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Sevgili okuyucular,

Dergimizin bu sayisinda, dinyada sayili yere sahip ama
kesfedilmeyi bekleyen Turk mutfagini farkli konularla ele
aliyoruz. Miimbit Anadolu cografyasi, binlerce yillik beraber
yasama klturind bir araya getirerek yogurdugu ok derin
bir mutfak kalturind banindiryor. Zengin bir gegmise
sahip Turk mutfagi, gecmisten aldigi birikimiyle modern
Tiirkiye'nin tat zenginligini diinyanin begenisine sunuyor.

Yemegin mutluluk veren ve insanlar bir araya getiren
ozelligi ile kadim gelenegimiz olan “Sofra”yi yurt
diginda kurarak Turk mutfaginin  zengin lezzetlerini

Dear readers,

In this issue, we focus on Turkish cuisine from different
perspectives as we believe that it still has many as
aspects to be discovered although it enjoys a unique place
in the global culinary scene. The fertile land of Anatolia
is home to a very profound culinary culture that is the
amalgamation of thousands of years of coexistence. With
its rich past, Turkish cuisine offers the wealth of flavors
of modern Turkey to the taste of people around the world.

Setting our traditional “table” abroad, we would like to
promote variegated delicacies of Turkish cuisine to celebrate
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tanitmayi istiyoruz. Hayatin her alaninda biyuk bir
gelenege sahip Tirk mutfaginin hikayesini, paylagsma
kulturinin en guzel yasandigi yerlerden biri olan
Tirkiye'nin sofra kiilttiriinden ilham alarak anlatiyoruz.

Asya steplerinden Anadolu’ya uzanan ve etkilesimde
olunan kdlturlerle birlikte zenginlegen mutfak mirasimizin
farkli  renklerini  okuyucularimizla paylagiyoruz. Bu
cografyada zirveye gikan Turk mutfagi mirasinin temsilcisi
olan giinimiz Tirkiye'sinde, topraktan masaya giden
yemegin oykistni farkli yonleriyle ele alacagimiz
ozel dosyayr bu saymizda sizlerle paylasiyoruz.

UNESCO Yaratici Sehirler Agina gastronomi alaninda
201%un son aylarinda dahil olan Afyonkarahisar’;
Turkiye'nin cografi isaretli lezzetlerini; Gaziantep'in baharat
kokulu garsilarini ve her yil diizenlenen Tiirkiye'nin 6nemli
lezzet festivallerini anlatacagimiz dergimizin bu sayisinda
ayrica egzotik bir sebze olan enginarin Turk mutfagina
girisini siz kiymetli okuyuculanimizla bulusturuyoruz.

Turkiye'nin sahip oldugu arkeolojik zenginligin yurt disinda
daha fazla taninmasi adina 2019 yili Gobeklitepe yili
olarak anildi. Dunya tarihinde ciddi degisiklige yol agan bu
buyuk kesfin akademik camialarca daha fazla tartigilmasi
ve hakkinda daha fazla arastirma ve eser uretilmesinin
onemli oldugunu diisiiniiyoruz. Gobeklitepe'nin  diinya
agisindan onemini farkli bir bakis acisiyla irdeledigimiz
onemli bir makaleye dergimizin bu sayisinda yer veriyoruz.

Arkeolojik miras agisindan  dunyanin en  onemli
bolgelerinden biri olan Tiirkiye'nin sayisiz kazi alaniyla yeni
kesiflere dogru gittigini dusunuyoruz. Arkeolojik mirasin
gun yuzine cikarilmasi kadar korunup gelecek nesillere
saglkli bir sekilde aktanlmasi da oldukga onemlidir.
Turkiye'deki arkeolojik mirasin en iyi sekilde korundugu
ve tanitilmasi adina calismalar yurutuldugu bir gercektir.
Bu nedenle Tiirkiye'nin tanitiminda konsept olarak son
yillarda arkeolojik miras one gikarnlmakta. Bunun bir
tezahurd olarak da 2020 yili Patara Yili ilan edildi. Bu egsiz
miras! yerinde gormek icin sizi de Turkiye'ye davet ediyoruz.

Bu sayiyi da keyifle okuyacaginizi umuyor, herkesi sevgi ve
sayglyla selamliyorum.

Tiirkiye nin Kiiltiir Dergisi ¢ Turkey’s Culture Magazine

happiness and unity resulting from food. Drawing our
inspiration from Turkey's table tradition as one of the best
example of culture of sharing, we seek to describe the story
of Turkish cuisine and Turkey’s far-reaching culinary traditions.

We bring diverse characteristics of our culinary heritage to the
attention of our readers to showcase how it has been enriched
through interaction with different cultures in its adventure from
Asian steppes to Anatolia. In this issue, we present a special file
in which the story of meals from soil to table in contemporary
Turkey, which represents the heritage of Turkish cuisine having
its apex in this geography, is discussed from different angles.

You can find the accounts of Afyonkarahisar, which made
into the UNESCO Creative Cities Network (UCCN] in the field
of gastronomy in late 2019, Turkey's flavors with geographical
identification, Gaziantep's bazaars filled with spicy aromas
and Turkey's major flavor festivals organized annually in
this issue, which also provides a story of how artichoke,
as an exotic vegetable, found its way into Turkish cuisine.

To promote Turkey's archaeological wealth abroad, 2019
was declared as the Year of Gobeklitepe. We beligve that
this significant discovery that has led to the rethinking of
history should be discussed in depth by academics and
investigated more intensively in-scholarly warks. In this
issue, you can find an article which examines the importance
of Gobeklitepe for the world with a different perspective.

Turkey has a special place in terms of archaeological heritage,
and we believe that new archaeological discoveries are
imminent in the country’s numerous excavation sites. Proper
preservation and transfer to future generation of archaeological
heritage is as crucial as its discovery. It is true that Turkey
preserves its archaeological heritage in the best manner and
conduct activities to promote it. For this reason, archaeological
heritage hasrecently startedtoplay animportant rolein Turkey's
promotion. In this context, 2020 was declared the Year of Patara.
WeinviteyoutoTurkeytoseethisunparalleled heritageonthespot.

Wishing you and your beloved ones happiness in the new
year, and hoping to see you in our new issue. With respects.
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Tijrk mutfagi, tarihi boyunca Turklerin yagam bicimlerinde
yasanan donustimlere bagli olarak ya da birtakim drinlerin
binyeye alinmasiyla dikkate deger degisimler yasadi. Yerlesik
hayata gegis, Islamlagma, 10. yiizyildan itibaren yasanan gdgler
sirasinda Fars ve Arap mutfak kultiirleriyle tanisma gibi gelismeler,
Turk mutfaginda onemli degisim parametrelerine isaret eder. Bu
mutfakta Osmanlilar zamaninda da koklu degisimler yer almistir.
Bunlardan en ok bilineni, 19. yizyilda Batililasma ile yasanandir.
Ancak Turk mutfagi, bitiin dinya mutfaklan gibi cografi kesifler
doneminde, ozellikle binyesine aldigi yeni gida maddelerinin
etkisiyle tedrici bir koklu degisimi tecriibe etmistir. Yalniz bu
etkilenme cografi kesiflerin hemen ardindan gerceklesmemis,
kisa sayilmayacak bir sireg icinde meydana gelmigtir.

Osmanli topraklaninda ziraati yapilarak mutfak kultirund
zamanla derinden etkileyen rtinlerin yogunlasmasi cografi
kesifler sonrasina tekabul eder. Cografi kesiflerle baslayan
yogun alisverisler bitiin mutfaklarda cnemli degisimlere neden
oldu. Ozellikle Amerika'nin kegfinden sonra bu kitadan Eski
Diinya'ya pek gok driin tagindi. 15. yiizyilda Osmanli diinyasi veya
baska tlkeler bu driinlerin higbirini tanimiyordu. Fakat 19. yizyila
geldigimizde bunlarin neredeyse tamami Eski Diinya'da dretilir
hale gelecektir.

trdergisi.yee.org.tr
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Turkish cuisine has gone through significant changes throughout
its history due to the lifestyle changes among Turkish people or due to
the introduction of certain products. Developments such as transition
to settled life, Islamization, and introduction to Persian and Arabic
cuisines through migrations of the 10th century, indicate significant
change parameters for Turkish cuisine. Radical changes in the cuisine
also occurred during Ottoman times. One of the most commonly
known change is the one brought upon by the Westernization of
the 19th century. However, as with all other world cuisines, Turkish
cuisine experienced a gradual radical change during the ‘age of
discovery' through newly-introduced food materials. Though, this
impact did not occur immediately after the age of discovery but
took effect in a period of time which cannot be considered short.

The focus on products cultivated in Ottoman lands, which in time
profoundly influenced the culture of cuisine, happened after the age
of discovery. The intense trade that began with the age of discovery
resulted in significant changes in all cuisines. After the discovery of
the Americas, many products from these continents were brought to
the Old World. The Ottoman world or other countries did not know
any of these products in the 15th century. However, almost all of
these would be produced in the Old World by the 19th century.




Bu, suphesiz, dg yuzylllik bir zaman diliminde
gerceklesmis  radikal  bir  dondsim  demekti.
Glinimizde bir drintin bir yerden bir yere taginmasi
oldukga kisa bir zaman diliminde gerceklesebilir. Bes,
on, on bes veya yirmi yil gibi kisa sayilabilecek sirede
drinlerin sehirler ve hatta ulkeler arasinda seyahat
etmesi, ekilip bigilir hale gelmesi mimkundur. Fakat
modern oncesi donemde bu imkansizd.

Stiphesiz Amerika'nin kesfi neticesinde iki dinya
arasindaki aligverisler, diger mutfaklar gibi Osmanli
mutlagini da derinden etkileyecektir. Fakat ayni
donemde Amerika mengeli olmayan iki Uriin de
Osmanli topraklarina girdi ve yogun bir Gretim ve
tiketim imkanina kavustu. Bunlardan ilki, 17. ytizyilin
ilk vyansinda istanbul pazarlarinda gériilmeye
baslayan ve gok hizli bir sekilde ziraati ve tiketimi
yayginlasan bamyadir. Digeri ise 15. yuzyil kayitlarinda
gecen fakat yayginlasmasi igin iki yuzyil beklenmek
zorunda kalinacak olan enginardir. Bu yazi, Akdeniz
kokenli bir sebze olan enginar (Cynara scolymus)
uzerinde yogunlagacaktir.

* Sakarya Universitesi gretim Gyesi, arbilgin(@yahoo.com

This undoubtedly meant a radical transition that occurred
in a time period of three centuries. Nowadays, a product
can be transferred from one place to another in a very
short amount of time. It is possible for products to travel
between cities and even countries and be cultivated in
relatively short periods such as five, ten, fifteen or twenty
years. This was impossible prior to the modern period.

Undoubtedly, the trade between the two worlds after the
discovery of the Americas would profoundly influence
Ottoman cuisine just as it did to other cuisines. However,
two products that were not originally from the United
States also entered Ottoman lands and became widely
produced and consumed. The first of these was okra,
which first appeared in Istanbul markets during the first
half of the 17th century and rapidly became popular
in terms of cultivation and consumption. The other is
artichake, which was introduced in the 15th century but
had to wait for two centuries until it became popular.
This text will focus on artichoke (Cynara scolymus), a
vegetable of Mediterranean origin.

* Professor, Sakarya University, arbilgin@yahoo.com



Birlesik cigekgiller [Asteraceae) familyasinin bir Gyesi olan
enginarin  [Cynara scolymus) ortaya cikisi, devedikeninin
ehlilestirilmesiyle elde edilen kengerin [Cynara cardunculus)
ortaya gikiglyla yakindan alakalidir. Devedikeninin ne zaman -
ehlilestirildigi kesin olarak bilinmemekle birlikte, kengerin Akdeniz
bolgesinde erken tarihlerden bu yana bilinen ve tiiketilen bir sebze
oldugunda stiphe yoktur. Roma Imparatorlugu zamaninda ragbet
gordtigu bilinen ve sonrasinda uzun bir stre ortalikta gorinmeyen
kengerin tekrar ortaya gikisi ve farkli cografyalara seyahati 8.
yuzylldaki Arap yayilmasiyla ilgilidir. Enginarin bircok dildeki
isminin (artichoke, alcachofra, carciofo, articiocche, alcachofero,
alcachofa vb) Arapga [el-hars(if] kaynakli olmasinin nedeni de bu
olmalidir. Araplar tarafindan Ispanya'ya gotiiriilen kenger, Endiiliis
yemek kiltlriinun bir pargasi haline geldi. Buradan 14. yizyilda
Sicilya'ya seyahat etti. Sicilyali bahgivanlar kengeri gelistirip daha
lezzetli olan enginan Urettiler. Yeni trin, onu birgok bagka ulkeye
taglyacak olan ltalyaya ulagmakta gecikmedi. Ayni dGnemde
kenger de Ispanya (zerinden yayiligini siirdirdii. Once Fransa'ya,
daha sonra da Ingiltere’ye seyahat etti. Birinci lilkede mutfaklarda
kendine yer bulan sebze, ikincisinde sus bitkisi almanin otesinde
bir fonksiyon Ustlenemedi.

Avrupa ilkelerinde hem kenger hem de enginar ilk bagslarda
kendilerini kabul ettirmekte zorlandilar ve hatta sert sayilabilecek
bir direncle karsilastilar. 16. ylizyila gelindiginde bu direng kintmig
gerek yabani enginar olan kenger gerekse enginar, bir ara yemek
olarak mentlere girmistir. Sonraki ylzyillarda enginar sinifsal
bir aynma isaret eden bir sembol dzelligi de kazanacak ve ilikli
kenger burjuva yemegi olarak kayda gegecektir.

LAstinda kengerin Arapga karsiigi olan ardi sevki (luods hsds) Avrupa
dillerindeki kullanima daha yakindir. Ancak etimoloji sozliikleri Arapga'daki bu
kelimenin Avrupa dillerinden (6zellikle de italyanca'dan) Arapga’ya gegtiginde
hemfikirdir.

A member of the composite flowering plants [Asteraceae] family, the
appearance of artichoke [Cynara scolymus) is closely related to the
appearance of cardoon (Cynara cardunculus), which was cultivated
by the domestication of thistle. While it is not definitively known
when thistle was first domesticated, there is no doubt that cardoon
is a vegetable known and consumed in the Mediterranean region from
early times. Known to have been popular in the Roman Empire times
but having disappeared for a long time later on, the re-emergence of
cardoon and its spread to different locations is attributed to the Arabic
expansion of the 8th century. The fact that the name of artichoke
in many languages (artichoke, alcachofra, carciofo, articiocche,
alcachofero, alcachofa ete) stems from Arabic (el-harsf) must be tied
to this. Having been taken by Arabs to Spain, cardoon became a part
of the Andalusian cuisine. from there it travelled to Sicily in the 14th
century. Sicilian gardeners developed cardoon and produced the more
delicious artichoke. The new product did not take much time to arrive
in Italy, which would take it to another country. Cardoon also continued
its spread through Spain at the same time. It travelled to France first,
then to England. Finding a place for itself in the cuisine of the former
country, the vegetable did not go beyond being a decoration plant in
the latter.

Both cardoon and artichake initially struggled to establish themselves
in European countries and in fact faced tough resistance. This
resistance was broken in the 16th century and both cardoon, which
is wild artichoke, and artichoke entered the menus. In the following
centuries, artichoke obtained the status of a symbol indicating class
differences while buttoned cardoon was recorded as a bourgeois meal.

1 The word ardi sevki('uuas hsdle), which is Arabic for cardoon, is actually
closer to the usage in European languages. However, etymological dictionaries
are in consensus that this Arabic word was transferred from European languages
(especially Italian) to Arabic.



Osmanli arsiv belgelerinde, enginara ait ulagilabilen ilk
kayit 1471, ikinci kayit ise 1574 tarihlidir. Her iki tarihte de
enginar tursu yapiminda kullamilmistr. 17. yiizyila ait ne
narh defterlerinde ne de mutfak kayitlarinda enginarin
kaydi geger. Evliya Celebi, kengerden hirkag yerde soz
etmesine ragmen sadece Dubrovnik’i anlatirken enginara
deginir. 15 ve 17. yiizyillar arasindaki donemde bu Urtine
dair kaydin azligi sasirticidir. Zira 18. yizyilda kayitlarin
sayisi dikkat cekici bir oranda artmaktadir. Mutfak kaytlari,
mahkeme kayitlar, narh defterleri basta olmak (zere
muhtelif kaynaklarda rastlanilan sebzenin dretiminin de
oldukga yayginlastig anlagiimaktadir.

Mevcut veriler isiginda, 18. yizyila kadar en azindan
stanbul’da enginar tiiketiminin sinirli oldugunu, bu
ylzyildan itibaren ise arttigi soylenebilir. Peki bu artigin
nedeni nedir? Enginar tiketimdeki artis neden daha dnce
yasanmamistir? Muhtemelen 15. ve 16. yizyillardaki
enginar kayitlar yabani enginara karsilik geliyordu. Tursu
olarak kullanmlmasi da bu tahmini giiclendirmektedir.
Tuketimin ~ yayginlastigi  donemdeki  kayitlar ise

ehlilegtirilmig enginar ifade ediyordu. Zira 14. yiizyilda
Sicilya'da gelistirilen enginar, Istanbul'a 17. yiizyilda
Aravutkoylii Yahudiler tarafindan Italya'dan getirilmis ve

burada ekilmeye baslanmisti.

Avrupalilarin aksine Osmanlilar, yeni gelistirilmis enginara
yonelik hic de muhafazakar bir tutum sergilemediler;
bu yeni sebzeyi uzun sayilmayacak bir zaman diliminde
mutfak sepetlerinin bir parcasi haline getirdiler. Oyle ki bu
sebzeye mahsus enginarlik denilen tarlalar olustu.

7. ylzyllda yasayan Hasan Esiri, Kibnis Adasrnda
yetisen Urlinler arasinda enginardan soz etmektedir.
18. yiizyildan itibaren enginar hem istanbulda hem de
sehrin hinterlandinda bircok tarlada dretildi. Ayni yizyilda
Istanbul'da yerli enginarla birlikte Darica, Bozburun ve
Tuzla enginarlan satilmaktaydi. Yerli enginar (istanbul
enginari, tagradan gelen diger (g cesit enginardan daha
pahaliydi. 19. yiizyilin ilk ceyreginde bu cesitlere Bursa
enginari rakip olacak ve hepsinden daha yiiksek fiyatla
satilacaktir. Sonraki donem metinlerinde kaydi gecen
Bayrampaga enginaninin Istanbul'da pazar tezgahlarinda
cokga yer alip ilgi gordigu bilinmektedir. Fakat 17. yizyilda
Bayram Pasa tarafindan uretilmeye baslandigina iliskin
anlati sinanmaya muhtagtir. Ekim 1872de Mekke'ye
giden Eyiip Sabri Paga Mir'atii'l-Haremeyn isimli eserinde,
enginarin  Mekke yakinindaki Taif bahgelerinde yeni
uretilmeye baslandigini ve Mekkeliler tarafindan muteber
bir sebze sayildigini vurgular. Anlasilan, Akdeniz'in Avrupa
yakasinda kengerin yayilmasini saglayan Araplarin
enginarla tanismalar vakit almistr.

The first record on artichoke in the Ottoman archive documents
is dated 1471, while the second one is dated 1574. In both dates
artichoke was used tomake pickles. Artichoke is not featured in the
narh (price-fixing) books or the kitchen records of the 17th century.
While Evliya Celebi mentions cardoons in some places, he only
mentions artichoke while describing Dubrovnik. It is surprising
how limited records there are with regard to this product in the
period between the 15th and 17th centuries. As a matter of fact,
the number of records significantly increased in the 18th century.
It is understood that the production of the vegetable, which is
mentioned in various sources, especially kitchen records, court
records, price-fixing books, became significantly widespread.

In the light of the available data, it can be said that artichoke
consumption in Istanbul was limited until the 18th century but
increased after this century. So what caused this increase? Why
did no such surge occur in artichoke consumption previously?
The artichoke records in the 15th and 16th centuries most likely
referred to wild artichoke. Their use for pickling strengthens
this guess. Records from the periods in which consumption
became more widespread referred to domesticated artichoke.
As a matter of fact, having been developed in Sicily in the 14th
century, artichoke was brought to Istanbul from Italy in the 17th
century by the Jewish people from Arnavutkdy and planted there.

Unlike Europeans, Ottomans did not take a conservative
stance against the newly-developed artichoke and made this
vegetable a part of their kitchen baskets in a period of time that
cannot be considered very long. It was as such that “artichoke
fields” specifically dedicated to this vegetable were formed.

Hasan Esiri, who lived in the 17th century, mentions artichoke
among the products that were grown in Cyprus. Artichoke
was produced in Istanbul and in many fields located in the
hinterland of the city from the 18th century onwards. Along
with local artichoke, artichoke produced in Darica, Bozburun
and Tuzla were also sold in Istanbul in the same century. Local
artichake (Istanbul artichoke) was more expensive compared
to the three artichoke types coming from rural areas. Bursa
artichoke would become a competitor to these types in the first
quarter of the 19th century and sold for higher prices than all
of them. It is known that the Bayrampasa artichoke mentioned
in the records of later periods were commonly featured in the
market booths of Istanbul and attracted interest, but the story
suggesting that it was first produced by Bayram Pasa in the 17th
century is unverified. Eylip Sabri Pasa, who went to Meqgga in
October 1872, mentions in his work entitled Mirat(i'-Haremeyn
that artichoke had begun to be produced in the gardens of
Taif near Meqga and is considered a highly valued vegetable
by the people of Meqga. It is understood that it took time for
Arabs, who facilitated the spread of cardoons in the European
side of the Mediterranean, to be introduced to artichoke.




Biitin kayitlar, Istanbulda enginar tilketiminin 18. yiizyilda
yogunlastigina isaret etmektedir. Ayni yuzyilda yagamis istanbullu
bir sair olan ve dort ayri beyitte enginara yer veren ibrahim Tirsf, yerli
enginarin Darica enginarindan daha muteber oldugunu belirtmektedir:
Enginan Daricayla [zmiddn hos-hir degiil

Mu'teber olan Sitanbul enginan yerlidtr

Giinlimiizde diinyada 140'tan fazla enginar tiirii bulunmaktadir. Ancak
bunlarin 40'tan daha azi ticari amagli iretimde tercih edilmektedir.
Enginar tiiketiminde en etkili olan neden tibbi faydalanidir. Sebzenin
sifa yelpazesi oldukga genigtir. Karacigere faydalar yaygin bir bigimde
bilinmektedir. Sarilik tedavisindeki rold, idrar soktirticl etkisi, viicuttaki
safranin atilmasini saglamasi, damar sertligini giderici ve kandaki yag
duzeyini diguricu hususiyeti ve nihayet bobrek taslarinin dokilmesine
yardimer olmasi gibi faydalan dikenler iginde sakli bu meyveyi
daha da cezbedici hale getirmektedir. Mehmet Halit Bayr, istanbul
Folkloru isimli eserinde enginardan soguk alginliginin tedavisinde
de yararlanildigini yazmaktadir. Bayr, enginar yapraginin sarimsakla
hirlikte dovulup torba yogurduyla karistinldigini ve hastanin bilekleri
ile ayaklarinin altina suriildigund belirtmektedir. Bu karisimdan fayda
temin etmek igin hastanin bir aksam bu halde beklemesi gerekecekir.

Diinyada enginar iretiminde 2010°'da 13. sirada olan Tiirkiye, iretimini
artirarak 11. siraya yukselmistir. ilk uc sirayl, hepsi de Akdeniz Ulkesi
olan italya, Misir ve ispanya elinde tutmaktadir. Her uc ulkenin de
enginar Uretim kapasitesi yuksektir.

trdergisi.yee.org.tr
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All records indicate that artichoke consumption in Istanbul was intensified
in the 18th century. ibrahim Tirsh, who was a poet from Istanbul, lived in the
same century and mentioned artichoke in four separate couplets, states
that local artichoke is more valuable than Darica artichoke:

Darica and Izmit's artichoke is no good
Esteemed is the local artichoke of Istanbul

Currently, there are more than 140 types of artichoke in the world. However,
fewer than 40 of those are preferred in production for commercial purposes.
The most influential reason for the consumption of artichoke is its health
benefits. The healing range of the vegetable is quite wide. Its benefits for
liver are well known. This fruit hidden in thistles is made all the more
appealing due to its role in the treatment of hepatitis, diuretic properties,
ability to push gall juice out, its positive impact on arteriosclerosis and
ability to reduce the level of fat in the blood and help pass kidney stones.
In his work titled Istanbul Folkloru (Folklore of Istanbul), Mehmet Halit Bayn
writes that artichoke is also used in the treatment of common cold. Bayr
states that artichoke leaves are pounded along with garlic, mixed with
strained yogurt and rubbed on the wrists and soles of patients. In order to
benefit from this mix, the patient needs to wait for one evening in this state.

Having ranked 13th in artichoke production in the world in 2010, Turkey has
since increased its production and climbed to 11th place. The top three are
all Mediterranean countries: Italy, Egypt and Spain. All three countries have
high artichoke production capacity.
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Insanligin yerlesik diizene gectigi 12.000 yil Gncesinden bu
yana Anadolu; essiz lezzetlerin kesfedilerek dinyaya yayildigi
topraklardir. Tarih oncesi gaglardan beri medeniyetlerin mesken
tuttugu Anadolu izerinde; yeryizindeki yedi bitki cografyasi
holgelerinden U, ticaret yollari ve gog yollar yer aliyor.

Tim bu zenginliklerin sekillendirdigi Anadolu mutfaginda;
Osmanli Saray mutfagindan, Selcuklu mutfagindan, Tiirk-Islam
mutfagindan, geleneksel Tirk mutfagi ve bolgesel mutfaklardan
gelisen, evrimlesen hinlerce tarif yer aliyor. Yalnizca yemekleri
degil; meyve-sebze cesitliligi, icecekleri, peynirleri, ekmekleri,
ballar ve hatta yemek ritlielleri, bereketli Anadolu'nun Gzgiin
tatlanini olusturuyor.

Anatolian Tastes With
Geographical Indications

Anatolia has been a land where unique tastes are discovered and spread
throughout the world for the last 12,000 years, back when man transitioned
to a settled life. Anatolia has been inhabited by various civilizations since
prehistoric times. Its soil houses three of the seven phytogeographies on
earth as well as multiple trade routes and migration routes.

Shaped by all these riches, the Anatolian cuisine has thousands of recipes
distilled from the Ottoman royal cuisine, Seljuk cuisine, Turkish-Islamic
cuisine, traditional Turkish cuisine and regional cuisines. Not only the dishes
but also the variety of fruits and vegetables, drinks, cheese, bread, honey
and even cooking rituals constitute the original tastes of fertile Anatolia.




TURKPATENT'in tanimina gére cografi isaret; temel olarak
benzerlerinden farklilagsmis ve bu farki kaynaklandigi yoreye
borglu olan bir yoresel urin adini ifade etmektedir. Bu
anlamda cografi isaret; belirgin bir niteligi, tnu
veya diger ozellikleri bakimindan kokenin
bulundugu yore, alan, bolge veya ilke e
ile 0zdeslesmis bir Urlini gosteren
isarettir. Ry,

Tirkiye geleneksel irin adedi
ve cesitliligi agisindan zengin
bir  potansiyele  sahiptir.
Arastirmalara gore Tirkiye'de;
2500%n  izerinde  tescil
alabilecek urtin  bulundugu
halde sadece 400in biraz
uzerinde cografi isaret tescilli “" —
urin  bulunuyor. Bunlardan da J
yalnizca Ugl, Gaziantep baklavasi,
Aydin inciri ve Malatya kayisisi, Avrupa
Birligi tarafindan tescillenmis  durumdadir.

Turkiye; tarihi, sahip oldugu dogal cevre kosullar, beseri
ve kulturel ozellikleri sayesinde cografi isaret potansiyeli
yuksek bir Glkedir. Ancak kaynaklarin son derece zengin
oldugu Tirkiye'de, cografi isaret ile korunan Uriin sayisi ne
yazik ki dustik seviyelerde kalmistir.

Turkey’s Culture Magazine

The definition by TURKPATENT (Turkish Patent and Trademark
Office) states that a geographical indication is the name of a
local product, which is fundamentally and uniquely differentiated

from similar ones and owes this to the region where it

g originates from. To this end, a geographical indication
g\ is an indication that identifies a product as

originating from a particular location, area,

region or country which gives that product
a special quality or reputation or another
characteristic.

Turkey has a rich potential in the number
and variety of traditional products.
Research shows that there are only over
400 products with geographic indications
in Turkey, although the number of products
that could potentially be registered as
geographical indications is over 2500. Only
three of them, namely Gaziantep baklava,
Aydin fig and Malatya apricot, are registered by the
European Union. Turkey is a country with a high potential
for geographical indications thanks to its historical, natural
and environmental conditions as well as human and cultural
characteristics. However, the number of products protected with
geographical indications in Turkey, where resources are extremely
rich, is unfortunately low.




| TATLILARIN PADISAH:
ANTEP BAKLAVASI|

THE SULTAN OF DESSERTS:

‘Baklava kendi lezzet saltanatina
ortak kabul etmeyen
yufka tatlilarinin padisahidir’

Avrupa Birligi tarafindan tescillenen ilk Griinimiiz Gaziantep
Baklavasl; her agidan gok ozeldir. [stanbul Ansiklopedisi'nin
yazan Resad Ekrem Kogu, baklava igin; “Kendi lezzet
saltanatina ortak kabul etmeyen yufka tatlilaninin
padisahidir.” der. Arap, Ermeni, Yunan ve hatta iran
kiiltirlinde yer alsa da, Orta Asya'dan gdgen Tiirklerin sac
uzerinde ince bugday hamurundan agilmig kat kat yufkalari
pisirerek izerine ceviz, kaymak, bal doktigi hamur tatlisi
baklavanin atasi olsa gerek. Baklavanin kokeni ister Antik
Yunan'da, ister Bizans'ta, ister Arap kiiltiiriinde, ister Tiirklerin
gocebelik donemi geleneklerinde olsun; giiniimiizdeki ‘klasik
baklava’ olarak da tanimlanabilecek sofistike halini, Osmanli
doneminde almigtir. Saray'in ve varlikli kisilerin sofralarindan
eksik olmayan baklava; ayrica devlet torelerine girmistir. 17.
ylizyilin sonlarinda veya 18. ylizyilin baglarinda ortaya gikmig
olan baklava alay! gelenegi; bunun en belirgin ornegidir.
Ramazan ayinin ortasinda, padisahin askere iltifati olarak,
Saray'dan Yeniceri Ocagina baklava gider, her on askere bir
sini baklava hazirlanir ve Saray mutfag éniinde dizilirmis.
Silahtar Aga, bir numarali yenigeri olan padisah adina ilk
siniyi teslim aldiktan sonra, diger sinilerin her birini ikiser
asker nizami olarak yiiklenir, her boligiin amirleri onde,
baklava sinilerini taglyanlar arkada, agilan kapilardan digari
gikarak kislalara dogru yiiriiyiise gegerlermis. istanbul halk;
baklava alayini seyretmek icin sokaklara dokulir, padisaha
ve askere sevgi gosterilerinde bulunurmus.

ANTEP BAKLAVA |

Baklava is the sultan of pastry
which does not welcome co-rulers
on the throne of taste it sits on

Gaziantep baklava, our first product registered by the European Union,
is very special in all respects. Resad Ekrem Kogu, authar of the
stanbul Ansiklopedisi (Istanbul Encyclopedia), says ‘Baklava is the
sultan of pastry which does not welcome co-rulers on the throne of
taste it sits o Although it is part of Arab, Armenian, Greek and even
Iranian cultures as well, the pastry that Turks migrating from Central
Asia made by baking layers of very thin wheat dough on sheet metal
and poured walnut, cream and honey on must be an early ancestor of
baklava. Regardless of whether the origin of baklava lies in Ancient
Greece, Byzantium, Arab culture or in the traditions of nomadic Turks,
the sophisticated version of ‘traditional baklava'as we may call it today
was created in the Ottoman period. Baklava was an indispensable
element on tables at the Palace and of wealthy people. It also became
part of state customs. The tradition of the baklava procession that
appeared in the late 17th century or early 18th century is the most
prominent example. In the middle of the month of Ramadan, baklava
was sent from the Palace to the Janissary Guild as Sultan's compliment
to his soldiers. One huge tray of baklava would be allocated for every
ten soldiers, with the full trays being displayed in front of the royal
kitchen before being dispatched. After the Head Armarer would receive
the first tray in the name of the Sultan, each of the other trays would be
duly taken by two soldiers. The commanders of each company would
walk in front and lead the baklava carriers, who got out of the Palace
gates and walked towards the barracks. The Istanbulites would hit the
streets to watch the baklava procession and show their love for the

Sultan and the soldiers.
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Pisirme  usulleri,  tuketim  aligkanliklar,  mutfaklarin
modernizasyonu, kullanilan hammadeye erisimin kolaylasmasi,
her (riinde oldugu gibi, baklavanin da bugiinkii ‘Gaziantep
Baklavasi' halini almasini saglamistir. Giiney Dogu Anadolu
Bolgesinde dretiminin artmasiyla, bolge mutfaginda siklikla
kullanilan Antep fistigl, cografi isaretli Antep baklavasinin da
hammaddesini olusturur. Antep fistiginin tatli olsun, tuzlu olsun,
Giiney Dogu Anadolu Balgesinin yemeklerinde kullanimi o kadar
artmistir ki; devletin ileri gelenlerinden birisinin Gaziantep'e
yaptigi bir ziyaret sirasinda, yorenin en giizel yemeklerinin
ikram edildigi, gelen her yemek fistikli oldugundan ‘Kahveniz
nasil olsun?’ diye soruldugunda, konugun ‘Fistiksiz olsun’ dedigi
rivayet edilir.

Tirk Patent ve Marka Kurumu tarafindan, 2007 yilinda cografi
isaret tescili yapilan Antep baklavasi sert bugday unu ile
usullince ok ince agilmig yufkalarin arasinda firik' ya da ‘hoz-
ic’ diye tabir edilen koyu yesil renkli Antep fistigi ve sade yag
ile Gretilmektedir. Antep baklavasi Gaziantep'te babadan ogula,
ustadan ciraga nesillerce ogretilerek gintimizdeki halini almis,
Avrupa Birligi tarafindan 2013 yilinda tescillenmistir.

Considering the modernization of cooking procedures, consumption
habits and kitchens as well as the facilitated access to the raw
materials used in baklava, this pastry has become today's
“Gaziantep Baklava”. Production increased in Southeastern Anatolia
and pistachio, a common ingredient used in regional cuisine, has
formed the essential raw material for Antep Baklava, a geographical
indication. The use of pistachio in dishes, both salty and sweet, in
Southeast Anatolia has increased so much that, during a visit to
Gaziantep, one of the senior governmental officials was served the
most delicious food from the region, almost all including pistachio,
and then asked how he would like his Turkish coffee, to which he
responded saying ‘Without pistachio, please.”

Antep Baklava was registered as a geographical indication in 2007
by Turkpatent. It is made by placing plain butter and dark green
pistachios called “firik” or “boz-i¢” between very thin layers of hard
wheat dough. The method of preparing Antep Baklava was inherited
down to one generation from the other and was registered by the
European Union in 2013




| Kutsal Meyve:

iNCIR

FIG:
The Holy
Fruit

Figs could be dated back to the times
of Adam and Eve according to the
sacred texts. They also sometimes

Kutsal metinlerde yer aldigi
sekliyle  kokenleri Adem ile
Havva'ya dek dayanan incir;
bazen bir Yunan mitinde, bazen appear in a Greek myth or an Indian
de bir Hint destaninda karsimiza epic. In this sense, fig is a fruit
cikar. Bu anlamda incir; kokeni 1 e &= which has a history as long as the
insanlik tarihi kadar eski olan § ¥a d e ML T : _‘*-."r:.,,' history of mankind. Figs contained
bir meyvedir. Gerek tarih oncesi . : F various symbols in both prehistoric
inanclarda, gerek kutsal dinlerde faith and sacred religions. It found a
cesitli  sembolleri  ihtiva  eden suitable place to grow in Anatolia. Figs
incir; agaci ve meyvesi ile Anadolu have an important place in Christianity
topraklarinda yetismeye elverigli bir alan and Judaism due to the references to them,
bulmustur. Kutsal kitaplardan Kitab-1 Mukaddes alongside olives and pomegranates, in the Holy Bible

¥ Al

ve Tevrat'ta zeytin ve nar ile birlikte yer almasi sebebiyle and the Torah. Figs are a symbol of fertility and healing. In
bu dinlerde Gnemli bir yere sahip olan incir; bereket ve sifa a hadith narrated by Zemahsheri, Prophet Muhammad said,
sembolii olarak da varligini siirdiirmektedir. Zemahseriden 'If 1 could get a fruit for heaven, it would definitely be a
rivayet edilen bir hadiste, Hz. Muhammed'in “Eger cennet igin fig” So Prophet Muhammad regarded figs to be a fruit of
bir meyve alabilmis olabilseydim bu kesinlikle incir olurdu.” paradise, and therefore Muslims consider figs as “the fruit of
dedigi nakledilir. Goriildigii gibi, Hz. Muhammed inciri paradise”. Furthermore, one of the ingredients put in asure, a
cennet meyvelerinden biri olarak saymaktadir ve bu yiizden dessert made especially in Islamic month Muharram, is figs.

Mislimanlar arasinda incir “cennet meyvesi” olarak kabul
gormektedir. Yine, Muharrem ayinda yapilan asureye konan
malzemelerden biri incirdir.

trdergisi.yee.org.tr




Tiirkiye nin Kiiltiir Dergisi o Turkey’s Culture Magazine

| Sari lop ¢esidi incir;
diinyada en ¢ok
Tiirkiye'de liretilmektedir.

mrkey is the number one

producer of caprifig
in the world_.|

Anadolu'da halk arasinda “yemis” olarak da adlandinlan
incir; ayni zamanda “balli dan”, “bardacik” gibi isimlerle de
anilir. Diinyanin en kaliteli inciri olan Aydin inciri; 2006 yilinda
Tirk Patent ve Marka Kurumu, 2016 yilinda ise Avrupa Birligi
tarafindan tescillenmistir. Tozlasmasi ve meyvesinin olusmasi,
Aydin bolgesinde yasayan Balstophaga psenes L. isimli minik bir
sinege bagli olan sar lop cesidi incir; diinyada en gok Tiirkiye'de
uretilmektedir. Agag koklerinin dal budak salarak gevredeki yapilari
yikmasi sebebiyle, yerlesim yerlerinin yanlarina dikilmeyen, ‘ocak
yikan' Aydin inciri binlerce ailenin gegimini saglamasinda dnemli
bir rol oynamaktadir.

Figs are also publicly called “yemis”, "ballidan” and “bardacik”. Aydin
fig, the world's top quality fig, was registered by Turkpatent in 2006
and by the European Union in 2016. Pollination and fruit formation
of yellow caprifig depends on a tiny fly called Balstophaga psenes
L. available in Aydin region. Turkey is the number one producer of
caprifig in the world. Aydin fig is not planted next to houses since
fig trees grow too much and produce many branches damaging
the surrounding structures, thereby ‘demolishing houses’. It is an
important means of livelihood for thousands of families.
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Kayisinin tarihi yolculugunun ozellikle Cin'den bagladigi, Orta
Asya iizerinden, Anadolu'ya ve oradan Avrupa ve Amerika
kitasina yayildigi dugintlmektedir. Bu yolculuk, Buytik
iskenderin seferleri ile devam etmigtir. Biiyiik iskender'in
sefer yaptigi topraklar icinde, kayisinin yetisebilecegi
uygun iklim Anadolu'da bulundugundan; Anadolu, kayisinin
ikinci vatani olmustur. Mezopotamya, Eski Iran ve Misir'da,
kayisinin ‘giinesin altin yumurtasi’ diye anildigi rivayet edilir.

Adini Hititler ddneminde ‘meyve bahgesi’ anlamina gelen
‘Melitue, Maldiya, Melita” kelimelerinden alan Malatya'da;
hirgok meyve turtinlin yetistiriciligi yapilmakta ve stiphesiz,
bu tirlerin baginda, dinyaca unlu Malatya Kayisisi yer
almaktadir. Evliya Celebi, Seyahatname'sinde; Malatya
seyahatiyle ilgili olarak 53 bin kisinin yasadigi sehirde,
7.800 meyve bahgesi ve yedi kayisi gesidinin var oldugunu
bildirmistir. Evliya Celebi kitabinda Malatya kayisisindan
‘Kirmizi, San, Miismis, Beyaz, Bey, Sulu ve Etli adlarinda yedi
cesit sulu kayisisi olur ki, bagdan sehre seleler ile gliglikle
getirilir. Biraz incinse suyu kalmaz. Her bir kayisi kirk-elli
dirhem gelir. Zerdalisinin hesabini Allah bilir. Coklugundan
pestil yapilip diyar diyar yiklerle tasinir” diye bahseder.

It is speculated that apricots
were referred to as the 'golden
egg of the sun' in Mesopotamia,
Ancient Iran and Egypt.

The history of apricot began mainly in China, spreading from
there to Central Asia and Anatolia, and from Anatolia to Europe
and the Americas. This journey continued with the expeditions
of Alexander the Great. Anatolia became the second homeland
of apricot since the appropriate climate in which apricots could
grow was available in Anatolia among all lands that were part
of Alexander the Great’s conquests. It is speculated that apricots
were referred to as the ‘golden egg of the sun’ in Mesopotamia,
Ancient Iran and Egypt.

Malatya is named after the words Melitue, Maldiya, Melita’, which
meant ‘orchard” during the Hittite period. Many fruit species are
cultivated in Malatya. Malatya apricot is undoubtedly one of the
main fruits grown there. In his travel book, Evliya Celebi reported
that there were 7800 orchards and seven apricot varieties in the
city, where 53 thousand people lived. In his book, Evliya Celebi
wrote about Malatya's apricot; “Malatya has seven kinds of juicy
apricots, Red, Yellow, Misms, White, Bey, Sulu and Etli, which
are all brought to the city in large baskets. If they get bruised,
they lose all juice. Each apricot weighs forty or fifty dirhams.
God knows the account of apricots. The multitude of them is
pulverized and carried from one land to the other.”



()

Malatya kayisisi;
diinya kuru kayisi
pazarinin lideri
konumundadﬂ

Yerel bir hikdyede ise; Malatya'da iig ailenin Hacca
gittigini, donerken beraberlerinde getirdikleri
kayisi cekirdeklerini diktiklerini ve biylyiip
meyveye yatan kayisi agaclarina kendi isimleri
olan Hacihaliloglu, Cataloglu ve Cologlunu
verdikleri rivayet edilir. Malatya'da bu cesitlerin
yani sira Hasanbey, Kabaagi, Soganci, Jalak,
Sekerpare, Mahmudun Erigi, Adilcevaz, Turfanda
Eskimalatya, Hacikiz, ismailaga ve Kurukabuk
sofralik ve kurutmalik kayisilan Uretilmektedir.

Diinyadaki 1700'den fazla kayisi gesidinin iginde,
en ozellerinden birisi olan Malatya kayisisi diinya
kuru kayisi pazarinin lideri konumundadir. Nitekim
Malatya'daki 20 milyondan fazla kayisi agacindan
hasat edilen Malatya kayisisi Tirk Patent ve
Marka Kurumu tarafindan 2001 yilinda, Avrupa
Birligi tarafindan 2017 yilinda tescillenmistir.

trdergisi.yee.org.tr

Malatya Apricot is one of the most
\i(clusive and is the leader of the
world's dried apricot market.

In a local story, three families from Malatya go on pilgrimage
to Meqqa. They plant the apricot kernels they brought with
them on the way back and then named the fruitful apricot trees
after their family names: Hacihaliloglu, Cataloglu and Cologlu.
Besides these varieties, Malatya has other varieties of table
or dried apricots such as Hasanbey, Kabaag, Soganci, Salak,
Sekerpare, Mahmudun Erigi, Adilcevaz, Turfanda Eskimalatya,
Hacikiz, Ismailaga and Kurukabuk.

Among over 1700 apricot varieties around the world, Malatya
apricot is one of the most exclusive and is the leader of
the world's dried apricot market. Indeed, Malatya apricot is
harvested from more than 20 million apricot trees in Malatya
and was registered by Turkpatent in 2001 and by the European
Union in 2017.
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y Cografi iggretli Geleneksel Uriinlerin Giiniimiiz Kosullarinda
Uretilmesi Ve Uretiminin Devamlihgi, Kiiltiir Mirasinin Kaybolmamasi
Agisindan Son Derece Onemlidir.

The production and continuity of production of traditional products with
geographical indications in today’s conditions is extremely important
for the preservation of cultural heritage.

Cografi isaretli geleneksel driinlerin glinimiz kosullarinda
uretilmesi  ve Uretiminin  devamlilig,  kiltir  mirasinin
kaybolmamasi agisindan son derece onemlidir. Bu Urtnler
zamanla, donemin sartlarina, gelismelere, toprak, iklim
ve dretim metodlannin degisimine bagli olarak gelismis,
evrimlesmis ancak kadim Anadolu kaltlrinu olugturan 6zini
kaybetmemigtir. Bu bakimdan, yemek kultury; kugaktan kusaga
aktarilan, kusatici bir insanlik mirasidir. Belki de, Ankara Polatli
taraflaninda tiimiilisi bulunan Frig Krali ‘Esek Kulakli Midas'in’,
son aksam yemeginde yedigi Firik Pilavi’ ve ‘Acili Et Giiveci’,
Ankara’nin meshur bir yemegi olan ‘Ankara Tava'nin atasidir.

Insanliin  damak tad degisse de, medeni toplumlarda
yalnizca doymak icin yemek kugtimsenir. Evliya Celebi tnlu
Seyahatname’sinde, “Ister hurma- siitiiyle seker ye, ister aci
dar ekmegi, hepsi acligi gidermekte birdir.” dese de, kendisi
de yalnizca gezilerini degil; yedigini ictigini de kaleme almigtir.
Nitekim Evliya Celebi; 17. Yizyil Osmanli yemek kiltiiri hakkinda
ekmek cesitlerinden bozaya, tatlilara, igeceklere, mutfak
gereglerine ve hatta asgilik kulturine kadar bircok ayrintiya
unld Seyahatname'sinde yer vermistir. Hatta kitabinda hir yemek
tarifi dahi vermis, Hamsi Pilakis'nin nasil yapilacagini ballandira
ballandira anlatmigtir.

The production and continuity of production of traditional
products with geographical indications in today's conditions is
extremely important for the preservation of cultural heritage.
These products changed and evolved in time depending on the
periodical conditions, developments and changes in soil, climate
and production methods but still maintained their essence from
the ancient Anatolian culture. To that end, culinary culture is a
heritage of the mankind inherited down from one generation to
the other. Perhaps, Firik Rice” and Hot Meat Casserole’ that the
Phrygian king Midas with Donkey Ears’, whose tumulus is located
around Polatli, Ankara, ate at his last supper are the ancestors of
Ankara Tava’, a famous dish in Ankara.

Although the taste of mankind changes, eating for satiety is
despised in civilized societies. Evliya Gelebi wrote in his famous
travel book: “Whether you eat sugar with date milk or bitter millet
bread, they're all the same in satisfying hunger” Vet he wrote
about not only his travels but also what he ate and drank. Indeed,
Evliya Celebi provided many details on the Ottoman culinary
culture in the 17th century from bread varieties to bakery, desserts,
beverages, utensils and even the cooking culture. He even gave a
recipe in his book, explaining the fine details of preparing Anchovy
Stew in Qil.



Turkey’s Culture Magazine

Bati diinyasinin ‘yedigin ne ise sen osun’
felsefesinin - yansimalarini,  Anadolu
kiltirinde de  gorebiliriz.  Anadolu
mutfaginda ozel gunlerde, bayramlarda,
diigtin ve cenazelerde giinler oncesinden
hazrligina baglanan, konuklara ikram
edilen bircok yemek bulunmaktadir.
Mesela her holgeye, her yoreye ve hatta
aileye 0zgu, dunyanin ilk hazir gorbasi
olarak  tamnimlanabilen  tarhananin
icinde; yogurt, baharatlar, un ve bol hol
Anadolu giinesi vardir. iskilip dolmasi,
Oltu cag kebabi, Malatya Kkayisisi,
Susurluk ayrani, Tarsus humusu, Aydin
inciri, Tonya tereyag, Urfa kazan kebabi,
Gaziantep baklavasl, Adana kebabi, Afyon
pastirmasi, Kars gravyeri, Ankara doneri,
Datca bademi, Bodrum mandalinasi,
Tosya pirinci, Maras tarhanasi ve daha
binlerce yiyecek binlerce yildir Anadolu
halkinin adeta DNA'sina iglemistir.

We can also see the reflections of the Western world's philosophy You are what you
eat” in Anatolian culture. Anatolian cuisine has many meals served to guests on special
occasions, holidays, weddings and funerals. The preparations for them start days before.
For example, Tarhana, whose recipe changes from region to region, from district to district
and from one family to another, contains yogurt, spices, flour and plenty of Anatolian
sun and can be dubbed the world's first instant soup. It caters to any region, any locality
and any family. Iskilip Dolmasl, Oltu Cag Kebab, Malatya Apricot, Susurluk Ayran, Tarsus
Hummus, Aydin Fig, Tonya Butter, Urfa Kazan Kebab, Gaziantep Baklava, Adana Kebab,
Afyon Pastrami, Kars Gruyere Cheese, Ankara Doner Kebab, Datga Almonds, Bodrum
Tangerine, Tosya Rice, Marag Tarhana and tans of other food have been encoded in the
DNA of Anatolian people for thousands of years.






' BAHARAT
YOLU'NUN iNCisi:
GAZIANTEP'iN
KAPALI CARSILARI

Deniz RENKVEREN
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Ipek Yolu ve Baharat Yolu iizerine bulunan ve kimilerine
gore 6 bin, kimilerine gore de 12 bin yillik bir gegmise sahip
Gaziantep cok renkli ve tiim diinyanin takdirini kazanan bir
mutfak kiilttrtine sahip. Kultir ve Turizm Bakanliginin 2020
yilini gastronomi yili ilan etmesinin ardindan Gaziantep
mutfak kiilturtine olan ilgi daha da artiyor. Turk mutfaginda
cok onemli bir yere sahip Gaziantep mutfagini anlamak ise
kentin kapali cargilarindaki baharatlarini koklamaktan

geciyor.

Gaziantep mutfaginda cok onemli bir yere sahip baharat
kultdrd, Gaziantepin kapali cargilarinda  gegmisin
buyuleyici kokusunu bugiine tasiyor. Osmanli. padisahi
Yavuz Sultan Selim 1516 yiinda Mercidabik Zaferi sonucu
o zamanlar ismi Ayintap olan Antep’i Osmanli topraklarina
katmis. Kent, 1516-1596 yillari arasinda ticaret, el sanatlari
ve tretim alanlarinda byiik bir sigrama yagamis. 1641 ve
1671 yillarinda kenti iki kez ziyaret eden Evliya Celebi unlu
Seyahatname’sinde Gaziantep igin “Kentte 22 mahalle, 8
bin ev, 100 kadar cami, medrese, han, hamam ve bir de
kapali carsi” oldugunu yazar. Evliya Celebi sehri “Diinya
yuziinden genis bir ili, goz alici buytik yapilar, her yerde
aranan esyasl, bircok mezralan, bolluk ve verimliligi,
hitimsiz yiyecek ve icecek pinarlari ve irmaklaryla burasi
‘Sehr-i Ayintab-1 Cihan'dir.” sozleriyle tanitir.

Being on the Silk Road and the Spice Route, Gaziantep has a
very colorful culinary culture that is appreciated by the whole
world, with its history going back to 6.000-12000 years ago.
After the Ministry of Culture and Tourism of Turkey announced
2020 as the year of gastronomy, the interest into Gaziantep
cujsine increased substantially. To be able to learn more about
Gaziantep cuisine, experiencing the smell of the spices in the
grand bazaar of Gaziantep is a must.

The spice culture that has a very important role in Gaziantep
cuising carries the smell of the past into today in the grand
bazaars of the city. After Ottoman Sultan Yavuz Sultan Selim
annexed Antep (Ayintap then] after the Victory of Mercidabik,
the city leaped forward in trade, handicrafts and production
between 1516-1396. Evliya Celebi who visited the city twice
in 1641 and 1671 wrote about Gaziantep in his famous book
Seyahatname that there had been 22 neighborhoods, 8.000
houses, about 100 mosques, a madrasah, a caravanserai,
a hammam and a ‘grand bazaar in the city. Evliya Celebi
introduced it as, “This is the city ‘Sehr-i Ayintab-1 Cihan" with
its large city, eye-catching large structures, many sought-after
items, many hamlets, abundance and efficiency, endless food
and springs, and rivers.”



Tas parkeli yollar {izerinde ahsap diikkanlardan
olusan Kurkgu Han ve Bakircilar Carsisinin hemen
kargisinda yer alan Almaci (Elmaci) Pazari ve
cevresindeki baharatg diikkanlari, bes duyuya
\ birden hitap ediyor. Renkler, kokular, dokular,
sesler ve tatlar bir ahenk iginde sizi
kendine cekiyor. Aktarlarin gatilarindan
sarkan rengarenk dolmalik patlican

ve biber kurular hem renkleri hem

de cikardiklan seslerle gezenleri

\ cezbediyor. Dertlere deva sifali
\ otlar, baharatlar, kuruyemisler,
cevizli sucuklar ve pestiller,
hem kokulari hem tatlariyla
buyuleyici bir farkindalik

ya&hﬂ

”mam Bazaar, located right
across the Kurkgl Han and
Bakircilar Bazaar, which

I} consists of wooden shops on

/ the stone paved roads, and the

/ spice shops around it appeal to
/ all five senses. Colors, scents,
/ textures, sounds and tastes
attract you in harmony. The
colorful dried eggplant and chili
peppers hanging from the roofs
of the shops attract you with
their colors and the sounds
they make. The curative herbs,
spices, nuts, churchkhela and
fruit leather (pestil) create a

fascinating awareness with their
fragrance and taste.



(1

Gaziantep’in kapali cargilari
Baharat ve Ipek Yolunun
nimetlerini insanliga bir arada

sunan, dunyadaki »
sayili altin tepsilerden biri.
Gaziantep'in kapali gargilari Baharat Yolu ve ipek Yolunun nimetlerini Gaziantep's grand bazaars are one of the few golden trays in the world that
insanliga bir arada sunan, diinyadaki sayili altin tepsilerden biri. offer the blessings of Spice Route and Silk Road together to humanity. The
Gaziantep'teki kapali carsilarda Ahilik gelenegine uzanan esnaf artisan culture, with roots going back to the tradition of Ahilik (fraternity)
kiilturd, misterilerin cargi icindeki gezilerini ve aligverislerini system in the grand bazaars in Gaziantep, allow customers to shop in the
¢cok comert bir ikram kiiltirii icinde yagamasina olanak taniyor. bazaar in a very generous culture. The shopkeepers also describe how the
Esnaflar, yerel Urlinlerin ve baharatlarin Gaziantep yemeklerinde spices are used in Gaziantep cuisine. This is a place where you can leam
nasil kullanitmasi gerektigini de anlatiyor. Geleneksel tibbin cok about herbs, which are a very important part of traditional medicine, and
onemli bir parcasi olan sifali otlar hakkinda bilgi alabileceginiz ve learn how to use these herbs for your health. You can find special pepper
bu otlar saglik igin nasil kullanabileceginizi de dgrenebileceginiz and tomato paste, clarified butter, olive oil, bulgur and other cereal varieties,
bir yer burasi. Almaci Pazarinda Gaziantep mutfaginin olmazsa churchkhela, grape juice and pistachio amulets, local fruit leathers and spice
olmazlarindan ozel biber ve domates salgasi, sadeyad, zeytinyag, varieties in Almaci Bazaar. Ali Kemal Ataseven, the owner of second generation
bulgur ve diger hububat cesitleri, of Sagl Beyaz Gida, one of the oldest shops of the

cevizli sucuk, Gzlm suyuyla
yapilan ve ici fistiki dolu olan
muska, yoresel pestiller, baharat
cesitleri ve sifali otlar mevcut.
Carsinin en eski diikkanlarindan
olan ve Ug kusaktir devam
eden Sagi Beyaz Gidamin
ikinci kusak sahibi Ali Kemal
Ataseven yemeklerde sadeyag
ve zeytinyagin onemini anlatmak
icin sunlan  sdyliiyor: “Onlar
olmadan yemegin lezzetini eksik
bulursunuz. Hangi Antepli bir kasik
pilav yese, onun zeytinyagiyla mi
sadeyagla mi yapildigini bilir.”

bazaar in operation for three generations, says the
following about the importance of clarified butter
and olive oil in meals: “Without them, you find
the taste of the food incomplete. Everybody from
Gaziantep who eats a spoon of pilav can guess
whether it is made with olive oil or clarified butter.”




250 yillik bir gegmise sahip oldugu
soylenen Almaci Han'in ok giizel
bir oykiisii var. Eskiden Gaziantep'te
elma Almaci Pazarinda satilirmis.
Savas doneminde yasanan yokluk
nedeniyle, misafirlige giderken
elma gotirmek cok onemli bir
adetmis. Ali Kemal Ataseven,
Almaci Pazannin savas yillarinda
Gaziantep igin artan onemini soyle
anlatiyor: “Tek bir elma bile mesela
cok kiymetliymis. Buyuk tenekeleri
ikiye boler, tenekenin her hir
yanisini cam ile kapatarak elmayi
bunun igine koyarlarmis. Oglu
askere giden bir aileye ‘ingallah
kavusursun’  duasiyla  elma
goturulurmis. Elmay: hediye olarak kabul eden
ev sahibi elmayi yemezmis. Diyelim bir ahbabi
ev aldi, ‘evin hayirli olsun’ demek igin, kendisine
gelen elmayi ziyaret ettigi kisiye gotirirmiis.
Elma o evde de saklanirmis. Saklanan elma
en son hasta olan birine goturtlirmus ki sifa
olsun. Yeni dogum yapan bir kadina da elma
goturulurmis. Yani elma birgok evi dolagir ve
clrimeye yuz tuttugu evde yenirmis. Kurtulus
Savag! bitip de ilke kalkinmaya baslayinca ve
sehir biytdukee, carsi olarak nar eksisi, nane,
dolmalik sebze kurulari, sadeyag, domates ve
biber salgasi gibi yoresel driinlere doniildi.”

Almaci Bazaar, which is said to have a
history of 250 years, has a fascinating
story. Previously, Gaziantep's apples
were sold in Almaci Bazaar. Bringing
apples when paying a visit to a friend's
or relative’s house was an important
custom because of the food shortage
during the war period. Ali Kemal Ataseven
explains the increasing importance of
the Almaci Bazaar during Gaziantep's
war period as follows: A single apple,
for example, was very precious. At that
time, they split the large cans in half
and put the apple in it, covering this
half can with a glass pane. An apple
was given to a family whose son joined
the army to perform his military service,
with the prayer of ‘May you come together with your son again.
But the householder that received the apple as a gift did not
eat that apple. It was stored in that house too. Let's say, one of
his friend bought a house. If he would go to a friend’s house to
congratulate, he would bring the same apple to his friend. But
his friend stored the apple too. Finally the apple was generally
taken to a sick person as a cure for his illness. The apple could
be brought to a woman who newly gave birth. In other words,
the apple was circulated between many houses and eaten in
the house where it was about to begin to rot. As the country
started to develop and the city grew after the end of the War
of Independence, bazaars started to sell local products such
as pomegranate syrup, peppermint, dried vegetables, clarified
butter and tomato and pepper pastes.”
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Grand bazaars are more bountiful thaﬂ
shopping centers

Modern dunyayla birlikte aligveris kulturu
tamamen degisti. Esnaf ile musteri arasindaki
dostluga ve guvene dayali sicak iligki yerine
kasiyer ve musteriler arasinda insanlarin
selamlagmayi bile cogu zaman unuttugu
zorunlu bir iletisim geldi. Trkiye'deki kapali
cargl kulturunde, aligveris sirasindaki insani
iligkiler halen yastyor. Aligveris sirasinda
musterisine almak istedigi trinden tattiran veya
baharat tartan bir esnaf sattigi Urtind nereden
aldigindan tutun da saklama kogullarina

ve kullanim sekillerine dair bircok bilgiyi
musterileriyle paylagiyor. Yani kapali gargilarda
aligveris cok sicak bir guven ortaminda geligiyor
ve ilerliyor. Kapali carsilar bu nedenle sadece
Gaziantep'in mutfak kalturiin zenginlestirmekle
kalmiyor, sosyal dokuyu gok daha saglikli
kiliyor.

With the modern world, the culture of shopping

has completely changed. The warm relationship
based on friendship and trust between artisans and
customers was replaced by a kind of compulsory
communication between the cashier and customers,
in which people often forget to say hello or goodbye.
In grand bazaar culture in Turkey, personal relations
during shopping still exist. During shopping, an
artisan shares a lot of information about his
products like the storage conditions or the correct
usage methods with the customers while weighing

a spice or making his customers taste the product
they want to buy. In other words, shopping in the
grand bazaars occurs in a very warm environment

of trust. Therefare, the grand bazaars not only enrich
Gaziantep's culinary culture, but also make the social
texture much healthier.
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""Hem Yoresel Lezzetlere
Hem de Yenilige
Agcik Bir Mutfak”

“A Cuisine Open to Both
Local Flavors
And Innovation"

Almaci Pazan ve civardaki diikkanlar Gaziantep mutfaginin
yayginlasmasina sadece Tirkiye'de degil dinya capinda da
blyik bir katki sunuyor. Gaziantepi ziyaret eden turistler,
begendikleri yoresel yemekleri kendi kentlerinde ve ilkelerinde
de yapmak icin Gaziantep'teki Almaci Pazarina, diger kapali
carsilara ya da kent icinde yoresel driinler satan diikkanlara
ugruyor. Ali Kemal Ataseven'in diikkaninin yonetimini devrettigi
odlu, Selguk Ataseven ise kapali garsilarin Gaziantep mutfagina
sagladigi katkidan soyle bahsediyor:

“Misafirlerimiz Gaziantep'e yaptiklan ziyaretin tadini gikarirken,
yedikleri yemeklerin nasil yapildigini ve iglerinde neler oldugunu
merak ediyorlar. Gaziantep mutfaginda ne oldugunu merak
eden musterilerimize yardimei oluyoruz. Diinyada en gok yemek
cesidinin oldugu mutfaklardan biri Gaziantep mutfagidir. Bu
mutfagin icinde neler oldugu, hangi baharatin nasil kullanildigini
arastiriyoruz ve bilgimizi musterilerimizle paylastyoruz.”

trdergisi.yee.org.tr

Tiirkiye nin Kiiltiir Dergisi e Turkey’s Culture Magazine

Almaci Bazaar and nearby shops help Gaziantep cuisine get
more well-known not only in Turkey but in the world as well.

Tourists coming to see Gaziantep visit the Almaci Bazaar and
other grand bazaars or shops selling local products in the city
to cook the Gaziantep tastes they like back in their cities and
countries. Ali Kemal Ataseven's son, Selguk Ataseven, who took
over the management of the shop from his father, talks about
the contribution of the covered bazaars to Gaziantep cuisine:

“While our visitors to Gaziantep enjoy their visit, they
wonder how these dishes are made and which ingredients
are used in them. We help those who want to leamn about
and buy spices used in Gaziantep cuisine. Gaziantep has
one of the few cuisines with a wide variety of dishes in the
world. We investigate which spices are used and how they
are used and share our knowledge with our customers.”




oldugu mutfaklardan
biri
Bu mutfagin iginde neler
oldugu, hangi baharatin
nasil kullanildigim arastiriyoruz ve
miisterilerimizle paylasiyoruz.”

Mehmet Ataseven, Gaziantep biberinin gok ozel oldugunu zira zeytinyagiyla tasta
doviildigini belirtiyor: “Fabrikasyon driinlerde biberler makinede pamuk yagiyla gekilir.
Bizim kendi mahalli biberimiz, tagla dovulerek zeytinyagiyla yapilir. Biberin gergek lezzetini
ve gercek aciligini alirsiniz. Acidan kastim zehir gibi bir aci degil, ayni anda hem lezzeti
hem de aci tadi almaniz miimkiin. Yani sizi rahatsiz etmeyecek bir aci. Midenizi yakmaz.”



" has one of the few cuisines with a

We investigate
which spices are used and how they are used and
share our knowledge with our customers.”

Mehmet Ataseven states that Gaziantep pepper is very special because it is ground in stone
with olive oil. “Ready-made peppers are ground in machines with cottonseed oil. Our local
peppers are ground with stone using olive oil. You will get the real taste and real bitterness
of pepper. What | mean is not something too hot. Contrary, you can enjoy hoth the taste and
bitterness which will not irritate you or burn your stomach.”



Tiirkiye nin Kiiltiir Dergisi e Turkey’s Culture Magazine

Terazide adalet,
kalite, giileryiiz ve
esnaf dayanigsmasi

Correct scale,
quality, smiling face
and artisan solidarity

o

Anadolu Selguklu Devletinden bu
yana gelen kapali garg kltirinde
Ahilik geleneginin izlerini bugin

bile gormek miimkiin. Selguklu

ve Osmanli donemlerinde esnaf,
sanatkar ve dreticilerin yetismesini ve
mesleklerini icra ederken islami ahlak
degerlerini uygulamasini saglayan
Ahilik tegkilati ogretileri bugtin
Gaziantep'in kapali garsilarinda halen
varligini strdurtyor. Ali Akif Ataseven
de bu kilttrd, simdi yeni kusak
esnaflar arasinda gok yaygin olmasa
da sirdirmeye calistiklarini ve
babasinin kendisine verdigi ti¢ ogidiin
bu gelenekten kaynaklandigini
vurguluyor: “Oncelikle babamin

bana ilk 6glidii ‘Terazin dogru olacak’
oldu. ‘Eger bir giin terazinde yanlig
goriirsem seni diikkana koymam.
demisti babam bana. ikincisi,
‘Satabilecegin en iyi mali satmaya
galis.”, iigiinciisii ise ‘nsanlara kibar
davran.’ oldu.”

It is possible to see the traces of the
tradition of Ahilik in the grand bazaar
culture that goes back to time of the
Anatolian Seljuk Sultanate. The teachings
of the Ahilik organization, which enabled
tradesmen, artisans and producers to be
trained during the Seljuk and Ottoman
periods and to practice Islamic moral
values while practicing their professions,
are still present in the grand bazaars
of Gaziantep. Ali Akif Ataseven also
emphasizes that although this culture is
not so common among new generation,
they struggle to preserve it and that the
three advices given by his father have
their root in this tradition: "My father's
first advice to me was: Your scales must
be correct’. My father said to me: If | see
something wrong on your scales one day,
| won't let you come to the shop.” The
second was ‘Try to sell the best goods
you can sell’, and the third was Be nice
to people’”

Yemen Kahve'nin ikinci kusak sahibi Biilent Akinal da babasi
Cevdet Akinal'dan ayni tavsiyeleri aldigini soyliiyor: “Babamin en
cok uyardigr konu 6l¢u ve tartida adalet ve kul hakkina girmemeki.
Onceden geleneksel tipte kiigiik terazimiz vard.. Babam yillar
boyunca elektronik terazi kullanmadi. Onceden naylon da yoktu.
Bundan 40-50 sene once kahve kese kagidinda tartilirdi. Kese
kagidiyla tartarken terazinin diger kefesine de kese kagidinin
aynisindan koyardi, kul hakki gegmesin diye. Yani o kese kagidini
da kahve fiyatina satmazdi, parayla satmazdi. Boyle hassasiyetler
gordiik. Bir de soyle derdi: ‘0glum temiz mal satacaksin, diriist
olacaksin, kimseyi kandirmayacaksin. 0glumun bogazindan helal
gecmeli. Bana verdigi nasihatler saymakla bitmez. Mimkiin
mertebe ben de iki oglum buraya zaman zaman geldiginde
babamdan duydugum seyleri onlara aktaryorum.”

Biilent Akinal, the second generation owner of Yemen Coffee, says that
he received the same recommendations from his father Cevdet Akinal:
“My father's most frequent warning was ‘establish weight in justice
and not to violate human rights.” Previously we had a small traditional
type of scales. My father did not used electronic scales for years. There
were no plastic bags, they used only paper bag 40-50 years ago. While
weighing the coffee with paper bag, he put another paper bag on the
other part of the scale, so he would not violate the rightful due (kul
hakk) of anyone. In ather words, he would not sell that paper bag for
the price of coffee. We have seen such sensitivities. He also said, My
son, you will sell clean goods, you will be honest, you will not deceive
anyone. Halal should pass through my son's throat” The advice he
gave me was countless. | try my best to transmit what | heard from my
father to my two sons when they come here from time to time.”

trdergisi.yee.org.tr



Turkey’s Culture Magazine

“"Almaci Bazaar
shopkeepers share
with us a very
valuable moral code
which is a legacy of
Ahilik tradition"

Almaci Bazaar shopkeepers share with us a
very valuable moral code which is a legacy of
Ahilik tradition: After a shopkeeper has made
| a sale, if he sees that neighboring shopkeeper
has not made their first sale, he directs his
customer to them. This moral code, which is
not very common nowadays, was just one of
the traditions of Ahilik, which has strengthened
the brotherhood link between artisans and
craftsmen for hundreds of years in Anatolia.







I"Kahvenin iyisi

Yemen'den gelir"’

Anadolu topraklarinda yetismeyen kahvenin
Osmanli topraklarina girisi 1500°li yillara
tekabil ediyor. Kanuni Sultan Sileyman'n
Yemen valisi Ozdemir Pasa, kahveyi Yemen'den
saraya getirir. Ancak Yemen'den gelen kahvenin
Osmanli kiiltirine has kavurma ve pisirme
sekli, simdilerde de unlu olan Tirk kahvesini
ortaya gikarir. Kahve bakir, piring veya tombak
gugum ve cezvelerde pigirilir; lokum, su ve
serbet ile sunulurdu. Tirk kahvesi sadece tad
ile degil, sunumu ve insani iliskilerde oynadigi
kopru vazifesi ile dinya capinda hakli bir tine
kavustu. Kahve ile ilgili en Unli sozlerden
birinin “Bir fincan [(aci) kahvenin kirk yillik
hatiri vardir.” atasozii oldugunu goriiyoruz. Tiirk
kahve kiilturintn ilk olarak dostluk ve vefa
uzerine kurulu bir kultur oldugunu neredeyse
her defasinda deneyimliyoruz. Bu iin sayesinde
ise 2013 yilinda Tiirk kahvesi, “Tiirk Kahvesi
Kiiltiirii ve Gelenegi” adiyla, UNESCO insanligin
Somut Olmayan Kiiltirel Mirasinin Temsili
Listesine girmeye hak kazandi.

! Avrupa-Sibirya, Akdeniz ve Iran-Turan bitki codrafyalar

Turkey’s Culture Magazine

"Good Coffee

Comes From
Yemen"

Coffee, which does not grow in Anatolian lands, entered
the Ottoman lands in the 1500s. Ozdemir Pasha, the
governor of Sultan Suleiman the Magnificent in Yemen,
brought the coffee from Yemen to the palace. However,
it was the roasting and cooking style which was unique
to Ottoman culture that created the Turkish coffee that
is famous today. Coffee was cooked in copper, brass
or tombac coffeepots and vessels, and was served
together with Turkish delight, water and sherbet.
Turkish coffee has gained a worldwide reputation
not only with its taste, but also with its presentation,
and with the role it played as a bridge in human
relations. We see that one of the most famous words
about coffee is the proverb “A (bitter] cup of coffee
will be remembered for 40 years.”

We almost always experience
that Turkish coffee culture
is based on friendship and
loyalty. Thanks to this
reputation, in 2013, Turkish
coffee was entitled to be
included in the UNESCO
Representative  List  of
Humanity's Intangible
Cultural Heritage with titled
“Turkish Coffee Culture and
Tradition”.




Turkey’s Culture Magazine

Yemen Kahve'nin ikinci kusak sahibi Bilent Akinal da, dzellikle
dikkanin kurucusu olan babasi Cevdet Akinal zamaninda
kahve gekirdeklerini Yemen'den aldiklarini, ancak Yemen'deki
ic savas nedeniyle artik bu efsanevi kahvenin gelmedigini
belirtiyor: “Yemen'in kahvesi ikliminden dolayi bambagka. Ben
cocuklugumdan hatirliyorum. Kahve uzun zamandir Yemen'den
gelmiyor. Rahmetli babam miisterilerimize bir tutam kahve
ikram eder, musteriler keyifle buradan ayrilirdi. Yemen'den
gelen kahvenin rayihasi ve o yagli lezzeti bambagkadir.
Simdi kahve Brezilya ve Kolombiya'dan geliyor. Eskiden cok
buyiik ya da gok cekirdekli kahve makbul sayilmazdi, tadi
olmazd:. Simdi iri kahve bile rayihali olabiliyor. Giinimuzde
birgok Urlntn genleriyle oynaniyor. Ama eski tatlar asla
unutulmuyor.”

Akinal kahvelerine sehir disindan talep oldugunu belirtiyor
ve kahveyi saklama kosullari hakkinda ipuglan veriyor:
“Almanya’dan gelen bir miisterimiz bir yil once bizden
aldiklar kahvenin, paketini bir yil sonra agmalarina ragmen
taze kaldigini soyliiyor. Taze kalmasi igin once cam kavanoza
koydugunuz kahvenin bir kasik yardimiyla iyice bastirarak
havasini alin. Kahveyi buzdolabina koymayin. Giines isigindan
uzak bir sekilde, bir dolabin iginde saklayin. Ayrica kahveyi
baska baharatlarla birlikte de saklamayn. Biz de paketlerken
kahvenin havasini aliyoruz. Rahmetli babam kavanozda
sakladigimiz kahvenin uzerine hir kesme seker koymanin da
kahvenin tazeligini korumakta faydali olacagini soylemisti.”

Diikkaninda bagka baharatlar da satan Akinal, ozel bir formiile
sahip sucuk baharatlarinin kasaplar tarafindan oldukga ragbet
gordiiglini dile getiriyor. Dikkanin oniinde neredeyse her
zaman bir kuyruk gérmek miimkiin. Akinal, babasinin “terazin
dogru olsun” 6giidiini her zaman hatirlamak igin babasinin
kullandigi ilk teraziyi diikkaninin bagkdsesinde tutuyor.

Bllent Akinal, states that they bought coffee beans from Yemen
especially during the time of his father Cevdet Akinal, the founder
of the shop, but this legendary coffee does not come any more
because of the ongoing civil war in Yemen: “The coffee of Yemen
is completely different due to its climate. | remember it from my
childhood. Coffee has not been coming from Yemen for a long
time. My father used to offer a pinch of coffee to our customers,
and they would leave here with a great pleasure. The flavor and
the oily taste of Yemeni coffee is absolutely different. Now coffee
comes from Brazil and Colombia. In the past, very small or big
size coffee beans would not be acceptable, as they would not
have a good taste. But nowadays even big size coffee beans can
have a fine taste. Today, genes of many products can be modified.
Maybe it is because of that. But old flavors are never forgotten.”

Akinal states that there is a huge demand for their coffee and
gives tips about keeping the coffee fresh in your kitchen: A
customer from Germany says that the coffee they bought from
us a year ago remained fresh despite opening the package
a year later. In order to keep it fresh, first evacuate the air in
the coffee, which you put in the glass jar by pressing it with a
spoon. Don't keep the coffee in the fridge. Store it in a cabinet
away from sunlight. Also, do not store coffee together with
other spices. We also press the coffee to evacuate its air while
we pack it. My late father said that it would be useful to put a
sugar cube on the coffee kept in the jar to protect its freshness.”

Akinal, who sells other spices in his shop, says that fermented
sausage spices with special formulas are very popular among the
butchers. It is almost always possible to see a queue in front of the
shop. Akinal keeps the first scale used by her father in the seat of
honortarememberhisfather's “balanceyourscalesinjustice”advice.
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memz YILLIK AFYON MUTFAGI
DUNYAYA AGILIYOR

Nurullah YAVAS o e

Binlerce yillik birikimin olusturdugu cok
gesitli mutfak kultird ile Turk mutfag,
dinyanin dikkatini cekiyor.

i
Turkish cuisine draws global attention with f‘ﬁ i
its rich variety of culinary cultures distilled °v

from thousands of years of experience. ?
8







UNESCO tarafindan edebiyat, film, mizik, zanaat ve halk
sanatlar, tasarim, gastronomi ve medya olarak belirlenen 7
farkli temadan olusturulan Yaratici Sehirler Agr Programina
(Creative Cities Network] gastronomi dalinda Gaziantep ve
Hatay’dan sonra Afyonkarahisar da dahil oldu.

Son yillarda Anadolunun yerel mutfaklarinin ~ sohreti
giderek artiyor. Dinyanin farkina vardigi yoresel mutfak
zenginliklerimiz UNESCO tarafindan bir bir tescil edilmeye
baslandi. Son olarak Afyonkarahisarin Yaratici Sehirler Agi
Programina dahil olmasiyla gastronomi alaninda tescillenen
il sayimiz uge cikti. Birgogu da sirada...

Binlerce yillik birikimin olusturdugu cok cesitli mutfak kiilturd
ile Turk mutfag, dinyanin dikkatini gekiyor. Bereketli hilalin
kalbindeki Anadolunun bereketli topraklarinda yetigen
lezzetli Urtnler, hinerli ellerde damaklan senlendirmeye
devam ediyor.

Gastronomi, bir bilim dali olmasinin yaninda sagliga uygun iyi
hazirlanmig yemegi yemeye merakli insanlar, yerel lezzetleri
tatmak igin dinyanin farkli noktalarina tagiyor. Diinyanin en
onemli kesisme noktalarindan ve bereketli topraklarindan
olan Anadolu, cok genis yelpazedeki lezzet cesitliligi ile
diinyanin sayili mutfaklarindan olma ozelligiyle herkesi
Tiirkiye'ye davet ediyor.

Afyonkarahisar followed Gaziantep and Hatay for induction into
UNESCO's Creative Cities Network in the field of gastronomy.
The network covers seven creative fields, namely literature, film,
music, crafts and folk arts, design, gastronomy and media arts,

The reputation of local Anatolian cuisines has been growing in
recent years. UNESCO has started registering our local culinary
riches, which the world has become aware of, one by one. Most
recently, the number of Turkish cities registered in the field of
gastronomy rose to three, following Afyonkarahisar's inclusion in
the Creative Cities Network. There are more cities to follow.

Turkish cuisine draws global attention with its rich variety of
culinary cultures distilled from thousands of years of experience.
Delicious products growing on the fertile lands of Anatolia, which
is located at the heart of the fertile crescent, come out from
skillful hands and continue to present a feast for the palate.

Gastronomy is not only a science but it also brings together
people who are interested in eating well-prepared, healthy food
and who visit different destinations around the world to taste
local delicacies. Anatolia, one of the most important junctions and
fertile lands of the world, offers a most reputed cuisine in the
world thanks to its diverse range of tastes, thus drawing all to
Turkey.

trdergisi.yee.org.tr
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Ifeki Afyonkarahisar Mutfagini
Ozgiin Kilan Nedir?

Ege bolgesinde yer almasinin yani sira hem Akdeniz hem de
Ic Anadolu bélgesinin iklimsel dzelliklerini barindiran sehir
tarihten glinimize tam bir kesisme noktasi olmus. Ege’ye
acilan bir yayla gortinuminde olan ve Friglerden Lidyalilara,
Selguklulardan Osmanlilara kadar birgok farkli medeniyete
ev sahipligi yapmis bereketli topraklar, yorede yetisen urin
cesitligi ve hayvansal dretimiyle mutfagi sekillendirmis.
Bolgenin tarihi gegmisi ve cografi ozellikleriyle sekillen Afyon
mutfag, aslinda bir bakima Anadolu'nun ozeti gortinimiinde.

Anadolu'nun genelinde goriilebilecek ozellikler tasiyan ve
dogumdan dugune, kinadan olime varana kadar bir yemek
soleni kilturtine sahip Afyonkarahisar mutfag, sehre disaridan
gelenlere tim bu zenginligini sunuyor. Afyonkarahisar'in
zengin mutfagr agirlikli olarak hamur islerine ve hayvansal
urunlere dayaniyor. Kendine yeten hir ekosistemi olan sehir,
manda sutinden elde edilen essiz kaymagi ve kaymakli
lokum basta olmak Uzere kendi uretimine dayanan kendine
has gok cesitli driinlere sahip. Afyonkarahisarda evlerde,
esnaf lokantalarinda ve turistik tesislerde yapilan ve sehre
disaridan gelenlerin tadabilecegi sadece patlicandan yapilan
22 cesit yemegin varligi biliniyor. Sehirde etlilerden hamur
islerine, tatlilardan sebze yemeklerine 100°in Uzerinde
birbirinden farkli yemek cesidi bulunuyor.

So what makes Afyonkarahisar's
cuisine so unique?

The city is located in the Aegean region but exhibits the climatic features of both
the Mediterranean and Central Anatolian regions. It has been an intersection point
throughout history. The fertile lands that look like a plateau opening to the Aegean region
and hosted many different civilizations including Phrygians, Lydians, Seljuks and Ottomans,
the variety of products growing in the region as well as animal products have all shaped the
city's cuisine. Shaped by the region’s history and geographical features, the regional cuisine actually
reflects a summary of Anatolia.

Afyonkarahisar cuisine offers visitors a stunning feast of food during birth, wedding, henna and funeral ceremonies
alike, reflecting an important tradition available throughout Anatolia. Afyonkarahisar's rich cuisine is mainly based on
pastries and animal products. The city has a self-sufficient ecosystem offering locally-produced, unique products including,
among others, its authentic cream made of water buffalo milk as well as creamy delight. It is known that 22 different eggplant dishes are
available in Afyonkarahisar, served to guests at houses, artisan restaurants and touristic facilities. There are over 100 different kinds of
dishes in the city, ranging from meat dishes to pastry and desserts to salty dishes.

trdergisi.yee.org.tr
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Bol sulak alanlarda yaygin olarak yetisen
mandalar, Afyonkarahisar'da hashas kiispesiyle
beslenince ortaya yag orani distk ama lezzeti
cok ytiksek Afyonkarahisar kaymagini gikariyor.

Mandalar ineklere gore daha az sit veriyor,
bununla birlikte inek siitii ylzde 4 civarinda
yaga sahipken manda siitiinde neredeyse
bunun iki kati oraninda yag bulunuyor. Ancak,
manda sitlinden yapilan kaymak, inek
siitiinden yapilan kaymaga oranla daha az yag
oranina sahip.

Afyon'da yetisen mandalar geleneksel olarak
haghas kuspesi ile besleniyor. Haghasin
icerisinde yer alan kodein ve hashag tohumlari
alindiktan sonra ortaya gikan hashas atigi olan
kiispenin besin degeri oldukga yiksek. Haliyle
bununla beslenen mandalarin siitlerinin kalitesi
de cok daha yuksek oluyor. Afyon kaymagini
diinyaca taninir bir lezzet haline getiren de bu.

Afyon kaymag, Afyon kaymakli ekmek kadayifi,
Afyon pastirmas, patatesli ekmek, Afyon sucugu,
Cay ilgesi visnesi ve Quhut kegkegi gibi cografi
isaretli hir sekilde korunan ve onlarca farkl essiz
yoresel lezzete sahip Afyonkarahisar, damak
catlatan lezzetleriyle herkesi bu yemek solenine
davet ediyor.

Kaymagin
Alametifarikasi

<

The trademark of
clotted cream

>

()

Water buffaloes commonly inhabit wetlands.
In Afyonkarahisar, they feed on poppy
seed meal and produce the milk used in
Afyonkarahisar's cream, which has a low fat
content but a great taste.

Water buffaloes yield less milk than cows
but while a cow's milk includes 4 percent
fat, the buffalo milk is almost twice as fatty.
Furthermore, the cream made from buffalo
milk has a lower fat content than the cream
made from cow’s milk.

#  The buffaloes grown in Afyon are traditionally
' fed on poppy seed meal. The nutritional value

of the poppy seed meal, which is the waste
poppy that remains after removing codeine
and poppy seeds from the poppy, is very
high. Naturally, the quality of the milk from
buffaloes fed on it is much higher. That is
what makes Afyon's clotted cream a world-
renowned flavor.

Afyonkarahisar offers tens of unique local
tastes protected with geographical indications
such as Afyon clotted cream, Afyon’s Ekmek
Kadayifi with Clotted.




AFYON MANDA KAYMAKLT EKMEK KADAYTFT

AFYON’S EKMEK KADAYLFL (BREAD PUDDING IN SYRUP) WLTH CLOTTED CREAM (MADE OF WATER BUFFALO MILK)

MALZEMELER/INGREDIENTS

1 adet kuru ekmek kadayifi, 2,5 kg toz seker, 2,5 kg su, yarim limon, Afyon kaymagi

1dry bread cake, 2.5 kg of granulated sugar 2.5 kg of water, juice of half a lemon, Afyon’s clotted cream

HAZIRLANISL/PREPARATION

Oncelikle seker, limon suyu ve su kaynatilarak serbet hazirlanir.

Diger tarafta, ekmek kadayifi pisirme tepsisinin iginde 10-15 dakika
Ik suda 1slatilir ve kabarmasi saglanir. Suyu siizilen ekmek kadayifi
ocaga konur. Uzerine hazirlana sicak serbet dakiiliir. Pisirme islemi
devam ederken, kadayif ile tepsinin kenari arasinda biriken serbet,
kepce yardimi ile kadayifin tizerine yavas yavas gezdirilir. Bu islem
kadayif, serbetin tamamini gekene kadar devam eder. Ocakta pismeye
devam eden ekmek kadayifi bagka bir tepsiye ters cevrilerek alinir.
Sogumaya birakilir. Soguyunca izerine Afyon kaymagi konularak

servis edilir.

Kaynak:www.gastroafyon.org

e

First, boil sugar, lemon juice and water to prepare the syrup.
Separately, soak the bread cake in warm water for 10-15 minutes
in a baking pan, making sure it ultimately rises. Filter the bread
and put it on the stove. Pour the hot syrup on it. While cooking,
collect the syrup accumulating between the cake and the edge of
the pan and slowly pour it over the cake using a ladle. Continue
doing so until the cake fully absorbs the syrup. After the bread cake
is cooked on the stove, turn the cake upside down and put it on
another pan. Allow it to cool. When it is cooled, serve it with Afyon
cream on top.

Source: www.gastroafyon.org
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SEFLER
GUNDEMDE:
GMUR AKKOR'LA
ROPORTAJ

Seetal Savla*

SPOTLIGHT ON
CHEFS: INTERVIEW
WITH GMOR AKKOR

“Onunla ilgili en garpici sey, mutfak geleneklerini korumaya
yonelik sarsilmaz bagliligi: Tek bir ayrintiy1 bile atlamadigi icin
hazirladigi yemekler gercekten tarih kokuyor.”

“The most remarkable thing about him is his unwavering commitment to

preserve culinary tradlitions: He

doesn't change a single detail, so

diners are truly tasting a piece of history.”

“Bir Tutam Anadolu” (A Pinch of Anatolia) projesikapsaminda
Tiirk sef Omiir Akkor ile bir roportaj yapmam onerildiginde
hiraz arastirma yapmam gerekti, ¢iinkii daha once ismini
hi¢ duymamigtim. Arastirmam sonucunda sef, tarihgi, odullii
yemek kitabi yazari ve profesyonel pilot gibi ozellikleri olan
Akkor'un son derece etkileyici bir 6zgegmise sahip oldugunu
gordiim. Ancak Anadolu'nun hinlerce yil geriye giden tariflerine
iliskin hikayeleri anlatmak icin diizenleyecegi ozel hir aksam
yemegi dncesinde Laz Camden'de bulustugumuzda onunla ilgili
en carpici seyin, degerli mutfak geleneklerini korumaya yonelik
gorevine sarsilmaz sekilde odaklanmasi oldugunu gordim: Tek
hir aynintiyr bile atlamadigi icin hazirladigi yemekler gercekten
tarih kokuyor.

*Yemek yazar, www.savlafaire.com

* Instagram / savlafaire

When the ‘A Pinch of Anatolia’ project approached me
about interviewing Turkish chef Omur Akkor, | had to do
a bit of research; I'd never heard his name before. It turns
out that he has a very impressive CV, which includes being
a chef, historian, award-winning cookbook author and
professional pilot. However, when we met at Laz Camden
ahead of an exclusive dinner to share the fascinating
stories of Anatolian recipes dating back thousands of
years one of the most remarkable things about him is
his unwavering focus on his mission to preserve precious
culinary traditions: he doesn't change a single detail, so
diners are truly tasting a piece of history.

* Food writer, www.savlafaire.com

" Instagram / savlafaire

trdergisi.yee.org.tr



Istanbul tiim farkli mutfaklarin bir araya geldigi
yer olarak betimlenebilir.

Istanbul can be described as the place where all the different

cuisines come tOQ@Tth.

Bilmeyenler igin Anadolu mutfagini nasil anlatirsiniz?
Anadolu mutfagi diz ve sadedir, az sayida malzemenin
kullanilmasina dayanan bir mutfaktir. Ayni zamanda son
derece gucli ve heyecan vericidir. Finn ya da finn olarak
nitelendirebilecegimiz herhangi bir sey yok; dolayisiyla
mutfagin dogdugu yer oldugunu soyleyebiliriz. Anadolu'dan
cikan ilk tariflere baktigimizda sadece t¢ ya da dort malzeme
icerdiklerini  gorlyoruz. Ama daha sonra son yizyilda
yemeklerde daha fazla malzeme kullanilmaya baglanmig
ve insanlar da bunlar tekrar iretme konusunda son derece
yetenekli hale gelmistir.

Tiirkiye’de 81 sehri gezdiniz. Hangi sehirler sizde en giiglii
etkiyi birakti ve neden?

Hem konumu itibariyle hem de insanlarinin hayatin zorluk ve
gucliklerine kargi koyma sekilleri yiiziinden Hakkari basta
olmak uzere Ulkenin dogu badlgeleri ozellikle ilgimi cekiyor.
Sonra Konya ve rilyalar iilkesi olan (Konya'ya bagli) Beysehir
geliyor.

Istanbul tiim farkli mutfaklarin bir araya geldigi yer olarak
betimlenebilir. Ama en iyi kebabi yemek icin Hatay'a ya da
Adana’ya gitmeniz gerek. En iyi zeytinyagli yemekler igin
Anadolu tarafina gitmeniz gerek. 0 yiizden istanbul tiim
dinyaya agilan bir kapi gibidir, ama bu yemeklerin en iyilerini
ariyorsaniz onlarin asli mekanlarina gitmelisiniz.

trdergisi.yee.org.tr

How would you describe Anatolian cuisine for those who
are unfamiliar with it?

Anatolian cuisine is plain and simple, a cuisine based on very few
ingredients. At the same time, it's powerful and thrilling. There’s no
oven, or nothing that we can describe as an oven, so we can say that
it's the birthplace of cuisine. When we look at the first recipes that
originated from Anatolia, we only see three or four ingredients there.
But then over the last century or so, dishes started to feature more
ingredients and people have become very talented at replicating
them.

You've travelled to 81 cities in Turkey. Which ones have left
the strongest impressions on you and for what reason?

The eastern parts of the country interest me the mast, starting with
the city of Hakkari, both due to its location and the way its people
resist the difficulties and challenges in life. Next is the city of Konya,
and Beysehir (which is connected to Konya), which is a place of
dreams.

Istanbul can be described as the place where all the different
cuisines come together. But if you want to eat the best kebabs, you
have ta go to Hatay or Adana. For the best oil-based dishes, you need
to travel to the Asian region. So, Istanbul is like the gateway to the
rest of the world, but if you're in pursuit of the best versions of these
dishes, visit the locations where they were created.
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“Aslinda, yaptigim her sey sonunda
yemege baglanir!”

“Basically, everything | do circles back to

food!”

En lyi lezzetleri yakalamak igin gergekten tiim
Turkiye'yi dolagmaniz gerekiyor. Bu gece daha iki giin
once Grettigim hir zeytinyagi getirdim, Ayvalik'tan.
Bunu Londra'da, hatta istanbul'da bile bulamazsiniz;
sadece Ayvalik'ta bulunur.

Tiim sebzeler zeytinyagi kullanilarak dondstiriilebilir.
ister patlican olsun, isterse kabak, pirasa, patates ya
da sogan olsun bir tavaya koyun ve bir miktar seker
ve Uzerinde zeytinyagi ekleyerek kisik ateste pisirin
ve ertesi guin yiyin. Hazirlanirken kullanilan tencere
degistirilmez; ayni tencerede tutulur ki, lezzetler
birbirine karigsin.

To capture the best flavours, you really do have to travel
across the whole of Turkey. Tonight, I've brought an olive
oil which I produced two days ago; it's from Ayvalik. You
wouldn't be able to find it in London, or even in Istanbul;
it's only available in Ayvalik.

All vegetables can be transformed with olive oil. Whether
it's an aubergine, a pumpkin, a leek, a potato or an onion,
you put that onto a plate, slow-cook it with a small
amount of sugar then add oil on top and consume it
the following day. The saucepan in which it's prepared
isn't changed: it's kept in the same saucepan so that the
flavours are infused.

trdergisi.yee.org.tr



gourmet chef
food historian
traveller

Yunus Emre Enstitiisii ile “Bir Tutam Anadolu” projesindeki
ishirliginiz nasil basladi? Bu projeden ne bekleyebiliriz? Bu
proje simdi niye onemli?

Londra’ya bu yemekleri sunmaktansa bu yemeklerin hikayelerini
anlatmaya geldim. Bunlarin bizler igin altinci duyuyu temsil
ettigini disuiniiyorum: bes duyumuz var, ama bu altinci duyumuz
gibi. Tirk insanin en bagsanisiz oldugu konu Anadolu'nun
hikayesini anlatmaktir; ben de bu konuda iyiyim. Geleneklerden,
hir mutfagin ne kadar gticli oldugundan ve Akdeniz yemeklerinin
gliniimizun saglikli diyetleriyle uyumlu oldugundan bahsetmek
istiyorum.

Giinimuzde oOyki anlatmaya daha fazla ilgi oldugu bir gergek;
Tirk insani, mutfaklarninin hikayesini 6grenme konusuna her
zaman ilgi gostermiyor. Hikayeyi ilk once Tiirkiye'de anlatmaya
haslamamiz lazim, ama bizler diinyada bu ilginin oldugu yerlerde
bu hikayeyi paylastyoruz.

Anadolu'da genel egilim, tiim yiyecegin masanin ortasina
konulmasi ve paylasilmasidir. Bu da insanlarin birbirini
anlamasina ve orada yemek yiyenlerin birbiriyle yakinlasmasina
katkida bulunmaktadir. Ayni zamanda insanlari var olan sinirlarin
otesine gegcmeye de tesvik etmektedir. O yiizden birbirleriyle
konusmayan iki insanin barismasina bile yardimei olabilecegi
icin yemegin son derece etkili bir silah oldugunu hissediyorum.

trdergisi.yee.org.tr

How did your partnership with the Yunus Emre Institute on
the ‘A Pinch of Anatolia’ project start, what can we expect
from it and why is it so important now?

| came to London to tell the stories of these dishes rather than simply
offering the food itself. | feel that they represent a sixth sense for us:
we have five senses, but this is like the sixth one. What the Turkish
people fail at the most is talking about the Anatolian story, which is
what I'm good at. | want to talk about the traditions, how powerful a
cuisine it is, and also the fact that this Mediterranean food is in line
with the healthy diets of today.

There's definitely more interest in storytelling nowadays; Turkish
people weren't always eager to learn about the story of their cuisine.
We needed to start telling the story in Turkey first, but we've been
sharing it in the areas of the world where the interest exists.

In Anatolia, the general trend is to place all the food in the centre of
the table and share it. This contributes to people understanding each
other and to the intimacy between the parties who are eating. It also
encourages people to go beyond any borders that may exist, so | feel
that cuisine is like a very effective weapon because it can even help
two people who aren't talking to each other to reconcile.
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Tiirkiye’nin tarihindeki en eski kazilar olan Alacahdyiik
kazilarina katilan tek sefsiniz. $imdi 4 bin yillik tarifleri
yeniden giin yiiziine gikariyorsunuz. Bu essiz deneyimin one
cikan yonleri neler?

Eger biri bana bir bardak su verse ben onun nereden geldigini
merak ederim. Bir parca ekmek gorsem kimin yaptigini
dustndrim. Her zaman zihnimi geri gétirerek nereden geldigine
bakarim. Yani hiraz geriye dontk hir bakis agim var. Tarih ve
ekonomi egitimi almama ragmen her zaman yemek tarihine
ilgi duymusumdur. Boylelikle Kultir Bakanligindan ozel bir izin
aldim ve son 10 yildir kazilara katilmaktayim.

Altr kararmis bir toprak kapla kargilasinca hemen analize
gonderiyoruz. Analiz sonuglarindan 5 bin yil once Hititler
tarafindan Uretildigini ogreniyoruz. Bu da bize o donemde
insanlarin haglanmis inek eti yedigini gosteriyor. 0 zaman
hakiyoruz ki, aslinda degisen bir sey yok. Fakat ben her seyin
degistigini dustindyorum ¢linkii benim olaylara bakisim boyle:
Kim yapmis ve nasil yapilmis; her zaman arastinnm. Bununla
herkes ilgilenmeyebilir ama benim yaklasimm hep hoyle
olmustur.

(tr

You're the only chef to be involved in the oldest excavation
in Turkey’s history in the city of Alaca Hoyiik and are
recreating 4.000-year-old recipes. What are the highlights
of this unique experience?

If 'm given a glass of water, | wonder where it originated from.
If | see a piece of bread, | wonder who made it. | always tend to
cast my mind back to where it came from, so it’s a backward
perspective. Although | studied History and Economics, I've
always been interested in the history of food, so | obtained a
special permit from the Ministry of Culture and I've been involved
in the excavation for the past ten years.

When we dig up a pot with a burnt underside, we immediately
send it for analysis. Then when the results come back, we find
out that it was produced by the Hittites 5,000 years ago. It shows
that they were eating boiled cow at that time, so we conclude
that nothing has really changed. But in my view, everything has
changed because this has been my way of looking at things: |
always explore who did it and how it was done. Maybe everyone
isn't interested in this, but it has always been my approach.
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“Seyahat ederken yerel mutfagi denemek
istemeyenleri anlamiyorum.”

“l just don’t understand not wanting to try the local cuisine
when travelling.”

Hititlere geri donecek olursak, onlarin
Anadolu'daki en  gelismis  yemek
kulturtine sahip olduklar soylenebilir.
Onlara ait tabletlerin bazilar ilk sandvii
tarif ediyor; yani festivalden arta kalan
etin daha sonra ekmegin Uzerine
konulup kizarmig soganla beraber nasil
yenildigini anlatiyor.

Aslinda halkin daha fazla 6grenme istahi
var, ancak hikdyeyi siz anlatirsaniz.
Sadece yemegi sunar ve insanlarin
yemelerini isterseniz, bu o kadar anlamli
olmuyor. Ama bu yemegin Hititlere ait
oldugunu soylediginizde herkes ¢ok
keyif aliyor.

Going back to the Hittites, they
had the most advanced culinary
practices in Anatolia. They had
tablets and some of them describe
the first sandwich, ie. how the
meat left over from a festival was
later eaten on bread together with
fried onions.

The public does have an appetite
for learning more, but only if you
tell the story. If you just present
that dish and ask people to eat it,
it's not as meaningful. But when
you tell them that this is from the
Hittites, everyone is delighted.
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Neden Kkiiltiirel miras okumak iizere
iiniversiteye donme karar aldiniz?

Kazilarda yer almak Uzere ilk secildigimde
zorlandim.  Sonugta ekonomi  mezunuydum.
Bir ogretmen bu projede yer almami rica etti
ve bunun igin dzel izinler almam gerekti. Iste
o zaman arkeoloji ve ilgili diger alanlarda bilgi
sahibi olmam gerektigini hissettim.

Bu dort yillik bir lisans boliimi ve yaptigim diger
islere kiyasla Universite en kolayi! Ciinki ben
okumayr cok seviyorum; bu konuyu okumay
da gok seviyorum, o nedenle herhangi hir caba
harciyormugum gibi gelmiyor. iginde bulundugum
diger mecralar daha zorlayici. Eger insanlar izin
verse, inzivaya gekilip giinlerce ders galisabilirim.
Fakat bu calisma arkadaslarim, ailem vs. gibi
nedenlerle imkansiz tabi ki.

Eger ylksek lisans veya doktorasi galismasi
yapsaydim, bir tez yazmam gerekecekti. Fakat
hocalanm yazmis oldugum kitaplarin da bir
yonden teze benzedigini soylediler. Sen zaten
tezini yazmigsin, sana bu dersi kim ogretecek
diyorlar.

Sizin temel amaclarinizdan birisi de Tiirk
mutfagina  yonelik uluslararasi algiyi
degistirmek. Merak ediyorum da peki siz
ingiliz yemeklerini nasil buluyorsunuz?

En sevdiginiz yemekler hangileri?

Kiiltirlere has yemekleri, ornegin Hint, Kenya
ve ingiliz yemeklerini birbirinden ayirt etmek
isteyebilirsiniz, fakat benim bakis agim biraz
farkli. Benim icin kiiltir onemlidir ve beni asil
ilgilendiren yemegin saygi gordiigli yerleri
kesfetmektir. Yemek geleneklerine saygi duyulan
herhangi bir yerde bulunmak beni mutlu eder;
iste Ingiltere de gercekten boyle bir yer. Bu
benim Birlesik Krallik'taki ikinci gliniim olmasina
ragmen burada hir saygi hissediyorum; bu da ¢ok
memnuniyet verici.

Bu bakis agisina sahip diinyanin diger yerlerine
gelince, Dogu derdim. Ornegin, insanin ortaya
cikisiyla beraber 50 bin yillik tarihe sahip olan
Afrika'da, Orta Asya ve Orta Dogu'da da oldugu
gibi, saglam yemek gelenekleri vardir. Yemek
uygulamalarinin merkezi Dogu'dur; Batr'ya oradan
yayilmistir.

Tirkiye'de ingiliz yemekleri denince akla ilk
once Jamie Oliver gelir, onu gok seviyoruz!
Onun sayesinde, 30 dakikada hazirlanabilen pek
gok yemek dgrendik. Bu da bizi Ingilizlerin hig
bos vakti yok galiba diye dustndiriyor! Onun
yemekleri cok guizel goriintyor. Biz de onu takip
edip aynilarini pisiriyoruz. Bunun sonucunda
cedar peyniri de Tiirkiye'de gok meghur oldu. Bu
gidisle gedarin Tiirk peyniri oldugunu ilan ederiz
yakinda!

Why did you decide to go back to university
to study cultural heritage?

When | was first elected to take part in the
excavation, | found it difficult; | was an
economics graduate after all. A teacher
requested that | join in with this project
and | got special permits, so that's wh
| realised that | needed to have some
background in archaeology and other
relevant fields.

It's a four-year degree course, and
compared to everything else | do,
university is the easiest part! It's
because | love studying, and | love
studying this particular topic, so it
doesn’t feel like 'm putting in any effort.
The other areas I'm involved in are the
difficult ones. If peaple would allow me, |
could just hole myself up and study for days
on end, which would be impossible because of m
colleagues, my family and so on.

If | wanted to do a Masters or a PhD, I'd need to
write a dissertation. But the teachers on the course
have told me that the books I've already written
represent a thesis in a way. They say, “You've
already produced your dissertation, so who's going
to teach you this course?!”

One of your main goals is to change the
international perception of Turkish cuisine.
Out of curiosity, how do you perceive British
food, and do you have any favourite dishes?
You can choose to differentiate between Indian,
Kenyan and British food for example, but | don’t view
things from that angle. For me, it's about culture
and what 'm really interested in is finding out
about the places where cuisine is respected. | want
to be anywhere where there’s respect for culinary
traditions, and England is really that kind of a place.
This is my second day in the [UK], but | do feel a
sense of respect here, which makes me very happy.
As for other parts of the world where they share this
outlook, I'd say the East. In Africa, where their history
goes back 50,000 years with the origins of Homo
sapiens, they have solid culinary traditions, as does
Central Asia and the Middle East. We see the East as
the centre for culinary practices and it spreads to the
West from there.

In Turkey, British food is strongly associated with
Jamie Oliver - we love him! Thanks to him, we've
come to learn about many dishes which can be
cooked in 30 minutes. It makes us think that British
people don't have any time on their hands! His
dishes look delicious, so we like following him and
preparing the same things. As a result, cheddar has
become so popular in Turkey that it won't be long
before we claim that it originated in Turkey!
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Londra gittikge biiyiiyen bir Tiirk
topluluguna ev sahipligi yapiyor.
Sehirdeki Tirk restoranlarini  hig
denediniz mi? Eger denediyseniz,
ozellikle onlan tercih etme nedeniniz
neydi?

Bir yere seyahat ettigimde, orada Tiirk restorani
bulmaya ozellikle yogunlasmam ciinkii ne
de olsa bu yerlesim yerleriyle ilgili arka plan
bilgimiz oluyor. Fakat bir defasinda Numan (Laz
Camden’in sahibi] benim restoramima geldi.
Ben de bu etkinlikle ona olan ziyaret borcumu
odiyorum. Bunun en heyecan verici tarafi
yemegi 0zel malzemelerle hazirliyor olmak.
Seyahat ederken yerel mutfagi denemek
istemeyenleri anlamiyorum. Ama bundan daha
da kotisi yemeginizi yaninizda gotiirmek; bazi
Tiirklerin yaptigi gibi.

Turkiye gercek anlamda sadece sis ve doner
kebaplariyla taniniyor. Bu nedenle insanlar
tim giin bunlan yedigimizi saniyor. Gergek su
ki diinyada “zeytinyaglilar” adi altinda sebze
yemeklerini iceren bir yemek kategorisine sahip

London is home to a thriving Turkish
community. Have you tried any Turkish
restaurants in the city and if so, what made
you choose those ones in particular?

When | travel somewhere, | don't specifically
focus on finding a Turkish restaurant because
we have the background knowledge about those
establishments anyway. But Numan [owner of
Laz Camden] came to my restaurant once so
now I'm returning that with this event. What's
really exciting about it is to be preparing it with
particular ingredients.

| just don’t understand not wanting to try the local
cuisine when travelling. But worse than that is to
take your own food with you, which is what some
Turkish people do.

Turkey has only really popularised shish and
donor kebabs abroad and as such, people tend
to think that that’s all we eat all day. The truth
is that apart from all these dishes, Turkey is the
only country in the world where there’s a category
of food which is described as “olive oil dishes”,
which includes vegetable-based dishes. There
are numerous varieties, so depending on our
preferences or the region itself, we do consume a
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tek Ulke Turkiye. Bunun gok cesidi var; ayrica, lot of vegetables.

tercihe veya bolgenin dzelliklerine bagli olarak
cok fazla sebze tiiketiyoruz.

Zamanda geriye dogru yolculuk If you could travel back in time, who would
yapabilseydiniz  kiminle tamigmak you like to meet and why?
isterdiniz? Neden?

| feel that | was born very late in history, so | think |
Hep diinyaya gelmekte gok geg kaldigimi could've lived among the Hittites, or the late 1800s
diigiinmiisiimdiir. ~ Hititlerin arasinda veya O the 1900s in Istanbul. That's the period that |
1800’ler sonu veya 1900er istanbulunda  @ppreciate the most in terms of Turkish literature,
yasayabilirdim. Bu Tirk edebiyatinda en gok SO if I could go back in time, | would've struck up a
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hayranlik duydugum donem. O nedenle, eger
tarihte geri gidebilseydim yazarlarla arkadaslik
kurardim.

Sanati severim, edebiyatla, siirle ve tahii
ki gecmisle ilgiliyimdir. Tirk sanatgilarina
ait eserlerden olusan ufak bir gizel sanat
koleksiyonum var. Dolayisiyla, asil ilgi alanimin
kilttr oldugunu soyleyebilirim. Bu Tiirk yazar
ve sairlerinin eserlerinde yemekle ilgi bir satir
gecip gecmedigini merak eder ve bu merakimi
gidermek icin kitaplarini okurum. Ornegin,
1900’lerde Tiirk istiklal miicadelesi ile ilgili bir
roman okuyorsam ve romanda masadaki bazi
zeytinler ve kuru dziimlerden bahsediliyorsa,
kisisel arsivlerime bununla ilgili not diserim.
Aslinda, yaptigim her sey sonunda yemege
baglanir!

friendship with writers.

| love art, and I'm interested in literature, poetry
and the past, of course. | have a small fine art
collection by Turkish artists, so I'd say that my
interest is in culture. | search among the works
of these Turkish writers and poets to see if |
come across a couplet about food, which is what
propels me to read their books. For instance, if I'm
reading a novel from the 1900s about the Turkish
freedom struggle and then there's a reference to
some olives or dried grapes on the table, I'll make
a note of that in my personal archives. Basically,
everything | do circles back to food!
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Su anda Tiirk konuk agirlama sektoriiniin
karsi karsiya oldugu zorluklar nelerdir ve
sizce bunlarin iistesinden nasil gelinebilir?

Bu konuda degisim baslasa da, bir ingilizin Tiirk
oteline gidip bir hafta konakladigini dustinelim;
bu kisiye ingiliz yemekleri sunulacaktir. Benzer
bicimde bir Alman, Alman yemekleri siparig
edebilecek veya bir Rus Rus yemeklerine
erisebilecektir. Ancak, bunun anlami sudur ki,
bu kisiler bu devasa kiilture ait tiriinleri kagirmig
olacaktir ki bu da biyik bir kayiptir. Bugtinlerde
bu soruna yonelik adimlar atilmakta.

Ornegin benim Diyarbakir Hilton Otelinde
kaldigimi farz edelim. Oda servisini arayip
tatli siparis etmek istedigimi soyliyorum ve
telefondaki kisi bana ellerinde “cheesecake”
ve “brownie” oldugunu soyliiyor. Ben de kendi
kendime soyle diyorum: “Yahu ben neredeyim?
Avrupa’da veya Amerika'da miyim? Diyarbakir'in
kadayifi cok meshur olmasina ragmen bana
neden bu segenek sunulmuyor?” Bence otel
yoneticileri yavag yavag yontemlerindeki
yanlisligin farkina varmaya bagladilar.

Sizi yamag parasiitiine ceken ve profesyonel
pilot olmaniza yol agan neden neydi?

Her ne is yaparsam yapaym o isi hep
en iyi bicimde yapmaya caliginm. Yamag
parastitinde bunu bagarahilmek icin en iyi
pilotlan uzun siire gozlemledim. Elimden
gelenin en iyisini yapmaya gabaladim. On hir
on iki yil boyunca profesyoneldim ve havada
bir kaza olmasi durumunda ne yapacagimi
biliyordum. Bu nedenle, zor durumda daima
dogru karar verebilecegimi hissediyordum.
Yamag parasitiinde size bunu ogretiyorlar.

What challenges is the Turkish hospitality
industry facing right now and how do you
think that they can be resolved?

Although it has started to change, imagine an
English person goes ta a Turkish hotel and stays
there for a week. They'll be served British food, or
a German will be able to order German food and
a Russian will have access to Russian dishes. But
this means that they're all missing out on products
from this expansive culture, which is a great loss,
but the issue is now being addressed.

For example, if I'm staying at the Hilton Hotel
in Diyarbakir and | call room service to order a
dessert, the person on the phone will say that they
have cheesecake and brownies. | think to myself,
“Where on earth am 71 Am I in Europe or the USA?
When the kadayif of Diyarbakir is so famous, why
am | not being offered that option?” | think hotel
managers are slowly beginning to realise the error
of their ways.

What first attracted you to paragliding and
why did you become a professional pilot?

[ always try to be the best at whatever I'm doing,
and in paragliding, | observed the best pilots
for a long time to achieve that. | tried my best
and | was a professional for 112 years and
during that time, | was taught what to do in the
event of an aerial accident. | therefore feel that
Im always able to make the right decision in
challenging circumstances because this is what
they teach you in paragliding.

trdergisi.yee.org.tr



“insanlarin benimle ilgili diigiincelerinin beni
etkilemesine izin vermem.”

Bu beceri hayatin diger yonlerine de
aktanlabilir fakat bu gok hireysel bir spor.
Sizi digerlerinden ayirnyor, iste benim
kisiligim de biraz boyle: daha bireysel
odakli. Futbol da oynamis olmama ragmen,
yamag parasitini seviyorum ¢unki o
sirada havadasiniz, sizi kimse gormdyor,
kimse puan vermiyor, izleyiciniz yok, hig
alki yok; iste bunlan seviyorum. Bu spora
devam etmek benim karar verme kapasitemi
geligtirdi.

Bir siiper giice sahip olma imkanimiz olsaydi
neyi secer ve onu nasil kullanirdiniz?
Yabanci dillerde ok ok iyi degilim.
ingilizcede ancak derdimi anlatabiliyorum
ki bu da arastirma sirasinda sorun oluyor.
llgi duydugum kitaplan tim dillerde
okuyabilmek isterdim; hoylece istedigim
her kaynaga erisebilirdim. Eger boyle bir
becerim olsa, kendimi daha hir uzman gibi
hissederdim.

Isin asl, ailemin ingilizce dgrenmem igin
verdigi parayla bir restoran agtim. Bu cok
cok buytk bir hataydi. Ama hig hir zaman
cok gec degildir ve belki de Londra'da
hir restoran acarak da dil becerilerimi
geligtirebilirim.
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What first attracted you to paragliding and
why did you become a professional pilot?

| always try to be the best at whatever I'm
doing, and in paragliding, | observed the best
pilots for a long time to achieve that. | tried my
best and | was a professional for 11-12 years
and during that time, | was taught what to do in
the event of an aerial accident. | therefore feel
that 'm always able to make the right decision
in challenging circumstances because this is
what they teach you in paragliding.

If you could have one superpower, what
would it be and how would you use it?

I'm not great at foreign languages. | can just
about get by in English, which can cause issues
with research. [d love to be able to read all the
books which interest me in all languages, so |
can access every resource | want. If | had that
skill, I'd feel like more of a specialist.

| actually used the
money my parents
gave me to learn
English to open a
restaurant, which was
a huge mistake. But
it's never too late,
and perhaps | could
improve my language
skills by opening a
restaurant in London!
Appetisers at Zennup
1844 [credit: Kisikates)
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Bugiinlerde sefler kendi ruh sagliklariyla
ilgili daha agik konusuyorlar. Boylesine
yogun bir tempoda tiikenmisligin oniinii
almak icin zamaniniz iizerindeki bu talepleri
nasil dengeliyorsunuz?

Kendi glindemim disinda, insanlarin ne
dustindiigtiyle ilgilenmem. Restoranima
pek cok odul gonderilir ama ben hichirini
tutmam cinki insanlarin benimle ilgili
dustincelerinin  beni etkilemesine izin
vermem. Kesinlikle unli olmak gibi bir
derdim yok ¢tinki benim degerlerim farkl.
Hayatimi gok sayida insanla paylasiyorum
gibi goriiniyor ama aslinda benim hayatim
bundan ayri; o kendi alaninda: profesyonel
alanda ben Omiir Akkorum, kisisel alanda
Ben genellikle digerlerinin fikrine bagvuran
tirden bir insan degilim; fakat is ortagim
bana bir seyi yapmamami soylerse onu
dinlerim. Aslinda insanlar size bazi seyler
soyler, bazi tavsiyelerde bulunurlar,
clnkid  siz Omiir Akkor'sunuzdur; fakat
benim ailemde hizim kendimize has
hirbirimize danigma yontemlerimiz vardr.
Misaadenizle bunu su sekilde agiklamak
istiyorum: Ben yemek yaptigim igin cok
onemli hir insan oldugumu diisinmem.
Insanlar beni o sekilde gdriiyor olabilir ama
bu beni ilgilendirmez.

Insanlar kendilerini baskalanyla
karsilastiryor, baskalarinca kargilastiniliyor
ve bu onlara kendilerini  berbat

hissettiriyorsa, onlarin islerini dogru durtist
yapmadiklarini dustintrtim. Eger isini tam
anlamiyla yaparsan, o0 zaman insanlarin
seni baskalarnyla karsilagtirmalan kolay
olmaz. Yemek tarihi alaninda benim one
ctkma nedenim insanlarin kendilerini bu
alana adamiyor olmalari. Bu alanda gok iyi
olan Ug tane daha yemek tarihgisi olsaydi
ben bu kadar essiz gortilmezdim.

Chefs are discussing their mental health
more openly these days. With such a busy
schedule, how do you balance these demands
on your time to avoid burning out?

Apart from my own agenda, I'm not that
interested in what people think. | get a lot
of awards delivered to the restaurant, but |
don't keep any of them because | don't allow
what people think about me to affect me.I'm
just not interested in being famous because
my own values are different. It seems like
I'm my life sharing with a huge number
of people, but in fact my life is separate
to that and it's in its own spheres: in the
professional sphere, I'm Omiir Akkor and in
the personal one, 'm just Omir.

I'm the kind of person who doesn't
usually seek the opinions of others, but
if my business partner tells me not to do
something, I'l listen to him. The reality is
that people do say certain things to you,
they give you certain advice because you're
Omiir Akkor, but within my family, we have
our own way of consulting with each other.
Let me put it like this: | don't think that I'm
a very important person on the basis that
| cook food. It's possible that people might
see me in that way, but that doesn't interest me.
If people have time to compare themselves
to others, and be compared by others, and
it makes them feel miserable, I'd say they
aren't doing their job properly. If you do, then
it's not so easy for people to compare you
to some other person. In the field of food
history, the reason why | stand out as being
good is because people arent applying
themselves to that field. But if you had
three more food historians who excelled, |
wouldn't be so unique.

' Avrupa-Sibirya, Akdeniz ve iran-Turan bitki cografyalari
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Siz bir sef, bir tarihgi, bir yazar, bir seyyah,
bir yamag parasiitgiisii, bir {iniversite
dagrencisi, TV yildizi ve bir kiiltiir elgisisiniz.
Bunlar sizin sapkalarinizdan sadece
bazilari; peki sirada ne var?

Tek hedefim kegileri kagirmadan Omiir olarak
kalabilmek! Bazi kisiler isleriyle taninmak
isterler ve kendilerini ornegin doktor olarak
tanitirlar; ama benim tercihim bu degil; ben
sadece Omiir olarak bilinmek istiyorum.
Omriimin  sonuna kadar bunda basanl
olabilirsem muthis olur ve diger her seyi silip
atabiliriz.

Bence iyi insan olmak en onemli seydir
ve bundan otesi yoktur. Iyi olmak sizin iyi
oldugunuz anlammna gelir; bagka da bir sifat
gerekmez. Olene kadar iyi kalabilirsem, bu
bana yeter de artar bile.

! Avrupa-Sibirya, Akdeniz ve Iran-Turan bitki codrafyalar

trdergisi.yee.org.tr

You're a chef, historian, writer, traveller,
paraglider, university student, TV star and
cultural ambassador to name a few roles.
What’s next for you?

My only goal is to remain Omdir without losing
my marbles! Some people like to be known
in relation to their job, so someone might
introduce themselves as a doctor, but that's
not my preference; 'd just like to be known as
Omdr. If | can manage this until the end of my
life, that'd be great, and we can simply erase
everything that was spoken about before that.
| think being a good person is the most
important thing and there’s nothing above.
Being good means youTre good; no other
adjective is required. If | can stay good until |
die, that'll be more than enough for me.
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Dinyanin sayili mutfaklarindan biri olan Tirk mutfag, binlerce yillik birikimiyle
olusturdugu essiz mutfak kilturind birbirinden lezzetli festivallerle tanitiyor.
Zengin yoresel lezzetler ile bagka hir yerde bulunamayacak ozgiin tatlann
sergilendigi festivalleriyle Tirkiye, diinyanin lezzet kasiflerini bu essiz solene
davet ediyor. Tirkiye'nin onde gelen lezzet festivallerini sizler icin derledik.

Turkish cuisine is a most reputed cuisine in the world and introduces its unique culinary
culture with its thousands of years of experience at delicious festivals. Turkey invites the
world's taste explorers to these festivals offering unprecedented feasts, local delicacies
and unique products. We have compiled Turkey's leading flavor festivals for you.

Baklava Alayi

Osmanli imparatorlugu déneminde kalma bir gelenek
olarak Ramazan ayinin 15. Giinii Topkapi Sarayrndan
cikan Baklava alayi, At Meydanina kadar yuruyerek
etraftaki turist ve halka baklava dagitiliyor. Yuzyillan
asan gelenek gunumuzde de surdurulmektedir.

Asirlik Tatlar ve Sanatkarlar Sokagi

Osmanli  doneminde Ramazan ayinda  blyuk
senliklerin yapildigi - Sultanahmet Meydanr'ndaki
Asirlik Tatlar ve Sanatlar Cargisi ile bu senlik gelenegi
stirdiirilmektedir. Her yil Ramazan ayr boyunca
burada geleneksel Istanbul lezzetlerinin sunuldugu
bir carsi aciliyor. Yerli ve yabanci ziyaretgiler helva,
lokum, kuru kahve, baklava, boza, Kanlica yogurdu
gibi asirlk lezzetlerle bulusma imkani yakaliyor
ve bu ozel lezzetleri tatmanin yani sira geleneksel
hazirlanig bigimlerine de taniklik ediyorlar.

Alagat Ot Festivali

Her yil Nisan'in ilk haftasinda gergeklesen Alagati
Ot Festivali, Turkiye'nin en cok ziyaretgi agirlayan
festivallerden biri. Her yil yaklagik 500 bin ziyaretginin
geldigi festivalde, Alagat’nin sokaklarinda kurulan
tadim alanlaninda cesitli yoresel otlarla yapilmis
urlinleri  deneyebilir, restoranlarin festivale ozel
olarak hazirladigi menuleri tadabilirsiniz. Bahari
en guzel sekilde karsilamanizi saglayan Alagati Ot
Festivali, Cesme sezonunun da agiliginin habercisi.

https://www.instagram.com/alacatiotfest/

1 Avrupa-Sibirya, Akdeniz ve iran-Turan bitki cografyalari
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Baklava Procession
A tradition from Ottoman times, the Baklava Procession leaves
Topkapi Palace on the 15th day of Ramadan and walk to the
Hippodrome (At Meydani), distributing free baklava to people
including tourists all along the way. The tradition has survived
for centuries into today.

Street of Centennial Flavors and Artists

This tradition is maintained at the Centennial Flavors and Arts
Bazaar in Sultanahmet Square, where great festivities were
held in the month of Ramadan during the Ottoman period. Every
year, during Ramadan, a dedicated area of traditional Istanbul
delicacies opens in Sultanahmet Square in Istanbul. Local and
foreign visitors have the opportunity to meet centennial flavors
such as halva, delight, roasted and ground coffee, baklava,
boza and Kanlica yogurt. In addition to tasting these special
delicacies, visitors also observe how they are traditionally
prepared.

Alagati Herb Festival

Alagati Herb Festival is held every year in the first week
of April and is one of the most attended festivals in Turkey.
Every year, around 500,000 visitors come to the festival. You
can try products made with various local herbs in the tasting
areas established on the streets of Alagati. You can also taste
exclusive menus in restaurants. Alagati Herb Festival allows you
to welcome the spring in the merriest way and is the harbinger
of the start of summer in Cesme.

https://www.instagram.com/alacatiotfest/
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Uluslararasi Mesir Macunu Festivali

Turkiye'nin en kokli festivallerinden olan genlik bu sene 480. yil donimiini

kutlayacak. 2012 yilinda, UNESCO tarafindan Insanligin Somut Olmayan

Kiilttirel Miras Listesine dahil edilen Mesir Macunu Festivali her sene
Nevruz haftasinda gerceklestiriliyor.

Sifali bir yiyecek oldugu kabul edilen mesir macununun ortaya
cikist tarihsel bir oykiye dayanir. Kanuni Sultan Sileyman'in
annesi Hafsa Sultan, Manisa'da nedeni anlagilamayan bir
hastaliga yakalanir. Bu hastaliga care igin Sultan Cami
Medresesinin Baghekimi Merkez Efendi, 41 cesit bitki ve
baharatin kangimindan olugan bir macun hazirlar. Mesir
macunu ismiyle ginumize kadar ulagan bu sifali kangim, Hafsa
Sultan’i kisa siirede sagligina kavusturur. Yardimsever kisiligiyle
bilinen Hafsa Sultan, iyilesmesini saglayan mesir macununun her
yil Nevruz haftasinda halka dagitilmasini ister. Kiigiik kagitlara
sarilan macun, Sultan Camii'nden halka sagilir. O giinden bu giine

her yil ayni donemde Sultan Cami etrafinda toplanan halka, senlikler
yapilarak mesir macunu dagtilir.

* https://www.kulturportali.gov.tr/portal/mesirmacunufestivali
International Mesir Paste Festival

The Mesir Paste Festival is one of the oldest festivals in Turkey and this year it will celebrate its 480th year. In
2012, UNESCO incorporated the festival into its Intangible Cultural Heritage List. The festival is held during the week of
Nauruz each year.

The mesir paste is considered to be a therapeutic food and its emergence is based on a historical story. Hafsa Sultan,
mother of Sultan Suleiman the Magnificent, suffered from an unexplained disease in Manisa. To cure this disease, Merkez
Efendi, the chief physician of the Sultan Mosque Madrasa, prepared a paste consisting of 41 varieties of herbs and spices.
This healing mixture called the Mesir paste helped Hafsa Sultan recover quickly and it has made it to our day. Famous
for her philanthropy work, Hafsa Sultan demanded that the Mesir paste, which helped her recover, be publicly distributed
every year during the Nauruz week. The paste was wrapped in small papers and was thrown at public from a high point
at the Sultan Mosque. Since then, festivities are held every year and the Mesir paste is distributed to people gathering
around the Sultan Mosque during the same period.

* https://wwwkulturportaligov.tr/portal/mesirmacunufestivali
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101 Lezzet Istanbul

101 Lezzet istanbul, sehrin en giizel lezzetlerini, en nitelikli
restoranlarini, en yetenekli seflerini, istanbulun en gdrkemli
mekanlarindan Esma Sultan Yalisr'nda bir araya getiriyor. Nisan'in
son Pazar giinii gereklestirilen festival Istanbullular ile buluguyor.

http://www.10Tistanbullezzeticom/

Uluslararasi Gaziantep Gastronomi Festivali

2015 yilinda UNESCO tarafindan Yaratici Sehirler Agrna gastronomi
dalinda dahil edilen Gaziantep, mutfak kiiltiiriiniin essiz ornekleriyle
diinyay! agirliyor. GastroAntep, Gaziantep'in essiz mutfagini diinyaca
unld Michelin yildizli restoran sefleri, gastronomi profesyonelleri,
akademisyenler, ogrenciler ve tim ilgililerin katilimi ile her yil Eyliil
ayinda gerceklegtiriliyor.

http://gastroantepfest.com/

Gastro Afyon Lezzet Festivali

Tarihin en eski donemlerinden beri birgok medeniyete ev sahipligi
yapan Afyon, gastronomi turizminde barindirdigi biiyuk potansiyeli
2019 yiinda UNESCO'nun Yaratici Sehirler Agr'na gastronomi dalindan
girmeye hak kazanarak taglandird.

Afyon'un essiz lezzetlerinin begeniye sunulacagi ve katilimcilara essiz
bir deneyim yasatmay hedefleyen Gastro Afyon Lezzet Festivalinde
misafirleri bircok strpriz bekliyor.

http://gastroafyonlezzetfestivalicom/

101 Flavors Istanbul

101 Taste Istanbul brings together the most beautiful tastes of the
city, the most qualified restaurants and the most talented chefs
at Esma Sultan Mansion, one of Istanbul's most magnificent

venues. The festival meets the Istanbulites on the last Sunday
of April.

http://www.10Tistanbullezzeticom/

International Gaziantep Gastronomy Festival
Gaziantep was inducted into the Creative Cities Network
by UNESCO in 2015 in the field of gastronomy and invites
the world to meet unique examples of culinary culture.
GastroAntep is held in September every year and serves the
unique cuisine of Gaziantep to world-renowned Michelin
star chefs, gastronomy professionals, academics, students
and anyone interested in gastronomy.

http://gastroantepfestcom/

Gastro Afyon Flavor Festival

Afyon has been home to many civilizations since the
earliest history and has a huge potential for gastronomic
tourism which enabled it to enter UNESCO's Creative Cities
Network in 2019 in the field of gastronomy.

Many surprises await guests at the Gastro Afyon Flavor
Festival, where the unique tastes of Afyon will be
appreciated and attendees will enjoy a unique experience.

http://gastroafyonlezzetfestivalicom/
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Istanbul Kahve Festivali, nitelikli kahve etrafinda markalan ve katilimeilari Eyliil ayinda Kugtik Ciftlilk Park’ta bir araya getiriyor.
Kahve tiirlerini tadabileceginiz, keyifli aktivitelere katilabileceginiz panellerden atolyelere, seminerlerden konserlere birgok farkli
deneyim Istanbul Kahve Festival'da katilimeilari bekliyor.

https://www.istanbulcoffeefestival.com.tr/

Istanbul Coffee Festival
Istanbul Coffee Festival brings together brands and attendees around the epicenter of qualified coffee at Kiicuk Ciftlik Park
in September. Panels, workshops, seminars and concerts are held to enable attendees to taste various types of coffee and
participate in pleasant activities.

https://www.istanbulcoffeefestival.com.tr/



Adana Lezzet Festivali

Ekim ayinin ilk haftasinda “Biyik Akdeniz Soleni!”
temasiyla diizenlenen Adana Lezzet Festivali, Adana'nin
“en” yerel ve “en” geleneksel mutfak kiiltirlnii diinyaya -
tanitiyor. Festival, uluslararasi yildiz isimlerin kattlimiyla
ug guin boyunca Adana'da bir gastronomi soleni sunmaya
hazirlaniyor.

https://www.adanalezzetfestivalicom/

Geyve Ayva Festivali

Sulu ve sert meyve yapisi, tadindaki seker, asit oranindaki
dengesiyle ozel bir lezzete sahip “Geyve ayvasi’nin hasat
donemi baslangici festival ile kutlaniyor. Ayva tatlisindan
ayva ile yapilan diger lezzet yarismalarina, seflerle
sohbet imkanindan yoresel gida aligverisine uzanan
hirgok farkli etkinlik ile yoresel lezzet solenine dontisen
Ayva Festivali ekim ayinda gerceklestiriliyor.

https://www.ayvafestivalicom/

Adana Flavor Festival

During the first week of October, Adana Flavor Festival
is held under the theme of “Great Mediterrangan

Feast” and globally introduces Adana’s “most” local
and “most” traditional culinary culture. The festival is
preparing to host a gastronomy feast in Adana for three
days with the participation of international celebrities.

https://www.adanalezzetfestivalicom/

Geyve Quince Festival

The beginning of the harvest period for “Geyve quince”,
which has a special taste thanks to its juicy and hard
structure, sugar quantity and balanced acidic content, is
celebrated with this festival. The Quince Festival is held
every October and turns into a local flavor feast offering
quince desserts, flavor contests and chats with chefs.

https://www.ayvafestivalicom/
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Verilerden en 6nemlileri
olarak insan ve hayvan
heykellerinden olusan
totemler gosterilebilir.

Gobeklitepe, Santurfa’nin 15 kilometre kuzeydogusundaki
Orencik koyii yakinlannda, yaklastk 300 metre capinda
ve 15 metre yiiksekliginde genis goriis alanina hakim bir
konumda yer aliyor. Bilinenin aksine, Gobeklitepe'ye dair
ilk aragtirmalarin gecmisi oldukga gegmise dayaniyor.
1963 yilinda istanbul Universitesi ve Chicago Universitesi
tarafindan bolgede yiizey arastirmalari yapilmis. Ardindan
1995 yilinda Sanliurfa Miize Miidiirliigi ve Istanbul Alman
Arkeoloji Enstitistinin katiimiyla ilk arkeolojik kazilar
yapilmaya baglanmis. Gegtigimiz senelerde hayatini
kaybeden Prof. Dr. Klaus Schmit tarafindan 2014 yilina
kadar devam ettirilen kazilar giinimiizde Sanlurfa
Mize Mudurligi onculugunde bilimsel ekip tarafindan
yurutuliyor.

Gaobeklitepe giinimiizden 12 bin yil oncesine tarihlenen,
heniiz avci ve toplayici tarzda yasam suren insanlarin
inga ettigi bir inang merkezi olarak kabul ediliyor. insana
dair kiltirel ve toplumsal en onemli degisikliklerin
Gobeklitepe'de yasandigi distiniiliirse, insanlik tarihinin
en onemli kesfinin Gobeklitepe oldugu soylenebilir. Donem
insaninin bereketli hilalin kalbinde bulunan Gobeklitepe
cevresinde toplanmasinin en onemli nedenlerinden hiri,
holgenin su kaynaklari, yabani hayvan ve hitki gesitliligi
bakimindan ¢ok zengin olmasiydi.

“The most important data include
totems consisting of human
and animal sculptures.”

Gobeklitepe is located near Orencik village, 15 kilometers
northeast of Sanliurfa, exhibiting a diameter of about 300
m and a height of 15 meters, with a broad vantage. Contrary
to public knowledge, the history of the first research on
Gobeklitepe dates way back in time. In 1963, surface surveys
were conducted in the region by Istanbul University and the
University of Chicago. Subsequently, the first archaeological
excavations were made by Sanliurfa Museum Directorate and
Istanbul German Archaeological Institute in 1995. Excavations
were led by Prof. Klaus Schmidt, who recently passed away,
until 2014. Since then, Sanliurfa Museum Directorate has been
leading excavations through a scientific team.

Gobeklitepe dates back to 12,000 years ago and is considered
to be a sanctuary built by people who were hunters and
gatherers back then. Given that the most significant cultural
and social changes in human history took place in Gobeklitepe,
it can easily be construed that Gobeklitepe is the most
important discovery in human history. One of the main reasons
why people gathered around Gobeklitepe in the heart of the
fertile crescent was the extremely varied water resources,
fauna and flora in the region.

trdergisi.yee.org.tr
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Gobeklitepe'de insanlar belirli zamanlarda
ortak hir amag dogrultusunda bir araya
gelmis, sosyallesme ve toplumsallasma
yolunda onemli bir adim atarak yerlesik
hayata gecisin temellerini olusturmuslar.
Avcr ve toplayic olarak hilinen toplum,
heniiz sehirler ve koyler ortada yokken
gliniimizden 12000 yil oncesinde biyik
olcekli tapinaklar insa etmisler. Henuz
yerlesik hayata gegcmemis ve hayvanlan
evcillestirmemis insanlar alet olarak sadece
tagl kullandiklari bir donemde 6 metre
yuksekliginde ve 30 ton agirligindaki taslari 1
km uzaktaki tas ocaklarindan insan giici ile
tapinak alanina getirmisler. Gobeklitepe'de
ortaya ¢ikan bu muhtesem yapilar aslinda
mimarligin, mihendisligin, heykeltiragligin
ve  samatin  baslangic  noktasinin
Gobeklitepe oldugunu bize gostermekte.

Olagan digi buluntulari ile dinsel/kutsal
bir merkez oldugu kanisini uyandiran
Gobeklitepe'nin kiilt yapilarindan olugan ozel
hirbulusmamerkezioldugutezinidestekleyen
hircok  veri  bulunmakta.  Verilerden
en onemlileri olarak insan ve hayvan
heykellerinden olusan totemler gosterilebilir.

Gobeklitepe'de ortaya cikarilan yuvarlak
planli yapilarin merkezinde iki adet dikili
tas bulunuyor. Bu dikilitaglar kural olarak
kendilerini cevreleyen dikilitaglardan daha
blyik ve Ustlin ozellikler gosteriyor. Buna
en iyi ornek D yapisinin ortasinda bulunan
iki dikilitas gosterilebilir. D yapisinda bu iki
dikilitasta insanin semholize edildigi agik bir
sekilde anlasiliyor. Bu dikilitaslarda belirgin
olarak kol, dirsek ve el gorinmektedir.
T bigimli dikilitaglarnn donem insaninin
inandigi  kutsal varligi sembolize ettigi
dustnuliyor.

trdergisi.yee.org.tr

People came together in Gobeklitepe at specific times for a common purpose, taking
animportant step towards socialization and thus setting the foundations of transition
to permanent settlements. Known to be hunters and gatherers, the people of the time
had built large-scale temples 12,000 years ago, when cities and villages did not
exist at all. At a time when people had not switched to a settled life, not tamed
animals and only used stone as a tool, they relied on pure manpower to bring stones
as tall as 6 meters and as heavy as 30 tons from quarries that were Tkm away from
the sanctuary. These magnificent structures unearthed in Gobeklitepe are clear proof
that Gobeklitepe is the starting point for architecture, engineering, sculpture and art.

Gobeklitepe offers many unusual finds to arouse the idea that it was a religious/
sacred attraction center. Furthermore, there are many data supporting the assumption
that Gobeklitepe was a special meeting center consisting of cult structures. The
most important data include totems consisting of human and animal sculptures.

At the center of the structures with a round plan unearthed in Gobeklitepe are two
stone pillars. As a rule, these pillars exhibit greater and superior features than the
stones surrounding them. The best example to this is the two T-shaped stone pillars
located in the middle of structure D. In structure D, it is clear that these two pillars
symbolize men. These pillars exhibit visible arms, elbows and hands. T-shaped
pillars are believed to symbolize the sacred presence which the people of the era
believed in.
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Kesif

Gobeklitepe'deki birgok dikilitag ~ {izerinde hayvan
betimlemeleri ve bazi semboller yer aliyor. Bu sembolleri
yapan insanlarin doga olaylarini ve gokyuzinii cok iyi
gozlemledikleri, bu gozlem sonucunda da ortaya
ctkan efsane ve mitolojileri dikili taslara yansittiklari
goriiliiyor. Halihazirda dikilitaglar Gizerinde bulunan ve
halen ¢oztimlenememis bircok sembol ve resim, donem
insaninin bize miras biraktigi gizemler olarak orada
bulunuyor. Bununla hirlikte, daha kazilar baslamadan,
ortada highir buluntu ve kalinti yok iken kazi alaninin
hemen yaninda bulunan bir dut agacinin ve yanindaki
Islami donem mezarlaninin oldugu alan, bolge halkinca
kutsal kabul edilmis. Bdlge halkinin bu alani “ziyaret”
diye adlandirmasi, bu alanda adaklar adamasi ve
kurbanlar kesmesi, Gbeklitepe'nin kendi dénemi diginda
gunimiize kadar bu manevi havasini strdirdigini
bizlere gostermekte.

trdergisi.yee.org.tr
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A Discovery
That Changed
History

Many stone pillars in Gabeklitepe display animal reliefs
and various symbols. It seems the people who carved
these symbols had thoroughly observed natural and
celestial phenomena and reflected on the pillars the
myths and mythologies arising from such observations.
Gobeklitepe offers yet unresolved mysteries in a
myriad of symbols and reliefs on the stone pillars, a
legacy from the people of the era. However, even before
the excavations began and the current finds were
unearthed, a mulberry tree located right next to the
excavation site and the tombs from Islamic times close
to that tree were already considered sacred by local
people. Local people call this area “visit” and devote
sacrifices and votives in the area, which shows that
Gobeklitepe has maintained its spiritual atmosphere
until today.
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Bugiine kadar Gobeklitepe'de ortaya gikan buluntular, bilinen
hircok seyi degistirerek tarih sayfalarinin yeniden yazilmasina
vesile oldu. Gobeklitepe'nin kesfi ile yillardir tarih derslerinde
ogretilen “gocebe topluluklarin tarimi ogrenerek yerlesik hayata
gectigi” tezi ciriitldu. Yerlesik hayata gecisin cifteilik ve
hayvanciligin ortaya ¢ikisiyla birlikte gerceklestigi diisinlurken,
avel ve toplayicr topluluklarin Gobeklitepe gibi dini merkezlerde
surekli olarak bir araya gelmelerinin sonucunda yerlesik hayata
gecildigi goruldu. Kalabalik topluluklarin ibadet merkezine
yakin olma arzusu ve cevrede bu topluluklarin ihtiyaclarini
karsilayabilecek diizeyde yeterli kaynak bulunmamasindan
dolay insanlar tarima yoneldi. Yani tanm yerlesik hayati
getirmemis, dini mabetlerin etrafinda kalma arzusu sonucunda
yerlesik hayat tanmi getirmis.

Giinimuzden 12 bin yil once insa edilmesine ragmen, alanda
bulunan dikili taslarda gok belirgin bir sekilde insanin sembolize
edilmesi Gobeklitepe'yi diger anitsal yapilardan farkli kilan en
onemli ozellik olarak goze carpiyor. Neolitik donem insaninin
gelismis sembolik dinyalarini yansitmasi, insanin yaratici
dehasini Ust diizeyde sergilemesi bu alanin onemini daha
da artinyor. Alanda bulunan insan ve hayvan heykellerinin
ve tag ustaliginin glinimiz heykel tiraslarini ve sanatgilarini
kiskandiracak diizeyde ustaca yapilmig olmasi, donem insaninin
zevk ve eristigi bilgi becerisini kullanma yetisinin ne denli
yiiksek oldugunu da gosteriyor. Bununla birlikte, insanlarin bu
ibadet alanini bin yillik bir kullanimdan sonra tekrar donis ve
koruma duygusunu on planda tutarak, bilinmeyen bir nedenle
kendi elleriyle kapatmis olmasi, bu alana atfettigi kutsiyeti cok
acik hir sekilde gosteriyor. Bu kapatma islemi donem insanin
kutsallarini koruma ve saklama duygusu yoninden ne kadar
gelismis oldugunun en onemli gostergesidir. Eger bu kapatma
olayr gerceklesmeseydi bu mimar yapilarin guniimiize kadar
ulagmasi nerdeyse imkansizdi.

The Gobeklitepe finds have so far changed many former facts and
led to the rewriting of history. The discovery of Gobeklitepe refuted
the hypothesis that “nomadic communities invented agriculture
and thus transitioned to a settled life”, which was taught in history
lessons for years. It was formerly believed that life in settlements
started after the invention of farming and animal hushandry
but Gobeklitepe proved that hunter and gatherer communities
switched to a settled life as a result of constantly gathering
in religious centers such as Gobeklitepe. People focused on
agriculture because of the desire of crowded communities to be
close to sanctuaries and the lack of sufficient resources around
to meet the needs of these communities. This means it was not
agriculture that led to a settled life but, to the contrary, settled life
brought along agriculture as a result of the desire to stay close to
religious temples.

What differentiates Gobeklitepe from other monumental structures
is that, although it was built 12,000 years ago, the stone pillars
there clearly symbolize men. The facts that it reflects the highly-
developed symbolic worlds of Neolithic people and maximally
exhibits the creative genius of men make this site even more
important. The skills in human and animal sculptures and stone
masonry at Gobeklitepe can easily make today's sculpturers
and artists jealous. They are also an indicator of the refined
taste and knowledge of the people of the era. Furthermore, the
fact that people buried this sanctuary with their own hands for
some unknown reason, maybe in the hope to protect and revisit
it later after thousand years of use, clearly indicates the sanctity
attributed to the site. This burial process is the most important
indicator of how strong the feeling of protecting and preserving
their sacred assets was among the people of the era. If it had
not been for this burial, it would have been almost impossible
for these architectural structures to make it into the present day.

trdergisi.yee.org.tr
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Gobeklitepe insaninin avel toplayiciliktan besin Greticiligine
uzanan seriveninde en onemli kilometre tagini kesfedilen
anitsal  yapilar olusturuyor. Guniimizde bu anitsal
yapilardan sadece 4 tanesi ortaya cikanlmis. Ancak
hava fotograflarinda 20'ye yakin yuvarlak planli yapinin
oldugu goriliyor. Gelecek yillarda yapilacak kazilarla
yeni alanlarda ortaya belki de dinya tarihini yeniden
degistirecek yeni bulgulara ulasilacak.

Giinimuzde Gobeklitepe, heniiz yiizde onbesi kazilarak
aciga cikanlmig bir hazine olarak kendisini sakliyor. Ortaya
cikarilan abidevi yapilanin korunarak gelecek nesillere
aktanilmasi icin kamu ve ozel sektor eliyle bagarili
calismalara imza atiliyor. UNESCO tarafindan 2018 yilinda
Diinya Kiiltiir Mirasi Listesine kabul edilmesiyle bilinen
tarihi degistiren bu kesif ile gozler Sanlurfa'ya gevrildi.
2019 yiinda Gobeklitepe yili ilan edilmesiyle de bolgeye
olan ilgi daha da artti ve yil boyunca turist akinina sahne
oldu.

Bereketli hilalin kalbinde Gabeklitepe, tarihin tozlu
sayfalarindan gunimiize goz kirpiyor ve tim gizemiyle
kesfedilmeyi bekleyen bir hazine olarak merakllarini
Sanliurfa'ya davet ediyor.

* Sanlurfa Mizesi Mddura ve Gabeklitepe Kazi Heyeti Bagkani
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The monumental structures discovered in Gobeklitepe are
the most important milestones in the journey of Gobeklitepe
people from hunter-gatherers to agricultural producers. Only
four of these monumental structures have been unearthed so
far. However, aerial photographs show that there are about 20
structures with round plans. Excavations in upcoming years
will potentially reveal new finds that will change world history
once again.

Currently, Gobeklitepe is a treasure that has only been
excavated by fifteen percent. Public and private sector parties
deliver successful work in order to protect and hand over
these manumental structures to future generations. Sanliurfa
received a great deal of attention after this discovery, which
changed history, was inducted into the UNESCO World Heritage
List in 2018. The interest in the site boosted after 2019 had
been declared the year of Gobeklitepe, which hosted a huge
influx of tourists throughout the year.

Located at the heart of the fertile crescent, Gobeklitepe
flashes like a beacon through the dusty pages of history. This
not-yet-fully-discovered treasure invites interested parties to
Sanliurfa.

* Sanliurfa Museumn Director and Head of the Gdbeklitepe
Excavation Committee
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Dinyanin en onemli kesifleri arasinda yer alan ve
bilinen tarihi yeniden yazdiran Gobeklitepe, The
Gathering sergisi ile dijital diinyada yerini aliyor. Cer
Modern'de agilan sergi ile katilimcilar, o ddnemin
atmosferini aligilmigin diginda  dijital yansimalarla
deneyimliyor.

Yizyilin en heyecan verici arkeolojik buluntusu gin
yuztine gikanldigindan beri tim dinyada ilgi odag.
Bu nedenle kimi zaman Gobeklitepe, sansasyonel,
abartilmig  soylemlerin merkezinde yer aliyor. The
Gathering sergisi tim bunlann disinda, ziyaretgilerin
icsellestirilmis  duygularina  seslenerek, gegmise
yonelik zihinsel bir yolculuk sunuyor.

Bereketli hilalin kalbinde yukselen kireg tasindan
oyma situnlar tim dinyanin tarihe ve insana olan
bakis agisini degistirdi. 12 bin yil once insanlik tarihinin
epik basarilarindan biri olan Gobeklitepe'nin, diinyanin
en tnld tapinaklari olan Misir Piramitleri'nden 7 bin 500
yil ve Ingiltere’deki Stonehenge’den 8 bin yil 6nce inga
edilmis olmasi nedeniyle icerdigi gizem, tim dinyada
buyuk bir merak uyandird.

Gobeklitepe is one of the most important discoveries in
the world and re-makes the known history. It now takes its
place in the digital world through The Gathering exhibition.
The exhibition inaugurated at Cer Modern enables
exhibitors to experience the atmosphere of the period via
digital reflections.

Gobeklitepe has received a huge global attention since
this most exciting archaeological find of the century was
unearthed. Therefore, Gobeklitepe is sometimes a focus
of sensational, exaggerated discourse. The Gathering
exhibition leaves all such discourse behind and offers a
mental journey into the past, addressing the internalized
feelings of visitors.

Rising at the heart of the fertile crescent, the pillars
carved out of limestone have changed the whole world's
perspective on history and mankind. An epic success in
human history dating back to 12.000 years ago, Gobeklitepe
was built 7500 years before the Egyptian Pyramids, the
world's most famous temples, and 8,000 years before the
Stonehenge in England, thereby housing a mystery that
has aroused great curiosity all over the world.
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Kazilarla birlikte, yerlesik yasama gegisle
ilgili bilinen tum bilgileri alt st eden
buluntular ortaya ¢ikti. Herhangi bir gelismis
teknik ve teknolojiden yoksun olarak,
dikilebilmesi igin devasa bir organizasyon
ve is birligi gerektiren 60 tonluk taslar ne
ifade ediyor? Avci toplayicilarin, doganin
tim zorluklanina kars, bu yapiy! insa
etmelerindeki motivasyon ne idi? 12 bin
yil once neolitik insanin sembolik diinyasi
bizlere ne ifade ediyor?

Excavations revealed the finds that changed all
existing information about transition to a settled
life. What do the tones weighing 60 tons each,
requiring a huge organization and collaboration
to erect, devoid of any advanced technique and
technology represent? What was the motivation
of hunter-gatherers to build this structure
against all the difficulties nature presented?
What does the symbolic world of Neolithic men
from 12.000 years ago mean to us?
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Tiirkiye’nin Kiiltiir Dergisi o

Tapinaklarin  amacinin  tam olarak ne oldugu
cevaplanmayi bekleyen ve muhtemelen yillarca
surecek arastirmalari gerektirecek gizemler. Kesin
olan Gobeklitepe'nin yeryliziinde bulunan ilk tapinak,
temsil ettigi anlam itibariyle farkli avcr toplayici
gruplan bir araya getiren bir mabed ve insanligin
kiltdrel evriminin  donim noktasi oldugudur.
Ellerinde sadece taslarla, yasadigi diinyayi bu denli
karmasik tasvir edebilen insanlar, modern dinyanin
“ilkell” kabul ettigi bu gruplardi. Gobeklitepe ilklerin
otesinde organizasyon ve hayal giictnin eseri.
insanin  DNAsina kodlanmig olan yaraticilik ve
tretkenlik duygularinin, belki de insanlik tarihindeki
zirve noktasl. Dogada kendi halinde karmagik bir
organizma iken, bir araya gelerek meydan okuyan
ve kendi irksal kaderini yazmaya cesaret eden
insanligin en garpici ornegi.

The Gathering sergisi, ziyaretgilerine 12 bin yil
onceki insanin diinyasini  deneyimletmeyi
amacliyor. 4 farkli bolimde koku, ses ve
projeksiyonlardan yansiyan  tasarimlar,
neolitik insanin korkularinin, ritiiellerinin ve
sembolik diinyasinin, ziyaretgiler tarafindan
icsellestirilmesini sagliyor ve bu sayede
insanlan algisal bir zaman yolculuguna
cikaryor.

Acildigi itk on ginde 4000 misafir tarafindan
ziyaret edilen The Gathering sergisi; isik, renk,
koku ve icerdigi hikaye ile birgok duyunuza ayni
anda hitap ediyor. Sergi, katiimeisina aligik oldugu
dunyanin digina gikarak, neolitik zamanda bir gece
yurtyusune gikmayi, o donemin sembolik dinyasina
taniklik etmeyi ve 12.000 yil onceki insanin gizemli
macerasina ortak olmayi vadediyor. The gathering
sergisi, ziyaretgilere sansasyonel, abartilmig veya
“kesin gercekler” sunmak yerine, sorulacak yeni
sorulara itham vermeyi amagliyor.

Cer Modern ve dijital muzeler gelistiren Reo-tek
ortakligiyla ortaya ¢ikan The Gathering sergisi buytk
hir is birligi ve emegin eseri; tipki Gobeklitepe gibi.
insanlik tarihindeki biiyik sigramalarin her birinde
ortak bir amag ile birlikte hareket eden insanlar
goririz. Karanlik ve vahgi doga ile cevrelenen
insanin ortak gaye ile bir araya gelip dikili taslar
tizerinde medeniyetlerin temelini attigi bu muhtesem
yap! sizi “Gobeklitepe, The Gathering” sergisinde
hir araya toplanmaya caginyor. Ayrica bu sergi ile
Gobeklitepe diinya dijital mirasindaki yerini aliyor.
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The exact purpose of the temples is a mystery
pending discavery, possibly through years of research.
What is known for sure is that Gm&k epe is the
first temple on earth, a sanctuary attracting various
groups o f hunter-gatherers owing to the meaning it

represents, and a landmark for the cultural evolution
of humanit y. People who could exclusively use stones
to depict their world in such a complex manner were
actually such groups of people who were dubbed
“primitive” men in modern times! Gobeklitepe not only
marks many ﬂr% s but is also a work of organization
and imagination. It is perhaps a culmination in the
history of mankind as the pinnacle of r@aUviLy and
productivity encoded in human DNA. A most striking
example of mankind, which is a comp M orqzm’s‘
in nature in its own right but comes together in
individuals for a challenge and dares to write his own
racial destiny.

The Gathering exhibition aims to give visitors the
world experience of people who lived 12,000 years
ago. Designs reflected from odor, sounds and
projections in 4 different sections enable visitors
to internalize the fears, rituals and symbolic world
of Neolithic men, thereby taking people on a
perceptual time travel.

Visited by 4000 guests in the first ten days, The
Gathering exhibition simultaneously appeals to many
of your senses through lights, colors, smells and
stories. The exhibition pledges to take the visitors out
of the world they are used to, go out on a night walk
in Neolithic time, witness the symbolic world of the
time and share the mysterious adventure of people
who lived 12,000 years ago. The Gathering exhibition
aims to inspire new questions rather than presenting
visitors with sensational, exaggerated or ‘definite
truth’.

like Gobeklitepe, The Gathering exhibition is
a h ige collaborative and labor-intensive effort by
Cer Modern and Reo-tek, which develops digital
wseums. Each of the great leaps in the history
[f mankind includes people acting together for a
common goal. Surrounded by the dark and wild
nature, human beings united their forces for a
common goal and laid the foundations of civilizations
on pillar stones at this gorgeous structure, which now
invites all to meet at the “Gobeklitepe, The Gathering”
exhibition.  Furthermore, this exhibition enables
Gobeklitepe to earn its deserved place in the world's
digital heritage.
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Tiirkiye’nin Kiiltiir Dergisi ¢ Turkey’s Culture Magazine @

Uluslararasi film festivalleri olmadan bir tlke sinemasinin
diinyaya agilmasi ¢ok zor... Ozellikle Tiirkiye'den segilmis
filmlerin toplu gosteriler ve ozel bagliklarla yer aldigi
festivallerin onemli oldugunu kisisel deneyimlerimden
biliyorum... Buna karsilik, sadece festivallerle yetinmek
de kesinlikle yeterli degil..

Cocukluk ve genclik yillanmda Taksim'deki Fransiz
Kiiltir Merkezinde izledigim Fransiz filmleri hala
akimda. Tirkiye'de ticari gosterime girmeyen hirgok
film seyrederdim orada. Tek kelime italyanca bilmedigim _
halde Tepebagrndaki Italyan Kiiltir Merkezinde (%8 0

gosterilen Fellini filmlerine nasil kosturarak gittigimi  [SS8F% Sos remommierten Raciest
de unutmam... 0 gdsterilerde sadece gencler, dgrenciler ~ F/% : lan
degil, farkli kugaklardan bircok seyirci olurdu. \

Turkiye'nin de sinemasini uluslararasi olgekte tanitmasi
icin festivallerle yetinmemesi gerekiyor.. Birgok Ulkede
festivaller diginda toplu gosteriler diizenlememiz, filmlerimizi,
yonetmenlerimizi dunyaya tanitmamiz gerekiyor. Bu tir
etkinlikleri, devlet destegi olmadan organize etmek kuskusuz
kolay degil. Seyircilerle dogru lokasyonda, dogru salonlarda
bulusmak; sadece film gostermenin otesine gegip farkl
etkinlikler diizenlemek ve sinemacilarla seyircileri hir

araya getirmenin yollarini aramak gerekiyor.

Kiiltiir ve Turizm Bakanligi Sinema Genel Miidiirliigii destegiyle
Yunus Emre Enstitlisii organizasyonunda 2-8 Aralik tarihleri
arasinda Avusturya'nin baskenti Viyana'da diizenlenen Viyana
Tiirk Filmleri Haftas! (Tiirkische Filmtage Wien) tam da hdyle iyi
dustnulup tasarlanmig bir etkinlikti...

Viyanali sinemaseverler, Nuri Bilge Ceylan'in “Bir Zamanlar
Anadolu'da”, “Kig Uykusu” ve “Ahlat Agaci” gibi filmlerini
seyretmenin yani sira usta yonetmenle bulusma firsati da
buldu. Ceylan, 6 Aralik Cuma giinii 6glen saatlerinde Viyana
Film Akademisinde geng sinema ogrencileriyle bir araya geldi...

Salon dylesine doluydu ki bazi ogrenciler yerlerde oturmak
zorunda kaldr. Soru soran tiim ogrencilerin Nuri Bilge Ceylan
sinemasini yakindan tanidiklar,, filmlerini iyi bildikleri belli
oluyordu. Ogrencilerdeki merak ve ogrenme arzusu dikkat
cekiciydi. Filmlerinin icerigi, hikdyeleri veya karakterler iizerine
aslinda pek soru sormadilar. Nuri Bilge Ceylan sinemasin
yakindan taniyorlar ve calisma yontemini ogrenmek
istiyorlardi.. Dolayisiyla, sorular Uslup, teknik ve calisma
yontemleri tzerine yogunlasti; soylesi bir stre sonra gergek
bir masterclass'a donusti.. Ceylana yonelik ilgi ve sayg,
sinemamiz adina gurur vericiydi.
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Without international film festivals, it is very difficult for a
— T T I T V. I country's cinema to open to the world. | know from personal
TURKISC HE experience that especially those festivals where selected films
FILMTAGE_ from Turkey are presemed to masses with Aspecial titles_ are
WIEN important. Yet, it is certainly not enough to be limited to festivals.

| still remember from my childhood and youth the French films |

turkischefilmtage.at " Mur Sglir watched at the French Cultural Center in Taksim. | used to watch

; a lot of movies that didn't commercially make it to the theatres in

02-08 Dezember 2019 S "4 . Turkey. I still recall how | ran for Fellini films at the Italian Cultural
i 4 N i Center in Tepebas although | didn't speak a single word of Italian.

R ' ﬁf.-,.:i; V]| s g Those were attended by not only young people and students but

also many movie fans from different generations.

Turkey should not content itself with festivals if it wants to
promote its cinema on an international scale. We need to
organize mass screenings, excluding festivals, in many countries
to globally introduce our films and directors. It is undoubtedly
not easy to hold such events without government support. It is
required to meet the audience in the right location and in the right
theatre halls, go beyond merely screening movies but organize
different events and look for ways to bring together moviegoers
and the members of the film-making industry.

Held in Vienna, Austria on 2-8 December by Yunus Emre Institute
under the support of Ministry of Culture and Tourism’s General
Directorate of Motion Pictures, the Turkish Films Week in Vienna
(Turkische Filmtage Wien) was exactly such a well-thought and
designed event.

The Viennese movie fans had the opportunity to not only see
Nuri Bilge Ceylan’s films such as “Once Upon a Time in Anatolia”,
“Winter Sleep” and “The Wild Pear Tree” but also meet the
director in person. On Friday, December 6th at noon, Ceylan met
young cinema students at the Vienna Film Academy.

The hall was so full that some students had to sit on the floor.
It was clear that all the students who asked questions knew
Nuri Bilge Ceylan's movies and cinematography very well.
The curiosity of students as well as their desire to learn was
remarkable. They didn't really ask many questions about the
content of his movies and the stories or characters in there.
They knew Nuri Bilge Ceylan cinema very well and just wanted
to learn how he worked. Therefore, questions focused on style,
technique and methods of work. Soon the session turned into a
real masterclass. The attention and respect for Ceylan marked a
proud moment for our cinema.
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Ceylan, daha ilk yanitlarindan itibaren filmlerinde,
hazir regetelerden, onceden belirlenmig fikirlerden
yola cikmadiginin altimi gizdi. Sete her seyiyle
hazir bir senaryoyla, filmi zihninde gekip bitirmis
bir yonetmen olarak gelmiyordu. Seti karakterleri
gelistirmek, mizanseni olusturmak icgin bir kesif
sureci olarak gorlyordu. Sette kolay memnun
olmadigini, calisma suresi elverdikge oyuncularin
en iyi performansini bulmak igin ugrastigini ve farkl
alternatiflere yoneldigini anlatti.
Hatta bir ara ogrencilere “Sette
kendinizden gok eminseniz ve
kafanizda hi¢ stphe yoksa o
zaman bir sorun vardir.” dedi.

Ceylan, gekim sureci Uzerinde
yogunlasan sorularda daha
cok oyuncu yonetiminde nasil
bir yol izledigini ayrintilariyla
anlatt.  Cekimlerden  once
masa baginda prova yapmayi
faydasiz  buldugunu, belirli

olgulerde dogaglamadan
yararlandigini  ama highir
zaman dogaclamalardan

¢ok tatmin edici sonuglar
alamadigini sozlerine ekledi.

()

Startmg from his very first responses, Ceylan underlined

that, in his films, he did not take ready-made prescriptions or
predetermined ideas as a starting point. He wasn't coming to
the mavie set as a director who had completed shooting the
film in his mind based on a finished scenario. He saw the set
as a process of discovery to develop characters and create
the mise-en-scene. He told that he was not easily satisfied at
the set, that he was trying to get the best performance from
the cast as much as the working time allowed and turned to
different alternatives. He even
told the students, “If you
are very confident in the
set and there is no doubt
in your mind, then there is
a problem.”

The  questions  mostly
focused on the shooting
process. Ceylan explained
in detail the methodology
he pursued in managing
the actors and actresses.
He added that he found
desktop rehearsals before
the shooting useless, that
he took advantage of
improvisation to a certain
extent but never received
very satisfactory  results
from improvisations.
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Bu arada, 6grenciler israrla gekim acilarini nasil tespit ettigini
soruyor ve gorUntl tasarlama surecini hangi asamalarda
gerceklestirdigini  merak ediyorlardi. Ceylan storyboard
kullanmadigini, agilara sette karar verdigini soyledi. Peki,
kamera agilarini tespit etmeye ne kadar sure ayiriyordu? Belli ki,
gorsel ustaligi ve harika cerceveleriyle diinya gapinda taninan
Ceylan'in calisma yontemini dgrenmek istiyorlardi. Sorularin
surekli ayni konu tzerinde yogunlastigini fark eden Ceylan,
“Kameray1 yerlestirmek, agilari tespit etmek agikgasi benim igin
isin en kolay kismi. Goruintd, renk ve 1sik konusunda da genelde
en pratik, hizli ¢cozimd ararim. Setteki enerjimin biyik kismini
oyunculara ayirir, gekimin biyik bolimiinde onlarla ugraginm.”
demek zorunda kald.

Ceylan, gelen bir soru tizerine gekimlerde hareketli, pratik olmak
icin daha kiictik set ekipleriyle calismay! istedigini, yeni filminde
kiicuk bir ekip kurmayi planladigini da soyledi.

Viyana Film Akademisindeki soylesi, Nuri Bilge Ceylan'in calisma
yontemleri ve yaklagimi hakkinda fikir sahibi olmak agisindan
benim icin de aydinlatici ve yararliydi. Soylesiden sonra yiiz
ylize yaptigimiz konugmada ozellikle “tahmin edilebilir” seyler
soyleyen filmlere hig ilgi duymadigini soyledi. Film yapmak
yazim agamasindan post prodiksiyonun son asamasina kadar
onun igin bir kesif sureciydi. Belli ki seyirci icin de ayni kesif
sdrecinin filmin son anina kadar sirmesini istiyordu...

Tiirkiye nin Kiiltiir Dergisi e Turkey’s Culture Magazine

Meanwhile, students were persistently asking how he decided on
shooting angles and wondering at what stages he carried out the
photography design process. Ceylan said he didn't use storyboards
but decided on the angles at the set. So, how long was he taking to
determine the camera angles? Obviously, they wanted to learn about
the working method of Ceylan, who has a global reputation for his
visual mastery and great frames. Realizing that questions mainly
focused on the same topic, Ceylan said, “Placing the camera and
deciding on the angles are obviously the easiest parts for me. | also
often look for the most practical, fastest solution regarding images,
color and light. | devote most of my energy on the set to actors and
actresses, and | deal with them for most of the shooting.”

Ceylan said he wanted to work with smaller crew at the set to keep
dynamism and practicality at shooting phase and that he planned to
build a small set crew for his new film.

The interview at the Vienna Film Academy was enlightening
and useful for me to have an idea of Nuri Bilge Ceylan’'s working
methods and approach. During our face-to-face conversation
after the session, he said he had no interest in movies that made
“predictable” statements. Making films was a discovery process for
him, from writing the screenplay to the final stage of post-production.
Obviously, he wanted the same discovery process for the audience to
last until the final scene of the film.
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“Kurgu, sinemadir.
Kurgusuz cekim ise hayat”

Ceylan, ayni giniin aksami Viyana'nin onde gelen sinema
salonlarindan biri olan Urania'da gosterilen “Ahlat Agaci” filmi
sonrasinda da seyircilerin sorularnini yanitladi. Filmin biletleri
dort glin oncesinden bitmisti. 3 saat 15 dakikalik gosterimden
sonra seyircinin asag yukar ytzde 90'nin katildigi soru -
yanit etkinligi yaklasik 75 - 80 dakika surdu... Ceylan, sade,
samimi tarziyla tim sorular tek tek ozenli sekilde yanitlad.
Uzerinde yeterince durmus oldugu, detayli sekilde ele aldig
konulan yeniden giindeme getiren seyircileri hig bozmadan
ve kendini tekrara dismeden sorular sabirla yanitlamayi
surdurdu.

Viyana Film Akademisindeki soylesiden sonra yorgun
dustugund biliyordum ama hig kimseyi gegistirmeden
hep en dogru ve kapsamli yaniti vermeye calisti. Aslinda
seyircilere biraksaniz, soylesi daha da uzun surebilirdi. Kalkan
parmaklarin, gelen sorularin ardi arkasi bir turld kesilmiyordu.
Sonunda moderatoriin uyansiyla soylesi, ongortilen zamani
cok gecmeden, alkislarla sona erdi.

“Editing is the cinema per se.
But shooting without editing is life.”

On the evening of the same day, Ceylan answered questions
from the audience after the screening of his film “The Wild Pear
Tree” at Urania, one of Vienna's leading movie theaters. The film
had sold out four days in advance. The screening took 3 hours
and 15 minutes, after which there was an almost 80-minute-
long QGA session attended by about 90 percent of the viewers.
Ceylan sincerely answered all questions. He continued to answer
questions patiently without offending the audience that brought
up the issues that he had already sufficiently discussed in detail
or repeating himself.

| knew he was exhausted after the QBA session at the Vienna
Film Academy, but he always tried to give the most accurate
and comprehensive answer without putting off anyone. In fact,
had it been up to the audience, the session could have taken
even longer. Hands were ceaselessly raised and questions were
asked one after another. Finally, upon the moderator's warning,
the session ended with applause before it went much beyond the
time period set.
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Seyircilerin  zaman zaman Tirkge sorular sordugu
soyleside Viyana Film Akademisindeki sohbetin tam aksine
daha ok karakterler, hikdye ve filmin kendisi konuguldu.
Teknik sorular da geldi. Ceylan'n soylesinin ilerleyen
anlarinda kurguyla ilgili bir soruya verdigi yanit ise
akilda kaliciydi. Ceylan kesme yapmayi cok sevmedigini
belirterek “Kurgu, sinemadir. Kurgusuz gekim ise hayat.”
dedi. Belli ki kurgunun az kullanildigi bir sahnenin hayat
ve gerceklikle olan bagi ona gore daha gugluyda... Viyanali
sinemaseverler, soylesi vermekten, insanlarin ontine ¢ikip
konusma yapmaktan ¢ok da hoslanmadigini bildigimiz
Nuri Bilge Ceylan'i kanli canli karsilarinda bulduklan ve
sorularina yanit aldiklan igin gergekten sansliydilar.

Viyana Film HaftasI'nda Nuri Bilge Ceylan ve filmleri biiytk
ilgi gordu. Kuskusuz, programda bagka filmler de vard.
Litfi Akad'in 1968 tarihli klasigi “Vesikali Yarim”, Tayfun
Pirselimoglunun “Yol Kenar”, Ahmet Boyacioglunun
“Paranin  Kokusu”, Banu Sivac'min “Giivercin”, Fikret
Reyhan'in “Sari Sicak” ve Mahmut Fazil Cogkun’un “Anons”
filmleri de seyircilerle bulustu.. Viyana'da sohbet etme
firsati buldugum tum sinemaseverlere gonul rahatligyla
onerdigim filmlerdi bunlar. Hafta boyunca Viyana'daki
Yunus Emre Turk Kultir Merkezinde kisa ve belgesel filmler
de gosterildi.

Turk sinemasinin  diga agilmasi sirecinde  benzer
etkinliklerin daha gok yapilmasi gerektigi agikar.. 2009
yilinda kurulan ve Viyana dahil yurt diginda 58 kiiltiir
merkezinde faaliyet gosteren Yunus Emre EnstitUsinin
hedefi, son 10 yildir siirdiirdlikleri bu tir etkinlikleri daha
fazla ulkede gerceklestirmek.

Noel heyecanini yasayan Viyana'da boylesi bir etkinlikte
onlara katilmak ve Nuri Bilge Ceylanin ogrenci ve
seyircilerden gordugu biyuk ilgiye tanik olmak gergekten
keyifliydi. Umarnim yollari acik olur, benzer etkinlikleri yeni
filmler ve farkli sinemacilarla dinyanin farkli sehirlerinde
de surdurrler.

During the session, some members of the audience asked
questions in Turkish. Unlike the session at the Vienna Film
Academy, characters, the story and the film itself were the
focus. Technical questions were posed as well. Ceylan's
answer to a question about editing at a later point in the
session was memorable. He said he didn't much like cutting
off scenes and said: “Editing is the cinema per se. But shooting
without editing is life.” Obviously, in his opinion, a scene less
edited was a scene with stronger connections to life and
reality. Viennese moviegoers were fortunate to have, in person,
Nuri Bilge Ceylan, who is known to not like giving interviews or
appearing in front of people and addressing them or answering
their questions.

During the Vienna Film Week, Nuri Bilge Ceylan and his films
received great attention. Undoubtedly, there were other films
on the program. Litfi Akad's 1968 classic “My Hostess Love”,
Tayfun Pirselimoglu's “Sideway”, Ahmet Boyacioglu's “The
Scent of Money”, Banu Swvacr's “The Pigeon”, Fikret Reyhan's
“Yellow Heat” and Mahmut Fazil Cogkun’s “The Announcement”
were also screened. These were the films | suggested to all
movie enthusiasts | had the opportunity to chat with in Vienna.
Throughout the week, short films as well as documentaries
were also screened at Yunus Emre Turkish Cultural Center in
Vienna.

It is clear that similar events should be held in the process of
opening Turkish cinema to the entire world. Founded in 2009
and operating in 58 cultural centers abroad including Vienna,
Yunus Emre Institute aims to hold such events from the last 10
years in more countries in the future.

It was really fun to join them at such an event in Vienna, which
was enjoying the excitement of Christmas, and witness the
great attention Nuri Bilge Ceylan received from students and
movie enthusiasts. | wish all the best for them. | hope they will
continue to hald similar events with new films and different
film-makers in different cities around the world.

“Haberturk Gazetesi Yazan. Yazarin Habertirk Gazetesinde 10.12.2019 tarihli yazisi, izni alinarak kullanimigtir

“Columnist at Haberturk daily newspaper. The Author’s column of December 10, 2019 published in Habertirk was used

upon his permission.
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Sultan II Abdulhamld e ait Y|ld|z Saray Fotograf Kolek3|yonu
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Osmanli imparatorlugunun son donemlerinde tarihin
onemli gelismelere sahne oldugu bir siregte tahta gikan
Sultan II. Abdiilhamid (1876-1909), uyguladi§i modernlegme
ve yonetim siyasetiyle, tarihte istisna bir yere sahiptir.
Bilhassa alti asirlik Osmanli devlet ve medeniyetinin mirasi
olan maddi ve manevi birikimin Tiirkiye Cumhuriyetine
aktarilmasindaki son guiclu halkayi olusturmasi agisindan
da Sultan Abdiilhamid’in ve doneminin ayricalikli bir yeri
oldugu kugkusuzdur.

iktidar! siiresince merkezi bir yonetimi esas alan Sultan
Abdiilhamid, Yildiz Sarayr'ni devletin idari isleyisinin odak
noktasi olarak belirlemisti. Saray, bir yonetim merkezi
olmasinin yaninda ayni zamanda bir bilgi kiltir ve sanat
merkeziydi. Sultan Abdilhamid'in diinya goriisiinde ve
gelecege doniik hedeflerinde diinyay, kiiltirleri, teknoloji
ve bilimi, yenilikleri ve sanati takip etmek bir zorunluluktu.
Biyik devlet olmanin gereginin cagi yakalayarak,
medeniyeti meydana getiren temel ogelerin hemen
hepsinde ilerleme kaydedilmesinde oldugunu goren Sultan
Abduithamid bu konuda ozel bir gayret gostermistir. Kendisi
de hizzat ahsap sanatiyla ugrasan Sultan; resim, tiyatro,
cini, dokumacilik gibi pek cok modern ve geleneksel sanati
himaye etmistir.

trdergisi.yee.org.tr

Having ascended to the throne at a time when significant
historical developments occurred during the last decades of
the Ottoman Empire, Sultan Abdulhamid Il (1876-1909) has
an exceptional place in history thanks to his modemnization
and governance politics. In particular, Sultan Abdulhamid and
his reign undoubtedly have a privileged place in establishing
the last strong link in transferring the material and spiritual
background, which is the six-century legacy of the Ottoman
state and civilization, to the Republic of Turkey.

Sultan Abduthamid adopted the principle of a central
administration during his reign, establishing Yildiz Palace as the
heart of the administrative functioning of the state. In addition
to being the administrative headquarters, the palace was also
a center of information, culture and art. In Sultan Abdulhamid's
world view and prospective goals, it was a must to follow the
world, cultures, technology, science, developments, innovation
and art. Sultan Abdulhamid concluded that the road to being
a great state crossed from delivering and keeping up with the
requirements of the day and making progress in almost all
the basic elements that created civilization. He thus made a
special effort to that end. He himself engaged in woodworking
and patronized many modern and traditional arts such as
painting, theatre, tiles and weaving.
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Ayrica saltanati boyunca zamaninin  gogunu Yildiz
Saray'nda gecirmesine ragmen Sultan Abdilhamid'in
bu genis vizyonu, dinyanin tim kiltirlerine olan derin
meraki, yenilikleri, gelismeleri takip etme istegi onun Yildiz
SarayI'nda zengin bir fotograf koleksiyonu olusturmasina
vesile olmugtur. Sultan Abdilhamid'in dzel ilgi duydugu
fotograf sanati, onun doneminde adeta altin cagini
yasamistir. imparatorluga gelen fotografcilarla hususi
ilgilenen, sarayinda fotografhanesi ve fotografcilari
olan Sultan Abdilhamid, diinyanin cesitli yerlerinden
kendisine gonderilen fotograf albiimleriyle birlikte egsiz bir
koleksiyon olusturmayr basarmistir. Fotograf araciligiyla
imparatorlugunun her bir kargini tanimaya galigan
Sultan'in bu ilgisi tim diinya cografyasini kapsayacak
kadar engin bir boyuta ulagmigtir. Sultan, kendi siparig
ettigi fotograflar, ozel cekilmig pozlar, dinyanin gesitli
yerlerinden hediye edilen albimler ve satin alma yoluyla
elde edilen karelerle neredeyse tim dinyadan haberdar
olmayi bagarmigtir.

Sultan  Abdiilhamide ait “Yildiz ~Sarayr  Fotograf
Koleksiyonu”, her biri sanat eseri degerinde olan 911 albiim
icerisinde 36 bin 585 bin kare fotograftan olusur. 19. yiizyilin
tim zenginligini ve cesitliligini gozler onune seren bu
koleksiyon kulttirel mirasimiz olarak tasidigi deger yaninda
dunya kiilturd acisindan da biytk onem tagir. Koleksiyon,
Mustafa Kemal Atatlrk'in talimatiyla 1925 yilinda
Yildiz Sarayrndan istanbul Universitesi Kiitiiphanesine
nakledilmistir. Yildiz Sarayi Fotograf Koleksiyonu bugtin
istanbul  Universitesi, Nadir Eserler Kiitiiphanesinde
iklimlendirilmis, ozel bir ortamda muhafaza edilmektedir.

o

Even though he spent most of his time at Yildiz Palace during
his reign, Sultan Abdulhamid’s such broad vision, coupled with
his deep curiosity for all cultures of the world and his desire
to follow innovation and developments, led him to create a
rich photography collection at Yildiz Palace. Photography was
an art Sultan Abdulhamid was particularly interested in and
enjoyed its golden age during his reign. Sultan Abdulhamid
personally attended to the photographers visiting the Empire
and had a photography workshop as well as photographers in
his palace. He used the photograph albums he was sent from
various parts of the world to create a unique collection. The
Sultan tried to grow further familiarity with every inch of his
empire through photography. His interest grew big enough to
cover photography from all over the world. The Sultan was able
to catch up with developments around the world through the
photographs he ordered, special shots and albums presented
as gifts from around the world as well as purchased shots.

Sultan Abdulhamid's “Yildiz Palace Photography Collection”
consists of 36,585 photographs in 911 albums, each of which
has significant worth as a piece of art. This collection exhibit
the entire riches and diversity of the 19th century and is not
only valuable as a cultural heritage but also significant for the
world culture. The collection was transferred from Yildiz Palace
to Istanbul University Library in 1925 upon the instructions of
Mustafa Kemal Atatiirk. Yildiz Palace Photography Collection is
maintained today in a special, air-conditioned environment in
Istanbul University's Rare Works Library.
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Sanatin ve kiltiriin hemen her alanina Gzel ihtimam gosteren Sultan igin
fotograf, bir sanat objesi oldugu kadar bir bilgi kaynagiyd. Sultan Abdiilhamid,
fotografa bakigini “Her resim bir fikirdir. Bir resim yiiz sayfalik bir yaz
ile ifade olunamayacak siyasi ve hissi manalar telkin eder. Onun igin ben
tahrirl miinderecattan (yazili bilgilerden) ziyade resimlerden istifade ederim.”
biciminde ifade ederek onun kendisi igin ne kadar degerli bir bilgi objesi

oldugunu ortaya koyar.

Yildiz Saray! Fotograf Koleksiyonu'nda farkli temalarda pek gok albiim yer alir.
Bunlar arasinda Osmanli Saray mimarisi ozellikleri, hanedan tyeleri portreleri,
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kent gortntimleri,
tarihi  olaylar, cografi
dokimanlar, Osmanli
cografyasinda hayat,
dogal felaketler, ordu,
itfaiye, kulturel konular,
sivil/resmi yapilar,
toplumun  cok  farkl
katmanlarini temsil eden
insan gorintleri, kriminal
dinyay ve birgok ilkeyi
anlatan albumler dikkat
ceker.

Photography was not only an artistic object but
also a source of information for the Sultan, who
had a special interest in almost every aspect of art
and culture. Speaking of his views on photography,
Sultan Abdulhamid said, “Every photograph is an
idea. A single photograph expresses political and
emotional meanings that could otherwise not be
expressed in hundred pages of text. Therefore,
| benefit from photographs rather than written
information.”, thereby revealing how valuable an
object of knowledge photograph was to him.

Yildiz Palace Photography Collection has many
albums on different themes. These include
features of Ottoman Palace architecture, portraits
of dynasty members, cityscapes, historical events,
geographical documents, life in the Ottoman land,
natural disasters, army, fire brigade, cultural topics,
civilian/government  buildings, human images
representing very different segments of society,
and albums depicting the criminal world as well
as various countries.
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Fotografi bir tespit, tanma ve yonetme
aract olarak kullanmig olan Sultan IL.

Abdilhamid  koleksiyonunda

alan  fotograflardan  yapilmig

albumleri diplomatik armagan
olarak Ulkelere gondermistir.
Bu vesile ile 1819 fotograftan
olusan 51 ciltlik albimd

hediye olarak 1893-1894

yillarinda  Amerikan Kongre

Kiitiiphanesine ve Londra'da

British Library’e gondermigtir.

Bu albiimlerde imparatorlugun
kendine 0zgu insan portreleri,
modernlesen yuzini gdsteren
kurumlar,  vyapilar, mimari
ornekler gibi pek cok fotograf
Osmanlinin 19. ylzyiini yansitr.
Bir anlamda Sultan Abduithamid
fotograf alblimleri araciligiyla
imparatorlugunun  modernlesen
yonlinii Batr'ya tanitmak istemistir.

Koleksiyon'da yer alan
fotograflar, ~ sadece ~ Osmanli
Imparatorlugu'ndan degil

diinyanin dort bir yaninda yer alan
ulkelerden de fotograf karelerini
iceren  bir cesitlilige sahiptir.
Koleksiyon icinde 401 agkin
tlkeye ve cesitli cografyalara ait
fotograflar bulunmaktadir. Siyah
beyaz olan bu fotograflanin bir
kismi - sonradan  renklendirilmig
karelerden olusan bir cesitlilige
sahiptir. Koleksiyon bir anlamda
19.  yuzyiin  gorsel tarihine
hir pencere agar. Soz konusu
koleksiyon adi gegen cografya ve
litkelerin tarihi stiregteki kiiltirel
mirasini temsil etmesi bakimindan
da biyik deger tagimaktadr.
Sultan  Abdiilhamid’in  diinyaya
olan merakinin sinirlarini gosteren
bu zengin ulke muhtevasi kapanan
hir ¢agin panoramasi gibidir. Bu
nadide fotograf arsivi 19. yizyila
ait pek cok Ulkenin tarihinin ve
kiltlrlinin  de aktaricisi  olan
evrensel bellegin  bir pargasi
olmustur.

)

Sultan  Abduthamid 1| used photography
as a tool for identification, recognition
and management. He sent albums

including  photographs  from  his
callection to various countries
as diplomatic gifts. To that end,
he sent the 5Hl-volume album
including 1819 photographs to
the US. Library of Congress and
to the British Library in London
in 1893-1894. These albums had
many photographs including those
reflecting the 19th century of the
Ottoman Empire in unique human
portraits, institutions  showing  its
modernized face, structures and
architectural examples. In a sense,
Sultan  Abdulhamid ~ wanted to
introduce the modernized aspect of
his empire to the West through those
photo albums.

The photographs in the Collection
incorporates  photographs not only
from the Ottoman Empire but also
from countries around the world.
The collection has photos of over 40
countries as well as various regions
and lands. Some of these black and
white photos were later colored. In a
sense, the collection opens a window
into the visual history of the 19th
century. This collection is also of great
value for representing the cultural
heritage of the aforementioned
regions and countries in the historical
process. Such rich content of countries
displaying the boundaries of Sultan
Abduthamid’s curiosity for the world
is like a panorama of an era that
has long gone. This rare photography
archive has been part of the universal
memory, which is a transmitter of the
history and culture of many countries
from the 19th century.
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Yildiz Sarayl Fotograf Koleksiyonu hastalanan
insanlarin  iyilesme  fotograflarindan  suglu
fotograflarina, diinyanin en uzak cografyasinda
Amerikan yerlilerinin fotograflarindan Japonya'daki
deprem felaketlerini gosteren albumlere kadar zengin
bir gesitlilige sahiptir.

Fotografa bu kadar merakli olan ve boyle nitelikli bir
arsivi miras birakan Sultan'in kendi fotograflaninin
cekilmesine izin vermemesi ise ilgi cekici bir
durumdur. Ill. Selim (1789-1807) ve ozellikle II.
Mahmudun (1808-1839) saltanatlanindan itibaren
Osmanli padisahlaninin portrelerini  yaptirmaktan
ve sergilemekten cekinmedikleri tarihi bir vakiad.
Ote taraftan Sultan Abdiilhamid biiyiik ihtimalle
portresinin ozel hayatina ait oldugunu distintyor ve
kamuyla paylasmaktan hoslanmiyordu. Bu sebeple
Sultan Abdiithamid’e ait iki portre fotografi saltanati
boyunca ozellikle ic ve dis basinda kullamlmistir.
Onun bilinen ilk portresi Londra’da amcasi Sultan
Abdiilaziz'le (1861-1876) ¢iktigi seyahatin sonucu
olarak unlu fotografgi William ve Daniel Downey
tarafindan cekilmistir. ikincisi ise 1869'da Abdullah
biraderlerin gektigi bir fotograftir. Her ikisi de sehzade
iken cekilmis fotograflardi. Padisah olduktan sonra
hemen hemen hi¢ gozikmedigi igin Sultan'in her
yerde bu zamansiz fotograflan kullanilmistr.
Bununla birlikte Sultan'in ozellikle kendi ailesinden
cocuklarinin onun doneminde portre fotograflarinin
cekildigi, bunlardan  albiimler  olusturuldugu
bilinmektedir.
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Yildiz Palace Photo Collection offers a rich variety
of albums and photos including but not limited to
photos of ill but recovering people, offenders’ photos,
photographs of native Americans in the world's
farthest geography and photo of earthquakes in
Japan.

It is yet interesting that the Sultan, who was so
enthusiastically interested in photography and
inherited such a qualified archive, did not allow
his own photographs to be taken. It is a historical
fact that, starting with Selim Il (1789-1807) and
specifically Mahmud Il (1808-1839), the Ottoman
sultans ordered for the making of and also proudly
displayed their portraits. However, Sultan Abdulhamid
probably thought his portrait belonged to his private
life and did not like publicly sharing it. Therefore, two
portraits of Sultan Abdulhamid were used especially
by the national and foreign press during his reign. His
first known portrait photo was taken by the famous
photographers William and Daniel Downey during
his trip to London with his uncle Sultan Abdulaziz
(1861-1876). The second is a photo taken by Abdullah
brothers in 1869. They were both photographs taken
when he was the crown prince. After he rose to the
throne as the sultan, he stayed away from public eye,
hence the common and frequent use of these timeless
photographs. However, it is a fact that the Sultan’s
children had their portrait photos taken during his
reign and those photos were used to create albums.
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Ozetle Sultan Abdiilhamide ait Yildiz
Sarayi Fotograf Koleksiyonu dinya ve Ulke
mirasi agisindan benzeri olmayan, nadir bir
nitelik tagimaktadir. Koleksiyon, kulturel
miras kapsaminda toplumlarin ortak
gecmislerini yansitmaktadir. Soz konusu
gorsel hazine, toplumlar arasi birlik
ve dayanigma klturind, ulkeler arasi
baglar, deneyimleri gelecege aktarma
vasfina haizdir. Evrensel degerler ile
birlikte geng nesillere, akademisyenlere,
arastirmacilara, isteyen her bireye tarih
sevgisi asilamak, kesfetme gudusu ile
dinyaya ve hayata bakis agisinda derinlik
kazandirmak icin de onemli bir kaynaktir.
Bu nedenle Koleksiyon; diinya Kltir
kimliginin izlerini tagmaktadir. Tarihi
kentler ve dokular, kiltirel peyzajlar,
yasamlar, anitsal ve mimar yapilara
kadar toplumun dil, gelenek, dans,
muzik, ritueller gibi yasam degerlerine
de eslik etmektedir. Bu agidan benzersiz
bir tarihi siirece taniklk eden Yildiz
Saray! Fotograf Koleksiyonu'nun gelecek
nesillere aktarilmasi ve dinya mirasina
kazandinlmasi buyuk onem tagimaktadir.

In summary, Sultan Abdulhamid's Yildiz
Palace Photography Collection is both a
national and global heritage of unique
nature. The collection reflects the common
backgrounds of societies as part of cultural
heritage. This visual treasure has the ability
to transfer into the future the culture of unity
and solidarity between societies as well
as ties and experience between countries.
It is also a key source for using universal
values to instill a love of history in younger
generations, scholars, researchers —and
any willing individual and for benefiting
the motivation to explore to give them a
deeper perspective on the world and life as
a whole. Therefore, the Collection bears the
traces of the world's cultural identity. It also
accompanies life values such as historical
cities and textures, cultural landscapes, lives,
monumental and architectural structures,
language, traditions, dance, music and
rituals. To that end, Yildiz Palace Photography
Collection witnesses a unique historical
process and it is thus of great importance to
transfer it to future generations and make it
a part of world heritage.

wwu.yee.org.tr



Tiirkiye nin Kiiltiir Dergisi e Turkey’s Culture Magazine




Tiirkiye’nin Kiiltiir Dergisi ¢ Turkey’s Culture Magazine

19. yijZ)’Illn itk yarsinda bulunan fotograf
teknolojisi, Osmanli imparatorluunda saray basta
olmak uzere toplumun onemli katmanlarinda kabul
edilmis ve buyuk ilgi gormustur. Bilhassa Osmanli
Sultanlarinin fotografa gosterdikleri hususi ilgi ve
destek tlim imparatorlukta kisa sirede fotograf
sanatinin yayginlasmasini saglamigtir. Ozel olarak
Sultan II. Abdithamid devrinde adeta doruk noktasina
ulagan bu sanat, imparatorlu§un merkezi Istanbul'da
her bakimdan varlik gostererek, dinyaca unl fotograf
sanatgilanninsik ugradiklan yerlerin basinaistanbul’un
gelmesini saglamigtr. Fotografin icadindan kisa bir
siire sonra istanbul bir anlamda diinyanin her yerinden
gelen fotograf sanatgilari icin fotograf konusunda bilgi
ve beceri elde ettikleri bir uygulama yeri olmustur.
Ozellikle Abdullah Biraderler, Vasilaki Kargopulo,
Pascal Sébah ve Guillaume Berggren basta olmak
uzere pekcok fotograf sanatgisi etkileyici fotograf
kareleri ile 19. yiizyil'in istanbul'undaki yasamin her
alanini kapsayan manzaralar ve gorunusleri, belge ve
sanat degeri tasiyacak sekilde kayit altina almiglardr.

The technology of photography available in

the first half of the 19th century was commonly adopted
and received great attention among the key segments
of the society, especially in the Ottoman palace. In
particular, the special interest and support of the Ottoman
Sultans in photography made the art of photography
become more common throughout the empire in a short
time. In summary, the art of photography reached its
culmination on Ottoman land during the reign of Sultan
Abdulhamid II, exerting its full presence in Istanbul, the
capital and heart of the empire, making it a frequented
hub for world-renowned photographers. Shortly after the
invention of photography, Istanbul became a workshop for
photographers from all over the world to gain knowledge
and improve skills. Many photographers including, among
others, Abdullah Brothers, Vasilaki Kargopulo, Pascal
Sébah and Guillaume Berggren shot impressive photos
to reflect views and images from Istanbul in the 19th
century, registering each of them as a precious document
of artistic value.
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Yildiz Teknik Universitesi, Sultan - II. . Abdiilhamid
Uygulama ve AragtirmaMerkezi, istanbul Universitesiyle .
ortaklasa “Yildiz Sarayr Fotograf Koleksiyonu”
uzerine kapsamli bir proje hazirlamig ve bu proje
“Cumhurbaskanligi  Himayesini” almistir.  Merkez,
“Yildiz Sarayi Fotograf Koleksiyonu Uzerinden Diinyaya
Bakmak™ konseptiyle Osmanl'nin son doneminde
dunya devletleri ile olan diplomatik iligkileri, Sultan
Abdithamid’e ait bu essiz degerdeki Yildiz Sarayi
Fotograf Koleksiyonu uzerinden inceleyen bir dizi proje
yurutmustur. Sadece Tirkiye icin degil dinya kilturu
icin de 0zel degere sahip kulturel bir miras olan fotograf
koleksiyonu tzerinden Osmanlinin farkli toplumlarla
kesisen yollarinin tanitilmasi amaciyla T.C. Kultur ve
Turizm Bakanligy, T.C. Disisleri Bakanligi ve Yunus Emre
Enstitustniun destekleriyle fotograf sergileri ve sergi
kitaplan calismalari olarak hayata gegirilen bu projeler
2017-2019 tarihleri arasinda Fransa, Almanya, ingiltere,
Amerika, Rusya ve Japonya'yl kapsamistir. Yildiz Teknik
Universitesinin yiiriittiigii soz konusu projelerin sergi
kuratorlugu .ve sergi kitabi hazirlama calismalarini
taninmig fotograf sanatcimiz Kamil Firat yapmistir.

QOO

Sultan Abduthamid Il Implementation and Research Center at
Yildiz Technical University has developed a comprehensive project
on “Yildiz Palace Photography Collection” in cooperation with
Istanbul University. The project has been granted the auspices
of the Presidency of the Republic. The Center previously created
a concept called “A View of the World Through Yildiz Palace
Photography Collection” and conducted a series of projects
focusing on Sultan Abdulhamid’s unique Yildiz Palace Photography
Collection to analyze Ottomans’ diplomatic relations with other
countries in the former’s final decades. The said projects focused
on this photography collection, which «is a cultural heritage
of special value not only for Turkey but also for the world, to
promote the crossing paths between the Ottoman Empire and
various communities. The projects were supported by the the
Turkish Ministry of Culture and Tourism, the Turkish Ministry of
Foreign Affairs and Yunus Emre Institute and included photography
exhibitions held and exhibition books delivered in France, Germany,
UK, USA, Russia and Japan between 2017 and 2019. Our renowned
photographer Kamil Firat acted as the curator of and prepared the
exhibition book for the said projects conducted by Yildiz Technical
University.
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|Y|ld|z Sarayl Fotograf Koleksiyonu'nda yer alan

fotograflanin  ait oldugu ulkeler: ~Rusya, Kirm,
Macaristan,Amerika,Bulgaristan,Almanya, Yunanistan,
Suriye, Suudi Arabistan, israil, Liibnan, Mistr, ingiltere,
Japonya, Romanya, Polonya, Urdiin, Makedonya,
Arnavutluk, Yemen, iran, Fransa, Macaristan, italya,
Cekya, Tunus, Ozbekistan, Hindistan, Avusturya,
Isveg, Belgika, Gin, ispanya, Portekiz, Kosova, Malta,
Eski Yugoslavya, Burma, Dogu Tirkistan, Grcistan,
Tataristan, Turkmenistan, Ukrayna, , Karadag, Rodos,
Endonezya. Sultan Abdilhamid’e ait Yildiz Sarayi

some e o i 3

Fotograf Koleksiyonu bugiin Istanbul Universitesi,
Nadir Eserler Kutuphanesinde muhafaza edilmektedir.
Koleksiyon 2018-2019 yillan arasinda TBMM Meclis
Bagkanligi tarafindan son teknoloji ile yeniden
dijitallestiritmistir. Koleksiyonun detayli kunye tasnif
galismalar Istanbul Universitesi tarafindan devam
ettirilmektedir.

* Yildiz Teknik Universitesi, Sultan II. Abdilhamid
Uygulama ve Aragtirma Merkezi Muduru




thotographs in the Yildiz Palace Photography
Collection hail from the following countries: Russia,
Crimea, Hungary, USA, Bulgaria, Germany, Greece, Syria,
Saudi Arabia, Israel, Lebanon, Egypt, UK, Japan, Romania,
Poland, Jordan, Macedonia, Albania, Yemen, Iran, France,
Hungary, ltaly, Czech Republic, Tunisia, Uzbekistan, India,
Austria, Sweden, Belgium, China, Spain, Portugal, Kosovo,
Malta, the former Yugoslavia, Myanmar, East Turkestan,
Georgia, Tatarstan, Turkmenistan, Ukraine, Montenegro,
Rhodes, Indonesia.

Sultan  Abduthamid's  Yildiz Palace Photography
Collection is today maintained in Istanbul University's
Rare Works Library. The collection was re-digitized by the
Grand National Assembly of Turkey between 2018 and
2019 using the latest technology. The detailed tagging
and classification work for the collection is currently
carried out by Istanbul University.

" Director of Sultan Abdulhamid Il Practice and Research
Center at Yildiz Technical University







OYUN VE OYUNCAK ~
TEKNOLOJI BAGIMLILIGININ ‘
GOZUMU OLABILIR Mi?

Ceren KARADENIZ*

COULD PLAY AND TOYS BE THE
SOLUTION TO TECHNOLOGY
ADDICTION? |
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Teknolojiye baglanmak cagin gerekliligi, ote yandan teknolojiye
bagimli olmak hala Uzerinde dustnilen ve tedavi yontemleri
gelistirilmeye caligitan yeni hir bagimllik bigimi. Teknoloji
bagimliligi daha gok internete duyulan bagimlilik ya da bagimlisi
olunan teknoloji Uriinine ulagilamadiginda yaganan yoksunluk
olarak tanimlaniyor. Kisinin teknoloji bagimlisi oldugu teknoloji
urinindn basinda saatler harcamasindan, sosyal bir iletisim yerine
internet Uzerinden iletigimi tercih ediginden, geg saatlere kadar ve
hatta bagindan hig kalkmadan saatlerde internet kullanmasindan
ya da teknolojiden uzak kaldiginda yagadigi mutsuzluk ve umitsizlik
halinden anlagiliyor. Kiginin teknoloji urint baginda gegirdigi bu
uzun sureden 6tlrt sugluluk hissettigi bilinse de bu halden buyiik
bir mutluluk duydugu da kabul ediliyor. Teknoloji bagimlliginin
fiziksel ve sosyal alana yansiyan gok sayida giktisi bulunuyor.
Saatlerini internet basinda gegiren gocuk ya da genclerde siklikla
goz kizarmasi ve yanmasli, boyun ve omuz agnsi, halsizlik gibi
rahatsizliklar artiyor. Ote yandan teknoloji akademik basanda diisis,
oldugu, uyku diizeninde bozukluk, fiziksel etkinliklerde azalma,
zaman yonetimi konusunda bagarisiz olma ya da aile hireyleriyle
diyalog kurmada isteksizlik gibi sorunlar izleniyor.

To be connected with technology is a requirement of the times, and
technology addiction is a new type of addiction that is still receiving
consideration and for which there are attempts to develop treatment
methods. Technology addiction is usually defined as an addiction to
the internet or as deprivation felt due to the inability to access the
technological product to which the person is addicted. A person’s
technology addiction is determined based on him/her spending hours on
end on the technological product, preferring communication via internet
to social communication, using the internet until late hours, sometimes
without any interruption, or the state of unhappiness and hopelessness
s/he feels when deprived of technology. It is acknowledged that, while
the person feels a sense of guilt due to the long time spent on the
technological product, s/he also feels quite happy about this situation.
Technology addiction has many outputs reverberating in physical and
social areas. Ailments such as eye redness and burning, neck and
shoulder pain and weakness are increasing among children and young
people who spend their hours on the internet. On the other hand, issues
such as declining academic success, broken sleep cycles, decreasing
physical activity, unsuccessful time management and unwillingness to
form dialogue with family members are observed.
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Teknoloji bagimliigina kargi gocuk ve genglerin
gunluk internet kullanim saatlerini duzenlemek ve
bu saatleri kontrol altina tutmak, cocuk ve gencleri
teknolojiyi kullandiklar sure iginde takip etmek,
aile terapisi gibi yaygin terapi yontemlerine bag
vurmak, cocuk ve genclerin arkadaglan ve onlarin
aileleriyle birlikte ortak etkinlikler diizenlemek ve bu
etkinliklere katilmak, cocuklarin ve genglerin kendi
arkadas gruplanyla sosyallesmelerini saglayacak
ortamlar olusturmak ya da spor etkinliklerine
yonelmelerini saglamak bilinen en sik bagvurulan
¢ozum yollarnindan bazilar. Teknoloji bagimliigini
engellemeye calisirken amacinizin  teknolojinin
dogru kullanimini gocuk ve genclere ogretmek
oldugunu ifade etmeniz bu bagimlilikla miicadelede
etkili olacaktir. Bu suregte cocuk ve genglerle ileri
duzeyde saygi ve sevgi gergevesinde iletisim kurmak
ve yukarida soz edildigi uzere onlarla kaliteli zaman
gecirme yollar tasarlamak onemlidir.

trdergisi.yee.org.tr
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Some of the most commonly-used methods against
technology addiction are to regulate the hours of daily
internet use for children and young people, to monitor
children and young people during their use of technology,
to use common therapy methods like family therapy, to
organize common activities with the friends of children and
young people as well as their families and to participate
in such activities, to establish environments in which
children and young people can socialize with their own
friend groups or to direct them towards sports activities. It
would be effective in the fight against technology addiction
to express that your intention is to teach children and
young people how to utilize technology properly. It is
important in this process to communicate

with children and young people
within a framework of utmost
respect and affection and,
as mentioned above,
to design ways in
which  quality
time can be
spent  with
them.
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FOR QUALITY TIME ® ‘

Teknoloji bagimliiginin oniine gecmek amaciyla
cocuklar ve genclerle kaliteli zaman gegirmek
icin dikkat edilmesi gereken en onemli unsurun
bu stirecin onlarin aktif katilimiyla gerceklesmesi
gerektigini  hilmektir.  Planlanan  etkinlige
cocuklarin ve genclerin aktif ilgi ve katilim
gostermesini saglamak siireci kaliteli hale
getirecektir. Kaliteli zamanin ilk mimarlan oyun
ve oyuncaktir. Oyun, her yasta onemlidir. Yasamin
oyunla bigimlendigini, cocuklarin kendilerini
ve akranlarini oyun araciligiyla kesfettiklerini,
diinyayr oyun yoluyla ogrendiklerini ve
bicimlendirdiklerini biliyoruz. Duygusal, sosyal,
fiziksel ve bilissel gelisim strecinde oyun gocuk
igin coklu beceriler gelistirme yoludur. Oyun
yoluyla hareket becerilerini gelistirir, karar
vererek duygusal; hamle yaparak hiligsel suregleri
hayata gegirir. Oyun yoluyla sosyal iliskiler kurar
ve hayata aktif katiim saglar, dil becerilerini
gelistirir. Ekonomik yapinin, toplumsal inanglarin
ve degerlerin oyunu belirledigi gibi gocuklar da
oyunda kendi dinyalarini kurgularlar. Oyun,
oyuncular arasinda kargilikli iletisime; oyuncu ile
mekan ve objeler arasinda ise etkilesime olanak
saglar. Oyun cocugun oncelikli isidir. Bu isi hayata
gecirirken cevresindeki canlilar taklit eder.

The most important aspect to take into account
with regard to spending quality time with children
and young people in order to combat technology
addiction is that this process needs to take place
with their active participation. Ensuring the active
interest and participation of children and young
people in the activity planned would give the
process more quality. The principal architects of
quality time are play and toys. Play is important
at all ages. We know that life takes shape with
play, that children discover themselves and their
peers through play and that they learn about the
world and shape it through play. Play is the way
for children to develop multiple skills during
their emotional, social, physical and cognitive
development. They develop their movement skills
with play and initiate their emational processes by
making decisions and their cognitive processes by
making moves. They form social relations with play,
ensure active participation in life and improve their
verbal skills. Just as economic structures, social
beliefs and values shape play, children themselves
fictionalize their own worlds in play. Play ensures
mutual communication between players, as well as
engagement between the player and locations and
objects.
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Ozellikle bu taklitle yetiskinlerin diinyasina adim atar.
Farkli malzemeleri oyun aracina donusturir. Oyuncagin
cocuk gelisiminin temel taslarindan biri oldugu bilinir.
Genel olarak gocuklari eglendirmek, oyalamak, egitmek
amaciyla ortaya giktigi varsayilan oyuncak gerek bir
halk sanati triini gerek gelismis sanayi Urlinu olarak
yapilsa da ortaya ciktigi donemin kulturel, ekonomik,
toplumsal ve hatta siyasal ozelliklerini yansitan somut
bir nesnedir. Dolayisiyla gocuklugun tarihi kadar eski
olan oyuncak kultiriinde eski caglarin antik oyuncagi ile
yakin zamanlarin geleneksel oyuncagi ve giinimiizin
sanayi oyuncagl arasinda bir sureklilik, benzerlik
ve aktanm bulunur. Oyun sadece cocuklarin degil
yetiskinlerin de dinyasinin bir parcasidir. Fakat kultur
cocugun kendini disa vurdugu davranislar, etkinlikler ve
urdnler toplamidir. Bu yonden bakildiginda oyun gocuk
kulturtnun temel bir bilesenidir.

Glnimizde bilinen sekliyle ozellikle gocuklarin eglenceli
vakit gecirmeleri ve ogrenmeleri igin Uretilen oyuncagin
tarihi insanlik tarihi kadar eskidir. Antik cagda Yakin Dogu'da,
Anadoluda, Antik Yunan'da cember, topag, top, eklemli
bebek, toprak bilye, hayvan figirleri vb. oyuncaklarla
oynandigi bilinmektedir. Sanayi devrimi ile kent
yasam kosullarinda gocuk, toplumdan
izole bir bigimde evde yasamaya baglamis,
toplumdaki en kiiguk is guct iken kendi istek
ve ilgisi dogrultusunda yasayan bir hireye

modellere farkli gesitlilikte oyuncaklarla
oynamaya baglamiglardir. Kullanildigi
donemin ekonomik, toplumsal ve
kilturel ozelliklerini kusaktan kusaga
aktarabilen tarihsel malzemeler olan
oyuncaklar bu baglamda bir kiltirin ve
uygarligin hentiz pek az kesfedilmis imgesini
sunarlar ve bu nedenle sadece insanin gelisimindeki
katkilarindan otlri degil, ayni zamanda teknolojik
6 Igis d yan bir gelismelere de katkilarindan otiiri  korunmalan
dgqugm@tur. Bu ned,enl? Sanayl devrimiyle gerekir. Oyuncagin tarih boyunca gegirdigi degisimleri,
birlikte cocuklar - tiketici olarak kabul kiiltiirden killtiire gdsterdigi benzerlikleri ve insan
edilmigtir ve bu dogrultuda oyuncaklar gelisimindeki yerini en iyi sahneleyen mekanlar siiphesiz

Uretilmistir.  Gocuklar trenlerden, oncelikle oyuncak miizeleridir.
donemin modasina uygun giysileri olan

bebeklere, insaat araglarindan tak cikar
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Play is a child's primary occupation. S/he imitates the
creatures around them when realizing this occupation. S/
he steps into the adult world specifically with this imitation.
S/he tumns different materials into play tools. It is known
that toys are one of the corerstones of child development.
While they are generally assumed to have appeared for
the purposes of entertaining, occupying and educating
children and are produced as an item of folk art as well as
an advanced industrial product, toys are tangible objects
reflecting the cultural, economic, social and even political
characteristics of their time. As such, with regard to toy
culture, which is as old as the history of childhood, the
antique toys of old ages, the traditional toys of recent times
and the industrial toys of today have continuity, similarity
and transfer between them. Toys are not just a part of
children’s world but of adults” as well. However, the culture
is the total of behaviors, activities and products through
which the child expresses himself/herself. From this angle,
play is an essential component of child culture.

The history of toys, which are produced, as known today, for the
purpose of children having a fun time and leaming, is as old as the
history of mankind itself. It is known that toys such as chambers,
spinning tops, balls, jointed dolls, clay marbles and animal figures
were used in the Near East, Anatolia and Ancient Greece during
antiquity. In the urban living conditions brought upon by the
Industrial Revolution, children have begun to live at their homes
in isolation from society and have gone from being the smallest
work force in society to individuals who live according to their
own wants and interests. As such, children have been considered
consumers after the Industrial Revolution and toys have been
produced accordingly. Children have started to play with a variety
of different toys including dolls that wear clothes according to
the fashion of the time, construction tools and removable models.
Being historical materials with the ability to transfer economic,
social and cultural characteristics of their time from generation to
generation, toys represent many scarcely discovered images of a
culture and civilization and should be protected not only because
of their contributions to human development but also due to their
contributions to technological development. The places best
showcasing the changes undergone by toys throughout history,
the similarities they display from one culture to another and their
role in human development undoubtedly are toy museums.
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Oyuncaklar pek cok Ulkede ilk kullanimi bittiginde bir kenara
hirakilan ve belki sadece cocukluk anisi olarak saklanabilen
gecici nesneler olmuslardir. Her gegen giin sayisi artan oyuncak
mizeleri sayesinde oyuncagin ekonomik, toplumsal ve kiiltrel
ozellikleri aktarabilen ikincil gorevi de onem kazanmistir.
Oyuncak miizelerinin estetik bir begeniye ve duygusal bir
gereksinmeye yanit verebilmenin yaninda izleyicilerine soru
sordurmak, onlar kesfe ve arastirmaya yoneltmek gibi islevleri
de soz konusudur. Oyuncak miizeleri koleksiyonerlerin yaptigi
gibi yalnizca nostaljik nesneleri derleme toplama ve koruma
islevini yerine getirmez ayni zamanda izleyicisine nesne yoluyla
ogrenme, farkli duyulan kullanarak 6grenme ve kusaklararasi
ogrenme olanaklari saglar. Koleksiyonunun temelini “oyuncak”
olusturdugu igin izleyicisine eglenceli bir 6grenme yolu acar.
Oyuncak araciligiyla cocuk ve gencler oyuncakla bir araya
gelerek muzeyi egitim ve arastirma amaciyla kullanirlar.
Dolayisiyla bu deneyim, gocuk kiltirine hig de yabanci
olmayan oyuncagin, okul disi bir 6grenme ve eglenme ortami
olan miizelerde izleyiciyi bir araya getirmesidir. Isitsel bilgi
saglayan dijital kulakliklar, sinevizyon gosterileri, dokunmatik
bilgi ekranlar, izleyicinin hareketine duyarli etkivizyonlar, sanal
gerceklik tniteleri, artinlmis gerceklik Uniteleri, VR gozlikle
sunulabilen videolar, bilgi yagmuru gibi isitsel malzemeler vh.
miize teknolojilerinin de kullanimiyla zenginlesebilecek mize
deneyimi cocuk ve gencler icin teknoloji merkezli bir nostalji ve
ogrenme turuna donusehilir. Gocuk ve gengler kendi kilturlerinin
merkezine yerlesen teknolojiyi okul disi hir 6grenme ortaminda
deneyimleyerek miize kiltiri edinebili, mize ortamin
yapilandinlmis bir ziyaretle sosyal etkilesim alanina gevirebilir
ve unutulmaz bir deneyim yasayabilirler.
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In many countries, toys have become temporary objects put aside
when their initial use is over and perhaps kept as a souvenir from
childhood. The secondary duty of toys as an artifact with the ability
to transfer economic, social and cultural characteristics has gained
prominence due to the ever-growing number of toy museums. In
addition to their ability to respond to an aesthetic appreciation
and emotional requirement, toy museums also have functions
such as making their viewers ask questions and pushing them
toward discovery and research. Toy museums do not only serve the
function of compiling, collecting and protecting nostalgic objects
unlike collectors, but also provide opportunities to their viewers
for object-based learning, multi-sense learing and inter-period
learning. As “toys” form the basis of the collection, they open the
pathway for their viewers for a fun learning experience. Children
and young people come together with the toys and use the museum
for education and research purposes. As such, this experience is
one where toys, which are not alien to child culture, bring viewers
together at museums which are an environment for out-of-school
learning and entertainment. The museum experience, which can be
enhanced with museum technologies such as digital headphones
providing auditory information, cinevision showcases, touchscreen
information displays, effect visions sensitive to the movements
of the viewer, augmented reality units, videos presentable with
VR goggles and auditory materials such as information rain, can
become a technology-centered nostalgia and learning tour for
children and young people. Children and young people can attain a
museum culture by experiencing the technology that stands at the
center of their own culture in an out-of-school learning environment,
turn the museum into a social interaction area with a structured visit
and have an unforgettable experience.
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Diinyada ve Tiirkiye'de pek cok oyuncak miizesi bu deneyimi gergeklestirmek iizere
koleksiyon yonetimini yeniden ele almakta, gocuklar, gencler ve yetigkinler igin
farkli igerikte muze egitimi etkinlikleri hazirlamakta ve bu stiregte farkli kurum ve
kuruluslarla is birligi gerceklegtirmektedir. Ormegin, Tiirkiye nin ilk oyuncak miizesi
olan Ankara Universitesi Egitim Bilimleri Fakiiltesi Oyuncak Miizesi gocuk ve gengler
igin “Muizenin Enleri” turu gergeklestirmekte; okul oncesi gagindaki gocuklarla
“oyun yoluyla dgrenmeye” dayali etkinlikler yapmakta; ilkokul ve ortaokul ogretim
programlar igindeki dnitelerle miize koleksiyonunu iligkilendirerek egitimler
hazirlamakta ve lise ogrencileriyle maker atolyeleri gergeklestirmektedir. Mize,
okul oncesi, ilkokul ve ortaokul ogretmenleri igin farkli dersleri destekleyecek
etkinliklerden olugan U adet “egitim kitabi” hazirlamigtir. Antalya Oyuncak Miizesi
hikdye anlaticiigi atolyeleri kurgulamakta; yazarlar gocuklan bulusturacak
etkinlikler planlamakta; oyuncak yapim atlyeleriyle gocuk, geng ve yetiskinleri
bir araya getirmektedir. istanbul Oyuncak Miizesi ayni sekilde oyuncak yapim ve
boyama atclyeleri diizenlemekte, kitap ve hikdye soylesileri yapmakta, mizik ve
sanat atolyelerinde sanatgilari izleyicilerle bulusturmakta;

miize tiyatrosu hazirlamakta ve Dis Kurma Laboratuvar
isimli bir etkilesimli cocuk oyununu izleyicileriyle
bulugturmaktadir. Samsun, izmir, Gaziantep, Ankara
ve istanbul'daki diger oyuncak miizeleri de benzer
etkinliklerle hem benzer hem de farkli iceriklerle
izleyicileriyle bulusmakta; miize egitimini etkin
bicimde kullanarak kusaklararasi etkilesimi
gerceklestirmeye calismaktadir. Miize egitiminin
insanlar arast iletisimi ve etkilesimi, kurumlar ile
yasam iliskisini gelistirici bir alan oldugunu
belirtmek Gnemlidir. Mize ve

galerilerin her yasta insan
icin ideal bir 6grenme
ve egitim ortami
oldugu hiliniyor.

In order to fulfill this experience, many toy
museums across the world and in Turkey
are re-assessing collection management,
preparing museum education activities with
different contents for children, young people
and adults, and cooperating with different
institutions and organizations in this process.
For example, Ankara University Faculty of
Educational Sciences Toy Museum, which is the
first toy museum in Turkey, carries out a “Best
of the Museum” tour for children and young
people, organizes activities based on “learning
through play” for pre-school children, prepares
training by associating the units featured in
primary school and middle school curricula
with the museum collection and conducts
maker workshops with high school students.
The museum has prepared three “educational
books™ for pre-school, primary school and
middle school teachers consisting of activities
supporting  different  classes. Antalya Toy
Museum is designing story telling workshops,
planning activities that will bring writers and
children together, and bringing children, young
people and adults together in toy making
workshops. Istanbul Toy Museum likewise is
organizing toy making and painting workshops,
conducting book and story conversations,
bringing artists and viewers together at music
and art workshops, preparing a museum theater
and exhibiting an interactive child play called
Oreaming Laboratory with its viewers. Other toy
museums in Samsun, Izmir, Gaziantep, Ankara
and Istanbul meet their viewers with similar
activities and similar and different contents,
using museum education effectively to realize
inter-generational interaction. It is important
to stress that museum education is a field
that develops communication and interaction
between people as well as the relationship
between institutions and life. It is known that
museums and galleries are an ideal learning
and education environment for people of all

ages.




Oyuncak miizelerinin oyuna ve oyuncaga yaklagimi mizenin
turune gore degisiklik gostermektedir. Amerika Birlegik
Devletlerindeki Strong Dijital Oyun Miizesi (Strong Digital
Game Museum) ve Kaliforniya Dijital Oyun Miizesi (Digital
Game Museum California) gocuk ve genglerin tutkunu
oldugu bilgisayar ve platform oyunlarinin tarihini, tirlerini
ve onemli orneklerini sergileyen ve bu materyal hakkinda
etkinlikler diizenleyen onemli miizelerdir. Eski dijital oyunlar
inceleme ve bu oyunlarla oynama olanagi sunarken, ayni
zamanda “din-bugiin ve yarn™ iliskisi kurulabilecek
etkinliklerle izleyici karsisina gikarlar. Bu baglamda bu
muzeler birer oyun ve oyuncak muzesi olmanin diginda,
teknoloji odakli bir ogrenme merkezi halini alirlar. Oyun ve
oyuncagin teknolojiyle bulustugu yerlerden biri de Bilim ve
Teknoloji Merkezidir. Turkiye'de de gok sayida ornegi olan
bu merkezlerin amaci gocuk ve genglerin bilimin temel
ilkelerini eglenerek ve yaparak - yasayarak ogrenmelerini
saglamak; cesitli arastirma ve gelistirme calismalarinin
parcasi olmalarini saglayarak gelecegin bilim ve teknoloji
gelistiricileri olmalari konusunda onlar motive etmektir. Bilim
ve teknoloji merkezlerinde gocuk ve gengler deney unitelerini
bizzat deneyerek kullanabilmekte, temel bir bilim kanununu
yerinde incelemekte ve teknolojinin olusturulma strecinin
parcasi  olabilmektedir.

Konya Bilim Merkezinde
planetaryumda (gezegen
evi] gokylizini  kesfe
ctkarken  Yeni  Ufuklar
Sergisi'nde kodlama,
robotik  vb.  teknolojik
sureglerin pargasi
olabilmektedir. Pek ok
bilim merkezinde alaninda

uzman  aragtirmacilarla
bulusabilen gocuk ve
gencler meraklarini
devindiren konulari

uzmanindan ogrenme, ilgi alanlan dogrultusunda atolye
calismalarina katilabilme ve hatta uzun vadede bizzat Ar-Ge
faaliyetlerinin pargasi olabilme sansini yakalamaktadirlar.

2 “Maker” kelime olarak make [yapmak) eyleminden tiretilmistir. Kisinin
kendi gabalanyla bir seyler yapma igi olarak tanimlanabilir. Maker, ozellikle
teknoloji odakli galismalardan olugur ve “kendin yap” kaltdrandn bir etkinlikle
buttnlegmis hali olarak kabul edilir.

Approaches of toy museums to play and toys vary based on the
type of the museum. Strong Digital Game Museum and Digital
Game Museum California located in the United States are important
museums displaying the histories, types and significant examples
of computer and platform games about which children and young
people are passionate, and conducting activities with regard
to these materials. They provide the
opportunity to assess old digital
games and play such games
as well as conducting
activities in which a
“past, present and
future” relationship
can be formed.
Inthis context,
these museums
are technology-
focused learning
centers in addition
to being play and
toy museums. One of
the places where play
and toys meet technology
is the Science and Technology
Center. The purpose of these
centers, of which there are many examples in Turkey, is
to teach children and young people the main principles of science
in a way that allows them to have fun and learn by practicing -
experiencing, as well as to motivate them to become the science
and technology developers of the future by allowing them to be a
part of various research and development efforts. At Science and
Technology Centers, children and young people can use experiment
units themselves, research a fundamental scientific law on site and
become a part of the process in which technology is generated.
Konya Science Center provides the opportunity to discover the
sky at the planetarium [planet house) and to become a part of
technological processes such as coding and robotics at the New
Horizons Exhibit. Being able to meet expert researchers across
many science centers, children and young people can learn about
the topics that they are curious about from the experts, take part
in workshops in accordance with their fields of interest and, in the
long-run, take part in RED activities themselves.

2 The word “maker” originates in the action make. It can be defined as a

person crafting something through his/her own efforts. Maker especially
consists of technology-focused activities and is considered an integration
of the “do-it-yourself” culture with an activity.
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Cocuk ve genclere oyun ve oyuncagi temel
alarak tarih, kiiltlr, sanat ve teknoloji
alanlanindaki  toplumsal gelismeleri
ve degerleri sunan; olanlarin
parcasi  olduklan  toplumun

degerlerini; kiltdrel, bilimsel ve

sanatsal potansiyellerini eglence

yoluyla ve yaparak-yasayarak

ogrenmelerini  saglayan  miize,
galeri, hilim ve teknoloji merkezi,
tema parklar, dogal ve Kkiltirel sit
alanlan vb. okul digi 6grenme ortamlari
teknoloji bagimliligini cagin gerektirdigi bicimde
cozmeye aday okul disi ogrenme ortamlanidir.
Bu alanlarn gocuk ve genglerin yetiskinlerle
bulusabilecekleri, birlikte ve katiimli etkinliklerle
sosyal becerilerini gelistirebilecekleri, uzmanlarla
bir araya gelerek Uretim yapmaya donlk
yetenekler kazanabilecekleri alanlar biciminde
yapilandirmak gelecege yapilacak en dogru
yatinmdir.

* Dr. Ogr. Uyesi. Ankara Universitesi Giizel
Sanatlar  Fakiiltesi ~ Muzecilik ~ Boliml.
ckaradeniz(@ankara.edu.tr

Out-of-school learning environments such museums,
galleries, science and technology centers, theme
parks, natural and cultural archaeological sites,
which provide children and young people information
about social developments and values in the fields
of history, culture, arts and technology and allow
them to learn about the values and cultural, scientific
and artistic potential of the society that they are a
part of through fun activities and with practice and
experience, are out-of-school learning environments
that may help solve technology addiction in a way
suitable to the requirements of the times. To structure
these areas in a way where children and young
people can meet adults, develop their social skills
through joint and participatory activities and
attain abilities targeted toward production
by meeting experts would be the
soundest investment for the future.

" Lecturer Ankara University Faculty of
Fine Arts Department of Museology.
ckaradeniz(@ankara.edu.tr
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Evrenin olusumu sirasinda evreni kaos 'tan diizene gegiren,
Yaradan'in dort vasfi olan, dort temel giig HAVA, SU, ATES
ve TOPRAK'tir. Seramik de bu dort elementten meydana
gelmistir. Yeryliztini dort element gibi yoneten dort erdem
vardir: Akil, itidal (6lgiiliiliik), dogruluk (adalet] ve kudret
(erk). Seramik de dretim siirecinde akilli, dlgiilii ve dogru
olmayi gerektirirken, her tirli doga kosullarina kargin
binlerce yil sonrasina kalabilme ozelliginden dolay da
yapisinda ve durusunda kudreti barindirir. Bu noktada doga,
ilk eski caglardan bugtine insanoglunun yasaminda cok
onemli bir yer tutmakta olup butiin unsurlariyla seramik
sanati igin sinirsiz bir itham kaynagi olmustur. Bigim, renk
ve doku, surekli devinimi ile diger sanat dallarini oldugu
gibi seramik sanatini da yakindan etkilemistir.

ilk seramiklerin Anadoluda iiretimi yaklasik 8 bin yil
onceye dayanmaktadir. Maya uygarligindan 4 bin yil, tarih
oncesi Misirdan bin yil once, toprakla ates, Anadolu'da
Catalhoyiikte M.0. 6 binlerde bulusmustur. Bu anlamda
Anadolu topraklarinin seramigin de anavatani oldugunu
dustinmek yanlis olmayacaktir. Pismis topragin, ilk olarak
suyu ve yiyecekleri depolama amaciyla kullanilan kap-
kacak ve kupler seklinde giinlik hayatin igine girdigi
bilinmektedir. Dinsel torenlerde simgesel anlamlar taglyan
idoller; aydinlatmayl saglayan kandiller; haberlesme
ve belgeleme islevi olan tabletler; tugla, kiremit, suyolu
ve kink gibi mimari elemanlar; takilar ve sis esyalari,
canak comlek, ocak gibi giindelik kullanim egyalar
oli kullerinin saklandigi kaplar ve lahitler seramigin
sayisiz formlarindan bazilandir. Seramik, kisa siirede
gunlik hayatin vazgecilmezlerinden olan pek cok ihtiyag
urindnt insan hayatina sokmustur. Malzemenin esnekligi
ve sekillendirmedeki kolayligy; inanis ve dini ihtiyaglan
karsilayan nesnelerden, cocuk oyuncaklarina kadar genis
bir tirlin yelpazesinin Gretilmesine imkan saglamistir.
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AIR, WATER, FIRE and EARTH are the four classical elements
which, during the formation of the universe, replaced chaos
with order and are the four features of the Creator. Ceramic
is made up of these four elements. There are four virtues
that rule the earth like these four elements: reason, sobriety
(temperance), integrity (justice) and power (might). Likewise,
ceramic production embodies being reasonable, sober and
righteous as well as power in its structure and poise thanks
to its ability to survive thousands of years. Nature has held a
very important place in the life of mankind since ancient times
and has been an unlimited source of inspiration for ceramic
art with all its elements. The form, color and texture, with their
constant movement, have influenced the art of ceramics as
well as other branches of art.

The production of first ceramics in Anatolia dates back
to about 8000 years ago. Earth and fire met in Anatolia, at
(atalhdylk around 6000 BC, which is 4000 years before
they did in the Mayan civilization and 1000 years before they
did in prehistoric Egypt. To that end, it will not be wrong to
think that Anatolian lands are the homeland of ceramics. It is
known that the cooked earth first entered everyday life in the
form of pots and jars, which were used for storing water and
food. Idols with symbolic meanings in religious ceremonies,
lamps providing illumination, tablets for communication and
documentation, architectural elements such as bricks, tiles,
waterways and pipes, accessories and ornaments, pottery and
ovens, and urns and sarcophagi are some of the numerous
forms of ceramics. Ceramic introduced many indispensable
products into everyday life in a short time. The flexibility of the
material and the ease of shaping it allowed for the production
of a wide range of products ranging from objects that meet
religious needs to children’s toys.
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Anadoly; tarih boyunca Neolitik cagdan bu yana Hitit, Frig,
Lidya, Urartu, Bizans, Selguklu, Osmanli gibi uygarliklarda

su, toprak, hava ve atesin birlesmesi ile olusan
seramiklere ev  sahipligi yapmistir.  Neolitik
cag ile baslayan pismis toprak esya uretimi,
sadece giinlik kap ve kullanm esyasi ile
sinirli kalmamistir. Camurun plastik ozelligi
karsisinda biiyilenen Anadolu insani, kille
sekillendirdigi ana tanriga heykelciklerinde
inancina dair simgeleri elle tutulur hale
getirerek, sanatsal yaratim giictini ele veren
ugraslara da girismistir. Konya-Catalhoyiik'te,
Diyarbakir Cayonii Hoyiik'te ve Burdur Hacilar

‘da giin 1s1gina ¢ikanlan ana tanriga idolleri,
belki de gcamurun insan eliyle sekil aldigi en
naif bigimlerdir. M.0. 3000-2000 yillan arasinda
comlekgi garkinin [seramik tornasi) seramik dretimine
dahil olmasiyla seramik sanat; gerek Gretim agisindan
gerekse ortaya cikan 0zgun tasarimlar agisindan bambagka bir
boyuta ulasarak torna aracilig ile cok ozel drnekler tretilmistir.
Ayni zamanda seramik camurunun ¢omlekgi carkinda
diger sekillendirme yontemlerine gore daha kisa stirede
sekillendirilerek hizli tretime olanak saglanmasindan dolay!
seramik, sanayilesme strecine baglamigtrr.

Selguklu ve Osmanli Donemi seramiklerinin, o giinin
teknolojisi  distinildiginde izleyicide uyandirdigi duygu
hayranliktir. Konya'da Karatay Medresesi, istanbul'da Topkapi
Sarayi, Bursa'da Yesil Cami, Malatya'da Ulu Cami, Edime'de
Selimiye Cami, Sivas'ta Divrigi Cami bu orneklerden sadece
bir kag tanesidir. Bu denli hayranlik uyandiran yapilardan ve
icinde barindirdigi derin felsefeden etkilenmek sanatgilar icin
kacinilmaz olmustur. Diinyada baska highir sanat yoktur ki
binlerce yil sonraya ilk giinki gibi ozelligini koruyarak gelebilsin.
Durum boyle olunca da bugiine kadar gelen seramikler,
belgesel niteligini tastyip gecmis uygarliklarin kiiltird hakkinda
bizlere bilgi sunarak gegmisin ruhunu zamanin derinliklerinden
bizlere yansitmistir. Agiklanan bu nedenlerden dolayi, seramik
sanati diger sanatlarin icinde bir bagka yerde durur ve iginde
sanatl, teknolojiyi, felsefeyi ve tarihi barindirir.

Seramik sanatini bilimsel agidan ele alirsak; gerek biinyesi
ve (retim yontemleri, gerek sirlari gerekse dekorlarindaki
teknolojik gelismelerin incelenmesi tamamen bilimsel igerikli
konulardur. Bir seramik sanatgisinin ozgiin eserler retebilmesi
icin bu konulara hakim olmasi gerekir. Bazen; pismis toprak,
porselen, vitrifiye, ganak-comlek Uretimleri, yer ve duvar
kaplamalar, sofra esyalari v.b Grtinlerin seramik ile baglantisi
kanistinlmaktadir. Aslinda hepsinin genel adi seramik olmakla
beraber birbirleri arasinda biinye, pisirim ve Uretim agisindan
teknik farkliliklar vardir. Soz konusu siniflandirma seramik ana
basligi altinda alt basliklar olarak yapilmaktadir.

Seramigin en basit tamimi ise; halk arasinda pismis toprak
esasli malzeme olarak bilinmekle beraber; kil, kaolen, feldspat,
kuvars ve benzeri maddelerin su ile yogurulup yiiksek sicaklikta
pisirilmesiyle elde edilen formlar ve kullanim esyalaridir.
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Since the Neolithic era, Anatolia has hosted ceramics formed
by combining water, earth, air and fire during civilizations such
as Hittites, Phrygians, Lydians, Urartians, Byzantines, Seljuks
and Ottomans. The production of terra-cotta began with the
Neolithic era and was not limited to everyday pots and utensils.
Fascinated by the plastic properties of mud, the Anatolian men
created symbols of their faith as in the mother goddess figurines
shaped with clay, thus revealing their artistic creativity. Mother
goddess figurines unearthed in Konya-Gatalhoyuk, Diyarbakir-
Cayont Hoylk and Burdur-Hacilar are perhaps the naivest forms
of mud shaped by human hands. After the invention of pottery
wheel and its use in ceramic production between 3000 and
2000 BC, the art of ceramics reached a new epoch in terms of
both production and original designs, with exclusive products
coming out of the pottery wheel. Furthermore, ceramic mud
can be shaped faster on the potter's wheel, thereby allowing
rapid production of ceramics. This led to the start of the
industrialization process for ceramics.

Ceramics from Seljuk and Ottoman periods evoke a feeling
of admiration considering the technology of that day. Some
examples include Karatay Madrasa in Konya, Topkapi Palace
in Istanbul, Green Mosque in Bursa, Great Mosque in Malatya,
Selimiye Mosque in Edirne and Divrigi Mosque in Sivas. It was
inevitable for artists to be influenced by such admiring buildings
and the deep philosophy they hold. There is no other art in
the world that can survive thousands of years by preserving
its original properties from the very first day. When that is the
case, ceramics that have survived to this day have served as
documents and reflected the spirit of the past through the depths
of time by providing us with information about the culture of past
civilizations. For these reasons, the art of ceramics occupies a
distinguished place among arts in general and simultaneously
houses art, technology, philosophy and history.

*If we consider the art of ceramics from a scientific point of
view, the structure and production methods, the secrets and
the analysis of technological developments in their decors are
purely scientific topics. A ceramic artist must master in these
to produce original works. Sometimes there is confusion about
the connection of ceramics with products such as terra-cotta,
porcelain, vitrified ware, pottery production, floor and wall
coverings and tableware. In fact, the general term for all of
them is ceramics, but there are technical differences between
each of them in terms of structure, cooking and production. The
classification in question is made in the form of subheadings
under the main heading of ceramics.

The simplest public definition of ceramics is a terra-cotta based
material. They are forms and items of use obtained by kneading
substances such as clay, kaolin, feldspar and quartz with water
and cooking them at high temperatures.
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Yaradilig strecindeki insan gibi bir parca su ve topraktan olusan
seramik, aslinda gegmisten glinumuze igeriginde ve biinyesinde
derin bilgi, tecrbe, gelenek, kiiltur ve kiiltire bagli bir anlayis
barindiran ve felsefesi olan bir sanat dalidir. Seramigi sanat
agisindan ele alacak olursak; oncelikle diger sanat dallarindan
farkli olarak; dretimi hakkinda teknik bilgilere sahip olmamiz
gerekmektedir. Yaratim sirecinde ise diger sanat dallarinda
oldugu gibi oldukga sancili bir sure¢ yasanmaktadir. Gerekli
arastirmalar yapildiktan sonra uretilmek istenen tasarimin
uretim sirecinde camurla dost olmak ve ona istedigi gibi
davranmak gerekir. Omek verecek olursak sekillendirme
surecinde gerekli plastiklikte olmali, kurutma strecinde yavas
ve uygun ortamda kurutulmali, pisirim surecinde ise biinye
yapisina uygun sicaklik secilerek pisirim yapilmalidir. Aksi halde
dereceli olarak catlar ya da ona istenildigi gibi davranilmazsa
kurutma ya da pisirim surecinde patlayarak cok kaprisli
davranir ve sonug sizi tzebilir. Seramik sanati agisindan bu
sancili stire¢ seramigin binyesel yapisi ve pisirim faktortinden
dolayi, stirprizlerle doludur. Aliciyla bulusuncaya kadar gegen
suregte seramik formlar; tasarmindan, materyal segimine,
pisirilmesinden, dekor uygulamasina ve sirlanmasina kadar
hircok asamadan gegmektedir. Onunla Uretim strecinde dost
olursaniz ortaya cikan sonucun hazzi ve keyfi ise tarif edilemez
bir mutluluktur.

Bircokdisipline adapte olabilen seramik cagimizda surrealizmden
hiperrealizme, op arttan pop arta, minimalizmden performans
sanatlarina kadar bircok alanda adindan soz ettirmistir. Bu
ornekler diinyada oldugu gibi Tiirkiye'de de sanatgilar tarafindan
retilerek yasama dahil edilmektedir. Tirkiye'de cagdas gegmisi
1950'lere kadar gidebilen seramik sanati aslinda gegmisten
giiniimiize bir felsefe 1siginda gelisim gostermistir. Oyle ki bir
felsefe anlayisi ile Uretilmemis dahi olsa inanglar, sevgiler,
huzunler, asklar, gizli anlasmalar seramik yoluyla yansitilmigtir.
Felsefenin dogmasiyla birlikte sanat alanlarinda bilingli bir
sekilde var olan gostergeler Tirkiye'de de kendini gostermistir.
Turkiye'de cagdas seramik sanatina baktigimizda ise farkli
disiplinlerde hircok sanat alaniyla etkilesime girmesinin
yani sira, sanatgilanin cagini yansittigi cagdas yorumlar ile
karsimiza birgok orneklerle ¢iktigi gorilmektedir. Bu drneklerin
hunerli ellerde bicimlenerek sanata dontismesi, yuzyillardan
beri bu topraklarda kazanilan deneyim ve bilgilerin cagdas
dustincelerle yogrulmasi sonucudur. Seramik endustriyel
anlamda da gnlik kullanimda bizim igin olmazsa olmaz
diyebilecegimiz bir yapi tasi durumundadir. Banyo ve lavabolar
hasta olmak iizere mekanlarin her noktasinda onun izleri vardir.
Gindmizde seramik kullanilmayan bir mutfak ya da banyo
gormek neredeyse imkansizdir. Evinde seramik sofra esyasi,
kupa ya da fincan olmayan biri yoktur. Su anda bile kahvenizi ya
da cayinizi yudumluyorsaniz kupaniz ya da fincaniniz da buytik
olasilikla seramiktir.

(tr

Ceramic consists of some water and earth, just like a human
in the process of creation, and is an art that accommodates
deep knowledge, experience, tradition, culture and an
understanding of culture from past to present. and has a
philosophy. If we consider ceramics from an artistic point
of view, we first need to have technical knowledge about
its production, unlike other branches of art. The process of
creation, on the other hand, is a very painful one, as it is
the case with other branches of art. After the necessary
research has been done, it is necessary to be friends with
the mud in the process of intended design production and
treat the mud as it wants. To provide an example, the mud
should have the required plasticity in the shaping process,
be dried slowly and in an appropriate environment, and be
cooked hy selecting the appropriate temperature for the
structure. Otherwise, it will gradually crack or burst in the
process of drying or firing if it is not treated as it desired, a
very whimsical behavior, and the result may upset you. In
terms of ceramic art, this painful process is full of surprises
due to the constitutional structure of ceramics and the firing
factor. Ceramic forms go through many stages from design,
selection of materials, firing and application of decor to
glazing before they meet their buyers. If you become friends
with it during production, the pleasure with the result is an
indescribable happiness.

Ceramics can adapt to multiple disciplines. In our age, it
has been referred to in many areas ranging from surrealism
to hyper-realism, op art to pop art, and minimalism to
performance arts. Such examples are produced by artists
in Turkey as well as in the world and are integrated into life.
Ceramic art in Turkey may date back to 1950s. It has actually
developed in the light of a certain philosophy from past
to present. Even though it is not produced with a specific
sense of philosophy, it has been used as a tool to reflect
beliefs, love, sadness and secret agreements. After the birth
of philosophy, the indicators that consciously existed in
various fields of art have also revealed themselves in Turkey.
Contemporary ceramic art in Turkey has interacted with
many fields of art under different disciplines and appeared
in many examples through contemporary interpretations by
artists. These examples have been shaped in skillful hands
and transformed into an art. This is the result of the kneading
modern ideas with the experience and knowledge gained
in this land for centuries. Ceramic art is an indispensable
industrial building block in everyday use. There are traces of
it anywhere, especially in bathrooms and restrooms. Today,
it is almost impossible to see a kitchen or bathroom without
ceramics. There is no one without ceramic tableware, mugs
or cups in their home. Even now, if you're sipping your coffee
or tea, your mug or cup is probably ceramic.
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insan var oldugundan bu yana topraktan beslenmis, topraktan
yaptigi mekanlarda barinmig, topraktan yaptigi driinlerle
hayatini sirdirmistiir. Gegmisten giinimize degismeyen hir
gercek vardir ki topragin insan eli ve marifeti ile kullanim esyas!
ve sanat eserine donuserek onunla birlikteliginin bugiine kadar
strmus ve stirecek olmasidir. Tirkiye'de glinimiiz seramik sanati
teknoloji ve bilimin destegini alarak yoluna devam etmektedir.
Bicimlendirmede, teknolojinin olanak sagladigi dijital cihazlar
da kullanan hunerli eller, artik yaratici dustince ve yeteneklerini
teknoloji ile birlestirerek eserler tretmeye baslamistir. Ortaya
cikan cagdas eserler ve kullanilan yontemler seramik sanatinin
nereye gittigini sorgulatsa da her devinimden sonra bir siik(inet
ve gercek ortaya cikacaktr. Bu baglamda gegmisle gigli
hir bag kuran seramik sanati cagdas ornekleri ile glinimiiz
yasamiyla yakindan iligkilenmektedir. insanin var olusu ile
hirlikte bicimlendirilmeye baslanan topragin bugiin tUtkemizde
ayni beceri, yaratici digince ile Uretim yaparak toplumun
hegenisine sunan birgok sanatgi bulunmaktadir. Bu sanatgilar
eserlerini topluma sunarken bazilari da isin puf noktalar ile bilgi
ve deneyimlerini bizlere aktarmiglardir. Topragin sanat seramigi
olarak dinyada oldugu gibi Ulkemizde de dunden bugine
olan yolculugunda hizli geligip degismesi kiltirlerin birbirini
anlamaya calismasiyla devam edecektir. Bu

geligim; iletigimin kolaylagmas! ile daha
da hizli yaganacaktr. Onemli olan,
ozlimuzli kaybetmeden Kiilttirel
kodlanmizi yansitan eserlerle
gelecek  kusaklara  miras
birakilmasinin hedeflenmesidir.
Bu durum; gelecege daha
guvenli bakmamiza olanak
saglayacaktir. Bu noktada en
onemli hususlardan hir tanesi
ise yeni kusaklara gelenegimizi
ve kiiltirimiizii anlatan cagdag
egitimlerin verilmesi ve toplumun
hilinglendirilmesidir.

Jince the start of its existence, man has fed on earth, dwelled in
places made of earth and lived on the crops from earth. There is
an unchanging fact that earth has become a work of use and art in
human hands and ingenuity, and its association with human beings
has lasted and will last forever. The contemporary ceramic art in
Turkey is supported by technology and science. Skillful hands also
use digital and technological devices in shaping ceramics and have
now begun to produce works by combining creative thinking and
skills with technology. Although the emerging contemporary works
and methods employed make you question the direction the art of
ceramics has taken, silence and truth will prevail after each motion.
In this context, ceramic art enjoys a strong connection with the past
and its contemporary examples are closely linked with modern life.
The shaping of earth began with human existence. Today, there are
many artists in our country who publicly offer ceramic works with
the same skill and creative thinking. While such artists present their
works to society, some of them have given us their knowledge and
experience, thus puffing the trick of the craft. The rapid evolution
and development of ceramic art in our country and in the world
from past to present will continue thanks to the sustained effort
of cultures to understand each
other. This development will be
further accelerated by facilitating
communication. What matters is
to aim for maintaining our vitality
and essence and inheriting future
generations works that reflect our
cultural codes. This will allow us to
have a more secure perspective of
the future. A key point is to provide
young generations with modemn
education that teaches them about
our tradition and culture and to raise
public awareness.
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Hikayesi:
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Her iste oldugu gibi seramik sanatinin da incelikleri ve
onemli ayrintilari vardir. Bu ayrintilar ogrenilmeden seramik
uretilemez. Her isin incelifinde oldugu gibi, seramigin
inceligi de ancak ustasindan ogrenebilir. Isin inceliklerini
ogrenmek icin sabir, calisma ve tipki seramik gibi pismek
gerekir. Bu durumun giraklik, kalfalik gibi safhalar vardir.

Bu safhalar asmadan usta olunmaz... Yani incelikli seramik
yapilamaz...

Vaktiyle comlek ustasinin yaninda galisan hir kalfa artik her
seyi ogrendigini dustinmiis, kendisine atdlye agmak igin
ustasinin yanindan ayrilmaya karar vermis. Ustasl
her ne kadar “Dur daha her seyi 6grenmedin.”
dese de kalfa ustasini dinlememis. Bagka
bir diyara gidip kendi atolyesini agmis.
Ustasindan ogrendiklerini uygulamaya
baslamis. Ama ne tuhaf ki, firina verdigi
bitin ¢omleklerin Uzerinde pistikten
sonra sir kabarciklar meydana gelerek
urdnler zayi oluyormus. Kalfa bu duruma
cok sasirmis. Birgok deneme yapmig ama
bir turlii finndan saglam ¢omlek gikarmayi
becerememis. Caresiz ustasinin yanina geri
donmus. Ustasi onu goriince gulmus. Belli ki
gelecegini hiliyormus. “Ne oldu? Comlekleri firndan
saglam cikaramadin, degil mi?”" diye kendisine sormus.
Kalfa cok mahcup olmus. “Hakkini helal et ustam.. Sana
saygisizlik ettim... Dedigin gibi oldu... Comleklerin tzeri hava
kabarciklari ile dolu... Hepsi zayi oldu.” demis. Ustasi yine
gilmiis. “Gel hele yanima da gomleklerin iizerinde nasil
kabarciklar olmayacagini 6gren.” demis. Usta gomlekleri
finna koymadan once Uzerindeki sirlara ara ara piffffffffff
diye ufllyormus. Boylece sinn tizerindeki hava kabarciklar
kayboluyormus. Hava kabarcigi kalmadigi igin firna
giren comlekler zayi olmuyormus. “Gordin mi, her seyi
ogrenmissin ama isin piif noktasini Ggrenememissin.” demis
usta giragina. Daha sonra helallesmisler ve piif noktasinin
onemini kavramig cicegi burnunda usta yoluna devam
etmis. Yagsanmig bu hikayeden her isin ve her seyin hir piif
noktasi oldugunu anliyoruz.

* Anadolu U‘niversitesi, Giizel Sanatlar Fakiiltesi, Seramik
Boliimdi, ESKISEHIR
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The story of the phrase
“puffing the trick":

As inany art of craft, the art of ceramics has its unique subtleties
and fine details. Ceramics cannot be produced without learning
these details. As with the subtlety in all arts, the subtlety of
ceramics can only be leamed from a master. To learn them,
one needs to be patient, work hard and go through the mill, just
like ceramics. Before mastery come the titles of apprentice and
journeyman. You cannot be a master until you get through these
phases. That means you cannot create subtle ceramics without
going through these phases.

A journeyman who once worked for a pottery master thought
he had learned everything and decided to leave his master's
workshop to open his own workshop. Even though his master
said, “Wait, you haven't leamned everything yet” he didn’t
listen to his master. He went to another realm and opened
his own workshop. He started practicing what he learned
from his master. But strangely enough, all the pots he
put in the oven for firing had glaze bubbles when they
came out, thus leading to wastage. The journeyman was
surprised by this. He tried hundreds of times but he couldn't
get a good pot out of the oven. Desperate, he went back to
his master. His master smiled when he saw him. Obviously, he
was waiting for his journeyman. “What happened? You couldn't
get good pots out of the aven, could you?" he asked. The
journeyman was quite embarrassed. “Give me your blessing,
master. | disrespected you.. It happened as you said.. The
pots have air bubbles all over.. They're all wasted.” His master
smiled again. He said, “Come here and learn how not to have
bubbles on the pots.” Before the master put the pottery in
the oven, he occasionally puffed the glazes on them, making
a “puff” sound. So the air bubbles on the glaze disappeared.
Since there were no air bubbles left, the pottery put in the oven
were not wasted. “See, you've learned everything but puffing the
trick into pottery,” said the master to his journeyman. Then they
gave their blessings to each other and the journeyman, having
understood the importance of the puffing trick and became a
fresh master, went back to his own workshop. The gist of this
story is that there is a puffing trick in everything.

* Anadolu University, Faculty of Fine Arts, Department of
Ceramic, ESKISEHIR
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