.

Relying on that, we do guarantee you a full product
change on any problem you would encounter with
any of our products, regardless of the timeframe,
with our timeless-ever-covering warranty, the
“Heritage Warranty”

The Lifetime
Customer Care

s we at Soy are also amateur
o' & chefs as well as craftspeople,

we wanted to, on our
foundation back in 2010, to bring to
the world what we ideally wanted
as potential customers from a
cookware manufacturer about the
after-sales-service, so our customers
could get the best use of their pans
without worrying about anything.
Hence, we put forward our all-
inclusive  free-of-charge lifetime
customer programs care for all
our professional and solid silver
lines, in order to service, polish and
replate indefinitely any Soy product,
also including our professional
customers.

31
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Appear

ArNCes

Asuccinct compilation of how Soy appeared in
the World Media.
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Das Startkapital kam aus einer Femsehshow, die Handwerkstradition
war schon da - in den Tiefen des ,GroBen Basars® in Istanbul:
Soy Copper stattet Kénigshiluser, Kaffee-Nerds und
Kiche mit handgemachtan Plannen, Tépfen und Kannchen
aus Kupler und Silber aus.
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The nobleman and the smith

INTRO YASEMIN GOKER INTERVIEW JADE GEORGE
PHOTOGRAPHY LARISSA ARAZ

Emir Ali En¢’s name seems (o be bounced around on many
Turks' tongues these days, especially those well within the
arts and the culinary world. Larissa and I have known him
for years, but this time, we're meeting with him in a different
context. We have scheduled a visit to his atelier.

Emir tells us that Turkey's popularity for copper production
comes from the tradition of making single-sheet pots and
cauldrons that are not welded. This requires a lot more
work bul is better suited [or lifelong usage. “Lilelong usage”
sounds like the last concern of the consuming society of
2016 but back in the day, durability mattered. The ideology
was that the majority wasn't rich enough to buy replaceable
things. Tkea was not the place to buy pots and pans.

The Carton
| 2018

Beirut | lebanon

r

» you adopted this p
s the hardest job of it
ary long horizontal 1is
and the end customer
1ing [ have learnt to ¢
. The network this gr:
Having previously kn
makes everything abo
made me forget about




34

Anadolu'nun Kayip Kahveleri

Istanbul | Tirkey 2018

SOY TURKIYE ve BAKIR
SLEMECILIC

raplar'in ictigi aci kahve Mirra icin kullanilan ibrikler teknik olarak agzi

kapakh Grinlerdir. Cezvenin ise agz) dar ve tabani genistir. Kahvenin Arap

Yarmadasi'ndan Istanbul’a gelisiyle birlikte cezve icat edilmistir. Kdpudo
tutma ve atesi yukar iletme acisindan havayla temasi azaltmas, idealize bir
tasarimdir. Cezve imalatinda kullanilan ilk malzemeler bakir, kalay ve gimis
olarak karsimiza cikar.

ANADOLU’NUN KAYIP

Ka/veleri

NAIM KOCA - ATILLA NARIN

ISTANBUL 2018

TURCY
GARNKI
KLEPIA

Urok tradycyinych dzielnic Stambutu - tysiacletniej,
wielomilionowej metropaolii - od zawsze polegal

na tym, e w waskich zautkach mozna byle znaleié
wurﬂm. Do Galaty jeidzito si¢ po recznie robione
meble, oswietlenie nego projektu zamawiato

na Sishane, a idealnie dopasowany do reki néi szefa
kuchni kupowate na Mercan. Kiedy wigc Emir Ali Enc
rozpoczql poszukiwania nowego miedzianego gamka
w duchu tych, ktore mial w domu po babci, nie mogl
uwierzy<, ze wspolezesnie nikt ich nie produkuje.

tekst: Marzena Romanowska
zdjpcia: Merve Giral
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entuzjaskive gobowania mode sohie porwalid na ks
ehatrawaganciy - kilka kom pletiw powstalo migdzy innpemi
1w gamiwimie celonbaw saudyiskie) rmsldng krddewskis

i ameryka fikich miliarderio, Seebreny prossck, zakiapiony
w banku narodowym, preclapia sig bezpoirodnio

w Btk Yend Hanbe., pdeic tego typu produkcjs

b o wil bl chileh powszed al. Z bolel wchwyty do

a potemn bardeo lodnic eddaly deplo potrmaie, Mic
riwnic seybho s schladza, wige latwo zatroymed
proces goéowana, po prosiu adejmsdys nacaynic 2.
Freecage opinil 22 garnkl Soy s inadne w lrzyme
w peofesiomalne) kuchnil, Cakar podiredla, je jakiel
probleny wynikageor £ atylkowania roewipsuje
wody wolnd scrwis, Kiody wownglrina warstwia s 2
rownlez w przypadku naczyn wyscebanych cyng),
Soyw ramach graranc wymbenia § na wiasny ke

Fordewas mindd nagreews sig cloodn ina razy srybe
atall, dojicie do wprawy w postugiwenia d¢ na co d
miedzianymi naceyriami wymaga pevnaj prakiyvk
Misaowa turecka shed kawiarni Kronestrog po saled
dwich miedigcach prib 2 miedziang dserws wygra
migdrynaredowe mistroostwa w parzenba kawy, ul
wihainie bege naczynia, Cickewsey mogy spribowad
prey nasiepne] wieycie w Stansbule. O rad, Ebdrry v
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Conventions &
Competitions

oy has been the proud sponsor and contributor of the following shows
and competitions:

- Omnivore 2015.

- World Cezve Ibrik Competition - «official Sponsor»

- International Patisserie Battle — Lyon - «official Awards Sponsor»
- The Hostech 2014 Show.

- Sirha 2016.
- SCAA Atlanta Expo.
100% JEUNE CUISIAE ﬂ u

ONWIVORE

# ACCUEIL | % A PROPOS | il NEWS | % OMMNIVORE PARIS 2019 | @ FOODBOOKS | il PRESSE | 3 CONTACT

OMNIVORE WORLD TOUR ISTANBUL 26>28 NOVEMERE el

ORCHESTRE DE
CUIVRES

PARIS 2019
()
» F
]

Le 18/11/2015 -

Partager

n n E CH OUI 3§ DIT SUR
TWITTER

21 Décembire > On 2 hits !
& Mbiereparis #beer #food #fun
twitter.com/Mbisreparis s,

Dans la méme thématique
OAMNIVORE PARIS 2009 » 10-12
MARS

MAGIC THIIS
MELIEFSTE

OMMNIVORE PARIE 2018 » 10-12
MARS

PARLEZ- iiohe

VOUS «RUIG» ? L... twhther com

OAMMIVORE PARTS 2019 » 10-12

Emir Ali Eng se présentera i 'Omnivore Istanbul avec RS 17 Dieemibre > "Cing d six temps

= MARIE LE COSSEC § P e LR
guelques-unes des magnifiques pitces sorties des VTEAT AALIE fewts Saba rythierout chages Jou: W
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Reputation

« Leading worldwide manufacturer in professional copper cook-
ware

+  Strong R&D background

« Hardto match Know-How in copper and silver crafting in all thick-
nesses

«  Recommended by renowned chefs all over the world

« Trusted by reputable restaurants and professional kitchens

« Always at the focus of international media attention

Leading Worldwide Manufacturer

PROUDLY DISTRIBUTING TO LEADING INTERNATIONAL MARKETS:
« USA

« Middle East

+ Western Europe

« Eastern Europe (incl. Russia)

+ EastAsia
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