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Makale Ge - mi K i ¥z
G° n d erarihizh4.09.2020 Her b6l ge mutfaginin oldugu gibi Edirne’
kultoridnde cesi tli etkilesimler meydana
Kabul Tarihi:03.12.2020 cesitliliginin de artti gi ancak Zzaman i
goérul mektedir. Bu arastirma il e Edayanne’ n
. yemekl erin al an arastirmasi]| il e ortaye
Anahtar Kelimeler amac¢l anmaktadi r. Arastirmada, ¢cal 1 smanin
Edirne ul ast I masi ni sagl ayacagi didsuntl dugunder
i Arastirman evrenini Edirne iline bagl: I p
Gogmen mutfak kuuﬂetruirukiwIer—60IA@$1tsmtomath0a1d9| rt.arli hl er i ar
Pomak ¢cali1smasinda unutul maya yuz t ut mungi sy evnee k
: recetel eri cl kartir I mistir. Recetesi ¢l kar
Muhacir farklili1klariyla dikkat cekmektedir.
Keywords Abstract
Edirne As with every regional cuisine, Edirne has also experienced various interactions in the

culinary culture with migrations. Along with these interactions, it is seen that a variety of
food has formed, but some varieties have started to disappear over ftméhis\tesearch,
Pomak it is aimed to prepare the inventory of the uncommon dishes in the border villages of Ipsala
district of Edirne by field research. Qualitative research method was used in the research
since it is thought that it will provide more accerdindings by increasing the validity of

the study. The population of the research consists of people over 60 years old who live in

Immigrant cuisine culture

Emigrants

the border villages of Il psala distri6ct 0
August 2019, firsperson recipesf the dishes that were about to be forgotten were taken
and their recipes were drawn. "Tar fun, Ka

Makalenin T¢r ¢ drawattention with their differences.

Araktérma Makal esi
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Anabi |l i m Dal Edrdainpsdlalge s ii h € ndylSindeUnutulméya Yiz Tutmws Yemeklerin Unutulma Nedenledzerine
BirAragt 1 tbmeas | 1 kl 1 tez c¢alismasindan hazirlanmistir.
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GKRKk

Yemek c¢esitlerinin gelismesi, beraberinde mutfak
kadareskiolmms i1 yl a birlikte, somut aolymay ah ma bkl @ dnr3ell) (. ®ialriar
mutfagrirnin somut ol mayan bu kdaltudorel mi rasi| giunim
Gastronomi bilimiyle uigmpgmanht agra @Qremdd O &r Mat fnadt
2010, S . 29; Onay, BAa5)r.akCi&n kKAKk marnt, a 2A0LDy7a’ dan Anadol
Turkler pek cok bilrblbmebl as2yrvéBaysal, 1993, s.

Tor kiryked,1 freedeni yetl erin birlikte yasadi gl zengin
goéridl ebil digi bu cografyada b6l gesel ol aBaydal 1098,rsk | |
2;,Cel i k & Ak §30)y., T2001k7 ,must.f agr yasanan goc¢clerle zengi
Karadeniz mutfagi, Trakya mutfagit, Dogu Anadol u mut
yerKaraderi mut fagi nda Ru8) (KRm@gtcfi &g 204 9Arap mutfak kil
& Kar a,2@l6,38563) Trakya mutfaginda da BalkafiCakin, e
Cakir, 19017, s.

Trakya bolgesinde bulunan Edireeput dziehl bgyumndca |

tast maktadir. Gastronomi k degerl erinde de bu izler
tari hi, cografi, sosyal ve psikolojik ol mak indar e
Mavzana, Ciger sar masi , Akl t ma, Boeaéahieri BehmysghBel|
s.2) bilinmeyen pek c¢cok | ezzet de yer almaktadir. /

getirdi gi bl eiskll eanrme iallel stkeakkboyt201d,Is424)ndadi r ( Cel i k

Edirne mutfak kidaltdrid hem Osmanl mutfagindan hen
zengin bir (ySopimaa ,s Orviaptai &4 MadeArdc ak P& ar iga@®d Ijma m
yemegin unutul maya vyiuiuz tut mas.| ve geng nesi | tar
arastirmanin problemini olusturmaktadir.

Edirne mutfaginda birbirindeKa¢am&k, Ibe & 1 rcPoakpaarlr reez,

corbasi ve Bulamag¢ bu yemekl erden sadece birkacitini
dénemde hal ki1 n t Ukbdinntektedii (Gizeiley, E988esk4l )e.r Eodladhuade i degel i i
amakcayMayil s ayl nedda dyapmplll & Kaelsdvaal i nde,; Hidirelle
gel eneksel yiyecekler pisirilmektedir. Bu senlikle
hem de sosyal caellicilik kazandir makt

Nitekim her bodlge mutfaginda ol dugu gi bi Edirne’ c

kil tdr dndeinr et &aHliemn,mi €it f t1¢99)& QQankciark, kAIxlehs,el $ e s men

Gridnlerinin haktaed ay @i esnelsi el édri rve yemekl er de Kk:

Edirne bol gesindeki gobecmen yemek koultdrag izl eri de
Arastirma ile Edirne’nin Ipsal @amekt¢esimi mlanniar alg
¢crt kartilarak envanterinin hazirlanmasi ni amacl anma
nel er ol dugu, Edirne gel eneksel grda daridanl eramdeada
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yetistirilen drdnl erin, mut f ak kial tordndeki izl er
Arastirma sonucunda el de edilen verilerin |literatiad
yapl |l acak #diocydeak evarileer , Edirne gastr onomi ki ml i
toplanan veriler 1s1girnda unutul maya ylUz tutmus ye

Boyl elikle geleneksel ki G¢clitnl rkiant kyra ssaangal yaan nul esv aonh aect anket

Literatgamageé

Kaltdar, bir toplumdaki maddi ve manevi degerl erin

bir budtdn anl amina gel me®tiremdy ans  1Biarn teotpkleunnhuenri ddeens |b

al akabmed, 2014,¢68).Bi r yoreye ait kultdrid sekillendiren
mut f a k ifadé edunmektedir (Long, 2004, &) . Di ger bir deyimrerenebetkli ba
yol l aritndan biri de o kultdaridn yemeklerinden gec¢me

Albayrak, 2013).

Kisilerin yemek kimliklerinin ortaya konul masi nda
ve sosyolojik duruml &€ralkk1 et kiSleiz er o1& d7yDgairkaM ut taafda, k 20
sekill enmesine etki eden bu faktoérl er sonucunda yo!
tasidi gi disiUhéaheni yadreteve wgapstirmal arda, o yore
deneyiml emenin ve gdérmenin daha et Kkild/ ol dugu dusd
yorenin yaslilarityla gor ds lpmtfni ldiarh aalbmmd k ,r gy tr éhyad eh
oynamaktadir. Ayni zamanda zi yasruentagikleer, e b 6y} greini mi rg

konusunda da bilagil asnakit mid1 ol f®udP). & Wang, 2004, s.

Trakya bol gesi 6zellikle Bulgaristan v(@uminy20@ns. st a
480).Go¢cebe yasam tarzlarindan dolayr mutfak kdltdrl el
bircok goécebdilgil tyiarpeanevira&tlyiap da, tarihi yapilarda
izl er goér mek mimkianddr. Al mis ol dugu go6g¢cl erl e Dbi
ugrami stir. Yunani stan mut f ak MadidsadkadiRBucket dist Bournef2620)ma d a
yemekl eri, Turk mutfak koltdridndeki yaprak sar ma,
zamanda Bul gar i st araratam8oug, Bop Chorbd, Kapaméa (Pidkewk 2010) yemekleri de yine
Tomint fak kdaltdridndeki Caci k, Fasulye c¢corbasi ve Ka
Ozellikle Trakya bolgesinde si kcgca yaptldigr biliner
anl amda Trakya’' dian yragtafyak Ig@ictmemiree dair yapi |l acak

kazandiri Il masini saglayacag!r dusuniul mektedir.

Edirne ilc¢cesinin Yunani st anb&leg eBsuilngdaer i d ¢iduhbsin knl1ar
hal ki1 ni nbilinpnektedr (Deniz) 2011). Rumelv e bal kanl ardan goécen hal ki
yasat maya c¢cal 1 Gdqgnan by donerkeelkrtoelrdarra.k: ' Banak, Ci1 zdi
I nce Akitma’’ verilebil mekivediem. m@godak| kKKill a Gh&dmui n
rastl amak mimkundduur. Banak halk dilinde sulu yemek
degi |, tuzlu mayasi z hamkr daikeyapme&n edi2etd K OFdde a la
verdi kIl er i coreklerini, yine kendil erine has bir
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cekirdegi, mi sir, nohut, Kkuzu ot u, keki k Rog lidn nd:
goc¢cmemalserbe rh ot da ices28Bktedir. (Cakir, 2015

Cizdir olarak adlandiril an Sac boregi i se, godc¢cmer
Akt tma olarak bilinen suyla hazirl ananr |naanynaal kit ahda nmu.
yorede tereyagi , bal ya da seker serpilerek yendi

Uzerine Dbir sey siurdl mesi GChrze tei yAkdeld hmeag 1 rhlagmwiam | & i

hazirlhiameaceakbkatmi bilinmektedir (ipsala Kaymakaml
Bal kanl ardan ve Rumeli " den gelen goéc¢cmenl erde Tarthk
peynirle birlestirilerek tioketil dik@iti behi MTmeaktaendai r
bol gede ayr bir deger.i v Lrechier .CaYiprmaen kwrihdalsgedd si1 €
corbal ara r ast TrakpaaGQezi2n0i2ndk)i.n dQeneg Car pan c¢or basi, Mi
corsha Papuda (kuru boériulce) yemegi, Arnavut boéregi,
Pi de, Pl aska (prrasal. tuzlu kek) ve Treypa (pat

yemekl| er i aras(@Galk yer2@lsmpktadir

Gogcmeemekl erine ait yazil. kaynak st nirl ol dugun
belirli web siteleri P o ma k  KZi0 2 Gi;r Ui, ps al a K anakyaGeai 20R0)djiis, 1 n2d0a2 Oi;nt er
yazi |l 1 wlyamglaamam: st r . Bu arastirma il e hem gocgcr
yayginlastiri |l masi, hem de vyaygin ol mayanlari1 nin
Boylelikle literatgrianni gaphalr bmasi ndekigéamen mut f
sagl anacag!r diosunul mektedir.

l psala boélgesinde yaygin olarak Bul-Gaci st &nvearcCaf
629), Yunani stan tar afiindmin weerlielnthek te@di)sre BXulhgreaz,,
Bul garistan tarafindan go¢ edenler kendil erini Pom
Makedonya, Anavut | uk ve Ragmanya etndreaf ikrechain bdt anidi Mmh & ¢ ad

Pomak ve Muhacir yemek kultdrid incelendi ginde ta&
Mut faklarinda o6zellikle hamur islerinde birbirinde
bir kamnil sng@dana k B gpéksiney ya d& lokmalarak da bilinend Ti ganiisgadhar c
kabaktan olusan ve Pomakvmuwtrfleagki kol latriarkid nbdielkiin ehna mur
tanesidir. Yine yal nianaa ey roam | a rbii féNlodanyitan dietzeiedyzoidr,
asma yaprak| adlb ozap ibkoarscallui oel kame k od Kaar satkl ia dMaalnadyl & 1 dei&t

cesitlerine de rastlanil an bu mutifnako |kdiul gtul rditnsdien udl ant
Kual tanzo) ,
Pomak ve Muhacir mut fak kultdaridande, sutle hazirl

sitten kesil mek UGzeoKutomand k ey uBhumadkd mealnsdiet Uknemcson v e
siutidnden hazirl anan ¢ 0k eKueviaesatdwesdniekiedir¥ n npeynieki msi ni|

sonra il k sttélSaérythemmlbhiazsit adadtnl er i arasinda yer
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hazi rKama nMuihgad diegm nde slUtten yapi | anofa@unfdpra rsclatcl ik

arasiI(nRimmda k ROQA).t Gr U,
Y°ntem

Araktér manén Amacé

Cakir TrRrdKyg ,mutfak kikedridevbdglhagegkl @initekhpgsaydan biy e me

cali sma ele almistir. Ancak il gildi kaynakta mevcut
edi |l mi stir. Bu calisma ile de bu kaynak diI sieytra Kka
alan yemeklgn al an arastir mas.| i lleanovatkd yaa 1 ¢ 1 k &ridnvahterisios 1 y &
hazirl anarak gelecek nesillere aktari |l masi1 arastir.|
Ayrica Edirne yoresel mut fak kidtbhér gelienékseéel ilgh
olusturulan yemek ¢esitlerinin neler oldugu, ikl i
arastiril masi ise arastirmanin alt amaclarini ol usiH

Araxktérmanén Kapsam ve Sénérl el ékl ar é

Aras t I r ma, Edirne iline bagl: l psala ilcgesinin sin
yapli |l an bireylerin yerel mutfakla il gil:@i gorusl eri|

Evren ve ¥rnekl em

Ar astiervmmaenniinni Edirne’nin ipsala ilcesine bagli Ye

koyl erinde yasayan 60 yas Ustid bireyler olustur mak

noktasinda zaman, maaili yeltawvwesiggulciul akh an ng@n o6nune
ve uygulama yaptlabilir birimlerden meddrlme sdarndant idr
dahiledi |l en Kkisilerin belirl enmelseirnidnei nk 6gydurni smehti arel a
6rnekl eme yodnt emi kKull ant I mistir. Kartopu 6rnekl e
konusuna hakim toplam 25 godé¢men katil i mcirnin i smi a
Veri Toplama Y°nt emi

Goéruasmel er, katitl i1 mcilarin cevaplarinin ve yorum
gobridsme formu kullani |l arak gerceklestirilmistir. K
Ssira,ygtheksebsitlerinin tariflerine ve 06zel gun yenr
kapsaminda b6l gedeki yemek kiOaltidridne et ki eden f akt

Arastirma Yunanistan ve Bulgaristakl astiami Ismingti ro

kil tdrd konusunda daha fazla bilgi verebilecegini
yasayan 60 yas uUstld bireyler olusturmaktadir. Arast
ve Bal abanci k kdédylerinden toplamda 25 gdédc¢cmen kat |l
muhtarlarit ve il eri gel enlerinin goruslerine basvu
kisiler bel 1 r manrkiaptsiarmi nAr aadti nan 25 kati1 |l 1 mci K1.
Gorusmel Agusdt os tari hlerinde gerceklestirilmis ol uyg
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Bulgular

Arastirma kapsami nd adrignéler sonubuada,kMaxqdal eelyapel an agal i

c6zumlenen veriler hiyerarsik kod alt kod model. i
veriler, katil i1 mci yorumlariyla desteklenerekacdziirl
Yorede Si k Tiuketilen Yemek Cesitlerine I 1i skin B L
Kapsaminda El de Edilen Géic¢cmen Yemek Kultdridne Ait
yorumlanmaya c¢calit st |l mistir.

Maxqdakoddal kod model |l eriyle hiyerarsik siraya gore g

veriler cevaplarin sayil sal ol arak dagti |l 1 mini i fade
ol arak sunulan secemdéekimekitrdsay! Or niefan sekil 4.1’
Bi ¢ci mi’ sorusu i ki far kIl sekilde soruldudgu ic¢in
edil mistir. Yine ‘“simdi’ k o duan,uny earl tsionfdraa sitk)i yfearr kall
yani na parantez i¢inde (2) ifade edilmistir. En a
dagi l 1t mini gostermektedir. ArastirmazkKapsdmreHdaatl c
i fade edil mi stir. Daha sonrasinda ise alinan yemek

Yemek Yeme Geleneklerine Ait Bulgular

Hiyverarsik Kod-Alt kod Modeli

imdi I\ Eskiden (2)

s

1 1 1

Masa (25) Yer Sofrasi (0) Yer Sofrasi (25) Masa (0)

kekl.Nlemegi n biu&kemil me

Yemek Yerken Ayri Tabak Kullanimi (2)

VRN
N

b (25) Hay'r (0) Haylr 25) Evet (0)

kekRi¥Yemek yerken ayri1 tabak kull ani mi
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Sekil 4.1 de go6sterildigi UOGzere katil i1 mcilar, c¢oc.
arti k gel eneksel yemek yeme anlayil sinikltemriknie diefr & d
Gor usmel er esnasi nda, katitlitmcilarirn ¢cogu masada
katit Il 1 mcilar zaman zaman da ol sa yer sofrasina ol ¢
genclilkrdomdemlyemekl eri ni yer ken, ekonomi k i mkéansi .
ol madi g1 ni i fade etmistir. Zaman gectikce modern d

alit skanl 1 kl ardan wuzaknlians 1ylaayrgaikn laaysrtii gti anlhh a kK 1rk digl 6l yal @er ki

ki msenin bardajéendan i -er ne de tabaKléenkéayl ey elri rke
bulunur ken, 0zelli kle Tarhanay!l ayni 1Kapt adna yoe nmeuysit
0zl emini soO0yle dile getirmistir:

‘06Eskiden annecim yaparde bi tencere tarana keézan

dojrardé siniye °nce, dsdckrerradi ¢ z eBraizreen kpaeyyma rr tdaer aunfaayl

zaman tadé bir bakka olurdu. 606 kimdi bazen gene y;
Katil i1 mci yorumlarindan da anl asi | acag mdilérdeetkigni y ok
yitirmis oldugu, ancak zaman zaman da ol sa eski

Katirl i1 mcirl arin hepsi cocukluk ve genclik donemleri
yemenin ver di gsii nkdeiylfeir dvee btualdamadi1 kIl ar 1 ni i fade et mi

YOoOr eSkeek Teiketilen Yemek ¢exkitlerine KlIikkin Bulgul a

@

Sik Tiiketilen Yemek Gruplar (5)

{
@ @

Sebze Yemekleri (45 Kuru Bakliyat Yemekleri (40)  Tahi Yemekleri (24)  Et /Tavuk/Balik Yemekleri (17)  Hamur si Yemekler (6)

1- Bamya¥ e me « 1-Kuru Fasulye 1-Mercimek 1-Paca Cor 1-Eriste
2-Taze Fasulye 2Nohut i Y Corbasi 2Sul u Kof 2 Katmer
3-Domates 3-Bezelye 2-Pilav 3-Et Sote 3-Ak 1t ma
Cor basi 4-Kuru Fasulye 4Pat at es | 4Revani
4Karniyar Corbasi 5Tas Keba
5-Musakka 5-Papuda (Kuru 6-Tavuk Co
6-Biber Borani Borudal ce | 7-F1 ri1 nda
7-K1 zar t ma 8GEtli Sog
8Bi ber Do Yahnisi
9PIr rasa Y 9Ci ger Ye
10Patl 1 ca 10-Tarhana
Silkme

kel3iSh k tuketilen yemek gruplari ve yem
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Katitlitmcilara si1 k pisirilen yemeklerin nelerivatol du
yemegi 40 kez, 2 c¢cesit tahi|l yemedgi 24 kez, 10 c¢ces
i fade edilmistir. Semanin hemen altinda ise hangi

Buradan <c¢1 kar remml ag,o0 ky Osreeb zhea |ykeirmerknl er i ne agirl 1 k ver
en c¢ok kuru bakliyat yemekl erini pisirdi kIl er. bel
karsilayan Iipsala’da (TUi Kol 202K0)ent@adk Ipiyegimeijli e g e
Y6ére halkinin et/ bali k/tavuk grubu yemeklerinden v
belirl enmisgstir. Ticari anl amda sebzesiynedtei,styGrieciha
agirrl okl besl enmesi di kkat c¢cekmistir. Ozellikle ki
tedari kinde zorunl u ol madi kg¢ga disari1 dan al 1 sweris

yemekl|l erinden taze fasulye ve bamyanin ¢ok si1 k tu

yapti kl ar konserve sebze yemekl erini kull andi kIl ar |
| ki nci ol arak kuru bakliyat eagaddn kKat iylernmeckillearrit n
dretiminin olmadi gr bir besin grubunu si1 k tukettikl
bol gede yalnizca 19 ton fasulye ve 7 tomendHutskime
dretim yapi |l madi g goérdal miastar . Buradan <c¢1 kar i1 ml a
tedari kini cogunlukl a dirsarirdan sagladi g1 soyl enebi
Tahi | grubundan ise c¢ogunlukla ekhmak i vanhamurpiils
kull andi klari1 piring ile c¢cogunlukla c¢corba ic¢cin kul

tiket medi kl eri ortaya ¢t kmistir. Bul gur un nKeld7e s 6¢yd k

bir yorumda bulunmustur:

606 Ah kézaném evvelden bulgurumuzu kendimiz °©°J ¢t

Kimdil erde -ok ekilir ol du. ¥nceden -o0ju yemeji
Zamanla pirn - -ofjal de, i nsanl ar bul gur °J ¢t meyi ber a
mar ketl erden, pazarl ardan al éer . Eski si gi bi ki ms

Et/tavuk/ bali1 k grubundan yapi |l an yemek]| efradke kdid tyiir
de etkilemisgstir. Katilirmcilarin ¢odgu gecimini agil
ettiklerinden dolayi1t, yemeklerinde de yine kendi h e
KllveK20do umu sO0yl e O0zetl emistir:

66Bak ki mdi kézaném bizim koyunl aréméz var. Esk
pi kKer di evde. Neden -¢nke¢ Kimdi ki gi bi derin don
eti . ki mdiapgleanrreé bvuazrd oAl | ahdt an gene bittijince h:
yemeji yapacaksak az az kull aneéreéez. Bitti mi bi
06 Annem tavuk bakardée ©°nceden, Kimdihdmzydem®mrtdad
hayvanl amézén. Kendi yemekl eri mi zde kull anacaj €
Dekardan al éenanl arén tadée bikeye benzemeyi K i y @
pembemsi ol werr.e nRyii ktei mMi®° nkeahv Dekardan al énanl ar én
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Sék T¢ketilen Yemekl|l ere Et ki Eden Et menl er

0

Sik Ttiketilen Yemeklere Etki Eden Etmenler (4)

|

@ a

Damak Zevki (13)  Geleneksel Nedenler (7) ~ Malzeme Tedariginin Kolay Omasi () Maliyet Unsurlari (2)

kekiSh k4 tuketilen yemekl|l ere etki eden
Katitl 1t mci1l ardan 3’0 ( %1 2) mal zeme dledlakli &riini g e rke
tuokettiklerini i fade eder ken, 2 kati 1l 1 mci ( %8) , s €

retimlerdi ol dugu ic¢cin maliyet aclsindan uygun ol
ayvanwgrliaskmasi besl enme seklinin de etkilendigini
dil mesinin nedeni genel l ikl e kendi yetistirdiKkI e
etistirdi kIl er:i biamnya giaktil 1sceanz e ltearzien ftaesdud ryiek i nbi n
ogrudan yansimistir. Yine yemeklerde ¢ok si k koyul

u
h
e
y
d
yetistirdigi hayvanl ardan eti shiigiakhari kargnl amd e
yemekl er dogrudan yemegdin maliyetini de azaltti g
dadsidniul mektedir. Gel eneksel nedenl erden dol a%28) bes
kati1 11 mc1 , buyukl erinden bu yemeklerle buaydatdal diok
sekillendidgini i fade etmistir. 13 kati |l 1 mci ( %5 2)
tiokettigini belirtmistir.

¥zel 1Ggelldazérl anan Yiyecekl er

Her toplumda ol dugu gi bi bel | i 0zel gunl erde,

hazirl anmaktadir. Ayrica yo6reden yoreye farkli il 1k
6zellikle Igéeci mdeande d6d gel gunl erde pisirilen farkl
“? Nohut Ekmegi’' ' gibi sadece gunine has pisirilenl
gi bi hem 0zel gunl er diel ehne ny ednee kgl GenrliUnk dhea yoaltdtuad up itseisrp
Dini bayramlara has goéc¢cmen yemeklerinden il k gb6ze
ve Kurban Bayramlarinda vyapitlan ‘" Ciger Pidesi’ ' n

go¢cmenl erinin bayramlarda ol mazsa ol maz dedi k!l er i

emekl er arasindadir. S0z konusu U¢ 6zel yemek hak|

<
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‘Cutura ile nohudu keéerairllearhekdliat igrélne rb ooynun.c aS osrérc
bekletirler onu él ék yerde bekl ecek ama. Nohut
mi °yle maya hazér. Sonra normal ekmeknhamMoifwrka
onu gene él ék suyla olur o nohut ekmeji. 'Nohut n
‘Biz Bulgar g°-meniyiz keéezém. Kurban Bayraméodnda
i -ine i- pilav Jjyiamair€izne Sloamz &ar loadg@®mdméz i- pilav
pilavén i-ine az kuk ¢(z¢m¢g biraz da tar-é@n koy,
‘Bi z Sel ani k g°-meniyi z. Sel ani kdéilmar Kay glaprar €2y
berejini. Mekhurdur bizim orda. Kat kat hamur a-
bol suvanl & harcéné yaparsén verdin mi odun ate

yapamayeéz’'yavr um.

Nohut mayasinin koylerde herkes tarafindan yapi |l m
i steyenlere onlarin dagittigini i fade eden katil i1 m
al dir kl ari1t nir .i fNodheu te tnra ysd seirndii kendi hazirl ayan K7 na

‘“Nohut kéreéelér iriden, sonra haklak suyla kaynat
k°pe¢k yapseéen. Sonra o k°p¢llgapadreanaeunl aykaeéw

hazérl anan hamur dajételér konu komkuya

Yine bayramlarda si1 klit kla Nohut Ekmegdgi vyapti klar:

anl atmistir:

“Nohudu belirl:i kikiler kabarter. Nohudu d°verl e
mayal ayan kadéna elimizde bir tencere unla gider
koyar nohudu. Eve gydjiur ure meknmeuknl | ear i mayyaapyaér € z . ¢
(kaynameéek) su ile yojurmak | azém yoksa kabar maz
yapéléer. Mekkakket|l bir ik. K°yde -0k az d&dipl de
al érez.

i psala bolgesinde daha yogun oldugu goérilen Bul ga

gi bi yiyeceklerin yanit sira kendilerine has ol ar ak
Uzeret nmayasi nit hazirlayan insan sayl sl gun gec¢ti ki
yapi mnin yayginlastirilmast ve unutul masinin 9dnidn:

gorusiul er ek daha dpae ku ngua ku | bmalki nimmeeyreen oaan yi yecekl er

Bayramlar disinda di ger o6zel gunl er ol ar ak, biri

Lohusa Serbetinin‘’ yapilip dagriti veéfgt etadgi ade

Lok ma’ pisirilip dagitil digi i fade edi |l mi stir.
corba adini verdi kl er i terbiyeldi tavuk ecdarlbrd ssit,i rku
gecesi ol mazsa ol maz dedi k| er i Ordek Akitmasini yarg

cevirme yaparak bahari n gelisini kutl adi kl ar 1 ni i

2574



Tak, D. M& Aksoy, JOTAGS, 2020,(8)

Araktéerma Kapsaménda El dergdiel d&ntGTameéehl emek K¢l t

Bu bol iumde katil i mcil ara genc¢cli k ve ¢cocukluk done
sorul mustur. S0z konusu tarifler il k etapta direkt
tarifinal t 1 nda da katil i1 mcilari n anl at maya ¢sail 1osltusktl uarru

cali st I mistir.

Tarif-1 Soj an Bul amaceé:

K6Yekil sojanla bir kafa kuru sajan kavur urSomaun K- i
-alarsén ona yemek kévaména 'gelince. Kaynadeéektan s
Malzemeler:rl bag yesil sogan, 1 bas kuru sogan, 1 yemek

kasi1 g1 si1viyad

HazérlTar@&ksd8ogani ve kuru sogan ince ince kiyrlirr. |
salcasi eklenir ve kavrul maya devam edilir. Kavrul
yapli l i1 p tencer eyoe eekdliednipr .alTuwz uk akpoanttr | ar ak si1 cak se

' Resiml.Sogan Bul amac.!

Tarif-2 Tarayenisa:

KB:66ki mdinin s¢gtlacéna benzer kézém. O zaman yoklI| ul
toplaré yapardék. Kayeravahk. sgbara@aneekeekeri di mi b

kevam aldé mé alténé KkKapatéerdék. Artéek yapméyoruz
Malzemeler:1 su bardag!t un, 1 yumurta, 1 kg sut, 1,5 bar
Hazér | Qintélke8c1 andt atalnt Famaysiti lsact an farkl i1 ol ar ak
hazirl anan kucuk hamur parcal ar. il ave edil mektedi

Daha sonra derin bir tenceadge kati vytei1 rsielkier. aKayn a
toplari1 ilave edilir ve koyulasana kadar tekrar ka:
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Tarif-3SHa mu r ¢Cor baseé:

Kl4.*Hamur -orbaseé ya

Kaynar suy

a

s al onu.

servis etmeden ¢(zea

onu orda piki'rirdi

JOTAGS, 2020,(8)

) =i

Resim 2.Tarayenisa

pardék kimdikiler yemez kaserain. Ma
G¢ézelce yojurdunu yumurtaseéne
keeed° kEveehde®nandaemok gl kar deé,
yerdi k bizde.

Malzemeler: Yar 1 m su bardagi kare kare kesilmis ev makar
sitviyag, 1 tatli1 kasi1 g1 nane

Hazér L &Enméknakarnal ar 1 ni suda haslanir. Kaynadi g1 nc
Koyul asti girnda alti kapatili1p, tuzu eklenir. Daha

Tarif-4Ka b u k |

u

K12: *Kabukl u

onl ar é. Her

Resm3Hamur c¢or basi

Kabak
bi kKekil
di |l i min

AK é:

de bal kabakl aréné kesersin di
czerine bir kakék pekmez ya da
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ekmek f éréené eyradidao pbei-rk asdaaatpikckadar . Sonrada onu ka

kazeyarak yerdik onu yersin onu.
Malzemeler:2-3 di |l im i ¢i temizlenmis bal kabagi, 3 yemek

HazérllKakakl ari1 n kabugu al i nemdahenici ndektepgpekyedd

seker/ pekmez gezdirilir. Sonra firinda bir saat kai

Resm4Kabukl u kabak asi
Tarif-5 Kesme Yufka Yemeji

K13B°frékliikbiyuifrkaegqi k yufka a-arsén, kesersin onla

Sonra ekmek féréenénda pembelextirirsin onlarée. Pe
dol durursun onu. Sabahleydhn pwakheFadan®daebanet akh:i
ya da séveéeya] ile kavurursun erikKkteyi azéceéekta et
tereyajénda kavurdujun eri kKkteyi. Kenaodhaddamar k g k¢
dojrayép pikirip salarsén onu da suyun’'i-ine °yle
Malzemeler:1 ¢ay bardagr kesme yufka, 2 yemek kasi g1 ter
Hazeér LBinekttencerede yag ile eriste kavrulur. Ayri1
bir tencerede su kaynatili1r, kaynadi dginda kavrul an

sonra tuz kooakosé@ryiapi eédpl sr .

Resm5Kesme yufka yemegi
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Tarif-6 Kaka:
K20Kéezanem akkamdan sajdéejémeéez s¢t bmgdadl wrekielrli ak i

evde arték ya un ydh° mti Kkask @k hamdidrs i k ovyaarséaz ¢ -B¢t ¢n m

karektéréeréz. Sonra tabaklara’koyup ¢zerine pul bi |

Malzemeler: 1 kg sit ,s elkseur ,b a3 dywegmek kasi1 g1 un/ ni sast a, 1y
biber

Hazéer Il BeaEeik®e bir tencereye alinan tim mal zemel er , k
tzerine pul bi berl i yag i ynwakiyliiceg o&kelsinme.si Mufgalinl a Kii
edi |l melidir. Sicak servis edilir.

Resim6Ka s a

Tarif-7Petrita (Hamur) ¢orbasée / Uma- ¢orbasé:
K23Bi “kafa suvané dohpdamakael Paceokmausabua ekl ersi
ekl ersin. Kaynayana kadar beklersin. O kaynayana |

tencereye eklersin o hamurlaré dér Tatemuoda@°kat se
onu afiyetle. ’

Malzemeler:1 s u bar dagi un, 1 adet yumurt a, 1 adet kuru

kasi g1 tuz

Hazér IBinek@det sogan dodgranip yagda kavrulur, zer
Ardindan Uzerine bes bardak kadar su il avesi ve bi
tarafta bir yumurta ve bir bardak fnar 1 st 1 r1 11 r ve hamur topl ar. yapi |
ilave edilir. Bir tasim kaynatildi ktan sonra si1cak
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Resm7Petrita hamur c¢orbasi/ Uma¢ c¢cor ba:

Tarif-8Br ekunek (Bul ama-):

K9DBr ekunse&kwer ekokyeri z kézém biz. Bi tane kafa so]jeé
tane at i-ine onuda. Oda kavrul dumu mantaré dojra
keévam versin diye. Unu dar Bakusnunuv e é kséunycuanyua.  kSaudya
koyul akcak zaten. Biz lezzet versin diye bide bul yc¢
sonra yemeye hazeéer

Malzemeler: 1 adet kwir uladseagamnm,i 3mantar (ne mantari1 ol dudgu
un, S1 VI yag, tuz

Hazeéer Biribp@awé sogan k avadaidomates rendeenip ilave edilib Daha sonra mantarlar soyulup
dogr anaryaek itleanvceereedi | i r. Daha sonra bir iki yemek k.
Sukaynamaya baskedakkm¢cal kpyuKbhynadi ktan sonra tuz ko
¢cok kahvalti | ar daekviee ybae rgaibne ra raatsiisntdiar neskkm i ¢i n yapi |

Resim 8.Brekunek

Tarif-9 Kuru Fasulye Dol maseé:

K10Bi zim mekur yimemizdir kuru fasile dol masé. Bak
O biberleri 8acekyswmyaabBascdnye. O bi kenarda bekl
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gézelce sonra sal-a ekle ki ¢- kakék gene kavur.
otu, maydanoz nane ar tiénkc ee viinncdee knéey vkaarts a -yienkei,| Itiukz uo
bu i-1e dol dur. Bi berl erin ajzéné una bula sonra.

onlareée altleée ¢stle¢g, s¢r feréda yet grképgarzaehaekadar
Malzemeler: 10015 t ane kurutul mus kapya ki rmi zi bi ber, 1

yemek kasi gi sal ¢a, birer tutam taze nane, dere ot
Hazeéer Liankk&l ar sk kkurmutzul i berl er sicak suyla 1sl an
yag ile kavrulur. Kavrul an sogana salc¢ca eklenir ve
fasul yel er, ince kiyrl mngnyadgarkcliakbéebevéetudoekuen
una bulanir ve biberler tepsiye dizilir. Ustleri k

Resim9Kuru fasulye dol mas:!

Tarif-10 Tarfun:

K24:*"Susamé gg¢zel kavurur sun, d¢bekte gezel deversin.
onu. Suyunu -ekt i mi d°kerim tabakl ara -ok g¢zel ol

daki kaya kd&ynéyo zaten o.
Malzemeér:2 50 gr . susam, 1,5 bardak seker, 1,5 bardak s

Hazeér IRDinkkxlket e (havanda) doviulen susam derin bir ten

edilir. Ilyice kaynayilp suyunu cektikten sonra tabal

Resim 10.Tarfun
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Sonu-armnteé Kima

Arastirma sonucunda o6zellikle geleneksel yemekl er
kullanimmnin katil i1 mcilar tarafindan eski si kadar

-

al it skanl 1 g1 nin,yiatyinrie nt aypearketla nh aylekme al 1 skanl 1 g1 ni da

acl kca soéylenebilir K i refah diozeyinin artmasini n,
ol dugu gor il mastar . Anc@ku rerf amt dilizegli @ ak ad d inals e |
de arttirdir g1t go6rdal mastar.

Bol ge hal ki nin gecim kaynag! ol an grdnlerin yem

drunlerinden piring¢g ve bugdahy IU0ryeemenrkIndg rni rnyiond ughe comidst

yemek grubunda yer aldi gi gor 0l mast ar . Yal ni zca zeé
cekmistir. Onceden yodgun ol arak bulgurnvm dugdagi n
genis ol dugu gorul mastadr . Pirincin yani sitra unlu
adr et i mi yogun ol an koyun ve kiumes hayvanlarinin ye

gr ubundakn ebt zkeilmes hayvanlarinin ve koyun etinin yen
Ancak Udreti mi yaygin olan batdn bu drdnl er, areti

gecememi stir.

Uretimi olan Gridelgansi mamak) kilthtvad: si1r a -niegvet i mi
grubu c¢cesitlerinin si k tiuketilen besin gruplarinin

disik ol masi ol arak ac¢1 k| gahyathisébmektveed iyre.t | Bitd arme yaeml

tuoketim miktar. dogrultusunda bu dridnlerde dretim
dridnlerden beslenmeye oO6ncelik verdi kl erimglirmié ymien
yemekl|l erine olan ilgisinin, en az tahil ve kuru ba
Goériuasmel er esnasinda, 6zel gunlerde hazirl anan ye
di st nda ¢cgknf gemagdbmeh ol madi g1 goébral muastar . Sel an
Boregi'’ tari fi |l iteratidrde rastlanan Arnavut Boregd

Bul gari stan gdg¢meni bimi kdhd 1yapiicn Grumi kiufrdbden dtatyir @im

sarma ol arak Dbilinen yemekle birebir benzerlik gos
tarifler incelendi ginde en gbdze c¢cmarpamemenrd Noédrtk &tk
arifesinde bu ekmegi yapti girni ifade etmistir. Bay
gunl erinde eski gel enekl erin surmedi gi nor mal Zamal
Arastirma kapsaminda katil i1 mcil ardan kendilerine
baki Il digrnda cogunlukla ekonomi k sartlardan dol ay!
Sutl aci anditratnl 1'sTiarrdaay emiirsian¢ yerine, yumurta ve ur
sonucu desteklemektedir. ‘“Kabuklu kabak asi’ adiyl

daha azdir ve yine ydlkltdk Zameamgloariisn che tal kaedtiilleecre g
muhall ebinin GQzerine kirmizi bi berl i yag yakilarak

gocmen tatl 1 s ol dugu goérdal mustar .
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Soganl i1 bir karitishenimazigcrelrasamehamuwrwekismurnti | ari1n
da U0rdn c¢cesitliliginin olmadi gt ve ali m gucidnin sir
Genc¢cli k ve c¢cocukluk doénemleeynide, spbmbhr tkmahvhIl t s 10
ol madi g1 ndan, Tarhana <c¢or basi ya da Kesme yufka vy
yemekl erin doyurucu o6zelligi ol dugundan dol angkvet ar
Sogan bul amac. gi bi yemekl erinde, evde ol an mal ze
gorual mast dr . Yine bilinen dol malarin aksine ic¢ har
fasul ye dol madmmadid@l piZamamcl ar doa dol ma har ci i ¢cin
gbstermektedir. TUm bu yemeklerin ¢ogunun arti k yaj
artmasi1 ile aci klanabil mektedir.

Unutul maya yiuiuz tut an bu yemekl erin aktaritrminin
yemekl erin recetel eri crkaritl1p yeniden yapi |l masin
tarafindan tesvi k RBuUWilamé :imd ae hak ke ke eidtiirm mer ke z |
bel ediyelerin ve sivil toplum kuruluslarinin acgt ¢

yemekl erin yeniden tanitimina katik/iecsesakd!i amicse ko |Hd <ark

biunyesinde okutulan Turk mutfagr ya da mutfak wuygu
nesilden nesile aktari1 mini kol ayl astiracaktiminaEIl
gonderil mesinin de bu yemeklerin tanitimna katki
ve Hidirellez’ kutl amal ari nda bu yemekl erin pisiri

yemekl| er e vyadlniekl iokl ufsamaksiinndt sagl ayacaktir.
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A Study on the Food Culture of Pomak and Emigrants Living in the Border Villages of Edirne
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Extensive Summary

Edirne cuisine culture has a rich structure due to being influenced by both Ottoman cuisine and the region whe
it is located ( SQ20Mp52a1). Havewert tike pr&blem afdne nesearch is that it is not promoted
enough, that most dishes are forgotten and that the younger generation is not paid enough attention.

With the research, it is aimed to prepare the inventory by revealing the uncorishes id the border villages
of Ipsala district of Edirne through field research. In addition, theobjdrctives of the study are to investigate the
characteristics of Edirne local cuisine culture, what kinds of dishes are created from Edirne tréolittbpadducts,

and the traces of the products grown in climatic conditions.

It is thought that the data obtained as a result of the research will contribute to the literature. In addition, the da
obtained from the village to be researched will helprddte the gastronomy identity of Edirne. Additionally, in
the light of the collected data, the reuse of recipes that have sunk into oblivion will be encouraged and this wil

contribute to the continuation of traditional culture.

The Bulgarian and Greekimmgr ants | iving in the Ipsala region ¢
region, those who migrated from Bulgaria are called Pomakl(MI-Sa ¢ ml 1 Kk and 62)ednd thkose 2 0
coming from Greecerae c al | ed Mu h a c2D)rn the ¥egidn ntese who 2niyratéd,fronpthe Bulgarian
side of their father call themselves Pomak. However, those whose father migrated from Greece, Macedonia, Alban

and Romania call themselves Muhacir.

When the food culture of Pomak and Muhacir is ex&ahjrit is seen that cereals and pastries come to the fore.

Many different flavors are found in their kitchens
a mixture of oil, mi |l k and f | our ,justaTewgfatheipastéds in thal s
“Ti kveni k’ cuisine culture, known as Pomak Pastry,

It is thought that there are many more unknown pastries in this cuisine culture, where there are different types

breadsuchas Chi ckpea Bread’, which is prepared only on t
‘Lozni k'’ which owes its flavor to vine | eeRovmak kKinldt
2020).

The universe of theresearaho s i st s of individuals over 60 years
Sari1caal.i and Balabanci k villages in the Iipsala di

and labor in terms of reaching all individuals ovse ge of 60 living in these five villages, it was thought that it
would be more appropriate to select the sample from easily accessible and practicable units. For this reason, 1
snowball sampling method was used in determining the people includedresdaech group by referring to the

opinions of the village headmen and notables. The names of 25 immigrant participants who had a good command
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the research subject were taken from the people whose opinions were consulted with the snowball sangaling meth

and these people were included in the research group.

The interviews were conducted using a setniictured interview form in order to better understand the responses
and comments of the participants. Participants were asked various questions almptradittons, as well as recipes
of local food varieties and special day meals. Also, within the scope of the meeting, factors affecting the food cultur

in the region were discussed.

The research was carried out in five immigrant villages that are aiglthe border with Greece and Bulgaria.
Since it is thought that they can provide more information about the past cuisine culture, the population of the stuc
consists of individuals over 60 years old living in these villages. A total of 25 immigrawijents were interviewed
from Yeni Karpuzlu, Pasakoy, Ahirkoéy, Sarircaali anc
these people, the opinions of the village headmen and notables were consulted and the people to be included in
study were determined with the snowball sampling techninuke data analyzed with the Maxqda qualitative data
analysis program, it was determined that especially traditional meals, eating and cooking methods and the use
local materials were not used widely by the participants as before. As a matter of fact, it has been observed that
the local people, who lost their eating habits at the floor table, abandoned the habit of eating from the same plai
With the inverse relationship, it can be clearlgtstl that the increase in the level of welfare has led to the
abandonment of traditional eating habits. However, it has been observed that the increase in the lexstiafwell

also increases the variety of food consumed at meals.

It has been determindHat the products that are the livelihood of the people of the region also affect the eating
habits. I n i psala, where rice and wheat production
group that was frequently consumed in thetand now. The reflections of sheep and poultry, which are produced
intensively in the region, on the food culture are also visible. It has been determined that the use of poultry and muttc
in the meat group is common. However, all these products, veletwidely produced, could not prevent the

consumption of dry legumes and vegetables, which are not widely produced.

In addition to the reflection of the products produced in the food culture, it has been observed that the limitec
production of dried legues and vegetablieuit group varieties are among the most frequently consumed food
groups. The reason for this can be explained as the low costs. It has been observed that the local people who do
grow legumes or vegetables and fruits in commercial denmnoduce these products in line with their own

consumption, so they prioritize feeding from the products that they do not earn.

During the interviews, it was seen from the data obtained about the meals prepared on special occasions, that th

werenotmany speci al occasion meals other than those pr
a Thessaloni ki i mmi gr ant participant i s substanti a
(Caki1r, 2015) . sbhiuwas segn fronm the diata bbtained ialtow the meals prepared on special

occasions, that there were not many special occasion meals other than those prepared during holidays.

When the special recipes prepared during the holidays were examined, it wims#emost striking one was

‘*Chickpea Bread’. Al most every participant stated
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from holidays, it has been observed that food prepared in normal times when the old traditions are natanaintain

birth, death, weddings, religious nights, New Year

Within the scope of the research, recipes of local dishes unique to the participants were asked. Considering t

recipes received, it was seen that they mostly gave rettipesould be called time of absence due to economic

conditions. The use of dough balls prepared with
resembles a rice pudding, al so suppor tpumpgkih with shelle s u |
vaccine’ has a | ower sugar rate than the known pumj
dessert category consumed in times of absence. It

burning red peppered oil on the known normal pudding, is another immigrant dessert that is still being made.

With this study, which aims to continue the transfer of these forgotten dishes, it is aimed to encourage the recip:
of these dishes to be prepared emthade. In this sense, the use of these recipes in the cookery departments in public
education centers will contribute to thegmmotion of these forgotten dishes. Again, using these recipes in Turkish
cuisine or culinary practices courses taught withenFood and Beverage Services Departments of vocational high
schools will facilitate the transfer of these dishes from generation to generation. It is thought that sending the recipt
obtained into books and sending them to various food writers wilfibate to the promotion of these dishes. Also,
the "Kakava and Hidirellez" celebrations, which ar

individuals, from young to old, by cooking and distributing these dishes.
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