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SUNUS / FOREWORD

“Biz gelmedik kavga icin,
bizim isimiz sevgi icin...”

Cumhurbaskani'miz Sayin Recep Tayyip Erdogan liderli-
ginde 20 yildir topyekdn kalkinma muicadelesi veren
dlkemizin dogusundan batisina, kuzeyinden glineyine
fark etmeksizin her yerinde hummal bir calisma var. Biz
de Ulastirma ve Altyap1 Bakanligi olarak 5 bin santiyede
700 bin calisma arkadasimzla Ulkemizin gelecegi icin
ter déklyoruz.

Tasavvuf ehli, halk sairimiz Yunus Emre'nin, “Biz gelme-
dik kavga icin, bizim isimiz sevgi i¢in, dostun evi gondl-
lerdir, gdndller yapmaya geldik” dedigi gibi milletimizi
dinleyerek, hizmet suuru ile projeler Uretiyor, eserler insa
ediyoruz. Gondller birbirine kavugsun diye ulagimin tim
alanlannda ara vermeden galistyoruz. Goreve geldigimiz
glinden bugline; 6 bin kilometreden aldiginmiz ve 28 bin
700 kilometreye gikardigimz bélinmds yollar sayesin-
de trafik kazalarint azaltarak her y11 9 bin 500 vatandasi-
mizin hayatim kurtanyoruz. Ulkemizin yedi bélgesindeki
yol calismalan aym zamanda bélgesel kalkinmaya da
dogrudan katki sunuyor. Karayollarn santiyelerimiz bin-
lerce kisi igin istihdam kapisi oluyor.

Insa ettigimiz yollardan uzaya gonderdigimiz haberles-
me uydularna kadar sorumlu oldugumuz her alanda
yerli ve milli Gretimi yayginlastinyor, cagimizin gerek-
tirdigi gibi teknolojiyi yakindan takip ediyoruz. Urettigi-
miz milli Urln ve sistemlerle Ulkemizi kiresel bir glic
haline getiriyoruz. Bu kapsamda Eylil ayinda Sam-
sun’'da dizenlenen Teknofest Karadeniz'de vatandasla-
nmizla bulustuk. Ulkemizin kalkinmasinda ve milli tek-

nolojilerimizin ilerlemesinde pay sahibi kurum ve
kuruluslann katildigr havacilik, uzay ve teknoloji festi-
vali Teknofest'te yer almak bizler i¢in gurur kaynagidir.
Genclerimizin en blylk destekcisi Cumhurbaskani’miz
Sayin Recep Tayyip Erdogan onderliginde ylizimuzU
gelecege donerek, aklin ve bilimin1s1g1nda en iyiyi ve en
yeniyi hayata gecirecegiz.

Tim bu hedefler dogrultusunda, Glkemizi dinyanin
gelismis ilk 10 ekonomisinden biri yapmak igin Bakanlik
olarak calismalanmiza kararlibkla devam ediyoruz.
Goreve geldigimiz glinden buglne 183 milyar dolarlik
yatinm yaparak sanayi, istihdam, Uretim ve teknoloji gibi
alanlann gerekli temellerini olusturduk. Sadece buglini
degil, bundan 100 yil sonrasin distnen, yerli ve milli
Uretime de katki saglayan calismalanmizla altyap
sorunlann ortadan kaldirdik. Bu sayede gelecek nesille-
rimiz altyapiyr distinmek zorunda kalmayacaklar. Batdn
enerjilerini inovasyon ve teknoloji gelistirmeye yonelte-
bilecekler.

Tabii bu arada yeni egitim ve 6gretim yilina ulasmanin
heyecanini cocuklanmizla, genclerimizle ve aileleriyle de
paylastyoruz. Gdntmuzde gelismis tim Ulkelerin en
onemli yatinmlan egitim UGzerinedir. Bu nedenle (lke-
mizde de eniyi egitimlerin verilmesii¢in cok Gnemli pro-
jeler hayata gecirildi gecirilmeye de devam ediyor. 2022-
2023 egitim 6gretim yilimin tim 6grenci, dgretmen ve
velilerimize hayirli olmasint temenni ediyor, basan ve
gururla dolu bir dénem diliyorum.

Adil KARAISMAILOGLU
T.C. Ulastirma ve Altyap1 Bakani

“We are not here for a quarrel;
our work is about love...”

Under the leadership of our President, Mr. Recep Tayyip Erdogan,
our country has been struggling for all-out development for 20
years, and there is feverish work in every part of our country, from
east to west, from north to south. As the Ministry of Transportati-
on and Infrastructure, we are sweating for the future of our
country with 700 thousand of colleagues at 5 thousand constru-
ction sites.

As our Sufi and folk poet Yunus Emre said, “We did not come for a
quarrel, our work is about love, a friend’s home is hearts, we came
to win hearts” we produce projects and build works by listening to
our nation and with the principle of service. We work without
interruption in all areas of transportation so that hearts can meet
each other. Since the day we took office, we have reduced traffic
accidents and saved the lives of 9,500 citizens every year by redu-
cing traffic accidents thanks to the divided roads we have built
from 6 thousand kilometers to 28 thousand 700 kilometers. Road
works in seven regions of our country also contribute directly to
regional development. Our highway construction sites provide
employment opportunities for thousands of people.

From the roads we build to the communication satellites we send
into space, we are expanding domestic and national production in
every field we are responsible for, and we closely follow the tech-
nology as required by our age. We are making our country a global
power with the national products and systems we produce. In this
context, we met with our citizens at the Teknofest Black Sea, orga-
nized in Samsun in September. It is a source of pride for us to
participate in Teknofest, the aviation, space, and technology festi-
val attended by institutions and organizations that have a share
in developing our country and advancing our national techno-
logies. Under the leadership of our President, Mr. Recep Tayyip

Adil KARAISMAILOGLU
R.T. Minister of Transport and Infrastructure

Erdogan, the biggest supporter of our youth, we will turn our face
to the future and realize the best and the newest in the light of
reason and science.

In line with all these goals, as the Ministry, we continue our work
with determination to make our country one of the world’s top 10
developed economies. Since the day we took office, we have crea-
ted the necessary foundations for industry, employment, produc-
tion, and technology by investing 183 billion dollars. We have eli-
minated infrastructure problems with our works that contribute
to domestic and national production, thinking not only today but
also 100 years from now. In this way, our future generations will
not have to think about infrastructure. They will be able to direct
all their energy toward innovation and technology development.

In the meantime, we share the excitement of the new academic
year with our children, young people, and their families. Today, the
most important investments of all developed countries are in
education. For this reason, significant projects have been imple-
mented and continue to be implemented in our country to provi-
de the best education. I hope that the 2022-2023 academic year
will be beneficial to all our students, teachers, and parents, and I
wish you a semester full of success and pride.
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Ulkemizin Dért Bir Yanindaki
Hizmetlerimizle Halkimizin Yanindayiz

Sonbahan keyifle kucakladigimiz eylil ayinin gelmesiyle
birlikte ders zili caldy, okullanmiz agildi. Tatillerinden dénen
cocuklanmiz egitimleri icin yeniden bulustu. Bu bulusma-
nin ogrencilerimiz, egitimcilerimiz ve velilerimiz adina
hayirlara vesile olmasini temenni ediyor, Glkemizin gelecegi
olan tim 6grenci ve egitimcilerimize PTT Ailesi adina basa-
nlar diliyorum. Egitim, icinde bulundugumuz bilgi caginda
Glkemizin muasir medeniyetler seviyesinin Uzerine gikma-
sinda en 6nemli basamaktir. Bu dustinceyle hareket eden
devletimiz saglikli ve mutlu bireyler yetistirme hedefinde
olan bir egitim sistemiyle yenilikci, girisimci, gayretli ve
dzverili nesilleri hayata hazirlamaktadir.

Bir kurumun asirlar boyunca saglam bir sekilde ayakta
kalabilme yolunun vyenilik¢i olmaktan gectigini ve en
6nemlisi vatandaslarinmin gonlinde yer etmekle mimkin
oldugunu biliyoruz. 182 yillik birikimini tlkemizde ve diin-
yada ydrttiga faaliyetlerle ortaya koyan Posta ve Telgraf
Teskilati Anonim Sirketi olarak vatandaslanmizin hayatim
kolaylastiran calismalara imza atiyoruz.

Dijital hizmet agim her gecen glin genisleten Sirketimiz, bu
kapsamda cevrim ici islem kanallan ile vatandaslanmiza
kolaylik sagliyor. E-devlet sistemi araciligiyla musterileri-
mizin bankacilik, kargo ve bireysel islemleri yapilabiliyor.

Yine tagimacilik sektdrintn 6nclsd olan Sirketimiz blinye-
sinde hizmet veren Kargomat 7/24 uygulamasi da inovatif
hizmet anlayisimiza katki sunuyor. Vatandaslarimizin
kolaylikla hizmet alabildigi posta, kargo, bankacilik, e-tica-
ret, lojistik sektorleri basta olmak Gizere daha pek ¢ok alan-
daki calismalanmiz PTT'nin yenilikgi bakis acisini da ortaya
koyuyor. Sektérin en glglt aktdrlerinden biri olan Sirketi-
miz hic siphesiz ki buginlere kaliteli ve ekonomik hizmet-
ler sunmak icin emek veren personelimiz sayesinde ulasti.
Bu dustncelerle calisma arkadaslanimiza da ayrica sikran-
lanmi sunuyorum.

Milletimizin nezdinde mustesna bir yere sahip olan Posta
ve Telgraf Teskilati1 Anonim Sirketimiz calismalarini Glke-
mizdeki bircok sosyal, kiltirel, sanatsal ve sportif faaliyetle
de birlestiriyor. Bu kapsamda Ulkemiz sporuna destek
olmak, karsiikli dayamismayi saglamak, spor branslarnni
gelistirmek ve genc yetenekleri kesfetmek (zere hareket
eden PTT Spor Kullibt Kadin Voleybol Takimi, tarihi bir
basanya imza atarak bizleri gururlandirdi. Bosna Hersek'te
dizenlenen Voleybol Kadinlar Balkan Kupasi'ni namaglup
bir sekilde kazanarak kupanin sahibi olan PTT Spor Kuli-
bU'mUzin tdm sporculann, idarecilerini ve teknik ekibini,
Ulkemize yasattiklan tarifsiz gurur icin ydrekten kutluyor,
kiymetli taraftarlanmiza destekleri igin tesekkir ediyorum.

Hakan GULTEN
PTT AS Genel MUddru

We stand by our people
with our services all
over our country

With the arrival of September, when we embraced autumn with
joy, the school bell rang, and our schools opened. Our children who
returned from their vacations met again for their education. I
hope this meeting will benefit our students, educators, and
parents, and I wish success to all our students and educators, who
are the future of our country, on behalf of the PTT Family. Educati-
onis the most critical step for our country to rise above the level of
contemporary civilizations in the information age we arein. Acting
with this in mind, our state prepares innovative, entrepreneurial,
diligent, and devoted generations for life with an education system
that aims to raise healthy and happy individuals.

We know that the way for an institution to survive for centuries is to
be innovative and, most importantly, to have a place in the hearts of
its citizens. As Post and Telegraph Corporation, which demonstrates
its 182 years of experience with its work in our country and the world,
we are carrying out works that make the lives of our citizens easier.

Expanding its digital service network day by day, our Company provi-
des convenience to our citizens with online transaction channels.
Banking, cargo, and individual transactions of our customers can be
made through the e-government system. The Kargomat 24/7 appli-
cation, which serves within our Company, the pioneer of the transpor-
tation sector, also contributes to our innovative service approach.
Our workin many other areas, especially in the postal, cargo, banking,
e-commerce, and logistics sectors, where our citizens can easily rece-

Hakan GULTEN
General Director of Turkish Post (PTT)

ive services, also reveals PTT's innovative perspective. As one of the
strongest actors in the sector, our Company has undoubtedly reac-
hed today thanks to our personnel who work hard to provide quality
and affordable services. With this in mind, I would like to express my
gratitude to our colleagues.

Our Post and Telegraph Corporation, which has an exceptional place
in the eyes of our nation, also combines its work with many social,
cultural, artistic, and sporting activities in our country. In this con-
text, PTT Sports Club Women'’s Volleyball Team, which supports our
country's sports, ensures mutual solidarity, develops sports branches,
and discovers young talents, made us proud by achieving historical
success. I sincerely congratulate all the athletes, administrators and
technical team of PTT Sports Club, which won the Volleyball Women'’s
Balkan Cup in Bosnia and Herzegovina without any loss, for the
indescribable pride they have brought to our country, and I would
like to thank our valuable fans for their support.
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OSMANLI MUTFAK " Osmanli BOUNTIFUL EMPIRE:
IMPARATORLUGU . ‘Mutfak A HISTORY OF
OTTOMAN CUISINE

Priscilla Mary Isin

Priscilla Mary Isin

Osmanli mutfak tarihi alaminda 6nemli arastirmalara
imza atan Mary Isinimzali kitap, zengin kaynakgasi ve aki-
a1 dili ile Osmanlh mutfaginin glizelliklerini bizlere aktar-
yor. 600 yilik imparatorlugun degisen ve gelisen lezzetle-
rini birbirinden etkileyici gorsellerle anlatan kitap, Osman-
1 mutfagina genis bir perspektiften bakiyor. Osmanlinin
cok uluslu biryapisinin olmasi, cesitli cografya ve iklimlere
sahip Ulkere hakim olmasi ile ticaretin gelismis olmas

The book by Mary Isin, who has carried out significant research in the
field of Ottoman culinary history, conveys the beauties of Ottoman
cuisine with its rich bibliography and fluent language. The book looks
at Ottoman cuisine from a broad perspective by describing the
600-year empire’s changing and evolving flavors with impressive visu-
als. The fact that the Ottoman Empire had a multinational structure,
mutfak alaminda da bir imparatorluk kurmasina vesile dominated countries with various geographies and climates, and deve-
oldu. Osmanl Imparatorlugu yikilsa da lezzetleri ile kur- loped trade led to the establishment of an empire in the field of cuisi-
dugu “mutfak imparatorlugu” giinimdzde hala hikim ne. Even though the Ottoman Empire collapsed, the “culinary empire”
surlyor ve tadina doyum olmuyor... it established with its flavors still reigns today and is still delicious...

KITAP

TURK KAHVESI
KIiTABI

Emine Giirsoy Naskali

BOOK

THE BOOKOF
TURKISH
COFFEE

Emine Giirsoy Naskali

Kdltdrdmdzdn en 6nemli parcalanndan
olan Turk kahvesine dair bilgilerin top-
lanmast amaayla alaninda uzman kisi-
ler tarafindan kaleme alinan yazlarla
olusturulan eser; gelenek ve gérenekle-
rimizde kahvenin yerini anlatiyor. Kah-
venin Turk Edebiyati’'ndaki yerinden fal-
lara, sunumundan kahvehanelere her
yoninu ele alan kitabr okurken kendini-
ze bir fincan Turk kahvesi yapmadan
duramiyorsunuz.

The book, written by experts in the field to col-
lect information about Turkish coffee, one of
the essential parts of our culture, tells the pla-
ce of coffee in our traditions and customs.
While reading the book, which deals with
every aspect of coffee, from its place in Turkish
Literature to fortunes, from its presentation to
coffeehouses, you cannot stop yourself from
making a cup of Turkish coffee.
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MEKAN

DALINDAN SOFRAYA
ZEYTININHIKAYESE:
ADATEPE ZEYTINYAGI MUZESI

Zeytin, Ulkemizde cok kdklu ve zengin bir gecmise sahip. Kutsal kitaplarda
bile bahsedilen bu meyveye dair cok az birikim yapilmakla birlikte Canakka-
le'nin Ayvacik ilcesinde yer alan tarihi Adatepe Koyl'nde hem dogal hem de
geleneksel bir mize bulunuyor. 2001 yilinda ziyaretcilerine kapilanni acan
Adatepe Zeytinyag1 Miizesi, eski bir sabunhane binasinin restore edilmesiyle
olusturulmus. Zeytinin Uretimine dair tUm asamalann gozlemlenebildigi
muzede ayn1 zamanda eski zeytinyagi tenekelerinden zeytin toplama aletle-
rine, faturalardan kantarlara cesitli ktltUrel objeler de yer aliyor. Her yil on
binlerce misafiri agirlayan Adatepe Zeytinyag1 Mlzesi bizlere zeytinin dalin-
dan soframiza gelis hikayesini anlatiyor.

TRAVEL

THESTORY OF OLIVES FROM
BRANCH TO TABLE: ADATEPE
OLIVE OILMUSEUM

Olives have a long and rich history in our country. The fruit is even men-
tioned in the holy books, but little is known about it, and there is both a
natural and traditional museum in the historic Adatepe Village in the
Ayvacik district of Canakkale. Opened in 2001, the Adatepe Olive Qil
Museum was created by restoring an old soap house building. In the
museum, where all stages of olive production can be observed, various
cultural objects such as old olive oil tins, picking tools, invoices, and sca-
les can also be observed. Adatepe Olive Oil Museum, which hosts tens of
thousands of guests annually, tells us the story of olives from the branch
to our table.

DOCUMENTARY

THOUSANDS OF TASTES
FROM 81 PROVINCES:
TURKISH GASTRONOMY
MUSEUM

Turkish cuisine, which emerged with the blending of many cultures
from Central Asia to Anatolia, from Seljuks to Ottomans, is undoubted|-
y among the favorites of local and foreign tourists. Do you know that
there is a museum where you can taste the products of Tirkiye's rich
and delicious cuisine? The Turkish Gastronomy Museum, which consists
of 36 restaurants and shops from various regions of our country in an
area of 6,600 square meters, attracts attention with its modern and cle-
an environment. The museum, which aims to create an international
awareness of Turkish gastronomy, has also become a space for those
who migrated from various regions of Anatolia and settled in Istanbul.

BELGESEL

81 ILDEN BINLERCE TAT:
TURK LEZZET MUZESI

Orta Asya’dan Anadolu'ya, Selcuklu’dan Osmanli'ya bir-
cok kdltdrdn harmanlanmasiyla ortaya gikan Turk mut-
fag1 siphesiz ki yerli ve yabana turistlerin favorileri ara-
sindadir. Turkiye'nin zengin ve lezzetli mutfagina dair
drdnleri tadabileceginiz bir mize oldugunu biliyor
musunuz? 6 bin 600 metrekarelik alanda Ulkemizin
cesitli bolgelerine ait 36 lokanta ve dikkandan olusan
Turk Lezzet MUizesi, modern ve temiz ortamiyla dikkat
cekiyor. Tdrk gastronomisi Uzerine uluslararasi bir farkin-
dalik olusturma amacinda olan miuze, Anadolu’'nun
cesitli bolgelerinden goc ederek Istanbul'a yerlesenler
icin de hasret gideren bir alan olmus.
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Seyyah / Voyager

GEZ DUNYAYI
GOR KONYAYI]

TRAVEL THE WORLD BUT SEE KONYATOO

Ulkemizin en biiyiik yiiz élciimiine sahip ili
olan Konya sadece kapladigr alan ile degil;
tarihi, dogasi, birbirinden leziz ydresel tatlan
ve mimarisiyle de Tirkiye'nin en onemli
turistik sehirlerinden biridir. Selguklu Devle-
ti'ne baskentlik yapan ve Hz. Mevlana ile
dzdeslesen bu glizel sehir, “génullerin sehri”
olarak da adlandinliyor.

Anadolu'nun ortasinda yer alan, hem cografi
konumu hem de yerylzd sekilleri dolayisiyla
Konya; Hitit, Frig, Kimmer, Lidya, Pers, Make-
don, Roma ve Sasani Medeniyetlerine ev
sahipligi yapt1. Anadolu’nun kapilanni Turkle-

Konya, the province with the largest surface
area in our country, is one of the most impor-
tant touristic cities of Tirkiye, not only with
the area it covers but also with its history,
nature, delicious local flavors, and architectu-
re. This beautiful city, which was the capital of
the Seljuk Empire and identified with Mevla-
na, is also called “the city of hearts.”

Konya, located in the middle of Anatolia, due
to its geographical location and landforms,
was home to Hittite, Phrygian, Cimmerian,

Ozge ISIK YESILIRMAK
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Selcuklu Devleti ile olusan sehir kimligi
Yizyillar boyunca medeniyetler tarafindan tercih
edilen dnemli bir sehir olan Konya, glinimize ula-
san zengin ve kadim kimligini aslinda Selcuklu Dev-
leti sayesinde edindi. Ozellikle Selcuklu Devletine
baskentlik yaptigr dénemlerde bircok dnli alim,
bilim insam, filozof, sair, seyyah ve mutasavwif bu
sehre yerlesti. Dolayisiyla Konya'da bilim, din, sanat,
hukuk, felsefe, tarih ve edebiyat alanlarinda énemli
hamleler gerceklestirildi. Kente bircok cami, kitdip-
hane, medrese, han, kervansaray, tlrbe, k&prQ,
bedesten ve cesme gibi yapilar insa edildi. Selcuklu
Devleti'nin yikiisinin ardindan énce Karamanogul-
lan Beyligi'ne ardindan da 1465 yilinda Fatih Sultan
Mehmet déneminde Osmanl Imparatorlugu top-
raklanna dahil olan Konya, ecdadimzdan yadigar
cok kiymetli eserleri blinyesinde banndinyor.

City identity was formed with the Seljuk Empire
Konya, an important city, preferred by civilizations
for centuries, actually acquired its rich and ancient
identity thanks to the Seljuk Empire. Many famous
scholars, scientists, philosophers, poets, travelers,
and mystics settled in this city, especially when it
was the capital of the Seljuk Empire. Therefore,
important breakthroughs were made in the fields of
science, religion, art, law, philosophy, history, and
literature in Konya. Many mosques, libraries, mad-
rasas, inns, caravanserais, tombs, bridges, bedes-
tens, and fountains were built in the city. After the
collapse of the Seljuk Empire, Konya, which was
first included in the Karamanogullan Principality
and then in the Ottoman Empire in 1465 during the
reign of Sultan Mehmet the Conqueror, contains
many precious works of our ancestors...

Ulkemizde mutlaka gériilmesi gereken yerlerden biri olan Konya derin bir tarih ve kiilttire sahiptir.
Konya, with a historical and cultural heritage, is one of the must-see places in our country.

Konya,
gundmdize
ulasan zengin ve
kadim kimligini
aslinda Selcuklu
Devleti sayesinde
edindi.

Konya acquired
its rich and
ancient identity
thanks to the
Seljuk Empire.
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HZ. MEVLANA TURBE VE MUZESI

Ulkemizde Konya denilince bircogumuzun
aklina sdphesiz ki ilk olarak Hz. Mevlana
gelir. Bir zamanlar Selcuklu Sarayr'min gul
bahcesi olan alan, Sultan Aldeddin Keyku-
bad tarafindan Hz. Mevlana'nin babasi Sul-
tan Veled'e tahsis edildi. Sultan Veled 6lu-
muindn ardindan buraya gdmuldi. Daha
sonra oglu Mevlana Celaleddin Rumi, Mev-
levilik tarikatinin temellerini bu dergahta
baslatti. Tasavvuf (zerine sohbetler, zikirler,
ilahi mudzikler ve semalann yapildig1 tekke
oldukca ilgi gordd ve mirid kazandr.

Yesil minaresi ile sehrin simge yapisi olan
tlrbe, Hz. Mevlana’min 6liminden sonra
1274 yilinda insa edildi. Mevlevilik gelenegi
de o tarihlerden glinimiize tasindi. Ilahi
ask, agirbaslilik ve hosgoriyl kendisine siar
edinen Mevlana Celaleddin Rumi'nin felse-
fesi tim dinyayi etkisi altina ald1. 1926 yilin-
dan beri muze olarak hizmet veren Mevlana
Mizesinde degerli el yazmalanndan sifa
niyetine nisan yagmurlannin biriktirildigi
gimus, bronz ve bakirdan yapilan Nisan
Tasi'na, I1. Abdulhamid tarafindan altin isle-
meli atlas kumastan yaptirilan Mevlana'nin
sanduka ortlst olan P(side'den Mevla-
na'nin felsefesini 6zetleyen levhalara kadar
pek cok degerli eser bulunuyor.

MUzede her y1l 7-17 Aralik'ta Mevlana Hazret-
leri'nin “ddgun gecesi” olarak tammladig
vuslata erisinin yil déndmdnde Seb-i Ards
Torenleri diizenleniyor. TUm dinyaya hosgo-
ri, kardeslik ve sevgi mesajlan veren bu
torenler farkl kalttrleri de bir araya getiriyor.

Konya'mn simgesi Mevlana Tiirbesi
The Tomb of Mevlana Jelaleddin Rumi, the symbol of Konya

MEVLANA MAUSOLEUM

\When Konya is mentioned in our country, the first thing that comes to mind
for many of us is undoubtedly Mevlana. Sultan Veled was buried here after his
death. Later, his son Mevlana Celaleddin Rumi started the foundations of the
Mevlevi order in this lodge. The lodge, where conversations on Sufism, dhikr,
divine music, and whirling dervishes were held, attracted a lot of attention and
gained followers.

The mausoleum, a landmark of the city with its green minaret, was built in
1274 after the death of Mevlana. The tradition of Mevleviism was carried from
those days to the present day. The philosophy of Mevlana Celaleddin Rumi,
who adopted divine love, dignity, and tolerance as his motto, influenced the
whole world. Since 1926, the Mevlana mausoleum has been exhibited as a
museum, and there are many valuable artifacts ranging from precious
manuscripts to the “Nisan Tas1” made of silver, bronze, and copper, where April
rains were collected for healing purposes; from the Plside, Mevlana’'s sarcop-
hagus cover made of gold embroidered atlas fabric by Abdilhamid 11, to the
plates summarizing Mevlana’s philosophy.

Mevlana Museum organizes Seb-i Ar(is Ceremonies every year on December
7-17, 0on the anniversary of His Holiness Mevlana’s attainment of vuslat, which
he described as his “wedding night.” These ceremonies, which give messages
of tolerance, brotherhood, and love to the whole world, also bring together
different cultures.
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Konya’mn manevi mekanlanndan biri: Sems-i Tebrizi Camii ve Tiirbesi
One of Konya's spiritual places: Shams of Tabrizi Mosque and Mausoleum

Shams Tabrizi Mosque and Mausoleum is
one of the most visited places in Konya,
just like the Mevlana Mausoleum.

SEMS-i TEBRizi CAMIi VE TUORBESI

Iranli mutasavwif Sems-i Tebrizi, Mevlana
Hazretleri'nin en yakin dostu ve onun diisin-
celerinin sekillenmesinde cok énemli bir yere
sahip olan kisiydi. Birlikte siklikla vakit geci-
ren siki dostlarilahi ask, tasavvuf ve Mesnevi-
lik tizerine uzun sohbetler ediyordu. Mevlana
MUizesi'ne ylrime mesafesinde olan Sems-i
Tebrizi Camii ve TUrbesi, Selcuklu mimarisin-
den izler tasiyor. Caminin biyUk kubbesinin
tam altinda yer alan sandukada Sems'in yat-
tig1 rivayet ediliyor. Sems-i Tebrizi Camii ve
Tlrbesi tipki Mevlana Miizesi gibi Konya'da
en cok ziyaret edilen yerler arasinda.

SHAMS TABRIZI MOSQUE AND
MAUSOLEUM

The Iranian mystic Shams Tabrizi was the
closest friend of Mevlana and had an influ-
ential role in shaping his thoughts. They
spent a lot of time together and had long
conversations about divine love, mysticism,
and the Masnavi. Shams Tabrizi Mosque and
Mausoleum, within walking distance of the
Mevlana Museum, bears traces of Seljuk arc-
hitecture. It is rumored that Shams is lying
in the sarcophagus right under the mosque’s
big dome. Sems Tabrizi Mosque and Mauso-
leum is one of the most visited places, just
like Mevlana Museum.

Insanbgin gelisimine dair 6nemli kalintilarin bulundudgu Catalhéyiik Antik Kenti

Catalhdyik Ancient City, where important remains of the development of humanity were found

Tarihte avcilik ve toplayiciliktan
yerlesik hayata gecisin ilk
drneklerinin bulundugu
Catalhdytik Antik Kenti,
bundan binlerce yil 6ncesinde
yasayan insanlann hayatlan
hakkinda 6nemli bilgiler veriyor.

The CatalhdyUk Ancient City,
where the first examples of
the transition from hunting
and gathering to settled life in
history were found, provides
important information about
the lives of people living
thousands of years ago.

CATALHOYUK NEOLITIK KENTI

1958 yilinda Konya'nin Cumra ilcesinde
kesfedilen ve 1961 yilinda kazilarnna basla-
nan Catalhoylk Neolitik Kenti, Anadolu’da-
ki ilk yerlesme modellerinden biri olarak
kabul ediliyor. Tam 9 bin yil 6ncesi olan
Neolitik Cag'a dayanan tarihiyle Catalho-
yUk 2012 yilindan bu yana UNESCO Dinya
Kdltir Miras1 Listesinde de yer aliyor.
Tarihte avalik ve toplayiciiktan yerlesik
hayata gecisin ilk érneklerinin bulundugu
CatalhoyUk Antik Kenti, bundan binlerce y1l
dncesinde yasayan insanlann hayatlan
hakkinda énemli bilgiler veriyor. Ilk man-
zara resminden ilk ev mimarisi érnegine,
tanmabigin temellerinden aile yasamina
bircok tarihi bilginin edinildigi alanda kaz1-
lar devam etmektedir.

CATALHOYUK NEOLITHIC CITY

Discovered in 1958 in the Cumra district of
Konya and excavated in 1961, Catalhdyuk
Neolithic City is considered one of the first
settlement models in Anatolia. With its his-
tory dating back to the Neolithic Age, exactl-
y 9 thousand years ago, Catalhoyik has also
been on the UNESCO World Cultural Herita-
ge List since 2012. Catalhoytk Ancient City,
where the first examples of the transition
from hunting and gathering to settled life in
history were found, provides important
information about the lives of people living
thousands of years ago. Excavations conti-
nue in the area where much historical infor-
mation from the first landscape painting to
the first example of house architecture, from
the basics of agriculture to family life.
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Tarih boyunca varligini koruyan Sille K6y
Sille Village, which has preserved its existence throughout history

Ziyaretcilerine tarihf bir atmosfer sunan Sille,

erken Hristiyanlik déneminin en 6nemli
noktalarindan biriydi.

Sille, which offers a historical atmosphere to its

visitors, was one of the most significant points of
the early Christian period.

SILLE KOYU

Konya Kdltur Varliklan Koruma Bélge Kuru-
lu karannca kentsel sit alanmiilan edilen Sille
KdyU, sehir merkezine 7 kilometre uzaklikta
yer aliyor. Ziyaretcilerine tarihi bir atmosfer
sunan Sille, erken Hristiyanlik déneminin en
énemli noktalarindan  biriydi. Ozellikle
Istanbul-Kudiis hac glizergahinda yer alan
kdyde sapel, kilise ve manastir ornekleri
bulunuyor. Yerlesim yerinin ortasindan
gecen akarsuyu, kiliselerde yer alan g6z
kamastina freskleri, tas mimariye sahip
tarihi Rum evleri ve sirin kafeleri ile Sille'yi
gormeden Konya'y1 gezdim demeyin.

SILLE VILLAGE

Offering a historical atmosphere to its visi-
tors, Sille was one of the most important
points of the early Christian period. Especi-
ally in the village, which is located on the
Istanbul-Jerusalem pilgrimage route, there
are examples of chapels, churches, and
monasteries. Please do not say that you have
visited Konya without seeing Sille, with its
river running through the middle of the sett-
lement, dazzling frescoes in the churches,
historical Greek houses with stone architec-
ture, and cozy cafes.
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KONYA TROPIKAL KELEBEK BAHGESI
Selcuklu Belediyesi tarafindan 2015 yilinda
acilan 1600 metrekare kelebek ucus alaniile
Avrupa’nin en blyk kelebek ugus alanlarn-
dan olan Konya Tropikal Kelebek Bahcesi, 60
farkl tdrden 20 bine yakin kelebege yasam
alani sunuyor. Sicakligin 28 derece nem ora-
ninin ise %380 olarak sabitlendigi bahcede
tropikal iklim hakim. Ayn1 zamanda Turki-
ye'nin de ilk kelebek bahcgesi olan alanda
bocekler ve cesitli bitkiler de yer aliyor. Ozel-
likle gocuklara hayvan ve doga sevgisini asi-
lamayr amag edinen bahge ziyaretcilerine
glzel anlar yasatiyor.

KONYA TROPICAL BUTTERFLY GARDEN
Konya Tropical Butterfly Garden, one of the
largest butterfly flight areas in Europe, with
1600 square meters of butterfly flight area in
2015 by Seljuk Municipality, offers a living
space for nearly 20 thousand butterflies of 60
different species. The tropical climate prevails
in the garden, where the temperature is 28
degrees, and the humidity is fixed at 80%o. At
the same time, insects and various plants are
also found in the area, which is Tlrkiye's first
butterfly garden. The garden, which aims to
instill a love of animals and nature in child-
ren, offers beautiful moments to its visitors.

Konya Tropikal Kelebek
Bahcesi 60 farkli ttirden
20 bine yakin kelebege
yasam alan sunuyor.

Konya Tropical Butterfly
Garden offers habitat to
nearly 20 thousand
butterflies from 60
different species.
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Belediyenin ¢calismalanyla
yerli ve yabanci turistler icin
bir dinlenme alanina
déndisttirtilen Aldeddin
Tepesinde ayrica 1221 yiinda
ibadete acilan Aldeddin Camii
de bulunuyor.

Alaeddin Hill Park, which has
been transformed into a
recreation area for local and
foreign tourists with the works
of the municipality, also has
Alaeddin Mosque, which was
opened for worship in 1221.

KULTUR PARK ALAEDDIN TEPESI VE
ALAEDDIN CAMii

Sehrin bir diger cekim noktast ise yiksek bir
hoylk olan Aldeddin Tepesi'dir. Tepe, sehrin
tam merkezinde bulunuyor. Ayn1 zamanda
1250 metre uzunluguyla dinyamn en biyik
dénel kavsaklanndan biri olan Aldeddin Key-
kubat Kavsagi'min ortasinda yer aliyor. Beledi-
yenin calismalanyla yerli ve yabana turistler
icin bir dinlenme alamna dénustirdlen Alaed-
din Tepesi'nde aynca I. Alaeddin Keykubat
tarafindan 1221 y1linda ibadete acilan Alaeddin
Camii de bulunuyor. Anadolu Selcuklu ahsap
isciliginin en nadide orneklerinin yer aldig
cami en eski Selcuklu eserlerindendir.

ALAEDDIN HILL PARK AND

ALAEDDIN MOSQUE

Another attraction of the city is Alaeddin Hill,
a high mound. The hill is located right in the
center of the city. It is also in the middle of
Alaeddin Keykubat Junction, one of the largest
roundabouts in the world, with a length of
1250 meters. Alaeddin Hill, which has been
transformed into a recreational area for local
and foreign tourists thanks to the municipa-
lity's efforts, is also home to Alaeddin Mosque,
which was opened for worship by Alaeddin
Keykubat I in 1221. The mosque, which conta-
ins the rarest examples of Anatolian Seljuk
woodwork, is one of the oldest Seljuk works.

Konya’'nin merkezinde nefes aldiran bir yer: AlGeddin Tepesi / Breathing space in the center of Konya: Alaeddin Hill Park
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INCE MINARELI MEDRESE

(TAS VE AHSAP ESERLERI MUZEST)

Konya'da yer alan Selcuklu dénemine ait
onemli eserlerin en ihtisaml 6rneklerinden
biri de Ince Minare'dir. Aldeddin Tepesinin
batisinda yer alan yap1 hadis ilminin 6gretil-
mesi amaciyla insa edildi. Selcuklu tas isciligi-
nin inceliklerini gbzlemleyebileceginiz yap:
aslinda iki minareden olusuyordu. 1901 yiinda
minarelerden birine yildinm disince yikildr.
19. ylzy1l sonuna kadar hizmetlerine devam
eden Ince Minare, 1956 yilinda Tas ve Ahsap
Eserleri MUzesi olarak faaliyetlerini strdlrme-
ye basladi. Blinyesinde sandukalar, geleneksel
ahsap motifler, kabartma rolyefler gibi eserler
sergileniyor. Selcuklu Devleti'nin semboli ¢ift
bash kartal ve kanatli melek simgelerine ait
bircok 6rnek de yine bu muzede yer aliyor.

INCE MINARELI MADRASA

(KONYA INCE MINARE STONE AND
WOODEN WORKS MUSEUM)

One of the most magnificent examples of the
essential works of the Seljuk period in Konya
is the Ince Minareli Madrasa. Located to the
west of Alaeddin Hill, the structure was built
to teach the science of hadith. The structure,
where you can observe the subtleties of Seljuk
stonemasonry, actually consisted of two
minarets. In 1907, one of the minarets was
destroyed by lightning. Until the end of the
19th century, Ince Minareli Madrasa continu-
ed to serve until 1956, when it became the
Museum of Stone and Wood Works. Artifacts
such as sandus, traditional wooden motifs,
and relief reliefs are exhibited. Many examp-
les of the symbol of the Seljuk Empire, the
double-headed eagle, and the winged angel
symbols are also included in this museum.

Selcuklu tas isciligi saheserlerinden
Ince Minareli Medrese

Ince Minareli Madrasa, one of the masterpieces of
Seljuk stonemasonry
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NASREDDIN HOCA TURBESI

Tarihimizde nikteci olarak taninan ve yasa-
dig1 dénemde insanlara 6gltler veren Unli
halk bilgesi Nasreddin Hoca kultirdmuzun
onemli isimlerindendir. Gecmiste onemli
kiltir merkezlerinden biri olan Aksehirde
13. ylzyil déneminde kadr ve mudderrislik
yaptl. Konya'nin Aksehir ilcesinde yer alan
Nasreddin Hoca Turbesi'nin 14. yuzyilda
yapildig1 rivayet ediliyor. Dort tarafi agik
olan ve sadece bir tarafi kilitlenmis halde
bulunan tirbe, Gnld niktedan Nasreddin
Hoca'min mizah anlayisim yUzyillar sonra
bile bizlere gbsteriyor.

Nasreddin Hoca Tiirbesi Aksehir - Konya

Nasreddin Hoca Mausoleum, Aksehir - Konya

NASREDDIN HOCA MAUSOLEUM

The famous folk sage Nasreddin Hoca,
known as a wit in our history and who gave
advice to people in his time, is one of the
influential names of our culture. He worked
as a kadi and muderris in Aksehir, one of
the important cultural centers in the past,
during the 13th century. Nasreddin Hoca
Tomb in the Aksehir district of Konya is
rumored to be built in the 14th century. The
mausoleum, which is open on four sides
and only one side is locked, shows us the
humor of the famous wit Nasreddin Hoca
even centuries later.

Konya’'nin Aksehir
ilcesinde yer alan
Nasreddin Hoca
Tiirbesinin 14. ytizyllda
yapilchgi rivayet ediliyor.

Nasreddin Hoca
Mausoleum in the
Aksehir district of Konya
was reportedly built in
the T4th century.
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BEYSEHIR GOLU

88 bin 750 hektarlik alana yayilan Tirki-
ye'nin en blydk tath su gold olan Beysehir
Gold aym zamanda yine Ulkemizin Gg¢lncd
bliyuk goludlr. Toros Daglarn'ndan akan
sular ile yer alti kaynaklarindan beslenen
g0l, doga turizmi acisindan 6nemli bir cekim
merkezidir. Bisiklet, olta balikcihigr ve ydrd-
yUs gibi pek cok aktivitenin yapildig1 Beyse-
hir G6lU, giin batimt manzarasi ile de ziya-
retcilerini blyuluyor.

Konya'da denizi aratmayan ve essiz giizellikleriyle biiytileyen Beysehir Golii
Beysehir Lake, which looks like the sea in Konya and fascinates with its unique beauty

BEYSEHIR LAKE

Spread over 88 thousand 750 hectares, TUr-
kiye's largest freshwater lake, Lake Beysehir,
is also the third largest lake in our country.
The lake, fed by the waters flowing from the
Taurus Mountains and underground sprin-
gs, is an important attraction center in ter-
ms of nature tourism. Beysehir Lake, where
many activities such as cycling, angling, and
hiking are done, fascinates its visitors with
its sunset view.

o
<
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Konya ile 6zdeslesen lezzet: Etli ekmek / A flavor identified with Konya: Etli ekmek

ZENGIN KONYA MUTFAGI

Sadece tarihi yapilan, essiz glzellikleri,
onemli alimleriile degil ayn1 zamanda mut-
fagr ile de farkli bir sehir Konya. Ozellikle
tanm ve hayvancilikla ugrasilan sehirde
tahil ve et ile yapilan yemekler 6n plandadir.

ETLI EKMEK

Yazimizin basinda Konya denildiginde Hz.
Mevlana'min akla ilk gelen isim oldugunu
belirtmistik. Bircok insamin Konya denildi-
ginde aklina ikinci gelen sey ise etli ekmek
olur. Bolgedeki bircok finn ve lokantada
mutlaka etli ekmek yapilir. En fazla 90 san-
timetre uzunlugunda ve 20 santimetre
genisligide yapilan etli ekmek yerel halk
tarafindan ok sevilir, diglin ve cenaze gibi
torenlerde de servis edilir. Ince uzun pide
gorinumundeki etli ekmegi tatmadan Kon-
ya'dan dénmeyin...

RICH KONYA CUISINE

Konyais a unique city not only for its histori-
cal buildings, amazing beauties, and influen-
tial scholars but also for its cuisine. Especial-
ly in the city where agriculture and animal
husbandry are practiced, dishes made with
grains and meat are at the forefront.

MEAT BREAD

In our article, we mentioned that Mevlana is
the first name that comes to mind when
Konya is mentioned. The second thing that
comes to many people’s minds when Konya
is mentioned is etli ekmek. In many regional
bakeries, restaurants, and eateries, etli ekmek
is definitely made. The etli ekmek, at most 90
centimeters long and 20 centimeters wide, is
very popular among the locals and is served
at weddings and funerals. Don't return from
Konya without tasting the thin, long pita-like
meat bread...
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BAMYA CORBASI

Selcuklu déneminden gliniimUze sliregelen
bir lezzet olan bamya corbasi, Konya mutfa-
g1n1n etli ekmekten sonra en meshur lezzet-
leri arasindadir. Kurutulmus bamya ve et ile
yapilan bu corba, sehirde sofralarin olmazsa
olmazlan arasinda yer aliyor. Sebze ile eti
birlestiren bir lezzet olan ve besin degeri
yuksek olan corba, alisilamn disinda yeme-
gin basinda degil ortasinda ikram ediliyor.

Sifa deposu bamya corbasi / Healing okra soup

OKRA SOUP

Okra soup, a flavor that has survived from
the Seljuk period to the present, isamongthe
most famous flavors of Konya cuisine after
etli ekmek. This soup made with dried okra
and meat is one of the must-haves of the
tablesin the city. The soup, a flavor that com-
bines vegetables and meat and has a high
nutritional value, is served in the middle of
the meal rather than at the beginning.

Bamya ¢orbasi, alisilanin
disinda yemedgin basinda
degil ortasinda ikram
ediliyor.

Okra soup is served in
the middle of the meal
rather than at the
beginning.



SOFRANIN TARIHI

HISTORY OF THE TABLEWARL

S. Merve ILBAK TAHMAZ

Gtindelik olarak kullandiginmz yeme icrme materyalleri modern dtinyada yasayan bizlere
bedenimizin bir parcasi kadar tamdik geliyor. Peki bu kullanish aletler nasil ortaya ¢ikti?

(s

The eating and drinking utensils we'use on a daily basis are as familiar to those of us living in
the modern world as a part of our bodies. But how did these handy tools come to be?
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Yeme icme olgusu insanlik tarihinin var olan en temel
ihtiyacidir. En basindan beri insanlar yeme icme eylemi
icin cesitli materyallere ihtiyac duymus yillar icerisinde
de bu materyalleri degistirip gelistirmislerdir. Amerikali
mUhendis ve yazar Henry Petroski Yararli Seylerin Evri-
mi isimli kitabinda, “Her eser islevinde biraz eksiktir ve
evrimini yonlendiren sey de budur” der.

Gindelik olarak kullandigimz yeme icme materyalleri
modern dinyada yasayan bizlere bedenimizin bir par-
casi kadar tamdik geliyor. Bebekken elimize tutusturu-
lan ve cok erken dénemlerden itibaren nasil kullanaca-
g1miz1 6grendigimiz bu aletler bizler icin cok siradan.
Peki bu kullamsh aletler nasil ortaya ¢ikt1? Nasil gelisim
gosterdi ve giindelik hayatimizin bu kadar kritik bir par-
casi haline dondsti?

Umberto Eco ve G. B. Zorzoli, “Bugtin kullandigimiz tim
araglar, tarih dncesinde yapilmis seylere dayanmakta-
dir” diye kesin bir dille belirtiyorlar. Insamn aletlere olan
ihtiyaci insanlik tarihiyle yasit ve ergonomiyi kesfettigi-
mizden beri evrimlesiyor. Onceleri kullamaisi tarafindan
gelistirilen bu materyaller ylzyllar icerisinde ustalar,
tasanmailar ve mihendisler gibi konusunda uzmanlas-
mis kisiler tarafindan gelistirilmeye devam etti.

The phenomenon of eating and drinking is the most
basic need in human history. From the very begin-
ning, humans have needed various materials for
eating and drinking; over the years, they have changed
and improved these materials. In his book, The Evolu-
tion of Useful Things, American engineer, and author
Henry Petroski says, “Every artifact is a little deficient
in its function, and this is what drives its evolution.”

The eating and drinking utensils we use on a daily
basis are as familiar to those of us livingin the modern
world as a part of our bodies. Handed to us as babies
and taught how to use them from a very early age,
these tools are very ordinary for us. But how did these
handy tools come to be? How did they evolve and
become such a critical part of our daily lives?

“All the tools we use today are based on things made
in prehistory,” Umberto Eco and G. B. Zorzoli state
unequivocally. The human need for tools is as old as
human history and has been evolving since we disco-
vered ergonomics. Initially developed by the user, the-
se materials have continued to be improved over the
centuries by specialists such as craftsmen, designers,
and engineers.
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Nasil basladi?

Ilk insanlarin tiim davranislarini dogay tak-
lit ederek edindikleri bugln kabul gbéren
bilimsel bir gercektir. Dolayisiyla ilk insanla-
nn hayvanlan taklit ederek elleri ve dislerini
kulladiklan, yiyeceklerini parcaladiklan ve
yedikleri dusdnuldyor. Ancak her alet gibi
yeme icme materyalleri de ihtiyactan dog-
mustur. BlyUk meyveleri ya da av hayvanla-
nn parcalayip saklayabilmek igin ¢6ziGm
Uretmeleri gerektiginde dogada bulunan
obsidyen ve cakmak tast gibi keskin taslan
kullanmaya basladilar. Zamanla bu taslan
isleyip daha islevsel hale getirdiklerini de
glinim(ze ulasan arkeolojik kalintilardan
biliyoruz. Erken bicak turleriyle beraber miz-
rak, ok gibi yemege ulasmak (avlamak ve
toplamak), yemegi bir cubuk Gizerinde kdguk
parcalar halinde pisirmek ve cubuklar ile
yemek gibi cozUmler de strec icinde gelismis
oldu. Bu ihtiyag ¢6ztm grafiginde diger alet-
ler de tlretilmis/Uretilmis oldu.

How did it start?

It is an accepted scientific fact that early
humans acquired all their behaviors by
imitating nature. Therefore, it is thought
that early humans imitated animals, using
their hands and teeth to chop and eat the-
ir food. However, like all tools, eating and
drinking materials were born out of neces-
sity. When they needed to find a solution
to smash and store large fruits or games,
they started to use sharp stones found in
nature, such as obsidian and flint. We
know from the archaeological remains
thatthey processed these stones and made
them more functional over time. Along
with the early types of knives, solutions
such as spears and arrows to reach food
(hunting and gathering), cooking food in
small pieces on a stick, and eating with sti-
cks also developed over time. Other tools
were also derived/manufactured in this
need-solution graph.

Her alet gibi yeme icme
materyalleri de
ihtiyactan dogmustur.

Like all tools, eating and
drinking utensils were
born out of necessity.
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Catalin disleri

Yemeginizi yerken elinizdeki tek materyal eger
bicaksa o yemegi ellerinizi kirletmeden yeme-
niz oldukga zordur. Tabagimzdaki bir dilim eti
sadece bicakla yemeye calistigimzi hayal
edin... Bu baglamda catal vazgegilmez bir alet
olarak konuya girer. Catal ile tuttugumuz eti
istedigimiz 6lcUlerde kesebiliriz Ustelik elimizi
kirletmeden... Ilk catal érnekleri iki disli ve
yemek yemekten cok gidayr pisirmek, servis
etmek hatta oymak icin kullamliyordu. Arkeo-
lojik buluntularda buglinkd catallann atas
sayilacak iki disli cubuklar bulunuyor. Yemek
yemekten cok kesilecek malzemeyi sabitle-
mek icin kullamldigr ancak cok erken dénem-
lerde bu ¢6zim bulunmus olmasina ragmen
sofraya ulasmasinin oldukca zaman aldig
distndildyor. Ilk érneklerin Orta Dogu'da asil-
ler tarafindan kullamldig1 1100°1G tarihlerde de
Italya'da sofralara konduguna inaniliyor.
Ancak 14. ylzyila kadar saray koleksiyonlarnn-
da cok sayida catala rastlanmamaktadir.

Tines of the fork

If a knife is the only utensil you have while
eating your meal, it is tough to eat that meal
without getting your hands dirty. Imagine
trying to eat a slice of meat on your plate with
only a knife... In this context, a fork is an indis-
pensable tool. We can cut the meat we hold
with a fork to the desired size without getting
ourhandsdirty... The earliest examples of forks
were bidentate and were used for cooking, ser-
ving, and even carving food rather than eating.
Archaeological finds include two-toothed sti-
cks that can be considered the ancestors of
today’s forks. Itis thought that they were used
to stabilize the material to be cut rather than
for eating, but although this solution was
found in very early times, it took a long time to
reach the table. It is believed that the first
examples were used by nobles in the Middle
East and were placed on tables in Italy in the
1100s. However, not many forks in palace col-
lections date back to the 14th century.
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18. ytizyilin basinda énce ti¢ sonrasinda da dort
disli catallar tasarlandi. Catalda biiytik bir acilim
olarak kabul edilen bu tasanm basta Ingiltere
olmak tizere ttim Avrupa’da tizla yayld.

Fransa'da 5. Charlesin kullandigr gimuUs ve
altin catallann elleri temiz tutmakigin meyve
yerken tercih edildigine dair bilgiler glinimu-
ze ulasmistir. Yemek yerken kullanilmamasi-
nin sebebi olarak yemegi tabaktan agiza
gotlrene kadar cataldan yemegin dékilmesi
ve verimli olmamasi gosterilmistir.

Ingiltere’de catalin 17. ylizyila kadar var oldu-
guna dair bir kayit olmadig gibi Ingiliz gez-
gin Thomas Coryete anilannda masaya
konulan etin elle yendiginden bahsetmistir.
Ayn1 gezgin Avrupa seyahatleri sirasinda
Italya'da catalin kullanimindan bahsetmis,
bitlin centilmenlerin yemegini catal ve
bicakla yedigini aktarmistir. Bu aliskanlik
Ingiltere’de cok yavas yayilrms sebep olarak
da catal ile yemek yemenin efemine bir dav-
rams oldugu vurgulanmistir.

Iki disli catallar sofralarda yayilmaya basladi-
ginda kullanim sorunlan da ortaya gikt1. Ser-
vis esnasinda et ve tavuk gibi gidalarnn dUs-
mesini engellemek icin dislerin arast agildi ve
boylar uzatildi. Bu tasanm yemek yemeyi
engelliyordu. Birbirine yakin disler de amaca
hizmet etmiyordu. 18. yizyilin basinda dnce
Uc sonrasinda da dort disli catallar tasarlandr.
Catalda buyUk bir acithim olarak kabul edilen
bu tasanm basta Ingiltere olmak (zere tim
Avrupa'da hizla yayild.
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There is information suggesting that the sil-
ver and gold forks used by Charles Vin Fran-
ce were preferred while eating fruit to keep
hands clean. They were not used while
eating because the food would spill from the
fork until it was taken from the plate to the
mouth and would not be effective.

There is no record that the fork existed in
England until the 17th century, and the Eng-
lish traveler Thomas Coryete mentioned in
his memoirs that the meat on the table was
eaten by hand. The same traveler mentioned
using the fork in Italy during his travels in
Europe and stated that all gentlemen ate
with forks and knives. This habit spread very

slowly in England, and the reason given for
this was that eating with a fork was conside-
red an effeminate behavior.

As bident forks began to appear on dinner
tables, problems of use also arose. In order
to prevent foods such as meat and chicken
from falling during service, the tines were
opened, and the lengths were lengthened.
This design interfered with eating. Teeth
close together also did not serve the
purpose. At the beginning of the 18th cen-
tury, forks with three and then four tines
were designed. This design spread rapidly
throughout Europe, especially in England,
and is considered a breakthrough in forks.

At the beginning of the
18th century, forks with
three and then four
tines were designed.
This design spread
rapidly throughout
Europe, especially in
England, and was
considered a
breakthrough in forks.
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Kasik

Catal ve bicagin gelisimi birbirine bagh simbiyotik
biriliski icinde var olmus ve buglinki haline ulas-
mistir. Ancak kasik bu ikisinden daha bagimsiz bir
gelisim gostermistir. Kat1 gidalann tiketimi ve
servisi elle yapilabildigiicin kasigin daha 6nceicat
edildigi dustnilmektedir. Clnkd sivi materyalleri
dzellikle de sicak olanlarim servis etmenin baska
bir yolu olmadigr dustndldrse ilk 6nce kepge ve
kasik tUrevlerinin ortaya gkmasi mantikli bir
hamle olacaktir. Ilk siv1 servisinin deniz kabukla-
nnin cesitli versiyonlanyla yapildigr ddstntlmek-
tedir. Ancak sap1 ya da tutacag olmadan derin bir
kabin icerisinden elleri stirmeden siviy1 servis
etmek sorun olacaktir. Ilerleyen zamanlarda
kabuklarn uglanna odundan tutma yerleri eklen-
digi ve bu sekilde kullammimin sdrdirildigu
distintlmektedir. Insanin malzemeyi isleyebilme
yeteneklerinin artmasi ile birlikte odun ve tastan
oyarak bu gereclerin yapildigi ve sofralarda kulla-
nildig1 distndlmektedir. 14. ylzyil itibanyla cok

cesitli formlarda ve pek cok farkli materyalden
dretilmis olan kasiklar giinimuze dek ulasmistir.

Sosyolojik bir gerceklik

Yeme i¢cme materyallerinin tarihi, sosyolojik aci-
dan toplumun gelisimi ile ilgili cok sayida malze-
me vermektedir. Insanhigin bilissel gelisimi agi-
sindan énemlidir. Ilk insanlarin bu malzemelere
duyduklanihtiyac ve bu ihtiyaca ¢6zim bulmalan
agisindan nasil bir yol izlediklerini gérebiliriz.
Antik Cagile beraber bu materyallerin sosyal simif-
lar agisindan insanlar nasil konumlandirdiginin
okumasi yapilabilir. Endistri Devrimi sonrasinda
insanlarnn malzeme kullamm degistikce tasanm-
lar da degismistir. Sonrasinda ise ortaya ¢ikan bu
drtnler reklam ve pazarlama ile topluma yayil-
mistir. Sofra adabr kavrami altinda davramis egiti-
mi vermenin glicl de bu gelisim sireci icerisinde
yadsinamaz bir realitedir. Sofra aletleri, teknoloji
ve kdltardn birbirleri ile olan yakin iliskisinin
tarihsel hikayesini ortaya koymaktadir.

Yeme icme
materyallerinin
tarihi, sosyolojik
acidan toplumun
gelisimi ile ilgili cok
sayida malzeme
vermektedir.
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The history of eating and drinking
materials provides a great deal of
sociological material on the
development of society.

Spoon

The development of fork and knife has existed in a
symbiotic relationship with each other and has rea-
ched its present form. However, the spoon has deve-
loped more independently of these two. It is thou-
ght that the spoon was invented earlier because
solid foods can be consumed and served by hand.
Because there is no other way to serve liquid mate-
rials, scorching ones, it would be a logical move for
the ladle and spoon derivatives to emerge first. It is
thought that the first liquid service was made with
various versions of seashells. However, it would
have been problematic to serve the liquid from a
deep container without a handle or a handle. In
later times, it was thought that wooden handles
were added to the ends of the shells, and their use
continued in this way. With the increase in the
human ability to process materials, it is thought
that these utensils were carved from wood and sto-
ne and used on tables. By the 14th century, spoons
produced in a wide variety of forms and from many
different materials have survived to the present day.

A sociological reality

From a sociological point of view, the history of food
and drink materials provides a lot of material for
the development of society. It is crucial for the cog-
nitive development of humanity. We can see how
the first people followed a path regarding their need
for these materials and how they found solutions to
this need. With Antiquity, we can read how these
materials positioned people in terms of social clas-
ses. With the Industrial Revolution, we see how
people spread materials’ use, design, and producti-
on power to society through advertising and marke-
ting. The power of providing behavioral education
under the concept of table manners is an undeniab-
le reality in this development process. Tableware
reveals the historical story of the close relationship
between technology and culture.
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Macaristanl Sef Agnes Toth / Macaristanl Sef Agnes Toth

Istanbul Macar Kiiltcir Merkezinde
gastronomi ve proje koordinatdrligii
g6revlerini yiriiten Macar sef Agnes
Toth ile PTT Hayat okurlar igin
Camlica Kulesi'nde keyifli bir sohbet
gerceklestirdik. Yaklasik yirmi yila
yakin siiredir Macaristan'da Tiirk
kiltiirii ve gastronomisi lizerine
etkinlikler diizenleyen Toth ile Macar
ve Tiirk mutfagi tizerine konustuk.

We had a pleasant conversation with
Hungarian chef Agnes Toth, who
works as gastronomy and project
coordinator at Istanbul Hungarian
Cultural Center, at Camlica Tower for
PTT Hayat readers. We talked about
Hungarian and Turkish cuisine with
Toth, who has been organizing events
on Turkish culture and gastronomy in
Hungary for nearly twenty years.

Tirk kiiltiri ile nasil tamstimz?
Sizi tamimak isteriz?

Ulkem Macaristan'da Uluslararast Ilis-
kiler b6limunden mezun olduktan son-
ra Tdrk kaltdrt alaninda calismalar yap-
maya basladim. Budapeste'de génulld
olarak Tdrk kdlturd Gzerine etkinlikler
ddzenledim. 2013 yilinda ise Macaris-
tan'da agilan Yunus Emre Enstitlsi'nde
kaltlr koordinatord olarak calistim. 3 yil
burada gorev aldiktan sonra Macaristan
Disisleri Bakanligi'na gecis yaparak yurt
disinda faaliyet gbsteren Macar Kultlr
Merkezleri'nde projeler yUruttim. Mer-
kezlerin arasinda Istanbul'da bulunan
Macar Kualtir Merkezi de vardi. Bu
strecte Turk yemekleri Uzerine yazilar
yazmaya basladim ve etkinlikler diizen-
ledim. Zamanla bu durumdan cok keyif
almaya basladim.

How did you get acquainted with
Turkish culture? We would like
to get to know you.

After graduating from the Depart-
ment of International Relations in
my country Hungary, I started to
work in the field of Turkish culture.
In 2013, I worked as a cultural coor-
dinator at the Yunus Emre Institute
in Hungary. After working here for
three years, I transferred to the
Hungarian Ministry of Foreign Affa-
irs and worked in Hungarian Cultu-
ral Centers operating abroad.
Among the centers was the Hunga-
rian Cultural Center in Istanbul. I
started writing articles on Turkish
food and organized events during
this period. Over time, I began to
enjoy this very much.
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Disisleri Bakanligi'nda g y1l calistiktan sonra
isimi birakarak bir mekan actim ve &zel sef
olarak serbest calismaya, insanlara yemek
yapmaya basladim. 8 kisilik ktictik lokantam-
da 6zel misafirler agirlayarak Tirk yemekleri
yaptim. Macaristann en buylk asgilik oku-
lunda yemek kurslart verdim. Bu sUrecte
gecen 16 yilda Turkiye'ye 30 kezden fazla gel-
dim. Asqilik konusunda profesyonel egitim
almadim ancak bircok yerde staj yaptim. Atol-
yelere katildim, buytklerimizden tarifler
dgrenmeye calistim. Tekrar bir kamu kuru-
munda calismayr planlamiyordum ancak
Istanbul Macar Kiiltiir Merkezi'nden arayarak
bir yilhgina beni caligmam icin davet ettiler.
Ben de eylll ayinin ilk haftasi buradaki gore-
vime basladim. Hem kilturel diplomasi hem
de gastronomi alaninda simdiye kadar edin-
digim tecribeleri birlestirerek projeler yapa-
cagim. Hem Macaristan'da gastronomi sekto-
rindeki gelismeleri Turkiye'deki meslektasla-
rima aktaracagim hem de Macar ve Tirk mut-
faklannin ortak tarihi zerine yaptigim aras-
tirmalan paylasacagim.

Macaristan ile Tiirkiye’'nin

kiltiirel benzerlikleri sizce nelerdir?

Iki tilke arasinda éncelikle ortak bir tarihimiz
var. Macaristan'a uzun yillar hikmeden
Osmanli déneminde 6zellikle gastronomi ala-
ninda bircok degisiklik yasanmis. Savasin
olmadigr dénemlerde ticaret cok etkin oldu-
gundan sebze ve meyveler Osmanlrdan
Macaristan’a gelmeye baslarmis. Ornegin kayi-
s1, domates, patlican gibi sebze ve meyveler
basta olmak Uzere bircok baharat da yine
Macar mutfagina o dénemlerde girmis. Bildi-
gim kadanyla piring Macar mutfaginda énce-
leri hic kullanilmiyordu. Osmanli déneminde
Balkanlarda piring yetistirilmeye baslaninca
Macar mutfaginda da kullanilmaya basland.

After working at the Ministry of Foreign Affairs for three years, I quit my job,
opened a place, and started to work freelance as a private chef, cooking for
people. I hosted special guests and cooked Turkish dishes in my small restau-
rant for eight people. I gave cooking courses at the most prominent cooking
school in Hungary. I have been to Turkiye more than 30 times in the past 16
years. I did not receive professional training in cooking, but I did internshipsin
many places. I attended workshops and tried to learn recipes from our elders.
I was not planning to work in a public institution again, but they called me
from the Istanbul Hungarian Cultural Center and invited me to work for a
year. I started my work here in the first week of September. I will combine my
experience in both cultural diplomacy and gastronomy and will carry out pro-
jects. I will both share the developments in the gastronomy sector in Hungar-
y with my colleagues in Turkiye and share my research on the common histor-
y of Hungarian and Turkish cuisines.

What do you think are the common cultural similarities

between Hungary and Tiirkiye?

First of all, we have a shared history between the two countries. During the
Ottoman period, which ruled Hungary for many years, there were many chan-
ges, especially in the field of gastronomy. Since trade was very active during
the periods when there was no war, vegetables and fruits started to come to
Hungary from the Ottoman Empire. For example, vegetables and fruits such as
apricots, tomatoes, eggplants, and many spices entered Hungarian cuisine at
that time. As far as I know, rice was never used in Hungarian cuisine before.
When rice started to be grown in the Balkans during the Ottoman period, it
began to be used in Hungarian cuisine.
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Macar mutfaginda ac1 biber kullanim
oldukca yaygin. Saninz Tiurk mutfag ile
benzeyen 6zelliklerinden birisi de bu. Ac
biber Osmanli donemi ile birlikte mi girdi
Macar mutfagina?

Bu konuya dair bircok hikaye var aslinda.
Dogrulugundan ytzde ytz emin olmamakla
birlikte bir hikaye biliyorum. Osmanl done-
minde Budapeste'de gorevli bir pasa zaman
zaman kimligini gizleyerek halkin arasina
karnsirmis. Carsida dolasirken cok gizel bir
Macar kiz gormis ve onunla evlenmis. Pasa
aynca o dénemlerde bahcesine Anadolu’dan
getirdigi a1 biberleri dikerek yetistirirmis.
Pasanin esi de kendisi icin ilging bir tat olan
ac biberin fidelerinden alarak gizlice tamdik-
lanna vermis. Daha sonrasinda da rivayete
gbre Macar halki arasinda ac1 biber yayilma-
ya baslamis. Act biberi tattiklan ilk zamanlar,
“Bu bitki bizi icimizden 1sitiyor” demisler ve
6nceleri mide ilaci olarak kullanmuslar.

The use of hot peppers is quite common in
Hungarian cuisine. We think this is one of the
similarities with Turkish cuisine. Did chili
pepper enter Hungarian cuisine during the
Ottoman period?

There are actually many stories about this issue. I
know one story, although I am not 100%o sure of
its truthfulness. During the Ottoman period, a
pashain charge in Budapest used to hide his iden-
tity from time to time and mingle with the people.
While wanderingin the bazaar, he saw a charming
Hungarian girl and married her. The Pasha also
planted and grew hot peppers from Anatolia in his
garden at that time. The Pasha’s wife also bought
the hot pepper seedlings, which was an exciting
taste for her, and secretly gave them to her acqua-
intances. Then, according to the rumor, hot pepper
started to spread among the Hungarian people.
When they first tasted hot pepper, they said, “This
plant warms us from the inside,” and at first, they
used it as a stomach medicine.
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Macar mutfaginin en meshur yemegi

sizce hangisi?

Mutfagimizin en meshur yemegi bence gulas. Ozel-
likle Balkanlardaki bircok Glkede farkl sekillerde
yapiliyor. Gulast Macaristan'a komsu Ulkeler ana
yemek olarak tiketiyor ancak biz gorba olarak igi-
yoruz. Gulas yogun kivamli bir yemek oldugundan
ashinda Turk mutfagiicin sulu yemek kategorisinde
sayilabiliyor. Balkan Ulkeleri arasinda ilk olarak
hangi (lke gulast bulmus bilmiyorum. Agikcast bir
yemegin ya da lezzetin bir millete ait olmas1 duru-
mundan da hoslanmiyorum. Yemekler Glkelerden
ziyade bdlgelere ait olmal. Yemekler bulunulan
bolgenin dini, gelenek ve gérenekleri, cografi yapis
gibi 6zellikleri ile ortaya ¢ikar. Tarih boyunca dlke-
lerin sinirlan degisebilir, insanlar gelir gecer ancak
0 bélgenin lezzeti her zaman kalir.

Macarlar da Tarkler gibi Orta Asya’dan goc etti. GO¢-
men bir halk oldugumuz icin de mutfaginizda et
ve st drdnleri oldukca 6nemli. Daha sonra Karpat
Daglan eteklerine yerlestik ve bakliyat tiketmeye
basladik. Osmanli Imparatorlugu, Habsburg Hane-
danbigr etkileri mutfagimiza yansidi. 20. ytzyl ile
birlikte dzellikle tatl kiltirimuzde Fransiz mutfa-
gindan etkiler gorildl. Macaristan'da yasayan bir
kdltdr var. Bu kaltr ise strekli degisiyor ve Gizerine
yenilikler ekleniyor.

Giinimuizde Macaristan’a giden yabana birisine
“yemeden gelme” dediginiz yemek hangisidir?

Birincisi kesinlikle gulas olur. Ikinci olarak Tirk
mutfaginda yahniye benzeyen porkolt isimli bir lez-
zetimiz var. Hem tavuk hem de dana etinden yapi-
lan yogun kivamli bir yemek. Cesitli baharatlar
eklenerek saatlerce pisiriliyor. Pérkélt de bizler igin
gulas kadar 6nemli bir lezzet. Eskiden blyk kazan-
larda diGglin yemegi olarak da yapiliyordu. Tath kul-
tlrimuz de bence cok iyi. Geleneksel bir Macar pas-
tanesine gidilmesini de ayrca tavsiye ederim. Sokak
lezzeti olarak pisiye benzeyen eksi krema ve rende-
lenmis peynirle pisirdigimiz langos isminde bir
yemegimiz var. Biz pisiye gore cok daha buyuk ve
ince yapiyoruz. Sadece kahvaltida degil ara 6gin
olarak da tlketiyoruz. Budapeste'de Macar mutfa-
gim modern yorumlarla tamtan bircok restoran
bulunuyor. Bu mekanlarn da denemekte fayda var.

What do you think is the most famous

dish in Hungarian cuisine?

I think the most famous dish in our cuisine is gou-
lash. Especially in many countries in the Balkans, it
is made in different ways. The neighboring count-
ries of Hungary consume goulash as a main dish,
but we eat it as soup. Since goulash has a thick con-
sistency, it can be considered a watery dish for Tur-
kish cuisine. I don't know which country among
the Balkan countries invented goulash first.
Honestly, I wouldn't say I like the idea of a dish or
flavor belonging to one nation. Food should belong
to regions rather than countries. Foods are created
with the region’s characteristics, such as religion,
customs, and traditions, geographical structure.
Throughout history, the borders of countries may
change, and people may come and go, but the fla-
vor of that region will always remain.

Hungarians, like Turks, migrated from Central Asia.
Since we are a migrant, meat and dairy products are
very importantin our cuisine. Later, we settled in the
foothills of the Carpathian Mountains and started
consuming legumes. The influences of the Ottoman
Empire and the Habsburg Dynasty were reflected in
our cuisine. In the 20th century, especially our des-
sert culture was influenced by French cuisine. There
is a living culture in Hungary. This culture is cons-
tantly changing and innovations are added to it.

Which dish would you tell a foreigner going to
Hungary today “don’t come without eating”?
The first oneis definitely goulash. Secondly, we have
a flavor called porkélt, which is similar to stew in
Turkish cuisine. It is a thick dish made of both chic-
ken and beef. It is cooked for hours with various spi-
ces. Porkélt is as important for us as goulash. It
used to be cooked in big cauldrons as wedding food.
I think our dessert culture is also very good. I also
recommend going to a traditional Hungarian patis-
serie. As a street food, we have a dish called langos,
which we cook with sour cream and grated cheese,
similar to pisiye. We make it much bigger and thin-
ner than pita bread. We eat it not only for breakfast
but also as a snack. Many restaurants in Budapest
introduce Hungarian cuisine with modern interpre-
tations. It is also worth trying these places.
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Tiirkiye'de gastronomi odakli olarak

hangi sehirleri gezdiniz?

Gastronomi odakl olarak tabii ki Gaziantep'e gittim.
Orada hem egitimler aldim hem de staj yaptim, benim
icin cok énemli bir deneyimdi. Sonrasinda Hatay'a git-
tim ve egitimler aldim. Bu sehirler et yemeklerini 6gren-
mem acisindan benim ig¢in ¢cok énemliydi. Ayrnca unu-
tulmus yoresel yemekleri de yapma ve 6grenme imka-
mm da oldu, glizel tecribelerdi. Ege Bolgesi'ne de gide-
rek hem Ayvalik hem de Alacati'da staj yaptim.

O bolgede daha cok deniz drlinleri, sebze ve zeytinyag
agirliklh yemekler gibi daha hafif bir mutfak kdltardna
deneyimledim. Antalya Ciralr'da staj yaptim. Yine Anka-
ra’da Macaristan BulyUkelcisinin yaninda calistim ve
dénem dénem 06zel konuklara Tarkiye'den yerel malze-
meler kullanarak geleneksel Macar yemekleri de hazir-
ladim. Aslinda nereye gidersem gideyim gittigim her
yerde yoresel lezzetleri tatmaya calistim. Karadeniz Bél-
gesi'ne heniz gitme durumum olmadi ancak oray1 da
merak ediyorum ve gitmeyi planliyorum.

Ve

Tiirkiye'ye bir misafiriniz geldiginde

ne yediriyorsunuz?

Daha 6nceki yillarda Istanbul'a gelen konuklanmiz icin
gastronomi turlan dizenledim. Amacam daha cok
Istanbul'un bilinmeyen yiizlerini gdstermekti. Yani
sadece Sultanahmet’e degil Balat, Kuzguncuk, Moda gibi
semtlere gittik. Turk sokak lezzetlerini tamtiyorum.
Ornegin Istiklal Caddesi'nde icli kofte ve 1slak hambur-
ger yediriyorum. Icebilenlere iskembe corbasi tattiryo-
rum. Aynm zamanda kaliteli yemek restoranlannm da
deneyimliyoruz. Ferikdy'deki organik pazara ya da Kadi-
kdy'deki semt pazarina da gidiyoruz. Kisacasi Istan-
bul'un her ylzinu gostermeye calistyorum.

Eklemek istediginiz herhangi bir sey var midir?
Macaristan hem gastronomi hem de kdltlrel miras agi-
sindan cok dnemli bir Glke. Son dénemde (lkemizde
Turk dizileri de cok yayginlasti ve izleniyor. Macarlar ¢cok
hosgdrilu ve alcak gbnUllu bir millet. Bir glin Macaris-
tan‘a gelirseniz kendinizi evinizde gibi hissedeceginiz-
den hic siipheniz olmasin.
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Which cities did you visit in Tiirkiye with a
focus on gastronomy?

Of course, I went to Gaziantep, a gastronomy-orien-
ted city, where I received training and did an interns-
hip, which was a very important experience for me.
Then I went to Hatay and received training. These
cities were very important for me to learn meat dis-
hes. I also had the opportunity to cook and learn for-
gotten local dishes, which were good experiences. I
also went to the Aegean Region and did internships
in Ayvalik and Alacati, where I experienced a lighter
cuisine culture with more seafood, vegetables, and
olive oil-based dishes.

I did aninternship in Ciral, Antalya. I also worked for
the Hungarian Ambassador in Ankara, and from time
to time, I prepared traditional Hungarian dishes for
special guests using local ingredients from Turkiye. In
fact, wherever I went, I tried to taste local flavors whe-
rever I went. I have not been to the Black Sea Region
yet, but I am curious about it and plan to go there.

What do you feed your guests when

they come to Tiirkiye?

In previous years, I organized gastronomy tours for our
guests in Istanbul. My aim was to show the unknown
faces of Istanbul. In other words, we went to Sultanah-
met and districts such as Balat, Kuzguncuk, and Moda. I
introduce Turkish street flavors. For example, I feed
them stuffed meatballs and wet hamburgers on Istiklal
Street. I make them taste tripe soup for those who can
drink it. We also experience fine dining restaurants. We
also go to the organic market in Ferikdy or the neighbor-
hood market in Kadikdy. In short, I try to show every
face of Istanbul.

Is there anything else you would like to add??
Hungary is a very important country in terms of both
gastronomy and cultural heritage. Recently, Turkish TV
series have become very popular and watched in our
country. Hungarians are a very tolerant and humble
nation. If you come to Hungary one day, thereis no dou-
bt that you will feel at home.
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PTT AS E-DEVLET HIZMETLEBI ILE
VATANDAS LARA ANINDA ISLEM
YAPMA IMKANI SUNUYOR

TURKISH POST (PTT) OFFERS CITIZENS THE OPPORTUNITY TO MAKE
INSTANT TRANSACTIONS WITH E-GOVERNMENT SERVICES

PttBank aracligiyla 6denen sosyal yardim, maas ve glivence
bedeli 6demeleri, e-Devlet platformundan kontrol edilebiliyor.
Vatandaslar, “PTT Uzerinden Yapilan Kurum Odemeleri” sorgula-
ma ekranindan hesaplanna 6deme yapilip yapilmadigini 6gre-
nebiliyor.

Dijital bankacilik islemleri kapsaminda PttBank mdsterileri,
e-Devlet lizerinden hesaplarni yénetebiliyor, 6deme yapabiliyor
ya da aym gln veya ileri tarihli havale talimati verebiliyor. Ptt-
Bank hesaplarnni yénetmeyi kolaylastiran e-Devlet platformu
araciigiyla kullama bilgilendirme onay veya iptal islemleri, eri-
sim bilgilerini glincelleme, glivenlik ayarlannda degisiklik, Inte-
raktif Posta Ceki Hesab (IPC) sifre degisikligi, islem limitlerinin
belirlenmesi ve PTT Kart sifre edinme islemleri yapilabiliyor.

PttBank, PttAVM ve
PttKargo
hizmetlerine dair
bircok islem, PTT is
yerlerine gitmeden
e-Devlet platformu
lizerinden amnda
gerceklestirilebiliyor.

Many transactions
regarding PttBank,
PttAVM, and

PttKargo services can
be performed
instantly through the
e-Government
platform without
going to PTT offices.

Social assistance, salary, and security fee payments paid throu-
gh PttBank can be checked on the e-Government platform.
Citizens can learn whether their accounts have been paid from
the “Institutional Payments Made via PTT" inquiry screen.

Within the scope of digital banking transactions, PttBank cus-
tomers can manage their accounts, make payments or give
same-day or future transfer orders via e-Government. Throu-
gh the e-Government platform that facilitates the manage-
ment of PttBank accounts, user information approval or can-
cellation transactions, updating access information, changes
in security settings, Interactive Postal Check Account (IPC)
password change, determining transaction limits, and obtai-
ning PTT Card password can be performed.
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65 yas ustu kisilere
"adrese teslim
e-Devlet sifresi”
PttKargo’da

65 Yas Ustii
Vatandaslarnimiza
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Faturalarimzi tek tikla 6deyebilirsiniz

PttBank e-Devlet hizmetleriile mUsteriler, cevrim ici olarak elektrik, su, dogal gaz fatu-
ra borclanm birkag dakika icinde 6deyebilirken, GSM operatér hizmetlerinden borg
oddeme veya faturasiz hatlaricin bakiye ytkleme islemlerini de hizli bir sekilde gercek-
lestirebiliyor. Aynca vatandaslar tarafindan olusturulan otomatik 6deme talimati ile
faturalar her ay takip edilmek zorunda kalinmadan dlzenli bir sekilde 6denebiliyor.

Trafik cezasi, motorlu tasitlar vergisi ve sigorta 6demeleri e-Devlet’te

PttBank cevrim ici hizmet ag1ile arag sahibi olan musterilere de kolaylik saglhyor; HGS
bakiye sorgulama ve yikleme, trafik cezalan, motorlu tasitlar vergisi ve sigorta 6deme-
leri e-Devlet Uizerinden tamamlanabiliyor. Arag sahibi olmak isteyen mdsteriler igin
ise “Arac Kilometre ve Muayene Sorgulama” ve “Arag¢ Hasar Kaydr Sorgulama” ekranla-
nile satin alinmak istenen arag ile ilgili bilgiler sunuluyor.

Yurt ici ve yurt dis1 génderilerinin takibi daha kolay

“PTT Kayith Gonderi Takibi” hizmeti musterilere kayith yurt ici ve yurt dis1 génderileri-
nin durumunu takip edebilme imkani sagliyor. e-Devlet sistemi ile génderi barkod
numarasi sorgulanarak kayith yurt ici ve yurt disi gdnderilerin nerede oldugu kolay ve
hizli bir sekilde takip edilebiliyor.

You can pay your bills with

a single click.

With PttBank e-Government services,
customers can pay their electricity,
water, and natural gas bill debts onli-
ne in a few minutes, while they can
also quickly pay debts from GSM ope-
rator services or top up balances for
prepaid lines. In addition, with the
automatic payment order created by
citizens, bills can be paid regularly wit-
hout having to follow up every month.

Traffic fines, motor vehicle tax,
and insurance payments can be
made on e-Government.

PttBank also provides convenience to
customers who own vehicles with its
online service network; HGS balance
inquiry and top-up, traffic fines,
motor vehicle tax, and insurance pay-
ments can be completed via e-Gover-
nment. For customers who want to
own a vehicle, the “Vehicle Mileage
and Inspection Inquiry” and “Vehicle
Damage Record Inquiry” screens pro-
vide information about the vehicle to
be purchased.

Domestic and international
shipments are easier to track

With the “PTT Registered Shipment
Tracking” service, customers can track
the status of their registered domestic
and international shipments. By quer-
ying the shipment barcode number
through the e-Government system,
the whereabouts of registered domes-
tic and international shipments can
be tracked easily and quickly.
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PTT KARGOMAT ILE KARGOLAR
7/24 TESLIM ALINABILIYOR
CARGO CAN BE RECEIVED 24/7 WITH PTT KARGOMAT
) -
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Tiirk mdihendisler tarafindan
gelistirilen ve PTT AS tarafindan
uygulamaya alinan PTT Kargomat
7/24 ile kargo bekleme devri kapandh.
7 gtin 24 saat kargo teslim imkdni
saglayan uygulama yaklasik 1 milyon
200 bin kisi tarafindan kullamldh.

The era of waiting for cargo is over
with PTT Kargomat 7/24, developed
by Turkish engineers and
implemented by Turkish Post (PTT).
The application, which provides
24/7 cargo delivery opportunities,
was used by approximately T million
200 thousand people.

Ulastirma ve Altyapr Bakanligi'na bagh
olarak hizmet veren Posta ve Telgraf Tes-
kilat1 Anonim Sirketi (PTT AS) tarafindan
uygulamaya sunulan Kargomat 7/24
sayesinde kullamailar istedikleri zaman
gonderilerine ulasabiliyor. Kargomat
7/24, alternatif teslimat adresi olarak
kullanilmasinin yam sira giintin her saa-
ti mUsterilere gelen kargolara ulasim
imkan saghyor.

PTT AS tarafindan 4 y1l 6nce uygulamaya
sunulan Kargomat 7/24 yalmzca kisisel
gonderilerde degil ayn1 zamanda inter-
net Uzerinden yapilan alisverislerde de
teslimat adresi olarak kullamilabiliyor.

Thanks to Kargomat 7/24, which was
introduced by the Turkish Post (PTT),
which serves under the Ministry of
Transport and Infrastructure, users
can access their shipments whenever
they want. In addition to being used
as an alternative delivery address,
Kargomat 7/24 provides customers
access toincoming cargo at any time
of the day.

Introduced by Turkish Post (PTT) 4
years ago, Kargomat 7/24 can be
used as a delivery address not only
for personal shipments but also for
online shopping.

PTT HAYAT
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PTT AS’'nin Kargomat 7/24 hizmeti

nasil calisiyor?

Msteriler tarafindan Kargomat 7/24 cihazlarnn-
dan teslim alinmak istenen gonderiler, PTT AS
personeli tarafindan kargonun elektronik dolaba
birakilmasindan hemen sonra teslim alinabili-
yor. Gonderiler Kargomat 7/24 cihazina birakil-
dig1 anda alicimin cep telefonuna, génderinin
birakildig1 Kargomat 7/24'tin adres bilgisi ve tek
kullanimlk gonderi teslim sifresi kisa mesaj
(SMS) olarak gonderiliyor. Alic, Kargomat 7/24
ekranmina T.C. Kimlik No/Pasaport No ve tek kul-
lanimlik gbnderi teslim sifresini girerek génderi-
sini teslim alabiliyor. Génderiler Kargomat 7/24
cihaziicerisinde, birakildig1 glinlin ertesi glintin-
den itibaren teslimiicin 3 gtin bekletiliyor.

Kargomat 7/24 hizmeti icin ek iicret
isteniyor mu?

Kargomat 7/24 cihaz sayist uygulamaya konul-
dugu glinden itibaren artisin strddryor. Kar-
gomat 7/24 hizmeti Ankara, Antalya, Bursa,
Istanbul, Izmir, Kocaeli ve Eskisehir illerinde
toplam 404 noktada kullanilabiliyor. Kargomat
7/24 cihazlan PTT is yerleri 6nU, toplu konut
alanlan, alisveris merkezleri, 6grenci yurtlan ve
Universite kampdsleri gibi lokasyonlarda bulu-
nuyor. Kargomat 7/24 vansh génderilerin kabu-
linde gbdnderi kabul Ucreti disinda ekstra bir
dcret alinmiyor. Ayrica Kargomat 7/24 cihazlan-
nin kargo sahiplerine istedigi zaman teslim
imkan1 sunmas, evde kargo bekleme durumuna
da son veriyor.

Hangi ebatlarda kargo gonderilebiliyor?
Kargomat 7/24, alternatif kargo teslim secenegi
sunmasinin yani sira istenildigi zaman génderi-
nin alinmasina da imkan taniyor. Evde bulunul-
madig1 ya da cocuklann oldugu fakat yabanci-
larlailetisime gecmesi istenilmedigi durumlarda
adresin Kargomat 7/24 olmasi bu konudaki tim
endiseleri gideriyor. Ayrica elektronik kilitler ve
7/24 kayit alan kameralar sayesinde olusan y(k-
sek glivenlik sistemi ile sorunsuz teslimat sagla-
niyor. En fazla 336 mm x 352 mm x 550 mm
Olcllerinde olan génderiler, Kargomat 7/24'Gn
avantajlanndan yararlanabiliyor.

How does Turkish Post (PTT)’s Kargomat 7/24
service work?

The shipments requested by customers to be pic-
ked up from Kargomat 7/24 devices can be picked
up immediately after the cargo is left in the elect-
ronic locker by Turkish Post (PTT) personnel. As
soon as the shipments are left in the Kargomat
7/24 device, the address information of the Kargo-
mat 7/24 where the shipment was left and the
single-use shipment delivery password are sent to
the recipient’'s mobile phone as a short message
(SMS). The recipient can receive the shipment by
entering their T.R. Identity Number/Passport
Number and single-use shipment delivery pas-
sword on the Kargomat 7/24 screen. Shipments
are keptin the Kargomat 7/24 device for three days
for delivery starting from the day after the day they
are dropped off.

Is there an additional charge for Kargomat
7/24 service?

The number of Kargomat 7/24 devices has conti-
nued to increase since the day it was put into pra-
ctice. Kargomat 7/24 service can be used at 404
points in Ankara, Antalya, Bursa, Istanbul, Izmir,
Kocaeli, and Eskisehir. Kargomat 7/24 devices are
located in front of PTT offices, public housing are-
as, shopping centers, student dormitories, and uni-
versity campuses. There is no extra charge other
than the shipment acceptance fee for accepting
shipments with Kargomat 7/24 arrival. In additi-
on, Kargomat 7/24 devices offer cargo owners the
opportunity to deliver at any time, putting an end
to waiting for cargo at home.

What Sizes Of Cargo Can Be Sent?

In addition to offering an alternative cargo deliver-
y option, Kargomat 7/24 also allows the shipment
to be picked up at any time. In cases where there is
no one at home, or there are children, but they are
not wanted to communicate with strangers, Kar-
gomat 7/24 addresses all concerns in this regard.
In addition, a high-security system with electroni-
c locks and cameras that record 24/7 ensures smo-
oth delivery. Shipments with maximum dimensi-
ons of 336 mm x 352 mm x 550 mm can benefit
from the advantages of Kargomat 7/24.
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PTT'DEN “IZMIR’IN
KURTULUSUNUN 100. YILI” KONULU
OZELGUN ZARFIVE PUL SERGISI

PTT’S STAMP EXHIBITION ON “100TH ANNIVERSARY
OF THE LIBERATION OF IZMIR.”

PTT AS, O7-17 Eylul 2022 tarihleri arasinda, “Yildiz
Kenter Kiltdr ve Sanat Merkezi Cennetoglu Mah.
Yesillik Cad. No: 232 Karabaglar/IZMIR” adresin-
de “Izmirin Kurtulusunun 100. Y1li” konulu Pul
Sergisi dizenledi. Izmirin Kurtulus Gind olan
“09 Eylul 2022" tarihinde “Izmir'in Kurtulusu-
nun 100. Yil" konulu Ozelgiin Zarfi tedaviile
sunuldu. Ayn tarihte ayni adreste mesai saatleri
icerisinde “Izmirin  Kurtulusunun 100. Yili
09.09.2022 1ZMIR” ibareli Ozelgiin Zarfina ait
Ozeltarih Damgasi da kullandirldr.

Turkish Post (PTT) organized the stamp exhibition themed “100th
Anniversary of the Liberation of Izmir” between 07-17 September
2022 at “Yildiz Kenter Culture and Art Center Cennetoglu Mah.
Yesillik Cad. No:232 Karabaglar/IZMIR" and organized the stamp
exhibition themed “the 100th Anniversary of the Liberation of
Izmir". On 09 September 2022, the Independence Day of Izmir, a
Special Day Cover themed “100th Anniversary of the Liberation of
Izmir” was put into circulation. On the same date, the Special
Date Cancel of the Special Day Cover with the phrase “100th
Anniversary of the Liberation of Izmir 09.09.2022 1ZMIR" was
also made available at the same address during working hours.

PTTAS, 07-17 Eyliil 2022 tarihleri
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arasinda, “Yildiz Kenter Kiilttir ve
Sanat Merkezi Cennetoglu Mah.
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Yesillik Cad. No: 232 Karabaglar/
IZMIR" adresinde “Izmir'in
Kurtulusunun 100. Yili” konulu
pul sergisi dtizenledi.

Turkish Post (PTT) organized the
stamp exhibition themed “100th
Anniversary of the Liberation of
Izmir” between 07-17 Septem-
ber 2022 at “Yildi1z Kenter Cultu-
re and Art Center Cennetoglu
Mah. Yesillik Cad. No:232 Kara-
baglar/IZMIR" and organized
the stamp exhibition themed
“the 100th Anniversary of the
Liberation of Izmir”.

PTT AS TEKNOFEST

KARADENIZ’'DE YERINI ALDI

Milli teknoloji hamlesi vizyonu ile teknoloji
meraklilarim bir araya getiren dinyanin en blyik
havacilik, uzay ve teknoloji festivali etkinligi olan
Teknofest'te Ulastirma ve Altyapr Bakanhigl hima-
yelerinde PTT de stant acarak vatandaslarla bulus-
tu. Kisisel pul, yeni nesil skuter, mobil PTT ve
elektrikli bisiklet gibi yerli ve milli imkanlarla
olusturulan hizmetlerin tamtildigr stant, ziyaret-
¢iler tarafindan oldukca ilgi gordd.

Teknofest Karadeniz'e gelenler arasinda Ulastirma
ve Altyapr Bakani Adil Karaismailoglu da vard.
PTT standinm ziyaret eden Bakan Karaismailoglu
hizmetleriinceledi. Etkinlik ile ilgili konusan Ulas-
tirma Bakan1; “Hayallerin gercege dontistigu yer-
deyiz. Turkiye'nin gelecegi burada” dedi.

TURKISH POST (PTT) TAKES ITS PLACE AT TECHNOFEST BLACK SEA

PTTAS, Samsun
Carsamba
Havalimani'nda
dtizenlenen
Teknofest
Karadeniz 2022
etkinligine
katila.

Turkish Post
(PTT)
participated in
the Teknofest
Black Sea 2022

event organized

at Samsun
Carsamba
Airport.

At Teknofest, the world’s largest aviation, space, and tech-
nology festival that brings together technology enthusi-
asts with the vision of a national technology move, Tur-
kish Post (PTT) opened a booth under the auspices of the
Ministry of Transport and Infrastructure and met with
citizens. The stand, where services created with domestic
and national opportunities such as personal stamps, new
generation scooters, mobile PTT, and electric bicycles
were introduced, attracted great visitor interest.

Minister of Transportation and Infrastructure Adil Kara-
ismailoglu was among the visitors to the Teknofest Black
Sea. Visiting the PTT stand, Minister Karaismailoglu exa-
mined the services. The Minister of Transportation com-
mented on the event; “We are at the place where dreams
come true. Tarkiye's future is here.”
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2022 BALKAN KUPASI

SAMPIYONU: PTT SPOR

2022 BALKAN CUP CHAMPION: PTT SPORTS
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Ulkemizi, Bosna Hersek'in ev sahipliginde
dizenlenen Balkan Kupasi'nda temsil eden
PTT Spor Kadin Voleybol Takimi, dérdinci
macginda Bosna Hersekli Banjaluka Volley
takimini 3-0 yenerek kupanin sahibi oldu.
Tum maclardan galibiyetle aynlarak turnu-
vay1 sampiyon olarak tamamlayan PTT Spor
Ulkemize blyUk bir gurur yasatt.

PTT Spor, Bosna
Hersek'te
dtizenlenen Voleybol
Kadinlar Balkan
Kupasi'nda ciktigi
ttim maclardan
galibiyetle aynlarak
sampiyon oldu.

PTT Spor became
the champion of
the Volleyball
Women's Balkan
Cup in Bosnia and
Herzegovina by
winning all of its
matches.

Representing our country in the Balkan
Cup hosted by Bosnia and Herzegovina, PTT
Spor Women'’s Volleyball Team defeated
Banjaluka Volley of Bosnia and Herzegovi-
na 3-0 in the fourth match and won the
cup. PTT Sports, which completed the tour-
nament as the champion by winning all
games, made our country very proud.
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CEV Challenge Kupasi’'na
katilacaklar

Tarihinde ilk kez Avrupa kupalarninda
micadele eden ve tim maclan kaza-
narak Balkan sampiyonu olan PTT Spor
KulUbd, voleybolun kullpler duzeyin-
deki Gglincd 6nemli kupast olma 6zel-
ligini tastyan CEV Challenge Kupasi'na
katilma hakkini da elde etti.

Final maginin en iyi oyunculan

PTT Spor'dan secildi

Ote yandan final miisabakasi sonras
dizenlenen térende PTT Spor Kullbi
sporcularnindan Eva Mori turnuvanin
en degerli oyuncusu (MVP) ve en iyi
pasory, Elif Boran ise turnuvanin en iyi
pasor caprazi secildi.

PTT Spor will participate in

CEV Challenge Cup

PTT Sports Club, which competed in Europe-
an cups for the first time in its history and
became the Balkan champion by winning all
the matches, also won the right to participate
in the CEV Challenge Cup, which is the most
important third cup of volleyball at the
inter-club level.

The best players of the final match were
selected from PTT Sports

Moreover, Eva Mori, one of the players of PTT
Sports Club, was named the most valuable
player (MVP) and the best passer of the tour-
nament, while Elif Boran was named the best
cross-court passer of the tournament at the
ceremony organized after the final match.
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PTT Spor Kuliibdi,
voleybolun kultipler
dtizeyindeki tictincti
onemli kupast olma
ozelligini tastyan CEV
Challenge Kupasi'na
katilma hakkin elde etti.

PTT Sports Club, also won
the right to participate in
the CEV Challenge Cup,
which is the most
important third cup of
volleyball at the inter-
club level.
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PTT'DEN “BURSA'NIN ) F tt

KURTULUSUNUN 100.YILI” KONULU

OZELGUN ZARFI VE PUL SERGISI |-| avat| 1 |-| er
PTT’S STAMP EXHIBITION ON “100TH ANNIVERSARY
) Alaninda

OF THE LIBERATION OF BURSA.”
PTT AS, 11-15 Eyliil 2022

tarihleri arasinda “Panorama
1326 Bursa Fetih Mtizesi Ebu
Ishak Mah. Ali Ferruh Yiicel
Cad. No: 86 Osmangazi/
BURSA” adresinde “Bursa’nin
Kurtulusunun 100. Yili” konulu
Pul Sergisi diizenledi.

Turkish Post (PTT) organized a
stamp exhibition on “100th
Anniversary of the Liberation
of Bursa” between 11-15
September 2022 at “Panorama
1326 Bursa Conguest Museum
Abu Ishak Mah. Ali Ferruh
Yicel Cad. No:86 Osmangazi/
BURSA” and organized a stamp
exhibition on “100th
Anniversary of the Liberation
of Bursa”.

PIE™ dsanariep ol B Libersisis o Bai

PTT AS, 11-15 Eyldl 2022 tarihleri arasinda “Panora- Turkish Post (PTT) organized a stamp exhibition on “100th Anni-
ma 1326 Bursa Fetih Miizesi Ebu Ishak Mah. Ali versary of the Liberation of Bursa” between 11-15 September
Ferruh Yicel Cad. No: 86 Osmangazi/BURSA" 2022 at “Panorama 1326 Bursa Conquest Museum Abu Ishak
adresinde “Bursa’min Kurtulusunun 100. Yib” Mah. Ali Ferruh Yiicel Cad. No:86 Osmangazi/BURSA” and orga-

konulu Pul Sergisi diizenledi. Serginin acilis glin( nized a stamp exhibition on “100th Anniversary of the Liberati-
olan "1 Eyldl 2022" tarihinde “Bursa’'nin Kurtulu- on of Bursa”. On “11 September 2022°, the exhibition’s opening
sunun 100. Yili” konulu Ozelgiin Zarfi tedaviile day, a Special Day Cover themed “100th Anniversary of the Libe-
sunuldu. Ayni tarihte ayn1 adreste mesai saatleri ration of Bursa” was put into circulation. On the same date, the
icerisinde “Bursa'min  Kurtulusunun 100. Yl Special Date Cancel of the Special Day Cover with the phrase

11.09.2022 BURSA" ibareli Ozelgiin Zarfina ait Ozel “100th Anniversary of the Liberation of Bursa 11.09.2022 BUR-

G _ 344
Tarih Damgasi da kullandinldr. SA” was also used at the same address during working hours. et www.ptt.govtr Q/PTTkwrumsal  @ertkurumsal  @)/pitkurumsal 1708




YEMEK SUNUM

SANATI

THE ART OF SERVING

S. Merve ILBAK TAHMAZ

Tabak stisleme... Sofra sanatimn olmazsa olmazlanndan... Hazirlanan leziz yemekler, uzmanlan
tarafindan misafirler ile bulusmadan 6nce tabak Lizerinde bir sanat eserine déntistdirtiltiyor.
Renkler, formlar, desenler cesitli kombinasyonlarda bir araya getirilerek ilgililerine sunuluyor.

Plate decoration... One of the indispensables of table art... The experts transform the delicious
dishes prepared into a work of art on the plate before they meet the guests. Colors, forms, and
patterns are brought together in various combinations and presented to their attention.

Son yillarda bir restoranda yemek yemek,
sadece lezzet ile degerlendirilmiyor. Yemek
yeme ritGelinin bitlind mekanlar tarafindan
bir deneyim olarak sunulmakta. Yemek sunu-
mu bu deneyimin 6nemli bir parcas:. Yemek
yiyen kisinin merakin1 celbedecek sekilde
tasarlanan tabaklar, yemegin tadina bakma-
dan 6nce pek cok duyuyu ayn1 anda harekete
gecirecek sekilde sunuluyor. Sosyal medya ve
yemek fotografgiliginin da gliciint kullana-
rak bu tasarimlar mekanlara musteri cekme-
nin de o6nemli bir yolu olarak gortltyor.
Sunum sanati yalmzca sik aksam yemekleri-
ni kapsamiyor. Kahvecilerden dondurma
didkkanlanna kadar her tirde mekanin
6nemli bir enstriimani haline geldi.

In recent years, eating in a restaurant is
not just about taste. The whole ritual of
eating is presented as an experience by
the venues. Food presentationis aninteg-
ral part of this experience. Plates desig-
ned to arouse the curiosity of the diner
are presented in a way to stimulate many
senses at the same time before tasting
the food. These designs are also seen as
an important way to attract customers to
venues; using the power of social media
and food photography, The art of presen-
tation doesn’t just extend to fine dining.
It has become an essential instrument
for all venues, from coffee shops to ice
cream parlors.

PTT HAYAT
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Tasarnmlara nasil karar veriliyor?

Tasanmlara karar verme slrecinde etkili pek cok detay var.
Bunlardan en onemlisi s6z konusu mekamn yapisinin
nasil oldugu ile ilgili... Restoranin temast bu baglamda
oldukca etkili. Yeri, menUsd, musteri kitlesi de sunum tasa-
nmim dogrudan belirlemektedir. Ust diizey standartlarda
hizmet veren, pahali ve modern bir restoran ile yine aym
kalitede, pahali ancak daha geleneksel yemekler yapan bir
restoranin sunumlan oldukca farkl olacaktir. Tema belir-
lendikten sonra sunulan yemegin ne oldugu, beraberinde
olusturulacak katmanlar, yanina eklenecek renkler buna
bagli olarak secilecektir.

Heykelsi sunumlar

Sunumlar tasarlanirken misafirlerde etki birakmak icin
tercih edilen en nemli 6ge katmanlardir. Tabakta yarati-
lan derinlik ve boyut etkisi deneyimi daha ilging hale geti-
recek, tipki bir sanat izleyicisi gibi yemegi yiyecek kiside
heyecan yaratacaktir. Genel kural 3 farkli yuikseklik ile
tabagi tasarlamaktir. Bu ¢6zim, yemegin porsiyon mikta-
nm artirmadan tabagin daha dolu goriinmesini saglar.
Tabakta servis edilen ana yemek ve onun destekleyicisi
olan sosun, sebze gibi garnitirler ile birlikte bir dengede
olmast saglanir. Secilen garnitlrler lezzet olarak yemegi
destekledigi gibi, secilen renkler agisindan da ana yemegin
ve tabak tasariminin tamamlayicisi olacaktir.

How are designs decided?

Many details influence the design decision-making pro-
cess. he mostimportant of these is how the structure of the
space in question is structured... The theme of the restau-
rantis very effective in this context. The location, menu, and
customer base also directly determine the presentation
design. The presentations of an expensive and modern res-
taurant serving with high-level standards and a restaurant
of the same quality, serving expensive but more traditional
dishes, will be quite different. Once the theme is determi-
ned, the food served, the layers to be created with it, and the
colors to be added next to it will be chosen accordingly.

Sculptural presentations

When designing presentations, layers are the most crucial
element preferred to make an impression on guests. The
effect of depth and dimension created on the plate will
make the experience more interesting and create excite-
ment in the diner, just like an art viewer. The general rule is
to design the plate with three different heights. This soluti-
on makes the plate look fuller without increasing the porti-
on size. The main dish is served on the plate, and its suppor-
ting sauce is balanced with the side dishes such as vegetab-
les. The garnishes chosen not only support the dish in terms
of flavor but also complement the main dish and the plate
design in terms of the colors chosen.
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Rengin giicii
Tasanmin her alaninda oldugu gibi yemek sunumunda da
renk kavrarmi tartismasiz ok etkilidir. Ozellikle baz1 renkle-
rin psikolojik olarak istaha etkisi oldugu dusdnlirse yeme-
gi sunarken kullanilan renk ve doku etkisi iyi organize edil-
melidir. Renk spektrumunda yer alan zit renkler bir arada
kullamlarak tabak Gzerinde cekici bir etki yaratilabilir. Et ve
tavuk gibi gidalarile birlikte parlak renge sahip sebzeler kul-
lanilarak tabakta butdnlik saglanmasi amaclanmaktadir.
Tasanm materyallerinden farkli olarak yemek servisinde
renk kullamminda icgldulerimiz oldukca etkilidir.
Yapay goruntdler, gidalan oldugundan farkl renkler-

de sunmak yemegi yiyecek kisi Gizerinde olumsuz

etki yaratabilir.

Sefler tabaklan secerken sunulacak yemegin
porsiyonuna ve gorintlsidne bagh olarak kare,
yuvarlak ya da dikdértgen tabaklar secebilir-
ler. Burada secilen forma bagh olarak tabak
bir tuval gibi islenecek, soslar ile renklendiri-
lecek, ana yemek ve garnitdrler ile bir sanat
eserine donustUrUlecektir.

The power of color

Asin every field of design, the concept of color

is unquestionably very effective in food pre-
sentation. Especially considering that some
colors have a psychological effect on appetite,

the impact of color and texture used while pre-
senting the food should be well organized. Cont-
rasting colors in the color spectrum can be used
together to create a stunning effect on the plate. It
is aimed to provide integrity on the plate by using
brightly colored vegetables with foods such as meat
and chicken. Unlike design materials, our instincts are
very effective in the use of color in food service. Artificial
images presenting foods in different colors than they are can
have a negative effect on the person who will eat the food.

When choosing the plates, chefs can choose a square, round
or rectangular plate, depending on the portion and appea-
rance of the dish to be served. Depending on the form cho-
sen, the plate will be treated like a canvas, colored with sau-
ces, and transformed into a work of art with the main course
and side dishes.
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Bir pazarlama teknigi olarak tabak siisleme
Sosyal medya platformlarnnin pazarlamadaki etkisi art-
tikca reklam drinlerinde gorsel 6geleri daha etkili hale
getirmenin de yontemleri strekli olarak gelisiyor. Yemek
sunumlannin yalmzca mekan tarafindan degil misafirler
tarafindan sosyal medyada da paylasilmasi daha etkili bir
pazarlama teknigiolabiliyor. Ayrica psikolojik olarak daha
iyi gortinen izlerken keyif aldigimiz bir yemegin bize daha
lezzetli geliyor olmasi da algisal bir gercek... Oniimiize
gelen bir tabakta heykelsi bir yap1 gérdtglimizde bunun
bize verdigi mutlulukla yemegi tlketiyor, deneyimin
butdninden aldigimiz keyfi degerlendiriyoruz. Son yillar-
dayapilan calismalarda pek cok misteri dahaiyi gorinen
bir yemegi daha lezzetli bir yemege tercih ediyor. Dinya
Gzerinde bulunan yaklasik 5 milyar sosyal medya kullani-
asinin blytk cogunlugu her glin sosyal medyadan pay-
lasim yaparak begeni almanin yeni yollanni anyor. Bu
sebeple reklam ve pazarlama sektorl pek cok alanda
oldugu gibi yeme icme sektdriinde de fotografa konu ola-
bilecek yontemler gelistirmeye devam ediyor.

Plate decoration as a marketing technique
As the influence of social media platforms in marke-
ting increases, the methods of making visual ele-
ments in advertising products more effective are
constantly evolving. Sharing food presentations not
only by the venue but also by guests on social media
can be a more effective marketing technique. It is
also a perceptual fact that a dish we enjoy watching
tastes better to us... When we see a sculptural struc-
ture on a plate in front of us, we happily consume the
food and evaluate the pleasure we get from the who-
le experience accordingly. In recent studies, many
customers prefer a better-looking dish to a more
delicious dish. The vast majority of the approximatel-
y 5 billion social media users worldwide are looking
for new ways to get likes by sharing on social media
daily. For this reason, the advertising and marketing
sector continues to develop methods that can be the
subject of photography in the food and beverage sec-
tor asin many areas.
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COCUKLARDA

BESLENME

NUTRITION IN CHILDREN

Dr. Omer AKCAGIL

Yasarmin en temel gereksinimi olan beslenme, dogru beslenme aliskanliklar kazanimi ile desteklenmedikce
doku yapimi ve onanmi, hastaliklardan korunma ve hastaliklann iyilesmesinin hizlandinlmasi gibi beklenen
islevleri gerceklestiremez. Beslenme aliskanliklarinin temeli cocuklukta atilir.

>’

Nutrition, the most basic requirement of life, cannot fulfill its expected functions, such as tissue
construction and repair, protection from diseases, and acceleration of healing of diseases unless the
acquisition of correct eating habits supports it. The foundation of nutritional habits is laid in childhood.
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Beslenme, viicudun temel ihtiyaclanm karsilamak
icin yapilan gida alimidir. Iyi beslenme, diizenli
fiziksel aktivite ile birlikte yeterli ve dengeli bir
diyet saghgin temel tasidir. Kétl beslenme; bagi-
sikligin azalmasina, hastaliga yatkinligin artmasi-
na, fiziksel ve zihinsel gelismelerin bozulmasina ve
Uretkenligin azalmasina neden olabilir. Yasamin
en temel gereksinimi olan beslenme, dogru bes-
lenme aliskanliklarn kazanimi ile desteklenmedik-
ce doku yapimi ve onarnimy, hastaliklardan korun-
ma ve hastaliklann iyilesmesinin hizlandinlmas
gibi beklenen islevleri gerceklestiremez. Beslenme
aliskanliklarinin temeli cocuklukta atilir.

Nutrition is the intake of food to meet
the body's basic needs. Malnutrition
can lead to reduced immunity, incre-
ased susceptibility to disease, impai-
red physical and mental develop-
ment, and reduced productivity. Nut-
rition, the most basic requirement of
life, cannot fulfill its expected functi-
ons, such as tissue construction and
repair, protection from diseases, and
acceleration of healing of diseases
unless the acquisition of correct
eating habits supports it.
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Dogru beslenme herkes icin cok énemlidir ancak cocuk-
laricin 6zellikle Gnemlidir. Bu durum onlann genel bly (-
me ve gelisimleriyle dogrudan baglantilidir. Dogru bes-
lenme aliskanligl kazanmak daha saglikli bir yasama yol
acar. Iyi beslenme saglikl bir yasam tarzin yénlendir-
menin dnemli bir parcasidir.

Arastirmalar bir cocugun ilk yillanndaki beslenmesinin
daha sonraki yillardaki sagligini ve beslenme aliskanlik-
larm etkiledigini gdstermistir. “Bir cocugun erken yillan”
beslenme stz konusu oldugunda dogumdan 6nce baslar.
Erken cocukluk dénemlerinde cocugun daha sonraki
performanslan icin besin alimim izlemek 6nemlidir.
Ornegin, emzirme daha yiiksek IQ'ya yol acarken, demir
eksikligi okul cagindaki azalms bilis ve basan ile iligkili-
dir. Daha agik bir sekilde ifade edersek yetersiz beslenen
cocuklar daha sk hastalandiklarindan daha fazla sosyal
sorun yasarlar. Arastirmalar kahvalti yapan okul cagin-
daki cocuklann, testlerden kahvalti yapmayan yasitlarina
gore daha iyi sonuclar elde ettiklerini gdstermistir.

Nutrition, which is the most basic requirement of life, cannot
fulfill its expected functions, such as tissue construction and
repair, protection from diseases, and acceleration of healing of
diseases, unless the acquisition of correct eating habits supports
it. Proper nutrition is essential for everyone, but it is crucial for
children because it is directly linked to their overall growth and
development. Developing the right eating habits leads to a
healthier life. Good nutrition is an integral part of leading a
healthy lifestyle.

Research has shown that a child’s diet in its early years affects
their health and eating habits in later years. The “early years of a
child” begin before birth when it comes to nutrition. Monitoring
a child’s nutrient intake during early childhood for later perfor-
mance is critical. For example, breastfeeding leads to higher IQ,
while iron deficiency is associated with reduced cognition and
achievement at school age. More specifically, malnourished
children get sick more often and have more social problems.
Research has shown that school-age children who eat breakfast
do better on tests than their peers who do not eat breakfast.
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Cocugunilkyillarda nasil beslendigi ergen-
lik ve yetiskinlik dénemindeki sagligim
etkiler. Besleyici gidalann tilketilmesi
gocuklarn ve ergenlerin gelismesine, aka-
demik olarak basarnli olmalarina ve kendi-
lerini iyi hissetmelerine yardimar olur. Iyi
beslenme ayrica yeme bozukluklarn, obezi-
te, dis bosluklan ve demir eksikligi anemisi
gibi cocuk ve ergenlik sorunlarni onler.
Yetersiz beslenmenin blylime gerilikleri,
ergenlikte gecikme, besin yetersizlikleri,
zay1f kemik saghig, yaralanma riskinin art-
masi, kot akademik performans ve bagi-
sikhigin dlismesi gibi pek cok sorun Gzerin-
de etkileri vardir.

How a child eats in the early years dra-
matically impacts their health in adoles-
cence and adulthood. Eating nutritious
foods helps children and adolescents
thrive, succeed academically, and feel
good about themselves. Good nutrition
also helps prevent child and adolescent
problems such as eating disorders, obe-
sity, dental cavities, and iron deficiency
anemia. Malnutrition has an impact on
many issues, including growth retardati-
on, delayed puberty, nutrient deficien-
cies, poor bone health, increased risk of
injury, poor academic performance, and
reduced immunity.

Iyi beslenme ayrica yeme
bozukluklar, obezite, dis
bosluklar ve demir
eksikligi anemisi gibi cocuk
ve ergenlik sorunlarin
onler.

Good nutrition also helps
prevent child and
adolescent problems such
as eating disorders,
obesity, dental cavities,
and iron deficiency
anemia.
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Besinlerin bilesiminde bulunan protein, yag, kar-
bonhidrat, vitamin ve mineraller besin dgeleri ola-
rak adlandinlir. Besinler tiketildikten sonra sindi-
rilerek besin dgelerine parcalanir ve kana gecerek
viicuda yayilir. Besin 6geleri; karbonhidrat, protein,
vitamin, mineral, yag ve sudur. Bu besin ogeleri
gereginden az ya da cok alindiginda viicuttaki
blylime ve gelisme etkilenmektedir. Yeterli ve sag-
ikli bir beslenmenin en dnemli kosulu; birkag
besin tlrtinden cok yemek yerine cesitli besin tir-
lerini gerekli miktarda tiketmektir. Ayrca taze ve
dogal besinler tiketilmeli ve 06glnlerde besin
cesitliligi olmasina dikkat edilmelidir. Besin gele-
ri; makro besin 6geleri ve mikro besin Ggeleri ola-
rak ikiye aynlir. Makro besin dgeleri karbonhidrat-
lar, proteinler ve yaglardir. Mikro besin Ogeleri ise
vitaminler ve minerallerdir.

The proteins, fats, carbohydrates, vitamins, and mine-
rals in the composition of foods are called nutrients.
After food is consumed, it is digested, broken down
into nutrients, passed into the bloodstream, and spre-
ad throughout the body. Nutrients are carbohydrates,
proteins, vitamins, minerals, fats, and water. \When
these nutrients are taken more or less than necessar-
y, growth and development in the body are affected.
The most important condition for an adequate and
healthy diet is to consume various types of food in the
required amount instead of eating a lot of several
types of food. In addition, fresh and natural foods
should be consumed, and attention should be paid to
the variety of nutrients in meals. Nutrients are divi-
ded into macronutrients and micronutrients. Macro-
nutrients are carbohydrates, proteins, and fats. Micro-
nutrients are vitamins and minerals.
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Yast ne olursa olsun cocuklar yetiskinlerle ayni besinle-
re gereksinim duyarlar. Sadece gereksinim duyulan
miktarlar daha azdir. Cocuklara her bir besin grubun-
dan kendi icinde bircok secenek sunulabilir. Ornegin
yogurt yemiyorsa ayni gruptan peynir veya sUt gibi
besinler verilebilir. Degisik ve birbirinden farkli yararla-
riolan besinler verilirse, cocuk bunlarnn bircogunu sev-
meyi 6grenecek ve onlardan yararlanacaktir.

Okul 6ncesi cocuklar besin gruplan icinde en az sebze-
leri severler. Bu nedenle sebzeleri cocuklara sunarken
pisirme sekli ve servisine 6zen gosterilmelidir. Aynca
bu yastaki cocuklar keskin tatlara ve kokulara ¢ok has-
sastirlar. Bu nedenle genellikle cig yenebilen salatalik,
domates, havuc gibi sebzeleri pismis diger sebze yemek-
lerinden daha cok tercih ederler. Bu tlr sebzeler ince
kesilip verilirse daha kolay ve severek tiiketirler. Sinirh
da olsa yedigi birkac cesit sebze ve meyve, sebze ve
meyve grubundan almas1 gereken besin ¢gelerini kar-
silamaya yeter. Bu yas grubu cocuklar eti, blyUk parca-
lar halinde tlketemez. Bu nedenle etin yemeklerde
genellikle kiyma seklinde kullanilmasi uygun olur.

Regardless of age, children need the same nutrients as
adults. Only the amounts required are smaller. Children
can be offered many options from each food group. For
example, if they do not eat yogurt, they can be offered
cheese or milk from the same group. If different foods
with different benefits are offered, the child will learn to
like many of them and benefit from them.

Preschool children like vegetables the least among food
groups. Therefore, when serving vegetables to children,
care should be taken in the way they are cooked and
served. In addition, children at this age are susceptible
to sharp tastes and smells. For this reason, they gene-
rally prefer raw vegetables such as cucumbers, tomato-
es, and carrots more than cooked vegetables. If such
vegetables are cut thinly and given to them, they consu-
me them more easily and willingly. The few types of
vegetables and fruits they eat, even if limited, are enou-
gh to meet the nutrients they need from the vegetable
and fruit group. Children in this age group cannot con-
sume meat in large pieces. For this reason, it is general-
ly appropriate to use minced meat in meals.
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Oyun cagindaki ve okul 6ncesi cocuklann pek cogunun giin-
lUk beslenmeleri diizensizdir. Bu diizensizlik bir 6glinde az
besin alip daha sonraki 6glinde bunu kapatmak seklindedir.
Bazen vyetersiz beslenilen bir glinG fazla beslenilen bir gin
izleyebilir. Burada dikkat edilmesi gereken cocugun ginluk
gereksiniminin karsilanmas1 kadar olumlu ve dizenli bes-
lenme aliskanliginin kazandinlmasidir. Bunun igin 6gdnle-
rin dizenli olmas1 ve 6gldn atlamama cocukluk caginda
kazanilan bir beslenme aliskanligi olmalidir. Kiigtik cocuklar
glinde bes veya alt1 6glin yemeye gereksinim duyarlar ¢ctinku
mide kapasiteleri simirlhidir. GUnluk dort 6glinden az tiketen
cocuklann enerji, kalsiyum, protein, C vitamini ve demiri
yetersiz aldiklan gozlenmistir. Bu nedenle cocuklarn sabah,
0gle ve aksam ana 6glnlerinde yedikleri izlenmeli boylece
oglnlerde tikettigi besin miktarina bakilarak kusluk, ikindi
ve yatarken meyve, siit, ayran veya peynir, ekmek gibi besin-
ler verilebilmelidir. Ara 6glnlerde sekerleme gibi yiyeceklerin
tiketimleri cocuklarda erken yas dis clriklerinin olugsmasi-
na neden olabilir. Bu nedenle simirlandinlmabdir.

Okul 6ncesi cocuklarnn porsiyonlan yetiskin porsiyonlarinin
1/4'G ile 1/3'G arasinda olmalidir. Porsiyon byUklGgini 1
yemek kasigr yemek olarak kabul edebiliriz. Besin gruplan
bazinda glinlik énerilen miktarlara bakacak olursak;

Sit grubu (2 porsiyon)

Et grubu (2 porsiyon)

Sebze - meyve grubu (5 porsiyon)

Ekmek ve tahil grubu (3 - 6 porsiyon) olarak 6nerilmektedir.

The daily diets of many play-age and preschool children are
irregular. This irregularity is in the form of taking less food at
one meal and making up for it at the next meal. Sometimes
an undernourished day may be followed by an overfed day.
\What needs to be considered here is not only meeting the
child’s daily needs but also ensuring that the child develops
positive and regular eating habits. For this purpose, regular
meals and not skipping meals should be a nutritional habits
acquired in childhood. Young children need five or six meals
daily because their stomach capacity is limited. It has been
observed that children who consume less than four meals a
day get insufficient energy, calcium, protein, vitamin C, and
iron. For this reason, children’s morning, lunch, and main
evening meals should be monitored so that foods such as
fruit, milk, buttermilk, or cheese and bread can be given in
the morning, afternoon and at bedtime, depending on the
amount of food consumed at meals. Consumption of foods
such as candy during snacks may cause early dental caries in
children. Therefore, it should be limited.

Portions for preschool children should be between 1/4 and
1/3 of adult portions. We can accept the portion size as one
tablespoon of food. If we look at the daily recommended
amounts on the basis of food groups;

Milk group (2 servings)

Meat group (2 servings)

Vegetable - fruit group (5 servings)

Bread and cereals are recommended as (3 - 6 servings)
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Cocuklann aclik ve
tokluk belirtilerine
kulak verilmelidir.
Cocuk doydugunu
séylediginde ona
uyulmalbidir.

Children’s hunger
and fullness cues
should be listened
to. When a child
says they are full,
they should be
respected.

—

Cocuga dogru beslenme aliskanlig
nasil kazandinlir?

Cocuklara tuiketebilecekleri dusinulenden
az besin verilmelidir. Daha fazla istemeleri
onlara birakilmabdir.

Cocuklarin aclik ve tokluk belirtilerine kulak
verilmelidir. Cocuk doydugunu soylediginde
ona uyulmahdir.

Cocuklann yemeklerini kendilerinin yiyebil-
mesi icin olanak saglanmabidir.

Cocuk her seferinde tabagindakileri bitirme-
siicin zorlanmamalidir.

Yemek saatlerinin cocugu mutlu yapan saat-
ler olmast saglanmalidir. Yemek masasinda
neseli ve mutlu bir atmosfer yaratilmaly,
cocugun blyklerle birlikte sofraya oturmasi
saglanmalidr.

'-'h-,_ '

How to teach children proper
eating habits?

® Children should be given less food than they
think they can consume. They should be left
to ask for more.

® Children’s hunger and satiety signs should
be listened to. When a child says they are full,
they should be respected.

® Provide opportunities for children to eat the-
ir own meals.

® The child should not be forced to finish what
is on their plate every time.

® Mealtimes should be times that make the
child happy. A cheerful and happy atmosphe-
re should be created at the dinner table, and
the child should be allowed to sit with the
adults.

sy

-
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Ilkokul cagindaki cocuklarda en dnemli 6giin kah-
valtidir. Clinkd vicudun gereksinim duydugu en
6nemli besin kaynaklan bu 6glinde karsilamyor.
Yapilan calismalar, uzun siren gece achigindan son-
ra kahvalti yapmayan cocuklarda halsizlik, bas dén-
mesi, bas agns, yeterli enerjide olamamaya bagh
olarak zihinsel faaliyetlerde azalma ve dikkat eksik-
ligi gibi sorunlar gelistigini ortaya koyuyor. Dizenli
ve dengeli bir kahvalti ise blyldmeyi destekleyen
yeterli kalorinin ve hastaliklan 6nleyen cesitli vita-
min ile minerallerin alimin1 saghyor. Stt, yumurta,
peynir, domates, salatalik ve tam bugday ekmegin-
den olusan bir kahvalti yeterli vitamin ve mineral
almasim saglayacaktir. Degisik bir kahvalt1 alterna-
tifi olarak sit veya yogurt icine yulaf ezmesi gibi
kahvaltibk tahillardan da yararlanabilinir.

Ogle ve aksam yemeginde her besin grubunun mut-
laka olmasi gerekiyor. Yemekler et, balik ya da tavuk
gibi protein acisindan zengin gidalar ya da sulu bir
sebze yemegi, salata ve yogurtla desteklenmeli. Bu
menUye corba da eslik edebilir. Tath yerine meyve
verilmelidir. Fast food gidalann icinde fazlaca bulu-
nan trans ve doymus yagin asin tiketimiiceriginde-
ki trans yaglar nedeniyle 6grenme ve hafizaya yar-
dimai olan cok sayidaki molekle ve beyin hiicreleri-
ne olumsuz etki yaratiyor. Bu nedenle fast food tarzi
gidalar mimkdn oldugunca kisitlanmalidir.

-

—

H
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Breakfast is the most important meal for pri-
mary school children. Studies show that
children who do not eat breakfast after a long
night’s fasting develop problems such as fati-
gue, dizziness, headache, decreased mental
activities, and attention deficit due to insuffi-
cient energy. A regular and balanced breakfast
provides enough calories to support growth
and various vitamins and minerals that pre-
vent diseases. A breakfast consisting of milk,
eggs, cheese, tomatoes, cucumber, whole
wheat bread, and whole wheat bread will
ensure adequate vitamin and mineral intake.
Breakfast cereals such as oatmeal in milk or
yogurt can also be used as a different break-
fast alternative.

Lunch and dinner should include every food
group. Protein-rich foods such as meat, fish,
chicken, or a juicy vegetable dish should be
supported with salad and yogurt. Soup can
also accompany this menu. Fruit should be
given instead of dessert. Excessive consumpti-
on of trans fats and saturated fats in fast food
have a negative effect on brain cells and many
molecules that help learning and memory due
tothetrans fatsin their content. Therefore, fast
food should be restricted as much as possible.
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HISTORY IN A JAR
S. Merve ILBAK TAHMAZ

Elektrigin ve teknolojik aletlerin olmadigi dénemlerde insanlar gidalarnn yil boyu korumak ve
depolamak icin cesitli yontemler kullamyorlardi. Yiizyillar icerisinde tuzlama, kurutma, recel
yapma, tursu yapma ve salamura gibi pek cok farkl usul gelistirdiler.

>
In the absence of electricity and technological devices, people used various methods to preserve

and store their food throughout the year. Over the centuries, they developed many methods,
such as salting, drying, jam-making, and pickling.

Meyveden sebzeye, kirmizi etten baliga kadar,
her seye yalmzca mevsiminde ulasilabilen
caglarda, acliktan ve kithiktan korunmanin tek
yolu uzun sdreli saklama metotlanydr.

Bir tursu meselesi: Sirkeyle mi limonla m1?
Tursu, diinya Uzerinde ytzlerce yildir kullani-
lan bir saklama metodudur. Sebze ve meyveyi
mevsimi disinda da bozulmadan tiketebil-
mek icin cesitli arayislara giren insanoglu, sir-
keli ya da tuzlu suyun icerisinde korumus ve
sene boyunca sebze, meyve tiketebilmistir.
Pek cok farkl kaynakta tursunun tarihi ile
ilgili farkl bilgiler bulunsa da agirlikli fikir ilk
kez Antik Mezopotamya'da bulunduguna isa-
ret etmektedir. Ilk tursular toprak kaplarda
yapiliyor ve saklamyordu. Yizyillar icerisinde
teknoloji ile beraber toprak kaplann yerini
cam ve plastik materyaller ald1.

In an age when everything from fruits and vege-
tables to red meat and fish was only available in
season, long-term storage methods were the
only way to avoid hunger and famine.

Vinegar or lemon? That's quite a pickle!
Pickling is a preservation method that has been
used for hundreds of years worldwide. Human-
kind has sought to consume vegetables and
fruits out of season without spoiling, preserving
them in vinegar or salt water and consuming
vegetables and fruits throughout the year. Alt-
hough there is different information about the
history of pickling in many various sources, the
predominant idea is that it was first found in
Ancient Mesopotamia. The first pickles were
made and stored in earthen pots. Over the cen-
turies, glass and plastic materials replaced eart-
henware containers with technology.
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Denizciler ve tursu

Cografi kesifler ile baslayan ve sémurgecilik
dénemi igerisinde devam eden uzun gemi
yolculuklarinin en temel problemi gida sikin-
tisidir. Zamana dayanikli olan kuru gidalar
denizcilerin bedeninin ihtiyaci olan besin
degeri ve vitamin icin yetersiz kalmistir. Bu
vitamin eksikligine bagl olarak zayiflayan
bunyeler pek cok hastaliga kap1 agms en yay-
gin olam da C vitamini eksikliginden kaynak-
lanan iskorblt olmustur. Bu hastaligin temel
¢6zUmu olan sebze ve meyve tiiketimini deni-
zasin yolculuklarda saglamamn temel yolu
gemilere tursu figilan depolamak olmustur.
1700'l0 yillarda yasarmis olan Iskoc asilh dok-
tor James Lind, Hollandali denizcilerin tursu
tUkettikleri icin bu hastaliklarla daha az
micadele ettikleriniileri stirmdstur.

Sailors and pickles

Food shortage was the most fundamental
problem of long voyages that started with
geographical discoveries and continued
during the colonial period. Dry foods resistant
to time were insufficient for the nutritional
value and vitamins that sailors needed. Wea-
kened bodies due to this vitamin deficiency
opened the door to many diseases, the most
common of which was scurvy caused by vita-
min C deficiency. During overseas voyages,
the primary way to ensure the consumption
of vegetables and fruits, which is the main
solution to this disease, was to store pickle
barrels on ships. James Lind, a Scottish doctor
who lived in the 1700s, claimed that Dutch
sailors struggled less with these diseases
because they consumed pickles.

Cografi kesifler ile
baslayan ve sémiirgecilik
dénemi icerisinde devam
eden uzun gemi
yolculuklanmn en temel
problemi gida sikintisichr.

Food shortages were the
main problem of the
long voyages that began
with geographical
discoveries and
continued into the
colonial period.
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Osmanli'dan beri cesitli
usullerde sofraya gelen
tursu, kimi zaman
salata gibi tamamlayic
bir secenek olurken bazi
sofralara da yemekten
hemen énce aperitif
olarak eslik eder.

Pickles, which have
been served in various
ways since the Ottoman
Empire, are sometimes
a complementary
option such as salads
and sometimes
accompany some tables
as an aperitif just
before the meal.

Giiniimiizde tursu

21. ylzyilda tursu cesitli yoresel ritlellerin bir
parcasi olmustur. Anadolu mutfaginda sofra-
nin 6nemli bir tamamlayicisidir. Osmanli'dan
beri cesitli usullerde sofraya gelmektedir. Kimi
zaman salata gibi tamamlayicr bir secenek
olurken baz1 sofralara da yemekten hemen
once aperitif olarak eslik eder. Akdeniz ve
Glneydogu'da tursu suyu ve salgam suyu ice-
cek olarak sofrada sunulur. Karadenizde ise
tursu pisirilerek sicak yemek olarak mentye
dahil olmaktadir. Dinyanin her yerinde farkl
teknikler ile sunulmakla birlikte Anadolu
mutfaginda etkili bir yer tutmaktadir.

Eylil, ekim aylanyla beraber Tirkiye cografya-
sinda tursu kurma zamani baslar. Kis mevsi-
mine girmeden &nce hasat edilen sebzelerin
bir kism kisicin tursu yapilarak hazirlanir. Kis
boyu sofralara eslik eder...

Pickles in our day

In the 2Ist century, pickles have become part of
various regional rituals. It is an essential comple-
ment to the table in Anatolian cuisine. It has been
served in multiple ways since Ottoman times.
Sometimes it is a complementary option like sala-
ds, while other times, it accompanies the table as
an aperitif just before the meal. In the Mediterra-
nean and Southeast, pickle juice and turnip juice
are served as drinks. In the Black Sea region, pick-
les are cooked and included in the menu as a hot
dish. Although it is served with different techniqu-
es worldwide, it has an instrumental place in Ana-
tolian cuisine.

With September and October, the time for making
pickles begins in Turkiye. Before entering the win-
ter season, some of the harvested vegetables are
prepared by making pickles for the winter. They
accompany the tables throughout the winter...
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Recel mi marmelat m?

Recel de tipki tursu gibi giday1 saklamanin énem-
li bir yéntemidir. Zaman zaman bazi sebzeler ile
yapilsa da temelde meyve ve sekerin birlesimin-
den ortaya c¢ikan onemli bir tath olarak tarihte
yerini almistir. Recelin kdkenine dair farklh kay-
naklarda cesitli iddialar bulunmaktadir. Kaynak-
lardaki iddialardan birisi MO 500°l(i yillarda Hin-
distan’da seker kamist ile tanisan Perslilerin ser-
betini yapmasi ile birlikte bu serbeti kullanmaya
baslamalanna dayanir. Ardindan bu topraklar-
dan seker kamisim égrenen Mdislimanlann ilk
receli yaptig sdylenir. Buradan da Kuzey Afrika
ve Iber Yarimadasi'na yayildigr diistintlmektedir.

Sekerin bu yillarda ¢ok pahali ve ulasilmast zor
bir materyal olmasi sebebiyle recelileilgili tarihi
bilgiler genellikle saray mutfaginda karsimiza
gkmaktadir. Bir diger tarihi bilgi Fransa’ya gelin
giden Maria de Medici'nin vitamin eksikligi
sebebiyle Italya’ya meyve secmeye génderdigi
kisilerin meyveyi getirebilmek icin recel olarak
kaynattig1 ve Fransa'ya o sekilde gonderdigine

dair kayitlardan olusmaktadir. Recel kavanozla-
rnnin Uzerine “Per Maria Ammalata” (Hasta
Mary icin) yazildigr ve marmelat kelimesinin de
buradan turetildigi iddialar arasinda bulunmak-
tadir.  Kelimenin kokeni kesinlikle buraya mm
dayanmaktadir bilinmemekle birlikte glinu-
mizde taneli meyvelerden yapildiginda recel,
plre kivamindakiler icin marmelat ifadesi kul-
lamlmaktadir. Batili toplumlarda marmelat
daha yayginken Anadolu cografyasinda recel
tlrindn daha yaygin oldugu sdylenebilir.

Endiistriyel recel

Recelin bir zengin ayncalign olmaktan cikarak
toplum icerisinde vyaygin bir sofra lezzetine
déntsmesi seker pancan ile birlikte fabrikasyon
olarak rafine seker Uretilmesiyle baslamstir.
Sekerin daha yUksek miktarlarda Gretilerek ucuz
ve ulasilabilir hale gelmesiyle herkes recel yapa-
bilir konuma gelmistir. 18. ylzyilin ortalannda
Alman kimyager Andreas Marggrafin kesfiyle
beraber Uretilen pancar sekeri Gretim sirecini
tamamen glincellemistir.

Zaman zaman bazi
sebzeler ile yapilan
recel, temelde meyve
ve sekerin
birlesiminden ortaya
cikan énemli bir tatl
olarak tarihteki yerini
almistir.
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Jam or marmalade?

Jam, just like pickles, is an important method
of preserving food. Although it is made with
some vegetables from time to time, it has
taken its place in history as an essential des-
sert that basically emerged from the combi-
nation of fruit and sugar. There are various
claims about the origin of jam from different
sources. One of the claims in the sources is
based on the fact that the Persians, who met
sugar cane in India in the 500s BC, made
sherbet and started to use it. Then, it is said
that Muslims, who learned sugar cane from
these lands, made the first jam. From there, it
is thought to have spread to North Africa and
the Iberian Peninsula.

Since sugar was a costly and hard-to-reach
material in those years, historical information
about jam is usually found in the palace kitc-
hen. Another historical information consists
of records indicating that the people whom
Maria de Medici, a bride to France, sent to
Italy to select fruit to fill her vitamin deficien-
cy boiled the fruit as jam to send it back to
France. Among the claims, “Per Maria Amma-
lata” (For Sick Mary) was written on the jam
jars, and the word marmalade was derived
from this. Although it is unknown whether
the word’s origin is definitely based on this,
today, the term jam is used when made from
granular fruits, and marmalade is used for
those with a puree consistency. While the
marmalade is more common in Western
societies, it can be said that jam is more com-
mon in Anatolia.

Industrial jam

The transformation of jam from a privilege of
the rich to a typical table delicacy in society
started with the factory production of refined
sugar from sugar beets. As sugar was produced
in higher quantities and became cheap and
accessible, everyone became able to make jam.
In the mid-18th century, the German chemist
Andreas Marggraf discovered beet sugar and
wholly updated the production process.

Jam, which is sometimes made with some vegetables, has
taken its place in history as an important dessert that
combines fruit and sugar.
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Fransiz soylulan icin sef olarak calisan Nicolas
Appert yaptigi pek cok deneysel calismanin
sonunda gidalan havasiz birakarak teneke
kutularda saklamanin yéntemini buldu ve tarihin
ilk konserve fabrikasin kurdu.

Konserve

Dinya tarihi boyunca pek cok saklama yonte-
mi kesfeden insanoglu teknolojiye ihtiyac
duymaksizin gidayr saklamanin en son yolu-
nu18.yuzyilda konserveile buldu. Uzun siren
savaslarda cekilen gida sikintisina ¢6zim
bulmak i¢in Fransa htukimeti bir yansma acti
ve ¢6ztm bulan kisiye para 6d0ll verecegini
agikladiginda tarihler 1795 yilin1 gosteriyordu.
Fransiz soylular icin sef olarak calisan Nico-
las Appert yaptig1 pek cok deneysel calisma-
nin sonunda gidalan havasiz birakarak tene-
ke kutularda saklamanin yontemini buldu ve
tarihin ilk konserve fabrikasint kurdu. Done-
min tanman gastronomisti Grimod de la Rey-
niere1806'da Appert hakkinda biryazi kaleme
ald1. Yazisinda konserve edilmis taze bezelye-
lerin “mevsiminin zirvesinde yenenlerden
daha yesil, yumusak ve daha lezzetli” oldugu-
nu belirtti. Appert (¢ yi1l sonra ydntemini
yayimlamast sartiyla hukimetin oddline
lay1k goruldd ve 1810 yilinda “Tdm Hayvansal
ve Bitkisel Maddeleri Birkac Yil Boyunca
Koruma Sanat1” isimli makalesini yayimlaya-
rak teknigini herkese aciklad.

GUndmuzde konserve, mevsim gecislerinde
meyve ve sebzeyi saklamak icin evlerde de
kullamlan bir yontemdir. Yan pismis halde
hazirlanan gidalar cam kavanozlarda, havasr
alinarak ttim kis boyunca saklanabilmektedir.
Bu sayede mevsim disinda yaz sebze ve mey-
veleri tUketilmektedir.
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Canned Food

Throughout the history of the world, human-
kind has discovered many storage methods, but
the last way to preserve food without the need
for technology was canning in the 18th century.
It was 1795 when the French government ope-
ned a competition to find a solution to the food
shortage during the prolonged wars and
announced that it would give a cash prize to the
person who found a solution. Nicolas Appert, a
chef for the French nobility, discovered a met-
hod of preserving food in airtight cans and
established the first canning factory in history.
Grimod de la Reyniére, a well-known gastrono-
mist of the period, wrote about Appert in 1806.

He wrote that canned, fresh peas were “greener,
softer, and more flavorful than those eaten at
the season’s peak.” Three years later, Appert was
awarded a government prize on the condition
that he publish his method, and in 1810 he pub-
lished “The Art of Preserving All Animal and
Vegetable Substances for Several Years,” making
his technique public.

Nowadays, canning is also used at home to pre-
serve fruits and vegetables during seasonal
transitions. Semi-cooked foods can be stored in
glass jars all winter long by removing the air. In
this way, summer vegetables and fruits are con-
sumed out of season.

Nicolas Appert, who
worked as a chef for
the French nobility,
found a method of
preserving food in
airtight cans after
much
experimentation and
founded the first
canning factory in
history.
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Lebanon, officially known as the Republic of Lebanon...

= Ldbnan, resmi adiyla Lidbnan Cumhuriyeti.. Dogal
, glzellikleri ve tarihi zenginligi ile cok sayida kiltire ev This region, home to many cultures with its natural bea-
sahipligi yapan bu cografya, Orta Dogu’'nun geleneksel uty and historical richness, is where the traditional struc-
yapistyla Bati modernizminin bulusma noktasi. Lib- ture of the Middle East meets Western modernism. Leba-

nan, Islamiyetin ve Hristiyanhigin pek cok farkli mezhe- non is an important country where many different sects

( X )
binin yam sira Durzilik ve Yahudilik gibi inanc¢lara sahip of Islam and Christianity, as well as people of faiths such
insanlann da yasadigi, kdlttr koprilerinin kuruldugu as Druze and Judaism, live together and build cultural bri-
6nemli bir Glkedir. Hem deniz turizminin yapildig hem dges. This country is home to one of the most visited capi-

de kdlttr turizminin yapilabildigi bu tilke Orta Dogu'nun tals of the Middle East, where both sea and cultural tou-

( J ()
en cok ziyaret edilen baskentlerinden birine ev sahipligi rism can be enjoyed.
o yapmaktadir.
P As the cultural and economic center of the country, the

Ulkenin kiiltiirel ve ekonomik merkezi olan baskent, tarih capital has been the center of many important civilizations

boyunca pek cok dnemli uygarligin merkezi olmustur. throughout history. From the Phoenicians to the Romans,
Fenikelilerden Romalilara, Bizans'tan Osmanli'ya kadar from the Byzantine Empire to the Ottoman Empire, many
cok sayida 6nemli imparatorluk Beyrut'ta bulunmus ve significant empires have been in Beirut and

dnemli eserler birakmislardir. 70°li yillarda yasanan ig artifacts. Although t
savas nedeniyle Ulke bir middet diinya turizm rotalann

ONE OF THE MOST BEAUTIFUL CITIES INTHE da bulunamasa da bugin savasin|
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Sehrin en 6nemli tarihl noktalarindan birisi Beyrut Ulusal
MUizesi'dir. Bélgeden ¢ikarilan arkeolojik eserlerin yer aldig
mUze Fenike tarihine ait dinyanin en blyUk koleksiyonunu
bulundurmaktadir. Bunun disinda tarih éncesi donemden
guntmduze dek kronolojik olarak siralanmis eserler arasinda
Roma, Bizans ve Osmanli dénemi eserleri de bulunmakta-
dir. Mize binasinin tasarimi da mimarbik tarihi agisindan
onemlidir. Tasarnnminm Antoine Nahas ve Pierre Leprince
Ringuet'in Ustlendigi bina tek basina bir sanat eseri olarak
kabul edilmektedir.

Beyrut'ta en cok ziyaret edilen bir diger 6nemli nokta, filmle-
re de konu olmus Glivercin Kayaliklan'dir. Beyrut'un batisin-
da yer alan dogal kayaliklarin Gzerinde bulunan Raouché
semtindeki bélge ikonik fotograf noktalarindandir. Rivayete
gore farkli inanclara sahip olduklan icin birbirlerine kavusa-
mayan genclerin bu bélgede yasamlarina son verdigi ve bu
nedenle de halk tarafindan genclere glivercinler dendigi icin
bolgenin Glvercin Kayaliklan ismiyle anilmaya baslandig
soylenmektedir. Bir diger yorum ise Yunan mitolojisinde
Tannca Afrodit'in simgesinin glvercin olmas1 sebebiyle ask
ile 6zdeslesmis bolgeye bu ismin verildigi yontndedir.

One of the most important historical points of the city is
the National Museum of Beirut. The museum houses arc-
haeological artifacts excavated from the region and holds
the world’s most extensive collection of Phoenician history.
There are also artifacts from the Roman, Byzantine, and
Ottoman periods arranged chronologically from the prehis-
toric period to the present day. The design of the museum
buildingis also noteworthy in terms of architectural histor-
y. Designed by Antoine Nahas and Pierre Leprince Ringuet,
the building is considered a work of art in itself.

Another most visited landmark in Beirut is the Pigeon
Rocks (also known as the Rock of Raouché), which have also
been the subject of movies. Located in the Raouché neigh-
borhood of west Beirut, the cliffs are one of the iconic photo
spots of the region. According to legend, young people of
different faiths who could not be united ended their lives in
this area, and these young people were called pigeons by
the locals, which is why the area became known as Pigeon
Rocks. Another interpretation is that the symbol of the
Goddess Aphrodite in Greek mythology is a pigeon, so the
region identified with love was given this name.

Antik medeniyetlere yolculuk yaptiran Beyrut Ulusal Miizesi
The National Museum of Beirut takes you on a journey to ancient civilizations.
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Liibnan’in en bliylik sehirlerinden birisi olan
Trablus'ta  Memlidk mimarisinin - 6nemli
yapilan bulunmaktadir.

Tripoli, one of the largest cities of
Lebanon, has important buildings of
Mamluk architecture.

TRABLUSSAM (TRIPOLI)

Libnanin gbzde destinasyonlarindan birisi
olan Trablussam, 1992 yilinda UNESCO
Dlnya Mirast Listesi'ne giren egzotik adala-
nile GnlGdar. Essiz bir ekosisteme ait olan
bu adalarda cok dzel kuslan ve bitkileri gor-
mek, su kaplumbagalanni gdzlemlemek
muUumkdnddr. Libnanin en blylk sehirle-
rinden birisi olan Trablussam’'da Memlik
mimarisinin 6nemli yapilan bulunmakta-
dir. Bunun disinda bélgenin en blylk kale-
lerinden birisi olan Raymond de Saint-Gil-
les de burada yer almaktadir.

TRIPOLI

Tripoli, one of Lebanon'’s favorite destinati-
ons, is famous for its exotic islands, inscri-
bed on the UNESCO World Heritage List in
1992. It is possible to see exceptional birds
and plants and observe water turtles on
these islands, which belong to a unique
ecosystem. Tripoli, one of the largest cities
of Lebanon, has important buildings of
Mamluk architecture. In addition, Ray-
mond de Saint Gilles, one of the largest
castles in the region, is also located here.

Raymond de Saint-Gilles Kalesi'nin Duvarlan
Walls of The Citadel of Raymond de Saint-Gilles.
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Beyrut'un kuzeyinde yer alan ve Fenikelilerden izler tasiyan Byblos.
Byblos, located north of Beirut, bears traces of the Phoenicians.

BYBLOS

Libnann kiclk Akdeniz sehirlerinden biri olan
Byblos, Fenike doneminde etkili bir ticari ve dini
merkez olmus bu sebepten 6tlrd sonrasinda
gelen pek cok uygarlik da bu sehre yerlesmistir.
Gelen her yeni medeniyetin cesitli eserler biraktig
Byblos, Beyruta yakin konumu nedeniyle de
turistler tarafindan ziyaret edilmektedir. UNESCO
Dinya Miras1 Listesi'nde bulunan bu kictik sehir,
modern alfabenin atasi olarak kabul edilen Fenike
alfabesinin ilk kullanildig1 yerdir. Aym1 zamanda
Incil'e (Bible) adini veren yer olarak da bilinmekte-
dir. Byblos, antik sokaklarn ve tarihi carsisi ile
gorulecek bircok noktaya sahip bir kiltldr mirasi-
dir. Bunlarnn yanm sira Meml(k déneminde insa
edilen Sultan Abdul Majid Camii, Haclh Kalesi, St.
John Baptist Kilisesi ve Antik Liman da Byblos'ta
gbrulmeye deger noktalardandir.

BYBLOS

Byblos, a small Mediterranean city in Lebanon,
was an influential commercial and religious cen-
ter during the Phoenician period, and for this rea-
son, many subsequent civilizations settled in this
city. Byblos, where each new civilization left vari-
ous artifacts, is visited by tourists also because of
its close location to Beirut. This small city, a UNES-
CO World Heritage Site, is the first place where the
Phoenician alphabet, considered the origin of the
modern Latin alphabet, was first used. It is also
known as the place that gave its name to the Bible.
Byblos is a cultural heritage with many things to
see with its ancient streets and historical bazaar.
In addition to these, Sultan Abdul Majid Mosque
built during the Mamluk period, the Crusader
Castle, St. John Baptist Church, and the Ancient
Port are also worth seeing in Byblos.
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BAALBEK

Beyrut'un her sehrinde oldugu gibi farkli inang ve
kdltdrlere ev sahipligi yapan bu sehir de tarihin en
gorkemli tapinaklanmn insa edildigi énemli bir
dinl merkezdir. Ozellikle Roma dénemi boyunca
cok sayida Roma imparatoru tarafindan ziyaret
edilmis olan bu sehre déneminde neden bu kadar
6nem verildigi ve bu denli yatinm yapildig1 hala
bilinmemektedir. Fenikeliler tarafindan Baalbek
olarak adlandinlan sehre Romalilar gtinesin sehri
anlamina gelen Heliopolis adin1 vermistir. Farkli
dénemlerde farkl tannlara adanmis sehir, bu cog-
rafyada yasayan tim medeniyetler tarafindan kut-
sal kabul edilmistir.

Sehrin ayakta kalabilmis en blylk G¢ tapinag
VenuUs, Jupiter ve Bakdstdr. Gdnimuzde JUpiter
Tapinagi'nin 22 metre yiiksekligindeki 84 sttunun-
dan yalnmizca 6 tanesi ayakta kalabilmistir ve tim
didnyada ayakta kalabilen en yiksek sdtunlardir.
Tapinaklar sehriolarak anilan Baalbek, antik donem
tapinaklan arasinda ayakta kalabilmis en saglam
tapinaklara ev sahipligi yapan bir yerdir.

Baalbek'te bulunan Roma Bacchus Tapinag.

The Roman Temple of Bacchus in Baalbek.

BAALBEK

As in every city in Beirut, this city has been
home to many different beliefs and cultures
and has been duly recognized as an important
religious center where the most magnificent
temples in history were built. It is still unknown
why this city which was visited by many empe-
rors, especially during the Roman period, was
given so much importance and investment. The
city was called Baalbek by the Phoenicians, and
the Romans named it Heliopolis, meaning the
city of the sun. The city, dedicated to different
gods in different periods, was considered sacred
by all civilizations living in this region.

The three largest surviving temples of the cit-
y are Venus, Jupiter, and Bacchus. Today, only
6 of the 22-meter-high 84 columns of the
Temple of Jupiter have remained and they are
the tallest still-standing columns in the wor-
ld. Baalbek is known as the city of temples
and is home to some of the most intact temp-
les of antiquity.
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GASTRONOMI ROTASI OLARAK LUBNAN
Ldbnan mutfagr didnya mutfaklan arasinda
onemli bir yer tutmaktadir. Meze kultirinin
one gktigr Libnan mutfaginda deniz Grdnlerin-
den kirmizi ete, zeytinyagllardan bakliyata
kadar bircok lezzet bulunmaktadir. Orta Dogu
ve Akdeniz mutfaginin essiz kombinasyonun-
dan meydana gelen Lubnan mutfaginin yemek-
leri stmirlann1 asarak dinya lezzetleri arasina
girmeyi basarmistir.

FALAFEL

Sebze ve bakliyatin birlikteliginden ortaya ¢gikan
nohut koftesi, bélgenin en meshur yemegidir.
Fast food olarak tlketilen falafel vejeteryan
mutfagiicin de dnemli bir lezzettir.

LEBANON AS A GASTRONOMY DESTINATION
Lebanese cuisine has an essential place among
world cuisines. Lebanese cuisine, where meze
culture is prominent, has a wide variety of dis-
hes ranging from seafood to red meat and olive
oil dishes to legumes. Lebanese cuisine is a
unigue combination of Middle Eastern and
Mediterranean cuisine, and many dishes of
Lebanese cuisine have managed to cross bor-
ders and become one of the world’s delicacies.

FALAFEL

Chickpea meatballs, a combination of vegetab-
les and legumes, are the region’s most famous
dish. Falafel, consumed as fast food, is also an
important flavor of vegetarian cuisine.
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HUMUS

Humus kelimesi Arapcada nohut anlamina
gelmektedir. Haslanmis nohutun ezilmesiyle
yapilan bir meze tirtddr. Tahin, limon suyu,
sanmsak, tuz, kimyon, kirmizi biber ve zeytin-
yag ile kanstinlarak hazirlamir. Bazi sofralar-
da Uzerine tereyaginda kizartilmis pastirma
eklenerek de servis edilmektedir.

LEBENIYE

LGbnan mutfagina Osmanlrdan kalan 6nemli
etkilerden biri de yogurt kullanimi olmustur.
Lebeniye yogurtlu bir corba tiirtidiir. Ik bakis-
ta yayla corbasiyla benzerlik gdsteren bu ¢or-
banin icinde minik minik kofteler bulunmak-
tadir. Uzerine yagda kizdinlmis nane ve kir-
miz1 biber eklenerek servis edilmektedir.

HUMUS

The word hummus means chickpea in Arabic.
It is an appetizer made from mashing boiled
chickpeas. It is prepared by mixing tahini,
lemon juice, garlic, salt, cumin, paprika, and
olive oil. On some tables, it is served with
some pastirma fried in butter.

LEBENIYE

One of the important influences of the Otto-
man Empire in Lebanon is the use of yogurt.
Lebeniye is a type of soup with yogurt. At first
glance, this soup is similar to yayla soup but
with the addition of tiny meatballs. It is ser-
ved with mint and red pepper fried in oil.

Haslanmis nohutun ezilmesiyle yapilan bir meze tiirti olan humus.
Hummus is an appetizer made from mashing boiled chickpeas.



Diinya Bizim Evimiz / The World is Our Home

EYLUL 2022 /SEPTEMBER

Babagannus
patlicandan yapilan
bir mezedir.

Baba ghanoush is
an appetizer made
from eggplant.

BABAGANNUS

Turkiye'nin glineydogusunda da cok-
ca tuketilen bir meze olan Babagan-
nus pathicandan yapilan bir mezedir.
Kdzlenmis patlican, tahin, limon suyu,
zeytinyagl ve sanmsak ile kanstinla-
rak hazirlanan mezenin Uzerine irice
kiyilmis maydanoz eklenerek servis
edilmektedir.

BABA GHANOUSH

Baba ghanoush is an appetizer made
from eggplant, also widely consumed
in the Southeast of Turkiye. The appe-
tizer is prepared by mixing roasted
eggplant, tahini, lemon juice, olive ail,
and garlic and served with coarsely
chopped parsley.
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TABULE

Biraz meze, biraz salata kivaminda
olan bu lezzet Anadolu cografyasin-
daki kisira oldukca benzemektedir.
Bulgur, maydanoz ve domates ile
yapilan bu salataya/mezeye taze
nane, taze sogan ve istege gore farklh
yesillikler  eklenebiliyor. Modern
mutfaklarda énemli bir yer tutan
tabule; zevke gore kinoa, nar, kuru-
yemis cesitleri ve meyveler ile de
hazirlanabiliyor.

TABBOULEH

This flavor, part appetizer, and part
salad, is quite similar to the Ana-
tolian kisir. Fresh mint, spring oni-
on, and different greens can be
added to this salad/appetizer
made with bulgur, parsley, and
tomatoes. Tabbouleh, which has
animportant place in modern cui-
sine, can also be prepared with
quinoa, pomegranate, nuts, and
various fruits.

Modern mutfaklarda énemli bir
yer tutan tabule; zevke gére kinog,
nar, kuruyemis cesitleri ve
meyveler ile de hazirlanabiliyor.

Tabbouleh, which has an important
place in modern cuisines, can also be
prepared with quinoa, pomegranate,
nuts, and fruits if desired.




HATAY’DAN
FLORANSA’YA BiR
LEZZET MEKTUBU

A LETTER OF FLAVOR FROM HATAY TO FLORENCE

Kazim Ozan ONER

Binlerce yil boyunca birbiri ardina bircok toplulugun yasadigi ve bu sebeple medeniyetler sehri
olarak adlandinlan Hatay, mutfaginin zenginligi sebebiyle lezzet diyan bir sehir olarak
nitelendiriliyor. Yazarimiz Kazim Ozan Oner, Floransali bir arkadasina yazdigh mektupta Hatay'in
gtizelliklerini aktaryor...

a4

Hatay, which has been inhabited by many communities one after another for thousands of
years and is therefore called the city of civilizations, is described as a city of flavor due to the
richness of its cuisine. Kazim Ozan Oner shares the beauties of Hatay in a letter he wrote to a

Florentine friend...

PTT HAYAT

Mutfak / Kitchen

Kiymetli Dostum,

Uzun zaman sonra yeniden ata topragim olan
Hatay'dayim. HenUlz birka¢ ay oldu sehre déneli
fakat her kosede buraya 6zgl yoresel lezzetlerden
ne varsa yeniden tadina bakma firsati buldum.
Kimini annemin sofrasinda, kimini bir restoranda,
kimini bir evde misafirlikte, kimini ise yemek usta-
lannin yaninda kendi ellerimle hazirlamanin  key-
fine vararak tattim.

Inan bana binlerce y1l boyunca birbiri ardina bircok
toplulugun ve kdltirin yasadigy, gintimuzde hala
farkll bircok kultiirden insanin dostca bir arada
yasyor oldugu ve bu sebeplerden 6tiri medeni-
yetler sehri olarak adlandinlan Hatay, mutfaginin
zenginligiyle de bu sekilde adlandirlmanin hakkin
veren lezzet diyan bir sehir. Yasamak icin yer insa-
noglu evet, lakin burada “yemek yemek” ihtiyactan
ziyade keyfe dontsmus bir eylem haline geliyor. O
ilk yoresel lezzetle tamstigin andan itibaren mutla-
ka bir firsat bulup gelmeni tavsiye ederim. Bugu-
ndn aksam yemegi yenirken ertesi glind ne yenece-
ginin sofra sohbetinde gliindem oldugu masalar
kuruluyor burada.

Floransa'daki restoraninda cumartesi aksamlarna
ozel Tdrk Mutfagr mendslinde yer verebilecegini
ddstinddgim Hatay Mutfagr recete ve tariflerini
seninle paylasacagim. Eminim misafirlerin keyif
alacaktir. Belki aralanindan bazilarn yemegi yerinde
de tatmak isterler de bir Turkiye tatilinde yollarin
Hatay'a dusurUverirler.

Dear Friend,

After a long time, I am back in Hatay, my ancest-
ral land. It has only been a few months since I
returned to the city, but I had the opportunity to
taste all the local delicacies unique to this place
at every corner. Some of them I tasted at my
mother’s table, some at a restaurant, some as a
guest in a house, and some with the pleasure of
preparing them with my own hands alongside
the food masters.

Believe me, Hatay, where many communities and
cultures have lived one after another for thousan-
ds of years, where people from many different cul-
tures still live together in a friendly coexistence
today, and for these reasons, Hatay is called the
city of civilizations, is a land of taste that deserves
to be called this way with the richness of its cuisi-
ne. People eat to survive, yes, but here “eating”
becomes an act of pleasure rather than a necessit-
y. From the moment you meet that first local fla-
vor, I would definitely recommend you find an
opportunity to visit. Here, what to eat the next day
isthe table talk while today’s dinner is being eaten.

T will share with you some recipes from Hatay Cui-
sine that I think you can include in the special
Turkish Cuisine menu for Saturday evenings in
your restaurant in Florence. I am sure your guests
will enjoy it. Maybe some of them will want to tas-
te the food on the spot and make their way to
Hatay during a vacation in Tdrkiye.
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O kadar glzel yiyecek ve icecegin icinden hangi-
lerinin recetelerini ve tariflerini génderecegime
karar vermek gercekten cok gl tabii ki ama
madem bayram yaklasti kdmbe ile baslayayim.
Kombe bayram glnlerinin ikramidir Hatay'da.
Cay saatlerinde glizel bir ikram olabilir. Kémbe
hamuru icin dnce 2 kilogram unu glizelce elekten
gecir.10 gram vanilya ve 20 gram kabartma tozu-
nu elekten gecirdigin una ekleyip ardindan 10
gram kadar toz tarcin, 20 gram kadar mahlep, 1
kiicik muskat ve 7-8 parca damla sakizini toz
haline getirip una ekle, sonrasinda 1 kilogram
tereyagini da bu kansima dahil edip bunlan bir-
birine kanstir. Derin bir kapta 300 mililitre sit ve
500 gram sekeri kanstir, bu sekerli sitd daha

once hazirladigin tereyagi ve un kansiminin icine
dok ve glizelce yogur. Elde ettigin bu hamuru,
klasik kandil simitlerinden biraz daha biyik hal-
kalar halinde sekillendirerek tzerini susamla lez-
zetlendirip 170 derecedeki bir finnda pisirebilir-
sin. Daha farkli bir tat katmak istersen yanm
kilogram kadar Medine hurmasinin cekirdekleri-
ni ¢tkanp kabuklarint ayirmalisin, hurmalan eze-
rek teflon bir tavada 50 gram kadar tereyagi ve 10
gram kadar toz targinla kanstinp 4-5 dakika orta
ateste pisirmelisin. Elde ettigin bu yumusak kan-
sim1 kémbe hamuruna sekil verirken ic harci ola-
rak kullanabilirsin. Hatay'da kémbeye sekil ver-
me isi 6zel tahta kaliplarla yapiliyor ama el yor-
damiyla da gayet gizel yapabilirsin.

Tadi kurabiyeye benzeyen ve cayin yanmnda tliketilen vazgecilmez lezzet kémbe
The indispensable flavor kdmbe, which tastes similar to cookies and is consumed with tea
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Kémbe, Hatay'da
bayram gtinlerinin
vazgecilmez
ikrarmidir.

Kémbe is an indispensable treat on
feast days in Hatay.

Of course, deciding which recipes to send
among so many beautiful foods and drinks is
tough, but since Eid is approaching, I will start
with kdmbe. K&mbe is the treat of the feast
days in Hatay. It can be a nice treat at tea
time. For the kémbe dough, first, sift 2 kilog-
rams of flour thoroughly. Add 10 grams of
vanilla and 20 grams of baking powder to the
sifted flour, then add 10 grams of cinnamon
powder, 20 grams of mahaleb, one small nut-
meg, and 7-8 pieces of gum drops to the flour,
then add 1 kilogram of butter to this mixture
and mix them together. Mix 300 milliliters of
milk and 500 grams of sugar in a deep bowl;
pour this sugary milkinto the butter and flour
mixture you prepared and knead well. You can
shape this dough into rings slightly larger
than the classic kandil bagels, flavor it with
sesame seeds and bake it in an oven at 170
degrees. If you want to add a different taste,
you should remove the seeds, peel half a
kilogram of Medina dates, crush them, and
mix them with 50 grams of butter and 10
grams of cinnamon powder in a Teflon pan
and cook over medium heat for 4-5 minutes.
You can use this soft mixture as a filling while
shaping the kdmbe dough. In Hatay, the sha-
ping of kdmbe is done with special wooden
molds, but you can also do it well by hand.
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Hatay'a 6zgui mercimek corbasi olan mahluta
Mahluta, a lentil soup typical of Hatay

MenUde yoresel ismiyle yer alacak bir Hatay
corbast bence olmazsa olmaz. Mahluta icin
200 gram kirmizi mercimek ve 70 gram kadar
pirinci yikadiktan sonra bir tencerede 15 litre
su icinde iyice kaynatmalisin. Su kaynamaya
basladiktan hemen sonra 20-30 mililitre
kadar taze sikilrms limon suyu ve 10 gram
kadar kimyonu ekle ve ara sira kanstirarak
kaynatmaya devam et. Mercimek ve piring iyi-
ce pisene kadar kaynamali. Orta boy bir sogani
kicuk kiglk dograyip bir sos tavasinda tere-
yagiyla sarartana kadar pisir, icerisine biraz
kimyon ve pul biber de ekle mutlaka. Merci-
mek ve pirinci kaynattigin tencerenin altin
kapattiktan sonra birka¢ dakika dinlendir ve
sos tavasinda yer alan tereyagh sogam buna
ekle ve glzelce kanstir. Misafirlerine arzu
ederlerse ekleyebilecekleri krutonla birlikte
servis edebilirsin.

A Hatay soup with its local name is a must on
the menu. For mahluta, you need to wash 200
grams of red lentils and 70 grams of rice and
boil them in a pot with 1.5 liters of water. As
soon as the water starts boiling, add 20-30
milliliters of freshly squeezed lemon juice and
10 grams of cumin and continue boiling, stir-
ring occasionally. Simmer until the lentils and
rice are well cooked. Chop a medium-sized
onion and cook it in a saucepan with butter
until golden brown; add some cumin and chili
flakes. After turning off the pot's heat where
you boiled the lentils and rice, let it rest for a
few minutes, add the buttered onion to the
saucepan, and mix well. You can serve it to
your guests with croutons if they wish.
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Simdi gelelim icli kdfteye. Icli kéftenin ici ve disticin
ayn ayn malzemeye ihtiyacin olacak. Icli kéftenin
disint hazirlamak icin; 1 kilogram ince koftelik bulgur,
750 gram dovilmuis macun kivaminda yagsiz ve
sinirsiz dana eti, 80 gram biber salcasi, 20 gram kim-
yon, 100 gram un ve biraz tuz gerekiyor. Icli kéftenin
i¢c malzemesi icin ise; 1 kilogram yagsiz dana kiyma,
400 gram tereyagy, 20 gram karabiber, 50 gram biber
salcast, 400 gram toz haline getirilmis ceviz ici, 1,5
kilogram kuru sogan gerekiyor.

Icli koftenin icini bir giin 6nceden hazirlamalisin. Kuru
soganlan elde kiclk kicik dogramalisin. Makine kul-
lanman tavsiye etmem ¢lnkd suyunu kaybetmesi pek
istedigimiz bir durum degil. Kiymay1 genis bir tencereye
alip suyunu iyice cekene kadar kanstirarak pisirmelisin
ve devaminda tereyagim ekleyerek pisirmeye devam
etmelisin. Dogradigin soganlan icine ekleyip pisirmeye
devam et, soganlar da pismeye basladiginda karabiber
ve salcayi da ekleyerek iyice kanstir ve tuz ekle. Tencere-
yi atesten aldiktan sonra toz ceviz icini ekleyip kanstir.
Istersen 8-10 dal maydonozu ince ince kiyip cevizin
ardindan i¢ harcina ekleyebilirsin. I¢ harcini bir giin buz
dolabinda +4 derecede dinlendirmen gerekiyor.

Now let's talk about kibbeh. You will need different ing-
redients for the inside and outside of the kibbeh. To pre-
pare outside the kibbeh, you will need 1 kilogram of fine
bulgur, 750 grams of pounded lean and sinewy beef, 80
grams of pepper paste, 20 grams of cumin, 100 grams of
flour, and a little salt. For the filling of the kibbeh, you
need 1kilogram of lean ground beef, 400 grams of butter,
20 grams of black pepper, 50 grams of pepper paste, 400
grams of powdered walnuts, and 1.5 kilograms of onion.

You should prepare the filling for the kibbeh the day
before. It would be best if you chopped the onions by
hand. I don't recommend using a machine because we
don't want them to lose their water. You should take the
minced meat in a large saucepan and cook it by stirring
until the water is well absorbed, then add the butter
and continue cooking. Add the chopped onions and
continue cooking; when the onions start to cook, add
the black pepper and tomato paste, mix well and add
salt. After removing the pot from the heat, add the wal-
nut powder and mix. If you want, you can finely chop
8-10 sprigs of parsley and add it to the filling after the
walnuts. You need to rest the filling in the fridge at +4
degrees Celsius for a day.
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I¢ harani bir giin dinlendirdikten sonra icli kof-
tenin disim hazirlamaya baslayabilirsin. Bunun
icin genis ve 10 santimetre kadar derinlikte bir
tepsiye ihtiyacin var. Bulgur, tuz, salca ve kimyo-
nu bu tepsiye koy ve azar azar su ilave ederek
iyice yogur ve 100 gram un ile dévilmdus dana
etini ekleyerek sekil verebilecegin kivama gele-
ne kadar yogurmaya devam et. Burada makarna
hamuruna yakin bir kivama gelmesi lazim. Icin-
den yumurta blydkligiinde bir parcayr elde
yuvarladiktan sonra ici doldurulmak lzere koni
sekline getirilip acik tarafindan bir glin 6nceden
hazirladigin ic harci doldurup kofteyi kapatma-
hisin. Icli koftenin geleneksel seklini zaten bili-
yorsun. Tim kéfteleri hazirladiktan sonra tepsi-
ye dizilerek +4 derecede buz dolabinda 8-10 saat
bekletmelisin. Bunu yapmazsan kizartirken kof-
teler catlayacaktir. Bekleme sliresini de tamam-
ladiktan sonra aycicek yaginda kizartabilirsin.
Icli kofteyi servis edecegin tabakta dilimlenmis
domates ve muhammaraya yer verebilirsin ¢lin-
ki icli kofteyle cok yakisiyorlar.

After resting the filling for a day, you can start
preparing the outside of the kibbeh. For this,
you need a large tray about 10 centimeters
deep. Put the bulgur, salt, tomato paste, and
cumin in this tray; add water slowly and knead
it well. Add 100 grams of flour and pounded
beef and continue kneading until it reaches a
consistency you can shape. It should have a
consistency close to pasta dough. After rolling
an egg-sized piece in your hand, shapeitinto a
coneto befilled, fill the open side with the stuf-
fing you prepared the day before and close the
meatball. You already know the traditional sha-
pe of the kibbeh. After preparing all the meat-
balls, you should place them on a tray and refri-
gerate them at +4 degrees for 8-10 hours. If you
dont do this, the meatballs will crack while
frying. After completing the waiting time, you
can fry them in sunflower oil. You can include
sliced tomatoes and muhammara on the plate
where you will serve the kibbeh because they go
very well with the kibbeh.

Icli kéfte Hatay mutfagimn vazgecilmezleri arasindachr
Kibbeh is among the indispensables of Hatay cuisine
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Muhammaray1 da anlatmadan gecmeyeyim.
Muhammara icin Antakya'min kurutulmus
bas biberine ihtiyacin var. 25 tane bas biberi
ikiye bolip derin bir tencerede hasladiktan
sonra tencereyi atesten al, kapagini kapat ve
2 saat kadar beklet. 250 gram cevizicini gekip
toz héline getir ve beklet. 2 saat beklettigin
biberleri tencereden ¢ikar, tohumlanm ayir
ve biberleri elinle biraz sikip suyunu akit.
Biberleri mutfak robotuna al, orta boy 1 kuru
sogant dograyip biberlere ekle. 10 gram kim-
yon, 7-8 gram tuz ve cekilmis ceviz i¢ini de
ekleyerek mutfak robotunda iyice cekilmesi-
ni sagla. 15-10 mililitre nar eksisi ve 30 mili-
litre kadar zeytinyag1 ekleyip mutfak robo-
tunda biraz daha cek. Tadin1 kontrol edip
tuzunu, eksisini ve yagini ayarladiktan sonra
bir saat kadar dinlendirmelisin, muhamma-
ra servise hazir olacaktir.

Bu tariflerin ihtiyacim gérecegini umuyorum.
Yetmez dersen yine yazanm tabii ki ama
buraya gelmeni de tavsiye ederim. Bugtnler-
de kis hazirbiklan da basladi. Patlicanlar,
biberler, bamyalar iplere dizilip kurumaya
birakild1. Salamura asma yapraklan, zeytinler,
tursular, receller yapiliyor. Yaz sicaklan gecti-
ginde tim bu hazirbiklar tamamlanms olur,
bir tadimlik dost ziyareti ve beraberinde yapa-
cagin bir alisveris restoraninicin de glizel ola-
bilir. Baz1 farkl receteleri ustalanyla beraber
calisma firsatin da olur. Ustiine bir de binler-
ce yillik bu medeniyetler sehrinin Erzin'den
Iskenderun’a, Belen'den Samandagi'na kadar
her kosesini ayn ayn gezeriz.

Ceviz, salca ve baharatlann miikemmel uyumu: Muhammara
The perfect harmony of walnuts, tomato paste, and spices: Muhammara

Ishould also tell you about muhammara. For the muhammara, you need dried
peppers from Antakya. Cut 25 peppers in half and boil them in a deep pot, then
remove the pot from the heat, cover it with a lid and let it sit for 2 hours. Grind
250 grams of walnut kernels into powder and keep them aside. Take the pep-
pers out of the pot, remove the seeds and squeeze the peppers with your hands
to squeeze out thejuice. Put the peppersin a food processor, chop one medium
onion and add it to the peppers. Add 10 grams of cumin, 7-8 grams of salt, and
ground walnuts and grind them well in the food processor. Add 15-10 milliliters
of pomegranate syrup and 30 milliliters of olive oil and pulse in the food pro-
cessor for a while. After checking the taste and adjusting the salt, sour, and oil,
let it rest for about an hour, and the muhammara will be ready to serve.

Hope these recipes will meet your needs. If you think they are not enough, of
course, I will write again, but I recommend you come here. Winter preparations
have started these days. Eggplants, peppers, and okra were strung on strings
and left to dry. Pickled vine leaves, olives, pickles, and jams are being made. By
the time the summer heat is over, all these preparations will be completed, and
avisit to a friend for a taste and a shopping trip can be good for your restaurant.
You will also have the opportunity to try some different recipes with the mas-
ters. On top of that, we visit every corner of this city of thousands of years of
civilizations from Erzin to Iskenderun, from Belen to Samandagy.
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