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BASKAN’DAN

B aklava, her lokmasinda ayr1 bir lezzet sakli olan 40 kath bir
lezzet. Ustelik bu tathida lezzet kadar, bir tarih yolculugu da
saklidur.

Nitekim Orta Asya steplerinden Irana ve oradan Anadolu’ya uzanan
bu lezzet yolculugu, Osmanli Déneminde zirveye ulagmistir. Saray
solenlerinden diigtinlere, ziyafetlerden devlet torenlerine kadar ok genis
bir ¢ercevede baklava bir kimlik kazanmus, bir medeniyet degeri haline
gelmistir.

Osmanlilar ise bu tath medeniyet meyvesini gittikleri her yere
tasimustir. Ortadogu, Balkanlar ve Asyanin giineyindeki sofralarda
baklavanin yer edinmesi de bu siirecin dogal bir sonucudur. Dolayisiyla
sinirlar1 agan bu lezzeti, hig siiphe yok ki Anadolu topraklarindan diinya
mutfagina sunulmus bir armagan olarak gérmek gerekir.

“Yeni bir yemegin bulunusu” der Fransiz distiniir Brillat Savarin,
“insani yeni bir yildizin bulunusundan ¢ok daha mutlu kilar”

Iste baklavanin Osmanli Saraylarinda oturdugu lezzet tahti da,
yuzyillardan bu yana boyle bir mutlulugun ve damak tadinin 6rnegidir.

Sadece yemek masalarinda, bayramlarda, kutlamalarin bas tac1 degil, iilke
ekonomisi i¢in de 6nemli bir degerdir. Nitekim 2002 yilindan itibaren
baklava, Tiirkiye'nin dis pazarlardaki tath bir kalemi de olmaya bagladi.

Sonugolarakelinizde tuttugunuz bu caligmayla birlikte hem baklavanin
tarihsel arka planina 1g1k tutulurken hem de kiltiir hayatimiza da 6nemli
bir katki verilmistir. Istanbul Ticaret Odasi olarak bu énemli yayina katki
vermekten dolayi bityiik onur duyuyoruz.

Bu duygularla size iyi okumalar diliyor, “Tatlilarin Sultani: Baklava”
kitabin1 hayata gegiren bagta Baklava ve Tath Ureticileri Dernegi olmak
tizere, kiymetli aragtirmacilara ve emegi gecen herkese siikranlarimi
sunuyorum. Tirk mutfak kiltirimiz ve sektor adina hayirl olmasin
diliyorum.

En derin selam ve saygilarimla,

ibrahim CAGLAR

Istanbul Ticaret Odas1
Yonetim Kurulu Bagkan



FROM PRESIDENT

Baklava is prepared with 40 layers of filo pastry filled with a
unique and very rich taste in every bite. In addition to its sweet

flavor it has an interesting and intriguing history.

This taste made its ways from Asia to Anatolia and during the Ottoman
period it was at the crest its fame. Baklava gained an identity and has
become a value of social harmony since it started to be used in the Palace,

in the ceremonies as well as in the local and nationwide feasts.

The Ottomans carried this sweet taste wherever they went. Existing in
the menus of Middle East, Balkans and Asia is a natural consequence of
this profound process. As a result, there is no doubt that baklava is a cross

border flavor gifted from Anatolia to whole world.

Brillat-Savarin, a French gastronome, says: “The discovery of a new
dish does more for the happiness of the human race than the discovery of
a star” The flavor of baklavas that sits on the throne of the Ottoman Palace

for centuries is an example of this kind of rapture.

Baklavaisnotonlyafavorite dish for the crown celebrations, ceremonies
and the feasts but also an important asset for the country’s economy. In

fact, baklava has become an export item for Turkey since 2002.

The book you hold in your hand enlightens not only the historical
background ofbaklavabutalso our culturallife. As the Istanbul Chamber of
Commerce we are honored to contribute to this important publication.

With these feelings I wish you enjoy your reading this pleasant book.
I extend my gratitude to Baklava and Dessert Producers Association as
well as to all researchers who have contributed to publish the book of

“Sultan of Desserts: Baklava”.

With Deepest Greetings and Best Regards,

Ibrahim CAGLAR

Istanbul Chamber of Commerce

President of the Executive Board



TAKDIM

ltir denilince akla sadece edebiyat, sanat, miizik, resim, halk

oyunlari, mimari gibi dallar gelmemelidir. Kiltiirii dinamik bir
unsur olarak ayakta tutan yeme-i¢gme gelenegi, mutfak birikimi de bir top-
lum i¢in son derece 6nemlidir. Kabul edelim ki, biz bu bakimdan olduk¢a
zengin bir milletiz. Ciinki Tiirk mutfags, diinya mutfaklar: arasinda segkin
bir konuma sahiptir.

Kuskusuz bunda Tirklerin, tarih boyunca ¢ok genis cografyaya yayilip
cesitli kultirlerle etkilesim i¢inde bulunmalarinin biiytik etkisi vardir. Tirk-
ler, her zaman kargilagtiklar: farkl kiltiirlerden istifade ederek, kendi biri-
kimlerine eklemislerdir. Aslinda zengin Tirk mutfag: da bu sekilde ortaya
ctkmus, farkliliklar1 kendine has bir tat ve kivamda bulusturup 6zgiin bir tarz
gelistirmistir.

Iste zengin mutfak kiiltiiriimiiziin yemek bolimii disinda tathlar kismi
da hayranlikla takip edilecek nefasettedir. Ozellikle baklava Tiirk mutfagin-
da her zaman hiirmetle anilan bir yere ve dneme sahip olagelmistir. Oyle ki
baklava mutlulugun ve sevincin oldugu her etkinlikte vardir. Diigiinlerde,
bayramlarda, ramazanlarda, kandillerde, mevlitlerde, kiz istemelerde, dost-
lar1 ziyaretlerde baklava vazgegilmez bir ikram aracidur.

Tiirkiye'nin 6nde gelen baklava iireticilerini bir araya getiren BAKTAD
Dernegi olarak biz de, bu gercekten hareketle 6nemli bir hizmete imza ati-
yoruz. Bir yandan halkimiza en saglikli ve en lezzetli baklavalar1 sunmaya
galisirken, bir yandan da kiiltiiriimiiziin kaybolmamasi igin gayret sarf edi-
yoruz. Iste elinizde tuttugunuz bu ¢alisma da, bu hizmetimizin temel unsur-
larindan biridir.

Elbette baklava hakkinda bugiine kadar pek ¢ok seyler soylenmis ve ya-
zilmistir. Ancak ilk defa bu kitapta, baklava kelimesinin etimolojik kokenin-
den tutun da Osmanli saray mutfaginda zirveye oturmasina, baklava alayla-
rinin tertip edilmesinden padisah sofralarinda 6nemli bir ikram araci olarak
sunulmasina, manilerimizden siir ve fikralarimiza kadar genis bir yelpazede
baklava ele alindi. Oyle ki, Tiirk kiiltiiriinde baklava tiim boyutlarryla uz-
manlar tarafindan masaya yatirild.

Calisma, yogun ve uzun bir hazirlik doneminden sonra hazirlandi. Tarih
alaninda uzman 4 akademisyenin ortaklasa hazirladig1 bu kitapla, baklava
tarihinin ilk kez derli toplu bir sekilde verildi. Yillarca sonra bile bir bagvu-
ru kitab: olarak 6nemini koruyacak bir eser ortaya ¢ikti. Ayrica, bu eser,
baklavanin bagka bircok milletten daha ¢ok Tiirklere ait oldugun, Tiirk kiil-
tiriiniin ayrilmaz bir pargasi oldugunu tartigma gétiirmez bir sekilde ispat-
lamugtir.

Ortaya koyduklar1 ¢aligmayla bizleri sevindiren, kiltirtiimiziin kaybol-
mamasi i¢in emek sarf eden akademisyenlerimiz Arif KOLAY, $akir TU-
RAN, Nurgiill BOZKURT ve Hacit Murat ARABACI'ya sahsim ve Dernek
Yonetim Kurulu adina tesekkiir ediyorum. Bu eserin gerceklesmesinde bii-
yik bir sabir ve titizlikle ¢alisan diger arkadaglarima ve basiminda emege
gecen kurumlarimiza sitkranlarimi sunuyorum.

Soziin 6zii: Tath yiyelim, tath okuyalim.
Mehmet YILDIRIM / BAKTAD Yonetim Kurulu Bagkani



FOREWORD

Wl we talk about culture, it should not be mean only the
branches such as literature, art, music, painting, folklore and
architecture. The tradition of cuisine which supports the culruee and kitc-
hen composition is also very important for a society. We should accept that

we are very a rich nation in this respect because Turkish cuisine has very a
distinctive position around the world.

Without any doubt, this situation is affected by speading very large areas
throughout history and having relations with several cultures.Turks are al-
ways benefitted from different cultures and they contribute different charac-
teristics to their culture. . Actually, the rich Turkish cuisine is composed in
this way and together with different tastes, it created its own composition.

Of course, the deserts in our rich culture are also very delicious .Especi-
ally “baklawa” has very an important and respective position in our culture.
It has a place in every events which have happiness. It is the most essenti-
al kindness of wedding ceremonies, feasts, candle, mawlid, asking for the
girls’s hand in marriage and visits.

We, BAKTAD, as uniting all the most leading baklawa producers, start an
important movement. At one side, we are trying to serve the most healthy
and delicious baklawa to our nation and on the other side, we try for the
survival of our culture. The study which you hold in your hand is one of the
basic elements of this service.

Of course, there are a lot of thing which were talked and written about
baklawa. But this is the first time when baklawa was mentioned from its ety-
mological roots to its place in Ottoman court kitchen, from creating bakla-

wa groups to serving it as kindness in sultan’s table and from our poems and

story. Baklawa is investigated with its all dimensions in Turkish culture.

This study was prepared after a long and profound period. Through this
book which was prepared by 4 expert academicians in history, the history
of baklawa was given orderly for the first time. .Even after years, we have a
work which can be used as a source book. Moreover, this time it is proven
that baklawa belongs to Turks and a dispensable part of our culture thanks
to this work.

I thank to our academicians Arif KOLAY, $akir TURAN, Nurgiil BOZ-
KURT and Hac1t Murat ARABACI on behalf of myself and Board of Mana-
gement for their efforts not to vanish our culture and making us happy. I
express my gratidude to all the other friends who work with patience and

care and to the institutions which exerted efforts in publishing.

Briefly, have enjoy with desert and have enjoy with the book

Mehmet YILDIRIM / BAKTAD Board Chairman



ONSOZ

Derde devidir baklava
Cdna safddir baklava
Yiyemedim dni doyunca
Ibret-niimadir baklava

ukaridaki dortlitk Yenigerilerin piri Hac1 Bektag-1 Veli'ye ve Ka-

nuni Sultan Stileyman’a methiye ve tegekkiir i¢in yazilan giirden
alimmustir. Cephelerde diismana korku salan Osmanl askerleri, kendi
aralarinda ise, “tath yiyip tath konugma” siarina sahiptir ve siirden de an-
lagilacag1 tizere Osmanli askeri, savasta oldugu kadar lezzet hususunda da
son derece méhirdir.

Insanoglunun vaz gegilmez ihtiyaglarinin baginda gelen beslenme,
sadece bir “karnin1 doyurma” islevi degil, ayn1 zamanda bir kiltiirdiir.
Yemek yapma ve yeme gelenegi toplumlarin yillar boyunca gelistirdigi,
nesilden nesile aktardig: bir hayat tarzidir. Yiyeceklerin tiretimi, tiikketimi,
hazirlanmasi, korunmasi ve beslenme ile ilgili olan gelenekler, o toplu-
mun yasadig1 cografi iklim ve tiretim tarzi ile yakindan iligkilidir. Nitekim
giiniimiizde sosyal bilimciler yemek yeme aligkanlhiklarinin kiltiirel bag-
lamda ele alinmasi gerektigini belirtirler.

Tarihi ¢ok eskilere dayanan ancak gercek lezzetini Osmanl mutfa-
ginda bulan baklava, bilhassa son donemlerde pek ¢ok tilke mutfaginca
“paylagilamayan lezzet” durumundadir. Yasadig1 cografyaya ve ihtiyag-
larina bagh olarak, her milletin bagka toplumlardan ¢esitli kiltir unsur-
larin1 alip vermeleri kaginilmazdir. Yemek ve mutfak da bu paylagilan
unsurlardandir. Baklavaya bu yoniiyle baktigimizda bir tiir “ortak kiltir
unsuru” oldugunu sdylemek miimkiindir. Bu leziz tatliy1 bize has yapan
en mithim unsur ise, onun zirve noktasina bizim mutfagimizda erigmis
olmasidur.

Tiirk sosyo-kiiltiirel tarihinin her doneminde en 6zel ve en giizel anla-
r1, paylasmanin vazgegilmez lezzeti olan baklavanin, tarihimizde nasil bir
6nemi haiz oldugunu bu kitapta ortaya koymaya calistik. Bugiine kadar
hem genel manada Tiirk mutfaginin hem de hususen Osmanh mutfag;-
nin tarihi ile ilgili pek ¢ok ¢alisma yapilmustir. Bu galismalarda baklava
ve diger tatli gesitleri ile ilgili bilgiler de bulmak miimkiindiir. Biz ise bu
kitapta 6zel olarak baklava konusunu ele alma geregi duyduk.

Bu ¢alismamizda bagta Osmanli arsivleri, eski donemlerde yazilan ye-
mek kitaplar;, Osmanli gazete ve dergileri ile yerli ve yabanci kaynaklar-
dan istifade ederek baklava tathisinin tarihsel seriivenini inceledik.

Calismamiz giris ve dort boliimden olustu. Giris kisminda, Tiirk kiil-
tur tarihinde yemek, mutfak ve beslenme, Tiirkiye Selguklularinda tatlh
kultird, Tirk-Arap ve Fars mutfaklarinda tathh malzemeleri ve tath gesit-

leri hakkinda genel bilgiler verildi.

Birinci bolimde, Osmanli Devletinde yemek kiiltiiriinden bahsedile-
rek, Osmanl saray mutfagi, mutfak gorevlileri, mutfakta kullanilan arag-
geregler ile Osmanlr'da yemek yeme usul ve adetleri ile sofra gelenekleri
tizerinde duruldu.

Ikinci béliim tamamen baklavaya ayrildi. Baklava igin kullanilan mal-
zemeler ve erzaklarin temini, bal, seker, tereyag, unlar, i¢ malzemeler,
odunlar vesair malzemelerin nasil ve nerelerden temin edildigi sorulari-
na cevaplar arandi. Ayrica Osmanli Devleti'nde 6nemli yeri olan baklava

alay1 hakkinda da bilgi verildi.

Ugiincii boliim ise baklava gesitlerine ayrildi. Ayrica Osman-
i Donemi'nde ve Cumbhuriyetin ilk yillarinda Tiirkiye'de tathcilik-
baklavacilik ve iinli tathcilar-baklavacilar konusuna deginildi.

Dérdiincii bolimiin konusunu da “edebiyatta baklava” olusturdu. Bu
meyanda siir, sarky, tiirkii, mani, tekerleme, bilmece, masal, atasozleri ve
deyimler, fikralar ile diger edebiyat alanlarinda baklava ile ilgili metinler-
den ornekler verildi.

Galigma sirasinda birgok kisinin destegi ve katkist oldu. Istanbul
Ticaret Odasi’'na hususen tesekkiir ederiz. Ayrica Dog. Dr. Atilla Batur’a,
Yrd. Dog. Dr. Ersen Ersoy’a, Dr. Kiirsad Karacagil'e, Dr. Ugur Demir’e,
Kirimin en misafirperver ailesi Fevziye-Osman Mustafayev ve degerli
ailesine, Murat Arslan ve Ibrahim Yarig'a da desteklerinden dolay: ayr
ayr1 goniilden tesekkiir etmeyi bir borg biliriz.
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PREFACE

Baklava is a cure for all
Baklava is a joy for all
I ate it but I couldn’t get enough

Baklava is a warning for all

he quadrant above is taken from a poem written as a praise and

gratitude to the sufi teacher of Janissary Haci Bektag-1 Veli and
Stileyman the Magnificient. The fearsome combatants of the frontiers,
the Ottoman soldiers, had the habit of “eat sweet talk sweet” and as it
could be understood by the poem they are not only talented warriors but
also master gustos.

Nutrition which is among the indispensible needs of humankind, is
not only a function to “fill the belly” but also it is an act of culture. The
traditions of cooking and dining is a life style developed and transferred
between the generations during the development of the humanity. The
traditions regarding production, consumption, preparation, preservati-
on* of the food and nutrition are in close relation with the geographical
climate and production type of that society. As a matter of fact the con-
temporary social scientists state that the dining habits shall be approac-
hed within the context of culture.

Baklava, finding its true taste in Ottoman cuisine despite being an an-
cient sweet pastry, is now, especially recently, became “a taste which can
not be shared” by cuisines of many countries. It is inevitable for all the na-
tions to share various cultural components with other nations depending
on the settled geography and needs. When we approach baklava from
this point of view it can be said that it is “a common component of cultu-
res”. What makes this delicous sweet pastry peculiar to us is that baklava
made its peak in our cuisine.

We tried to highlight the historical importance of baklava which is a
central flavour in sharing the most special and fine moments in each peri-
od of Turkish socio-cultural history. Many studies have been carried out
until today in the field of history of Turkish and in particular Ottoman. It
is possible to access information regarding baklava and other sweet past-
ries in these studies. However we found it essential to deal with the topic
of baklava exclusively in this book.

In this study we examined the historical course of baklava by refer-
ring to the Ottoman archives, the ancient cooking books, journals and
magazines of Ottoman period and to various national and international
sources.

Our study is comprised of an introduction and four chapters. In the
introduction part general information has been provided on dining and
nutrition in Turkish cultural history, the sweet pastry culture in Anato-
lian Seljuk’s and sweet pastry component and types in Turkish, Arabic
and Persian.

In the first chapter the dining culture in Ottoman Empire has been men-
tioned and Ottoman royal kitchen, kitchen personnel, kitchenware, and
formality and traditions of dining in Ottomans have been emphasized.

The second chapter has been saved completely for baklava. The issues
of procurement of the components and supplies used for baklava, the
questions of how and from where the components such as honey, sugar,
butter, wheats, internal ingredients and firewoods were found, are tried
to be answered. Besides the baklava procession which has an important
place in Ottoman Empire has been introduced.

Third chapter is saved for baklava types. The issues of confectionery-
baklava production and famous confectionery-baklava stores during the
Ottoman Empire and the first years of the Republic of Turkey.

The fourth chapter is about “baklava in the literature” Within this
concept poems, songs, ballads, ditties, rhymes, riddles, fairy tales, pro-
verbs, idioms, jokes and the other fields of the literature on baklava and
the relevant texts have been provided.

Many people provided support and contribution during the said
study. We particularly express our gratitudes to Istanbul Chamber of
Commerce. We also would like to express our gratitudes to Assoc. Prof.
Dr. Atilla Batur, to Asst. Prof. Dr. Ersen Ersoy, to Dr. Kiirsad Karacagil,
to Dr. Ugur Demir, to the most hospitable family of Crimea; Fevziye and
Osman Mustafayev and their family and to Murat Arslan and Ibrahim
Yaris for their kind supports.
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TURK KULTUR TARIHINDE YEMEK,
MUTFAK VE BESLENME’

rih bilimi insanoglunun en eski zamanlardan itibaren topluluk-

lar halinde yasadigini ifade etmektedir. Lakin insanlar rastgele

kalabaliklar halinde degil, “ortak kiiltiir” adini verdigimiz maddi ve manevi
degerler etrafinda bir araya gelmektedirler.

Sosyal bilimlerdeki kullanimiyla kiltiir, o toplumu meydana getiren
biitiin insanlarin sahip oldugu degerler bitunidir. “Bir bagka ifadeyle
kaltir; bir milletin algiladig: duygular, ortaya koydugu disiinceler, uygu-
ladig1 davraniglar, gosterdigi beceriler, irettigi bilgiler, miisahhaslastirarak
abidelestirdigi estetik degerler, sekillendirdigi sosyal yapilar, tatbik ettigi
dini, ahlaki, hukuki, iktisadi ve teknolojik sistemler, nihayet kendi varlig:
hakkinda ulagtig1 tarih suuru gibi biitiin bu unsurlar, o milletin zaman igin-

»1

de yasadig realiteler, gergeklerdir”.

Kiiltiir insana ve insan topluluklarina has olan 6grenilmis duygu, di-
stince ve davranig kaliplarinin tamamidir. Ggebe olsun, yerlesik olsun
butin toplumlarin kendine mahsus birtakim aligkanliklar1 ve tutumlar
mutlak olarak mevcuttur. Bu aligkanlik ve tutumlar sayesinde insanlar ve
toplumlar digerlerinden kolaylikla ayirt edilebilirler.”

FOOD, CUISINE and NOURISHMENT in
the TURKISH CULTURE'

We science of history states that human beings are living in communities
since the most ancient times. Yet, people gather around the spiritual and
material values, what we call the “common culture” and not at random crowds.

As used in the social sciences, culture is a set of values of all people who
constitute that community. “In other words, culture; all the factors such as the
perceived feelings of a nation, revealed ideas, applied behaviors, demonstrated
skills, produced information, abided concrete aesthetic values, shaped social
structures, applied religious, ethical, legal, economical and technological sys-
tems and finally historical consciousness reached about its own existence are
the realities and truths that a nation lives in”.

Culture is the totality of learned feelings, thoughts and behavior patterns
unique to human beings and human communities. Whether nomadic or estab-
lished all communities have a number of habits and attitudes which are abso-
lute unique unto themselves. Humans and communities can due to these habits
and attitudes be easily distinguished from the others.

The nourishment culture is a way of life that a community has developed
over the years and transferred from generation to generation. The production,
consumption, preparation of the food and the traditions with regard to the
nourishment is associated with the geographical climate where that community
lives and the mode of production. And the cultural anthropologists state that
gastronomy should be handled within the cultural context. In addition to meet-
ing physiological needs, food is a tool to create a kind of status for individuals.
Namely, the traditions from the production of the food untill the table seating
order existing in ancient societies determines a social status to the person.

Building a status on food and eating practices should be considered on the
basis of the culture symbolism. Symbols build within the social system have a
very important place in social relations. Social relation does not only occur from
conversation and exchange of the people. Another characteristic of sociocultural
structure is that it expresses the unity of the people using the same symbols and
loading the same meanings on behaviors set forth, giving the same responses,
speaking the same language without saying anything. Traditional ceremonies
and ceremonial dinners have a very important place in the process of transfer-
ring cultural factors.

The economical structures of the societies and the practices in daily life
shaped by these structures are the fundamental determinants of the kitchen.
Whether a community exposes a resident or nomadic lifestyle, the physical
properties of its geography, climate, production information transferred to him
from his ancestors determine the shape of the food to make consumable. As can
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Tiirklerde yemek pisirme.

Resim: Dictionnaire, Frangais-Arabe-Persan et Turc., Alexandre Handjeri,
De L'Imprimerie De L'Universite Imperiale, 1840.
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be predicted the feeding styles of the nomadic and livestock breeding communi-
ties mainly exist from meat and dairy products. The necessity to process suit-
able for storing of the food has emerged due to often place changes for animal
breeding. In this context also the packing process of food of animals will vary
according to often replacements of the community”. Simply expressed, the life-
style, economic status, beliefs, social relationships, food production style play an
important role in determining the general sense of a community cuisine. First
cultural exchange will be experienced with change in a variety of ways of these
factors such as cultural interaction, migration, climate and geographical condi-
tions, marriages, apostasy etc. accompanied by changes in the culture of the
cuisine. The most striking example of this can be seen in the Turkish population.
Turks spread from the Otiiken basin to Dest-i Kipchak, Khorasan, Anatolia,
and the Balkans and into Europe have together with their geography moved or
changed their cuisines through cultural exchange.

When we look at the culinary culture, from the point of providing data for
history of culture and society; we can see that it is certain that the food and
lifestyle relation influences both the individual and social structure. Nutritional
and individual relationship has been a matter of interest in each period. The
following attributed to a French master of eating and drinking describes the
topic very nice: “Tell me what you eat, so that I can tell you who you are”. Es-
pecially nowadays sciences such as cultural history, folklore, medical sociology
emphasizes the importance of the relationship between food and society. One
of the most expressed examples is the difference of the fighting structure of the
communities fed predominantly with meat and those fed predominantly with
vegetables. At the same time rules and social rituals expected to be followed in
the processes from supply of food till presentation provides important data for
researchers on topics such as social stratification, social status and management
culture.

Nowadays we can see that the Anatolian cuisine consists of three sources
as vegetables, meats and dough. Most of these are used since antiquity. In fact,
there is a connection between civilization and food types. Issues such as the na-
ture of the cooking equipment, number, type, arrangement, cooked material,
way of cooking, whether it is taken as it is from the nature, eaten or not gives an
idea about the belief, production style of that country, in short about the whole
cultural life. Eating habits are in anthropological words a cultural mosaic that
hosts many cultural elements. So there are many cultural features combined
in food activities. In summary, a kitchen is a sign of a civilization. Turks have
made different types of food depending on geography, belief and mode of pro-
duction in their established civilizations throughout the history. All of the cul-
tural accumulation has affected the present eating habits of the Turks.

If we look at the Turkish culinary culture in general, we see that it has the
following properties:
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Beslenme kiiltiirii de, bir toplumun beslenme ile ilgili yillar boyunca
gelistirdigi, nesilden nesile aktardig hayat tarzidir. Yiyeceklerin tiretimi,
tiketimi, hazirlanmasi ve beslenme ile ilgili olan gelenekler, o toplumun
yasadig1 cografi iklim ve tiretim tarzi ile baglantilidir. Kiiltiir antropologla-
r1 da yemek yeme aligkanliklarinin kiiltiirel baglamda ele alinmas: gerekti-
gini belirtirler. Yiyecekler, insanin fizyolojik ihtiyaglarinin kargilanmasinin
yanu sira, bireylerin bir tiir statii olusturma araglaridir. $6yle ki, yiyecegin
tiretiminden sofrada oturma diizenine kadar eski toplumlarda var olan ge-
lenekler, kisiye toplumsal statii belirlemektedir.

Yiyecekler ve yeme pratikleri izerinden statii inga etme, kiiltiiriin sim-
geselligi esasinda disiiniilmelidir. Toplumsal sistem iginde insa edilen
simgeler sosyal iligkilerde olduk¢a 6nemli bir yere sahiptir. Sosyal iligki sa-
dece insanlarin kargilikli konugma ve aligverisinden ortaya ¢ikmaz. Sosyo-
kiltiirel yapinin bir 6zelligi de, ayni sembolleri kullanan ve ortaya konulan
davraniglara ayni anlamlari yiikleyip, ayni tepkileri veren, s6z séylemeden
aym dili konusan insanlarin birlikteligini ifade etmesidir. Kiiltiirel unsur-
larin aktarilmasi siirecinde geleneksel merasimler ve merasim yemekleri
olduk¢a 6nemli bir yere sahiptir.?

Toplumlarimn iktisadi yapilar1 ve bu yapilarin sekillendirdigi giindelik
hayat pratikleri mutfagin temel belirleyicisi konumundadir. Toplulugun
yerlesik mi yoksa konar-goger bir yasam tarzi mu sergiledigi, yasadig1 cog-
rafyanin fiziksel 6zellikleri, iklim, atalarindan kendisine aktarilan tiretim
bilgileri beslenme kiiltiiriinii, yiyecekleri tiiketilebilir hale getirme seklini
belirler. Tahmin edilebilecegi tizere konar-goger yasam tarzi siiren ve hay-
van besleyen topluluklarin beslenme tarzlarinda et ve siit tirtinleri agirlik
olusturmaktadir. Hayvanlari beslemek igin gergeklestirilecek sik yer degis-
tirmelerde, besinlerin saklanmasina uygun olarak islenmesi zorunlulugu
ortaya ¢tkmigtir. Bu kapsamda hayvansal besinlerin paketlenme iglemi de
toplulugun sik yer degistirme zorunluluguna gére sekillenecektir”* Kisa-
ca ifade etmek gerekirse, bir toplumun mutfaginin belirlenmesinde genel
anlamda yagam tarzi, ekonomik durum, inanglar, sosyal iligkiler, yiyecek-
lerin tiretim tarzi 6nemli rol oynamaktadir. Bu etkenlerin kiiltiirel etkile-
sim, gog, iklim ve cografi sartlar, evlilikler, din degistirme vs. gibi gesitli
sekillerde degismesi ile 6nce kiiltiirel aligveris yasanacak, beraberinde de
mutfak kiiltiriinde degisiklikler olacaktir. Bunun en garpici 6rnegini Tiirk
toplumunda gérmek miimkiindiir. Otitken havzasindan itibaren Degt-i
Kipgak, Horasan, Anadolu, Balkanlar ve Avrupa iglerine kadar yayilan
Tirkler cografyalariyla beraber kiiltiir aligverisi yoluyla mutfaklarini da
tagimiglar veya degistirmislerdir.

Mutfak kiltiiriine toplum ve kiltiir tarihi aragtirmalarina veri sagla-
masi agisindan baktigimizda ise sunu gorebiliriz; beslenme ve yasam tarzi
iligkisinin, hem bireysel hem de toplumsal yapiya etki ettigi muhakkaktir.
Beslenme ve birey iliskisi her donemde ilgi ¢eken bir husus olmustur. Bir
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Fransiz yeme i¢gme ustasina atfedilen su s6z konuyu ¢ok giizel agiklar: “bana
ne yedigini soyle, sana nasil biri oldugunu soyleyeyim”.® Bilhassa giiniimiizde
kiiltiir tarihi, folklor, tip sosyolojisi gibi bilim dallar1 yemek ve toplum ilis-
kisinin 6nemini vurgulamaktadir. Et agirlikli beslenen toplumlar ile bitki
agirlikli beslenen toplumlarin savasgi yapilarinin farklihigi en ¢ok ifade edi-
len 6rneklerdendir. Ayni zamanda gidalarin temininden sunulmasina kadar
yasanan siiregte uyulmasi beklenen kurallar ve toplumsal ritiieller, sosyal
tabakalagma, sosyal statii ve yonetim kiiltiirii gibi konularda aragtirmacilara
onemli veriler saglamaktadhr.

Giinimiizde Anadolu yemeklerinin genellikle bitkilerden, etlerden ve
hamurdan olmak iizere ti¢ kaynaktan olustugunu gérmekteyiz. Bunlarin
gogu eskigagdan itibaren kullanilmigtir. Esasen medeniyetle yemek tiirle-
ri arasinda bir baglant1 vardir. Yemek yapiminda kullanilan arag gereglerin
niteligi, sayis, tiirii, diizenlenisi, pisirilen maddenin kendisi, pisirilis bigi-
mi, dogadan oldugu gibi alimip alinmadigy, yenip yenmedigi gibi hususlar
o iilkenin inanci, tiretim tarzi, kisacasi kiltir hayatinin bitiini hakkinda
fikir verebilir. Yemek yeme aligkanliklari, antropolojik deyimle igerisinde
pek ¢ok kiiltirel unsuru barindiran bir kiltiir mozayigidir. Yani yemek fa-
aliyetinde birgok kiiltiirel &zellikler bir arada bulunur. Ozetle, mutfak, bir
medeniyet belirtisidir. Tiirkler tarih boyunca kurduklar1 medeniyetlerde
cografyaya, inanca ve iiretim tarzina bagl olarak farkli gesitlerde yemekler
yapmuglardir. Biitiin bu kiiltiirel birikimin, Tirklerin bugiinkii yemek yeme
aligkanliklarina etkisi olmugtur.®

Tiirk mutfak kiiltiiriine genel olarak bakacak olursak, asagidaki nitelikle-
re sahip oldugunu goriiriz:

Konar-goger toplumdan yerlesik hayata gecis, Tiirk mutfagini da etkile-
mistir. Genis bir bolgeye yayilan Tiirk cografyasi tabiat sartlarinin ve damak
zevkinin etkisiyle cografi bolgelere gore cesitlilik gostermektedir. Tarihte
en ¢ok yer degistiren, birkag kez din degistiren ve ¢ok uluslu devletler ku-
rarak farkli yemek kiiltiiriine sahip milletleri bir arada tutmasindan dolayz,
yemek ¢esitleri bakimindan bagka kiiltirlerden etkilenme ve onlari etkile-
me s0z konusudur.

Eski Tirk bozkir kiiltiirii konar-gocer yasam tarzina sahip olup, en 6nem-
li besin kaynaklar1 hayvancilik ve tahil idi. Hayvancilik, Tiirklerin en eski,
en 6nemli ve belki de zaman zaman tek ekonomik ge¢im kaynagi olmustur.
Tirkler Anadolu’da yerlesik hayata gectikten sonra farkli ge¢im kaynaklari
temin etmelerine ragmen, hayvancihigi birakmamglardir.”

Bugday ise, Tiirk ekonomisinin ve yiyecek kiiltiiriintin ikinci ana madde-
sini olusturur. Bunu hububat seklinde genisletirsek daha dogru olur. Ciinkii
bugday ekemeyen ve bulamayanlar, bugdayin yerine, arpa ve dar1 ekmis-
lerdir. Arpa ile darinin yetismesi daha kolaydir. Ayrica bunlar, her iklimde
de, yetisebilirler. Ancak Oguzlar gibi giiglii Tiirk kesimlerinin, ekonomik
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Transition from nomadic community to resident has also influenced the
Turkish cuisine. The Turkish geography spreading over a wide geographic varies
according to geographical regions due to natural conditions and palatal taste.
Due to the fact being the most replacing in the history, having changed religion
few times and retaining nations owning different food cultures by establishing
multi national states, it is subject to being affected by other cultures and influenc-
ing these.

The Old Turkish steppe culture has a nomadic lifestyle whose most important
food sources were livestock and grain. Livestock was the oldest, the most impor-
tant and perhaps from time to time the single source of economic livelihood of
the Turks. Turks did not leave the animal husbandry even though they settled in
Anatolia and provided different sources of livelihood.

Wheat is the second main item of the Turkish economy and food culture. It is
more correct to generalize it as grains of cereals. Because, those who were not able
to find and sow grain have sown barley and millet. It is easier to grow barley and
millet. In addition, they can be grown in all climates. However strong Turks such
as the Oghuz had more economical opportunities. They were eating wheat in
Anatolia. Even though kitchens of Turks are basically indifferent; they be sepa-
rated from each other in terms of their comminitiy’s forces and used materials.
It is certain that both wheat and millet are first turned into flour by grinding
with various tools. Besides the flour the “gavut-qavut or gavurga” obtained from
roasted wheat grains is also one of the main food .

F




imkénlari fazla idi. Anadolu’da onlar, bugday yiyorlardi. Bu demektir ki diger
Tirklerin mutfaklar1 da, temelde bir olmakla birlikte, topluluklarin giicleri
bakimindan ve kullanilan materyale gére, birbirlerinden ayrilabiliyorlardi.
Gerek bugdayin gerekse darinin gesitli vasitalarla 6giitiilerek 6nce un hali-
ne getirildigi muhakkaktir. Undan bagka bugday tanelerinin kavrulmasiyla
elde edilen “gavut-qavut ya da gavurga” da ana yiyecekler arasindadir.®

Yemek, Tiirklerde sosyal diizeni kuran bir sembol gibiydi. Tiirk toplu-
luklar, tarih boyunca sosyal bir diizen ve disiplin ¢ergevesinde gelismis-
lerdir. Ciinkii Tirk topluluklar: ¢evrelerine karsi varliklarini koruyabilmek
icin, birer askeri birlik olarak olugsmuslardi. Halkin bir araya geldigi yer ise,
toylar ve ziyafetlerdi.” Hanlarin veya beylerin, halka yemek yedirme ve zi-
yafet gekme zorunlulugu vardi. Bu Tiirk tarihinde, vazgegilemez bir gelenek
olarak kalmaktadir. Halkin, kendisine toy veya ziyafet cekmemis bir Han ile
Beyden, sikdyet etme hakki bile vardir. Biiyiik Selguklu Sultan1 Meliksah'in
Tirkistan akininda, Tirkler, “biz onun bir lokma yemegini yemedik” diye,
Meliksah’tan hem sikéyetci olmuslar ve hem de bundan dolay1, O’'na kirgin
durmuglardi. Tirkmenler ile Orta Asya'daki Kazaklarda sinif yoktu. Bunun-
la beraber onlar arasinda da, bir iistiinliik ve tabakalagma goriilityordu. Bu
da, ziyafetler ile toylarda meydana geliyordu."

Tirklerin "ilis” dedikleri torelerine gore, topluluk halindeki yemekler-
de, herkes kizartilmis bir koyunun, istedigi yerinden yiyemezdi. Herkesin,
koyunun neresinden yiyecegi, 6nceden belli idi. Bu da, atalardan gelen bir
mirasla oluyordu. Yani atalarin hizmet ve bahadirlik derecesi, topluluk ta-
rafindan taninryor ve bu yolla devam ettiriliyordu. Tabii olarak torunlar da,
kendi hizmet ve bahadirliklar1 yolu ile bu iiliis veya pay haklariny, yiikselte-
biliyorlardi. Kotii bir hareket yapip, cezalandirilmis olanlar ise, bu iiliis veya
pay haklarini kaybediyorlardi. Ziyafet veya toylardaki bu haklarini kaybet-
mis olanlar, mera ve otlak haklarin1 da kaybetmis oluyorlardi. Goriliiyor
ki Tiirklerde yemek, yalmzca yenen ve insanlarin karmnlarina girip, onlar
doyuran bir madde degildi. Yemek topluluk diizeniyle, disiplin ve onurlar
da kuran, bir vasita ve sembol oluyordu. Yoksa herkesin atasi soylu ve her-
kes ayn1 diizeyde idiler. Ancak hizmet ve onurla, insanlar arasinda da bir
derecelenme oluyordu."

XI. ytizy1lda, bagta Karahanli ve Selguklu saraylar1 olmak tizere, gesitli
Tirk hikiimdar ve beylerinin ag¢ibagilarinin denetimlerinde mutfaklarinin
varlig1 bilinmektedir. Ayrica her Tiirk evinin bir odasinin giiniimiizde oldu-
gu gibi mutfak olarak tanzim edildigini ve evin bu kismina, yemek pisirilen
yer anlaminda aghk-asane denildigini goriiyoruz."”” Asane kelimesi zaman-
la terk edilmis onun yerini mutfak kelimesi almigtir. Mutfak sozii Arapga
matbah'dan gelmektedir.

XI. ytizyihn aghginda yani mutfaginda kullanilan gesitli esyalardan bar-
dak, bicak, selci bigek (yani “asc1 bicagr”), etlik (et asilmaya mahsus cen-
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Food was like a symbol establishing the social order for Turks. Turkish com-
munities developed in the framework of a social order and discipline throughout
the history. Because, in order to protect their assets against their environment
theTurkish communities were formed as a military unit. The places for the people
where they came together, have been ceremonies and banquets. Khans and lords
had to give food and banquets to the public. This remains as an indispensable
tradition in the Turkish history. The public has even the right to complaint when
a Khan or Lord has not given them ceremonies or banquets. The Turks com-
plained about Melik Shah by stating that “they haven’t had a bite of food from
him” during the Turkestan inflow of the Great Seljuk Sultan Malik Shah and
therefore were offended against him. The Turkmen and the Kazakh in Central
Asia did not have classifications. However also among them a superiority and
stratification was seen. And this happened at banquets and ceremonies.

According to the traditions the so-called “iiliis” of the Turks, not everyone was
allowed to eat from any part of a roasted sheep at community meals. It was in
advance clear from which part everyone should eat. And this happened due to
an ancestral inheritance. So the service and gallantry level of their ancestors was
recognized by the community and continued in this way. Surely the grandchil-
dren were able to upgrade their “iiliis” or shares with their services or gallantries.
Those who were penalized because of a bad action were losing these “tiliis” or
share rights. Those who had lost these rights at the banquets and ceremonies had
also lost their pasture and grazing rights. So it appears that food is not only for
eating and filling the bellies of the people, a feeding item for Turks. Food was an
instrument and symbol establishing the community order, discipline and dignity.
Otherwise everyone’s ancestors were noble, and everyone at the same level. So
grading among the people was only through service and honor.

The presence of cuisines under the control of chef cooks of the Turkish mon-
arch and lords in the XI century, particularly the Karahanli and Seljuk palaces,
is known. In addition we can see that in every Turkish house a room has been
arranged as a kitchen and that this part was called “aslik-asane” in terms where
food was cooked. The word “asane” has been abandoned gradually and replaced
by the word kitchen. The word “mutfak” (=kitchen) is originating from the Ara-
bic word “matbah’.

The names of various object used in the kitchen of the XI century of the metal
kitchenware such as cups, knives, “sel¢i bicek”(i.e. “cook knife), broiler (hook
for hanging the meat), “wrik (pitcher), tewsi (tray), buckets, sheet, spits, “soku
(ie mortar) and “susgak” (pannikin); and various soilware as the cube as well
as wooden kitchenware such as comc disc, kasun, vat, salt cellar, dough wood
(dough wood) and even leatherwear such as wallet (wallet), tulkuk (water bag),
bags (wallet) and leather bottle are today known with the same names and con-
sidering the village kitchens it shows that there are no big changes in various
kitchenware used by the Turks despite the long time.
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gel), wrik (ibrik)," tewsi (tepsi), kova, sag, sis, soku (yani havan) ve susgak
(susak) gibi madeni mutfak egyasinin; gesitli toprak esyadan kiipiin, ayrica
canak ¢dmge, kasuk, tekne, tuzluk, yasgag (yasdigag)'* gibi agactan yapilma
mutfak egyasinin; hatta sanag (dagarcik), sarni¢ (su tulumu), tagar (dagar-
cik) ve tulkuk (tuluk) gibi deri esyanin bugiin de ayn1 adlar ile bilinmesi,
ozellikle bugiinkii kdy mutfaklar1 géz 6niinde bulunduruldugunda, gegen
uzun zamana ragmen Tirklerin kullandiklar1 muhtelif mutfak esyasinin ad-
larinda bile biiyiik degisikliklerin olmadigini gostermektir.'

XI. ytizyilda Tiirklerden bazilar: sofraya tergi diyorlardi. Bundan alina-
rak sofra kurmaya tergi urmak deniliyordu. Bazi Tiirk illeri ise tepsi (tewsi)
kelimesini bugiinkii gibi hem tepsi hem de sofra anlamina kullaniyorlardi.
Bugiin de baz1 yérelerimizde biiyiik tepsilerin sofra olarak kullaniligina ba-
kilirsa, ayn1 usuliin Tiirklerde 6teden beri varhgr anlagilmaktadir. Tiirkler,
bugiin oldugu gibi, ekmek ve yemek kirntilarinin, yere dékiilmemesi igin
sofra yaygisi da kullaniyorlard1.'® Ziyafet sofralarinin hazirlanmasi konusun-
da yapilmasi gerekenler hakkinda ise Yusuf Has Hacib sunlar1 séylemekte:

“Evin barkin, sofran ve tabaklarin temiz olsun. Odan minderlerle dosenmis,
yiyecek ve iceceklerin de seckin olsun. Yine, gelen misafirlerin arzu ile yiyebilme-
leri igin, yiyecek ve igecekler temiz ve lezzetli olmalidirlar. Yemekte, yenilecek ve
icilecek seyler birbirine denk ve bol olmalidirlar. Misafirin igecegi asla eksik tu-
tulmamali ve biri biter bitmez digeri hemen hazir bulundurulmalidir. Cegitli ige-
ceklerden ister fuka, ister mizab, istersen ciilengbin (giil baly, regel) ve ciilab (giil
serbeti) ikram et. Yemek ve icecek fash bittikten sonra ise gerez ve meyve ver. Kuru
ve yas meyvenin yaninda gerez olarak simis de bulunmalidir. Giiciin yeterse ipekli
kumaglar armagan et. Miimkiin ise dis kirast da ver ki gelenlerin agzi
kapansin”."”

Hayvanlardan elde edilen besin maddeleri-
nin baginda, hi¢ siiphesiz onlarin eti gel-
mekteydi. Tirkler, et ihti-
yaglarini erkeg, oglak, at,
deve, kuzu, koyun, kog,
kegi, tavuk gibi kendi
besledikleri
ile tavsan, kus, geyik ve ba-
lik gibi av hayvanlarindan
temin etmekteydiler. Ken-

di besledikleri hayvanlar-
dan da genellikle erkekle-
rini kesmekteydiler. Onlar,
koyundan kogu, deveden
bugrayi, attan aygiri, kegiden
de erkeci tercih etmekteydiler.
Fakat yine de Tiirkler i¢in en mak-

hayvanlar
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In the XI century some of the Turks called the diner table “tergi”. Deriving
from this laying the table was called “tergi urmak”. Some of the Turkish provinc-
es used the word tray (tewsi) as today both for tray as well as table service. When
we look at the fact that big trays are nowadays used as tables in some regions it
can be understood that this procedure of the Turks has been present for a long
time. The Turks used, as it is today, tablemat to avoid bread and food crumbs on
the floor. Yusuf Has Hacib says the following about things to do with regard to
banquet preparation:

“Keep your house and home, table and dishes clean. Provide that your room
is furnished with cushions and that you have distinguished food and beverages.
Again, the food and beverages must be clean and delicious so that your guests
will eat with desire. At dinner food and beverages must match each other and be
plentiful. The drink of the guest must never be insufficient and the next should
be immediately available as soon as the previous is finished. Serve various bever-
ages whether fuka, mizab or whether ciilengbin (rose honey, jam) and ciilab (rose
syrup. Serve cookies and fruit once food and drink part is finished. In addition to
fresh and dry fruit also Simis must be available as snack. If you can afford please
give silk fabrics as present. If possible give also tooth rent which will bow their
mouth”.

The main nutrient obtained from animals is without doubt their meat. The
Turks obtained their meat need from self-fed animals such as billy goat, goat,
horse, camel, lamb, sheep, rams, goats, and hunting animals such as rabbits,
birds, deer and fish. They often slaughtered the males of their feeding animals.
They preferred the ram from the sheep, the male camel from the camels, the stal-

lion from the horses and the male goat from the goats. But

still the most acceptable meat for the Turks was

sheep and male goat in the sum-

mer and horse and young
colt in the winter.

It was told that the
oil obtained from the
colt was good for
stomach diseases.
Furthermorethe
Turks believed

that billy goat

was also im-
portant for the
health. So that

they expressed

this belief in the
proverb  “male goat
meat will be medicine and



bul et, yazin koyun ve erkeg, kisin ise at ve taze tay etiydi. Taydan elde edilen
yagin mide hastaliklarina iyi geldigi séylenmekteydi.'® Ayrica Tiirkler erkeg
etinin de sthhat konusunda 6nemli olduguna inanirlardi. Oyle ki onlar bu
inanclarini “erkeg eti ildg olur, kegi eti yel olur” atasozii ile ifade etmekteydiler.

Et, hem taze olarak giinliik hem de konserve haline getirilerek, ilerdeki
ihtiyaclar i¢in kullanilmaktaydi. Et giinliik ihtiyaclarda ya ateste kizartilip
kavrularak (kebap, kavurma) ya da yahni (etli yemek) yapilarak yenmektey-
di. lleride yenmek igin ise, et tuzlanip kurutulmaktayds. Tiirkler kurutulmug
ete “kak et-eti kaklamak” derlerdi. Bu, etin bir bakima konserve yapilmasi
demekti. Bu usul, tamamen bir Tirk bulusuydu. Bagka milletler bu usulii
yani etin konserve haline getirilerek yenmesini Tiirklerden 6grenmislerdi.
Tirkler, pastirma ve sucuk yapmasini da biliyorlardi. Onlar, 6zellikle etlik
i¢in ayirdiklar1 hayvanlarini sonbaharda kesip, etini bazi baharatlarla karis-
tirarak kurutmaktaydilar. Béylece meydana getirdikleri pastirmayi bir yer-
de saklayarak, ilkbaharda yemekteydiler. Hemen hemen her Tiirk athsinin
yaninda azik olarak bir et parcas1 bulunurdu. Tarihi kayitlara gére, Tiirkler,
tuzlanmug bir et parcasini bir beze sararak, eyerlerinin altina koymaktay-
dilar. Burada ezilen et, atin harareti ile icten yanarak, bir siire sonra 4deta
pismekteydi. Boylece hazir hale gelmis olan bu et pargasi ihtiyag halinde
yenmekteydi."

Hayvanlardan elde edilen besin maddelerinden biri de siittiir. Siit, pigiri-
lerek icilip, yenildigi gibi, ondan ¢esitli besin maddeleri de yapilip yenmek-
teydi. Bunlarin en 6nemlileri yogurt, peynir, lor, kaymak, yag ve kimiz gibi
yiyecek ve icecekler idi.

Eski Tiirk toplumunun en temel gida maddesi yogurt idi. Yogurt, “kor”
ad1 verilen yogurt mayasi veya bir parca yogurt artiginin pisirilmis siitiin
icine konmasiyla elde ediliyordu. Tipki siitten oldugu gibi yogurttan da ce-
sitli besin maddeleri yapilmaktaydi. Bunlar, ayran, yag, peynir ve ¢okelek
idi. Yogurttan yapilan peynire “kurut” (kuru yogurt) denmekteydi. Kurut,
genellikle yag1 alinmig yogurdu kurutmak suretiyle elde edilmekteydi.*

Eski Tiirk insaninin saglam, dayanikli ve saglikli olusunda, siitiin ve yogurdun
baslica rolii vard. Siit, kemiklerin gelismesini sagladig: gibi yaghhik doneminde
de kemik erimesini 6nlityordu. Bir Tiirk bulusu olan yogurt ise, 4deta bir anti-
septik idi. Viicuda giren her mikrobu ya 6ldiiriiyor ya da etkisiz hale getiriyordu.
Ayrica, sindirimi kolaylagtirmak ve viicuttaki fazla yaglari eritmek suretiyle de,
insanin daima saglikli kalmasini sagliyordu.

Eksimis ayran tadinda olan kimiz, insanin dilini uyusturacak kadar sert
bir icki idi. Fakat son derece besleyici bir 6zellige sahipti. Hem viicudun
direncini artirtyor hem de mideyi ferahlatiyordu. Tiirkler, bu i¢kiyi hem bol
bol kendileri igiyorlar hem de konuklarina ikram ediyorlardi. Bat1 Kazakis-
tan, Kafkasya ve kismen Anadolu'da yasayan Nogay Tiirklerinde igecek ola-
rak Nogay Cay tiiketilmekteydi.*!
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goat meat wind”.

Meat was used for daily needs as well as
canned for the needs in the future. Meat for daily
needs was either roasted on fire (kebab, roast- (“ I( /
ing) or stewed (meat dish) and consumed. The | % .
meat was salted and dried to eat in the future. \ 5 J
The Turks called the dried meat “kak meat - . ° .
meat kaklamak”. This, in a sense, meant canned
meat. This way was a completely Turkish innova-
tion. Other nations had learned this procedure, canning
the meat, from the Turks. Turks knew also and sausage making. They especially
slaughtered the animals they had reserved for meat in the autumn and dried the
meat by mixing with some spices. Storing this produced cured ham they could eat
in in the spring. Almost every Turkish horseman had a piece of meat with him.
According to historical records the Turks put a salted piece of meat wrapped in
a cloth under their saddles. The squeezed meat was burning inside due to the
fervor of the horse and was nearly cooked after a while. This piece of meat was
ready for eating in case of need.

One of the other nutrients obtained from the animals is milk. Milk could be
drank by cooking it, as well as eating it by making various foodstuffs from it. The
most important of these foodstuffs and beverages was yoghurt, cheese, cottage
cheese, cream, oil and koumiss.

The most basic foodstuff of the ancient Turkish community was yoghurt. Yo-
ghurt was obtained by adding yoghurt yeast the so-called “kor” or a piece of
yoghurt in the cooked milk. Just as with the milk also from the yoghurt there
were obtained various nutrients. These were buttermilk, butter, cheese and curd.
The cheese made from yoghurt was called “kurut” (dried yoghurt). Kurut was
generally derived from drying the defatted yoghurt. .

Milk and yoghurt had a major role in the fact that ancient Turkish people
were strong, durable and healthy. Milk which provided development of the bones
also prevented osteoporosis in old age. Yoghurt, which is a Turk-
ish invention, was nearly an antiseptic. It kills all microbes en-
tering the body or deactivate these. In addition it ensured to
remain healthy by facilitating the digestion and melting the
excess oil in the body.

Koumiss tasting like sour buttermilk was a stiff drink numb-
ing the human tongue. But it had a highly nutritious feature.
It increases the body’s resistance and refreshes the stomach.
Turks were drinking a lot and also served it to their guests.
Nogai tea was consumed as a beverage by the Nogai Turks
living in West Kazakhstan, the Caucasus and partially in
Anatolia .

Temel grda maddelerinden, siit
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Bir Tiirk
bulugu olan
yogurt
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TURKIYE SELCUKLULARINDA
TATLI KULTURU

Tiirk-Arap ve Fars Mutfaklarinin Bulusmas:

Toplumlarin beslenme aligkanliklari, hayat tarzlar ve kiltirleriyle ya-
kindan ilgilidir. Hayat tarz1 ve kiiltiirlerin degisimi siyasi sinirlarin degisimi
kadar hizl gergeklesmedi. Bu ise farkli diller ve devletlerin ortak kiiltiir ige-
risinde yogrulmalarina sebep olmustu. Nitekim bu yavas degisimin sonu-
cu olarak orta caglar boyunca biitiin yakin dogu ve Tiirk-Islam diinyasinda
biiyiik bir kiiltiir cografyasi meydana gelmisti. Bu kiiltiir cografyasi her ne
kadar cesitli sahalardan ve baz1 bélgesel ayriliklardan meydana gelmis olsa
da olusturduklar: sosyal ve siyasi teskilatlarda biiyiik benzeyislerin oldugu
gorilmekteydi”” Bu yiizden benzerlik gosteren kiltir cografyalarini ve
ozelde tath kiiltiirtinii Tiirk-Arap ve Fars kiiltiirleriyle beraber degerlendir-
mek gerekmekteydi.

Nitekim Abbasi halifeleri Iran kisralarinin diizenledigi yemek yarismala-
rina devam ederek ve Iran segkinlerinin sevdikleri yemekleri kayit ettirerek
kendi saraylarinda Fars mutfagini yasatmiglardi.”® Diger taraftan Tiirklerin
yakin sarka gelmeleri ile birlikte yemek kiiltiirlerinde bir takim etkilesimler
ve cesitlenmeler oldu. Boylece Tiirk, Arap ve Fars mutfaklarinin bulugma-
styla Islam diinyasinda zengin bir mutfak kiiltiirii olugdu.?*

Hayvansal ve Bitkisel Uriinlere Dayali Beslenme

Bugday unundan ve hurmadan yapilan ekmek Islamiyet éncesinde bile
Giiney Arabistan'da ¢ok begenilen bir mamuldi. Piring unundan yapilan
ekmek ise daha ¢ok gelir diizeyi diisiik halk tarafindan tercih edilirdi.* Cin
yilliklarindan Hunlarin bugday trettiklerini 6grenmekle birlikte, Goktiirk-
lerin ve Uygurlarin ihtiya¢ duyduklar: bugday: Cin'den vergi ve hediye ola-
rak temin ettiklerini gérmekteyiz.?

Bilindigi gibi mutfak egilimleri ve geleneklerinde daha ¢ok batidan do-
guya degil, dogudan batiya etkilesim gerceklesmisti. Anadolu cografyasinda
beslenme ve mutfak kiltiiri bitkisel ve hayvani gidalara dayanmaktaydi.”” Siit
genellikle inek, ke¢i ve koyundan elde edilirken, kirmizi et olarak oglak, kuzu,
koyun, deve ve dana eti kullanilmaktaydi. Bolgede hayvanciligin yapilmasi et
ve siit driinlerinin titketilmesini sagladi. Bugday, arpa, piring, dar1 tariminin
yapilmasi bu yonli beslenme egilimini artirdi. Beslenmede temel belirleyici
ise bugdaydi.”® Bu ise Bugdaya bagl yemek kiiltiiriiniin gelismesini sagladu.

Anadoluda hayvani ve bitkisel tiriinlere dayali beslenme, tath kilttiriini
de bu yonde gelistirdi. Meydana getirilen tatlilarin ana malzemelerinde bu
yonde mecburi tercihler tesirli oldu.
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DESSERT CULTURE
OF THE TURKISH SELJUKS

Meeting of the Turkish-Arab and Persian cuisines

The eating habits of the societies are closely related with their lifestyles and
their cultures. The change of the lifestyles and cultures did not change as fast
as the political boundaries. This has led that different languages and states im-
pacted in a common culture. In fact a major cultural geography had resulted in
the near east and the Turkish-Islamic world during the Middle Ages as a result of
this slow change. Although this cultural geography had been occurred from vari-
ous areas and some regional divisions even though it could be seen that there were
big similarities in the formed social and political organizations . It was therefore
necessary to evaluate the similar cultural geographies and in special the dessert
culture together with the Turkish-Arab and Persian cultures.

Thus the Abbasid caliphs continued with the cooking competitions organized
by the Iranian Shah’s and kept the Persian cuisine alive in their own palaces by
recording the favorites of the Iranian elites. . On the other hand a number of
interactions and variations happened in the food culture when the Turks came
to close orient. So a rich culinary was created in the Islamic world through the
meeting of the Turkish, Arabic and the Persian cuisine .

Nutrition Based on Animal and Vegetable Products

Bread made from wheat flour and date was even before Islam very popular
in South Arabia. Bread made of rice flour was preferred mostly by low-income
people . Having learned from the Chinese almanacs that the Huns have grown
wheat, we see that the Gokturks and Uighurs provided their wheat needs from
China as tax and gift .

As is well known the interaction of the culinary trends and traditions took
place from east to west rather then from west to east. The nutrition and culinary
culture in Anatolia was based on vegetable and animal foods . While milk was
usually obtained from cows, goats and sheep, the goat, lamb, sheep, camel and
veal was used as red meat. Performing animal husbandry in the region provided
the consumption of meat and dairy products. Wheat, barley, rice, millet cultiva-
tion has increased the tendency to feeding in this way. The key determinant in
nutrition was wheat. This improved the development of the food culture con-
nected to wheat.

Nutrition based on animal and vegetable products has also developed the
dessert culture in this direction. The main ingredients of the created desserts were
in this direction mandatory choices effective.



Tathi Malzemeleri

Bal: Beslenmedeki temel ihtiyaglarini et ve bugday merkezinde gideren
insanlar bunlara ilaveten sartlarina gore yeni tatlar aramiglardi. Bu tatlar en
kolay ulagilabilme durumuna gére siralandiginda ¢ok bulunanlar siklikla
kullanilmigti. Bu tatlarin baginda ise bal gelmekteydi. Bal, Ortagag Anado-
lusunda kolay ve ucuz bulunan bir iiriindii. Seyyah Ibn-i Battuta Anadolu
seyahatinde Kastamonu’ya on iki arkadas ile birlikte ugradigini ve burada
kirk iki giin kaldigini, buranin ucuz bir memleket oldugunu ifade ederken,
ucuza aldigini zikrettigi gidalardan birisi de baldi.” D6nem hakkinda bilgi
alabilecegimiz kaynaklardan olan Yunus Emre ise, siirlerinde baldan 6rnek-
ler getirmis,

Yunus bu sozleri ¢atar
Sanki bal: yaga katar
Halka metalarin satar
Yiikii cevherdir tuz degil®°

dizeleriyle en dogruyu insanlarin en ¢ok tanidigs bal ile 6rneklendirerek
ifade etmisti. Mevlana'nin eserlerinde ise tadin derecesini, denge ve uyumu,
sifay1 izah ederken bal 6rnekleri siklikla kullanilmigti.

- Sirke satma da kanaat yiiziinden bal denizine garkolmus binlerce can gor.*!

- Stitiin balin giizelligi gonliin onlara aksiyle hasil olur; her giizele giizel-
lik, goniilden gelir.**

- Rab bal arisina vahy etti ayeti gelince onun vahiy evi tathlarla doldu.*

- Bal irmaginda armin igine kaynak etti, o irmag1 bedendeki hastaliklar
gidermek icin akitt1.**

- Bal arilar1 da daglarda, kovanlarda, agaglarda, baldan seker ambarlar:
doldururlar.®

- Siitle bal gibi birbirleriyle uzlagsinlar; sekerle helva gibi birbirlerine ka-
tilsinlar, vefa gostersinler, birlegsinler.*

- Gonliinde din zevki beliren kisiye diinya bali lezzetli gelir mi hig.””

CesitliMeyve Suruplari: Bitkisel iiriinlerle mesguliyet gesitliagaglardan
ve tahillardan suruplar ve sekerler elde etmegi 6gretmistir. Mevlana'nin,
Pekmez iginde ne kaynatilirsa pekmez lezzetini alir.
Havug, elma, ayva ve ceviz pekmezde kaynatilsa,
Hepsinden de pekmez lezzetini alirsin.>®

beyitlerinde gecen pekmez ifadelerinden Konya'da tatli-
larin pekmezle tatlandirildigi kanaatini uyandirmaktadr.
Do6nemin yazarlarindan Eflaki, Konyadaki Meram bagla-
rindan s6z etmektedir.® Uziim iiretimi sadece Konya'da
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Dessert Supplies

Honey: The people who resolved their basic needs centrally in meat and wheat
searched additionally for new tastes according to their conditions. Sorting these
desserts according to easiest accessibility the most found were used frequently.
The foremost of these desserts was honey. Honey was cheap and easy to find in
medieval Anatolia. While traveler Ibn Battuta stated that he had visited Kasta-
monu along with his twelve friends and stayed here forty-two days, he mentioned
that this was a cheap place, honey was one of the foods he had bought cheap .
Yunus Emre who is one of the sources to get information about that period has
given examples in his poems about honey,

Yunus says these words
Just like adding honey to oil
Sells goods to the people
His burden is ore not salt

With these lines he has expressed that the people knew the most truth by in-
stantiating them with honey. In the Works of Mevlana (Rumi) honey samples are
often used when explaining the degree of taste, balance and harmony, healing..

- Don't sell vinegar and see thousands of lives drown in the sea of honey

- The beauty of milk and honey is seen with one’s heart’s reflection on them,
beauty to each beautiful comes from heart

- When the verse of God revealed the honeybee, his house became full of des-

serts

- He sourced to the bee in the honey river, and that river was flown in order to
the remove the diseases from the bane.

- The honeybees fills their sugar warehouse in mountains, in hives, from honey

- Let them compromise in peace like milk and honey, let them integrate like

sugar and halavah let them show loyalty, unite.

- For whom has the joy of religion the honey of the world does not seem deli-
cous

Various Fruit Syrups: Occupancy with vegetable products has taught to

obtainsyrups and sugars from trees

and cereals. In the couplets of
Mevlana,

Whatever is boiled in mo-
- lasses obtains the flavor of mo-
" lasses,

when carrot, apple, quince
and walnut is boiled in molasses

You will get the flavor of molasses
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degil Anadolunun birgok yerinde oldukga fazladir. Ekonomiye de 6nemli bir
katki sagladig1 gorilmektedir.** Aldaddin Keykubad'in Konya'ya girisini an-
latan tarihgiler burada muattar serbetlerin iildiginden bahsetmektedirler.*'
Giil suyu, nar, incir, tiziim, kayist vb. lerinden hosaflar ve serbetler yapil-
makta, ikram edilmekte veya ditkk4nlarda satilmaktadir.*

Bana hastayim dedigin geceden beri binlerce sifa veren
Serbet, sevgililerle, esirgemelerle kaynayip cosuyor.”

ifadelerinden biiytik mutasavvif Mevlana'nin da serbeti sifa veren bir ik-
sir olarak gordiigii anlagiliyor. Seker serbeti bal serbetine gore daha pahaliya
mal edildiginden halka a¢ik biiyiik térenlerde seckin konuklara seker serbe-
ti, avama ise bal serbeti sunulmaktadir.*

Hurma, Badem, Antep Fistig1, Ceviz, Findik, vs.: Anadolu toprakla-
rinda ¢ok ¢esitli meyve yetistirilmekteydi. Meyvelerin ucuz ve bulunabilir
olmasi, yaygin olarak kullanilmasini artirmaktaydi. Anadolu’ya ¢esitli za-
manlarda gelen seyyahlar bahgeler, sulama sistemleri ve ¢esitli bolgelerde
yetisen badem, erik, fistik, ceviz gibi meyvelerden so6z etmislerdir. Aliaddin
Keykubad'in Konya'ya girisini anlatan tarihgiler burada badem sekeri, fin-
dik, fistik dagitildigindan bahsetmektedirler.* Ortagag Anadolu mutfagin-
da yapilan tatlilarda, bu meyvelerin i¢ malzemesi olarak kullanildig1 goriil-
mekteydi. Mevlana'nin eserlerinde gegen

-Her kim hiirmet ederse hiirmet goriir. Her kim seker getirirse badem helvast
46

yer.
-Onun cevizlerle, bademlerle, sekerlerle yogrulmus badem helvast hem dili-
mi, damagimi tathlastirir hem gozlerime nur verir.¥’

ifadelerinden cevizle ve bademle yogrulmus helvadan bahsedilmektey-
di. Meyvelerin tath i¢ malzemesi olarak kullanilmasi sadece Anadolu’ya
has bir durum degildir. Nitekim Abbasi Saray Mutfaginda Hurma, Badem,
Antep Fistig, Ceviz, Findik gibi yiyeceklerin tathlarda i¢ malzeme olarak
kullanildig: bilinmektedir.*®

Seker: En 6nemli seker kaynagi olan seker kamugi, bugdaygiller famil-
yasinun trind olan bir tahildir. Seker kamigi ve gesitli meyvelerden bagka
bugday, dary, piring ve arpa nisastasindan seker surubu ¢ikarilabilmektedir.*
14. yiiz yilda Misir’a seyahat eden Ibn-i Battuta bugdaydan cikarilan bir su-
ruptan soz etmektedir.*® Giiney Asya ve Pasifik adalarindan yola ¢ikan geker
kamigi S. yiiz yilda Iran’a 7. yiizyilda ise Araplar tarafindan Misir’a, Kuzey
Afikaya'ya, Rodos, Sicilya ve Ispanya’ya ulagmistir. Orta Asya sehirlerinde
8. yiiz yildan itibaren seker isleme teknolojisi hizla ilerlemis giinliik haya-
ta girebilecek bollukta tiretilmeye baglamistir. Araplarla ¢ok yonlii iliskileri
olan ve ipek yolunda 6nemli rol oynayan Turkler erken devirlerden itibaren
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fromall .

About molasses it raises the convection that desserts are flavored with mo-
lasses in Konya. Eflaki, author of that period refers to the Meram vineyards in
Konya . The grape production is not only in Konya but also in many parts of
Anatolia quite high. It is observed that the contribution to the economy is signifi-
cant. The historians telling the entrance of Alaaddin Keykubat in Konya tell that
aromatic sorbets were consumed here. Compote and sorbets are made from rose
water, pomegranate, figs, grapes apricots and similar, served or sold in stores. .

Sorbet with thousands of cures is boiling with lovers and protection
since the night you said to me that you were sick .

From these expressions it is understood that also the great Sufi Mevlana sees
sorbet as a healing elixir. As the sugar syrup was more expensive than the honey
syrup the elite guests of the big feasts were treate with sugar syrup and the com-
mon people were treated honey syrup.

Dates, Almonds, Pistachios, Walnuts, Hazelnuts, etc.: Wide variety of
fruits were cultivated on the lands of Anatolia. As the fruit was cheap and easy to
find, the use increased widely. Pilgrims coming in various timesto Anatolia have
spoken about the gardens, irrigation systems, and the fruits such as the almonds,
plums, and peanuts as walnuts grown in various regions. The historians telling
about the inflow of Alaaddin Keykubat in Konya tell that here were distributed
almond candies, nuts, and peanuts. It was seen that these fruits were used as in-
gredients in the dessert in the Middle Ages Anatolian cuisines. In the expressions
of Mevlana

- Who respects sees reverence. Anyone who brings sugar will eat almond ha-
lavah. .

- Her almond helva kneaded with walnut, almond, sugar sweetens my tongue
and palate and gives light in my eyes .

it was mentioned about halavah kneaded with walnut and almond. Using
fruits, as the inner ingredient for desserts is not only unique to Anatolia. In fact,
it is known that food such as Dates, Almonds, Pistachios, Walnut and Hazelnuts
have been used as inner ingredient in the kitchen of Abbasid Palace .

Sugar: Sugar cane, which is the most important source for sugar, is a grain
product from the Poaceae family. Sugar syrup can beside sugar cane and vari-
ous other fruits also obtained from wheat, millet, rice and barley starch . Ibn
Battuta who traveled to Egypt in 14. Century mentions about a syrup extracted
from wheat . The sugar cane departing from South Asia and the Pacific Islands
reached Iran in the Sth century and reached in Egypt, North Africa, Rhodes,
Sicily and Spain by the Arabs in the 7th century. Sugar processing technology de-
veloped rapidly as of 8th century in Central Asia cities and began to be produced



sekerle tamigmuglardir. 8. yiizyilda Buhara ve Harezmden Cin Imparatoruna
hediye olarak beyaz geker yollanmigtir.>' Dénemin en meghur seker merkezi
Iran’in Giiney batisinda bulunan Huzistan bélgesidir. 640 yilinda Huzistan’1
fetheden Araplar buradaki seker teknolojisini Akdeniz’e yaymiglardir. Boyle-
ce seker sanayi Misirda yiikselmeye baslamis ve buranin adi sekerle birlikte
zikredilir olmugtur. Mevlana Celaleddin Rumi, Divan-1 Kebir’inde;

-A ¢arsi taciri, Misir'dan seker geldi; seker gibi tatl Yusuf, ansizin gikageldi
seferden.’

-Simdicek ask dudulari kanat agtilar; ¢iinkii Misir'dan kantarlarla seker
gelmede.>

ifadeleriyle sekerin merkezine isaret ederken,

“Camm ask Misir'inda o kadar ¢ok seker yemis ki feryadimdan, neyin 6ziin-
de sekerler bitmis.”>* ifadeleriyle de Misir’daki sekerin ¢okluguna deginmis-
tir. Musir’'in bu konudaki sohretine Gelibolulu Mustafa Ali ise,

Aksa Misir'in sekeri bahr olsa
Gelse Istanbul'a gayet bulsa>

dizeleriyle Misir’'in sekerini denize benzetmis her yere buradan aktigina
igaret etmistir.

XI. ytizyilda seker ancak zenginlerin ulagabildigi bir besin olmali ki za-
manin bilgesi Yusuf Has Hacib;

-Ister seker, ister arpa, dar1 yemis olsun, doyup yatan sabah a¢ kalkar>

demekle 6nemli olanin maddeten zenginlik degil goniil zenginligi
oldugunu ifade ederken sekere ulasmanin pek de kolay olmadigina vurgu
yapmaktadir.

Abbasi ve Selguklu saraylarinda sekerin bol miktarda kullanildig goriilmek-
tedir. Halife El- Muktedi Billdh ile Selguklu Hatunu Mah Melek’in izdivaglarin-
da esi ve benzeri goriilmemis bir ziyafet verilmistir. Ibnii’l- Esir bu ziyafette
40 bin batman seker harcanildigini kaydetmektedir.’” Diger taraftan Tiirkiye
Selguklu tarihgisi Ibn Bibi, Sultan I. Alieddin’in diigiiniinii anlatirken insanlik
tarihi boyunca gorillemeyecek derecede seker dagitildigini anlatmaktadir.®

Un-Yufka: Araplara Tirkge 6gretmek icin Kaggarli Mahmud tarafindan
sozliik olarak hazirlanan Divan-1 Ligati’t-Tiirk te ziraat ile ilgili meslekler zik-
redilirken ekmek pisirme ve satma iglerinden bahsedilmektedir. Diger taraftan
ayn1 eserde evlerde hamur a¢gmak i¢in kullanilan tahtalar ve oklavalardan bah-
sedilmektedir. Bu durumda Tiirklerin XI. ytizyildan itibaren oklava ile hamur
agtiklar1 anlagilmaktadir.” Yoksullugun gerektirdigi mecburiyetle ekmeklerini
sag lizerinde pisiren Tirkler, besledikleri siirtilerden tirettikleri et ve siit tiriin-
lerini, sebze ve meyveleri katlamak suretiyle farkinda olmadan yeni triinler
elde ederek karinlarin1 doyurmuslardir. Tereyaginda kizartilip katlanan yufka-
ya verilen bu isim gozleme veya katmer olarak nitelendirilebilir.*®

j{ré JCZ/LLL'U jam‘éinc/e %meé, an/élé ve &J/enme

in abundance enough to enter the daily life. The Turks met the sugar in early
periods due to their multi-faceted relations with the Arabs and their important
role on the Silk Road. White sugar was sent as a gift to the Emperor of China
from Bukhara and Khowarizmi in the 8th century. The most famous sugar re-
gion of that period is Khuzestan in the south west of Iran. The Arabs who have
conquered Khuzestan in 640 have disseminated the sugar technology from here
in the Mediterranean. So the sugar industry began to rise in Egypt and the name
of this place started to be called together with sugar. While in the Divan-1 Kebir
of Mevlana Celaleddin Rumi with the expressions;

- bazaar trader, sugar arrived from Egypt; Yusuf, sweet as sugar, came sud-

denly from his expedition .

- Love gududus have opened their wings nowadays as sugar is coming from
Egypt with steelyards .

is pointed to the center of the sugar,

"My love has eaten so much sugar in Egypt of love that the sugar in the core
of the flute was finished because of my sreech.” this statement indicates the abun-
dance of sugar in Egypt. The fame of Egypt for sugar was also mentioned in the
following poem of Gelibolululu Mustafa Ali (Mustafa Ali from Gallipoli),

Let the sugar of Egypt flows and turn into a sea

And comes flows to Istanbul

At the XI century the sugar was a nutrition which could only be reached by
rich people that the wise men Yusuf Has Hacib said that;

- You either eat sugar, or barley or corn or berry, one who was satiated in the

night wakes up hungry

By saying this he indicates that the important richness is the spiritual one
while baklava is hard to reach.

-_—
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Yag: Tiirk-Arap ve Fars kiltiirlerinde siit ve ondan elde edilen tereyagy,
toplum hayatinda ¢ok 6nemli yere sahiptir. Tirkler, yogurttan yapilmakta
olan tereyagini kullanmaktadirlar.’' Tereyag: Araplar icin de kiymetli bir
malzemedir. Tereyaginin rafine edilip kaynatilmasiyla sadeyag elde edil-
mektedir. Cahiz, karni tok olan kisiyi agirlamanin zor oldugunu anlatmak
icin “Has tereyagi goziiniin 6niindeyken tok oldugunda képek bile yanin-
dan geger” ifadesiyle tereyag 6rnegini kullanarak hayir denilemeyecek gida
olarak belirliyor. Tathlarin yapiminda basta tereyag: olmak tizere kuyruk
yagy, susam yag1, badem yagy, fistik yag1 kullanilabilmistir.

Tath Cesitleri

Helva: Seker, un ve yag'dan yapilan bir gesit tath olarak ifade edilen hel-
va, Abbasi® ve Selcuklu mutfaklarinin vazgecilmez tatlarindandir. Irene Me-
likof, Mevlana zamaninda helva térenleri yapildigindan bahsetmektedir.®*
Helva, cesitleri ile birlikte Mevlana’nin eserlerinde sik¢a zikredilmektedir.

-Her kim hiirmet ederse hiirmet goriir. Her kim seker getirirse badem helvas
65

yef.
-Onun cevizlerle, bademlerle, sekerlerle yogrulmus badem helvast hem dili-
mi, damagim tathlastirir hem gozlerime nur verir.%

Giilbeseker: Giil yapraklari ve sekerin karigtirilmasiyla elde edilen tat,
Mevlana'nin eserlerinde bu isimle anilmistir. Degisik kaynaklarda giil regeli
olarak ifade edilmekle birlikte, Mevlananin bahsettigi Giilbeseker’in ma-
cun olmasi muhtemeldir.”
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It is seen that a large amount of sugar has
been used in the Abbasid and Seljuk Palaces.
An unprecedented banquet was given during
the marriage of Caliph al-Muktedi Billah and
Seljuk Lady Mah Melek. Ibn al-Esir has not-
ed that 40 thousand Batman sugar was con-
sumed. On the other hand describes the Seljuk
historian Ibn Bibi that sugar has been distributed
as never seen throughout the history while telling
the wedding about Sultan 1.Alaeddin .

Tereyag

Flour - Dough: Bread baking and selling works have been mentioned under
professions related to agriculture in the dictionary Divdn-1 Liigatii Tvirk prepared
by Mahmud of Kashgar to teach Turkish to Arabs. On the other hand planks and
rolling pins used at home for dough are mentioned in the same work. It can be in
this case understood that the Turks have used roller pins for dough as of the XI
century. The Turks who were obliged to bake bread on sheets due to poorness, have
without realizing obtained new products by folding the vegetables and fruits and
meat and milk products from their animals and filled their stomachs. The pastry
fried in butter and folded can be qualified as pancakes or griddlecakes .

Butter: Milk and the butter obtained from it has a very important place in
the community of the Turkish-Arab and Persian cultures. Turks use the butter
being made from yoghurt. Butter is also a valuable product for the Arabs. Clari-
fied butter is obtained by refining and boiling of butter. Cahiz who has used the
butter sample in his expression “ even a dog will pass the special butter when it
is satiated “ to tell how difficult it is to host a person who is not hungry to specify
that butter is a food not to be able to say no against it. Particularly butter, tail fat,
sesame oil, almond oil, peanut oil has been used in making dessert .

Dessert Varieties

Halavah: Halavah being expressed as a kind of dessert, made from sugar,
flour and butter is one of the indispensensabke desserts of the Abbasid and Seljuk
cuisines. Irene Melikof mentioned that halavah ceremonies were made during
Mevlana time. Halavah is together with its varieties often mentioned in the
works of Mevlana.

- Who respects sees reverence. Anyone who brings sugar will eat almond ha-
lavah. .

- Her almond helva kneaded with walnut, almond, sugar sweetens my tongue
and palate and gives light in my eyes .

Giilbeseker: The dessert obtained by mixing rose petals and sugar is men-
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Pelte: Tiirkce “Pelte”, Arapca “Faluzec”,*® Farsca “Paluze” sairlere ilham
vermis bir tatlidir. Bal, seker, nisasta, badem den yapilan koyu kivaml bir
tathdir. Halk mutfaginda badem yerine nisasta kullanilmigtir.”” Mevlana
Divan-1 Kebir’inde

Oyle tatlar var sende, 6ylesine tatlsin ki,

Yagliya- balliya bos vermigsin

Kendi yaginla kavrul, kendi balinla tatlan,

Zaten Paluzesin, tattan, lezzetten ibaretsin sen’®

Giillag: XIII. yuzyila ait Arapga bir yemek kitabinda rastlanilan tarif-
te sam fistikl1 ve i¢i doldurularak yapildigindan bahsedilmektedir. Arapca
tariflerde ince ekmek olarak ifade edilen giillag “giillii as” ‘tan bozma olup
farsga’ya ise giilang olarak girmistir. 14. Yiiz yilda Mogol devrine ait Cince
bir ansiklopedide ise “giilaci” adiyla bir tarif bulunmaktadir.”

tioned with this name in the works of Mevlana. Although it is expressed in vari-
ous sources as rose jam, it is likely that the Giilbeseker mentioned by Mevlana is
a paste .

Pelte: Turkish “Gel”, Arabic “Faluzec” Persian “Paluze” a sweet that has in-
spired poets. It is a viscous dessert made from honey, sugar, starch, and almonds.
Starch has been used instead of almonds in folk cuisines . Mevlana states in its
Divén-1 Kebir

You've got so tastes, you are so sweet,

You've by-passed oily-honey,

Broil with your own oil, sweeten with your own honey

You are already Paluze, you are just taste and flavor

Giillag: In the recipe encountered in an Arabic cookbook from the XII cen-
tury it is mentioned that it is made with pistachios and filled. Giillag, which is
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Kadayif: X. yizyildan beri kayitlar1 bulunan bir Arap tathsidir.” Ka-
dayif XIII. yiizy1ll Anadolu’sunda bilinmektedir. Mevlana'nin eserlerindeki
benzetmelerde siklikla bahsedilmektedir. $6yle ki,

“O vefakdr, o yoksul seyhe evlat oliimii kadayif gibi gelmigti.”
“Haydin, sarap geldi kiipten disartya;
kadayif igin, pelte icin bedeninizi bulagtirmayin”.”*

Asure: Diinyanin birgok yerinde kargimiza ¢ikan agure Islam diinyasin-
da yilin ilk ay1 olan Muharrem’in onuncu giiniiniin adidir. Bu giinde bug-
day yemegi yapip dagitmak gelenegi Nuh'un gemisiyle ilgili bir hikéayeye
dayandirilmaktadir. Buna gére Asure gemi karaya oturunca kalan biitiin er-
zak bir araya getirilerek pisirilen ve gemidekilerin beraber yedikleri yemek
olarak anlatilmaktadr. Islam diinyasinda gerek Sii gerekse Siinni gevrelerce
yapilagelmigtir.”

Siitlag: Sitli ag veya siitlii piring denilen tatliya ilk olarak XV. yiizyila
ait tibbi kitaplarda ve Kaygusuz Abdal'in siirlerinde rastlanilmaktadir XI.
yuzyila ait kaynaklardan Divan-1 Liigati’t-Tiirk’te ise benzer bir tath “Uwa”
ismiyle tarif edilmektedir.”®

Zerde: Piring, bal, pekmezveya seker, safran ve yagdan meydana gelen tat-
L1 Binbir Gece Masallar’'nda ve Mevlana’nin eserlerinde zikredilmektedir.””

Baklava: Tirk-Arap ve Fars topluluklarinin yasadiklar1 cografya onla-
r1 biiyiik oranda tarim ve hayvanciliga bagh hayata zorlamistir. Benzerlik
gosteren bu kiiltiirler birbirleriyle etkilesimlerde bulunmuslar, ellerindeki
malzemeleri gelistirerek paylasmiglardir. Bugdaydan unu, undan hamuru,
hamurdan katlarini elde eden bu kiiltiir bulugmasi, hamur katlarinin arasina
findik, fistik, bal, badem, ceviz, kaymak vs. koymak suretiyle yeni tiriinler

elde etmiglerdir. XI. yiizyila ait kaynaklardan Tirklerde hamu-

run katlama usuliiniin bilindigi 6grenilmektedir.”® Ab-
basi sarayinda da yufka ile yapilan benzer tathlarin
oldugu bilinmektedir. Faludec ve Levzinec tat-
lilarinda i¢ malzemesi olarak badem, Antep
fistig1, hurma kullanilmaktadir.” XIII ytiz-
yila ait kaynaklardan olan Mevlananin
Divan-1 Kebir'inde “Samsa Baklavasi™®
isminde bir tathdan soz edilmektedir.

Farsca tiggen anlaminda “Senbutse” den

olan Samsa XIII. yuzyildan beri iiggen se-
killi bir borektir.®!

described as thin bread in Arabic recipes is coming from
“food with rose” and entered the Persian as giilang.
In a chinese encyclopedia from the Mongol reign in
the 14th century there is a recipe available called
“giilaci” .

Kadayif: An Arabic dessert being recorded since X.
century. Kadayif is known in XIII Anatolia. It is often mentioned
in the comparisons of the works of Mevlana. Namely,

“Kids death was as a kadayif for that faithful, poor sheikh.
“Come on, wine came from the cube;

Do not mush your body for kadayif, for gel” .

Asure: Faced in many parts of the world Asure is the name of the tenth day
of Muharrem, which is the first month of the year of the Islamic world. The tradi-
tion to make a distribute wheat food on this day is based on a story about Noah’s
ship. Accordingly it is told that Asure (Ashura) is a food made from all remain-
ing stuffs when the ship seated ashore and that all at board ate from this meal.
This has been made by both Shiite and the Sunnis in the Islamic world. .

Siitlag (Rice pudding): The dessert called milky or milky rice is encoun-
tered in medical books from the XV century and the poems of Kaygusuz Ab-
dal. A similar dessert is described with the name “uwa” in the source Divdn-i
Liigati't-Tiirk from the XI century .

Zerde: The dessert made from rice, honey, molasses or sugat, saffron and oil
is mentioned in the Arabian Nights Tales and the works from Mevlana .

Baklava: The geography where Turkish-Arab and Persian communities
lived has forced them largely to a life related with agriculture and animal hus-
bandry. These cultures showing similarity has had interactions with each other
and shared their material while improving. This cultural encounter who obtained
flour from wheat, dough from flour, layers from dough has achieved new prod-
ucts by putting hazelnuts, peanuts, honey, almond, walnut, cream etc. between
dough layers. From the sources of XI century it has been learned that the Turks
knew the dough folding method as well. It is also known that similar dessert were
made with filo pastry in the Abbasid Palace. Almond, pistachio and dates are
used as inner material for Faludec and Levzinec desserts. In the Divin-1 Kebir
of Mevlana, which is one of the sources of the XIII: century is mentioned about a
dessert named “Samsa Baklava”. Samsa is a triangle-shaped pastry since XIII:
century from “Senbuse” which means triangle in Persian. .
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OSMANLI’'DA YEMEK KULTURU”

ir devletin, bir halkin, bir y6renin ya da bir bolgenin mutfag: de-

nilince, o iilkenin, halkin veya y6renin kendine 6zgii, en tipik,
en sevilen ve en sik yapilan yemekleri anlagilir. Genig anlamda kiiltiiriin,
yani insanlarin yagama tarzlarimn en kalici, en geg degisen, en direngen
pargalarindan biri olan mutfagin ¢esitliligi ve zenginligi farkli kiiltiirlerin
birbirini etkileyerek bir arada veya art arda gelmeleri oraninda artar.

Bu agidan, Tiirk mutfagy, diinya mutfaklar: arasinda 6nemli bir yere sa-
hiptir. Tiirk mutfag igerisinde de Istanbul mutfaginin ayri bir yeri vardir.
Istanbul mutfag tarihi birikimiyle iilkenin cesitli bolgelerinin yerel mut-
faklarina gore buytik cesitlilik gosteren bir zenginliktedir. Binlerce yillik
ge¢misiyle, Roma, Bizans, Osmanli ve Cumhuriyet dénemlerini yagamis
olan Istanbul mutfag1, ayn1 zamanda ii¢ imparatorlugun baskent mutfag
olarak da imparatorluk veya tilke sinirlari, hatta sinir 6tesinde damak zev-
kine hitap eden, ince ve giizel lezzetli ne varsa, onlar1 da alip benimsemis
ve boylece de diinyanin en zengin mutfaklarindan biri haline gelmistir.*

Fethettigi yerlere kendi kiiltiirtinii gétiiriirken onlarin kiiltiirlerinden,
bu arada mutfaklarindan da etkilenen Osmanli Imparatorlugu'nun bas-
kenti Istanbul’'un iinlii saray ve konak mutfaklarinin, buralara imparator-
lugun dort bir yanindan akan en kaliteli gida malzemesinin yanisira, Tiirk
mutfak sanatinin tiim inceliklerini tagiyan yoni tartisiimaz.

Istanbul mutfaginin her seyden &nce bir saray ve payitaht mutfag ola-
rak Tirk aggilik sanatinin en gozde ve nadide 6rneklerini sundugu agik-
tir. Ama bu, Anadolu'nun bir¢ok merkezinde degerli yerel mutfaklarin
varliginin goz ard1 edilmesi de demek
degildir ve Istanbul mutfag: onlarin
tumiinden de esinlenmistir.

Istanbul mutfag: tereyag: ile zey-
tinyaginin, etle baligin, hamurla seb-
zenin, tath ile eksinin uyumlu birlik-
teliginin bir iiriiniidiir. Ozellikle siitlii
tathilarda doyulmaz bir incelik ve lez-
zete ulagtig1 soylenebilir. Ister en na-
dide, ister en kaniksanmus, en bol ¢i-
kan malzemeden hazirlanmig olsun,
sofraya gelen yemekler hem doyuru-
cu, hem hafiftir, hem de g6z zevkine
seslenir.

Bizans'in ardindan ¢ok daha giig-
lii, gok daha zengin bir devletin ortaya
ctkis1 ve giderek artan refah, Osmanli
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OTITOMAN FOOD CULTURE"

hen we say a cuisine of a country, a people, an area and a region,

it is actually referred to the foods that are mostly liked, cooked,
indigenous and typical to that country, region and people. Being one of the most
long lasting, resistant and durable parts of people’s living styles and culture in
general meaning, cuisine’s richness and variety raises along with the different
cultures coming together or in sequence by interacting each other.

Therefore, the Turkish cuisine has an important place among world cui-
sines. The Istanbul cuisine also has a distinguished part of the Turkish cuisine.
Istanbul cuisine, thanks to its historical development, has much variety com-
pared to the different regions of the country. Passing through Rome, Byzantine,
Ottoman and Republic eras throughout its history of thousand years, Istanbul
cuisine has adopted everything which is delicious, fine and good taste in and
beyond the country boundaries as the cuisine of the capital three empires and
therefore, become one of the richest cuisines of the world.

Apart from the famous cuisines of the palaces and mansions of Istanbul,
the capital of the Ottoman Empire which took its culture to the lands they con-
quered and was affected by the native culture and cuisine in these lands, and the
top quality food stuff, originating from all parts of the empire, the elegancy of

the Turkish cuisine is indisputable.

It is clear that as the cuisine of the capital, Istanbul cuisine presents the most
special and rare samples of the Turkish cooking art. But, this does not mean the
exclusion/ignorance of the other cuisines in Anatolia. Istanbul cuisine has been
affected by all these cuisines.

Istanbul cuisine is the output of har-
monized combination of butter and olive
oil, meat and fish, pastry and vegetables.
It can be said that it has reached the
fineness and taste especially in the milk
desserts. Whether it is made of the rar-
est ingredients or the most common, the
food/dish coming on the table is always
nutritious and eye pleasing.

When the appearance of far more
rich and powerful state after Byzantine
Empire and the ever increasing wealth
transformed the new capital of the Ot-
toman Empire into one of the first met-
ropolitans of the world and the most
valuable and the top quality food stuff
flooded into the city like the people from






Qathlarm Sultam / Sultan of Sweets
BAKIAOA

Imparatorlugu’nun yeni bagkentini diinyanin ilk metropollerinden birine
doniistiiriirken, iilkenin her yoresinden, insanlar gibi gida malzemelerinin
de her tiirii, en degerlisi ve en iyisi buraya yigilmustur. Ipek ve Baharat yolla-
r1, asirlarca Osmanli Devleti'nin denetimi ve kontrolii altinda kalmigtir. Ak-
deniz ve Karadeniz’in trtinleri biyiik bir uluslararas: ticaret merkezi olan
Istanbul’a akmustir.

Osmanli Istanbul'u, mutfaga gerekli malzemeyi imparatorlugun,
hattd diinyanin dért bir yanindan saglardi. XVI. yiizyildan baglayarak,
Karadeniz'den, Trakya'dan koyun ve kuzu; Derne’den, Varna'dan yag ve pek-
mez; Trabzon, Urfa ve Halep’ten sadeyag; Misir'dan piring, mercimek, se-
kerkamigi sekeri, tar¢in, karanfil, fiilfil, amber-i ham, demirhindi, lohusa ge-
keri; Rusya'dan kellesekeri; Malatya'dan piring ve kayisi; Bursa'dan kestane;
Selanik’ten badem ezmesi; Antep’ten fistik; Odessa’dan boreklik un; Kara-
deniz bolgesinden ve Dobruca'dan kuzu; Balkanlar’dan kagar; Erzurum’dan
tulumpeyniri; Rusyadan havyar ve tuzlu balik; Edremit, Midilli, Yunt
Adasi ve Girit'ten en saf zeytinyagi; Kayseriden pastirma; Afyon'dan,
Tekirdag'dan sucuk; Kizanlik’tan tulumpeyniri; Yemen'den kahve; Bagdat
ve Medine’den hurma; Izmir'den iiziim ve incir; Sakiz Adas’ndan mastika;
Ankara'dan armut; Kastamonu'dan iiryani erigi; Istanbul'un bahgelerinden,
tarlalarindan en giizel sebzeler salatalar, meyveler; Bogazigi ve Marmara'dan
en taze ve nadide baliklar; Eyiip’in kaymagi, Kanlica’nin yogurdu, Vefanin
bozast ve giras;, Beykoz'un
pagasi, Sariyer’in boregi hep
Istanbul'da tiiketilirdi.

Baharata gelince, Bizans
doneminden  beri,  Misir
Carsismin bulundugu  bol-
ge, Hindistan'dan, Misir'dan,
Suriye’den gelen binbir gesit ba-
haratin satig merkeziydi. Istan-
bul kaynak sular1 yoniinden de
¢ok zengindi: Camlica, Kayis-
dag, Tagdelen, Yakacik, Findik
Suyu, Beykoz, Elmal, Kavacik,
Cirgir, Karakulak, Hiinkéar Suyu
vb. bunlardan sadece birkagry-
di. Bursa'nin Kesis Dagr'ndaki
irmaklarda  yasayan baliklar
yalniz saray igin tutulurdu. Her
seyin en iyisi once saraya, sonra
halka satilird1.®

Cesitli mutfaklardan esin-
lenip onlar incelterek benim-
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all parts of the world. The Silk and Spice Road were under the control of the
Ottoman Empire for long years. The products of Mediterranean and Black Sea
flooded into Istanbul.

The Ottoman Istanbul provided all the necessary stuff from all parts of the
country and even from the world. Starting from the XV century, sheep and lamb
from Black Sea and Thrace; butter and molasses from Derne and Varna; oil
from Trabzon, Urfa and Aleppoj rice, lentils, sugar cane sugar, cinnamon, cloves,
fulfulde, amber-i raw, tamarind, slabs of sugar, flavored with spices and dyed
red, from Egypt, sugar loaf from Russia, rice and apricot from Malatya, chestnut
from Bursa, almond butter from Thessaloniki, peanut from Antep, pastry flour
from Dobruca, lamb from Black Sea region and Dobruca, cheddar from Balkans,
tulum cheese from Erzurum, caviar and salt fish from Russia, the purest olive oil
from Edremit, Crete, Yunt Island and Mytilene; cured spice beef from Kayseri,
Turkish pepperoni from Tekirdag and Afyon; tulum cheese from Kazanlik, cof-
fee from Yemen, date from Baghdat and Medine, grapes and figs from Izmir, gum
mastic from Chios, pear from Ankara, thin-skinned plum from Kastamonu, the
best salads, fruit from the gardens of Istanbul, the rarest and freshest fishfrom
Bosphorus and Marmara, cream from Eyiip, yoghurt from Kanlica, boa and
worth from Vefa, lamb’s feet from beykoz, borek from Sariyer were always con-
sumed in Istanbul.

As for the spice, the place on which the Spice Bazaar has been established was
always a bazaar of the thousands
kinds of spice coming from India,
Egypt and Syria. Istanbul was
also very rich in terms of spring
waters:  Camlica, Kayisdag,
Tasdelen, Yakacik, Findik Suyu,
Beykoz, Elmali, Kavacik, Cirgir,
Karakulak, Hiinkar Suyu etc.
were just some of them. The fish
living in the rivers in the moun-
tain Kesis in Bursa were just
caught for the Palace and always
the best ones of all things were
sold to the Palace at first then to

the people.
It is hard to restrict the
Istanbul  cuisine which  has

adopted refining them and been
affected by variety of cuisines.
Turkish Foods-A Food Pamphlet
of XVIII century, prepared by
Nejat Sefercioglu, enables us to



semis Istanbul mutfagini sinirflamak zordur. Nejat Sefercioglu tarafindan
hazirlanan Tirk Yemekleri- XVIII. Yiizyila Ait Yazma Bir Yemek Risalesi,
imparatorluk dénemi Istanbul'unun en iinlii yemekleri konusunda fikir sa-
hibi olmamiz1 saglamaktadr:

Corbalar: Nohud-4b, balik gorbasi, tarhana gorbasi, ciger ¢orbasi.

Hamur Isleri: Lokum, yumurtali lokum, lalanga, peynir lalangasi, ka-
bak boregi, akitma, pirasa boregi, peynir lokmas, siit boregi, sakiz boregi,
sogan boregi, tavuk boregi, tath lokum, peynir hosmerisi.

Helvalar, Kadayif ve Diger Tathilar: Kadayif, firancalali kadayif, katife,
saray kaday1fi, kaymakli kadayif, beyaz kadayuf, evkadéyifi, kadayif micmeri,
yufkali kadayf, terkib-i nuriyye, kaymak baklavasy, siitlii ve sekerli muhal-
lebi, piring baklavasi, yagh saray ekmegi, helva-y1 asude, residiyye helvasi,
helva-y1 sabuni, helva-y1 hakani, gaziler helvasi, helva-y1 me’mtiniyye, helva-
y1 giilabiyye, helva-y1 ishakiyye, yengemduymasin helvasi, giillag paludesi,
kavun baklavasi, yagsiz kaday:f, kurabiyye, revani, kadingébegi.

Kebaplar, Kiilbastilar: Tavuk kebaby, siit kebabi, kirma tavuk kebabi,
kugbasi kebabi, tavsan kebabi, uskumru baliginin kebabs, kiligbalig1 kebabs,
yilanbalig1 kebabs, giiveg baligy, firin kebabs, ciger kebabs, ciger kiilbastilar.

Yahniler, Dolmalar, Pilavlar, Sebzeler: Yahni, beyaz yahni, kirmi-
z1 yahni, yahnilerin ulusu (tavuklu), kiligbalig1 yaka yahnisi, paca yahnisi,
tavsan yahnisi, tarak yahnisi, kavun dolmasi, miilebbes (patlican) dolma-
s1, bazincan kayganasi, kiyma piiryani, susuz kofte, yagsiz pilav, sade pilav,
tarakpilavi, bazincanl pilav, marmarine (i1spanaktan), herise (keskeklik
bugdaydan), kabakbasty, ¢ilbur, ciger yahnisi, isfanah, seyhii’l-masi (Halep
usulii patlican dolmasi), salgamdan mamul, incik yahnisi, papaz yahnisi, us-
kumru balig: yahnisi.

Salata ve Tursular: Marul salatasi, havyar, Rus tursusu, sardalye, hiyar
tursusu, kabak tursusu, kombosta (Bosnak usulii lahana tursusu), salgam
tursusu, sarimsak tursusu, biber tursusu, bazincan tursusu, tursu-y1 mahltt
(karigik tursu), balik tursusu.

Hosaflar: Visne, kayisy, erik, elma, armut, iziim, portakal, taflan
(karayemis), nar, samfistig1, camfistigy, incir hosaflari.

Tatlsy, etlisi bol olan, balik yemeklerinin de bulundugu
bu mutfakta zeytinyaghlar yok gibidir. Ancak gerileme =
siireci iginde, imparatorlugun toprak kayiplar: yiiziin-
den Istanbul’a go¢ etmek zorunda kalan bu bélge
Miisliiman ve Turkleri 6zellikle Kafkaslarda, Balkan-
larda, Yunanistan'da ve Ege Adalar’'nda 6grendikleri
veya kendi gelistirdikleri yemekleri Istanbul mut-
fagina kazandirmuglardi. Kisacasi, son dénemlerde
imparatorluk daralirken, Tiirk mutfag bunun tersine
daha da zenginlesmisti.**

Odmun/w,/a %meé Jé}i/ﬂim‘i

have an idea about the famous foods of the
Imperial Istanbul.

Soups: Nohud-ab, Fish Soup, Tarhana
Soup, Liver Soup

Pastry: Turkish Delight, Turkish De-
light with Egg, Lalanga, Cheese Lalanga,
Zucchini Pastry, Akitma, Leek Pastry, Cheese
Donut, Milk Pastry, Gum Pastry, Onion Pastry,
Chicken Pastry, Sweet Turkish Delight, Cheese Ha-
lavah.

Halavahs, Kadayif and Other Desserts: Kadayif, Kadayif with Fran-
cala, Katife, Palace Kadayif, Kadayif with Milk Butter, White Kaday:f, Hand
made Kadayif, Kadayif Micmer, Terkib-I nuriyye, Baklava with Milk Butter,
Sweet and Milky Muyardebi, Rica Baklava, Oiled Palace Bread, helva-y1 asude,
Risidiyye halavah, Helva-y1 sabuni, helva-y1 hakani, Veterans Halavah, Hagva-
y1 me'muniyye, helva-y1 giilabiye, helva-yi ishakiyye, May-my-sister-in-law-
not-hear halavah, gullac paludesi, Melon Baklava, Oil-free kadayf, kurabiyye,
revani, kadingobegi.

Kebabs and Chops: Chicken kebab, milk kebab, crushed chicken kebab, of
meat cubes, rabbit kebab, tuna kebab, swordfish kebab, eel kebab, oven kebab,

liver kebab, liver chops.

Stews, Stuffed Vegetables, Rice, Vegetables: stew, white stew, red stew, the
chicken stew, swordfish stew, leg stew, rabbit stew, scallop chowder, stuffed canta-
loupe, stuffed eggplant, dessert made with eggs, minced meal, dried meatball, oil-
free pilaf, rice with scallops, plaine pilaf, marmarine (spinach), herise (wheat),
zucchini chops, cilbur, liver stews, isfanah, seyhii’l musi (stuffed eggplant in Alep-
po Style), swede turnip, shinbone stew, mackerel stew.

Salads and Pickles: Lettuce Salad, Caviar, Russian Pickles, Sardina, Pick-

les, Zucchini Pickles, Kombosta (Cabbage Pickles in Bosnian Style), turnip pick-
les, garlic pickles, pepper pickles, bazincan pickles, mixed pickles, fish pickles.

Kaysst hogaft

Compotes: Cherry, apricot, plum, apple, pear, grape, orange, cher-
ry laurels (laurel), pomegranate, pistachio, pine nuts, figs com-
potes.

Olive oil dishes are almost none in this cuisine, which
have ample desserts, meaty foods and fish dishes. How-
ever, during the decline era, because of the land losses
of the empire, the Turks and the Muslims of these ar-
eas, forced to migrate to Istanbul, added Istanbul cui-
sine the foods they invented and learned in Caucasia,
Balkans, Greece and Agean Islands. In brief, as the
empires shrank, Turkish cuisine, in contrast, far more

developed.
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Osmanlilarin XIX. ytizyilda Bati ile iliskilerini ilerletmeleri sonucu mut-
fak kiiltiirimiiz de Avrupa'dan etkilenmeye bagladi. Ilk dnceleri sofra ada-
binda yenilikler, daha sonralari sini yerine masa, minder yerine sandalye,
ortak kullanilan tencere yerine herkesin kendine ait kullandig1 tabak ve be-
raberinde ¢atal, bigak ve su takimlari saraylarda kullanilmaya baglandu.

Osmanli Imparatorlugu déneminde, Saray mutfag: kadar gésterisli ol-
masa da halk mutfag: da lezzet ve gesit bakimindan ¢ok zengindi. Misafir-
perver bir yapiya sahip olan halk, hazirlanan yemekleri misafirlerine begen-
direbilmek igin ¢ok gaba gostermisler ve bunun igin 6zel lezzetler ortaya
cikartmiglardi.®

Ayrica Tiirk mutfagi denince sadece Istanbul mutfag: akla gelmemelidir.
Osmanli doneminde, devletin sahip oldugu biitiin cografya ve bugiinkii Tiir-
kiye Cumhuriyeti siirlar1 igindeki Rumeli ve Anadolu da zengin bir mutfak
kiiltiiriine sahiptir. Bu zengin kiiltiir pek ok yazarin, seyyahun, sairin, surna-
me, seyahatname ve destan gibi eserlerine konu olmugtur. Ozellikle tarihi-
miz agisindan 6nemli bir yere sahip olan Evliya Celebi Seyahatnamesi'nde
hemen hemen her bolge ve yore ile ilgili yemek bilgileri verilmistir.

Evliya Celebi, Bitlis'in yiyecek ve icecekleri ile ilgili olarak XVIL. yiizyil-
da yaklagik yedi bin kisiye on giin siire ile verilen ziyafette yenilen yemekler
hakkinda su bilgileri vermektedir. “Beyaz ekmegi, beyaz lavas yufkasi, pa-
muk gibi beyaz cagil ekmegi (dar1 unundan yapilan bu ekmege halk arasin-
da gilgil ekmegi ad1 verilmektedir), kahke denilen halka ¢dregi, katmer ¢6-
regi mahiyesi, baklavas, keklik boregi 1skini,* mastaba ¢orbasi, otlu peyniri,
kaymagi, gomeg bali, keklik kebabi, keklik pilavi meshurdur” Nar serbeti,
tsile (avsile) serbeti, revas serbeti, miiselles ser’iyesi, kaysi cellabs, baldiran
serbeti meghur ve memduhtur”™’

Yine 1S. yiizyilda Abdi isimli bir sair tarafindan yazilan Camasb-ndme’de
Tirklere has olan zengin bir sofra kiiltiirii, solen ve diigiinler ayrintili bir
sekilde tasvir edilmekteydir. Oyle ki, Cimasb-nime’de yemeklere su beyit-
lerle rastlanmaktadr.

Herse vii kegkek eriste sikbac

Kalye vii tolu siniler tutamac

Kalye pirting @i borani miisteva

Bir ¢anag on kisi ancak sava

Geldi muhmrlar iciin sirkelii bag
Nar rengi tursilar hem eksi ag

Sofralara getirilen ve sofralarin vazgecilmez bir unsuru olan meyve ve
baharat nev’inden yiyeceklere de yer verilmektedir:
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As a result of Ottoman’s improving relations with the West, our food culture
started to be affected by Europe. At first, novelty in food manners, afterwards,
table instead of trays, chair instead of cushion, self used plates instead of shared
pot along with fork, knife and water set were started to be used in the palace.

During the Ottoman Empire, even if it was not as gorgeous as the palace
cuisine, common cuisine was also very rich in terms of taste and variety. Having
a very hospitable manner, people struggled to please their guests by foods and
developed many special tastes.

Moreover, when said Turkish Cuisine, it should not be understood only as
Istanbul Cuisine. The whole land owned by the state and Rumelia and Anato-
lia, now in the boundaries of the Turkish Rebuplic, has a very rich food culture.
This rich culture has been subject to the writings, sagas and travel books of many
explorers, poets. Especially, in the Evliya Celebi Travel Book which has a very
special place in our history, information about the foods of almost every region
and vicinity has been provided.

Regarding the foods of Bitlis, Evliya Celebi gives the following information
about the foods and beverages consumed in a feast, continuing for ten days.”
White bread, white lavash phyllo, ¢agil bread as white as cotton, white bread
(this bread made from millet flour is called Gilgil among the people), ring do-
nut called Kahke, griddle cakes, baklava, partridge pie, Mastaba soup, herbed
cheese, cream, Gomec honey, partridge kebab, rice with partridge, pomegranate
syrup, tisile (avsile) syrup, revas syrup, miiselles seriye, kayst cellabi and hemlock
syrup are famous.”

Moreover, in Camasb-name, written by a poet called Abdi in the 15th cen-
tury, rich dining culture, feasts and weddings particular to Turks are described in
detail. So that, foods are placed in the following verses:

Herse, mutton, noodle and whey,

Kalve and tutmach on the tray.

It is such a bowl that has rice, kalve and boran

Which could only be eaten by ten men

Pickles pomegranate colored;

Sour and vinegar tops for the drunk arrived

Fruit and spice-kind foods, which are brought to the table and the indispen-
sable part of the tables , are also mentioned.
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Alma vii armud @ tiziim kayisi

Koz ile hem kestaneniin eyisi

Findik u fistik u bAdam geftelii

Tut u hurma vii enér tatlu sulu

Kavun tiziim @ hiyar karpuz ile
Sigeler serbet tolu kar buz ile

Alma vii amrud enar i kayis

Yas yimiisiin ne ki vardur eyisi

Geldi mahmdrlar iciin sirkelii bag

Nar rengi tursilar hem eksi ag

Geldi turgilar kamu her eksiden
Kodi bir bir anlar1 hep yahsidan

Tasviri yapilan sofralarda yemeklerden bagka icecekler de bulunmakta-
dir. Bu igeceklerden biri, siici, bade, mey adlariyla da karsimiza ¢ikan sa-
raptir. Diger bir igecek tiirii ise serbettir. Bunlar taze visne, erik, emrud, Ali
Fakih erigi, bardese erigi, reziki tiziimii, emrud kurusu, enr, taflan hos-ab1
gibi gesitlerdir.

Getiirtiben orta yire kodilar

Serbeti iclip yimigden yidiler

Kim yimisden yirdi kim serbet iger
Biilkiya sah saseyinde hos geger

Sonug olarak, kokleri ¢ok eskilere dayanan, zenginlik kaynaklarini ge-
nis bir cografyaya yayilmasindan alan ve gesit zenginligi olan Tiirk Mutfak
kalturd diinyanin en biytik mutfaklar: arasinda yer almaktadir. Tirkiye'de
yerel mutfaklarin 6zgiin etkilerini i¢inde barindiran koklii ve ¢ok yonlii bir
mutfak kiltiirti yasamaktadir. Geleneksel olarak sofralarda yer alan yemek-
ler, corba, etli yemekler, zeytinyagh sebzeler, salata ve tatlilardir. Sofrada
cabuk yemek yemek, bir tabaktan birlikte yemek, yemege baslamadan bes-
mele ¢ekmek ve yemek sonunda sofra duasi yapmak gibi aligkanliklar ge¢-
migsten giiniimiize kadar devam etmistir. Bu giin bile hala bu aligkanliklarin
devam ettigi gorilmektedir.*®
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Apple, pear and grape and apricot
the best of chestnut

Nut, pistachio and almond and peach

date and pomegranate both sweet and juicy

water melon, grape, cucumber and melon
with bottles of syrup full of snow and ice

Applei pear, pomegranate and apricot
The best of all the wet berries

Here cometh the vinegar for sleepy heads
sour food within pickles of red

The pickles cameth all sour

They selected them one by one among nice ones

Beverages are also present apart from the foods on the dining tables, which
are described. One of the beverages is wine that we encounter under the names of
siici, bade, mey. The other kind of beverage is syrup/serbet. These are the sorts of
fresh sour cherry, plump, emrud, Ali Fakih plump, bardese plump, rezaki grapes,
dried emrud, enra, taflan hog-abu.

They put them in the front
And drunk the syrup and ate the berries

Some eat berries some drink syrup

The feast of Bulkiya Sah was very nice

As a result, Turkish Food Culture, whose roots going back to very old times,
getting its sources of richness from spreading around a very vast geography and
having a richness of variety, is one of the largest cuisines of the world. Deep-
rooted and versatile food culture comprising of local cuisines’ unique effects lives
in Turkey. Foods, traditionally present on the dining tables are soup, meaty foods,
olive oiled vegetables, salads and desserts. Dining manners like Eating fast at
dining, eating together from one plate, basmala before eating and meal pray at
the end have continued still.



Osmanli Mutfagi ya da Osmanli Saray Mutfag:

smanli Mutfag denilince, Osmanlilarin hakimiyet alanlarindaki

her mutfak kiltiiriiniin genis bir kombinasyonu akla gelmekte-
dir. Bu gergeveye Arap diinyasi, Kuzey Afrika, Balkanlar, Kuzey Karadeniz,
Anadolu, Ege Adalari, Kafkasya ve Acem cografyasinin hatiri sayilir bir kis-
mu dahil edilebilir. Iste Osmanl mutfagy, bu genis cografyadaki kiiltiirlerin
bir kismindan etkilenerek ortaya ¢ikan, ama bityiik oranda Tiirk unsurunun
birikim ve aligkanliklarina gore sekillenen bir yapiy: ifade etmektedir. Bu
arada genelde Osmanli mutfagy, 6zelde saray mutfag: kiltiiriniin olugma-
sinda Orta Asya'dan gelen aliskanliklar, gocler sirasinda Arap ve Fars kiilti-
rinden etkilenme, Anadolu'da yetisen tiriinlerle tanigma veya Rum mutfa-
ginin etkisinden bahsedilebilir.*”

Saray mutfagi, Osmanli Imparatorlugu'nun gelisme ve biiyiimesine pa-
ralel olarak biiyiik bir gelisme gostermis, saray ileri gelenlerinin bir sofra
etrafinda toplanmasi, devrin en biiyiik sosyal hareketlerinden biri olmus-
tur. Boylece ascilarin bitiin yaraticihiklarini ve becerilerini gosteren gok
zengin ve lezzetli yemek cesitleri ortaya konmusgtur. Sultanlar ile devlet
biiyiikleri, yabanci misafirleri, elgileri, saraya gelen konuklar1 doyurmak
ve ziyafet vermek amaci ile agcilarina gesitli yemek tarifleri gelistirttikleri
bilinmektedir.”

Yemegin yapildigy, saklanip korundugu yer anlaminda kullanilan mutfak
kelimesi halk agzinda mutbak seklinde de kullanilmaktadir. Arapca yemek
pisirilen yer anlamina gelen matbah, Tiirkler tarafindan mutfak seklinde ¢ok
eski zamanlardan beri telaffuz edilirdi. Ustelik Anadolu’ya gelmeden énce
de mutfak yerine aslik, asevi, agdamu ve agocag gibi kelimeler kullanilird:.*!
Tiirkler, Osmanli Saray mutfagina ise Matbah-1 Amire demislerdir. Bunun
yerine Matbah-1 Hiiméytin da denilmistir.”? Ilk saray mutfag:i Bursa'daki ika-
metgah mahallinde tesis edilmis ise de buna ait bilgiler giiniimiize ulagma-
mistir. Ancak Edirne’deki sarayin Istanbul’un payitaht olmasindan sonra da
padisahlar tarafindan sik sik kullanilmasindan dolayi, buradaki mutfaklar
hakkinda bilgi edinmek miimkiindiir. Oyle ki Edirne Sarayr'ndaki Matbah-1
Amire, Saray-1 Cedid’dekine (Topkap1 Saray1) benzer bir sekilde teskilat-
landirilmustir. Topkap: Sarayi inga edilirken mutfaklar ikinci avlunun sag
tarafinda kurulmug ve bu alan1 tamamen kaplamigtir.”®

Topkap1 Sarayr’nin ikinci avlusunun sag tarafinda kurulan Matbah-1
Amire (Saray mutfaklar1) cesitli birimlerden tesekkiil etmistir. Matbah-1
Amire aslen bir mutfak degil; biinyesinde cesitli mutfaklar, helvahane, kiler,
firinlar ve diger kuruluglar1 barindiran idari birimin adidir.** Matbah-1 Amire,
Kubbealtr'nin kargisinda, avlunun Marmara cephesini boydan boya kaplayan
bir komplekstir. Osmanli hanedaninin Topkapi sarayinda yasadigi zaman bo-
yunca her giin, iki ayr1 6giin i¢in ortalama 3-5 bin kisilik yemek; ultfe giinle-
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Ottoman Cuisine or Ottoman Palace Cuisine

hen said Ottoman Cuisine, a broad combination of every food cul-

ture under the Ottoman reign comes to the mind. The Arab World,
North Africa, Balkans, North Black Sea, Anatolia, Agean Islands, Caucasia and
a considerable part of Persian lands can be included into this frame. Therefore,
the Ottoman Cuisine means a structure, emerged by being affected by some of
these cultures but shaped largely by Turkish nation’s culture and habits. Moreo-
ver, in the forming of the Ottoman Cuisine in general and palace cuisine in par-
ticular, habits from the Middle Asia, being affected by Persian and Arab culture
during migrations, meeting with the products grown in Anatolia and the effect of
Rum cuisine can be mentioned.

In parallel to the development and expansion of the Ottoman Empire, Palace
cuisine developed very much, the gathering of the palace officials around a dining
table became one of the biggest social actions of the era. So, very rich and tasty
variety of foods, showing all the talents and creativity of the cooks, were made.
It is known that sultans and high officials made their cooks improve themselves
with receipts for the feast or to host the guests, ambassadors.

The word of mutfak, which is used to state the place where the food is cooked
and preserved, is pronounced as mutbak by the commons. Matbah, meaning

the place of cooking, had been pronounced as mutfak since very old times by .
opkap: Saray
the Turks. Furthermore, before coming to Anatolia, words such as “aslik, asevi, Mutfag

-
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rinde 10-15 bin askere ¢orba, pilav ve zerdeden olusan kusluk taami, ramaza-
nin onbesinci giiniine mahsus baklava alaylarinda yine en az 10-15 bin askere
yetecek miktarda yiizlerce tepsi baklavanin hazirlandig: birimdir.

Divan Meydan1 boyunca, 175 metre uzunlugunda 30 metre eninde
5.250 metrekarelik bir alani igine alan Matbah-1 Amire; ii¢ biiyiik mutfak-
la Helvahane, Sabunhane, Regelhane, Kalayhane, Yaghane, Tuzhane’yi, iki
mescidi, bir kiitiiphaneyi, bir hamami, Vekilhar¢ Dairesini, mutfak perso-
neli ile agcilara ait oda ve koguslar1 kapsamaktaydi. i¢ sokak boyunca deniz
tarafinda Helvahane, mutfaklar, Ascilar Mescidi, Yaghane ve Kilar-1 Amire;
avlu tarafinda Vekilharg Dairesi, as¢1 koguslar1 ve hamam vardi.*s

Bu arada XIX. yiizyilda Osmanh hanedanligina ev sahipligi yapmis olan
sirastyla Begiktas Sahil Saray1 (veya eski Ciragan Saray1), daha sonra Be-
siktag Saray1 yerine yapilan Dolmabahge Saray1 ve Yildiz Saray: mutfaklar:
Topkap Sarayr’'ndaki mutfak yapisiyla benzerlik gostermektedir.”

Topkap: Sarayr'nda mutfaklar Fatih Sultan Mehmet Déneminde dort
kubbeli olarak yapildi. Zamanla degisikliklere ugrayan Topkap: Saray1 mut-
faklarindaki bilinen ilk degisiklik, Kandni Sultan Siilleyman doneminde ya-
pilarak mutfaga alt1 kubbeli bir kisim daha ilave edildi. II. Selim zamaninda
meydana gelen bir yangindan sonra Mimar Sinan tarafindan tamir edilerek
on alt1 baca daha eklendi.”

1574'deki bu olaya ¢ok iiziilen II. Selim, Kaptan Pasay1, Yenigeri Agasin,
Istanbul Agasini yeni mutfagin yapimiyla gérevlendirmigtir. Mimar Sinan
da eski mutfaga uygun sekilde “resimler” hazirlayarak Matbah-1 Amire’yi
kisa siirede ve 6ncekinden daha kullanigh bir gekilde, siravari, on kubbeli,
ayrica Divan Meydanindan iki metre kadar daha yer alip ve agcilar igin ko-
gus eklemek suretiyle yeniden yapmugtir.”®
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asdami and asogag” are used. The Turks called the Ottoman Kitcen as “Mat-
bah-I1 Amire”. Instead of this, “Matbah-I Hiimayiin” was also used. The first pal-
ace kitchen was formed in the living area in Bursa but the information about
that could not be conveyed to the present. But, because of Sultans’ frequent use of
Edirne Palace after Istanbul’s becoming the capital, it is possible to get informa-
tion about the palace kitchen. “Matbah- Amire” in the Edirne Palace was even
structured similarly to Saray-1 Cedid’s. While the Topkap: Palace was built, the
kitchens were established on the right side of the second yard and covered the
whole area.

“Matbah-I Amire”, established on the right side of the second yard, was con-
stituted by several sections. “Matbah-I Amire” was not actually a kitchen but
a managing section including varied kitchens, halavahhouse, cellar, ovens, and
other sections. “Matbah-I Amire” is a complex, covering the yard's edge on the
side of Marmara Sea across Kubbealti. As long as the Ottoman Dynasty lived
in the Topkapt Palace, everyday, food for 3-S thousand people, soup for 10-15
thousand soldiers on the salary day, morning meal comprised of pilaf and des-
sert, hundreds trays of baklava on the Baklava day on the 15 day of Ramadan,
enough for 10-1S thousands soldiers were made.

175 meter in length, 30 meter in width and covering 5.250 square meter
area along Divan Square, “Matbah-I Amire” contains three big kitchens, Hal-
avahhouse, Soaphouse, Jamhouse, Tinning House, Oil House, Salt House, two
masjids, one library, one Turkish bath, steward rooms, rooms for kitchen staff
and cooks. Along the inner street on the sea side, there were Halavahhouse, kitch-
ens, Cooks’ Masjid, Oil House, Big cellar, steward rooms on the yard side, cooks’
rooms and Turkish bath. Also, the kitchens of the Besiktas Coast Palace (or old
Ciragan Palace), Dolmabahge Palace, built in the place of Besiktas Palace, and
Yildiz Palace, respectively hosting Ottoman Dynasty show similarities to the
kitchen structure in Topkap: Palace.

The kitchens in Topkapt Palace were built as four-dome during the reign of
Mehmet the Conqueror. The first known change in the Topkapt Palace kitchens,
subject to some changes in time, was made during the reign of Suleyman the
Magnificent by adding six-dome section in the kitchen. After a fire during the
reign of Selim II, the kitchen was repaired by Sinan the Architect and sixteen
chimneys were added.

Being very sad by this fire in 1574, Selim 1I assigned The Captain, Janissary
Commander and Istanbul Commander to the building of the new kitchen. Sinan
the Architect rebuilt the Matbah-Amire in a short time even more useful than the
previous one by preparing pictures, convenient to the old kitchen, in a structure of
sequential, ten-dome and adding two meters from the Divan Square and adding
rooms for cooks.

There was Matbah-I Amire all alongside of the Alay Square between the Mid
Door and Babiissade when the sultans lived in Topkap: Palace. Jean Thevenot,
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Padigahlar Topkap1 Sarayrnda otururlarken, Ortakap: ile Babiissaade
arasindaki Alay Meydam denilen sahanin sag tarafinda boydan boya
Matbéh-1 Amire vardi.”” Jean Thevenot, 1655-1656'da Tiirkiye adl kitabin-
da saray mutfaginin bulundugu yeri “Birinci avludan daha az biiyiik olan
ve kare seklindeki, tamami 200 adim uzunlugunda ikinci bir avluya gegilir,
onun ¢epegevre etrafinda kursunla kapli, mermerden ¢ok sayida siitunun
destekledigi avlu seklindeki bir galeri yer alir; sag kolda bu galerinin arka-
sinda, avlunun bir ucundan diger ucuna kadar siralanmis dokuz kubbe go-
riiliir, hepsi de kursunla kaplidir. Bunlar mutfaklardir™® seklinde anlatur.
Iste bu mutfaklar béliimiiniin i kapisi vardir. ' Bunlardan birincisi kilar-1
amire, ikincisi has matbah, tigtinciisii helvahane kapisidir. Kiler kapisindan
giriste sag tarafta vekilharg dairesi bulunuyordu. Hemen karsisinda kiler ve
yaghane, yaghinenin yaninda bulunan iki kath bina Agcilar Camii idi. Bu-
nun hemen yaninda mutfaklar vardi. Bunlar on kubbe ve on konik kiildhla
ortili idi. Mutfaklarin sonunda Sekergiler Mescidi de denilen Helvahane
Mescidi yer aliyordu.!® Biiyiik matbahlarin 6niinde de Matbah-1 Amire me-

murlarinin daireleriyle agc1 ve tablakar koguslar: vardi.'®

Matbéh-1 Amire’nin binalar1 on ayr1 gézden olusmaktaydi.'® Bunlarin
sekizi hizmet ettikleri siniflara gére ad alan (Has, Divan, Agalar vb.) mutfak
binalariydi. Geriye kalan iki goz ise Helvahaneye tahsis edilmigti.'®

XVIL yiizyihn baginda, Venedik balyosu Ottaviano Bon, Saray Mutfag:-
nin; “Sultan”, “Valide Sultan”, “Sultanlar” (Hasekiler), “Kapuagasi”, “Divan
Uyeleri’, I¢ oglanlarr”, “Saray hademeleri”, “cariyeler”, “Divan memurlar1”
i¢in servis veren 9 ayr1 birim halinde ¢aligtigini yazar.'

Jean Baptiste Tavernier, Nouvelle Relation de Lintérieur (1675) adli ki-
tabinda saray mutfag: hakkinda su bilgileri verir:

B
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in his book “Tiirkiye in 1655-1656" described the place on which the kitchen
was established as “second yard, which is slightly smaller, square in shape and
200 feet long, is reached from the first yard; and there is a yard-shape gallery,
supported by columns made of marble and covered with lead; nine domes lined
up across the yard can be seen on the right side behind this gallery and all of the
domes are covered with lead. These are the kitchens.” There are three doors of this
kitchens section. One of them is Kilar-I Amire, the second one is Has Matbah, the
third one is Halavahhane. There was the steward room on the right side at the
entrance from the Cellar Door. There was Cellar and Oilhouse just the opposite
and the two-storey building next to the Oilhouse was Asgilar Mosque. Very next
to this, there were the kitchens. These are covered with ten domes and ten cones.
At the end of the kitchens, there was Sekerciler Masjid, also called as Sekerciler
Masjid. In front of the Big Matbahs, there were rooms of Matbah-I Amire of-
ficials and wards of the cooks and carriers(tablakar).

The buildings of Matbah-1 Amire were formed by ten different sections. Eight
of them were the kitchen buildings which were named according to the classes they
served(Has, Divan, Agalar etc.). the other two sections were Halavah houses.

At the beginning of the XVII century, Ottoviano Bon, the Venice Ambassa-
dor, wrote that Palace Kitchen operated under 9 different units serving “Sultan”,
“Sultana”, “Hasekis”, “Chief White Eunuch”, “Council Ministers”, “I¢ Oglanlar”,
“Palace Stewards”, “Maidens”, “Council Officials”.

In his book named Nouvelle Nouvelle Relation de L'intérieur (1675), Jean
Baptiste Tavernier provides the following information about the palace kitchen.

“... On the right side, there are palace kitchens behind the gallery where the
janissaries line up. Each kitchen is under the management of private officials.
While there were ten kitchens before, seven of them serve now. Each of the kitch-
ens has their own head and there is a chief cook managing 400 cooks. The kitch-
en, cooking for the Padishah is named as the Has Mutfak (Private Kitchen). The
kitchen which serves to the Sultans, mother, wives, sisters and daughters is called
as the “Valide Sultan Mutfag:”(Mother Sultan Kitchen). The Kitchen which is
named as Kizlaragast Mutfagi serves to the Harem and Harem Agas serving in
the Harem. The fourth one serves for the Kapiagast and subordinates. Moreover,
Council Officials are served from this kitchen. The fifth kitchen is for Chief Treas-
urer and subordinates. The sixth one is for Chief Cellarer and his team, seventh
one is for Palace Chief and subordinates. Gardeners(Bostanci) and other outer
sections(ocak) cook their own food separately. Beef is not used in the palace kitch-
en. It is said that 500 sheep from the special meadows from the Iran boundaries
are slaughtered every day for the Palace Maids. The amount of oil, rice, which
will be used, is very high compared to seasons. The Dessert Kitchen (Helvahane)
is at the start of the kitchens as divided into five-six divisions. Many kinds of des-
serts, sherbets and pickles are prepared by 400 cooks registered here.”

Matbah-I Has(Private Kitchen) which is in the Matbah-I Amire is the most



“..Sag tarafta, Divan giinlerinde yenigerilerin siralandig galerinin ar-
kasinda, sarayin mutfaklar1 bulunur. Mutfaklarin her biri 6zel gorevlilerin
denetimindedir. Eskiden dokuz bolim mutfak varken, simdi yedi bolumii
hizmet veriyor. Her mutfagin kendine mahsus bir basi, hepsinin tistiinde de
400 ascry1 idare eden bir aggibagi vardir. Padisaha yemek pisirilen mutfaga
Has Mutfak deniyor. Sultanlara, yani padisahin annesine, hanimlarina, kiz
kardeslerine ve kizlarina mahsus olan ikinci mutfak, Valide Sultan Mutfag:
olarak anilir. Kizlaragas1 Mutfag1 denen ii¢iinciisii, hareme ve haremde hiz-
met eden harem agalarina aittir. Dordiinciisii, kap1 agasi ile maiyetindekilere
servis verir. Ayrica Divan gorevlilerine de buradan yemek ¢ikmaktadir. Be-
sinci mutfak hazinedarbagi ve maiyeti i¢indir. Altincisi kilercibagi takimina,
yedincisi ise saray agasi ve maiyeti igindir. Bahgelerde galisan bostancilar ve
diger dis ocak mensuplari kendi yemeklerini kendileri ayrica pisirirler. Sa-
ray mutfagina sigir eti girmez. Saray hizmetkarlar icin, Iran sinuir boylarin-
daki en segkin otlaklardan getirilen siiriilerden her giin 500 civarinda koyun
kesildigi soylenmektedir. Mevsimlere gore sarf olunacak yag, pilavlik piring
miktarlar1 da ¢ok fazladir. Tathh Mutfag: (Helvahane) bes alt1 boliime ayril-
mus olarak mutfaklarin en bagindadir. Buraya kayith 400 helvaci tarafindan
turli tathilar, serbetler ve turgular hazirlanir*”’

Matbah-1 Amire’nin i¢inde yer alan Matbah-1 Has, saray halkinin yemek-
lerinin yapildigi mutfaklarin en 6nemlisiydi. Kaynaklarda sadece padisahin
yemeklerinin pisirildigi mutfak olarak tanimlanan Matbah-1 Has'dan haseki
sultan ve odaliklara da yemek tahsis edildigi bilinmektedir. Padisahin ye-
megi ise matbah-1 has i¢inde “kughane” ismindeki bir boliimde pisirilirdi.'*®
Bu kushane mutfag: biri Topkapr'da digeri Edirne sarayinda olmak tizere iki
taneydi. Topkapi sarayindaki bu mutfak harem dairesi i¢indedir.'”

Midhat Sertogluna gore sarayda padisahlarin sahsina mahsus yemek-
lerin pisirildigi mutfaga “kushane”, ascibagina ise “kusgubagi” denirdi.
Sertoglu’na gére saray mutfaginda Ustadan-1 matbah-1 has denilen 17 usta,
Hiilefa-i matbah-1 his diye amilan 12 kalfa, has matbah béliikleri, bolikba-
silar1 ve bolik halki olan ¢irak ve yardimer ¢aligirdi. Mutfak hizmetkarlar:
arasindaki iligkiler hiyerarsiye dayanirdi. 300 civarindaki as¢inin uzmanhk
alanlar tathcilar, pilaveilar, kebapgilar, perhizciler, hamurcular vb. seklinde
degisikti. 10

Matbah-1 Agayan adli mutfakta saray agalarinin yemekleri pisirilirdi.
Bu arada Agalar mutfagindan yemek alanlarin disinda miistakil mutfaklara
sahip olan agalar da vardi. Oyle ki, Matbah-1 Dariissaide veya Kizlaragast
mutfagi, Dariissadde agasi ile birlikte haremde hizmet goren harem agala-
rina ve kethiid4 kadina mahsustu. Kapiagas: mutfag: da denilen Matbah-1
Aga-i Babiissadde adli mutfakta ise ad1 gegen aga ve maiyetinin yemekleri
pisirilirdi. Bu mutfagin ayrica divan memurlarina yemek vermekle de yii-
kimli oldugu bilinmektedir. Ayrica, kilercibagi, hazinedarbasi ve saray aga-
st mutfaklarinda ait olduklar1 agalara ve maiyetlerine yemek ¢ikard.'"!
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important among the kitchens where the palace dishes were cooked. Although
it is described as the kitchen, which the foods only for Padishah are cooked, it
is known that foods were allocated for Haseki Sultan and Special Maids from
the Matbah-I Has. The food of the Padishah was cooked in section called as
“Kushane” in Matbah-1 Has. There were two “Kushane Kitchen”, one in Topkapt
and the other in Edirne Palace. This kitchen in the Topkap: Palace is in the Har-
em.

According to Midhat Sertoglu, the kitchen in which the foods for the Padis-
hah was called as “Kughane” and the chief cook as “Kuscubasi”. According to
Sertoglu, 17 masters, named as Ustadan-1 Matbah-I Has(Private Kitchen Mas-
ter), 12 foremen, named as Hulefa-I Matbah-I Has(Private Kitchen Asistants),
Private Kitchen Divisions, Division Chiefs, apprentices who were the division
subordinates and maids used to work in the Palace Kitchen. The relations among
the kitchen maids were based on hierarchy. The specialty of about 300 cooks is
different such as dessert cooks, pilaf cooks, kebab cooks, diet experts, pastry cooks
etc.

The foods for the palace Aghas were cooked in the kitchen named Matbah-I
Agayan. Apart from Agas taking their foods from this kitchen, there are other
Agas having separate kitchens. Such as, Matbah-I Dariissaade and Kizlaragas:
Kitchen were particular to Dariissaade Chief and Harem Chiefs serving in the
Harem and Women Chamberlain. Matbah-I Aga-1 Babiissaade, which was also
called Kapiagasi Kitchen, is the place where foods for mentioned Chiefs and their
subordinates. It is known that this kitchen was also charged with providing foods
to Council Officials. Moreover, in the kitchens of the Chief Cellarer, Chief Treas-
urer and Palace Chief, foods for these Chiefs were cooked.

Matbah-I Divan (Council Kitchen), used to meet the needs for food of the
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Matbah-1 Divan, Divin-1 HimayGn'da gorev yapan pasalarla tst diizey
gorevlilerin yiyecek ihtiyacin1 kargilamaktaydi. Divan'da gorevli alt sevi-
yeli memurlar, yemeklerini Kapiagasi (Bébiisside Agasi) mutfagindan
almaktaydilar.'""> Matbah-1 Gilman-1 Endertn ise, saraydaki i¢ oglanlarinin
yemeklerinin pisirildigi yerdi.'"?

Osmanl sarayinda saray asgilari iginde tatlicilar ayr1 bir sinif olugturu-
yordu. Helva, macun, surup gibi her tiirli tatliyr hazirlamakla gérevli bu

kesime “helvaciyan-1 hassa” adi verilirdi. Helvahane’nin en yiiksek amiri
helvacibagr idi.'"*
§

Helvahane Matbah-1 Amire’nin bir kismini olusturuyordu. Saray iginde
has mutfagin yaninda bulunan helvahanede her tiirlii tathilarla regeller, su-
ruplar, macunlar yapildig1 gibi tursular ve ilaglar da burada hazirlanirdi. Hat-
ta esanslar helvahanede yapilirdi.'”® Ayrica helvahanelerde giil, menekse, 1tir,
targin, pespase, kara giinliik, yasemin, hanimeli, karanfil, zambak, gece safas
hulasalarindan el sabunlari, ¢orek otu hulasasindan ¢amagir sabunu, saglarin
uzamasl, kepeklerin 6nlenmesi igin 1tir, karbonat ve zeytinyagi karigimindan
hamam sabunlar1 yapiliyordu.''® Burada her sene nevruz senlikleri sirasinda,
8 ila 12 gesit arasinda degisen macunun yapilip dagitilmas: gelenek haline gel-
misti. 1608-1767 tarihleri arasini kapsayan Helvahane Defterinden, bu kuru-
lusta 186 gesit ilacin yapildig: tespit edilmistir."'” Yilda bir kez ilkbaharda, he-
kimbasgi ile hekim ve eczacilarin tariflerine gore biiyiik kazanlarda nane, dary,
fulfil, havlican, giil, gelincik macunlar1 hazirlani-
yordu. Saray ve mutfak geleneginde, bu macunla- 1
rin yapildig: geceye “ot gecesi” denilirdi. Bu gece
boyunca hayalbaz, hokkabaz ve incesaz takimlari
helvahane hademelerine oyunlar sergiliyorlardu.
Hekimbagilarin padisaha ve devlet ileri gelenle-
rine geleneksel olarak sunduklar1 nevruziye ma-
cunu da helvahanede hazirlanryordu.'* Helvaha-
nenin i¢inde bir boliim olugturan recelhdnede ise
cok gesitli regeller yapiliyordu.'

Matbah-1 Amire’ye bagl yan kuruluglardan
ilk ikisi, Kilar-1 Amire ve Firin-1 Amire'dir. Sa-
rayda biri Birtin digeri Enderun'da olmak tizere
iki kiler bulunmaktaydi. Enderun'daki kiler (¢
Kiler) Matbah’a bagli bir kurulug degildi. Kiler-
cibaginin nezéretindeki bu kilerde degeri yiiksek
olan seker ve baharat gibi mallar saklanmaktay-
d1. Birtin'daki kiler (Kilar-1 Amire) ise, Matbah-1
Amire’ye bagl bir birimdi ve burada &zellikle
dayanikli tiiketim maddeleri depolaniyordu.
Kilar-1 Amire binasi, ikinci avlunun sag tarafinda,
Matbah-1 Amire kompleksi iginde inga edildi.'*
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Pashas and High Officials of the Supreme Council. The lower rank officials of the
Supreme Council used to have their foods from Kapiagas: (Babiissaade Chief)
Kitchen. Matbah-I Gilman-I Enderun(Slave School Kitchen) is the place where
the foods for the I¢ oglanlar were cooked.

Dessert Cooks among the palace cooks constituted a different division. The divi-
sion who were responsible for the preparation of all kinds of desserts such as Hal-
avah, paste, syrup, were called as “halavahciyan-I hassa”(Private Halavah Cooks).
The highest chief of Halavah house is Halavahcibasi(Halavah House Chief).

Halavah House made up a part of the Matbah-I Amire. Just as many kinds of
desserts, jams, syrups, pastes were prepared in the Halavah house which is next to
the Private Kitchen in the Palace, pickles and medicines were also prepared here.
Even essences were made in Halavah House. Moreover, hand soaps were made of
the extraction of rose, violet, rose geranium, soda, pespase, styrax, jasmine, hon-
eysuckle, pink, lily, evening primrose, cinnamon, laundry soap from the extraction
of black cumin, hair growing and anti-dandruff from rose geranium, bath soaps
from the mixture of carbonate and olive oil. It became a tradition to be cooked
and distributed 8 to 12 pastes during Nawruz Festivals every year. 186 different
medicines were discovered to be produced from the Halavah House Registry Book
covering the years from 1608 to 1767. Once a year in spring, pastes of mint, corn,
fulfiil, havlican, rose, red poppy were prepared in large cauldrons according to the
receipts by Chief Doctor, doctors and pharmacists. The night that these pastes
were cooked was called as “Herbal Night” in the

Palace and kitchen tradition. As long as this night,
dreamer, illusionists and orchestra performed their
shows for the Halavah House maids. Navruziye
Paste, presented to the Padishah and other High
Officials traditionally by the Chief Doctors, was
also prepared in Halavah House. Many kinds of
jams were also prepared in Jam House (Regelhane),
which was a different section in Halavah House.

The first two divisions, which are subordinate to
the Matbah-I Amire, are Kilar-I Amire(Palace Cel-
lar), and Firmn-I Amire (Palace Oven). There were
two cellars one of which was in Birun and the other
in Enderun. The Cellar in Enderun(Inner Cellar)
was not subordinate to Matbah. High-value prod-
ucts such as sugar and spice were preserved in this
cellar, which was under the management of Chief
Cellarer. The Cellar in Birun(Palace Cellar) is sub-
ordinate to Matbah and here, especially the dura-
ble consumer products. The Palace Cellar building
was built on the right side of the second yard in the
Matbah-I Amire Complex.






Quathlarn Sultam / Sultan of Sweets

BAKILADOA

Bab-1 Hiiméyn ile Orta Kapi arasinda sag tarafta ise, saray halkinin te-
mel gida maddesi olan ekmek ihtiyacini kargilayan has ve harci firinlar var-
di. Has firinda bagta padisah olmak tizere st riitbeli devlet gorevlileriyle
hanedana mensup kimseler i¢in ekmek yapilirdi. Bu firinda en iyi malzeme
ve en kaliteli bugday kullanilirdi. Harci firinda ise has ekmegin yaninda biraz
daha disiik kalitede olan fodula ekmegi pisirilirdi. Yani bu firinda genellikle
alt seviyeli memurlarin yiyecegi olan harci ekmek imal ediliyordu.'*' Bu fi-
rinlarda ayrica nin-1 pide, nin-1 pi¢, ndn-1 mirahuri, ndn-1 kirde, ndn-1imam
gibi diger ekmek tiirleri ile gesitli pogaga, borek ve simitler de pisiriliyordu.
Baklava v.b. hamur tatlilar1 da bu has ve harci firinda pisirilmekteydi.'**

Has firinin idarecileri hasekmekgibagi ve kethiida idi. Daha fazla ekmek-
gilerin istthdam edildigi fodula firminda ise iki ekmekgibag1 ve bir kethiida
bulunmaktaydi. Fodula ekmekgibagilarinin birincisine “biiyiik” digerine
kiigiik” denildigi gibi ilki “evvel” ikincisi “s4ni” diye de adlandirildiklar1 go-
riililiir. Her tig ekmekgibagi, idari iglerinin yani sira saraya giren ve tiiketilen
unun hesaplarini tutmakla da gorevli idiler.'*

Matbéh-1 Amireye bagh diger karhaneler yaptiklari iglere ve calisanlarina
gore isimlendirilmis olup, bunlardan, Kasap igletmesi (Karhane-i Kassabin)
etlerin, Yogurtcu igletmesi (Karhane-i Mastgeran) siit ve siit iriinlerinin te-
dariki ve pisirilmeye hazir hale getirilmesinden, Tavuk isletmesi (Karhane-i
Makiyan) tavuklarin hazirlanmasindan sorumluydu. Bu arada sebzehane,
sarayda kullanilan bakir kaplarin kalaylanmasi igini yapan Kalayc islet-
mesi (Kérhane-i Kal'igeran), Mumcu igletmesi (Karhane-i Sem’geran)
sayilabilir."**

Ayrica Matbah-1 Amire’nin su ihtiyacimi kargilayan mutfak sakalarinin

On the right side between Bab-ii Hiimayun (Padishah Door) and Orta
Kapi(Mid Door), there were Private and External Bakeries, which met the
need for bread, the basic food stuff of the palace habitants. Bread primarily for
Padishah, high government officials and dynasty members were cooked in the
Private Bakery. The best supplies and wheat were used in this bakery. In the
external Bakery, apart from the private bread, fodula bread, which was of a little
bit lower quality, was also baked. That is, harci bread which was the food of the
lower officials, was made in this Bakery. Moreover, other breads such as nan-I
pide (Flat Bread), nan-I pig, nan-I mirahuri, nan-I kirde, nan-I imam and dif-
ferent pastries, boreks and bagles were baked in these Bakeries. Pastry-desserts
like Baklava were also baked in these private and harci bakeries.

The managers of the Private Bakery were Hasekmekgibasi(Private Bread
Production Chief) and Chamberlain. There were two Bread Production Chiefs
and a Chamberlain in the fodula bakery, in which mostly the bread cooks were
employed. While one of the Bread Production Chiefs was called as “Big” and
also it was seen that the other “Little” and also one of them was called as "An-
tecedent” and the other as “Successor”. All three bread Production Chiefs were
also charged with registering the coming and consumed flour in addition to the
administrative affairs.

The other workplaces under Matbah-I Amire were named according to their
works and employees and Butcher Atelier(Karhana-I Kassabin) is responsible
for meats, Yoghurt Atelier (Karhana-I Mastgeran) for supply and preparation
of milk and dairy products for cooking, Chicken Atelier (Karhana-I Makiyan)
for preparation of chickens.

Also, Vegetable house, Tinning Atelier(Karhane-I Kal'igeran),responsible for the

Topkapt
Saray'inda
bulunan
Matbah-1
Amireye
bagli yan
kuruluglardan
Kilar-i Amire
(solda) ve
Firin-1 Amire
(sagda)
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(Sakayan-1 Matbah-1 Amire) kullandig1 sakahane, sebzelerin depolandig:
sebzehéne ve sogutucu olarak kullanilan kar ve buzun saklandig1 berfhane-

yi emanete bagli diger kuruluslar olarak saymak miimkiindiir."**

Iste Osmanli Topkap1 Sarayr'nda bulunan Matbah-1 Amire; icinde mat-
bahlar, helvahane, kiler, firinlar ve diger karhaneleri barindiran idari bir ku-
rum olarak kargimiza ¢ikmaktadir.'?® Ayrica Saray-1 Atik'de de Helvahane
binas1 bulunmaktaydi.'*’

Bu kuruluglarin tamami Istanbul’da bulunuyordu. Matbaha bagli oldugu
halde, Istanbul digindaki tek isletme Bursa'daki Simid Karhanesi’ydi. Sara-
yin has un ihtiyacinin kargilandig1 Bursa'da tesis edilen bu kurulusta gorevli
simitgiler, bugdayin temin edilmesi, depolanmasi, kalburlatilmasi, 6gutiil-
mesi, elekten gecirilmesi ve Istanbul’a gonderilmesine kadar biitiin safhalar-
da hizmet goriiyorlardi. Simit isletmesinin hizmet binasi, Bursa'daki Saray-1
Amire i¢indeydi.'?*

tinning of the copper utensils, Waxing Atelier (Karhane-I Sem'geran) can be exem-
plified. Moreover, the other ateliers such as Water Bearer House that kitchen water
bearers used, meeting the water need of Matbah-I Amire, vegetable house where the
vegetables were kept and Berfhane-yi Emanet, which was used as the cooler and the

ice and snow were preserved in can be counted as subordinate ateliers.

That is, Matbah-I Amire appears as an administrative institution including
kitchens(matbah), halavah house, cellar, bakeries and other ateliers. Further-
more, there was a Halavah House building in Saray-I Atik.

All these institutions were in Istanbul. The only atelier which was subordinate
to the Matbah out of Istanbul is the Bagel Atelier(Simid Karhanesi) in Bursa.
The Bagel producers, charged in this atelier which was established in Bursa and
met the private flour need of the Palace, served in all the phases from the supply,
storage, sifting, milling and sending of wheat to Istanbul. The Bagel Atelier serv-
ice building was in the Saray-I Amire in Bursa.
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Mutfaktaki Gorevliler

@ N -
ldari bir birim olan Matbah-1 Amire’den Matbah-1 Amire Emini so-

rumlu idi. Eminler, Dergah-1 i ¢agnigir, cavus ve miiteferrikalarin-
dan segilirdi. Bunlar Divin-1 Hiimé4yGn hocalari riitbesine haizdi ve i¢ ki-
lercibagi denilen, padisaha arz verme yetkisine sahip olan agaya bagliydu.
Enderun'daki Kiler Odasi'nin 4miri olan ig kilercibagi, ayn1 zamanda mut-
fak personelinin tamaminin nazir1 konumundaydi. Personel alimlar1 onun
talebiyle yapilir, maas artiglar1 ile 6liim, cikma (bir cesit terfi) ve firardan
kaynaklanan kadro bogsalmasi neticesinde yapilan terfiler onun arziyla
gergeklesirdi.'”

Buralara alinacak gorevlilerin se¢iminde, mutfak personelinin yakinlari-
na oncelik taninmakla birlikte, terfi ve gérevlendirmelerde liyakate biiyiik
6nem verilirdi. Mesela, 18 Agustos 1792 tarihli bir belgede hafiz-1 kiitiib-
lik'*° ve Helvahane hocalig1 yaparken vefat eden Salih isimli gorevlinin esi
dilekge ile kocasinin gérevinin ogluna intikalini istemis fakat kadinin bu ta-
lebi oglunun bu goreve layik olmadig: gerekgesiyle reddedilmistir. Konu ile
ilgili belge soyledir:""

Cevab verile

Sevketli kerametlii mehébetlii kudretlii velinimetim efendim

Miiteveffa Atif Efendinin hafiz-1 kiitiibligii ve saray-1 atikde Helvahane
Hocalig cihetlerine mutasarrif iken bu defa vefat eden Salih nam kimesne-
nin ciheteyn-i mezkiireteyn yetimine verilmek istid dsiyla zevcesinin arz-1 hali
takriz-i cakeranem ile lede’l arz bu misullii hidmetlii cihetlerin surit-1 evlada
verilmek ise ve mukaddem inhalar: hilaf ise surit tizere evladina verile yok eger
cihet-i ilmiyete evlada verilmek kanun degil ise sahibi arz-1 hale cevab verile deyu
hatt-1 Hiimdytnlar: seref-i afiyeten sudur olmaktan ndsi suriit-1 sual olundukta
bu makiile hizmetli cihetler mahluli vukuunda rii’yete muktedir evlad: var ise
lede’t tahkik naziri arziyla evladina verilmek ve idareye kudretli evlad yok ise
verilmeyub miistehakkina verilmek iktiza eyledigi derkenar olunub yetimin key-
fiyetini taharri olundukda ii¢ yasinda oldugu ihbar olunmaktan nasi ber muceb
ve derkenar ve babasi cihetinin idaresine liyakati olmayub evlada verilmek ik-
tiza etmemekle sahibeten arz-1 hale cevab verilecegi mahat-1 ilm-i dlileri buyu-
ruldukda fermdn sevketlii kerametlii mehdbetlii kudretlii veli nimetim efendim
padisahim hazretlerinindir.

Mutfak personelin disiplininin saglanmasi ve cezai miieyyidelerin uygu-
lanmasi emin ve yardimcilarinin gérevleri arasindaydi. Ayni zamanda mut-
fak emini saray mutfaklarinin iagesini diizenli bi¢cimde saglamak ve tedarik
edilen erzakin dagitimini organize etmekle de yiikiimlitydii. Ustelik kuru-
mun gelir ve giderlerine de nezaret ederdi. Hazineden mutfaga tahsis edilen
paray1 genellikle emin alir ve gerekli alimlar ve yapilan diger harcamalar igin
ilgili kisilere 6demeyi yapardi. Eminler, gérevde bulunduklar1 her bir hic-
ri y1l i¢in defterdarhiga hesap vermek zorunda idi. Bundan dolay1 Eminler,
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The Employees in the Kitchen

atbah-1 Amire, which was an administrative institution, was the

responsibility of Matbah-I Amire Emini(Palace Kitchen Keeper).
Emins(Keepers)werechosenfrom Casnigir, SergeantsandServants(Miiteferrika).
These had rank of the Supreme Council Professors and subordinate to Aga hav-
ing the authority to present to Padishah and named as Domestic Chief Cellarer.
Domestic Chief Cellarer, Chief of the Cellar Room in Enderun, was at the same
time the chief of all the kitchen staff. Hiring was executed by his demand and sal-
ary rise, promotion as a result of the vacancy caused by death, ¢tkma (a kind of
promotion) and escape was executed by his offer.

In the selection of the personnel to be employed here, even though the ac-
quaintances of the kitchen staff were given priority, merit was given high impor-
tance in promotion and assignment. For example, in a document dated August
18, 1792, wife of a staff, who was named as Salih and passed away while work-
ing as Hafiz-1 Kiitiib(Master of Books) and Halavah House Professor, demand-
ed the transition of his husband's jobs to her son but this was rejected on account
of that his son was not eligible for this job. The document regarding this issue is
like this:

Awaiting response
(addressing the sultan) Glorious, generous and almighty majesty

The wife of the deceased man named Salih wrote a statement demanding that
library business that Atif Efendi (R.LP) had run and halvah house business be
given to her orphaned kid. According to the rules, if these important tasks are
to be given to the offspring of the deceased and the woman’s desire is unsuitable
to the rules, the related tasks and salary(of the deceased) must be given to her
offspring, if there is no such regulation, in order to answer the woman, questions
about the description of the rules were asked.

If the deceased has an offspring to follow these important tasks, they must
be given to him/her. If not, they must be given to somebody else. Atif Efendi’s
orphan’s situation was examined and found out that he was 3 years old. Since
he had no competencies to run his father’s business, it was decided by the grand
vizier that the response must be given to the woman. The last decision belongs to
the almighty, glorious and generous sultan.

The proctor of the kitchen staff and the execution of punishments are among
the responsibilities of Chief and his deputies. At the same time, Chief of the Kitch-
en was responsible for the supply of food of the palace kitchens and organization
of the distribution of supplied foods. Furthermore, he supervised the revenues
and expenditures of the institution. The chief generally took the money allocated
from the Treasury to the kitchen and paid people for the necessary purchases



her y1l igin ayr1 olarak tutturdugu muhasebe defterlerine kurumun gelir ve
giderlerini kaydettirirlerdi."** Bundan baska matbah kihyas: veya matbah
emini muavini ile biri biytiik masraf kétibi digeri kiigiik masraf katibi ol-
mak tizere iki katip ve matbah-1 4mire kilercisi ile maiyyeti usta ve kalfalar
da vardi. Sarfedilen biitiin zahire ve mutbak malzemesinin tedariki matbah
eminine aitti.'*

Ascibagi ise, has mutfakta usta ve bu mutfagin bag1 idi. Ayn1 zamanda
tiim mutfak personelinin zabitiydi. Ustelik pisirilen yemeklerin kontroli,
mutfak personelinin maas ve giyeceklerinin teslim alinip dagitilmas: ve

mutfak sofra malzemelerinin muhafazasi sorumlulugu déhilinde idi."**

Matbah-1 Amire'de ¢alisan ascilarin yani sira nefs-i Hiimaytn yani padi-
sahin zatina mahsus pigen yemekler i¢in on iki ahg1 ile Ser¢ini denilen bag
pisirici de vard1."*

Bir de Yeni saray, Eski saray, Galatasaray mutfaklarina lazim olan zahire-
leri temin etmek amaciyla buralara tayin edilen Pazar bag1 ad1 verilen me-

murlar vardi.'3¢

Ayrica hizmet ettikleri alanla ortiisen adlar alan kilerciler, ekmekgiler
(Bunlar kendi aralarinda pisirici, hamur karici ve elekgi olarak ii¢ ayr1 bo-
liik idiler), kasaplar, tavukgular, kar ve buz hizmeti géren buzcular, sifali
bitki toplayan agsablar, kimlerden segildigi belli olmayan miiteferrikalar,
olen as¢1 ustalarinin ¢ocuklari olan ve disiik bir giinliikle ¢alisan eytam ve
Beykoz degirmeninde as bugday1 dégen bir bugday dégiiciiyii de saymak
mimbkiindir."?’

Mutfaklarda gesitli gorevleri ifa eden memurlar farkli miktarlarda diizen-
li maas alirlard1."*® Mutfakla ilgili binalarda gérev yapan memurlarin vefat:
durumunda, bunlarin sahip olduklar: mallar ve mirasinin kime veya nere-
ye kalacagi hususu ayrica belirlenmisti. Bu durum farkh saraylara ve bura-
lardaki binalara goére de degisiklik arz ediyordu. Mesela, Sultan III. Selim
donemine ait 15 Mayis 1807 tarihli bir hatt-1 Himaéytina gore, Saray-1 Ce-
did yani Topkap1 Sarayr'ndaki Tabbahin-1 Hassa, Kiler-i Amire, Helvahane
Ocag cirak ve ustalarindan vefat edenlerin mallar1 kimsesizlerin techiz ve
139 ve Istanbul'daki diger hayur iglerine ayrilirdi. Anadolu ve Rumeli
taraflarindaki saraylardaki binalarda gérevli olan memurlarin vefati duru-

tekfinine

munda ise mallarinin kullanimi Istanbul Beytiilmal Eminligine birakilmas:

kararlagtirilmigti.'*

Velhasil, asg¢1, helvaci, yamak ve tablakér ziimrelerinin vardiya usuliyle
calistiklar1 Matbah-1 Amire, yiizyillar boyu bir yemek fabrikas: gibi hizmet
vermistir.'*! Iste bu miiessesede basascibasi, ascibasilar, ocakbagi, kalfalar,
hassa mutfag: ustalari, kebapg, tatlici, hamurcu, pilavel, balikel, perhizci,
ustalar, elekgiler, ekmekgiler, sakalar, vekilharg, yogurtcubasi, kasapbasi, ki-
lerciler, anbar neferleri, kalaycibagi, masraf katibi, baklavaci, buzcu, piringgi,
mumcu, as¢ilar boliikbagisy, ¢inici, sebzeci, hasirci, helvacibag, tursucu vb

vb. tinvanlara sahip kimselerin gorev yaptiklari goriilmektedir.'*

ijan/uya %meé JGié‘iimﬁi

e

i ' ' ot
4

e (B i My
éh”'"‘""‘""“"*—* ﬂ«bb 5l 3o

-”"*}Vfd-'dummk‘_.t@! .
al-ﬂ' @;Aﬂm
‘ah.r‘.h: ;?,1“} 4-/ Ly’o‘”

Iabi:’u’ r.% Yo 4,

,tf

"V‘ ve
9 .,14]., L@Lj )'J., G.M

&) byt i '-’.P" )]ﬁ"
4o C;:\}» ‘lr-u.»img# g .
ol

18 Agustos 1792 tarihli bu belgeye gore helvahane hocaligt yaparken vefat eden Salih isimli gorevlinin
esi dilekge ile dlen kocasinm gorevinin isini ogluna intikalini istemis.
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and other expenditures. Therefore, the chief had to account to the financial office
for each hijri year when he was in charge. So, Chiefs made the revenue and the
expenditures of the institution in the ledgers for each year separately. In addi-
tion, there were kitchen bailiff or deputy kitchen chief, two clerks, who were one
of them big/superior expenditure clerk and the other little/inferior expenditure
clerk, and cellarer of Matbah-1 Amire and subordinates, masters and foremen.
Supply of all consumed cereals and kitchen stuff was the responsibility of the
kitchen chief(Matbah Emini).

The Chief cook was master in the private kitchen and the head of this kitchen.
At the same time, he was the official of all the kitchen staff. Besides, the check of
the cooked meals, the receive and distribution of salary and clothes of kitchen
staff and the preservation of kitchen dining stuff were the responsibility of the
Chief.

Beside the cooks in Matbah-I Amire, there were twelve cooks and a chief cook
named as Sercini (Nefs-I hiimayun), cooking directly for the Padishah.

In addition, there were officials called as Bazaar Chief (Pazar Bagt), who is
responsible for the supply of cereals necessary for the kitchens in New Palace, Old
Palace and Galatasaray Palace.

Furthermore, Named according to the areas they served, cellarers, bread
producers(these are three divisions as cooks, mixers and silters), butchers,
chicken cooks, icemen, serving for snow and ice, agsabs, collecting medicinal
herbs, miiteferrikas, who are unknown among whom they were chosen, eytam,
who were the children of the dead cooks and employed on a little wage and a
wheat miller, who milled the wheat in Beykoz Mill, can be count.

The officials doing the different duties in the kitchen were paid regularly at
different amounts. In the cases of death of officials working in the buildings of
the kitchen, where and to whom their wealth and fortune would be inherited
was separately determined. This situation varied according to the different pal-
aces and buildings. For example, according to a Royal Order(Hatt: Hiimayiin)
dated May 15, 1807, the fortune of the dead apprentices and masters working in
Tabbahn Hassa, Kiler-I Amire, Halavah House in Saray-I Cedid(Topkap: Pal-
ace) was allocated to the fitting of orphans and other charities in Istanbul. It was
determined to be passed to Beytiilmal (Treasury) in the cases of death of officials
working in the buildings of the palaces in Anatolia and Rumelia.

In sum, Matbah-I Amire where groups of cooks, halavah producers, appren-
tices and servants worked, served like a food factory for centuries. It was seen
that employees having titles of Chief headcooks, headcooks, fire chief, foremen,
masters of private kitchen, kebab cooks, dessert cooks, pastry cooks, pilaf cooks,
diet experts, masters, sifting men, bread cooks, water bearers, stewards, chief yo-
ghurtmaker, chief butcher, cellarers, cellar guards, chief tinner, expenditure clerk,
baklava maker, iceman, riceman, candle maker, chief of cooks group, ceramist,
greengrocet, canet, chief halavah maker, pickle maker etc. worked in this institu-



Mutfakta Kullanilan Sofra Gerecleri

manli donemi mutfaginda tahta, bakur, piring, emaye, toprak,

porselen, cam gibi materyallerden yapilan araglar kullanilird.

Bunlara saray ve konaklarda kullanilan altin, giimiis komple yemek takimla-

r1, ibrik-legen, fincan, tabak, ¢anak, samdanlar ve yemek konuldugu zaman
zehirli olup olmadigini gosteren selodan Cin porselenleri de eklenebilir.'*

Bu arada Osmanl saray mutfag ihtiyaclarinin bir kismi Istanbul gevre-
sinden tedarik edilirken mallarin biyiik ¢ogunlugu tasradan getiriliyordu.
Tagima sirasinda da ¢ok cesitli malzemeler kullaniliyordu. Bunlar: sandik,
figy, kilim, hasir, qul, kelter, harar (biiyiik cuval), guval, kiife, zembil, sepet,
sandik, kafes, gazavi, varil ve tulum seklinde saymak miimkiindiir. Matbah-1
Amire'de dogrudan mutfak ve yemek ile ilgili olmayan sepet, bogasi, heybe,
kirek, dirhem, keylge gibi yardimc egyalar da kullaniliyordu.

Mutfakta kullanilan arag ve geregler bakur, tung, piring, platin gibi
madenlerden yapildig: gibi, agag, toprak, kemik, tas ve demir gibi ham-
maddelerden de imal ediliyordu. Bakir disginda mutfakta altin, giimiis ve
porselen kap-kacaklar da kullaniliyordu. Saray mutfaklarinda kullanilan
kap-kacaklarin bazi yillarda bizzat saray agas tarafindan tedarik edilen ba-
kirdan imal ettirildigi bilinmektedir. Oyle ki, 1615’te yiiksek miktarda ba-
kir satin alinmis ve bunun 7518 kilogramindan sahan, tabak, tepsi, tencere,
tava, sini kepge giigiim, kapak, masraba, kavanoz gibi malzemeler iiretilmis
ve bunlar Matbah-1 Amire, Helvahane, Enderun, Dariissaide ve diger bazi
hizmet gruplarina dagitilmugtar.'**

Yukaridaki 6rnekte de goriildiigii tizere sarayda kullanilan kap-kacaklarin
¢ogu bakirdandi. Hatta padisahin iizerinde yemek yedigi sinilerin ¢ogu da
bakirdandi. Bunun diginda padisahin sofra olarak kullandig: bir giimiis bir
de som altindan sinisi de vardi.'* Vezirler ise giimiis sinileri sofra olarak
ancak elgilere ziyafet verilirken kullanabilirlerdi.'*

Osmanli halki ise yemegini yerde oturarak yerdi. Yerde serili olan hali
ya da ortii tizerine ¢epegevre otururlardi. Masa kullanmazlardi. Hali vakti
yerinde olanlar ise yere yuvarlak bir deriden sofra yayarlardi. Uzerine tahta
senit veya kalaylanmug bir bakur sini; sininin tizerine iki veya ti¢ kap yemek,
ekmek, kasik koyarlardi. Masa ortiisti kullanmazlardi. Ancak yemek bir zi-

yafet ise, dizler tizerine yayilan uzun yekpare bir 6rtii yani peskir alinirdi.'*’

Antoine Galland giinliigiinde (1672-1673), “Sultan ve sadrazamin yemegi-
ni 20 okkalik tepsiler iizerine yerlestirilen giimiis tabaklarda, tiim yiiksek mev-
kii sahipleri gibi yenigeri agasinin da yemegini, herhangi bir zehirle temasa gir-
diginde kirilan yesil seramik kaplarda yedigini belirterek masa értiilerinin altin
islemeli kirmizi saten kumagtan oldugunu, giimiis islemeli pegetelerin sofranin
etrafina serpildigini, zenginlerin sofrasindaki kagiklarin genellikle ceviz agacin-
dan, gergedan boynuzundan ve kus gagasindan yapildigini anlatir”'**
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The Tableware Which is used the Kitchen

uring the Ottoman Empire, tableware made of materials like wood,

coppet, brass, enamel, soil, porcelain were used. The complete table-
ware which was made of gold and silver, used in mansions and palaces, pitchers,
tubs, cups, plates, pots, chandelier and Chinese porcelains, showing whether the
food was poisoned or not when put inside can be added to these.

Some of the needs of Ottoman Palace Kitchen were met from the neighbor-
hoods of Istanbul, most of the needs were supplied from the provinces. Many
kinds of materials were used in carrying, too. These can be counted as crates,
drums, rugs, wicker, sackcloth, Kelter, Harar (big bag), bag, basket, basket, bas-
kets, crates, cages, gazavi, barrels and tulum(a kind of bag). Accessory equip-
ments like basket, bogasi, saddle, paddle, dirhams, keylce which were not directly
related to kitchen and foods were also used in Matbah-I Amire.

While the utensils and equipments used in the kitchen were made of materi-
als like copper, brass, bronze, platinum, these were made of raw materials like
wood, soil, bone, stone and iron as well. Apart from the copper ones, golden, silver
and porcelain pots and pans were also used in the kitchen. At some years, it is
known that the utensils and equipments used in the kitchen were manufactured
from the copper supplied by the Palace Chief. Such as, high amount of comer
was bought in 1615 and utensils like plates, flat plates, pots, trays, pans, metal
trays, ladles, kettle, lids, stoup, jars were made from 7515 kilograms of it and
these were distributes to the Matbah-I Amire, Halavahhouse, Enderun (Palace
School), Dariissaade, and other service groups.

As seen in the example above, most of the utensils and equipments were made
of crop. Most of the metal trays on which the Padishah ate his meal were even
copper. Apart from that, there were a silver and a golden tray that Padishah used
as table. But the Viziers could use the silver trays as table only the time of feasts
organized for Ambassadors.

Ottoman People, though, ate their meals, sitting on the flour. They sat around
on a carpet or covering spread on the flour. They did not use table. Affluent people
laid a round leather small table. They put azimuth or tinned copper tray on it; two
or three plates of food, bread and spoon on the tray. They did not use tablecloth.
But, if there was a feast, a long one-piece sheet spreading till knees was used.

Antoine Galland, in his diary (1672-1673), told that “Padishah and Grand
Vizier ate their meals in silver plates on 20-oke trays and like all other high of-
ficials, Janissary Chief ate his meal on green porcelain plates which broke as soon
as it got in touch with a poison and the table cloth was golden studded red satin,
silver studded napkins were lain on, the spoon on the tables of the affluent were
made of walnut tree, rhino horn and bird bill.”

Large and deep copper plates for pilaf, lamb and kebab, trays for baklava,
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Qathlarm Sultam / Sultan of Sweets

BAKIADA

Saray mutfaginda pilav, kuzu ve kebap igin lengerlerin, baklava, borek ve
kadayf igin tepsilerin, miicver, yumurta, balik ve yag kizartmak igin tavala-
rin kullanildig1 bilinmektedir. Helva yapimu igin alt1 yuvarlak helvahane ad1
verilen tencereler, ekmek kadayifi ise kapakta pigirilirdi. Ayrica mutfaklarda
bakir kapakli sahanlar, tencereler, kazanlar, ¢orba taslary, tavalar, sefer tasla-
11, tepsi ve siniler bulunurdu. Kahve pisirilmesinde cezve, ibrik ve giigiimler
de kullanilan bakir mutfak egyalar1 arasinda idi.

Etin parcalanmast vs. igin et satir1, kemik satiri, kiyma satiri, kiigiik sa-
tir, kiyma tahtasi da kullanilmaktaydi. Mutfaklarda asc1 bigagy, kilerci bigag,
kurban bigag1 ve mutfak bigag gibi farkli isimlerle anilan bigaklar da vardi.
Bakar kevgir, kepge, regel kevgiri, lokma kevgiri, gorba kepgesi, tahta kepge
gibi kepge ve kevgirlerin ¢esitli tiirlerini gormek miimkiindii. Ayrica hamur
tezgahi, oklava, merdaneler, tung havan, tahta havan, mermer havan vardi.
Ustelik kahve 6giitmek igin 6zel kahve degirmenleri bulunurdu. Piring siiz-
mek i¢in kalbur, serbet, yogurt stizmek igin kil ve ipekten yapilmus elekler,
bumbar hazirlamak igin 6zel iglevli bir huni de Osmanli saray mutfag: gereg-
leri arasinda idi. Varil, kiip giigiim ve ibrik su tagimada ve saklamada, igi gift
hazneli bakir veya piring yuvarlak ¢aydanlk bigiminde karliklar kar sakla-
mak igin kullanihirdi. Giigiim ya da bakraglarda yogurt ve sadeyag, kavanoz
ve sigelerde kahve, piring, tahta kutularda tuz, kiifelerde sebze, visne ve so-
gan, sepetlerde ekmek ve iiziim taginir ve saklanirds.'

1880’lerden sonra saray mutfaklarina yabanc arag ve geregler de alin-
maya baglandi. Bunlar arasinda Kaserol, marmid denilen tencere ve tavalar,
cikolata ibrigi, vidali firin kaliplari, omlet tavasi sayilabilir. Ayrica 19. yiizyil
sonlarinda Osmanli sarayinda titketimine baglanilan cay ile ilgili olarak da
semaver, ¢ay ibrigi, cay takimlari, dondurma ve balik kagitlar1 gibi kullanil-
maya bagland1.'>°
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pastry and kadayif, pans for vegetable patty, egg, fish and frying oil were known
to be used in Palace kitchen. Halavah was cooked in pots called as Halavahhane,
which was round-bottom and bread kadayif was cooked in the lid. There were flat
plates with copper lids, pots, cauldrons, soup plates, pans, dinner buckets, trays
and metal trays in the kitchen. Coffee pot for making coffee, kettles were among the
other copper kitchen equipments used.

Meat chopper, bone chopper, minces chopper, small chopper, chopper board
for meat rendingwere also used. There were knives named with different names
like cook’s knife, cellarer knife, knife of sacrifice and kitchen knife etc. in the kitch-
en. It was possible to see the different kinds of colanders and scoops as copper
colanders, scoops, jam colanders, donut colander, soup scoop, wooden scoops.
Moreover, there were pastry counter, roller, rolls, bronze garlic press, wooden
garlic press, marble garlic press. In addition, special coffee mills were also avail-
able for coffee milling. Griddle for silting rice, silters made of hair and silk for
silting sherbet and yoghurt, special-funciton funnes for preparing tuffed mutton
intestines were among the equipments of the Ottoman Kitchen. Barrel, cubic ket-
tleand pitcher for water bearing and preservation, snow holder in shape of two-
section brass or copper round teapot for keeping snow were used. Yoghurt and
plain butter in kettles or buckets, coffee, rice in jars and bottles, salt in wooden
boxes, vegetables, cherry and onion in crates, bread and grapes in baskets were
carried and preserves.

After 1880s, foreign utensils and equipments were started to be used in he
palace kitchens. Among these, pots and pans called Kaserol and Marmid, choco-
late kettle, screwed oven moulds and omelet pan can be counted. Furthermore,
samovar, tea kettle, tea sets for tea which was started to be consumed in the Ot-
toman Palace at the end of 19th century, ice-cream and fish papers were started
to be used .



Tatlihanede Kullanilan Sofra Geregleri

thanede veya evlerde baklava yapilirken kullanilan arag-

gereglerin baginda baklava tepsisi gelmektedir. Erken Islam dev-

rinde genellikle siis esyas: olarak kullanilan tepsiler bilahere igleri diiz ola-

rak sofralarda kullanilmaya baglamistir.>' Baklava, borek, simit gibi gidalar1

pisirmek i¢in kullanilan kenarli, yayvan tepsiler genelikle bakirdan yapilr,

gimiis, aga¢ gibi malzemeler de kullanilarak yapilanlari mevcuttur. XIX.

yiizyllda Avrupa mali Istanbul manzaralariyla siislenmis teneke tepsiler
moda olmugtur.'*?

Bakur kevgir, kepge, recel kevgiri, lokma kevgiri, tahta kepge gibi kepge
ve kevgirlerin gesitli tiirleri de kullanilmakta idi. Ayrica hamur tezgihi, ok-
lava, merdaneler, badem, ceviz vs. i¢ malzemelerini dovmek i¢in kullanilan
tung havan, tahta havan, mermer havanlar vardi.

Stizgeg, palavan, kevgir adlariyla da bilinen kevgir siizmek igin kullanilan
delikli mutfak kabidir. Uzun sapli yuvarlak u¢ kismi deliklidir. Genellikle
bakirdan yapilir. Kaynayan sivilarin tizerindeki koptigii almak, yagda kiza-
ran suda haglanan seyleri siizerek ¢ikarmak i¢in kullanilirds.

Hamur tezgihi, ekmek tahtasi, mesnet ya da hamur tahtasi denilen aletin
yaygin olarak kullanilan ad1 yastiagag ‘tir. Uzerinde hamur agilan piiriizsiiz bir
yluzeyi ve ayaklar1 olan bir tahtadir. Dort koseli ya da yuvarlak olabilmektedir.

Havanlar kullanim alanina gére malzeme, sekil ve biytikliik olarak degi-
sebilmektedir. Et dovmek igin tag havan, sarimsak igin aga¢ havan baharat
i¢in tung havan kullanilirdi. XVII. Yiizyilda bir okka ile on bes okka arasinda
degisen agirlikta piring havanlar satilmaktadr.

Merdane, iki ucunda sap1 bulunan kalin oklavaya denir. Kindirek, ¢igcir,
cendere, oklava seklinde de isimlendirilebilmektedir. XVI yiizyila ait bir saray

mubhasebe defterinde simgirden yapilan bir merdaneden s6z edilmektedir.'s?

Oklavalar ise umumiyetle simsir, disbudak veya kavak agaci dallarindan
yapilirdi. Divan-1 Liigati’t-Tiirk’te cangu ya da yugurga¢™* adiyla zikredilen
oklava, hafif sigkin u¢larina dogru incelen bir degnek olarak Anadolu Tiirk-
menlerinde de ¢ok eski donemlerden itibaren kullanilmugtir.

XVIL ytzyilin ortasindan itibaren, demirciler baklava yapmak igin ha-
zirlanmis olan ince bir demir alet satryorlardi. Metal esya satan diitkkanlar
ise baklava ve borek malzemelerinin 6giitiilmesi icin kiigiik degirmenler (el

degirmeni) iiretmislerdir.'s*

Baklava kesecegi ya da bigagi da denilen baklava degirmeni, dokme tung
veya piringten yapilan bir mutfak aletidir. Sapinin bir ucunda dénen bir disli
cark diger ucunda da yarim kiire seklinde bir parcasi vardi. Digli ¢ark, baklava
veya borek kesmek igin, yarim kiire seklindeki dibi de fincan béregi, ay bakla-
vasi gibi seyleri kesmek i¢in kullanilirdi. En eski kaydi XVIL. yiizyila aittir.'s

ijan/w,[a %meé Jé}igfiir[i

The Tableware which is used the Dessert House

We primary equipment used in dessert house and houses while mak-

ing baklava was baklava tray. The trays used as decoration pur-
poses in the early Islamic period, were started to be used in the meals as flat-
bottomed. Edged and flat trays used to cook foods like baklava, borek were
generally made of copper and there were some made of silver and wood. In
the 19th century, the tinplate trays decorated with Istanbul views came into

vogue.

Different kinds of colanders and scoops like copper colander, scoop, jam
colander, donut colander, wooden scoop were also used. Moreover, there were
pastry counter, roller, rolls, bronze garlic press, wooden garlic press, marble
garlic press used for mashing of almond, walnut etc.

Colander, known as filter, palavan, and kevgir is pierced equipment used
for filtering. The round end of the long grip was pierced. It is generally made
of copper. It was used to take the foam out on the boiling liquids, taking the
things, which were fried in oil and boiled in water out by draining.

The common name of the equipment which was called pastry coun-
ter, bread board, mesten or pastry board is yastiagag. This has its one

side smooth, for dough rolling and legs.

The presses can differ in material, shape and size in accordance with
its area of use. Stone press for meat mashing, wooden press for garlic, bronze
press for spice were used. In XVII century, brass presses were sold ranging from one

oke to fifteen oke.

Thick roller with grip on its two edge is roll(Merdane). It can be named as
Kindirek, ¢igir, cendere and roller(roll). A roll made of buxus was mentioned in a
palace ledger from XVI century.

Tatlihanede
kullamilan arag
geregler

Rollers were generally made of branches of buxus, ash tree or poplars. The roll-
er, mentioned as cangu or yugurgag in Divan-I Liigatit Tiirk, was used by Anatolia
Turkmens as a staff which was tumescent and thinning till the end since the very
old times.

Since the mid of XVII century, ironmongers used to sell a thin iron equipment
prepared for making baklava. The stores selling metal equipments manufac-
tured small mills (manuel mills) for the milling of baklava
and borek ingredients.

Baklava mill called also as baklava cutter or knife was
made of cast bronze and brass. There was a rolling gear
wheel at one edge and a part in shape of a semi globe. The
gear wheel was used for cutting baklava and borek and the
bottom in shape of a semi globe for cutting cup borek, moon
baklava etc. the oldest record was in XVII century.
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Osmanli’da Yemek Yeme Usul ve Adetleri ile
Sofra Gelenekleri

( iger tilkelerde oldugu gibi Osmanh Devletinde de padisahlarin

N yemek yemeleri bir takim kaide ve merasimlere bagliydi. Eskiden,
Osmanli saraylarinda iki 6giin yemek yeme gelenegi vardi. Biri sabah-6gle
arasi kugluk zamany, biri de ikindi namazindan sonra giines batimina yakin
yenen aksam yemegiydi.’” Bu iki 6giin yemek yeme Osman Gazi (1299-
1324) zamanindan kalma bir adetti. Osman Gazi, ikindi namazindan sonra,
dairesinde kag kisi varsa hepsi ile birlikte oturup yemek yerdi. Daha sonra
II. Murad (1421-1451), on kiginin bir sofrada yemek yeme protokoliinii
getirdi. XVI. ytizyildan sonra sabah kahvaltis, 6gle ve aksam yemegi olmak

tizere giinde i 6giin yemek yenmeye bagland1.>*

Fatih'e kadar gelen padisahlar bagkalar1 ile yemek yerlerdi. Fatih’ten son-
ra gelenler ise tek baslarina yemek yemislerdir. Padisahlarin tek baglarina
yemek yeme kurali Sultan Abdiilaziz dénemine (1861-1876) kadar devam
eder. Fatih, Kanunnamesinde “Cenab: Himéytinum yalnmz taam ederler”
dedigi i¢in padisahlar tek baslarina yemek yemeye bagladilar. Fatih Sultan
Mehmet ise dnceleri, alimlerle birlikte yemek yerdi. Oyle ki, Istanbul ve
Edirne saraylarinda, konaklarda, yollarda daima yaninda protokol geregi
bulunmasi gereken kisilerle ve davet edilen alimlerle birlikte konusarak ye-
mek yemeyi tercih ederdi. Merasim ve diigtinlerde dahi bilginleri yanindan
ayirmazdi. Daha sonra yalniz bagina yemeyi tercih etmesinin nedenlerin-
den biri de bilginler arasinda sen sagina, ben soluna oturdum gibi baz1 hos
olmayan tartismalardan kaynaklandig: s6ylenir.'”

Sultan III. Murad’in (1574-1595) birgogu iig-dért yasinda olan ¢ok fazla
gocugu vardi. Her giin padisaha nefis yemekler sunulduktan sonra, kalanlar
otuz biiytik tepsiye konur, her biri dérder tas hosafla sehzadelere gonderi-
lirdi. Her biri i¢in ayr1 sofralar kurulurdu.

Padisahlar, yemek yemeyi istedikleri zaman Kapiagasina iletirlerdi. O da
bir hadim gondererek ayni emri sofractya soyler ve yemekler padisahin ma-
sasina getirilirdi. Padisah bagdas kurarak sofraya oturur, 6niine giysilerini
korumak icin ¢ok degerli bir peskir konurdu. Ikinci bir pegkir sol koluna
konurdu ve bununla agzin1 ve parmaklarini silerdi. Diger sehzadelere yapil-
dig1 gibi yiyecekleri parcalanip hazirlanmaz, o kendisi yapardi. Oniinde bir
sofra ortiisii bulunurdu ve sofrasinda her zaman birkag gesit ¢ok giizel taze
ekmek bulunurdu. Iki tane kagik konur bunlardan bir tanesi ile gorba, ikinci
kagikla da susuzlugunu gidermek igin serbet veya hosaf icerdi. Yemekleri
teker teker tadar ve bitirince tabaklar 6niinden alinirdi. Masasinda tuz kul-
lanmaz ve meze de bulunmazdi. Et yedikten sonra mutlaka baklava veya
buna benzer bir tath yerdi. Yemek bitince ellerini altindan yapilmis bir legen

i¢inde ve degerli taslarla stislii bir ibrik kullanarak yikard.'®

ijan/w,/a %meé Jé}igfiir[i

Ottoman Eating Manners and Traditions and
Meal Traditions

s it was in other countries, the eating of the Padishah in Ottoman Em-

pire was dependent on some rules and rituals. Before, there was the
tradition of eating twice a day in the Ottoman palaces. The first one is in the
late morning (Kusluk Zamani) between the morning and noon and the other
is dinner, eaten after Salatul Asr(Ikindi namazi, afternoon prayer) close to sun-
set. This eating twice a day was a tradition, remaining from the reign of Osman
Ghazi(1299-1326). Osman Ghazi used to eat in his room after Salatul Asr,
together with all the people in the room. Afterwards, Murad 11(1421-1451)
started protocol of the eating of ten people. After XVI century, eating three times
a day as breakfast, lunch and dinner was started.

Padishahs until Mehmet the Conqueror ate their meals together with
others. Padishahs after Mehmet the Conqueror started to eat alone. The rule of
Padishah’s eating alone continued until the reign of Abdiilaziz (1861-1876). As
Mehmed the Congqueror told that “My Sultans eat alone.” in his Code of Law,
Padishahs started to eat alone. In earlier times, Mehmed the Conqueror used to
eat with the scholars. Such that, he preferred to eat talking with scholars invited
and people in the protocol in Istanbul and Edirne Palaces. He
did not set the scholars apart even during the ceremonies and
weddings. Afterwards, it was said that among the reasons
why he preferred to eat alone was unpleasant arguments
among scholars regarding that some sat at the right side of
the Padishah and the others sat at the other side.

There were many children of Murat III, most of whom
were three-four years old. After excellent foods were presented
to Padishah, the rest was put on thirty big trays and sent to
the princes with four bowls of compote on each. Different ta-
bles were laid for each.

When Padishah wanted to eat, they used to tell the chief
white eunuch. He, then sent a caretaker and told the same or-
der to the table setter and the foods were brought to the Pad-
ishah’s table. Padishah sat cross-legged at the table, a very
precious towel was laid on to put the Padishah’s clothes. The
second towel was put on the left side and he cleaned his
hand mouth with it. The foods of the Padishah were not
cut and prepared like other princes and he made it on his
own. There laid a tablecloth in front of him and there
were always several kinds of very tasty fresh breads at
the table. Two spoons were put at the table and he used

Osmanl
Sarayinda yamak
sofraya yemek
gotiiriiken
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Qathlarm Sultam / Sultan of Sweets

BAKIADOA

Fatih Sultan Mehmed i¢in hazirlanan yemeklerden
bazilar1 sunlardir: tavuk kizartmasi, lapa, peynirli pide,
yumurta, 1spanakli pide, bas ve paga, manti, borani, ¢or-
ba, borek, korukla eksili ¢orba, bal, muhallebi, zerde,
kaymak, baklava, me’'mtine helvasi, sitli kadayif, pek-
mez ve boza, nardenk, naneli iziim serbeti, ayrandir.'®!
Kuru ve yas meyvelerden ise armut, nar ve badem ter-
cih ettiklerindendir.'®® Zaten Fatih Sultan Mehmet’in
sarayinda yapilan baklavanin ilk kaydi, 1473 senesine ait
Matbah-1 Amire defterlerinde gegmektedir. Yalniz bakla-
vanin yufkasi digindaki malzemeleri hakkinda bilgi veril-
memistir. XVI. yiizyila ait kayitlardan ise saray halk: i¢in
hazirlanan Ramazan baklavasina ceviz, bal ve sadeyag
konuldugu anlagilmaktadir.'®

Sehzade Beyazid ve Mustafa Celebilerin Edirne’de ya-
pilan siinnet diigiinlerini (1456) anlatan Agik Pasazade,
Fatih’le ilgili olarak sdyle bir bilgi veriyor: “Evvela Alimler
davet olundu. Padisah dahi devletle tahtina oturdu. Padisah’in kargisinda
da Mevlana $ikrullah yer aldi. Onun yaninda da Hizir Celebi oturuyordu.
Emrolundu. Héfizlar Kur’an okudular. Izin verildi, hos sesliler methiyeler,
gazeller okudular. Izin verildi, yemek ortiileri gekildi ve nimetler yenildi”

Sultan Ikinci Beyazid'in gerek kendisinin ve gerek saray halkinin giines
batmadan evvel sofradan kalkmak iizere aksam yemegine, 6gle namazina
yetisebilmek igin de uygun bir zamanda giindiiz yemegine oturduklar: bi-
liniyor. Sabah namazinin kilinmasindan sonra da herkesin bir miktar bal,
kaymak, peynir yemeleri 4detinin konuldugu, ismi meghtl bir yazma eserde
goriilmistiir. Ikindi namazindan iki saat sonra aksam yemeginin yenilmesi
4detinin o devirden kalmig olmasi muhtemeldir.

Sultan Ikinci Beyazid'in Bogdan Seferinde
savaga kendi askerleriyle birlikte katilan Kirim
Hani ile Eflik Voyvodasinin Akkerman'da pa-
disahla ayni sofrada birkag kere yemek yedikleri
tarih sayfalarina ge¢mistir.

Kanuni Sultan Silleyman déneminde Sadra-
zam [brahim Paga'nin diigiiniinde, padisah, mii-
kellef bir alayla Paga’nin sarayina gelmis, biiyitk
ve ¢ok tantanali bir gekilde hazirlanmig salonda,
bagsta Seyhiilislam olmak tizere biiytik dlimleri
huzuruna kabul etmig, her birini tegrifat sirasina
gore birer yere oturtmustu. Zamani gelince de
hazir bulunanlar i¢in sofralar agilmis, nefis ye-
mekler yenilmisti.
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the first one to have soup and the other to have sherbet or
compote to slake. He tasted the foods one by one and when
he was done, the dishes were taken out in front of him. He did
not use salt and there were no appetizers. After eating meat,
Padishah had always baklava or a similar dessert. After the
meal ended, Padishah washed his hands in a golden washba-
sin, using a kettle decorated with precious stones.

Some of the foods prepared for Mehmet the Conqueror
were fried chicken, masscuite, flat bread with cheese, egg, flat
bread with spinach, head and legs, Turkish ravioli (mant),
borani, soup, borek, sour soup with sour grape, honey, milk
pudding, saffron and rice dessert, heavy cream, memune ha-
lavah, milky kadayif, molasses and boza, nardenk, minted
grape sherbet and ayran. Among dried and fresh fruits, pear,
pomegranate were his preferences. Actually, the first record of
baklava in Mehmet the Conqueror’s palace was in the regis-
ters of Matbah-1 Amire. But, no other information about the
ingredients of baklava except for phyllo was provided. But, from the records of
XVI century, it was understood that walnut, honey and plain butter were added
to the Ramadan Baklava prepared for the palace community.

Asik Pasazade, telling the circumsion feasts of Prince Beyazid and Mustafa
Celebi in Edirne, provided such information about Mehmet the Conqueror:
“Firstly, scholars were invited and Padishah sat on the state throne. At the oppo-
site the Padishah, there was Mevlana Siikrullah. Next to him, Hizir Celebi sat.
It was ordered and the scholars recited the Koran. It was permitted. Melodious
people read ghazals and encomiums. It was permitted and table clothes were laid
and foods were eaten.”

Both Beyazid I and the palace community of
that era were known to sat at table for dinner to
finish before the sunset and sat for lunch to catch
the Noon prayer. That after the finish of Morn-
ing prayet, tradition of eating some honey, heavy
cream and cheese was discovered in a written book
whose writer was unknown. It is possible that the
tradition of eating the dinner two hours later from
Salatul Asr has remained from that era.

During the expedition of Beyazid I on Bogdan,
Crimean Khan and Voivodina of Wallachia, attend-
ing the war with their soldiers were known to have
meal several times with Padishah in Akkerman.

During the reign of Suleyman the Magnificent,
Padishah went to the Palace of Ibrahim Pasha with



Oldukga yiiklii altin harcanarak yapilmis olan béyle bir diigiine gelen
padisahin 6niine yemekler, altin tepsiler tizerinde altinla kapli sahanlar igin-
de getirilmis oldugu siiphesizdir. Kagiklar ise som altinla, sofra ortiileriyle
peskirlerin incilerle siislenmis bulundugu da muhakkaktur.'*

Corba, tatly, hogaf gibi sivi yemekler ve pilavlar da kullanilan kagigin di-
sinda, catal ve bigagin Osmanli saray sofralarinda kullanilmasi XIX. ytizyilin
sonlarina dogrudur. Catal ve bigak kullanilmadig igin sag elin ii¢ parmag:
yalanmadan yemek yeme makbuldii. Parmak uglar yaglanirsa, el bezleri kul-
lanilird1. Yemek yerken dizlere peskirler serilir, daha sonra yemek servisi bas-
lardi. Yemek bittikten sonra hiyerarsiye gore eller yikanir ve kurulanirdi.

Sofrada, ¢orba vb. sulu yemekler igilirken ses ¢ikarmak yemek yerken sa-
pirdatmak, digleri karigtirmak, elini sofraya silmek, ekmek kirintilarini gev-
reye sagmak, hirsla yemek yemek, saray sofra adabina aykir1 ve saraylilarca
ay1p sayilirdi. Ayrica, ortaya konan yemege ulu orta dalinmasi, sahana el
uzatildiginda, kendi 6niinden bagka taraftan almak, siniye yemek dokmek

ve damlatmak da iyi karsilanmazdi.'®

Sofraya gelen yemeklerin hepsi tiiketilmez, mutfaga bombos yollanmaz-
di. Ciinki hizmetkarlar da bu yemekten yiyeceklerdi. Bu nedenle, sofranin
en yaghisi zamani gelince hizmet edenlere isaret verir, sahanlar kaldirilirds.
Eski kadinlar, mutfak kadar sofralarina da 6zen gésterirlerdi. Sofranin hazir-
lanmasi, yemeklere bir sira ve diizen verilmesi konusunda ¢ok titizlik gos-
terirler ve saray kurallarina ¢ok bagh kalirlardi. Sofrada konuk varsa 6nce
ev sahibi yemege baslar, fakat yemekten konuktan 6nce kalkmazdi. Saraya
cesitli nedenlerle gelen davetlilerin yemek hizmetine bakmak ¢esnici ve ki-
lerci kalfalarin géreviydi. Davetlilere sofra kurmak, kilerci kalfalar tarafin-
dan hazirlanan salata ve meyve gibi yiyeceklerin servisini yapmak cesnici
kalfalarin isiydi. Yemegin basglamasindan bitisine kadar ¢esnici kalfalar da-
vetlilerin kargisinda hazir bir gekilde beklerlerdi.'®®

Michel Baudier, padisah sofrasini ise soyle betimler: “..Padisah, yazin
giinde dort kez sofraya oturur, kisin ise daha az yer. Yer sofrasi olarak kulla-
nilan som giimiis bityiik bir tepsinin 6niine bagdas kurarak oturur. Kiymetli
taglarla bezenmis som altindan sofrayi ise senede ti¢ dort kez kullanur. Ye-
mek sirasinda, dizlerinin tstiine nakigh bir pegete yerlestirir, daha kiigiik
bir pecete de sol elinden sarkar. Sofrada, sultan icin 6zel olarak Bursa'da
yetistirilen seckin bugdaydan, yine 6zel olarak beslenen kegilerin sitiiyle
yogrularak yapilan ti¢ degisik nefis ekmek ¢esidi bulunur.

Ascilar, safak 6ncesi igbasi yapar. Diz ¢okmiis hizmetkarlar altin sahan-
lardaki yemekleri doner bir masaya koyarlar. Otuz sahan iginde otuz tirlia
et yemegi bulunur. Padisah bigak kullanmaz, eti ekmek gibi elleriyle parca-
lara bolerdi. Masada tuz kullanilmaz, yemeklere baharat katmak hekimlerce
yasaklanmuisti.

Giivercin kebabi, padisahin en sevdigi yemektir. Genelde, kendisine
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a gorgeous cortege in the wedding of Ibrahim Pasha, received scholars primarily
the shaykh al-islam in audience in a very big and magnificently decorated room,
seated each of in accordance with protocol. When the time was up, tables were
laid for the attendants and excellent foods were served.

It was beyond doubt that the foods were brought for Padishah in golden cov-
ered bowls on golden trays in this wedding organized by spending remarkable
amount of money. It was certain that spoons were decorated with gold, and ta-
blecloth with pearls.

Except for the spoon used for liquid foods like soup, dessert, compote and pilaf,
the use of fork and knife in the Ottoman palace meals was at the end of XIX cen-
tury. As fork and knife were not used, eating with three fingers of right was accept-
able. If the fingertips were in oil, hand napkins were used. When eating, towels
were lain on knees, then the food service started. When the meal was finished,
hands were washed and dried in accordance with hierarchy. It was thought as in-
appropriate according to Palace eating manners to smack, pick teeth, clean hands
with table cloth, scatter the bread crumbs, devour and condemned by the palace
community. Moreover, lacing into the plate in the middle, eating from other places
except for the side before you, spill the meal on the tray were not acceptable.

The foods were not consumed totally and the plates were not sent totally emp-
ty to the kitchen. Because, servants would also eat that food. Therefore, the eldest
in the table gave servants a signal and the plates were removed. Old-time women
took care of the table as much as their kitchens. They showed great attention to
preparation of the table, regulation and order of foods and remained adhered to
the palace rules. If there was a guest, the host used to start eating but the host did
not leave the table before the guest. Taking care of the food service of the guests
coming to the palace was the responsibility of apprentices of taster and cellarer.
Setting the table for the guests, service of the foods like salads and fruit which
were prepared by the apprentices of cellarer was the duty of apprentices of taster.
From the beginning of the meal till the end, the taster apprentices waited opposite
the guests.

Michel Baudier describes the table of Padishah as such as: Padishah eats four
times a day in the summer but eats less in winter. He sits cross-legged in front
of a big sterling silver tray, used as flour table. Padishah used the solid golden
tray decorated with precious stoned several times a year. While eating, He placed
an embroidered napkin on their knees. Smaller napkin hung down from his left
hand. Three different tasty breads, which were made of special wheat grown in
Bursa and kneaded with milk for Padishah were present in the table.

Cooks started working before the sunset. Servants kneeling down put the
foods in golden plats in a spin table. There were thirty kinds of meat food in
thirty plates. Padishah do not use knife, they tear the meat like bread with their
hands. They do not use salt at the table, adding spice to the foods was banned by
the doctors.




tstiinde on iki giivercin bulunan bir tepsi sunulur. Bunu kizartilmis veya
haglanmus pili¢, kuzu ve koyun etleri izler. Sofrada konusulmaz, iletigim isa-
retlerle saglanir. Bu ytizden sagir-dilsizlerin ve ciicelerin yemek esnasinda
padisahi eglendirmesi adet olmustur. Padisaha degisik meyve sulari, limon
suyu ve sekerle yapilmis bir igecek sunulur.

Sofrada meze aligkanlig1 yoktur. Yemek bir hamur tatlisiyla biter. Masa-
da ayrica ¢ok sevilen Milano peyniri bulunur. Padigsahin kahvaltis1 meyve-

lerden olugur.'s”

Ingiliz seyyah Fynes Moryson, 16. yiizyilda Istanbul'u ziyareti sirasinda
gozlemledigi Istanbul’'un Miisliiman sakinlerinin yemekle ilgili adet ve dav-
ranuglarini ise soyle anlatir: “.Yemeklerini hali tizerinde bagdas kurarak ve
evden ¢ok acik havada, nehir kiyisinda ve bahgede, ¢imen tizerinde yemegi
tercih ederler. Yere oturarak yemek yedikleri i¢in masalar1 ¢ok algaktir. El-
lerini silmek i¢in de uzun bir pegkir kullanirlar... Etleri elle parcalanabilecek
kadar yumusaktir. Yemeklerinin cesidi azdir. Herkes ¢epegevre oturup tek
bir kaptan yemek yer. Catal ve bigak kullanmazlar. Yemege dua ile baslar ve
yerken hi¢ konusmazlar. Gergi yiyecekleri, etleri pek boldur, av kuglar ve
bagka hayvanlar da bulunur, fakat balik yemezler. Zahire Ingiltere'dekinden
bol ve daha iridir... Yahudiler gibi, domuz eti yemezler. Hali vakti yerinde
olanlar bile ayni kaptan yer, tabak kullanmazlar. Anadolu ve Suriye'de besle-
nen koyunlarin eti ¢ok lezzetlidir. Geyik, karaca, kegi eti de boldur. En bol
meyveler arasinda kayisi, kokulu kavun ve helvaci kabags sayilabilir.

Maydanozlu piring ¢orbasini, yahniyi, pacayi, kabak tatlisini, turgulari,
yogurdu, asureyi, severler. Zengin konaklarda, yiyecek cesitleri arasinda ba-
lik da vardir. Corekler, pideler, simitler, pogagalar, kremali borekler, marme-
latlar yaygindur.'s®

Ayse Osmanoglunun Babam Sultan Abdiilhamid isimli kitabs, II. Ab-
diilhamid donemi saraydaki yemek kiiltiirii hakkinda bilgiler verir:

“..Kilercibagi Osman Bey 6nde, ikinci Kilerci Hiiseyin Efendi ile tigiincii
ve dordunci kilerciler arkada olmak tizere sepetli ¢antalar igine koyduklar:
sofra takimlarini alirlar ve sirma cepkenli, biiyiik salvarl Tablakéarbag: da ba-
sina biiytik bir tabla koymus oldugu halde hep beraber Kiler-i Himaytin'dan
ctkip yemek odasinin yanindaki taghiga gelirlerdi. Burada tablay1 agilir kapanir
bir masanin istiine koyup sofray1 hazir ederlerdi. Yemek tabaklar1 porselen
olup etraflar1 kirmizi beyaz altin yaldizli ve markal idi. Su takimlar1 da kar-
muz1 markal idi. Beyaz markalilar1 da vardi. Bunlar bakara mamulati idi. An-
nesi Tirimiijgin Kadinefendi'den kalma altin tuzluk daima 6niine konurdu.
Onu sofrasinda mutlak isterdi. Catal bigak takimlari altindi. Ogle yemekleri
saray usulil iizere saat on birde, aksam yemekleri de beste yenirdi. ...Kilerci-
bagi, emektarlardan Sirricemal Kalfa'ya tablay: teslim eder, kendisi de yemek
miiddetince nobet odasinda beklerdi. Babam ben diinyaya gelmeden 6nce-
den baglayarak saltanatinin sonuna kadar annemle beraber yemek yemistir.
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Pigeon kebab was the favorite food of the Padishah. Generally, a tray on
which there were twelve pigeons is presented to Padishah. This is followed by fried
or boiled chicken, lamb or sheep meat. Signals and signs are used for communi-
cation, as there is no speech during the meal. Therefore, it has become a tradition
the deaf-mute to entertain Padishah. A drink made of different fruit, lemon juice
and sugar, is presented to Padishah an midgets.

There was not a appetizer custom at the table. The meal ends with a pastry
dessert. Milan Cheese which was liked very much was also on the table. The

breakfast of Padishah is comprised of fruit.

Fynes Moryson, an English traveller, tells about the customs and manners of
eating of Istanbul residents that he observed during his trip to Istanbul in 16th
century. “... They prefer to eat on a carpet, sitting cross-legged outside in fresh
air, on the riverside, in the garden on the grass. As they eat sitting on the floor,
their tables are very short. They use a long towel to clean their hands. Their meat
foods are soft enough to be torn by hand. The meal courses are few. Everybody
eat from one plate sitting around. They do not use fork and knife. The meal starts
with pray and they do not talk while eating. Actually, their foods and meat are
very abundant, there are wildfowls and other animals, but they do not eat fish.
Cereals are more abundant and bigger than England. They do not eat pork like
Jews. Even the affluent eat from one bowl and do not use separate plates. The
sheep, raised in Anatolia and Syria were very tasty. Meat of deer, roe and goat
is very plentiful. Among the most abundant fruit are apricot, cantaloupes and
vegetable marrow.”

They like rice soup with parsley, stew, leg meat, nut pumpkin, pickles, yo-
ghurt, noah’s pudding. Among the kinds of foods in rich mansions, there are fish.
Cookies, flat breads, bagels, pastries, borek with cream and jam are widespread.

The book”Babam Sultan Abdiilhamid”(My Father, Sultan Abdiilhamid) By
Ayse Osmanoglu, provides information about the food culture in the palace. “...
Chief Cellarer Osman Bey in front, secondary cellarer Hiiseyin Efendi and third
and fourth cellarers behind, they took the table sets that they put in the baskets
and they all with Tablakarbasi(Chief Servant) in silver thread jupe and a big
shalwar with a big tray on his head come to the Taslik(kind of a hall) next to the
dining hall, going out of Kiler-I Hiimayun(Royal Cellar). Here, they prepared
the meal on a pull-out table. The plates were porcelain, red and white gilded and
marked. The water sets were red marked, too. There were also white marked ones.
These were bakara products. The golden salt shaker that was inherited from his
mother Trimiijgan Hatun stood in front of him all the time. He definitely wanted
it on his table. The cutlery sets were golden. The lunch had at eleven o’clock and
dinner at five o'clock in accordance with palace customs. Chief Cellarer, used to
submit the tray to veteran Sirricemal Kalfa, he waited in the watch room as long
as the meal. My father always ate with my mother from the time before I was
born till the end of his reign.
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Sultan IL.
Abdiilhamid

Quathlarn Sultam / Sultan of Sweets

BAKILADOA

Yemek hazir olur olmaz bir hazinedar gelip an-
neme “Efendimiz istiyor” derdi. Annem de derhal
gider, babamla beraber sofraya otururdu. Babam
listedeki yemeklerden hangilerini segiyorsa onlar1
getirirdi. Sirricemal Kalfanin maiyetinde Felekst
kalfa dahi hizmet ederdi. Ogle yemeginde rafadan
yumurta veya tereyagda pismis yumurta yahut om-
let; koyun kiilbastisi veya kotlet pane; baliklardan
mezgitveya gelincikbaligi; bazen borek; tatlilardan
kaymakl kadayif, siitlag veya muhallebi, alafranga
tathlardan sarlot. Aksam yemekleri daima hafifti:
Et suyu, baz1 ¢orbalar ve yemislerden ibaretti. Ye-
migler arasinda da cilek, kavun, karpuz ve seftaliyi
tercih ederdi. Yemekten sonra yine kilerciler gelip
sofray1 toplarlardi. Kalan yemekleri nobet odasin-
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daki bendegan ve musahipler yerdi.

Harem dairesinde, Valide Sultan’in, hanim sul-
tanlarin, hasekilerin, hazinedar ustalarin, birinci
derecede gozde olanlarin her birinin ayr1 sofralar
vardi. Bunlar kendi mensuplarinin hizmetiyle ye-
meklerini yerlerdi. Padisahlarla harem dairesi ara-
sinda yemek hususunda hig bir miinasebet yoktu.'”

Sarayda sofralara yemekleri ag¢1 nobetci denilen kizlar getirirlerdi. Yildiz
Sarayr'nda agc1 nébetgisi ve oda nobetgisi diye iki hizmet grubu vardi. Bu
gruplardaki kizlar birer hafta nébetle galisirlardi ki bunlarin adi nefer’di.

Sultanlara, saraylilara, cariyelere, mabeyinci efendilere, agalara mevsimi-
ne gore en nadide yiyecekler kapakl tepsiler iginde taginirdi. Servise hazir
saray sofrasi olan ve hizmetkarlarin (ayvaz veya tablakar) baginda bulunan
“tabla”larin tstiinde yer alan tepsilerde 6 kisilik yemek bulunurdu.

Dagitilan yemeklerin ¢esidi mevsime bagli olmakla birlikte, tepsiler igin-
de taskebabi, orman ve testi kebaplar, kiilbasti, kadinbudu kofte, kofteli pi-
lav, pilav-zerde, hiinkarbegendi, imambayildi, karniyarik, baklava, saray lok-
masy, dilberdudagy, ekmek kadayufi, tavukgogsii gibi yiyecekler olurdu.'”

Osmanli Devleti'nde misafirlerin ve devlet biiyiiklerinin oniine degerli
sinilerle yemek konulurdu. Nitekim 20 Ocak 1568 yilinda Piyale Paga’ya
gonderilen bir hitkiimde bu agikga ifade edilmektedir. $oyle ki:

“Piyale Pasa’ya hiikiim ki, Hazine'de giimiis sini vardir ki, elgi geldikde
viizera 6niine yemek onunla kona gelmigdir. Ol sini Hazine’den ihrag olu-
nup gonderilmek emredip buyurdum ki, vustil buldukda Hazinedarbas: ve
Sehremini ile Hazine(ye) varilip, ol sini(yi) ¢ikarip génderesin.”'”>

Nitekim Harborne ve Barton isimli Ingiliz seyyahlarin Tiirklere dair
anilarinda, sofraya getirilen haglama ve kebap, kuzu, tavuk ve kus eti, pilav,

bakliyat ve tathlardan olusan yemek tiirlerinin yiizden fazla oldugu ifade
edilmektedir.'”
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As soon as the meal is ready, treasurer came to my
mother and told “The Sire summons you”. My mother
went immediately and sat with my father. They brought
what food my father chose from the list. Feleksu Maid
among Sirricemal Kalfa subordinates also served. For
the lunch, soft boiled egg or egg fried in butter or ome-
let, sheep chops, or breaded veal cutlet, whiting fish,
rockling fish, sometimes borek, kadayif with heavy
cream form desserts, rice and milk pudding, charlotte
russe from european desserts. The dinner was always
light; broth, some soup and fruit. He preferred straw-
berry, cantaloupe, watermelon and peach among fruit.
After the meal, again the cellarers took the table out.
The leftover was consumed by bendegans and musa-
hips in the watch room.

There were separate tables of Sultana, wives of
Padishah, hasekis, treasurer masters and favored ones
in the Harem. They ate their meals by the service of
their staff. There was no connection between Padis-
hahs and Harem in the case of meals and foods.

Stewardesses called as cook on duty brought the
foods to the table in the palace. There were two groups as cook on duty and room
guard. The stewardesses in these groups worked one week in turn and their names
were nefer(private).

The rarest and best foods in accordance with the season were carried in lidded
trays to Sultanas, Palace residents, concubines, chamberlains and chiefs. There
was six serves on the trays ready for the service, which were on the boards on the
heads of the maids(Food Carriers).

Even though the courses of the foods which were distributed depended on the
season, there were diced lamb with potatoes and rice, kebab cooked in a sealed
clay pot, lamb stew with mixed vegetables, meatballs with rice dipped in egg
batter and fried, broiled meat, meatballs with rice, pilaf-zerde, sultan’s delight,
lamb stew served on mashed eggplant, split aubergines with tomatoes and on-
ions, split aubergines with meat filling, baklava, palace donut, lip shaped sweet
pastry, bread, shredded wheat, white pudding in the trays.

In Ottoman Empire, the food were served in precious trays to the guests and
high officials. For example,, this was clearly stated in an order sent to Piyale Pa-
sha on January 20,1568. “It is ordered to Piyale Pasha that there is a silver tray
in the treasury and this has been used for serving to ambassadors and Viziers. At
the time of needs, Chief Treasurer and Mayor shall be sent to treasury and the
tray shall be sent.”

Moreover, in the memories belonging to English travellers named Harborne
and Barton the kinds of foods comprised of boiled and roasted lamb, chicken,
bird meat, pilaf, pulses and desserts were stated to be over one hundred.
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Qathlarm Sultam / Sultan of Sweets
BAKILADA

BAKLAVA KELIMESININ ETIMOLOJIK
KOKENI™

aklava kavramimnmn etimolojisi hakkinda bu giine kadar gesitli

tezler ortaya atilmigtir. Priscilla Mary Isin, “baklava” kelimesinin
ilk olarak Kaygusuz Abdal’'in siirlerinde gegtigini, “karniyarik” adiyla “sa-
rigiburma baklavasinin XIIIL Yiizyila ait bir Arap¢a yemek kitabinda tarif
edildigini ifade etmektedir.'”* Ayni1 yiizyilda Mevlana Celaleddin Rumi’nin
Divan-1 Kebir adh eserinde baklavanin “samsa baklavas1” olarak zikredildi-
gini de gormekteyiz.'”

Diger yandan ABD’de Los Angeles Times gazetesinin yemek editorii
olan Charles Perry, baklavanin her seyiyle bir Tiirk tatlis1 oldugunu ve koke-
ninin Orta Asya’ya dayandigini soyler. Perry tezini, kat ve yufka kelimeleri-
nin Tirkce olmasina dayandiriyor. Gergekten de Anadolu'da “yuga” olarak

telaffuz edilen yufka kelimesi “ince” anlaminda da kullanilir.'”

Oklava, baklavadaki vazgecilmez roliinden dolay1 bu yeni tatliya isim ba-
balig1 yapmustir. Baklava kelimesinin etimolojisi konusunda degisik teoriler
vardur. -lagu ve -legii ekleri izerindeki ¢alismasinda Tiirkolog Dr. Mustafa S.
Kagalin, oklavanin “ok” kokiine dayanmasi gibi, baklavanin dilimlerinin de
baliga benzemesinden buna “baliklava” denilmis ve bu kelimenin sonradan
“baklava” olarak kisaltilmis olabilecegini 6ne siirtiyor.'””

Hatta yuzlerce yil Turk hakimiyetinde kalmig olan Kirim'in Balaklava

sehrinin adinin da cografi yiizeyinin baklavaya benzemesinden dolay: ko-
nuldugu, halen bolgede yasayan Tiirklerce ifade edilmektedir.
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ETYMOLOGICAL ORIGIN OF THE WORD
BAKLAVA

arious theories have been raised regarding the etymology of baklava

word until now. Priscilla Mary Isin, mentioned that the word “bak-
lava” was first voiced in the poems of Kaygusuz Abdal and also stated that
‘sangiburma (gripping the turban in turkish)” baklava were first described with
the name of “karmiyarik” in an arabic cookery book of XIII century . In the same
century we see that in the book named Divan-1 Kebir of Rumi baklava is men-
tioned as “samsa (multi-flaked pastry with syrup in turkish) baklava” .

On the other hand Charles Perry, the food editor of Los Angeles Times of
USA, states that baklava is a Turkish sweet pastry to the core and that its origins
goes back to Middle Asia. Perry base his argument to the fact that the words
“kat (fold in turkish)” and “yufka (phyllo in turkish)” are Turkish origin words.
Indeed yufka which is spelled as “yuga” in Anatolia is also used in the meaning
of “ince (thin in turkish)” .

Roller (dough roller in turkish) had become the eponym of baklava thanks to
its indispensible role in baklava making. There are various theories regarding the
etymology of baklava. Turcologist Dr. Mustafa S. Kagalin, who is known with
his study on the suffixes of —lagu and legii, suggests that just like the origin of the
word roller comes from the root “ok (arrow in turkish)” baklava word might have
come from the word “balik (fish in turkish)” as the diamond pattern of baklava
reminds of fishes and thus it is called “baliklava” and than this word might have
shortened to “baklava” .

It is also mentioned by many Turkish people living in the city Balaklava of
Crimea of which had been under Turkish rule for many centuries had been given
its name due to the fact that the geographical surface of the city looks like a bak-
lava pattern.

American Altai linguistic Paul Buell has the idea that this word could have
been originated from mixture of the Mongolian word bakala (fold in mongo-
lian) and Turkisih suffix —va..

In Byzantium Empire this sweet pastry was called “kopti” which had the
meaning of “have been cut”. They were making this pastry by folding two thick
phyllos with pestled walnut, honey and sesame between the phyllos .

In many locations of Anatolia “katmer” is the name of a phyllo bread made
by applying cream or butter inside but in Urfa it is the name of baklava. Katla-
ma (folded phyllos in turkish) which is still popular in Middle Asia is still made
by folded phyllos. Diiriim (wrap in turkish) is recorded in Divanii Ligati't-Tiirk
as “tiirmek (to wrap in turkish)”. This means that the phyllo becomes wrap by
being rolled, becomes gozleme (pancake in turkish) by being folded and becomes
baklava or pastry by being piled .



Amerikali Altay dilleri uzmani Paul Buell ise, bu ke i enin, Mogolca

“katlamak” anlamina gelen bakala ile Tiirkge fiilden isim yapma eki -va'dan
meydana gelebilecegini diisiintiyor. \
Bizans Devletinde ise bu tatliya kesilmis anlaminda kopti @enirdi. Bu

tatl, aralarinda havanda doviilmiig ceviz, bal ve susam bulunan‘iki kalin

yaprak yufkadan olugmaktayd:.'”®

Anadolu’nun bir¢ok yerinde “katmer”, arasina kaymak ya da yag stmii-
lerek katlanmus yufka ekmegi iken, Urfa'da baklavanin adidir. Orta Asya'da
da giinimiizde yaygin olan katlama kat kat yufkadan yapilmaktadr.
Diram de Divani Lagati't-Tirk’te “tiirmek”™ olarak kayithdur. Yani yufka,
yuvarlanarak diiriim, katlanarak gézleme, kat kat istiflenerek baklah@ya
borek haline gelir.'” -

Kadayf gibi birgok hamur tatlis1 Ortagag Arapg kitaplarinda bu-
lunmasina ragmen, yukarida bahsi gecen “karniyarik” disinda, anin

ne kendisine ne de adina rastliyoruz. Diger taraftan Iranlilar, baklavaya “kat
kat” anlamina gelen laberla diyorlardi. 1S. yiizyilda Iranli sair Bushak’n
Divan'inda gecen bu kelime, Tiirk mutfaginin o dénemde Iran mutfagini

~ etkiledigini gosteren orneklerdendir.'®

Despite matly sweet pastries like k a turkish sweet pa
shredded dough and syrup) wer ed in Medieval Arabic cookery books,

we could not come across the baklava neit, a content nor as a referral other —
than the above ' M other hand Persians had named

baklava a 1 “kat kat (laminated in turkish)”. Bushak, a
ceq«sedm-is Divan and this ind%
'ngn Persian cuisine at that time .
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Osmanli Mutfaginda Hazirlanan
Tatlilar ve Baklava

manlilarda dogumdan 6liime her olayda tatli yenilmesi, dagitil-
mast bir gelenekti. Tiirklerde en kiigiik bir olay bile tath yemeye
vesile olurdu.'®" Bu yiizden tath ve sekerli yiyecekler Osmanh saray mut-
faginda 6nemli bir yer tutardi.’® Oyle ki, Saray helvahanesinin Istanbulca
meghur siibyesi, reelleri, murabbasi (marmelat1), sekerlemeleri, siitlii frenk
asuresi, kaymakli meyva tatlilar;, dokme ve tel kadayiflari, helvalari, badem
heriresi, kading6begi ve revani tatlilari, saray ve kak lokmalar, visne, berde-
se, armut, sam fistig1, cam fistigy, taflan, nar, incir, kayis1 hosaflari, tepsiye
yayilmis on bes-yirmi kadar baklava yufkasinin tizerine tath kavun ezmesi
yayilarak firinda pisirilen ve tizerine seker ekilip yenilen kavun baklavasi ve
baklava dilimine benzedigi i¢in piring baklavasi adini alan ve piringle yapi-
lan bir muhallebi olan'® tatl damaklari catlatacak nefasette idi.'®*

Regelhanede regel yapiminda kullanilan elma, armut, ayva, kiraz, visne,
turung, kizilak, musmula, seftali ve ¢agla badem regeli gibi agina olunan
cesitlere karsilik; kavun, karpuz, ceviz, hiinnap, limon, kabak, patlican, tu-
runggillerden bir meyve tiirii olan miirekkeb, aga¢ kavunu ve limon-1 Frengi
(Turunggillerden bir meyve tiirii) gibi gida maddelerinin ok gesitli olmasi
da hayret vericidir.'* Iste bu sayilan tathlarin hamur isi olanlar1 harig hepsi
ile turgular ve igecekler saray helvahanesinde imal edilmekte idi.'*

Hamur isi olanlarin ise ekmekgiler tarafindan hazirlanip firinlarda pisiril-
digi bilinmektedir. Bu arada ramazan ay1, bayram giinleri, yenigerilere ulafe
dagitimininyapildigi giinlerde pisecek baklava yufkasinin agilmasi ve baklava-
nin pigirilmesi isinde ihtiyar kadinlar (pirezenan) gorevlendirilmekteydi.'®”

Osmanli saray mutfaginda gok gesitli tath yapilmasina ragmen sarayda en
fazla tercih edilen tath bazen yalnizca baklava bazen de rikak baklavasi idi.
Baklava iftar, bayram ve ziyafet sofralarinin vazgecilmezleri arasinda idi.'**
Fatih Sultan Mehmet dénemi Gider defterleri incelendiginde saray mutfa-
ginda pisirilen baglica gorbalar ve yemeklerin disginda yumurta, zeytin, tur-
su, pekmez, bal, kadayf, lalanga, asure, yogurt, ayran, kaymak, muhallebi,
balkabagy, boza, nar, kara erik ve tiziim serbetleri, yemeklik hayvansal yag,

susamli ekmek, ince pide ve baklavaya yer verildigi goriilmektedir.'®

Yine, Kantni Sultan Sileymanin ogullar1 Sultan Béyezid ve Sultan
Cihangir’in 1539 yilinda yapilan ve on ii¢ giin siiren siinnet diigiiniinde Ok
Meydani'nda kosu yapilmis ve bu kosuda verilen ziyafette “dane-i piring,
memuniye, muhallebi, tavuk kebabs, tavuk ¢orbasi, borek, kuzu kebabi, has
corek (yiiz elli gift) ile birlikte baklava da”**° ikram edilmistir. Ayn1 zamanda
baklavanin, ulife 6demelerinin yapildigi giinde ve ramazan ayinin on besinde

Hirka-i Serif ziyaretinin ardindan yenigerilere dagitildig1 da bilinmektedir.""
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Baklava and Other Pastries Prepared

in Ottoman Cuisine

ating and sharing pastries in all important events from birth to death

was a tradition among Ottoman people. Even the most insignificant
events could be an occasion for Turkish people to eat sweet pastries . Therefore
sweet pastries and desserts had essential portion in Ottoman royal cuisine . So
much that the famous pastries of Istanbul Candy House of the Palace such as
siibyesi, jams, marmelades, candies, milky frenk pudding, fruit desserts with
cream, cast kadayif and shreded kadayif, halavahs, almond herire, kadingobegi
(round doughnut with syrup), baked semolina, saray and kak doughnuts,
sourcherry, berdese plum, pear, pistachio, cherry laurel, pomegranate, fig and
apricot compotes, melon baklava which is made by cooking fifteen-twenty melon
pestle applied baklava doughs and rice baklava which is actually a milk based

dessert made with rice were excellent in flavour for people who taste them .

It is amazing that some of the fruits used in marmelade house were famil-
iar such as apple, pear, quince, cherry, sourcherry, bergamot, cranberry, medlar,
peach and green almond whereas some of not so familiar fruits are also used such
as melon, water melon, walnut, jujube, lemon, pumpkin, aubergine, miirekkeb,
citron, grapfruit . All of these mentioned desserts other than the pastries and the
pickles and beverages were being produced in palace halavah house .

The sweet pastries are known to be prepared by the bread makers and cooked
in the ovens. In special times such as Ramadan month, religous hollidays and
salary payment days of janissary soldiers pirezendn (old women in turkish) were

assigned for rolling the baklava dough and bake the baklava .

Athough many different desserts were baked and cooked in Ottoman palace
kitchen, the most popular of all were baklava or rikak (thin in arabic) baklava.
Baklava was also an indispensible delicacy among iftar, bairams and feast tables
. When the expenditure items of the era of Fatih Sultan Mehmet (the Conqueror)
it is seen that the following items of egg, olive, pickle, molasses, honey, kaday1f,
lalanga (a turkish dessert like pancake), noah’s pudding, yoghurt, buttermilk,
cream, pudding, squash, boza (fermented milk), pomagranate, black plum and
grape syrups, cooking grease, bread with sesame, thin pitta and baklava are re-
corded along with main soups and meals cooked in palace kitchen .

In the circumcision feast of the sons of Kanuni Sultan Siileyman (the Mag-
nificient) namely Sultan Bayezid and Sultan Cihangir which was held in 1539
and took thirteen days a running race, was held in Ok Meydam: (a historical
square) and in the feast of this race baklava was served along with “rice, memu-
niye (a desert with halavah), chicken kebab, cupcakes (one hundred and fifty
pieces)”” . It is also known that baklava was served to the Janissary soldiers at
the date of their monthly salary payments and fifteenth day of Ramadan after
the visit to Hirka-i Serif (the holy coat of Islam Prophet) .
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Ayrica Amasya'da Sultan Bayezid imareti kayitlarinda da bugiin bilinen
baklava'nin en eski tariflerine rastlanmaktadir. Oyle ki, Amasya'da baklava
dokuz kat yutka hamurundan oluguyordu. Her tabakaya 150 dirhem (462,9
g.) sadeyag ve 200 dirhem (617.2 g.) bal siiriiliiyordu.'*? Rikak baklavasinin
yufkalar1 sadeyagla kizartiliyor, yenigerilere sunulaninda tatlandirici olarak
biiyiik miktarda bal ve ¢ok daha az oranda seker kullaniliyor ve i¢ine badem
katiliyordu.'

Sulo Bozis, Istanbul Lezzeti adli kitabinda Baklavayi, Istanbul'un en
meghur ve sevilen tatlilarindan biri olarak anlatir. Sonra devam eder. Bakla-
va serbetli tatlilar kategorisine girer. Icindeki dolgu malzemesine veya sekli-
ne gore degisik adlar alir: burma, vezirparmags, kadingobegi, biilbiilyuvasi,
dilberdudag gibi."*

Dogu'da Tathcilik adli galismasinda Unger, Tiirklerin tatliya olan diiskiin-
liklerini su ctimleler ile anlatir: “Miislimanlarin tathiya karsi gosterdikleri
ozel ilgi peygamberlerinden &tiiriidiir (...) Buna gdre lokmay1 Peygamber
miihriiniin sembolii olarak goren Miisliiman, ayni zamanda sekerleme ve
helvaya da 6nem verir (...) Tiirkler sekerleme ile biitiin tatlilar1 kastederler.
Bunun i¢in, bunlari imal edenlere sekerlemeci veya tatlic1 denir”.'* Unger her
ne kadar ayet ve hadislerle bu konuya deginmis olsa da, gerek Kuran-1 Kerim,
gerekse sahih hadis kaynaklarindan bu bilgiyi te’yid etmek imkani yoktur. Bi-

naenaleyh Unger’in ifadelerinin dogru olmadigini belirtmek gerekir.'*®

Baklava'nin kaliteli olmasi, kullanilan baklava yufkasina, yagina ve seker-
lenmesine baghdir. Yufka bir giil yaprag: kadar ince olmalidir."”

Yuvarlak bakir bir tepsi icin yaklagik 40 yufka gereklidir. I¢ malzeme-
si ceviz, samfistig1 veya kaymaktir. Baklava'nin agizda erimesini saglayan,
yaga eklenen kuzu bobregi zarinin yagidir. Pisirilmesi ve serbetin yapimi da

onemlidir.'*®

Sulo Bozis, Istanbul Lezzeti adli kitabinda Rum evlerinde yapilan bak-
lavanin hazir ince yufkadan ve bol serbetli vasat bir baklava oldugunu be-
lirtirken, giiniimiize degin baklavacilarda satilan veya Istanbul’un Konyals,
Pandeli gibi iyi lokantalarinda servis edilen baklavanin el yapimi yufkadan,
az serbetli ve agizda nefis bir tat biraktigini soyler.'”

Z?ué/m/a J(e/imej[mn g;‘imo/o/lé Jé)‘é«mi

The imaret (poor house in turkish) of Sultan Bayezid in Amasya is the place
where the oldest recipe of baklava was found. The baklava was made by nine
phyllo doughs in Amasya. Each layer was applied 150 dirhams (462,9 g.) clari-
fied butter and 200 dirhams (617.2 g.) honey . The phyllos of rikak baklava was
broiled in clarified butter and in the version which was served to janissaries more
honey and less sugar was added and almond was also contained .

Sulo Bozis, tells about baklava in her book “Istanbul Lezzeti (the Delicacy of
Istanbul)” as the most famous and beloved dessert of Istanbul. She continues to
decscribe baklava among the desserts with syrup and tells that it takes different
names such as burma (twisted in turkish), vezirparmag (the finger of ministry

in Turkish), kadingobegi (round baklava), bilbiilyuvast (the nest of nightingale
in Turkish), dilberdudag: (the lips of the belle in turkish) .

Unger, in his study named “Dogu'da Tathcilik (Sweet Pastry in East)” ex-
plains the affection of Muslims to dessert by these words: “The reason of the af-
fection of Muslims to dessert is because of their prophets (...) A Muslim who sees
the delicacy as the sign of the seal of the Prophet also gives importance to candy
and halavah (...) Turks means all the desserts by candies. Therefore dessert pro-
ducers are called candyshops or confectionery” . Unger mentions of many verses
of Qurian and hadiths from the Prophet, yet it is not possible to verify these from
Qur'an or Hadith sources, therefore the statements of Unger can not be taken
exactly .

Quality of baklava depends of the baklava phyllo, oil and sugar appliance.
The phyllo shall be as thin as a rose petal .

40 phyllos are needed for a round copper tray. The internal ingredients are
walnut, pistachio or cream. What makes baklava to give a feeling like melting in
the mouth is oil of lamb kidney membrane which is added to the oil of baklava.
Baking and syrup methods are also important .

Sulo Bozis, in her book Istanbul Lezzeti furthermore states that the baklava
baked in Greek houses are made from ready thin phyllo and that it is a average
dessert with lots of syrup however the baklava of Istanbul which is served in
quality restaurants like Konyali or Pideli is made of hand made phyllo with less
syrup and has a very good taste in the mouth .

En lezzetli
baklavalar tas

firinda piser
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The Provision of the Components

and Suplies used for Baklava

in oil and honey / The blessings were pastry” it is understood that
previously baklava was desirable as it was rich in oil and honey . The other main
components and supplies of this baklava type which is rich in oil and honey is
buckwheat flour, egg, wheat starch, semolina, salt, clarified butter, milk, walnut,
almond, peanut meat, honey, sugar and water.

‘ s in the couplet of Abdi ib Cdmasb-ndme, “The baklavas were rich

Where were Honey and Sugar Coming from for
Baklava?

oney which is an indispensible component for desserts, in particular for

baklava at Ottoman Era was delivered from all quarters of the empire
and brought to Balkapan: (honey guild in turkish) in Tahtakale. The merchants
delivering oil, honey, cheese, pastrami and etc are bound to Galata oil guild and
Tahtakale honey guild. Unless there was an urgent need other merchants were
not allowed to deliver such supplies to Istanbul. The supplies traded by Galata oil
guild and Istanbul honey guild merchants were generally coming from Eflak and
Bogdan (Romania) and from Silistre, Ruscuk, Zistovi, Nigbolu, Prevadi, Ibrail,
Ismail, Kili and Akkirman . The Ottomans used to deliver the quality honeys
directly to the palace . Honey coming from East, in particular from Hakkari was
among them . The Ottoman palace kitchen was also demanding and purchasing
the honey of Gallipoli, Malkara, Hayrabolu, and Edirne .

Quality is given priority in provision of the supplies to Ottoman palace. The
supplies were labelled as ald (best), halis (pure) and giizide (distinguished) and
such supplies were being purchased without looking at the prices. The honey need-
ed by the palace and was specifically provided from Malkara, Gelibolu, Egriboz,
Eflak, Bogdan, Atina, Sofya, Prevadi, Nigbolu, Sumnu, Hazergrad, Cernovi,
Trabzon (Hemsin), Saruhan, Izmir, Edirne, Hayrabolu and Creta. The Otto-
man rulers were so sensitive on provision of the honey that they were demanding
big portion of the tax collected from Eflak and Bogdan as honey. The Ottoman
rulers were not permitting the export of supplies such as honey, wheat, wood and
cattle unless the need of the palace was met . The Ottoman rulers were using the
methodsof irsaliye (dispatch) and ocaklik (guild) . By this way the palace was
not depending on Istanbul market .

The market price of sugar was so high that it was only for rich people in XIII
century . Therefore sugar entered into the kitchens only after XIV century and
it took a long time to be accessible for masses. By the XV century it was still a
luxcury supply . Only rich and wealthy people could afford it. It was not a cheap



Baklava i¢in Kullanilan Malzemeler

ve Erzaklarin Temini

bdi'nin Camasb-name’sindeki, “Baklavalar yag: bali bol idi/Isde ni-

metler yiyecek ol idi” beyitinde belirtildigi gibi baklava tatlisinin
bal ve yaginin bol olmasinin makbul oldugu gériilmektedir.® Iste bol yagli ve
bol balli tercih edilen baklavanin diger temel malzemeleri ve igine katilan er-
zaklara gelince sert bugday unu, yumurta, bugday nisastasi, irmik, tuz, sade-
yag, siit, ceviz, badem, fistik igi, bal, seker, su seklinde saymak miimkiindiir.

Baklava icin Bal ve Seker Nereden Geliyordu?

manl Déneminde tathlarin ve 6zellikle de baklavanin vazgegil-
mez malzemelerinden biri olan bal, imparatorlugun dért bir ya-
nindan getirilir ve Tahtakale'deki Balkapani’na taginirdi. Istanbul’a yag, bal,
peynir, pastirma vs. zahire getiren tiiccarlar Galata yag kapani ve Istanbul
bal kapanina bagli tiiccarlardi. Thtiyag olmadig: siirece bu kapanlara bagl
tezkireli tiiccarlardan bagkasina bu nevi zahirenin Istanbul’a getirilmesi izni
verilmemekteydi. Galata yag kapani ve Istanbul bal kapan: tiiccarlarinin
ticaretini yaptig1 zahireler umumiyetle Eflak ve Bogdan'dan, bunlarin yan
sira Silistre, Rusguk, Zistovi, Nigbolu, Prevadi, Ibrail, Ismail, Kili ve Akkir-
man kaza ve iskelelerinden temin edilmekteydi.””’ Osmanli kaliteli ballar
ise dogruca saraya tagird1.*” Dogu'dan, 6rnegin Hakkari'den gelen bal bun-
lar arasindadir.*® Bu arada Osmanli saray1, Gelibolu, Malkara, Hayrabolu,
Edirne ballarini da siirekli talep etmekte ve ihtiyacini kargilamakta idi.***

Osmanli sarayma mal alinirken nitelige 6nem verilirdi. Ala, halis, giizide
sifatlariyla mallarin kalitesi belirtilir ve bu nitelikte olan mallar nerede varsa
fiyatina ya da maliyetine bakilmaksizin temin edilmeye caligilirdi. Sarayin
ihtiyac1 olan ve 6nceden hangi bélgeden getirilecegi belirlenmis olan bal,
Malkara, Gelibolu, Egriboz, Eflak, Bogdan, Atina, Sofya, Prevadi, Nigbolu,
Sumnu, Hazergrad, Cernovi, Trabzon (Hemsin), Saruhan, Izmir ve havalisi,
Edirne ve Hayrabolu ve Girit'ten temin edilirdi.”® Osmanl y6neticileri, se-
kerin pahali ve az bulundugu ve sekerin yerine tatli yapiminda daha ¢ok tercih
edilen ve bazen de beraber kullanilan balin temininde titiz davranarak, Eflak
ile Bogdan'dan gelen balin biyiik bir kismuni belli vergilerin karsihigr olarak
istemekteydi. Osmanli idarecileri, kendi talepleri karsilanmadan bal, bugday,
kereste ve sigir gibi mallarin ihracimi serbest birakmazdi.>* Bu arada Osmanli
Devleti balin temininde irsaliye®”” ve ocaklik*®® ad1 verilen yontem kullanirdi.

Bu sekilde sarayin Istanbul piyasasina bagimli olmasini énlemis oluyordu.®

Seker, XIII. yiizy1lda en varlikli kimselerin erisebilecegi kadar yiiksek bir
fiyatla satilmaktayd1.*' Bu ytizden olsa gerek seker, mutfaklara XIV. yiizyil-

ga/e/éwa J(e/ime:iimn &imo&/ié Jé)’éeni

71‘

Baklavaya
serbet
verilirken



Qathlarm Sultam / Sultan of Sweets
BAKIADA

dan itibaren girmeye bagladi. Genis kitlelere ulagmasi ise uzun zaman aldu.
XV. yiizyila gelindiginde hala litks bir titketim maddesidir.*"' Yalniz zengin-
lerin ve hali vakti yerinde olanlarin ulagabilecekleri bir meti idi. Cok ucuz
bir nesne olmadigi icin de sadece eczahanelerde “tadlanma ve sifa verici” bir
madde olarak satilmaktaydi. Misir Sultaninin Fransa Krali VII. Sarl’a yaptig:
bir ziyaretten sekerin bu dénemde ne kadar 6nemli bir meta oldugu anla-
stimaktadir. Oyle ki, Sultan, Krali memnun etmek i¢in ona, o zamanlar ¢ok
biiyiik bir miktar olan 50 kilogram seker hediye etmis ve hakikaten Krallara
yarasan bu hediye ile de biiyiik bir muvaffakiyet elde etmistir. XVII. yiizy1-
lin ortalarinda seker biitiin diinyada taninmasina ragmen hala liiks bir besin
maddesi olarak durumunu koruyordu. Kilitli, anahtarli kiymetli altin veya
glimiis kutularda saklanryor ve XIX. yiizyila kadar yalniz eczahane ve hususi
diikkénlarda satiliyordu.*'*

Iste Osmanli topraklarinda ve diinyada sekerin yavas yayilmasi ve degeri,
tiretimin siirl olmasindan kaynaklanmis olsa gerektir.*'? 1850°den sonra,
seker fiyat: 6nemli 6l¢iide distince, titketimi ve tercihi de buna paralel artti.
Oyle ki, seker 1650'de ender, 1750'de liiks bir maddeyken, 1850'de gercek
bir ihtiya¢ maddesine déntgmusgtir.>"*

Bu arada Osmanli mutfaginda seker ve bal sadece serbet, hosaf gibi ice-
cekler ve bazi yemeklerin yapiminda degil asil tatl yapiminda kullanilmakta
idi. Seker tath yapiminda kullanilan liiks ve pahali bir malzemeydi. Bal, pek-
mez ve kuru meyveler ise 6zellikle halk mutfaginda tath yapiminda kullani-
lan tatlandiricilardi. Zenginlerin tiiketimi ile sinirli olan seker, XIX. yiizyil-
da Osmanli saray mutfaginda da biiyiik miktarlarda tiiketilmekte idi. Saray
mutfaklar: ve helvahaneye toz geker (seker-i gubar) ve kelle sekeri (seker-i
minar) olmak iizere iki cesit seker alinirdi.?'s

Iste Osmanli saray mutfaginda baklavalar bazen seker ile bazen de bal ile ya-
pilmakta idi. Bazi durumlarda da bal ile sekerin belli oranlarda beraber kullanil-
dig1 bilinmektedir. Oyle ki, Divan-1 Hiim4ytinun sarayda toplandig: giinlerde
vezirlere ve diger divan iiyelerine sunulan yemekler arasinda bulunan baklava,
paluze, me'muniye, agure, zerde, gozleme ve muhallebi sekerle yapilmugtir.*'®

Osmanli mutfaklarinda 6zellikle tath yapiminda kullanilan sekerin bir
kisminin, XV. ytizyilin sonlarinda donemin uluslararasi ticaret merkezi olan
Bursa'dan alindig: tahmin edilmektedir. Kanuni doneminde ise seker ihti-
yacinn onemli bir kismi Arap?'” ve $am vilayetinden kargilaniyordu. 1573
tarihinden itibaren ise Misir sekerinin sarayin agirlikli olarak ihtiyacini kar-
siladig1 gorilmektedir.*’® Misir'dan gelen seker Avrupa sekerinden daha
ucuz ama daha diisiik kaliteli olmakla birlikte, titketimde birinci siray: al-
makta idi.*!? Seker senede iki defa Iskenderiye’ye giden kalyonlar tarafindan
getirilirdi.**® Misir’in fethiyle seker, 1571 tarihinden itibaren Musir irsliyesi
olarak getiriliyordu. Yine Kibris Adasi'nin fethinden itibaren buradan da
diizenli olmamakla birlikte beylerbeyi irsaliyesi olarak seker alintyordu.*!

XVI yiizyilin sonlarinda Misir, Kibris ve Trablussam'da tiretilen seke-
rin 6nemli bir kismi Istanbul’a gelmekte idi. Buna ragmen bagkentte akide

72




sekeri imalatindaki artig seker piyasasini altiist etmistir. Sekerin girmedigi
mutfaklarda ise bunun yerini bal ve kuru meyveler 6zellikle de kuru tiziim
almakta idi. Seker sarayda yiiksek miktarda tiiketilmesine ragmen XVII.
yiizyilda bile balin yerini alamamigtir. Oyle ki, Padisah ve hanedan halki ile
yiksek riitbeli biirokratlarin -kiler hakkinda rakamlara dayanan bilgiler elde
edilememekle birlikte-, Dergah-1 Ali yenigerilerinin baklavalarina katilan
tatlandiricilar i¢inde sekerin orani yalnizca %0.20’1er diizeyindedir. 1641'de
yenigeriler i¢in yapilan baklavada 2.440 kiyye un, 120 kiyye badem, 695
kiyye sadeyag, 1000 kiyye bal ve yalnizca 18 kiyye seker kullanilmigtir.>**

Yine XVIIL yiizyithn baglarinda ramazan ayinda yenigeriler igin yapilan
baklava sadece bal ile tatlandirilmigti. Bu durumu bir kag gekilde izah edebili-
riz: Birincisi, seker bu dénemde liiks bir tiiketim maddesidir. Tkincisi de Os-
manli devletinin mali durumu ile agiklanabilir. Ciinkit Osmanli Devleti XVIIIL.
yuzyilin baglarina Karlofca Antlagmasini imzalayarak ¢ikmigti. XVIL Yiizyihin
sonlarinda uzun siiren Osmanli Avusturya savaglar1 Osmanli ekonomisini
olumsuz yonde etkiledi. Bu donemde Osmanli tahtinda Sultan III. Ahmed
(1703-1730) bulunuyordu. 1703-1718 arast dsnemde Karlofga Anlagmast’yla
kaybedilen topraklarin geri alinmasi yani istirdad politikas: izlendi. Bu durum
ise Osmanli toplumunun alim giiciinii etkilemis ve pahali olan sekere ilgiyi
daha da azaltmus olabilir. Ugiincii olarak da sekerin kiymetli bir malzeme ol-
masindan kaynaklanan karaborsa amagh stokguluk girisimleridir.

Nitekim 22 Mart 1582 tarihli bir belgede bu konudan bahsedilmekte
ve seker fiyatlariin ¢ok yiikseldiginden sikdyet edilmektedir. Belgeden
anlagildigina gore seker, alim satimi karli bir alis veris malzemesiydi. Bu ig
koluyla alakasiz kisiler, sehre gelen sekeri ellerinde stok yaparak akide se-
keri yapiminda kullaniyorlardi. Bilindigi tizere Osmanli Devlet teskilatinda
her esnaf istedigi yerde diikkdn agamazdi. Ciinkii ditkkan sayis1 Loncalar
tarafindan belirlenmekte idi. Loncalar mevcut ditkkanlarin haricinde ihti-
yaca binaen yeni diikké4n agilabilmesine izin veriyordu. Bundan bagka kagak
olarak o is kolunun bulundugu sokagin haricinde diikkan agilirdi ki buna
“Koltukgu” denilirdi. Bunlar tespit edilip kadiya sikéyet edilir ve kapatilirdi.
Ama devletin buna miidahalesi hemen miimkiin olamadig i¢in bu durum
seker fiyatlarinin yitkselmesine sebep oluyordu.***

Seker Akide Edildigi Cihetle Fiyatinin Arttigina Déir:

Istanbul Kadisina hiikiim ki, sibikan mahritise-i mezbtirede kadis: olan
Mevldn4 Zekeriya-damet-fezailuhu siidde-i saddet’ime mektub gonderip
mahruse-i mezbtirede sekerciler hirfetinin ehl-i hibresi ve Yigit Basilar1 ve
sair ehl-i vukuflar1 meclis-i ser’e gelip mahrise-i mezbtirede koltuk¢u ¢o-
galip sehre gelen sekeri onlar alip akide*** etmekle seker ziyade bahéya ¢i1-
kip ve kiyyesi yirmi otuz Akgada iken kirkbes ve elli Ak¢aya olmugdur deyt
min-ba'd, koltukgular men’ olunmak rica ediklerin arz etmegin men’ olun-
mak emredip buyurdum ki, vardikda bin-ba'd koltukgular1 men’edip men-
ba'd kadimden olagelene, Emr-i Serifime muhalif is olmakdan hazer edesin.
(Katib-i Kadimi oglana verildi) Fi 26 Safer 990/22 Mart 1582.2

Z?aé/m/a J(e/imeﬁinm &imo&/ié Jé)’éani

-V

oka of sugar .

Again the baklava baked for janissiaries in a Ramadan in the beginning of
XVIII century was sweetened only with honey. We can explain this by a few rea-
sons: firstly sugar was a luxury supply then and secondly the fiscal status of Ot-
toman Empire was not good at those times because Ottoman Empire signed the
Treaty of Karlowitz. The long lasting Ottoman — Austria wars by the end of XVII
century had affected Ottoman economy negatively. During this period the throne
was held by Sultan Ahmed 111 (1703-1730). Between 1703-1718 istirdad (re-
covery) policy for the lost territories were followed. This might have affected the
purchasing power of people and might have reduced the interest for sugar. A third
reason might be stockpiling acts as sugar was being a precious supply.

As a matter of fact in a document dated in 22nd of March, 1582 this issue
was mentioned and it was complaint about the increase in sugar prices. As it is
written in the document the sugar was a profitable supply to purchase and sell.
People who are irrelative to business were making stockpile of the incoming sugar
and used for making hard candy. As it is well known the artizans could not
open their stores wherever they want in the boundaries of Ottoman Empire be-
cause the number of stores were determined by guild order. The guild order might
permit new stores only if there was a need for one. Sometimes temporary stores
were opened in places other than guild assigned and these stores were called “kol-
tukcu (under the counter)” and were complained to the kadi (local judge) and
get them closed. But the state can not intervene them immediately therefore the
sugar prices were keeping rised.

I announce my decision to cadi of Istanbul.

Formerly an Istanbul cadi, virtious Mevlana Zekeriya, sending a mail to my
capital which is of happiness, requested that masters of confectionery, brave men
and some other wise men come to the religious court and stated that there were
some men who bought and sold sugar immorally and illegally and then made
rock candy thus sugar price went up jumping from 20-30 akches(those times’
currency) to 45-S0 and therefore he requested that those men be banned. I order
you ban these men.

Don'’t you reject my orders, I warn you. (handed into the clerk) March 22 1582
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Osmanlyda yemek
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Sade yag
(tereyagn)

Qathlarm Sultam / Sultan of Sweets

BAKILADOA

Baklava i¢in Tereyag: Nereden Geliyordu?

manli sarayinda zeytinyagy, beziryagi, susam yagi, kuyruk, bob-

rek ve i¢ yagi gibi cesitli yaglar yer almasina ragmen beslenmede

agirlikh olarak tereyag: ve yil boyunca bozulmadan kalabilmesi igin eritilen

sadeyag kullanilmaktaydi. Yemek yapiminda kullanilan sadeyag sarayda en

fazla tiiketilen yagdir. XV. yiizy1l sonlarinda sadeyagin biiyiik oranda Istan-

bul pazarindan alindig1 anlagilmaktadir. Toplam tedarikin yiizde 30'u da

tagradan kargilanmaktadir. Yag temin edilen kazalar ise Bursa, Edirne, An-

kara ve Filibe'dir. XVI. yiizyilin ikinci ¢eyreginden itibaren yag temin edilen

bu kazalara Kefe de dahil edildi. Kefe'den ise Matbah-1 Amire igin dogrudan
yag alimi XVIL yiizyilin ilk yillarinda baglad1.?2

Kefe'den temin edilen sadeyag Karadeniz'de ¢alisan gemilerle taginmak-
taydi. Yine, Anadolu'nun giineyindeki bolgelerden, Dogu Akdeniz'deki
sehirlerden ve Misir'dan tedarik edilen mallar da denizyoluyla Istanbul’a
nakledilmekteydi. Deniz tasimacihginda kalyon, karamiirsel, burtun, igrib
gibi gemiler kullanilmaktaydi. Daha muhkem bir gemi ¢esidi olan kalyon,
ozellikle Misir’dan getirilen mallar i¢in tercih ediliyordu.?””

XVIL yiizyihn baglarinda saraya havale olarak yag gonderen kazalar
Sumnu, Hezargrad ve Cernovi gibi Rumeli kazalari ile Karakegili yaginin
saglandig1 Bursa'dan ibarettir.”*®

XVIL vyiizy1l baglarindan itibaren sadeyag tedarik bolgeleri Kefe,
Yunanistan'da Tirhala’ya bagli Magin koyii ile ayn1 bolgedeki Talende’nin
Rado/Radovi¢ kéyudir. Bunun yani sira bazi donemlerde, Kuzey
Karadeniz'deki Azak ile Rumeli'deki Vostica ve Timigvar kazalarindan alini-
yordu. XVII. yiizyilin ortalarindan itibaren padisahlar sik sik Edirne’ye go¢
ettiklerinde, sadeyag tedariki Rumeli’'deki ok say1da kazadan yapiliyordu.*
Bu arada diizenli olmamakla birlikte saray i¢cin Balikesir’den de sadeyag sa-
tin alinryordu. >

Osmanli Saray mutfaginda yemek ve tath yapiminda kullanilan tereya-
ginin biyiik bir kismi ise Kefe'den, Karadeniz yolu ile Bogdan

- ve civarindan getiriliyordu.”' Osmanl sarayi, Kefe'den
gelen tereyaginin en Snemli tiiketicisiydi. Oyle ki,

N\

XVIIL. yuzyilin baglarinda Kefe'de toplanan bazi
vergiler, saray halkinin her yil tikettigi biytk
miktarda tortusu alinmig tereyaginin be-

delini 6demek tizere ayrilmistir.*> Bu
arada Kuzey Karadenizden saraya
gida maddesi alinan tek yer Kefedir.
Sarayin sadeyag ihtiyacinin 6nemli bir
kismi, hayvanciligin yaygin oldugu bu
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bolgeden kargilaniyordu.
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Where was the Butter coming from for Baklava?

Ithough Ottoman palace has a wide range of oils and fats such as olive

oil, lineseed oil, sesame oil, tail fat, kidney oil and suet for nutrition
mostly butter and clarified butter were being used as they can remain unspoiled
for one year. The clarified butter used in cooking was the most popular oil in the
palace. It is understood that clarified butter was provided mostly from Istanbul
market. By the end of XV century 30 percent of the total provision was provided
by provinces. The provinces from which the butter was provided was Bursa, Ed-
irne, Ankara and Filibe. After the second quarter of XV century these provinces
were added by Kefe. Direct butter provision from Kefe had started in the first
years of the XVII century for Palace Kitchen .

The clarified butter which was being provided from Kefe was shipped via
boats sailing in Black Sea. Again the supplies dispatched from the southern re-
gions of Anatolia, from the cities of Eastern Mediterrenean and Egypt were being
brought to Istanbul by seaway. The vessels used in marine transportation were
galleon, karamiirsel, burtun and igrib. Galleon, being more solid vessel type, was

preferred for supplies coming from Egypt .

The provinces where the butter was being provided in the beginning of XVII
century were Rumelian provinces such as Sumnu, Hezargrad and Cernovi and
Bursa .

Starting from the beginning of XVII century the clarified butter were pro-
vided from Kefe region, Magin village of Greece and Rado/Radovig village of
Tandele which is in the same region. The butter was also being provided from
Azak in Northern Blacksea and Vostica and Timigvar provinces within Rume-
lia in some periods. Starting from the midst of XVII century Padishahs tended
to travel to Edirne therefore the clarified butter supply was being provided from
many provinces within Rumelia . Meanwhile clarified butter was being provided
from Balikesir for palace kitchen albeit irregularly .

Most part of the butter used in Ottoman palace kitchen for making of food
and dessert were coming from Kefe, Bogdan and vicinities via Blacksea marine
way . The Ottoman palace was the greatest consumer of the butter coming from
Kefe. So much that some of the taxes collected from Kefe was allocated for the
payment of butter which was popular among the palace people. By the way Kefe
was the only place in Northern Blacksea where the supplies for palace kitchen
was provided from. Most part of butter need of the palace was supplied from this
region where animal breeding were extensively performed .

For instance as it is understood from an order sent by Siileyman the Mag-
nificient to the rulers of Kefe, the butter merchants were travelling to Kefe and
collected and stockpiled butter from people while there was a butter crisis in
Istanbul. The order of the padishah touches this concern and order the stocks of
the butter merhants to be shipped to the vessels and sent to Istanbul. Again in the
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Mesela, Kanuni Sultan Siileyman déneminde
Kefe'deki idarecilere gonderilen bir hitkiimden anlagildigina gore, yag tica-
retiile ugrasan toptancilarin Kefe’ye giderek halktan yag topladiklar1 ve de-
poladiklar1 anlagilmaktadir. Bu sirada Istanbul'da da yag sikintisinin oldugu
anlagilmaktadir. Génderilen hitkimde bu sikint: belirtilerek, toptancilarin
satin aldiklar1 yaglari stok etmelerine miisaade etmeksizin bir an 6nce gemi-
lere yiiklemeleri ve Istanbul’a géndermeleri hususunda idarecilerin elinden
geleni yapmalari istenmistir. Yine hiikiimde, gemilere ne kadar yag yiikle-
nildiginin kaydedilmesi ve kayit belgelerinin (temessiik kagid1) tiiccarlarin
eline verilmesi de ayrica istenmistir.

Konu ile ilgili hitkiim s6yledir:

“Kefeden Yag Celbine Ddir:

Kefe Beyi'ne ve Kadisi'na ve Naziri'na hiikiim ki, hdliyen ba’zt matrabazlar
anda mukaddem varip redyddan yag cem’ edip der-mahzen etmek ile mahriise-i
Istanbul'da yag babinda miizdyaka olup buyurdum ki, vusiil buldukta bu babda
her biriniz bi’z-zat mukayyed olup onin gibi matrabazlara yag der-mahzen et-
dirmeyip ticdret igiin narh-1 rizi tizere aldirip dahi gemilere tahmil edip, her ge-
miye yag ne sa’y ile alindigin yazip ellerine temesstik verilip muaccelen mahriise-i
mezbilireye irsdl edesin. Husus-1 mezbiir mahall-i ihtimamdir. Ona gore mukay-
yed olup vdfir ve miistevfi yag gondermek babinda dakika fevt etmeyesin. Fi 4
Zilhicce 967/26 Agustos 1560."*

Sultan III. Murad déneminde 18 Mart 1592 tarihinde Kefe Beylerbeyi
ve kadisina yazilan bir hitkmii inceledigimizde, hem dénemin ekonomisi
igerisinde yagin kilogram fiyatlar1 hakkinda hem de, yukarida bahsedildigi
gibi Kirim Hanligr'na tabi bolgenin gelismis bir hayvancilik sektorii hakkin-
dabilgi edinilmektedir. Bahsedilen tarihte hem Osmanli Devleti hem Kirim
Hanhg; siyasi ve askeri gii¢ olarak en muhtesem donemlerini yasamaktadr-
lar. Bundan miitevellit su hususu ifade etmek gerekir; Istanbul ve sarayin
yag ihtiyacin karsilayabilecek kapasitede bir hayvancilik sektorii genis bir
tarim arazisi, gelismis bir ekonomi ve bunlari idare edecek muktedir bir y6-
netim gerektirmektedir. Kirim Hanlig gerek toprak biiyiiklagii ve gerekse
yukarida belirtilen hususlar agisindan bu 6zellikleri ihtiva etmektedir.

same order it was ordered for the ships to record the amount of the butter loaded
to the ships and to give the registry papers to the merchants.

The provision regarding the issue is as follows:
"About fething oil from Kefe:

The Prince of Kefe, judge and minister, this is my order to you:

Since some trickster’'ve come to the city and bought the oil the folk has pro-
duced and locked it into the dungeon, now we lack oil. My orders are: Every one
of you must personally deal with this issue, prevent them from locking it up, buy
the oil with the current price and load them onto the ships, write with what ef-
forts it was bought from the folk and give them receipt, deliver the oil to Istanbul
as soon as possible. Follow my orders and be quick.

August 26, 1560”

When we examine an order written to Kefe Ruler and judge by Sultan III.
Murat on the date of 18th of March, 1592 we can have information on kilogram
prices of the butter of those times and also the animal breeding sector of the region
which was ruled by Crimea Khanate. In the said times both Ottoman Empire
and Crimea Khanate were having their most glorious days. Here we need to ex-
press at this moment that; an animal breeding sector big enough to meet the but-
ter need of Istanbul and palace shall have a wide aggricultural land, a developed
economy and a strong government to rule these all. Crimea Khanate includes all
these characteristics by means of land size and above mentioned issues.

Baklavaya
tereyagi
veriligi

Baklava igin
tereyag Kefe
ve Bogdan'dan
geliyordu



Qathlarin  Sultam / Sultan of Sweets

BAKIADA

Asagida tam metni verilen hitkme bakildiginda su hususlar dikkati geker:

-Kefe'de 0 an mevcut 2.800 tulum yag bulunmaktadir ki, bu rakam o gii-
niin sartlar1 igin oldukga biiyiik oranda stok oldugunu gosterir.

-Bir okka yagin birim fiyati 12 akgedir.
-Bolgeden tedarik edilen yagin 6nemli oldugu bizatihi Osmanl
Sultani’nin Kirim Hani'na Name-i Himaytin yazmasindan anlagilmaktadr.

Oyle ki XVI. Yiizyilin en muktedir sultany, yag icin 6zel olarak ricada bulun-
maktadir.

-Osmanli Sultan: tiiccarlara yiiksek rakam 6deyerek yagin fiyatinin art-
masmnun fakirleri zor durumda birakacag: endisesiyle bu hususta 6nlem
alinmasini istemektedir. Bu durum Sultanin tebasina olan hassasiyetini gos-
termesi bakimindan dikkate sayan bir 6rnektir.

Bahsedilen hitkmiin transkribe edilmis hali soyledir:

Istanbul'a yag gondermesi igin Kefe beylerbegisine yazilan hiikiim

Kefe beylerbegisine ve kadisina hiikiim ki hdliyd vildyeti Kefede bilfiil iki
bin sekiz yiiz tulum yag mevcud olub Asitane-i saadetime irsdli mithimmat-
dan olmagin eskiden olan yaglar simdiye degin cari olan narh ne ise ol narh
iizre bey’ olunub haliya mevcud olan iki bin sekiz yiiz tulum yag on ikiser akge
iizre bey'olunmak fermdm serifim olub olbabda Kirim Hani cenabr emaret me-
abi eyalet nisab Gazi Giray Han damet maalihiiye dahi namei Hiimdyiinum
gonderilmistir. Buyurdum ki... vardukda bu babda siz dahi geregi gibi mukay-
yed olub zikrolunan iki bin sekiz yiiz tulum yag vakiyyesi Istanbul'da on ikiser
akgeye beyolunmak iizre aldirub bir akge ziyadeye aldirmiyasin ve asla te’hir
ve tevakkuf etmeyiib vakti ve zamani ile gemilere tahmil etdiriib mahmiye-i
Istanbul'a irsal itmekden hali olmiyasin zikrolunan yag Istanbulda on ikiser ak-
¢eye beyolunub bir akge dahi ziyadeye ruhsat virilmez tiiccar taifesine ana gore
aldirub ziyadeye aldirmiyasin ve fukaraya teaddi ve tecaviiz olunmakdan dahi
ihtiraz iizre olasin Fi 4 Cemaziyeldhir 1000.>%

Galata yag ve Istanbul bal kapani tiiccarlar iiretim bolgelerinden ne ka-
dar ve ne cins zahire getireceklerini 6nceden ya kad1 huzurunda ya da dilek-
ce ile Divan'a bagvurarak taahhiit etmekteydiler. Boylece Kapan tiiccarinin
hangi cins zahire getirecegi onceden belirlenmekte ve bir nevi ihtisaslasma
saglanmaktaydi. Mesela, don ve ¢ervis yag1 getiren tiiccar sadeyag ve bal
getirememekteydi. Bunun yaninda kapan tiiccarlarinin hangi mahallerden
zahire mubayaa edecegi de belirleniyordu. Tiiccarlarin birbirlerinin mahal-
lerine giderek mubayaada bulunmalar1 yasakt1.

Kapan tiiccarlarinin satin aldiklar1 sade, don ve ¢ervis yaglari biiyiik ve
kiigiik bag hayvan toplayan ve bunlar1 mezbahanelerde kestiren, “stirekgi”
adiverilen celepler sayesinde miimkiin oluyordu. Siirekgiler belirli mevsim-
lerde siirtilerini belirli yerlere getirerek kestiriyor, hasil olan don, gervis ve

sadeyaglarini kapan tiiccarina satiyorlardi. >
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When the below given text is read, the following issues attracts the attention
of us:

-At that moment there were 2.800 bags of butter which is a huge amount for
a stock for such times.

-The price of an oka butter was 12 coins.

-The importance of the butter provided from the region can also be under-
stood from the fact that an Imperial Order was sent to the Khan of Crimea.
Which shows that the strongest ruler of XVI century was asking for a favor for
butter.

-The Ottoman Sultan was in concern for the poor people as the prices of but-
ter to be paid to the merchant would increase. This is also a good example for a
ruler to show his sensitivity to take care of his people.

The transcribed version of the said order is as in the following:

The written order to Kefe Prince to deliver oil to Istanbul:
This order is given to Kefe Prince and his judge:

The current 2800 tubes of oil must be urgently delivered to my capital. The oil
previously collected must be sold with the valid and current price and the current
2800 tubes must be sold by 12 akches. This order has been sent to Gazi Giray
Han of Crimia

This is my order: When you arrive at Kefe, deal with this issue with great
importance, buy the related 2800 tubes of oil of 1 okka(1283 gr) by 12 akches,
not even 1 more akche. Load them onto the ship on time without any delay. This
related oil must be sold by 12 akches of 1 okka. Make sure that merchants buy it
by this price, nothing more. Make sure that the poor are safe from injustice and
oppression in case somebody tries to sell it more than 12 akches.

March 18 1592

The merchants of Galata butter guild and Istanbul honey guild were commit-
ting the amount and type of the supply from the production areas in advance by
stating in the presence of Kadi or by applying to the Divan. Therefore the supply
to be brought by the guild merchant was determined in advance and thus exper-
tise was provided. For instance the merchant who was trading tallow and ¢ervis
butter could not bring clarified butter and honey. And also it was pre-determined
that from which regions the guild merchant would purchase supply and also it
was forbidden for the merchants to go and purchase from each others regions.

The guild merchants were purchasing the clarified, tallow and ¢ervis butters
from “herders” who collect cattles and sheeps and have them cut in the slaughter
houses. The herders were leading their hordes to certain places in certain seasons
and the generated tallow, ¢ervis and clarified butters to the guild merchants .



Baklava Unlar1 Nereden Geliyordu?

a idi. Osmanl sarayinin has un®*? ihtiyaci Giiney Marmara'dan
karsilanmaktaydi. Bursa'dan baslayip Balikesir’e kadar uzanan verimli ara-
zide yetisen bugdaydan elde edilen un ile iist seviyeli saray mensuplarinin
tiikketimine sunulan has ekmek yapiliyordu. Istanbul sarayina bugday teda-
rikinin diizenli bir sekilde saglanmasindan Bursa'da bulunan mutfaga bagh
simitgiler gurubu sorumluydu. Diizenli olmamakla birlikte Balikesir’den de
bugday satin alindig1 goriiliiyordu.>*

Omanh Devleti'nde baklava yapiminda bugday unu kullanilmak-
t

Un elde edilen bugday, saray i¢in XV. yiizyilin sonlarinda Bursa'dan ve
Istanbul piyasasindan elde ediliyordu. XVI. yiizy1lda has bugday, tamamina
yakini Bursa ve gevresinden, fodula bugday1** ise, cogunlugu Balkanlar’dan
olmak tizere, Giiney Marmara, Trakya ve bazi donemlerde de Giiney
Karadeniz'den saglanmaktaydi. Has bugdayin havalattan gelen kismu yeter-
siz kaldiginda, Istanbul piyasasina miiracaat ediliyordu. Fodula bugdayinin
havélattan gelen miktar yetersiz kaldiginda da daima Istanbul piyasasin-
dan ilave alimlar gerceklestirilmekteydi. Has bugday, Bursa'daki anbarlarda
toplaniyor, sehirdeki degirmenlerde 6giitiilditkten sonra Istanbul’a getirili-
yordu. Buna kargilik, fodula bugdayy, 6giitiilmeden Istanbul’a getiriliyor ve
peyderpey Istanbul'daki degirmenlerde 6giitiiliiyordu.>*

Bu arada Istanbul'da Bizans déneminden itibaren XIX. yiizyilin ortala-
rina degin, beygir kosularak dondiiriilen kiigitk semt degirmenleri de ¢alis-
makta idi. Ancak kentin un gereksinimi daha ¢ok Trakya ile Anadolu'dan
getirilen ve Unkapani'nda dagitilan unlarla kargilaniyordu. Istanbul’a 6zgii
ilkel at degirmenleri ise 1870’ten sonra giderek islevini yitirmis, sonuncusu
1940’1 yallarda kapanmustur.

Istanbul ve cevresinde degirmen déndiirecek giigte akarsularin olmamas,
kiigiik akarsularin da bentlere ve su kemerlerine baglanmasi nedeniyle burada
su degirmeni gelenegi olugsmamugt1. Eyiip, Galata, Uskiidar ve Kadikdy Yelde-
girmeni sirtlarinda bulunan degirmenler de niifus yogunlugu olan Istanbul'un
gereksinimini kargilamaktan uzakti. Bu arada Istanbul’a, Trakya'dan, Eflik ve
Bogdan'dan, Akdeniz limanlarindan da diizenli olarak kervan ya da gemilerle
un sevk edildigini tespit edilmektedir. Ayni zamanda Corlu, Liileburgaz, Vize
ve Marmara-Ereglisi degirmenlerinde 6gitilen unlarin biiyiik béliminiin
de yine Istanbul’a génderildigi bilinmektedir. Bununla birlikte Istanbullular,
kentte ve Bilad-1 Selase’'de atla dondiiriilen degirmenlerde asurelik bulgur,
baklava ve borek unu v.b. 6gittiirdiikleri gibi firmcilar da isyerlerinin arkasin-
daki kendi degirmenlerinde ekmeklik un 6giitmekteydiler. Osmanli yoneti-
mi, firmlarin ve bagli degirmenlerin ara vermeksizin ¢aligmasini istedigi gibi
disaridan un ve tahil getiren kapan hacilarindan da vergi almayarak kentte
ekmek sikintisi ¢ekilmemesini saglamaya ¢aligtyordu.?*!

Oyle ki, Istanbul’a un sevkiyati ihtiyaca gore sekilleniyordu. Zahire ihti-
yacinin fazla oldugu dénemlerde Istanbul’a un getirilmesine izin verilmek-
te, aksi takdirde un ithali yasaklanmaktaydi. Ulkenin degisik yerlerinden
Istanbul’a un getirilmekle birlikte, en fazla unun geldigi yer Tekirdag dur. Ar-
dindan Silivri gelmektedir. Zahire ihtiyacinin az oldugu yillarda ise un ithali
sinirlandiriliyordu. Bunun birinci nedeni, Istanbul'daki degirmenlerin atil

Z?aé/m/a J(e/imeﬁinm &imozyié Jé)’éani

Where does Wheat coming for Baklava?

Ve wheat flour was used in Ottoman Empire for baklava making. The

wheat flour need of the Ottoman palace was supplied from Southern
Marmara region. The flour of the wheat of the wide fertile lands starting from
Bursa to Balikesir and special bread was baked from the wheat flour of this area.
The bagel guild which were affiliated to the kitchen of Bursa were responsible
for regular supply of the wheat to Istanbul palace. Albeit irregular wheat was
purchased from Balikesir from time to time .

The wheat from which the flour is obtained was coming from Bursa and
Istanbul market by the end of XV century. In XVI century the special wheat was
taken from Bursa and vicinity whereas fodula wheat was taken from Balkanlar,
Southern Marmara, Thrace and from Blakcsea region from time to time. When
the dispatched special wheat was not enough additional procurement was made
from Istanbul market. When the dispatched fodula wheat was insufficient ad-
ditional procurement was made from Istanbul market. The special wheat was
piled in the warehouse of Bursa and then it was brought to Istanbul after being
grinded within the mills of the city whereas fodula wheat was brought to Istanbul
without being grinded and it was being grinded in the mills of Istanbul .

Meanwhile there were small mills working via carthorses within quarters
since Byzantium until the midst of XIX. century. However the wheat need of
the city was met more with the flours dispatched from Thrace and Anatolia and
distributed from Unkapani. The basic horse mills became out of function after
1870 and the last one was closed in 1940.

In Istanbul there were no watermills because there were no rivers which pro-
vide sufficient power to run the mills and the small creeks were connected to the
reservoirs and water bridges. The watermills near Eyiip, Galata, Uskiidar and
Kadikdy Yeldegirmeni slopes were far from meeting the need of Istanbul which
was very overpopulated. It is also known that the wheat was being delivered to
Istanbul from Thrace, Eflak and Bogdan and Mediterrenean ports via caravans
or ships. At the same time most of the wheat grinded in the mills of Corlu, Liile-
burgaz, Vize and Marmara-Ereglisi were known to be sent to Istanbul. The bread
houses from where Istanbul people were also providing noah’s pudding wheat,
wheat for baklava and pastry were grinding bread flour at the back yard of their
stores. Ottoman administration demanded the bakehouses to work uninterrupt-
edly and also they kept the visiting pilgrims who brought wheat and grains to the
city exempt from taxes in order to prevent bread scarcity in the city .

The dispatch of wheat to Istanbul was getting shaped by the need. When there
were excess demand for supply the wheat import was permitted and export was
prohibited. Wheat was brought to Istanbul from various place of the country but
mainly from Tekirdag and Silivri afterwards. The main reason for this is that the
administration did not want the mills to be inactive and secondly they wanted
to prevent flour grinding from different types of wheats and grains. The main

77






kalmasina sebep olmamalk, ikincisi ise, karisik hububattan un imal edilme-
sinin oniine gegmekti. Aslinda genel uygulama Istanbul’a un naklinin yasak
olmasiydi. Ama Istanbul'da un ve zahire sikintisi ¢ekildiginde gegici olarak
bu yasak kaldirilmaktaydi. Hatta bu dénemde birgok iskelede sayisiz degir-
men dahi kurulmaktaydi. Ozellikle Istanbul'daki biiyiik yanginlardan sonra
bir¢ok degirmen ve firin zarar gérdiigi i¢in bu durumda un ithali zorunlu
hale gelmekteydi. Oyle ki, 1756 senesinde Istanbul'da ¢ikan yanginda bir-
¢ok degirmenin yanmasi iizerine devlet, Yalova'dan dahi ihtiyag fazlasi unla-
rin Istanbul’a génderilmesini istemistir. Ayrica yanan degirmenler yeniden
yapilincaya kadar, Galata'da Saray-1 Hiimaytn, Dergah-1 Ali yenigerileri ve
Selatin camileri ile imaret-i Amire’lerinin fodula firinlarina tahsis kilinan
Degirmendere ve Kazikli iskelelerindeki degirmenlerin bir kisim unlarin,
Istanbul firincilarina vermeleri emredilmistir.

Yine 1782 senesinde Istanbul'da ¢ikan biiyiik bir yanginda ¢ok sayida
degirmen ve firin yanmus, halk ekmek sikintisina diigmiistiir. Bunun tizerine
Osmanli yonetimi Tekirdag iskelesine bagl kazalarda ve kdylerde mevcut
olan unun derhal Istanbul’a génderilmesini talep etmistir.

Istanbul’a un ithali yasaklandigi dénemlerde eger Istanbul’a kacak un
sevkiyat1 yapilir ve bu devlet tarafindan tespit edilirse, un ithalinin yapil-
dig1 bolgelerde ihtiyagtan fazla bulunan degirmenlerin taglar1 kirdirilmak-
ta ve kapatilmaktaydi. Oyle ki, 1801 senesinde Istanbul’a kagak un gén-
deren Silivrideki 14 degirmen tasi kirdirilmis, ayrica Tekirdag’da 10 ve
Biiytikgekmece'de 2 degirmen kapatilmistir. Yine Tekirdag'dan kagak un
geldigi tespit edildiginde, bu bolgedeki ihtiyag fazlas1 degirmenlerin ambar-
larinda bulunan zahirenin derhal Istanbul’a génderilmesi istenmistir.*

Ozetlemek gerekirse, Istanbul'da yasayan insanlarin giinlitk ekmek ih-
tiyaci icin gerekli bugday, un v.s. temini, devletin en 6nemli islerindendi.
Bugday devlete ait ambarlarda depolanur, satis fiyat: devlet tarafindan sap-
tanirdi. Imaretler, ulema, kiglalar ve kent firinlarinin ihtiyaglar1 olan un,
Unkapanr'ndan temin edilirdi.*

XVIL Asirda Istanbul Tarihi adli kitabinda Kémiirciyan, ekmek, baklava
vb. yapiminda kullanilan unun temini hakkinda su bilgileri verir:

“Kefe, Kirim, Varna, Késtence, Kili, Akkirman, Ibrail, Ismail, Bestepe,
Karaharman, Stinker, Kizilca, Bal¢ik, Arnavud Galas, Tulga, Kavarna, Bur-
gaz, Tuzla ve Gelagra'dan gelen bugday yiiklii gemiler, yiiklerini Unkapani
rihtiminda bogaltirlardi. Bu bugdaydan yapilan un ile yiiz on kadar firinda
halkin ekmegi pisirilir. Ayrica ¢orek, kata, kadayif, baklava, simit, gevrek,
peksimed, lavas, ¢akil fodula, Halep ve Sam béregi, gozleme, firancala ve
yagl ve yagsiz taze kuru lokma da yapilirdi. Kisaca biiyiik konaklar, eski ve
yeni padisah saraylar1 i¢in yapilan Hiinkéarin has ekmeginin bugday: disinda
ekmek bugday1 Unkapani'ndan temin edilirdi.”** der.

Istanbul'da yillarca yagamis olan {inlii Rum diisiiniir Skarlatos Vizantios
iig ciltlik Konstantinupolis (1851-1867) isimli eserinde, Fethiye Camii ci-
varinda, yolun her iki tarafinda un degirmenleri bulundugunu yazmaktadur.
Unkapani etrafindaki un ambarlarinin Istanbul firinlarina giinliik ihtiyac
kargilamak icin her giin 10.000 kilo un yolladiklarini belirtir. Ustelik firinci-

larin en az bir aylik ekmek iiretimi igin gerekli unu depolarinda bulundur-

mak zorunda olduklarini da séylemektedir.**

g@é/m/a J(e/imejinm &imoz)/‘ié Jé)‘éani

practice was to prevent wheat to be dispatched to Istanbul. But when there was a
need for supply in the city this prohibition was revoked temporarily. Even in those
times many mills were established in the ports. Especially after the big fires in
Istanbul many mills and bakehouses were harmed therefore the import of wheat
had became and obligation. So much that after many mills had been burnt down
in the fire of Istanbul in 1756 the rulers asked Yalova to send the surplus wheats
and also order the mills of Degirmendere and Kazikli ports in Galata which
were allocated for fodula bakehouses of Saray-1 Hiimayun (the palace), Janis-
sary of Dergah-i Ali (central state janissaries) and for Selatin mosques to provide
a portion of their flours to the Istanbul bakers.

Again in a great fire occured in 1782 in Istanbul many mills and bakers were
burnt down and people were again in scarcity of bread. Thereon the rulers de-
manded the wheats within the districts and villages of Tekirdag port to be sent
immediately to Istanbul.

In other times when illegal wheat shipment to Istanbul was detected by the
state the stones of the mills where the excess wheat import was made were bro-
ken or closed. So much that 14 mill stones in Silivri, 10 in Tekirdag and 2 in
Biiyiikgekmece were closed as they were sending wheat as contraband. Again
when it was deteceted that contraband wheat came from Tekirdag the surplus
supply within these mills were ordered to be sent to Istanbul immediately .

To sum up the supply of wheat, flour etc. which were the daily needs of people
of Istanbul was among the most important tasks of the state. The wheat were
stocked in the state warehouses in winter and the sales were determined by the
people. The wheat which were needed by the Imarets, scholars, barracks and city
bakers were provided by Unkapan: .

Kémiirciyan in his book named XVII century, the History of Istanbul pro-
vides the following information regarding supply of flour which was used in mak-
ing of bread, baklava etc.:

“The vessels loaded with wheat, coming from Kefe, Kirim, Varna, Kostence,
Kili, Akkirman, Ibrail, Ismail, Bestepe, Karaharman, Siinker, Kizilca, Balgik,
Arnavud Galas, Tulga, Kavarna, Burgaz, Tuzlaande Gelagra were unloading
their loads in Unkapant docks. The bread of people were baked with the flour
grinded from this wheat. And also pastries such as donut, kata, kaday:f, baklava,
bagel, cracker, hard biscuit, thin bread, gravel fodula, Aleppo and Dimascus pas-
tries, pancake, french roll and dry and wet snack with or without oil were being
baked. Shortly the flour for the bread to be baked for people other than the flour
used in Padishah Bread baked by big mansions and the old and new padishah
palaces were dispatched from Unkapani.”

The famous Greek philosopher Skarlatos Vizantios writes in his three volume
of book named Konstantinupolis (1851-1867) that there were two flour mills in
both sides of the road near Fethiye Mosquee. He wrote that the flour warehouses
near Unkapani were sending at least 10.000 kg of flour to the bakers of Istanbul
to meet the daily need. And also it is said that the bakers should have store flour
which will keep it at least one month in their stores .
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Osmanli Devleti
hersene baklava
pisirmeleri igin
Yenigerilere odun
veriyordu.

Qathlarm Sultam / Sultan of Sweets
BAKILADA

Devlet Her Sene Yenicerilere

Baklava Pisirilmesi Icin Odun Veriyordu

ilindigi gibi Osmanl1 Sultan: as-
(pkere baklava ikram etmeyi gele-
nek haline getirmisti. Tabiatiyla binlerce
tepsi baklavanin hazirlanmasi igin pek ¢ok
malzemenin temini gerekiyordu. Bu ihti-
yaglardan biri de firnlarda gerekli odunun
temini idi.

Osmanli déneminde Istanbul Agasi sa-
rayin odun ihtiyacini kargilamakla miikel-
lef idi. Acemi oglanlari ihtiya¢ halinde Is-
tanbul cevresindeki ormanlardan Istanbul
Agasr'nin gozetiminde odun keserlerdi.

Istanbuldaki Acemi Ocagy, Yenigeri aga-
sina bagli olmakla beraber buranin 4mir ve
mesulii olan zat, yani ocagin agasi Istanbul
agasi diye anilird1. Yenigeri agasi ve sekban-
bag1 sefere gittigi zaman Istanbul’un asayi-
siyle de mesgul olurdu. Bu gérevi sirasinda
acemi neferleriyle zaman zaman kola ¢ikar, Eminnii'ne gelen at gemilerini,
Okiizambar’'ni denetler, Istanbul kaymakaminin baskanliginda toplanan

divana katilirdi.?*

Acemi Ocag1 yayabas: ve bolitkbagilarinin azli ve nasbs,
acemilerin gidecekleri yerler ve bilhassa saray mutfaginin odununu temin

meselesi, onun selahiyeti ve mesuliyeti altinda cereyan ederdi.*”

Saray ile Matbah-1 Amire’nin yaz kig ihtiyaci olan odunlar civar orman-
lardan kestirilerek esnaf ve tiiccarlar vastasiyla gemilerle Istanbula getirilir
ve bu odunlarin bir kismi belirlenen fiyat (narh) karsihiginda satin alinirdu.
Artan odunlar da ahaliye dagitilird:. Istanbul Agasr'nin bu iste kullandig:
askerlerden bir kismu eski odalarda, bir kismu da sarayda Yali Koskii ile Se-
petgiler Kasri'nda ve tigiincii bir kismi da Karakéy'deki binada idi. Topkap:
Sarayr'ndakiler Istanbul Agasi'nin gerek getirttigi, gerek tiiccardan satin aldi-
g1 odunlarin naklinde istihdam edilirdi. Karakdy dekilerin vazifesi de odun
yukli gemileri Bogaz'da karsilayip iclerine atlayarak Karakoy’e getirmek ve
orada saray ve matbah i¢in gerekli olan odunu ayirmaktan ibaretti.***

Riitbe bakimindan sekbanbaginin altinda, zagarcibaginn iistiinde olan Is-
tanbul agas1 dogrudan yenigeri agasina kargi sorumluydu. Aga Divani'ndaki
yeri sekbanbaginin alt tarafindaydi. Gerek Divan-1 Himéyun toplantilarin-
dan sonra yenilmesi mtitat yemekte, gerekse ramazanin yirminci aksami sad-
razamin yenigeri ileri gelenlerine verdigi iftarda sekbanbagi, zagarcibasgi, tur-
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The State was Providing Fireood

to the Janissaries to Bake Baklava

s it is well known the Ottoman

Sultan made it a tradition to treat
baklava to soldiers. Naturally many compo-
nents should be provided to make thousands
of baklava trays. One of these supplies was
firewood needed by the bakehouses.

In Ottomans Istanbul Chief had the re-
sponsibility to meet the firewood need of the
palace. The junior janissaries were chuck-
ing wood under the surveilliance of Istanbul
Chief.

Istanbul Recruit Guild was affiliated to
the Janissary Chieftain however the person
in charge for the guild is known as Istanbul
Chief. The Istanbul Chief was dealing with
the public order when Janissary Chief and
Sekban Chief were headed to the campaign.
During his task he was on patrolling from
time to time with his recruits and he was inspecting the horse ships coming to
Istanbul and Cattlehouse and joining the divan gathered under the presidency of
Istanbul kaymakam. . The assignment and dismissal of the pedestrian chief and
squad chiefs and especially the task of supplying firewood to the palace kitchen

was an issue under his power and responsibility .

The firewoods required by the Palace and Palace Kitchen were cut through
the vicinity forests and brought by artizans and merchants via ships to Istanbul
and some portion of these firewood were purchased for in exchange for its price.
The remaining firewoods were distributed to the people. The soldiers who were
assigned by Istanbul Chief for this task were coming from old chamgers, some
of them were in Yali Mansion and Sepetgiler Mansion in the Palace and some
of them were in the Karakoy Building. The ones in the Topkap: Palace were em-
ployed in carrying the firewoods which are either dispatched or purchased by
Istanbul Chief. The task of the ones in Karakdy was to meet the ships with wood
in the Bosphorus and to guide them to Karakdy and to seperate the wood re-
quired for the palace and the kitchen .

Istanbul Chief was under Sekban Chief and over Hound Master and he was
directly responsible to the Janissary Chief. His place in Chieftains Divan was
under the Sekban Chief. He was positioned in the dinners given in Divan-i Hii-
mayiin meetings and in the invitation of Grand Vizier in twentieeth dinner of
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Qathlarn  Sultam / Sultan of Sweets

BAKIADA

nacibagi ve ocak imaminin bulundugu sofrada otururdu. Yenigeri Ocagimin
kaldirilmasindan sonra Istanbul agasinin unvani “Hatab Emini’ne gevrilmis,
bir siire sonra bu gorevli de yerini [htisab nazirina birakmugtir.*

Yukarida da ifade edildigi gibi Yenigerilere dagitilacak baklavanin pisi-
rilmesi i¢in gerekli odun ihtiyacinin temini igin her yil diizenli olarak ilgili
birimler arasinda yazigmalar yapilir ve gerekli odunun alinmasi igin izin ta-
lep edilirdi. Ustelik ne kadar odunun alinacag da bir standarda baglanmusti.
Yenicerile dagitilacak baklavanin pisirilmesi igin 25 ¢eki (her ¢eki yaklagik
225 kg.) yani yaklagik 5.650 kg. odun alinirdu.

Bu konuyla ilgili bilgileri arsiv belgelerinde gormek miimkiindiir. Mesela,
1717201736, 1740,%52 1760,%* 1762,%* 1764, 1773,%6 1776,7 1780,**
1789,%° 1797°% ve 1803**' yillarina ait odun talebi ile ilgili arsiv belgeleri buna
ornek gosterilebilir.

Bu belgelerde her Ramazan-1 $erif’te baklava pisirilmesinin mutad ol-
dugu yani gelenek haline geldigi, pisirilen baklavanin yenigerilere ve diger
ocaklilara dagitildig, bunun icin gerekli olan odun ihtiyacinn ise Istanbul
Agas1 marifetiyle temin edildigi gorilmektedir. Konuyla ilgili yazismalarin
da saray agcibagisi kontroliinde yapildig anlagilmaktadir. Bunlardan 24 Ka-
sim 1776 tarihli olan belgenin ¢evirisi soyledir:

Arz-1 bendeleridir ki

Beher sene ramazan-i serifinde ber vech-i mu’tad ihrac olunan bak-
lava tabhi lazimesi igiin yirmi bes ¢eki hatab Istanbul agas: tarafindan
verilegeldigi mukayyed olmakla is bu sene-i miibdrekeye mahsiiben dahi
i’ta olunmak ricastyla arz-1 haldir maliim-1 devletleri buyrulduk da sabik:
mucibince ol mikdar ¢eki hatab verilmek tizere bas muhasebeye kayd olu-
nub suret verilmek babinda fermanin devletlii saddetlii sultdnim hazretle-
rinindir.

Devletlii indyetlii merhametlii Sultdnim hazretleri sag olsun

Beher sene ramazan-i serifde yenigeriydn dergdh-1 dli kullarina ber
muceb mu’tad-1 kadim baklava tabh olunan baklavalar tabh olunmas:
iclin matbah-1 dmireye verilegelen hatab eltaf-1 aliyelerinden merciidurki
mahalldtdan derkenar ve ma’lum-1 devletleri buyurulduk da sdbiki iizere
ihsan buyurulub Istanbul agasi tarafina sureti verilmek babinda emr ii
ferman devletlii ve saddetlii sultdnim hazretlerinindir.

Bende
El-hacc Mehmed
Sertabbahin-i hassa

Vech-i megrith tizre ber vech-i mu’tad beher sene ramazan-i serifde dergdh-1
dli yenigerilerin baklavalarin tabh liizumu igiin bu misillii? hatab Istanbul agas:
tarafindan verilegelen tarihi merkumede mumdileyh tarafina ( ... .) verildigi mu-
kayyeddir. Ferman devletlii indyetlii sultdnim hazretlerinindir. Fi 1190.>%
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Ramadan together with Sekban Chief, Hound Master, CraneMaster and Guild
Imam. After the closure of Janissary Guild the title of Istanbul Chief was turned
to “Hatab Emini” and this task was assigned to the Minister of Order .

As it is expressed above the necessary correspondence were made between the
offices to supply the firewood need required for baking of baklava and permission
was asked to provide the required firewood. And there was a standard for how
much wood would be provided. A total of 5.650 kg firewood which is comprised
0f 25 ¢eki (an old measurement for 225 kg) was provided for the baking baklava
for the Janissary each year.

It is possible to see the relevant information in the archive documents. For
instance the archive documents related with the firewood demand for the years
of1717,1736,1740,1760,1762,1764,1773,1776,1780,1789, 1797
and 1803 can be shown as examples.

In these documents it is written that it is a tradition to bake baklava in Holy
Ramadan and that these baklava were distributed to the janissaries and oth-
er guild members and the required firewood was provided via Istanbul Chief.
The correspondence related with this are done under the control of Palace Head
Cook. The transcription of one of these documents with the date of 24th Novem-
ber 1776 is as following :

This my request, the humble servent of yours:

I request that in every Ramadhan, as a tradition followed in each year, 25
geki (weight of 250 kilos) is given by Istanbul Agha for baklawa making and
since it is registered in the official books , necessary calculations be made for bak-
lawa this year too. If our majesty desires, the related ¢eki will be given and reg-
istered to the chief financial officer and will be received document in return. The
order is of our majesty.

May the power and health be with our glorious and generous sultan.

In every year, baklawa is made for the janisseries as our aduld tradition. It is
our request to our generous sultan who has bestowed logs for our kitchen (they
can collect it from the neighbourhood?)* that if he accepts, an order can be given
to Istanbul Agha (with an official document) to supply.

The decision belongs to our almighty and generous majesty.

Me Your servant Hacit Mehmet,

The cook of palace

(With a previously request) as a tradition, every year baklava is made and
given to jannisseries during Ramadhan. In order to bake it, the logs have been
provided by Istanbul Agha to the mentioned person and it is recorded.

The decision belongs to our almighty and generous majesty.

Fi1190.



Baklavanin i¢ Malzemeleri Nereden Geliyordu?

baziadalarda yetistiriliyordu. Burada yetisen bademler tilke tiiketi-
mini karsilayamiyordu. Bu donemde Halep fistiklari ise herkesin alamayaca-
g1 kadar pahalrydi. Anadolu'dan ve $am'dan gelen fistik Istanbul'da cok mak-
buldii. Bunlardan yemekler ve nefis sekerlemeler ve tatlilar yapilird1.?%® Ayrica
fistik, badem, findik, ceviz gibi tiirlii tiirlii kuruyemisler, Yemis Iskelesinin i¢
tarafinda bulunan 100’den fazla diikk4dndan temin ediliyordu.?*

%aklava’mn dolgu malzemelerinden biri olan badem, Anadolu’da ve

Mesela, 1768/1769 yilina ait bir arsiv belgesinde seker ve badem gibi
trtnler yenigeri baklava harci icinde zikredilmigti.>*®

Osmanli Saray'nin idgesi, genel olarak Istanbul ve tagradan kargilanryordu.
Istanbul piyasasindan yapilan alimlar ise; pazarlar, bakkallar, kapanlar ve yakin
cevredeki ireticilerden temin ediliyordu.**® Neredeyse tim Osmanh cograf-
yasindan satin alinan mallarin Istanbul ve saraya tasinmasinda ise hem kara-
yollar1 hem de su yollar1 (nehir ve deniz) kullaniltyordu. Karayolu tagimacili-
ginda kullanilan araglar, yollarin ve arazinin durumuna gére bolgeden bolgeye
degismekteydi., Edirne-Istanbul arasindaki genis ve kaldirim tag1 déseli yolda
arabalar kullanilirken diger bir¢ok bolgeden mallar Istanbul’a getirilirken at,
katir ve develer tercih ediliyordu. Karayolu tasgimaciligi maliyetli oldugundan,
Osmanh Devleti, suyolu tasgimaciliginin miimkiin olmadig yerlerden ikamesi
miimkiin olmayan mallar1 yani Amasya'dan misk elmasi, Osmancik’tan kebe-
re tursusu gibi nitelikli mallar1 tedarik etmeye 6zen gosteriyordu.>”

Osmanlinin son déneminde yetismis Hadiye Fahriye tarafindan yazi-
lan ve Osmanlica olarak yayimlanan
“Tathicibag” adli yemek kitabinda,
“Hamur Tathlarina I¢” baglig altinda
baklavanin i¢ malzemeleri ile ilgili ol-
dukga giizel ve detayl bilgiler bulun-
maktadir. $oyle ki:

“Baklava ve bu ¢esitten olan hamur
tatlilarina konulacak i¢ ceviz, findik,
badem, fistik, kaymak, cayir peyniri,
sttlii muhallebidir. Yapilacak bakla-
vanin ismi kullanilan i¢ malzemesine
gore belirlenir. Mesala cevizli baklava,
findikli baklava, bademli baklava, fis-
tikli baklava, kaymakli baklava gibi.

Bunlarin hamurlar1 aym sekilde
yogrulur. Yufkalar1 ayni sekilde agilir.
Tepsiye konmasi da ayni sekilde olur.
Sadece yufkalarin ortasina konulan
i¢in cinsinden ayrilir. Kaymakl bak-

gaé/at/a J(e/imeﬁimn &imo&/ié Jé)’éﬂl’bi

Where were the Ingredients

of the Baklava Coming from?

Imond which is one of the ingredients of Baklava was growing in Ana-

tolia and in some iselands. The almonds growing here could not meet
the almond need of the country. Pistachio of Aleppo was so expensive that not
everybody could afford it at those times. The pistachio coming from Anatolia
and Dimascus were very popular in Istanbul. These were used in dinings and
delicious candies and pastries. And also dried nuts such as peanut, almond, nut
and walnut were being provided from more than 100 shops located in the inner
side of Yemis (Berry) Port.

For instance the products such as sugar and almond were being mentioned
within the ingredients of baklava for Janissaries according to an archive docu-
ment dated 1768/1769 .

The catering of Ottoman Palace was generally met from Istanbul and the
country. The purchases from Istanbul market was provided from bazaars, stores,
guilds and near producers . In transportation of the supplies provided from near-
ly entire Ottoman geography to Istanbul and Palace both land roads and marine
roads (river and sea) were used. The land transportation means were depending
on the situation of the roads and lands. Cart horses were preferred in the stone
paving wide roads between Edirne and Istanbul whereas horse, mule and camels
were preferred in other routes. As the land transportation was expensive Otto-
mans were only trading non-replaceble supplies such as Amasya misk apple or

Osmancik kebere pickle .

Hadiye Fahriye, a late period Ot-
toman author, provides proper and
detailed information in her book “Con-
fectionery Master” which published in
Ottoman, regarding the ingredients of
W baklava under the title of “Ingredients
¥ for Sweet Pastries”. Whereas:

“The ingredients for Baklava and
similar sweet pastries are as following:
walnut, nut, almond, peanut, cream,
soft cheese and milky pudding like in the
examlples of baklava with walnut, bak-
lava with nut, baklava with almond,
baklava with pistachio and baklava
with cream.

The doughs of these are kneaded in

the same manner. The phyllos are rolled
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lavadan bagkasinda yufkalar tepsiye serilirken konulur. Kaymakli baklavada
ise pistikten sonra konulur ki bu konuya ileride deginilecektir. Baklavaya
konulmas distiniilen i¢ malzemesini hazirlamak zor degildir”

Cevizli I¢: Yeterli miktarda ceviz icini biraz seker ile beraber havanda
glizelce dogerek ve igine arzu edildigi takdirde biraz d6giilmiis targin ilave
ederek yapilir. Mesela yirmi yufkal baklava yapilmak arzu ediliyor ise i¢
onuncu yufkanin tizerine serpilip tistiine diger yufkalar konulur.

Baklavanin iginin bol olmasi veya olmamasi istege gore ayarlanabilir.
Konulacak cevizin mikdar1 arzuya gore degisebilir. Fakat on dirhem cevize
bir dirhem geker hesabiyle seker koymak yeterlidir ki bu ie ayrica bir lezzet
vermek igindir. Yoksa baklavanin tizerine dokiilen surup yeterli oldugundan
ice seker koymak ¢ok gerekli degildir.

Findikli I¢: Findik igini bes ile on dakika 1lik suda 1slatip ince kabukla-
rin1 gikarmak daha uygundur. Ciinkii findigin ince kabuklari cevizinkinden
daha kalin oldugundan ig lezzetini biraz bozabilir. Kavrularak ince kabuk-
lar1 gikarilmig findik i¢ini kullanmak hem kolay hem lezzetlidir. On dirhem
i¢in iki dirhem seker ilave edilerek havanda iyice dégiildiikten sonra istenil-
digi takdirde biraz d6giilmiis tarcin ilave edilip karistirildiktan sonra ceviz
ici gibi yufkalarin arasina serilir.

Bademli I¢: Bademleri on dakika kadar 1lik suda islatip ince kabuklarini
ctkarmak gereklidir. Ciinkii bademin i¢ kabugu findik kabugundan kalin
ve serttir. On dirhem i¢in iki dirhem seker ve biraz tar¢in ilave edip havan da
giizelce dogiilerek kullanilr.

Fistikhi I¢: Sam fistig1 bulunmadig takdirde cam fistig1 yukarida tarif
edildigi sekilde seker ve targin ilavesiyle d6giiliir ve yufkalarin arasina serilir.

Cayir Peynirli I¢: Taze cayir peyniri, lor peyniri, siit kesmigi gibi seyler
baklava i¢i yapilmak istenildigi takdirde yeterli miktar alinarak on dirhem igin
iki dirhem toz seker ilave edilip giizelce ezilir. Bazen bu ige bir yumurta kurilir,
giizelce karigtirilarak yufkalar arasina bir kii¢iik parmak kalinhiginda serilir.
Sonra tizerine diger yufkalar konularak kesilip pisirilir ve sekeri haglanir.

Yalanci Kaymakl f¢: Bazi zamanlarda kaymak bulunamaz veya gok pa-
hali olur. Kaymagin hi¢ bulunamadig1 zamanlarda baklava igi olarak yalanci
kaymak meydana getirilir.

Yalanc1 kaymagin meydana getirilisi, yarim okka stit alinip temiz bir
kapta pigirilir. Bir tagim kaynadiktan sonra bir ¢ay fincanina bundan biraz
alinarak on dirhem kadar ince piring unu ve iki dirhem kola konularak bu
stitle ezilir. Sonra ateg tizerindeki siitii karigtirarak fincandaki malzeme ya-
vas yavas ilave edilir.

Elli dirhem kadar seker ilave edilip bir tasim kaynatilip atesten alinir. Bu
sekilde sutli sekerli bir muhallebi yapilmis olur. Bu muhallebiyi kaymak ye-
rine yufkalarin izerine bir parmak kalinliginda siiriip tistiine diger yufkalar
koyarak kesmek ve firina vermek gerekir. Sonra yukarida tarif edildigi tizere
sekeri haglanarak yenir.>®

Z?aé/m/a J(e/imeﬁinm &imo&/ié Jé)’éani

in the same manner. And their placement to the tray are in the same manner.
Only the ingredients to be put inside the phyllos are different. Other than the
baklava with cream they are put into the phyllos while they are placed to the
tray. In baklava with cream the ingredients are put after the baklava is baked
and this will be touched upon later. To prepae the ingredients for the baklava is
not a hard task to do.”

Ingredients with walnut: Sufficient amount of walnut is pestled with sugar and
then added with a pinch of pestled cinnamon. If the baklava will be 20 phyllos the
ingredients is put inside the tenth phyllo and the other phyllos are put on it.

Having a dense ingredients or not is somethinh which can be arranged. The
amount of the walnut to be stuffed depends on your desire. The calculation for
sugar is to put one dirham sugar for ten dirham of walnut and this is for giving
a delicacy to the ingredients because the syrup to be poured on baklava is more
than enough.

Ingredients with nut: It is proper to keep the nut within warm water for five
or ten seconds then husk its peel. Because the thin peel of nut is thicker than wal-
nut and this can spoil its delicacy. Using nut meat which is blasted is both easy
and more delicous. Two dirham sugar is added for ten dirham of nut and then
pestled together and places within the phyllos just like walnut ingredients with a
little addition of pestled cinnemon if desired.

Ingredients with almond: The almonds shall be kept in warm water for ten
minutes than be peeled. Becase the inner shell of the almond is thicker and harder
than nut shell. Two dirham sugar is added for ten dirham of nut and then pestled
together and places within the phyllos just like walnut ingredients with a little
addition of pestled cinnemon if desired.

Ingredients with pistachio: If it is not pistachio pine nut can be used and pes-
tled together with sugar and cinnemon as described above and laid between the

phyllos.

Ingredients with soft chees: Ten dirhams of fresh soft cheese or quark cheese or
milk curd can be pesteled with two dirhams of sugar. Sometimes and egg is added
into this mixture and it is laid between the phyllos in a pinkie thickness. Then the
other phyllos put on it and then baked and syrupped.

Ingredients with fake cream: Sometimes cream is not available or expensive.
When there is no cream the ingredients for baklava is made with fake cream.

In order to make a fake cream half oka milk is poured into a clean holder and
poached. After its boiled a while ten dirhams of thin rice flour and two dirhams
of cola is put into a tea pot and pestled with this milk. Then the milk on the fire is
stirred and then the ingredients in the cup is added slowly.

Fifty dirhams of sugar is added and boiled for a while and taken back from fire.
Then by this way a sweet pudding is made. You need to apply this pudding on to
the phyllos in a finger thickness than put on the other phyllos and cut them and af-
terwards you can bake it. Then the sugar is baked and eaten as described above .
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Baklavanin Pisirilmesi ve Ikram Torenleri

ler gibi dort yerde pisirilebilmekteydi. Ev firini, mahalle firini, ev-
lerdeki ocaklar ve tandur.

@h’rk toplumunda baklava, diger geleneksel firinda yapilan yemek-

Ev halkinin sabirsizlikla bekledigi baklava pisirilmeye hazir hale gelince
evin hanimu tarafindan bahgedeki firina verilir. Tabiatiyla firin mege odun-
larryla 6nceden yakilarak baklavanin pigmesi i¢in en uygun istya kavusturu-
lur. Tepsiler firna siiriliir ve kapag: kapatilir. Bu esnada ¢ocuklar heyecanla
cikacak olan muhtegsem nimeti firinin baginda beklerler. Evin hanimi ara sira
kontrol etmek i¢in kapag agtik¢a eriyen kaymaklar ve ¢itir ¢itir kizarmakta
olan yufkalar az sonra gelecek olan lezzetin habercisidir.

Mabhalle firinlarinda heyecan daha yogundur. Mahallenin hanimlarinin
her biri bitytik bir marifetle hazirladiklar: tepsilerin firinda pismesini bek-
lerken koyu bir sohbete dalarlar. Bu firinlar ayn1 zamanda sosyal hayatta
onemli bir toplanma mekanlaridir. Burada mahalle sakinlerinin dertleri,
hastaliklari, tasalar1 paylagilir. Pismekte olan baklava gibi tath anilar canla-
nir, neseler ve giizel haberler de sohbete konu olur. Gelinler kaynanalarini
gekistirir, kaynanalar bekéir ogullarina veya kizlaria miinasip bir kismet
ararlar. Tim bunlar olurken firindaki tepsiler kizarmaya devam eder.

Mary Isin‘a gore, XVI ve XVIL. yiizyila ait yazmada, ocak izerinde pisir-
me usulii $oyle anlatilmaktadir: “Tepsi kapakla ortiilerek sacayak tstiinde
atese konuluyor ve alt1 kizarincaya kadar ara sira sallandiriliyor, sonra gevi-

rerek diger tarafi pigiriliyor”>%

Baklavanin tandirda pisirilmesi ile ilgili bir 6rnegi de Evliya Celebiden
verelim:

“Ta’rif-i ni'met-i me’kiilat: Ciimleden baklava-y1 Belgrad Rtim ve Arab u
Acem'de meshdrdur kim str-1 azim ziyafetlerinde kanl araba tekerlegi ka-
dar bin kat giillac ve his un yufkasindan terey4gi ve badem ile bir gtine bak-
lavadir kim yerde tenntr (tandir) iginde pigerler. Ol kadar biiyiikdiir kim
furuna sigmaz ve bir baklavay1 ti¢yiiz 4dem yese doymaz. T4 bu mertebe
biiyiik ve leziz ve kalindir, amma tstiine bir penez akge biraksan baklavaya
batar. TA bu mertebe bir baklavasi olur. Ve bademli ve dar¢in ve karanfilli ve
za ‘ferdnli leziz zerdesi bir diyarda olmaz”*"°

Yukarida kisaca hazirlik merhalelerinden bahsettigimiz baklavanin ikra-
mu da, lezzeti ve sanina layik bir merasime tabi idi. Baklavanin zaman zaman
sadece hane halki i¢in hazirlandigina sahit olsak da, bu muhtesem lezzeti
haiz tath, genellikle 6zel giin ve gecelerin ikrami idi.

Binlerce yillik bir birikime sahip olan Tiirk-Islam kiiltiiriinde, dini ve
milli pek ¢ok 6zel giin ve geceler mevcuttur. Nevruz,””! hidirellez,””> rama-
zan geceleri, ramazan ve kurban bayramlari, miibarek ti¢ aylar ve kandil ge-

Z?aé/m/a J(e/imeﬁinm &imo&/ié Jé)’éani

Baking of Baklava and Treating Ceremony

n Turkish society baklava could only be baked in four different places
just like other cooked foods which are house oven, quarter bakehouse,
stoves in the house and floor furnace.

When the baklava which is awaited by household people without patience is
ready to be baked and put into the oven by the lady of the house. Naturally the
oven is preheated with pieces of oak and have been increased to the proper heat.
The trays are given to the oven and the lid is closed. The kids, meanwhile awaits
the amazing benefaction in front of the oven. As the lady of the house opens the
lid of the oven the melting creams and crunchy soundsof baking phyllos are the
sign of the pleasure to arrive.

The excitement is higher in the neighbourhood ovens. The ladies of the neigh-
bourhood starts a chatting while waiting their baklava to be baked in the oven.
These ovens are also a social network locations of daily life. In those gatherings
the concerns, diseases and worries of the neighbourhood people is shared. The
joyful moments like the baklava which is being baked in the oven and cheers and
good news are also shared. The brides criticize their mothers in law, the mothers
are searching a proper bride or groom for their daughters or sons. The baklavas
in the oven keeps getting baked while all these are happening.

According to Mary Isin, in a manuscript which belongs to XVI orXV1 century
the baking on oven is explained so: “The tray is covered with lid and then it is put
on the fire and it is shaken from time to time until the bottom is fried and then the
other side is turned and baked ".

Lets give another example for baklava being baked in floor furnace from Ev-
liya Celebi: “Ta’rif-i ni'met-i me’kildt: Ciimleden baklava-yr Belgrad Riim ve
Arab u Acemde meghiirdur kim siir-1 azim ziydfetlerinde kanl araba tekerlegi
kadar bin kat giilldc ve hds un yufkasindan tereyag ve badem ile bir giine
baklavadir kim yerde tenniir (tandir) iginde piserler. Ol kadar biiyiikdiir kim
furuna sigmaz ve bir baklavay1 iiyiiz ddem yese doymaz. Ta bu mertebe biiyiik
ve leziz ve kalindir, amma tistiine bir penez akge biraksan baklavaya batar. Ta
bu mertebe bir baklavasi olur. Ve bademli ve dar¢in ve karanfilli ve za 'feranh
leziz zerdesi bir diydrda olmaz “.

The treat of baklava of which we shortly mention above to its preparation stag-
es was also ceremonial and deserving to its delicacy and glory. Altough we have
witnessed that from time to time baklava was only prepared for household people
this gloriously delicous pastry was generally a treat for special days and nights.

In the thousands years of Turkish-Islam culture there were many special days
and nights whic are national or religious. Nevruz , hidirellez , Ramadan nights
and greater eid, the holy there months and blessed nights. The first of these cer-
emonies made in these special days and nights baklava and also halavah bagel,
dried fruits and nuts are treated.
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celeri bunlar igerisinde sayilabilir. Bu giin ve gecelerde yapilan merasimler-
de en bag siray1 baklava almakta olup, yani sira helva, simit, kuruyemis vs.

de ikram edilmekteydi.

Bunlardan, mahalle halkinin ki gecelerinde eglence maksadiyla yap-
tiklar1 helva sohbetlerinin, tim mahallelinin katildig1 biyiik toplantilarin
yanu sira sadece kadinlar arasinda da yapildig: bilinmektedir. Bu sohbetlerin
masrafl, eglenceyi tertip eden kimse tarafindan kargilandig: gibi, bazen de
kadinlar arasinda yapilan giinlerdekine benzer, miinavebeli olarak diizenle-
nirdi.

Bu eglencelerde bazen sadece keten helva veya gaziler helvasi ikram edi-
lir, bazen de tath tuzlu yemekler, hindi dolmalari, bérekler, gozlemeler, re-
vaniler, kadaynflar, baklavalar, i¢i kaymakli, bademli Tokaloglu kayis: tadilan
yenir, serbet ve Istanbul’'da kisa mahsus bir igecek olan boza icilirdi.?”*

Halkin tertipledigi bu helva sohbetlerinin yani1 sira Osmanh Saray
erkdninn katildigs helva sohbetleri de ¢ok meshurdu. Mesela, Sultan III.
Ahmet doneminde padisah bizzat kendisi sarayda helva sohbetleri diizen-
ler, devlet biiyiikleri ile bu s6lenlerde goriisiiliirdi. Bu toplantilarda sohbet-
ler, gtimiis tepsiler igcinde sunulan helvalar yenirken yapilirdi. Dénemin en

gaé/éwa J(e/ime:ﬁinm &imo&/ié Jé)’éeni

The halavah chattings among them is known to be made among ladies along
with the big gatherings in where the whole neighbourhood were attending. The
costs of these chattings was met by the people who organize the meetings and it
can also be organized as alternation.

In these amusements sometimes only cotton candy or veteran’s halavah were
treated and sometimes dinings, roast stuffed turkeys, pastries, pan cakes, baked
semolinas, kadayifs, baklavas, Tokaloglu apricot with cream and almond were eat-
en and syrup and boza which was a winter beverage for Istanbul were drunken.

Along with these halavah chattings organized by the people also the halavah
chattings of Ottoman Palace people was famous. For instance during Sultan II1.
Ahmet the padishah was himself organizing halavah chattings and the high of-
ficials were met in these gatherings. The chattings in these meetings were made
during the halavah presented in silver trays were eaten. The most famous poets of
time were especially invited into these halavah chats and the poets were present-
ing their best poems to the visitors .

Istanbul people whether rich or poor were preparing for the iftar dinings.
The tablewares and trays were overhauled and made ready for the visitors. For
instance the iftar tables were held in Selamlik during the Sultan Abdulmecid.
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Qathlarm Sultam / Sultan of Sweets

BAKILADOA

meghur sairleri bilhassa bu helva sohbetlerine davet edilir, sairler bu esnada
en giizel siirlerini misafirlere sunarlardi.*”

Ramazan ayina girmeden zengin fakir Istanbul halky, iftar yemekleri icin
hazirlik yapardi. Sofra takimlary, siniler elden geger, davetliler igin hazir hale
getirilirdi. Mesela Sultan Abdiilmecid devrinde iftar sofralari Selamlikta ku-
rulurdu. Lakin biitiin levazim haremden verilir, hatta iftariye tepsisi bityiik
davetlerde mutlaka haremden gikardi. Iftariyelerin gesitleri varsa da, fazla
eksik seyler tekelliif oldugu igin sade ve giizel olan1 makbuldi.””

[ftar yemegi iki boliimden olusurdu, ilk bsliimde bir tiir kahvalt1 yenirdi,
iftariyelik diye anilan kiigiik bakir kaplar i¢inde hiinnap, portakal, incir, giil
regelleri, balkan kagari, kirlihanim, dilpeyniri, balik yumurtasi, pastirma,
sucuk gibi yiyecekler bulunurdu. Orug, zemzem veya hurmayla acildiktan
sonra iftariyelikler yenerek sofradan kaldirilir, aksam namazina gegilirdi.
Namazdan sonra esas yemekler baslardi. Once corba igilirdi. Eski Istanbul
halki, ramazanda igkembe ¢orbasi igmeyi ¢ok sevdiginden birgok kisi iftar-
dan 6nce ellerinde biiyiik kaselerle, iskembeci onlerinde kuyruk olusturur-
lardi. Corbadan sonra pastirmali yumurta, ardindan bir et yemegi, iki tiirli
sebze, pilav, borek nihayet kading6begi veya baklava yenerek yemek fash
bitirilirdi.

Eski Istanbul'da iftar yemeklerini bitiren en 6nemli tatls, easasen bir bak-
lava gesidi olan kaymakl giillagti. Mevlanakapi ile Silivrikap arasinda imal
edilen giillaglar, Yemis Iskelesi veya Asmaaltr'na getirilir, renkli kagitlara sa-
rilarak satilird1.?7

Ramazan ayinda bazi esnaf ziimrelerine de baklava ikrami yapilirdi. Gii-
niimiizde menfi bir anlam ifede eden dalkavukluk ve dalkavuklar Tanzimat-
tan evvelki devirde ise, kihyalari, nizamnameleri ve narhlar1 olan bir esnaf
ztimresi idi. Topkapi Saray arsivinde Birinci Mahmut devrine ait kime hi-
tab ettigi belli olmayan bir arzuhal bulunmustur ki bu arzuhalde dalkavuklar
her y1l Ramazan-1 Serif geldiginde kendilerine ¢esitli ikramlarin yapildigini
kaymakli baklava bile yediklerini belirtirler. $6yle ki:

Devletlii, indyetlii, merhametlii efendim,

Kimsesiz dalkavuk kullarimizin arzuhalidir: Her sene Ramazan-1 Serif geldi-
ginde, Istanbul'da, davetli davetsiz iftarlara gideriz; ulemanmn, ricali devletin ve
sair biiyiiklerin, mevki sahiplerinin sofralarinda cesitli nefis yemekler, serbetler,
tiirlii tiirlii regeller, tavukgogiisleri, elmaspareler, helvalar, kaymakli baklavalar,
ekmek kadayiflary, siizme asureler, hosaflar yer ve igeriz; iistiine gobek tiitiinii ve
kahve ile ikram goriiriiz. Lakin igimizde bazi terbiyesizler bulunup edebe uyma-
yan hareket ve tavirlariyla velinimetlerimiz efendilerimizi giicendirmekte, zara-
r1 da hepimize dokunmaktadir. Dalkavukluk saglam bir nizama baglanmazsa
ctimlemizin agliktan dlecegimiz asikdrdir. Kadim nizam ve kanuna gore yeniden
bir nizama baglanmasiny, uygunsuzlarm icimizden tard edilmesini, tavir ve ha-
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However all the supplies were provided by the hareem, even the iftariye tray was
brought up certainly from the hareem for major events. There were types of the
iftariye trays however too many kinds were deemed as false display therefore the
plain and nice ones were acceptable. .

The iftar dinner was consisted of two parts. In first part some sort of breakfast
was served and in small copper cups which are called iftariyelik foods such as
jujube, orange, fig, rose jams, balkan yellow cheese, zinnia, long stripped cheese,
roe, pastrami, sausage were served. When the fast was broken with zam-zam
and date then the iftariyelik items were eaten and removed from the table than
the table were going for evening prayer. The main courses were served aferwards.
First soup was served. Old Istanbul people liked to drink tripe soup therefore
many people were forming queues in tripe-soup services with large cups at their
hands. After the soup the omlette with pastrami, meat dish, two types of veg-
etable dishes, rice and pastry were served and finally the iftar was finished with
kadingobegi dessert or baklava. The most popular dessert finalizing the iftars in
old Istanbul was giillag which was indded a type of baklava. The giillag deserts
which were baked between Mevlanakap: and Silivrikapr were brought to Yemis
Port or Asmaalti and sold by wrapping with colorful papers .

Some tradesmen were also treated baklava during Ramadan. Dalkavuks
(flattered in turkish) unlike their negative meaning in modern days were a
tradesmen section which represents butlers and having code of practices and
price lists before Tanzimat era. In Topkapt palace archive a petition was found
in which the dalkavuks say that they were being treated many gitst even baklava
with cream each year in Ramadan month. Where as:

Our glorious, generous and merciful sultan,
This is a modest and humble request of your servants:

Each year during Ramadhan, we go to the feast whether invited or not and
consume delicious food in the official religious officers, statesmen’s tables, many
jams, baklavas, shredded wheat in sirup, noah’s pudding, compote and so on. We
also have tobacco and coffee afterwards. However, there some rugged and wild
men behaving badly thus notoriously damaging our and our majesty’s honour.
Unless sycophancy(as a job) is made solid and concrete, we all flatters will starve
to death. Wed like to see it is bond to traditional law and religious law, the rug-
ged ones are kicked out and Sakir Agha whose behaviours are well-known to us

will be appointed.
The decision belongs to our almighty and generous majesty.
Flatterers of the sultan

The key to the ruling of Ottoman Empire in four continents for many years was
the grandeur of its economic, political and military power. However what gave
glory and dignity to the Ottomans was indeed their protecting of the rights of all
the poors, orphans, widows and homeless living within the borders of the empire
without distinction of religion, language, gender, nation, sect and ancestry and
earning their benediction. The rich people, bureaucrats, state officials and relatives



reketleri hepimizin makbulii olan Sakir Aganmn ciimlemize kdhya tayin olun-
masini ve eline memuriyetini bildiren bir kit a ruhsatname ihsan Duyurulmasim
niyaz ederiz. Emir ve fermdn devletli inayetli efendim Sultanim hazretlerinindir.
Dalkavuk kullar.?”

Osmanl Cihan Devleti’nin asirlar boyunca dort kitada hitkiim siirmesi-
nin sirr1, devletin ekonomik, siyasi ve askeri giiciiniin bityiiklugudiir. Lakin
Osmanliy1 asil yiice kilan ve sanini1 yedi cihana duyuran bagka bir sir vardir
ki o da, dini, dili, cinsiyeti, milliyeti, mezhebi, nesebi fark etmeksizin devlet
igerisinde yasayan her bir fakirin, yetimin, dulun vs. kimsesizlerin hakkini
koruyup goézetmesi ve onlarin hayir dualarini almasidir. Bu maksatla, hali
vakti yerinde olan zenginler, devlet yetkilileri ve yakinlari tarafindan diinya-
da egine az rastlanir vakif miesseseleri kurulmustur.

Mesela Fatih Sultan Mehmedin kurdurdugu Imarethanede, biitiin med-
rese talebesine, hocalarina, camide, dariigsifada da tabhanede vazifelilere,
buranin her tiirlit hademesine, Dartigsifa ve Tabhanede yatanlara, kervansa-
rayda kalanlara, velhasil kiilliyeye dahil herkese yemek piserdi. Ayrica, fakir
zevgin fak etmeksizin her isteyen burada karnini doyurabilirdi. Yemekle-
ri gorba, et, sebze ve pilavdi. Tath olarak zirva ve eksi ag verilirdi. Bunlar
kuru meyve, seker, nisasta ve piringten yapilmis tatlilardi. Ramazanlarda,
bayramlarda ve kandillerde bérek ve baklava yahut diger hamur tatlilari ¢1-
kardi. Kabak zamani -zihni a¢tig1 i¢in- talebeye kirk giin etli kabak piserdi.
Kabak tad: verdi s6zii bundan kalmadir. Ekmek yerine, 6zsiiz undan yapil-
mus fazla mayali fodla denilen bir cins pide verilirdi. Bazi Imaretlerde &zel
giinlerde, Ramazan ve Bayramlarda etli piring pilavi (dane), zerde, zirbag
(zirva), komposto, tursu, yogurt, baklava, mevsimine gore cesitli meyveler
ikram edilmektedir. Zaman zaman ¢orba yerine kuzu pagas: hazirlandig: da
olmaktadir.”®

Bugiin hala Bulgaristan'da yasayan soydaslarimiz arasinda 6zellikle dini
gin ve kutlamalarda baklava yeme gelenegi dinamik bir bi¢gimde yagsamak-
tadur.

Ozellikle Ramazan Bayrami dncesinde baklava yapimi bir hafta 6nceden
baglar. Pisirilmesi icin 6zel firinlara gonderilir. Bu giinlerde firinlarin 6nii
ok kalabalik olur. Tepsilerin karigmamast igin iizerlerine kime ait olduguna
dair isaretler konur, isimler yazilir.

Bayram namazindan sonra biiyiiklerini ziyaret etmeye gelenlere, yakin
akraba ve konu komsuya baklava ikram edilir. Hatta gayri Mislim Bulgar
komgulara bile baklava gotiiriliir. Uzakta oturan tanidik Bulgarlarin bayram
gtinleri baklava yemege geldikleri olur.*”

Ozel giinlerde yapilan davetlerde yemek sirasi oyledir: Corba, sebzeli
et yemegi, kapama, borek, tath (revani, siit ve yogurt tatlisi, kadingdbegi,
baklava), kiymali yaprak sarmasi, yogurt, iizerine de iinlii Tiirk Kahvesi.**

Z?aé/m/a J(e/imeﬁinm &imo&/‘ié Jé)’éani

had founded the foundations with this purpose which are very rare in the world.

For instance in the imarethane established by Mehmet the Conqueror meals
were served for everyone in the complex, including for students and scholars in
madrasah, for guesthouse personnel, all kinds of personnel and patients in the
hospital and visitors of karavansaray. Also everyone could have eat there with-
out any distinction of poor or rich. The meals were soup, meat dish, vegetable
dish and rice. For dessert they were servig zirva dessert and eksi as. These were
desserts made of dried fruits, sugar, starch and rice. In Ramadans, bairams and
religous nights pastry and baklava or other sweet pastries were served. When it is
time for courgette the students were served courgette with meat for forty days as it
was belived that courgette was good for mind. Instead of bread they were serving
a kind of pita called fodla which is baked with substractless flour with high yeast.
In some imarets in special days, Ramadans and Bairams the meal could be rice
with meat (dane), rice with saffron (zerde), compote, pickle, yoghurt, baklava,
and seasonal fruits. From time to time itlamb feet instead of soup .

Today baklava tradition is still alive among our kin living in Bulgaria in reli-
gious days and celebrations.

Baklava preparations were started one week before espeically before Ram-
adan Bairam. It was sent to special bakers in order to be baked. Signs and letters
put on the trays in order to prevent any mistakes on whose tray they were.

The visitors, relatives and neighbours coming after bajram prayer to see their
eldest were treated baklava. Even non-muslim bulgarian neighbours were treated
baklava. It was also seen that distant bulgarian friends came to visit in bajrams
to eat baklava.

The course of the meal was as follows for special days: Soup, vegetable and
meat dish, lamb stew with onions, pastry, desserts (revani, milk and yoghurt des-
sert, kadingobegi, baklava), stuffed vine leaves with minced meat, yoghurt and
Turkish Coffee .
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Qathlarm Sultam / Sultan of Sweets
BAKILADA

OSMANLI DEVLETI’NDE ALAYLAR
ve BAKLAVA ALAYI

rekce “allagion” (maiyet askeri)?! sozciigiinden Tiirkcelesen alay

deyimi, Osmanli Devleti'nde téren anlaminda da kullanilmistir.
Osmanl Devleti’nin bagkenti Istanbul'da yapilan resmi alaylar; dini, askeri
ve folklorik nitelikli idi. Bu alaylar ayni zamanda halkin izleyebildigi téren-
lerdi. Oyle ki, padisahin katildig1 “selamlik alay1” ya da “alay-1 Hiimaytin”;
gecit torenleri olan “alay gosterme”; iskollarinin gosterileri olan “esnaf ala-
y1”; sefere cikis torenleri olan “alay-1azim” bunlardan birkagidir. Istanbul'un
fethinden sonra ise bazi yeni torenler, alaylar kapsaminda protokole girmis-
tir. Bunlar; ciilus (tahta ¢ikma) téreni, ciilus bahsisi ve alkig alaylaridir.

Osmanli Devleti doneminde Istanbul'da diizenlenen ilk biiyiik alay ise,
fethin ertesi giinii (30 Mayis 1453) II. Mehmed'in Istanbul’a girisi miina-
sebetiyle yapilan zafer alayidir. Bu arada Fatih Sultan Mehmet zamaninda
ilk kez kanunname ile Istanbul'da yapilacak alaylarin ilkeleri ve protokolii
belirlendi. Ayni zamanda dinsel bir gérev niteliginde algilanan Ramazan®*
ve Kurban Bayramlari alaylar1 bundan sonra sarayin ve padisahin gorkemini
ve giiclinii disa yansitic1 programlar haline donustiiraldi.

XVI. yiizyila gelindiginde ise alay gelenegi gittikge yerleserek baska bir-
ok etkinligi de kapsamina aldi. Bu siireg XVII. ve XVIIL. yiizy1l boyunca bir
takim yenilik ve degisikliklerle
devam etti. Niteliklerine gore
farkli kadrolarin katilimi ile
uygulanan ve Istanbul halki-
nin izlemesine imkan taniman
alaylarin odag padisah olup,
dini, askeri ve siyasi amagl idi.
Bunlar; her hafta cuma giinle-
ri yapilan selamlik resm-i alisi
de denen selamlik alay1, kutsal
giin ve gecelerde yapilan mev-
lid alay1, padisahlarin, haftada
bir defa, mevkib-i Himayan
ad1 verilen gorkemli téren
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bir camiye gidip cuma namaz
kilmalari, yilda iki kez yapilan
bayram alay;, Ramazan ayi-
nin 1S. giinii Hirka-i Saadet
ziyareti, tahta gikan padisahin
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PROCESSIONS IN OTTOMANS and BAKLA-
VA PROCESSION

Tie Turkish word of “alay” comes from “allagion” in Greek and were

used as procession in Ottoman Empire. The official proccessions made
in Istanbul was religious, military and folklore in nature. The processions were
open to people. Among them there were “selamlik procession” or “imperial proces-
sion” in which the Padishah was attending, and “procession show up” which was
march pasts; “artizan processions” of tradesmen; “procession of might” which
was used in starting campaigns. Some new ceremonies were entered into the pro-
tocl under scope of processions. These are ciilus (enthronement), ciilus bonus and
applauding processions.

The first great procession organized in Ottomans were the Procession of Vic-
tory which was held in the next day (30th of May, 1453) of the conquest of
Istanbul by Mehmet the Conqueror. The principles and protocol of the proces-
sions to be held in Istanbul was firstly organized by Mehmet the Conqueror by
code of laws. The processions of Ramadan and Sacrifice Holidays which were
also taken as religous tasks then turned into programs to reflect the glory and
power of the Padishah for out of the Empire.

When it comes to XVI century, the procession ceremony settled well and
started to include many other events. This process continues in XVII and XVIII
century with some renewals and changes. The focus of the processions which
were held by different partici-
pants according to their nature
and of which could be watched
by the people were of religous,
military and political purposes.
These are selamlik procession
which is also called as selamlik
resm-i ali which were made
every friday, mawlid procession
which were made in holy days
and nights, friday prayers of
the Padishahs which involces a
procession with glorious proces-
| sion troops which were named
mavkib-i Hiimayun, the visit of
Hirka-i Saadet which were paid
on 15th day of each Ramadan,
sword ceremony of the enthron-
ing Padishah in sword girding
in Eyiib Sultan Shrine, Kadir
Procession which were made in

g & i,

w e e e



gtz/e/at/a J(e/imedinin &imo/o/ié J(b'éeni

Eytib Sultan Tirbesi'nde kili¢ kusanmasi igin diizenlenen kilig alayi, kutsal
giin ve gecelerde yapilan kadir alay, her y1l Receb ayimnin 12. giinii diizenle-
nen surre alay1, sancak-1 serifin saraydan ¢ikartilip savasa giden sadrazama
teslimi igin diizenlenen tdren, Istanbul'dan Edirne’ye ya da sefere gidis, se-
ferden doniste yapilan torenler seklinde saymak mimkindiir.

Osmanl Devleti'nin resmi yonii ikinci sirada kalan 6zel torenleri de var-
di. Bunlar; yukarida bahsedilen alaylar1 izlemelerine olanak verilen elgile-
rin gosterdikleri alaylar, tahta ¢ikan padisahin annesinin valide sultan ola-
rak Eski Saray’dan Yeni Saray’a (Topkapi) térenle gelisinde yapilan “valide
alayr’, padisah kizinin veya kiz kardesinin evlenip damat sarayina gidisinde
uygulanan “cihaz alay1” veya “gelin alayr”, padisahin ¢ocugu dogdugunda
yapilan “besik alay1”, 6len padisah i¢in yapilan “cenaze alay1”dir.**

Halki daha azilgilendiren tigiincii diizeydeki alaylar ise, alay-1yevm-i salis
denen, bayramin {igiincii giinti sadrazamin torenle Eyiib Sultan Camii'ne
namaza gitmesi, yeni sadrazamu ziyaretler, gtkma denen yontemle saraydan
ayrilip dis goreve giden silahdar ve rikabdar agalar i¢in diizenlenen térenler
ile yenigerilerin baklava alayidir. Bu alaylar kisa programl idi.

Alaylarm ilging bir yan1 da “alkig”t1. Son dénemlerde “alki¢” da denen bu
gelenek, alkislama degil, dua idi. Alayin tiiriine gore bir ag¢ibaginin yonetti-
gi alkiscilar korosu, belirli noktalarda, mesela, padisah atina binerken, attan
inerken, camiden ¢ikarken,

- Aleyke avnullah, ugrun agik olsun ikbélin efzun, padisahim devletinle
bin yasa!

- Magallah, magrur olma padisahim senden biyiik Allah var!

- Ugrun hayir ola, yagin uzun ola, Hak teal4, Efendimize 6miirler vere.
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- Devletinle bin yaga! v.b. dualar: yinelerdi.

Bu alaylar her kesimden insanin dikkatini ¢ekmekteydi. Bu ilgi sadece
Osmanli vatandaglarina 6zgii degildi. Istanbul'da bulunan bazi yabanci uy-
ruklu kigilerin de alaylara katilmak ve izlemek istedikleri oluyordu. Mesela,
8 Kasim 1856 tarihinde bazi yabanc sahislar mevlid alayina katilmak i¢in
izin talep etmislerdi.
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holy days and nights, Surre procession
which were made in 12th day of Receb
month, the ceremony which were held
in order to hand over of the sancak-1
serif (holy flag) to the grand vizier who
is riding a war campaign and the cer-
emonies of marching of the campaign
from Istanbul to Edirne or return of the
campaign from Edirne to Istanbul.

There were some special ceremo-
nies of secondary importance officialy
in Ottoman State. These were the pro-
cessions of the ambassadors who were
allowed to witness the above mentioned
processions, “valide (mother of the Padishah) procession” which were made in
the celebration of the new enthroned padishah’s mother for being the Sultana by
a procession from the Old Palace to the New Palace (Topkapt), “cihaz (dowry)
or bride procession” which were made in celebration of sister or daughter of the
Padishah to become bride and muwve to the court of her husband, and the “craddle
procession” which were made in the birth of a child of the Padishah and “funeral
procession” which were for the death of the Padishah.

The third level processions which were interesting people less were, alay-1
yevm-i salis (third day procession) which was the ceremony for the Grand Vizier
to go to prayer in Eyiib Sultan Mosque in the third day of bajram, the visits for
the new grand vizier, the ceremonies held for the armorer masters and steed mas-
ters who were leaving the palace for the outer post tasks via a ceremony called
“tcikma” and the baklava procession of the janissaries. These processions were
short programmed.

An interesting part of the processions was “applause”. This tradition which
was also called as “alki¢” in the recent times was not applausing but praying.
According to the type of the procession the chorus of applausers were voicing the
following statements in certain spots such as while the Padishah was getting on a
horse or dismounting from the horse or coming out of the mosque,

-Aleyke avnullah, be your luck is open, your future is rich, long live my pad-
ishah!

-Magsallah, don’t be proud my padishah, God is greater than you!

-Be your luck is favorable, be your life is long, let our God give our Master
long life.

-Long live with your state! .

These processions were taking the attention of the people of all kinds. This was
not only for Ottoman citizens. Foreign nationals wanted to attend and watch
the processions from time to time. For instance some foreign nationals asked for
permission to participate the mawlid procession on 8th of November, 1856 .
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BAKIAOA

Baklava Alay:

alki daha az ilgilendiren tigtincii diizeydeki alaylar grubuna giren
baklava alay1,** debdebeli bigimde saltanat makaminin ve askerin
halk indinde alkis ve itibarinin tasdikine neden olan bir olaydir. Ustelik gos-
teri ve eglenceyi seven Istanbul halkinin ramazan ortasinda seyre kostugu
gecit torenlerinden biridir. Ortaya ¢ikisgin1 Cevdet Pasa, “Tarih-i Askeri-i
Osmani” adli eserinde XVIL yiizyihn sonu ve hatta XVIIL yiizyil olarak

belirtir.2¥”

Yavuz Sultan Selim’in, 1516-1517 Suriye-Misir seferinde ele gegirilen
kutsal emanetler Istanbula getirildi. Bunlar bir siire Harem Dairesinde
saklanarak daha sonra Hasoda'ya kondu. Bunlar arasinda bulunan ve Hz
Muhammed’in Ka'b bin Zitheyr’e hediye ettigi biirde (hirka), “peygambe-
rin halifesi olmanin simgesi” kabul edilerek 6zel bir ¢ekmece iginde koru-
maya alindi. Ayrica saraya 6zgii bir i¢ torenle de her yil ziyaret edilmeye

bagland1.®

Hirka-i Serif ziyaretine 6zel 6nem verilmekteydi. Bu konu ile ilgili belge-
lerde bu merasim igin “4det-i miistahsene” yani ¢ok giizel adet tabiri kullani-
liyordu. Toren programu dikkatle hazirlanir ve uygulanirdi. Mesela, 2 Nisan
1860 (11 Ramazan 1276) tarihinde Hirka-i Serif ziyareti ile ilgili sunulan

izin dilekgesi ve padisahin olur iradesi soyleydi:

Atifetlii efendim hazretleri

Adet-i miistahseneden oldugu vecihle is bu sehri ramazan-1 serifin on besin-
ci cumartesi giinii hirka-i serife-i hazret-i risalet penahi ziyareti ba-saaadet-i
resm-i alisinin icras istizamna dair cdnib-i tegrifattan terkim olunan miizek-
kere tertib pusulasiyla beraber menzur-1 maal-i mevfur Cendb-1 hildfetpendhi
buyurulmak igin takdim kilinmis olmagla ol babda her ne vecihle emru fermdn
hazret-i sahdne miiteallik ve seref sudur buyurulur ise muktezay alisi icra olu-
nacagi beyamyla tezkire-i senaveri terkim kilindi efendim. fi 10 ramazan sene
1276

Ma'riiz-1 ¢aker-i kemineleridirki

Hadm-1 pirdy-1 ihtiram olan is bu tezkire-i samiye-i Saddretpendhileriyle zikr
olunan miizekkere ve pusula manzur-1 ali hazret-i miilikkaneye buyurulmus ve
resm-i ali-i mezkiirun bende-i teala yevm-i mezkilrda saat bes kararlarmda icra-
st miiteallik ve seref sudur buyrulan emru irdde-i seniyye-i Cendb-1 tacdari muk-
tezayr miinifinden olarak maru’l beyan miizekkere ve pusula yine savb-i sami-i
dsafanelerine iade kilinmis olmakla ol babda emru fermdn hazret-i men lehii’l
emrindir. fi 11 ramazan sene 76
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Baklava Procession

aklava procession was among the third procession group which is tak-

ing less attention of the people. This procession was an event which
leads the appraisal and applause of the sovereignty and military in a grandiose
manner. And also it is among the processions of which people of Istanbul like
to see in the midst of Ramadan. Its occurence is given as the end of XVII cen-
tury and even XVIII century according to Cevdet Pasa in his piece of art named
“Tarih-i Askeri-i Osmani (The History of Ottoman Military)” .

The artifects called holy relics which were secured during Syria-Egypt Cam-
paign of Sultan Selim the Stern during 1516-1517 and brought to Istanbul.
These were firstly kept in Hareem Chamber and then transferred to Speicial
Room (Hasoda). The Coat which is tought to be gifted to Prophet Muhammed
by Ka'b bin Ziiheyr were deemed as the symbol of being the “khalife of the
Prophet” and taken under preservation in a special drawer. And also an internal
visit ceremony within the palace were initated for each year .

The visits of Hirka-i Serif were given special importance. This ceremony was
called as “adet-i miistahsene” which means very beautiful tradition. The ceremo-
ny program was carefully prepared and implemented. For instance the petition
of permittance regarding visit of Hirka-i Serif dated on 2nd of April, 1860 (11
Ramadan 1276) and the approval of thee Padishah was like in the following:
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Bu amagla, her y1l ramazan ayinin 12. giinii Hasodalilar, tekbir ve salat’i-
selam getirerek Hirka-i Saadet’in ig¢inde bulundugu sandukayi, Revan
Késkiine tastyip iki giin boyunca Hasoda'y1 giilsuyu ile silip yikarlar, bu-
hurlar yakarlar, dairenin direklerini cilalarlardi.*® Merasimden 6nceki gece
padisah, siingerlerle Hirka-i Saddet’in bulundugu sandukay1 ve dolaplar
silerdi. Ramazanin 14. giinii kutsal emanetler tekrar buraya getirilirdi.**
Ziyaret giintinden bir giin evvel vezirlere kethiida bey tarafindan davet tez-
kireleri gonderilirdi.

Seyhiilislamin gonderdigi defter geregince Istanbul kadisina, ulemaya,
Nakibii'l-Esrafa ve Selatin Seyhlerine mektubi kaleminden tezkireler yazi-
lir, bu tezkireler Divan-1 Himaytin ¢avuslariyla gonderilirdi.”!

Mesala Sultan II. Mahmud déneminde 1815 yilinda Hirka-i Serif ziya-
reti ile ilgili Hatt-1 Himéytndan, bu ziyaretler esnasinda Ocaklilara baklava
dagitma geleneginin gok eski bir adet oldugu vurgulanmaktadir. Eskiden
beri Ramazanda gergeklestirilen 6nemli ziyaretlerden olan Hirka-i Serif zi-
yareti belli bir usule gore gergeklestirilirdi. Ocaklilara baklava dagitilmasi
ise bu torenin 6nemli ritiiellerindendi. 1S. giin ise padisah sabah namazin
Hirka-i Saddet dairesinde kilard1.*** Ramazan'in on besinci giinii gercekles-
tirilen Hirka-i Serif ziyaretine ve baklava dagitilmasina Seyhulislam, Rei-
siilkiittab, Kaptan Pasa, Sadrazam, Istanbul riitbesini tagtyan yiiksek riitbeli
kadilar, Ocakli Agalar1 vs. davet edilirdi. Davetliler Ayasofya camiinde 6gle
namazini eda ettikten sonra Babiissaade’ye gelirler. Bunlarin gelisi Baltaci-
lar Kethiidas1*” ve Karakulag Bostan Agasi** tarafindan saraya haber veril-
dikten sonra Padisah ve maiyeti de Hirka-i Saadet Dairesine gelir ve toren
baglardi. Hirka-i Serif ziyareti ve ziyaret ve esnasinda baklava ikraminin na-
silicra edilecegi belirtilmisti. $6yle ki:

Manziirum olmusdur

Tesrifat pusulast mucibince merasim-i mutade yevm-i mezkiirda icra oluna
Hak Tedld ciimleyi emsaliyle miiserref eyleye

Re’b-i dirin saltanat-1 seniyyelerinden oldugu tizere is bu sehri ramazan-i se-
rifin on besinci pazartesi giinii ber mutad baklava tevzi'iyle hirka-i serif hazret-i
fahru'l enam aleyhissalati vesselam ziyareti merasiminin suret-i icrasini miibey-
yin tegrifattan ihrac ettirilen pusuladir emru fermdn hazreti men lehii’l emrin-
dir.

Mah-1 ramazan-i serifin on besinci giinlerinde hirka-i serife ziyaretiyle ocaklu
kullarina baklava tevzi ve i'tasi resm-i dirin-i sultaniyeden olmak hasebiyle is bu
mah-1 ramazan-1 miibarekin on besinci pazartesi giinii hirka-i serife ziyareti ve
ocaklu kullarina baklava ihsanina idare-i keramet ifade-i hazret-i hilafet penahi
miiteallik olur ise ber vech-i mutad semahatlu seyhu’l Islam Efendi hazretleri
reisu’l kuttab efendi kullari vesatatiyle ve saadetlii kaptan pasa ve sudur-1izam
ve Istanbul riitbesini ihraz eyleyen mevali-i kiram efendiler ve ocaklar agavat:

g@é/m/a J(e/imeﬁinm &imozyié Jé)‘éani

Our merciful sultan majesty,

As being one of our great traditions, on each Ramadhan Month of 15th, Sat-
urday the visit to our prophet’s sweater, and its offficial request of visit has been
prepared and left to his majesty’s desire. Whatever our majesty desires, that shall
be done without a doubt and delay.

April 10 1860

This my request, the humble servent of yours:

This warrant and note by this official certificate by the grand vizier has been
laid to the taste of the sultan. The warrant and note stated above has been given
back to the grand vizier. The order is of the sultan.

fi 11 Ramadhan year 76

With this purpose each year on the 12th day Hasoda (Special Chamber)
Personnel was moving the case of the Hirka-ii Saadet to Revan Mansion with
takbirs and salats and they were cleaning the Special Chamber with rose water
for two days and use censers and polish the pillars of the chamber . The Padishah
was cleaning the case and cupboard of Hirka-i Saadet the night before the cer-
emony with a sponges. The holy relics were brought back to the chamber on 14th
day of Ramadan . A few days before the visit the viziers were sent invitations by
chamberlain.

As per the book send by Shaykh Al-Islam the invitiation were written to
Istanbul kadi, to scholars, to Nakibii'l-Esraf and to Selatin Shayks and these
invitations were sent via Imperial Council chiefs .

For instance it is understood from an Empiral Letter of 18185 regarding the
visit to Hirka-i Serif that treating baklava is a very old tradition. The visit of
Hirka-i Serif which had been among the most important visits for a very long
time were practiced according to a certain ritual. Treating baklava to soldiers
was an among the important rituals. In the 15th day the Padishah was practis-
ing morning pray in Hirka-i Saadet Chamber . Shaykh el-Islam, , Reisiilkiittab,
Chief Admiral, Higher Istanbul Kadis, Soldier Chiefs were invited to this cere-
mony. The invitees were coming to Palace Gate (Babiissaade) and after their ar-
rival was informed to the Palace by Baltacilar Kethiidas: and Karakulag Bostan
Agasi the Padishah and his subordinates came to the Hirka-i Saadet chamber
and the ceremony was starting afterwards. The procedure for Hirka-i Serif visit
and baklava treat during the visit was determined. Wheras:

I have received/seen it (the sultan writing in response to a petition)

The tradition as the ceremonial warrant and note requires to be acknowl-
edged in the stated date. May Allah (God) honour anyone to attend.

As one of our ancient traditions, making and giving baklava and visiting our
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prophet’s sweater on 15th of Ramadhan is the note. The order is of the sultan.
As one of our ancient traditions, making and giving baklava and visiting our
prophet’s sweater on 15th of Ramadhan, this year’s 15th of Ramadhan will be
done via Shayk al-Islam, Minister of Foreign Affairs, The Admiral, and impor-
tant statesmen, high judges and jannisary Officers and will be given invitations
to them. While they all will be waiting at Hagia Sophia Mosque, the Grand
Vizier will make the scene with sultan’s household troops. Following the noon
rituel, Bostanci Sergeant Agha and Baltacilar Chamberlain will announce that
these Importent people are ready at Babiissaade Gate, the most important gate
of Topkap: Palace. Right after The Grand Vizier and Shayk al-Islam will enter
into the palace and with the permission of the sultan they will visit the prophet’s
sweater.

The order is of the sultan.

Again a similar ceremony was executed nine years after that date in 1824.
The procedure hereby was stating that the Grand Vizier would practise noon
pray with his subordinates in Hagia Sophia Mosque (Ayasofya) and than would
go to the Palace and all the managers, scholars and soldier chiefs who were a part
of the protocol would gather in the palace square and that the ceremony would
start with the arrival of the Padishah. Whereas:

Hereby this note states that all the attendence must be done in the day and
time stated.

This is the note about this year’s tradition of making and delivering baklava
and visiting the prophet’s sweater on 15th of Ramadhan which is Tuesday. It is
upto the decision of the sultan. The order is of the sultan.

Since these activities have been traditions and very important, if the sultan
desires, via Shayk al-Islam, Minister of Foreign Affairs, The Admiral, and im-
portant statesmen, high judges and jannisary Officers will be given invitations
to them.

While they all will be waiting at Hagia Sophia Mosque, the Grand Vizier
will make the scene with sultan’s household troops. Following the noon rituel,
Bostanci Sergeant Agha and Baltacilar Chamberlain will announce that eve-
ryone will be going to Enderun and with the sultan’s permission, the prophet’s
sweater will be visited.

The order is of the sultan.

After the Padishah and his subordinates arrive to Hirka-i Saadet Chamber
the silvered case would open with golden key. The stripes of the packs embroi-
dered with silver threads and pearls over seven fold of silk velvet were being un-
done. Afterwards the second case was opened by the golden key of the Padishah.
During this time silahtar, quhadar, rikabdar, diilbentdar chief, key and pesgir
chiefs, special room personnel and palace imams were in presence. In the opening
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ve sakk-1 evvel defterdart ve sakkin efendiler ve sair iktiza eden kullar: tezakir
negriyle davet olunub ciimle ayasofyay: kebir camii serifinde mevcut bulunduk-
lar halde devletlii sadrazam hazretleri dahi kapu hademesi kullariyla cami-i
serif-i mezkiira tesrif ve salati’z-zuhr edasi akibinde bi’l ciimle meduyunun
babu’s-saadede mevcud olduklarini baltacilar kethiidas ve karakulag bostan
aga kullari ihbar eyledikde miisarun ileyha hazret-i sadr-i dli ve Cendb-1 fetva
penahi heman hareket ve bi’l maiyye saray-1 valay: sdhdneye azimet ve ruhsat-1
seniyye-i padisahi sudurunda hirka-i saadet ziyaretine miisareat eyleyecekleri
mahat-1 ilm-i dlileri buyuruldukda her halde ferman men lehii’l emrindir>*

Yine bundan dokuz sene sonra 1824 tarihinde benzer bir toren icra edil-
misti. Burada da Sadrazam maiyetiyle birlikte Ayasofya Camiine gelerek
6gle namazini kilacagi ve sonra saraya gegecegi, onceden yapilan ¢agr1 uya-
rinca protokole dahil tiim yo6neticiler, din bilginleri ve ocak agalarinin saray
meydaninda toplanacaklar1 ve Padisahin gelmesiyle de torenin baglayacag:
ifade edilmigti. $oyle ki:

Is bu tesrifattan mahreg pusula mucibince yevm-i mezkiirede rusiim-1 mu'tade
icra oluna.

Is bu ramazan-i serifin on besinci Sal giinii re’bi dirin-i saltanat-1 seniyyeleri
iizere hirka-i serife ziyaretiyle ocaklu kullarina baklava tevzii riisiimunu miibey-
yin tegrifattan ihrac ettirilen pusuladir manzur-1 hiimdyin-1 hildfetpendhileri
buyuruldukda emr-i fermdn hazret-i men lehii’l emrindir.

Ramazan-1 serifin on besinci giiniinde hirka-i serife ziyaretiyle ocaklu kul-
larina baklavamn i'tasi adet-i kadime-i saltanat-1 seniyyeden olmak hasebiyle
nebiyi tedld is bu mah-1 mugafferet-i nisanin on besinci Sal giinii dahi resm-i
mezkilrun icrast hususuna irdde-i hazret-i cihandari taalluk eder ise ber vech-i
mutad semahatlu seyhii’l-islam efendi hazretleri Reisii'l-kiittab efendi bendele-
ri delaletiyle ve hudavendigar ve kocaili sancaklari mutasarrift bogaz muhafizi
Hiiseyin pasa ve sudur- izam efendiler hazerati ve Istanbul riitbesini ihraz eden
mevali-i feham efendiler ve mir-i mirandan mehmed pasa ve sakk-1 evvel def-
terdari ve sekayik efendiler ve ocaklar agavati kullar: tezakir negriyle davet olu-
narak ciimlesini Ayasofyay: kebir cami-i serifinde mevcud bulunduklar: halde
devletlii sadrazam hazretleri kapu takimiyla dogru cami-i serif-i mezkire tesrif
ve saldt-1 zuhr badel eda baltacilar kethiidas: ve kara kulag bostam ihbariyla
ctimlesi heman hareket ve Enderun-1 Hiimdyiin-1 saéhdneye azimet ve ruhsat-1
seniyye-i hazret-i sehinsahi zuhuriyla ziyaret-i hirka-i serifeye miisaraaat eyle-
yecekleri mahat-1 ilm-1 dlileri buyuruldukda emru fermdn hazret-i veliyyii'l emr

ve'l ihsamndir.?°

Padisah ve maiyetindekilerle diger davet edilenlerin Hirka-i Saadet*”

Dairesine gelmesinden sonra, giimiis yaldizli sandukalar altin anahtarla
acilirdi. Yedi kat ipek kadife tizerine som sirma ve incilerle islenmis boh-
calarin seritleri ¢oziiliirdii. Bundan sonra ikinci mahfaza padisahin yaninda
bulunan altin anahtarla agilirdi. Bu esnada silahtar, ¢uhadar, rikabdar, dil-
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bentdar aga, anahtar ve pesgir agalari, hasodalilar, saray imamlar1 da hazir
bulunurlardi. Hirka-i Saddet sandukasinin agilisinda, giizel sesli miiezzin ve
cavusagalar1 Kur’an-1 Kerim okuyarak ziyarette bulunanlarin ayri bir mane-
vi haz almalarini saglarlardi.*®

Hirka-i Saddet sandukasi agildiktan sonra bunun i¢indeki “biirde-i saa-
det” gikarilirdi. Evvela, padisah tarafindan sembolik bir bi¢cimde biirdenin
(hurkanin) bir yeni veya yaka diigmesi altin tas i¢inde zemzemle yikanir, am-
berli ategdanla kurutulurdu. Bundan sonra sirma iglemeli bir yastik tizerine
konur ve protokoldekiler igeriye alinirdi.?*® Once padisah, sonra isaret ettigi
kimseler sira ile Hirka-i Saddete yiizlerini ve gozlerini siirerlerdi. 1825’ten
sonra hirkanin bir bélimiiniin 1slatilmas: ve hirkaya yiiz siiriilmesi adetleri
birakilmigtir. Hirkaya yiiz siirme direk yapilmayip 6nceden hazirlanan ve
tzerlerinde Seyyid Seyhiilislam Arif Hikmet Bey’e ait olan “Hirka-i hazret-i
Fahr-i resiile/Atlas-1 erh olamaz pay endaz/Yiz siiriip zeyline takbil ederek/
Kil sefi*i imeme arz-1 niy4z.** Beyitlerin yazili oldugu tiilbentler, Hirka-i
saddete Ortiilmesi ile gergeklestirilmistir.**' Boylece hirkanin daha fazla hir-
palanmast énlenmistir. Opiilen tiilbentler de giiniin anisina gelen ziyaretgi-
lere dagitilmugtir. °* Ziyaret giinii, devlet protokolii saraydan
ayrildiktan sonra Vilide Sultan’in énciligiinde harem halki da
Hirka-i Saadeti ziyaret ederdi. Padisah bu ziyarete de nezaret
ederdi. Padigah, merasim bitince bizzat sandukay kilitlerdi. **

Iste dini yan1 agir basan bu térenden sonra; saray mutfakla-
rinda hazirlanan ve yenigeri, sipahi, topgu ve cebeci gibi kapi-
kulu ocaklar: askerinin her on neferine bir tepsi hesabiyla ha-
zirlanan baklava sinileri*** futalarina sarilmig olarak Matbah-1
Amire dniindeki revaka dizilirdi. Baklava alaylarinda

tepsileri tagiyan Karakullukcular bellerine dolama

tizerine pusi kugak sararlardi.’®

[k tepsi; bir numarali yenigeri olan padisah adi-
na Silahdar Aga ve maiyetine Péalddecibagi tarafindan
teslim edildikten sonra,*® her ortadan iki nefer asker
gelerek, kendi boliklerine ait baklava tepsilerini, fu-
talarin dagiim yerinden yesil boyali siriklara gegi-
rirlerdi. Biitiin asker baklavasini aldiktan sonra igaret
edilir, Orta Kapi agilir, yesil siriklara gegirilmis bak-
lava tepsileri disar1 ¢ikarilirdl. Orada her boliigiin (orta)
ustasi, sakasi, miitevellisi, odabagi ve karakulluk¢usu
ve bayraktar1 boligiin 6niine diiserek baklavacilar da
arkadan gelerek giiriiltilii ve senlikli bir alayla Divan-
yolu boyunca caddenin iki yakasina siralanmig halkin
arasindan alkus ile naralar atarak kiglalarina giderlerdi.
Iste bu torene baklava alayr deniliyordu. Ertesi giin
bos tepsi ve futalar iade edilirdi.*"”
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of Hirka-i Saadet case muezzins and sergeant chiefs with beautiful voices were
singing Quran-i Kerim and provide spritual satisfaction for the visitors .

After the case of Hirka-i Saddet is open the “biirde-i saadet (the coat of the
Prophet)” was taken out. First the Padishah cleaned a cuff or collar button of the
coat with zam-zam water in a golden cup and dried under the fire with amber
scent. Afterwards it was put on a silvered pillow and the protocol was taken in-
side . First the Padishah and then the other subordinates were touching their face
and eyes to Hirka-i Saadet. The traditions of getting a part of the coat wet and
touching faces to it were quitted. Touching the fact to the coat was not made di-
rectly anymore but made over gauzes on which the poem of Seyyid Seyhiilislam
Arif Hikmet Bey which is as written “Hirka-i hazret-i Fahr-i resiile/Atlas-1 ¢erh

Yeniceri
askerleri



Buuygulamailk olarak, Kanuni Sultan Silleyman zamaninda, harplerden
zaferle donen orduya pilav, zerde ve yahni gibi yemeklerle ziyafet verilmek-
le baglanmigti. Daha sonra askerleri, gazaya tesvik etmek amaciyla verilen
bu ziyafetler diger padisahlar zamaninda da devam etti. Béylece Ramazan-1
Serifin on besinci giinii Istanbul'da bulunan askerlerin her on neferine bir
tepsi baklava ikrami adet oldu.**®

Osmanli Devletinde Baklava Alaylar1 geleneksel olarak her y1l Ramazan
aymnin on besinde yapilmaktaydi. Ancak asagidaki metinden anlagilaca-
g1 tizere istisnai durumlarda baklava alaymin giinii degisebilmekteydi. 20
Eylil 1789 tarihli belgede maas bordrolar1 Ramazandan énce gelmedigin-
den dolay1 maaglarin 6denmesi gecikmis ve maaglarin 6denmesi Ramazana
denk gelmisti. Odeme yapilmas: gereken Sali giinii de pazar oldugundan
bir hafta 6ncesine ¢ekilmek istenmisti. Fakat bu tarihte de Hirka-i Serif zi-
yareti ve baklava alay1 yapilacagindan hirka-i serif ziyareti ve baklava ala-
ymun bir giin 6nceye ¢ekilmesi ve maaglarin da Sali giinii 6denmesi taleb
edilmekteydi. $oyle ki:

Kaymakam Pasa

Pazartesi Hirka-i serif ziyareti ve yevm-i Sali uliife

Sevketlu kerdmetlii mehabetlii kudretlii velinimetim efendim

Bir kast-1 dsitane mevdcibinin ordity-1 hitmdyiindan icmalleri viiriduna te-
rakkub olunmakta iken zikr olunan icmalat ocaklar taraflarina tevariid ediib
kapuya gelecek icmaller zuhur etmemisken bu defa gelen tatar ile kapuya ge-
lecek icmaller dahi vurud etmekle defterdar efendi kullarina havale olunduk-
ta bu defa verilecek ikiyiiz senesi miitekaidinin lezn-i ber kastt mevdcibleri bin
dortyiiz iki rumi keseye balig oldugunu ve ekserisi tahsil olunub lakin icinden
malumu’l mikdart bundan akdem ta’vizen kalyonlar mevdcibine verilmis idii-
giinii havi efendiyi muma-ileyh kullar1 bir kita takdir-i takdim etmekle atabe-i
ulydy1 sahanelerine arz olundu.

Isbumevicib akcesinden bundan akdem ba irdde-i aliye kalyonlar mevdcibine
ta'vizan verilen dortyiiz rumi kese akge olub mevdcib-i mezkiireye miiretteb ak-
¢enin tekmili ve akgenin ihraci zikrolunan dort yiiz kese akgenin darbhane-i
dmirelerinden itasina tevakkuf etmekle meblagr mezkilr darbhane nazir1 aga
kullarindan taleb olundukda el haleti heza darbhane-i dmirede akgenin kiilliinii
beyaniyla meblagi mezkiirun tamamen darbhane-i mamureden itasi miimkiin
olmayacagim ve ne hal ise ellibin kurugluk para verilecegini isar edildigine bi-
naen maada iktiza eden ii¢ yiiz kese akge dahi bazi zimamatdan miibagirler
tayini ile hezar ceddii akdam ve dikkat-ii ihtimam ile zimemat-1 mezkiire tahsil
ol vecihle mevdcib-i mezkiire akgesi tekmil ettirilir.

Salifii’z-zikr icmaller ramazan-1 serifden mukaddem viirud etmedigine bi-
naen mevdcib ihraci ramazan-i serife kalub el haletii haze is bu gelecek Sali giinii
pazar oldugu surette mevdcib-i mezkiire evvel bir Sali giinii ihrac olunmak ik-
tiza eder ki ramazan-i serifin on besi olan Sali giiniidiir yevmi mezkiirda ise
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olamaz pdy enddz/Yiiz siiriip zeyline takbil ederek/Kil sefi’-i iimeme arz-1 ni-
ydz” are covered to the coat . By this way the outwear of the coat was prevented.
The kissed gauzes were distributed to the visitors in memory of the special day
. On the day of the visit, when the state protocol left the palace, the hareem per-
sonnel were allowed to visit the Hirka-i Saadet under the lead of Sultana. The
Padishah was also watching this visit. When the ceremony ended the Padishah
was locking the case himself .

After this religous ceremony the baklava tray which were prepared in Palace
Kitchen to treat the palace soldiers such as janissaries, sipahi, gunners and ar-
morers in a calculation of one tray for ten soldier was put on the portico in front
of the Palace Kitchen as wrapped with silk apron. The Karakulluk¢u's who were
carrying the trays to the Baklava processions were wearing pusi belts .

The first tray was submitted to the Padishah who is number one janissary and
to Silahdar Chief and his subordinates by Paliidecibasi on behalf of the Padishah
, afterwards two soldiers were coming from each troops and took the trays by
carrying them via the green skiffs on their sticks back to their troops. When all
the soldiers took their baklava the sign is given the Middle Gate is opened and
the baklava trays with green skiffs were carried out. There all the flag bearer and
the other responsible soldiers were walking towards to their squadrons with a
joy through the people on both sides of the way applausing them. This ceremony
was called baklava procession. The following day the empty trays and skiffs were
returned .

This practise had first started during the era of Siileyman the Magnificient
by giving the soldiers a feast with rice, saffran rice and stew meat after returning
from the wars with victory. The feast which started with the purpose of encourag-
ing the soldiers for more victories and this traiditon continued during the other
Padishahs. Therefore each ten of the soldiers who were in Istanbul were treated
baklava in the 15th day of each Ramadan .

The baklava processions were held in 15th day of each Ramadan month in
Ottoman Empire. However as it can be understood from the following text the
day of the baklava ceremony could be shifted. In the document dated 20th of
September, 1789 it is said that the payrolls did not arrive before the Ramadan
so the wages were delayed to Ramadan.

And on the payment Tuesday was requested to be shifted one week ago as
there was bazaar. But at this time was the time for visit to Hirka-i Serif therefore
they requested the baklava procession to be shifted one day ago and the wages to
be paid on Tuesday. Wheras:

The district governer Pasha
The holy sweater visit on Monday and Yevm-i Sal ulufe

The sweater will be visited on Monday and on Tuesday service pay will be
given.
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kaide-i dirine-i saltanat-1 seniyyeleri tizere hirka-i serife ziyareti ve baklava ihra-
a resmleri icra olunacagina binaen mevdcib ihraci yevm-i mezburda miiteassir
olacagina nazaran hirka-i serife baklava resmi bir giin mukaddem pazartesi
giinii icra buyurulsa ferdasi Sali giinii dahi mevdcib ihract Divan-1 hiimdyiin
rustim-t icra olunmak miimkiin idiigii ve bu vecihle iki giin zarfinda hem hirka-i
serife ziyareti ve hem mevdcib ihract resmleri icra olunmus olacagi malum-1
dlileri buyrulduk da bu bab da her ne vecihle irdde-i seniyyeleri buyurulur ise
emru fermdn sevketlii kerametlii mehabetlii kudretlii velinimetim padisahim
hazretlerinindir.””

Adalet ve ihsanla alt1 yiiz sene hitkiim siirmis ve insanligin kurtulus ve
refahi igin ¢aligmis olan Osmanli Devleti'nin askere ihsan ve bahsiginin kii-
ciik bir boliimii olan baklava alay, yenigeri ocaginin kaldirilmasina kadar
devam etti.’’® Son baklava alayi ise, 21 Nisan 1826'da Yenigeri Ocagrnin
kaldirilmasindan bir buguk ay 6nce yapildi. O giin ile ilgili soyle bir hikaye
anlatilir. $6yle ki:

“Bir ihtiyar, yedi sekiz yagindaki oglunun elinden tutmus, saray meyda-
nina alay seyrine gelmisti. Yenigerilerden bir kagi: “Savul herif, yol iizerinde
durma!” diye yakasindan cekip tokatlamiglards. Ihtiyarin fevkalade giiciine
gitmis: “Su ¢ocuk istedi de getirdim, boyle miibarek giinde camiyi birakip
da Allahin gazabina miistahak bu makule mekruhlari gérmegi kim isterdi,
I1ahi senden dilerim ki bu kavmi takimiyla diinya yiiziinden kaldir, gelecek
Ramazani serife yetistirme!” diye beddua etmisti”. *"!

Iste eski Istanbul hayatinin 6zgiin torenlerinden biri olan baklava alay,
son zamanlarda bir kuru giirilti haline gelmisti. Yenigeri zabit ve asesleri
seyirci halki itip kalkarak, sini ve futalar1 iade etmiyorlardi.*** Kendilerin-
den sini ve futalar istendiginde ise “Padisahimizin 6mr i devlet ve saltana-
tina duacryiz; baklava ol kadar nefis idi ki, sini ve futalar1 dahi yedik” gibi
laubalilikler sergiledikleri hususu, bilhassa kapikulu ocaklar1 kaldirildig:
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sirada devrin bazi yazarlarinca kaleme alinmugtir.
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(addressing the sultan) Glorious, generous and almighty majesty

Though it is expected that salary will be given to the army and janiserries in
Istanbul, household troops haven't got paid yet.

Following the arrival of Tatar(whether there is a state of war, not clear) when
the salaries of the household troops are submitted to the provincial treasurer, the
ones who got retired in the year of 200 didn'’t recieve their payment and it got
upto 1402 Rumi money bag. Most of the retired got paid those times but some
of the money for salary for those was used to pay for galleons’ salary with the
statement of the treasurer.

The money for salary but used for galleons is total of 400 Rumi money bag Akche
and in order to pay those stated salaries above, it was requested from the Minister of
Royal Mint to give all Akches and those stated 400 money bag Akches.

But it is not possible. Since 50.000 kurush(piastre) were officially declared,
the required 300 money bag akche(wasn't it 400?) is to be paid under the super-
vision of tipstaff.

These mentioned salaries will not be received before Ramadhan so their dis-
tribution will be done in Ramadhan. Since in the following Tuesday there will
be a bazaar, salaries will be given in another Tuesday which may possibly be
15th of the holy Ramadhan. Since on this date there will be the sweater visit
and baklava delivery, the salary payment will be difficult. If those ceremonies
are done one day before, Monday, the salary payment will be possible with the
Grand Parliament ceremony. Therefore, both activities and ceremonies can be
easily done within two days. Whatever the sultan desires, so shall be. The order is
of our glorious, almighty and generous sultan.”

The baklava procession which was a small example of goodness and kindness
towards its soldiers of Ottoman Empire which ruled for six hundred years with
justice and goodness and worked for the prosperity of the humanity continues
until the janissary guild was closed . The last baklava procession was made in
21st of April, 1826, one and a half month before the closing of Janissary guild. A
story about that day was told so. Wheras:

“An old man came to the palace square to see the procession with a seven
or eight years old boy. One of the janissaries bullied him by saying “go away,
clear the way”. The old man was very upset and told: “I only came for this child
wanted otherwise who would come to see these sinfull monsters instead of going
to the mosque. Oh dear God I wish You clear these monsters from the world, I
wish they dont see the next Ramadan!””

So baklava procession which was one of the oldest traditions of old Istanbul
was turned into bluster. The janissary officers were pushing the people around
and were not returning the trays and skiffs . When the trays and skiffs wanted
back from them they were mocking by saying “We are wishing for life and state of
our Padishah, the baklava was so delicous that we even ate the trays and skiffs”
and these bad manners of janissaries were written by some authors of that time.



Sultan II1. Selim Donemi’nde

Bin Tepsi Baklava Dagitilmist:

cek degil de baklava ikram ediliyor?” sorusu dogal olarak akla
gelebilir. Bu sorunun cevabi bizim Tiirk Islam kiiltiiriinde binlerce yildan
beri siiren ve bugiin de yasattigimiz, sevingli oldugumuzda nesemizi dost-
larimiza tath ikram ederek paylasma gelenegimiz ile alakalidir. Giizel Tirk-
cemizde “tath yiyelim, tath konusalim” atasozii tam da bu hususu anlatmak
i¢in soylenmigtir. Osmanli Sultan1 baklava ikramiyla bir yandan askerin ik-
tidarla iligkisini sicak tutmus, bir yandan da askerlerin kendi aralarinda tath
bir dostluk tesisine zemin hazirlamugtir.

“ﬁsaraydan askere yapilan baklava ikraminda neden bagka bir yiye-

Asagida verilen belgede Ramazan ayimin on besinde Enderun'dan gesitli
ocaklara dagitilmasi adet haline gelen baklavanin miktar1 oldukga dikkate de-
gerdi. Her ocaga nefer miktarina gore farkli sayida baklava tepsisi veriliyordu.
Sultan III. Selim déneminde 1793 yilinda bazi ocaklardan baklava tepsileri-
nin artirilmasi talep edilmis ve bu talep kabul edilmigti. Bunun sonucunda
ayni tarihte Yenigeri Ocagi'na 602, Cebehane Ocagi'na 40, Tophane Ocagi'na
20, Ser-Acemiyana S, Arabahane’ye 15, Mehterhane’ye 20, Enderun’daki di-
ger devlet ricaline 100, diger bazi1 Ocaklara 198 tepsi olmak tizere toplam
1.000 tepsi baklava dagitilmist1.*'* Bu rakamlar dikkatle diistiiniildagiinde go-
riiliir ki; o giiniin sosyal hayati igerisinde bin tepsi baklavay: bir anda ikram
edebilecek teknik bir altyap1 mevcuttur. Istihdam edilen personel, kullanilan
malzeme bir yana, o giiniin sartlar1 icerisinde bin tepsi baklavay1 ayn1 giin
sunabilecek firin sayisi sayan-1 dikkattir. Bugiin her tiirlii teknik imkanlar ige-
risinde bile, mesela Anadolu'da orta halli bir ilin ayn1 giin bin tepsi baklava
ctkarabilecek altyapiya sahip oldugu tartisilir. Bir bagka dikkate deger olan
husus da sadece Istanbul merkezinde istihdam edilen asker sayisinin on-on
bes bin civarinda oldugudur. Konu ile ilgili belgelerin transkribi s6yledir:

Ramazan serifin on besinde Enderun-1 Himéytndan ocaklara baklava
i’'ta buyuruldugu giin tophane-i 4mire ocagina yirmi tepsi baklava i’ta oluna
geldigi topgu basi aga kullarindan mesmu ¢akeri olup ancak bu esnada top-
hane ocag1 cemiyetince olduguna binaen kadimden verilegelen yirmi tepsi
baklavaya yirmi-otuz tepsi dahi zam ile kirk-elli tepsiye iblagina irade-i aliye
ye taalluk eder ise ona gére yevm-i mezkarda neferat gotiirmeleri igin tepsi-
nin adedi tophane ocagina ihbar buyrulmak babinda emrii ferman devletlia
saadetli sultanim hazretlerinindir.

Saadetlii matbah-1 dmire emini aga

Oteden beru ocaklara ber mutad verilegelen baklava otuz tepsi zam ile
... iblag iciin kagar tepsi ise tahkik ve ilavesi himmet buyurasiz.

Z?aé/m/a J(e/imeﬁinm &imozyié Jé)’éani

One Thousand Trays of Baklava
were Treated by Sultan Selim III

ne can easily wonder that “why only baklava was treated from Palace

to the soldiers, why not another thing?”. The answer of this question
lies within our tradition of sharing our joy with our friends when we are happy
which has continued for many centuries in Turkish-Islam culture. In our beauti-
ful language of Turkish the proverb of “lets eat dessert and speak nicely” is ex-
plaining this tradition. Osmanli Padishahs had helped for a warmer relation
between the soldiers and the government and also prepared a friendship among
the soldiers between themselves.

According to the below given documents in the fifteenth of Ramadan the
amount of baklava to be distributed to different guilds from Enderun (palace
education institute) is significant. Each guild were given different numbers of
baklava trays according to their population. During the era of Sultan Selim II1I
they requested the number of trays to be increased and this was accepted. As a
result of this at that time the guilds were sent baklava trays in the following num-
bers for the guilds; Janissary Guild 602, Cebehane Guild 40, Armory Guild 20,
Ser-Acemiyan (rookies) S, Arabahane (Cart House) 15, Mehterhane (Janissary
Band) 20, the other officers in Enderun 100, to some other guilds 198 trays and
a total of 1.000 trays of baklava were treated . When these figures are consid-
ered one can see that a technical infrastructure to prepare 1.000 trays of baklava
in one day was available at those times. Let along the number of the personnel
required to be employed or the supplies needed even the number of the ovens in
which baklava would be baked is amazing. Today in such a technological age it is
arguable that an average Anatolian city does or does not have the infrastructure
to produce one thousand trays of baklava in one day. Another important issue
is that the number of the soldiers deployed in Istanbul city center was about ten-
fifteen thousands. The following is the transcription of the documents regarding
the issue:

This my request, the humble servent of yours:

As understood by Tophane-i Amire Minister, ever year during the holy Ram-
adhan, baklava is given to offices from Enderun.

It is understood from Topcubast Agha that 20 trays to Tophane-i Amire Of-
fice. However, Tophane Office has a number of members. For this reason, adding
20-30 more to the previous 20 trays is desired and kindly requested from your
highness.
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Ma’ruz-1 bendeleridir ki

Sadir olan ernr-i geriflerine binaen ber mu’tad ramazan-1 serifde i'ta bu-
yurulan baklava ... ... tepsisi oldugu agc1 basi aga katibi efendi kullari ceri-
desinden ihrag ve tahkik olundugu tizere ocag: yenigeriyan dergah-1 ali al-
tiyiiz iki tepsi ve ocagi cebehane kirk ve tophane yirmi ve seracemiyana bes
ve arabahane on beg ve mehterhaneye yirmi rical-i devlet-i aliye enderun-1
hiiméytna yiiz tepsi parekende ocaklara vesair badefter yiiz doksan sekiz
tepsiden miictemi bin tepsi i’ta ve tevzi buyuruldugu malum olanlarin bu-
yuruldukta teveccith ne emru fermanlari buyrulur ise ol babda ve her halde

ferman saadetlii inayetlu sultanim hazretlerinindir.’"?
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Arz-1bendeleridirki _

Tophane-i Amire nazir1 efendi kullarinin takdim eyledigi is bu takriri mef-

- humunda beher sene ramazan- 1 serifin on besinde Enderun-1 hiiméytindan

ocaklara baklava i’'ta buyuruldugu giin tophane-i dmire ocagina 20 tepsi bak-
lava i’ta oluna geldiginden topcu bagi aga kullarindan mesmt’ olup ancak bu
esnada tophane ocagi cemaatlica olduguna binaen kadimden verilegelen 20
tepsiye 20-30 tepsi dahi zam ile fark elli tepsiye iblagina irade buyurulur ise
ona gore yevm-i mezkarda neferat gotiirmeleri icin tepsinin adedi tophane
ocagina ihbar buyurulmasini tahrir ve inha etmekle sadir olan ferman-1 alileri
mucibince 6teden beru ocaklara ber mutad verile gelen baklava kagar tep-

si idugi matbah-1 4mire emini aga kullarindan istid’a olundukda ol dahi ber
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mutad ramazan-1 serifde i’ta buyurulan baklava kag tepsi oldugu as¢1 basi aga
katibi efendi ceridesinden ihrag ve tahkik eyledigi iizere yenigeri ocagina al-
tiytiz iki cebehane ocagina kirk tophane ocagina yirmi ve ser acemiyana bes
arabaciyana on beg ve mehterhaneye yirmi ve rical-i devleti aliye ve Enderun-1
hiiméytna yiiz vesair perakende ocaklara ba defter yiiz doksan sekiz tepsi ki
cem’an bin tepsi baklava i’ta ve tevzi olundugu i’lam eder menzur ve ma’lum-1
devletleri buyuruldukta vech-i miicerred tizere tabhane-i 4mire ocagina veri-
legelen yirmi tepsinin {izerine otuz tepsi zam ve maa zam alt1 tepsi ye iblag:
icin agc1 bagi katibi defterine kayd ve tabhane-i 4mire ocag tarafina ilmiiha-
beri i'ta olunmak tizere emin-i muma ileyhe hitaben fermén-1 alileri 1sdar1
babinda emru ferman devletlu saddetlii sultanim hazretlerinindir.

Masrafi sehriyari kalemine kayd olunup beher sene tezkire darb
oluna.®'®

ga/e/éwu J(e/ime:iinm &imo&/ié Jé)’éeni

If you desire to do so, your order will be announced to Tophane Office and
janisarries will take those trays on the specific date. Traditionally, when you ask
how many trays of baklava are given with a written and official petition to Agha
of palace kitchen, the chief Agha's clerk answers according to his accounts: 600
to janissary office, 40 to Ammu, 20 to Tophane, S to Head Rookies Office, 15 to
vehicle office, 20 to janissary band, 100 to statesmen, 100 to Enderun and 198
to other offices which makes 1000 in total.

Those traditional 20 trays are requested be doubled adding 30 trays more
making it 50 in total and registered into the chef’s clerk’s notebook with a written
rule. The decision belongs to our almighty and generous majesty.

The expenses may be paid via sultan’s item and there may be petition every
year.




Osmanh
pazarmda esnaf  kullanilmigtir. Osmanli

Qathlarm Sultam / Sultan of Sweets

BAKILADOA

Esnaf Tegkilat

@naf, Osmanli Devletinde el sanatlar ile ugrasanlarla gegimle-
rini mal ve hizmet tiretimi, alim ve satimu ile saglayanlarin genel
adidir*'” Osmanli esnaf 6rgiitleri ise, sosyal ve ekonomik diizenin bozulma-
sinu ve servetin belirli ellerde toplanmasini engelleyen kurumlardir.*'® Ayni
is kolunda en fakir usta ile en zengin olani arasindaki farklilagma, XVIIL
yuzyil boyunca biraz artmakla beraber aralarindaki servet ve gelir miktar1
dagilimy, biyik farklar icermemektedir.*"® Gelirin miktari, esnafin kendini
ve ailesini miitevaz1 olgiiler i¢inde gecindirebilecegi ve vergilerini 6deyebi-
lecegi kadardir. Devletin kabul ettigi diisiik kar haddi, esnafin sermaye biri-

kimi saglamasini da engellemektedir.?*

Osmanli Devleti'ndeki esnafligin kékenleri daha onceki Tiirk-Islam dev-
letlerine kadar uzanir. Her esnaf kolunun kendine mahsus gelenekleri ve
her meslegin bir piri vardir. Hz. Adem ciftcilerin, Hz. Idris terzilerin, Hz.
Yisuf saatgilerin, Hz. Davud demirci ve zirhgilarin, Hz. Lokman hekimle-
rin, Hz. Muhammed tacirlerin, Selman-1 Farisi berberlerin, Ahi Evran ise
debbag esnafinin piri sayilr.

Osmanhlar'da esnaf, iki kisma ayrilir. Bunlar: Devlete ait is yerlerinde
maag karsilig1 calisan “ehl-i hiref-i hassa” ve serbest calisan esnaf tesekkiil-
lerine bagli 6zel tesebbiislerdir. Devletin ehl-i hiref-i hissa tizerinde dogru-
dan, esnaf tesekkiillerine bagh 6zel tesebbiisler tizerinde ise dolayl olarak
bir kontrol sistemi vardir.>*!

Ik donemlerde, Osmanlilarda esnaf tegkilatinin, Fiitiivvet ve Ahi teski-
latlarindan etkilendigi
inkar edilemez. Ancak
daha sonraki gelisme
dénemlerinde bu etki-
lenmenin izleri devam
etmekle beraber, fu-
tivvet tarikatinin es-
rarengiz yénleri aynen
ve tamamen Osman-
lilar tarafindan tatbik
edilmemigtir.***

OsmanliDevleti’nin
ilk donemlerinde ahili-
gin tesiri devam etmis-
tir. Busebepleahiligeait
bazi terimler Osmanl
esnaf tegkilatinda da
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The Order of Artizans

We artizans is a general name for tradesmen who deals with handcrafts

and make their livings by production, selling and purchasing of goods
and services . In Ottomans the artizan organizations were the institutions which
prevented the economical system to be failed or the wealth to be accumulated by a
few . The difference between the poorest master and the richest master of the same
sector increased a little during the XVIII century however the distribution of wealth
and income was not so differentiated . The amount of the income was so that the
artizan can earn living for his family and pay the taxes. The small profit rate stipu-
lated by the state was also preventing the artizans to accumulate capital .

The roots of tradesmen in Ottoman Empire goes back to previous Turkish-
Islam states. Each artisan sector had a sage who represents that profession. Adam
was sage for farmrs, Osmanli Devleti'ndeki esnafligin kokenleri daha 6n-ceki
Tiirk-Islam devletlerine kadar uza~nir. Eoch for tailors, Joseph for watchmak-
ers, David for smiths and armour makers, Lugma for doctors, Mohammed for
merchants, Selman-i Farisi for barbers and Ahi Evran for tanners.

In Ottomans the tradesmen were seperated into two parts. These are: “ehl-i
giref-i hassa” who were working for state in state institutions and private entities
who were working in artisan guilds. The state had a direct control on ehl-i hiref-i
hdssa and indirect control on private entities who were bound to artisan guilds .

In the first periods it is clear that the artisan system in Ottomans was effected
from Fiitiivvet and Ahi (Turkish-Islam artisan guild system) Guilds. However in
the next era the trace of this effect can be seen but the mystical aspects of Fiitiivvet
cult was not practised by Ottomans exactly or completely .




Devleti'nde esnafin birin-
ci derecede amiri, kadilar
ve muhtesiblerdir. Ancak
bunlarin diginda esna-
fin baginda seyh, nakib,
duaci, gavus, yigitbag1 ve
kethiid4 adlariyla anilan
bir takim reisleri bulun-
maktadir. Esnaf tegkila-
tinda seyhin 6nemli bir
yeri vardir. Nakibler ise
esnaf iizerinde seyhden
yani reislerden sonra soz
sahibi olan gahislardir.

Esnafin 6nemli mese-
lelerinde tam yetkili merci
olarak kabul edilen bir diger amirleri de kethiidalardir. Kelime anlamu itibariy-
le giivenilir memur ve ev sahibi demek olan bu kelime, Tiirkge’mize kihya ola-
rak gecmistir. Esnaf tegkilatinin amiri olarak kethiida, san‘atkér ve tiiccarlarin
islerine bakmak tizere devlet tarafindan tayin edilen giivenilir insanlara denir.

Fittvvet usuliinii uygulayacak vasifli esnafin azalmasi ve ticarete gayr-i
mislimlerin girmesi sebebi ile Osmanlilardan 6nce toplant: yerleri tekke ve
zaviyeler olan ahilik tegkilati, Osmanlilarda yerini loncalara terk etmistir.***

Osmanl Devletinde, Tanzimat 6ncesinde, sehirliler sinifinin ana gov-
desini olusturan esnaf ve zanaatkarlar, diger deyisle tarimsal faaliyetler
disindaki iktisadi islerle ugrasanlar, “lonca” adi verilen meslek orgiitleri
biinyesinde 6rgiitlenmekteydi. Osmanlilar’da bir esnaf veya zanaatkarn ik-
tisadi bir faaliyette bulunabilmesi igin, ayn1 meslegi yapan diger esnaf veya
zanaatkérlarin da tyesi oldugu meslek orgiitiine kayith olmas sarttr. Aksi
miimkiin degildi. Esnaf 6rgiitleri i¢inde ¢esitli din, mezhep ve etnik koken-
den insanlar1 bir arada gérmek, o donemlerde ¢ok olagandi. Dini farklilik-
larin 6rgiit-ici hiyerarsi veya iliskilerde mesleki dayanigma ve biitiinlesmeyi
etkilemedigi, hatta dinsel ¢ogunluk degistikce, yonetici kadronun da ayn
yonde degisebildigi goriilityordu. Toplumun genelinde cari olan ahlak ku-
rallar1 ve gelenekler, meslek orgiitleri i¢cinde ok daha siki olarak uygulani-
yordu. S6zgelimi, lonca iiyeleri arasinda istikrar ve dengeleri bozacagindan
dolay1 rekabete kesinlikle izin verilmiyor, sosyal hayatta giidiilen denge po-
litikalar1 esnaf tegekkiilleri i¢inde aynen tatbik ediliyordu.***

Zaviyelerde birinci derecede 4mir, seyh ile nakib oldugu halde, loncalar-
da bunlarin yerini kethiida ile yigitbas: isgal etmektedir. Esnafin “ihtiyar”
veya “eski” denen idarecileri ise; her ikisinde de vardir. Ayrica loncanin ba-
sinda bulunan reise, yine seyh de denmektedir. Sahaflar seyhi, yorgancilar
seyhi gibi. Ancak loncalari asil idare eden ve devletle miinasebetleri yiiri-

gaé/at/a J(e/imeﬁinin &imoz)jié Jé)’éeni

The effect of Ahilik con-
tinued in the first periods
of Ottomans. Therefore
some of the terms of Ahi-
lik were used in Ottoman
artisan class. The first chief
of the Ottoman artisans
were kadi’s and miihtesibs
(the constrabulary offi-
cials). However there were
some other chiefs for arti-
sans such as shayks, nakib
(second chief), beadsman,
guard, chief of gallants and
chamberlain. Shayks had
an important status in arti-
san guild wheras nakibs were second after the shayks.

The other officer who were fully authorized in the matters of the artisan were
chamberlains. The word meaning of chamberbalin was reliable officer and host
had passed to our language as “kahya” (steward). Kahya, being the head of the
artisan organization was people who were assigned by state to solve the matters
of artisans and merchants.

As the artisans who had the quality to implement Fiitiivvet way and as non-
muslims were entering into trade the Ahilik which were gathering in lodges and
hermitages left its place to guilds .

In Ottoman Empire the artisans and craftsmen, namely people who were
dealing economical works other than agriculture, were required to register “lonca
(guild)” which was the guild of professions. In order for an artisan or crafts-
men to have a commercial activity he/she had to register to his/her profession
guild. Otherwise it would not be possible. For trade organizations having people
with different religion, sect or ethnicity was very normal. It could be seen that the
religous difference was not effecting the professional solidarity and integrity in
in-guild hierarchy or relations, and evenmore if the religious majority of a guild
changed the management staff could also change similarly. The moral rules and
traditions which were common in society were applied more intensively within
the professional organizations. For instance the competition among the guild was
never allowed as it would break the consistency and balance among the members
and the balance policies applied in the social life were applied very similiarly in
the profession guilds .

In hermitages the first person in charge was shayks and nakib however in
guilds these were replaced by chamberlain and gallants. The managers of the
artisan who were called as “oldman” of “0ld” were existing in both structures.
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Istanbul'da

eski tatlct
diikkanlarimdan
bir kare

Quathlarn Sultam / Sultan of Sweets

BAKILADOA

ten esnaf kethiidalar1 (kihyalar1) ve yigitbagilaridir. Yigitbaginin en énemli
gorevi, kethiida ile esnaf arasinda teblig arac1 olmaktir.

Her esnafin giiniimiizdeki tiretim kooperatiflerine benzeyen ve lonca ad1
verilen belirli bir toplant: yeri vardir. Ilk donemlerde Miisliiman ve gayr-i
miislim esnafin ileri gelenleri (is erleri, ihtiyarlar1) yani ustalar bir yere
toplanirlardi. Kethiida ve yigitbaglarin bagkanliginda esnafin igleri ile ilgili
miizakerelerde bulunurlar; ufak tefek davalari kadiya gitmeden hallederler;
esnaf ve tiiccarin arasinda gegerli olan nizam ve kaideleri miizakere ederler
ve esnafa ait orta sandiginin muhasebesini yaparlardi. Sonradan Miisliiman
ve gayr-i mislimler ayr1 ayr1 lonca kurmuglardir. Loncalar, giiniimiizdeki
sendikalarin igini de yurutirler ve 6zellikle kalite kontrolii ve standarda
biiyitk 6nem verirlerdi. Lonca tegkilatinin reisi kethiidadir. Yigitbagilar ve
esnafin ileri gelenlerinden segilen ihtiyarlar ise ona yardim ederlerdi. Bunla-
rin nezaret ve idaresi altinda bulunan her esnafa ait bir yardimlagma sandig
vardir. Buna orta sandig1 denir. Sermayesi, esnafin teberrulari, girakliktan
kalfaliga ve kalfaliktan ustaliga gecenler i¢in ustalar1 tarafindan verilen pa-
ralardan sandik i¢in alinan paylar ve benzeri gelirlerdir. Bu sandiktan zor
durumda bulunan esnafa borg para ve kredi verilirdi.***
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And the leader of the guild was also named as shaykh, such as the shayk of quilt
mabkers or shayk of bibliopoles. However the real rulers of the guild who were
carrying out the relations with the governement were chamberlains and gallants.
The main task of the gallant was to be a mean for notification between the cham-
berlain and the artisans.

Each artisans had a meeting place looking alike to production cooperations
of today and called guild. At first times the muslim and non-muslim artisan no-
tables (chiefs, old men) were gathering in certain places. They were dealing ne-
gotiations regarding the matters of artisans under the leadership of chamberlain
and gallants, they were solving minor issues without bringing the case to kadi,
they were discussing the order and rules valid among the artisan and merchants
and discuss the accountancy of the group case of the guild. Later on the muslims
and non-muslims established their own guilds. The guild were also performing
the tasks of unions at those times and were giving great attention to quality con-
trol and standard. The head of the guild was kethiida (chamberlain). The gal-
lants and oldmen who were selected among the artisans were helping him. There
was a charity fund for each artisan group under the supervision of them. This
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Eski Istanbul'da ordunun sefere gikmasi, sehzadelerin siinneti veya sul-
tan kizlarinin, kizkardeglerinin diigiinleri ve saraydaki dogumlar ve sehre
gelen ¢ok 6nemli konuklar i¢in diizenlenen biiyiik senliklere loncalar, mes-
legin faaliyet alanini tasvir eden arabalarla katilirlard1.*** Osmanh senlikle-
rinin en eglenceli yanlarindan birini de “Esnaf Alaylar1” olustururdu. Os-
manl senliklerinde esnaflarin gegisi, verdikleri hediyeler, yaptiklari isler,
hiinerlerinin sergilenmesi 6nemli bir yer tutardi. Bu alaylarda esnaf, bir-
birleriyle istiinliik yarigina girerdi. Her biri kendi meslekleriyle ilgili daha
gticlii ve teknolojik bakimdan en sagirticy, akil almaz buluslar1 gostermeye
caba harcarlardi. Bu bakimdan esnaf alaylarinin incelenmesi o yiizyillarda
Osmanllar’in, gerek sanat gerek teknoloji bakimindan ne asamada oldukla-
rin1 gostermesi agisindan 6nem tagimaktadir.

Istanbul halki kadar o sirada herhangi bir amagla iilkede bulunan yaban-
clar tarafindan da ilgi goren senliklerin en g6z alic1 boliimiini devletin gii-
clinii ve esnafin becerilerini yansitan esnaf alaylar1 olugtururdu.*” Osmanli
devletinin biyiikligiiniin gostergesi olan bu gegis merasiminde Cesitli s1-
niflara mensup esnaflar, ait olduklar1 meslek ekolleri, loncalarin yani sira
seyyar saticilar, hekimler yer alirdi. Evliya Celebi, Istanbul'un dért kadiligini
kapsayan elli yedi gesit meslek icra edenleri kendi iginde gruplandirarak sa-
y1y1 bin yiiz'e kadar ¢ikardig: esnaf ve sanat erbabindan bazilari sunlardir:

Esnaf-1 ekmekciyan-1 yenigeriyan ve firka-i ditkkin-1 tuzciyan; Kavm-i
¢orekciyan ve borekciydn ve ziimre-i gevrekciyan ve hiref-i kahiciyén;
Esnéf-1 gurabiyyeciyan ve simif-1 simitciyan ve ehl-i kér, katdyifciyan.®®

Her esnaf loncasi kendi alanlariyla ilgili degerli armaganlarini vermeden
once bir gecit diizenler ve meslekleriyleilgili sahneler gosterirlerdi. Daha son-
ra senlik gelenegine uygun olarak 6nceden tespit edilen 6lgiiye ve sekle gore
hediyelerini padigaha sunarlardi. Padisaha sunulan hediyelerin (piskeslerin)
daha 6nceden belirlenen bir 6l¢ii ve bigime gore verilmesi dikkat gekicidir.
Hediyelerin bile 6nceden belirlenen bir diizene gére sunulmasi, senlikte ve
daha sonra senlikleri birer edebi anlat1 ya donistiiren sirndmelerde yaratil-
maya ¢ahigilan “Osmanli diizeni” imgesiyle iligkili olmalidur.

Senlik hakkinda yazilmis ¢esitli kaynaklarda anlatildigina gére, esnaf
alaylarinin gegit torenleri 1582 senliginde 6nemli bir yere sahiptir. 1582
senligi tizerine yazilmis iki sirndme metninde de, esnaf alaylarmnin gecisi,
anlatilarin 6nemli bir kismini olugturur.®*

Istanbul'da diikkan isleten esnaf genellikle kiraci statiisiinde idi. Diikkan
sahipleri ise genellikle vakiflardi. Vakiflar, gelir olusturmak gayesi ile se-
hir merkezlerinde biiyiik ¢arg1 ve hanlar inga ederek bu ¢arg1 ve hanlarda-
ki ditkk4nlar kiraya veriyorlardi. Esnaflar, vakiflar i¢in giivenilir kiracilar
idi. Diger taraftan ditkk4n agacak esnaf ustasinin, ait oldugu esnaf birligi
ile beraber ve ayn1 yerde diikkdn agmasi gerekiyordu. Béylece hem vakif
diikkénlara kiraci bulunmasi i¢in hem de esnaf birliginin bir arada faaliyette
bulunmas i¢in vakif ditkké4nlar esnaf birliklerine tahsis edilmekteydi.
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was called group case. The capital of this fund were coming from donations of the
artisan and the fees paid by the masters for their apprentice to be promoted to
foremen and foremen to be promoted for masterhood and similiar revenues. This
fund was used to provide debt and loan to the artisans who were in need .

In old Istanbul the guilds were attending to the ceremonies such as mobiliza-
tion of the army, circumcision feast of the princes or weddings of the daughters
or sisters of the Padishahs or feasts held in honur of important visitors with their
carts representing their profession . One of the most joyful parts of these fests
were "Artisans Procession”. In the Ottoman fests the parade of the artisans, their
gifts, works, showing their talents were importnt. They were trying to make the
most incredible shows by mans of power and technology. Therefore having a look
at artisan processions is important to show the stat of art of Ottomans at those
times both for art and technology.

The most eye catching part of the feasts which was attratcing the attention of
Istanbul people and foreign visitors was the artisan processions which was showing
the power of the state and the talent of the artisans . In this parade which was indi-
cating the might of Ottoman Empire, artisans from various sectors, their profession
schools, guilds and also street hawkers and doctors were attending. Evliya Celebi
classified the fifty seven profession group under one thosand one hundred profes-
sions within four regions of Istanbul of which some of them are listed below:

Esndf-1 ekmekciyan-1 yenigeriyan (bread makers for janissaries) and firka-i
diikkdn-1 tuzciyan (salt artisans); Kavm-i ¢orekciyan ve borekciyan (artisans
for donut and pastry) and ziimre-i gevrekciydn ve hiref-i kdhiciyan (artisans for
bagels); Esndf-1 gurabiyyeciydn ve sinif-1 simitciydn (artisans for turkish bagel)
and ehl-i kar, katayifciyan (artisans for kadayif) .

Each artisan guild were making a parade before treating their gift and per-
forming stage shows regarding their professions. Later they present their gifts to
the Padishah in accordance with the pre-determined size and shape. It is inter-
esting that the gifts to be presented to the Padishah had a certain size and shape
which were pre-determined. Even presented gifts to be in a certain order must
be in relation with the “Order of Ottomans” which were tried to be highlighted
in the festivals and later in the Surname’s (Festival Books) which were trying to
turn these times into literal sayings.

According to certain sources written regarding the festivals the parade of the
artisan processions were having the most important part of the festival of 1582.
In the text of two Surnames written regarding the festival of 1582 the parade of
artisan procession was the biggest part in the books .

The artisans who were keeping stores were generally in the tennant status. The
owner of the stores were generally the foundations. The foundations were building
huge centers and commercial buildings in the city centers and rent the stores with-
in these centers and commercial buildings. The artisans were reliable tennants
for the foundation. On the other hand the artisan master to open a store shall
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Esnafin, kirasin1 6deyememe, iflas etme, ditkkdnini birakip ¢ikma vs.
gibi miilk sahibi olan vakfi dogrudan etkileyecek bir durum ortaya giktigin-
da, bu durumdaki esnafa kefil olan esnaf birligi devreye giriyordu. Diikkan
bos birakilmayarak o esnaf birliginin bagka bir ustasina kiralaniyordu. Esnaf
birligine belirli bir mahal de tahsis edilerek, birlige bagh esnafin bu mahal-
den bagka bir yerde ditkkian agmamasi nizama baglanryordu.’*

Esnaf diikkan agtiginda mallarini sokakta satamazdi. Ditkkanlarinda sat-
malar1 gerekiyordu. Bunun aksini yapanlar hakkinda zaman zaman hitkiim-
ler gikariliyordu. Mesela, Istanbul kadisina 1 Ocak 1594 tarihinde “esnafin
sokaklarda dolagmay1p satacaklari seyi ditkkanlarinda satmalarina dair” bir
hitkiim génderilmisti:

Istanbul kadisina hiikiim ki

Mabhruse-i Istanbulda sehir iginde gezen tablakdrlar ve agdacilar ve ketan
ve sair zahdir satanlar noksan iizre satub ve niceleri dahi diikkdnlar: var iken
diikkdnlarinda beyi itmeyiib dermahzen eyledikleri ildm olunmagin minba-
ad tablakdrlarlar ve sair bu makule sehir iginde geziib biiyii sira edenler men’
olunmak emir idiib buyurdum ki... vardukda bu babda unat vechile mukayyed
olub bu makulelere bilkiilliyye diikkanlarda nerhi ruzi tizre satdirub minbaad
emri serifime muhalefet idenleri miihkem te'dib iyliyesin Fi 8§ R 1002 (Ba hatt-1
Hiimdyiin haklarindan geline deyu fermdn olunmusdur)®*’

Yine her esnaf grubunun kendi alaniyla ilgili faaliyette bulunmas: ve tiretim
yaparak satmasi gerekiyordu. Bagka bir tiriinii yapip satmalar1 yasakti. Bu hususu
zaman zaman ihlal edenler oluyordu. Bunun igin de kadilara gonderilen hitkiim-
ler vasitasiyla esnaflar uyariliyordu. Mesela, 1609 tarihinde Istanbul kadisina
“Istanbul'da sirkecilerden baska esnafin
sirke yapmamalarina dair” gonderilen
hiikiimde 6zetle s6yle denilmisti:

Sirke igleme ve satma vazifesi sirke-
ci esnafinin iken agdaci, bakkal ve hel-
vaci taifesinden bazilarinin sirke isleyip
satmalari sikdyet konusu olmustur. Es-
nafin bu sikéyetleri kargilik bulmustur.
Konuyla ilgili Istanbul Kadisi'na hii-
kiim gonderilmigtir. Bu hitkiimde sirke
isleme ve satma gorevinin sirkeci es-
nafinin gérevi oldugu vurgulanmustir.
Hiitkiimde disaridan birilerinin sirke
isleyip islemediklerinin arastirilmas:
istenmis, isleyenler var ise men edil-
mesi 1srar ederler ise isim ve resimleri-
nin bildirilmesi talep edilmistir.**
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open his store at the same place and together with his artisan union. Therefore the
foundation stores were allocated for artisan guilds both for finding tenannts for
the foundations and both for having the artisan guild operate at the same place.

In case the situations such as the artisan could not pay his rent, or go to bank-
ruptcy, or leave his store which may directly affect the foundation who is the
owner of the store, the gurantor artisan guild was engaging. The store was not
left empty and was being rented out to another master from the artisan guild. A
certain location was allocated for the artisan guild and also the artisan of that
guild was stipulated not to open store in any other place .

When the artisan opened a store he could not sell his stuff on the street. They
should sell them in their stores. From time to time some orders were issued against
these. For instance an order was sent to Istanbul kadi on 1st of January, 1594
regarding “the artisans shall not wander on the streets but shall sell their stuff in
their stores”:

I declare may decision to Istanbul Judge that

Some pedlars, confectionery workers sell their items very below the standart
fee and keep their items for the black market. From now on, I ban those pedlars
do business in this way in the city. Hearken to me, make them sell their items with
the standart fee. If they do not obey my rules, teach their lesson.

Again all artisan groups shall operate and sell only in their fields. It was for-
bidden for them to produce and sell other products. Sometimes some artisans
were violating this rule. The artisans were warned via decrees sent to the kadl’s.
For instance in an order sent to Istanbul kadi in 1609 regarding “No other ar-

tisans other than Vinegar artisans to make
vinegar” it was ordered in summary:

There had been some claims regarding
some artisans such as was artisans, gro-
ceries and halavah artisans were making
vinegar despite this is only allowed for
vinagar artisans. The claim of the vin-
egar artisans have been heard. The order
has been sent to Istanbul kad: regarding
this matter. In this order it is emphasized
that vinegar making and selling duty
belongs to vinegar artisans. In the order
it was ordered whether other people are
making vinegar or not, and if there are
who makes they should be banned doing
this and if they insist their names and
pictures to be sent has been ordered .



Padisah Baklava Esnafina Sahip Cikmist:

manli Devleti sosyal ve ekonomik hayatin her alaninda adalet

avramini 6n planda tutmus, din, dil vesair ayrimlara bakmaksi-
zin tim vatandaglarinin hakkini savunmus ve bu sayede asirlar boyu ayakta
kalabilmigtir. Osmanli kanunlar 6ylesine teferruath ve ileri dizeydedir ki
asagida verecegimiz 6rnekte gorildiigi gibi, idareci agisindan basit sayila-
bilecek bir konuda bile haksizlik oldugu zaman bizatihi padisahin kendisi
miidahale etmekteydi. Giiniimiiz modern devlet anlayisiyla kiyaslandigin-
da, esnaf hakk: ve kisi hakk: kavramlarinin devlet garantisi altina alinmasi
konusu Osmanli toplumunda giiniimiiz diinyasindan kat be kat ileride idi.

Ayrica bir diger husus, her esnaf, megguliyetiyle ilgili mevcut olan lonca
teskilatina kayit olmak zorundaydi. Kayit oldugu teskilatin yaptigi imalat ve
tiretimler diginda bir bagka sektérde imalat yapamazdi. Bu durum mamulle-
rin standartlarinin korunmasinda, kalitenin muhafaza edilmesinde 6nemli
oldugu gibi, bir sektorde ¢alisan esnafin bir bagka sektore girerek, dengeleri
bozmas, digerlerinin kazanglarina ortak olmaya ¢alismasi engelleniyordu.

Mayis 1758 tarihinde yayinlanan bir padisah fermaninda hem adalet
ham baklava meselesini bir arada gérmek miimkiindiir. $6yleki:

Istanbul, Galata, Haslar, Uskiidar, Eyiip, Kasimpasa, Tophane ve
Begsiktag'ta bulunan baklavaci ve helvaci esnafi temsilcileri kadiya sikéayette
bulunmustur. Sikayet konusu sudur: Baklavaci ve helvaci esnafi tegkilatina
mensup olmayan bazi ¢orekgi esnafi yasak olmasina ragmen, baklava imal et-
mekte ve bu baklavalari seyyar saticilar marifetiyle sokaklarda yahut ditkkan
onlerinde gayr-1resmi ve gayr-1nizami olarak satmaktadir. Ayni zamanda bu
korsan tiretici ve saticilar kendilerini ikaz eden esnafa “biz askeriyedeniz”
diyerek, ortiili bir sekilde tehdit etmekteydi. Konuyla ilgili mahkemeler,
kolluk kuvvetleri vasitasiyla tehdit edenleri yakalamig ve bu kisilere uyar:
vesair cezalar vermig ve bunlar1 baklava imal etmekten men etmigtir. Ancak
belgeden anlagildigs tizere, adigegen ¢orekgi esnafi bir siire sonra ayni sekil-
de korsan imalata devam etmistir. Birkag kez st tiste mahkeme kararlarina
riayet etmeden illegal imalata devam etmeleri baklavaci esnafinin ciddi bir
magduriyetine sebep olmustur. Nihayet duruma bizzat padisah miidahale
ederek, kadilarin bu konuda daha hassas olmalarini ve baklavaci esnafinin
haklarinu titizlikle takip etmelerini ferman buyurmugtur.’*

Benzer bir davaya ve dava ile ilgili bizzat padisahin baklavaci esnafi lehi-
ne miidahelesine 1759 tarihli bir hitkiimde rastlamaktayiz. Burada da aym
sekilde ¢orekgi esnafinin kendi imalat sektorleri digina ¢ikarak, baklava imal
ettikleri ve sattiklari, dolayisiyla baklavaci esnafinin iglerine ket vurduklar:
anlagilmaktadir. Ayni zamanda bu belgeden anlasilacag: tizere ¢orekgi esna-
f1 eskiden beri korsan imalat yapmakta olup defalarca ikaz edilmek zorunda
kalinmugtir.?**

g@é/m/a J(e/imeﬁinm &imozyié Jé)‘éani

The Padishah was Looking after
to the Baklava Artisans

e Ottomans prioritised always justice concepts in the all aspects of

social and economical life and protected the rights of all the citizens
without distincting by means of religion, language etc. and therefore they could
survive for many centuries. The Ottoman codes were so detailed and advanced
level that even there was a minor injustice from the point of the executive the
Padishah himself could intervene directly. When it is compared with contempo-
rary state concept the Ottoman society were far beyond todays world by means
of protecting rights or artisans and individuals.

Another issue was that all the artisans should register to their respective guilds
and they were not allowed to produce and sell in the fields other than their own
fields. This helped the standards of the goods to be protected and in preservation
of the quality and also this was keeping the balances and protecting the other
artisans revenues as preventing the artisans of a certain field to work in another

field.

In a Padishah Ordinance issues in May of 1755 we can both see the issue of
justice and baklava. Wheras:

The baklava and halavah artisan representatives who are operating in
Istanbul, Galata, Haslar, Uskiidar, Eyiip, Kasimpagsa, Tophane and Besiktas
have complaint to the kad. The subject of the claim was this: Some cookie arti-
sans who are not registered to baklava and halavah guilds are making baklava
despite this is forbidden and have these baklavas on the streets via hawkers or
in front of their stores illegally. At the same time these illegal artisans and sell-
ers were threatining the other artisans who warn them by saying “we are from
military”. The courts dealing with the issue have captured the threatening arti-
sans via police force and prohibited them from making baklava. However as it is
understood from the document the said cookie artisans continued to make illegal
production. Baklava artisans were seriously harmed due to persistance of the
cookie artisans on illegal baklava production despite the court decisions. At the
end the Padishah personally intervened the situation and warned the kadi’s to be
more sensitive and to look after the rights of baklava artisans more carefully .

A similiar case and the positive intervention of the Padishah to the case is seen
in an ordinance dated 1759. Here the it is understood that the cookie artisans
were making and selling baklava similiarly and hence harm the business of bak-
lava artisans. Also it can be understood from the same documents that the cookie
artisans had been doing this illegal baklava making for long time that they had
been warned for many times .

The implication from this issue is that the demand for baklava was high. The
baklava making and selling sector had good business and therefore the art of
baklava was popular. And the cookie artisans were acting as oppurtunists.
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Bu mevzudan dolayl bir ¢ika-
rnm yapmak gerekirse; Baklavaya
talep ¢ok fazladir. Baklava imalat
ve satig1 sektorii oldukga iyi is yap-
maktadir ve baklavacilik sanat1 bu
sebeple gozde bir meslektir. Bun-
dan faydalanmak isteyen ¢orekgiler
de firsatgilik yapmaktadr.

Osmanli doneminde Baklavaci-
lar diger esnaf guruplarina nazaran
halk tarafindan daha ¢ok sevilmekte
ve mahallerinde bulunmalari isten-
mekteydi. Bunu asagida verdigimiz
belgeden de anlamak miimkiindiir.

2 Agustos 1850 tarihli belgeye
gore, Beyoglunda serbethaneye
bitisik baklavaci dikkéninin balik-
cilara kiraya verilmesinden dolay:
mabhalle halki rahatsiz olmus, ba-
likgilarin oradan kaldirilmas: igin
dilekgeler vermisler ve kokudan ra-
hatsiz olan mahalle halki balik¢ilart
mahalleden goénderebilmek igin
hukuk miicadelesi baglatmiglardi.
Adi gegen belgenin trankripsiyonu
soyledir:

Zabtiye Miisirine

Beyoglunda kaim  serbethaneci
Canito serbethanesine muttasil bak-
lavact diikkdnint balikgilara icar ey-
lemesiyle taaffiifattan ve mahdzir-i
sdireden dolayr bunlarin  oradan
def ini Kamer Hatun Mahallesi aha-
lisi bi arz-1 hal istidd eylediginden
keyfiyet meclis-i vildya lede-1 havale
zikr olunan balikgilarin oradan def’i
hususunda savb-1 seririne havalesi
meclis-i mezkiirdan ifade olunmagla
ol vecihle icrdyr icdbina himmet buy-
rulmasi. Fi 23 Ramazan sene 66.%°
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In the Ottoman era, the
artisans of baklava were more
liked by the people and re-
quested to be in their quarters.
We can understand this from
the below written document.

According to a document
dated 2nd of Augustus, 1850,
the neighbourhood residents
were unhappy for the fact that
the baklava store which is next
to syruphouse to be rented out
to the fishers and they sub-
mitted petitions to remove
the fishers from there and the
neighbourhood people who be-
came uncomfortable with the
odor started legal proceedings
to remove the fishers from their
neighbourhood. The transcrib-
ption of the said document is
as following:

To the police officer

Canito  owning  Sorbet
house in Beyoglu has rent the
baklava house to fishermen.
The people of Kamer Hatun
Mabhallesi where the fisher-
men’s house is, has signed a
petition saying that their mis-
behaviours and rudeness will
negatively affect their neigh-
bourhood therefore demanded
they leave the area. The issue
has arrived to the Grand Par-
liament and the members have
decided that they should con-

sult the sultan.



Baklava Yufkas1 Acan Sakizli Ustalar

. yiizyilin bagina kadar Istanbul'da baklava, evlerde ve konak-
larda yapilirdi. Baklava gesitleri satan diikkanlar Istanbul'da XX.
yiizyilin baginda agildi. ¢ Oyle ki, Birinci Cihan Harbine kadar baklava
Istanbul'da orta halli ailelerde bile daima evde yapilirdi. O zaman gimdiki
gibi hazir yufkacilar da yoktu. Baklava, borek v.s. hamur islerinin yufkas
evin kadini veya yetigkin kiz1 tarafindan agilirdi. Seyyar saticinin veya bir
diikkanda yerlesmis baklavacilarin yaptig: tatliys, firinlarda, hamamlarda ¢a-
lisanlar ile bekér odalarinda ve bekar hanlarinda yatip kalkan bekar ugaklar:
alip yerdi. Bir miisterileri de ayak takimi idi. Nadiren de miitevazi gegimli
aileler tatlicilardan tatly, bu arada baklava alirdi. Bunlar tathcidan aldiklar
hazir tatly1 bir misafir sofrasina ¢ikaracak olsalar ayiplanirlardi.®*’

Bu yiizden Osmanli Devleti zamaninda Istanbul'da baklava ve bérek igin
yufka agicilar vardi. Yufka agicilar iglerinin ehli olabilmek i¢in dmiirlerini
harcamis insanlardi. Bunlar, baklava tepsilerine giil yaprag inceliginde kirk
yufka sererlerdi.*® Bunlar loncada orgiitlenmis Sakizli ustalardi. Bunlar Is-
tanbul Rumlarindan idi. Muhtemelen eski tarihlerde Sakiz Adasindan Istan-
bula géc ettikleri iin “Sakizli Ustalar” diye adlandirilirds. Istanbul'da Galata
sekercileri denilen Sakizli Rumlar ve Frenklerden olusan yetmis kadar dik-
kan Kasimpasa, Eytip, Surigi gibi semtlerde bulunurdu. Yufka agmakta ma-
hir olan bu ustalarin asil maharetleri sekercilik ve seker heykelciliginde idi.
Oyle ki sarayin siinnet, diigiin vesair 6zel giinlerine mahsus seker heykelleri
yaparlardi®* Sakizli ustalar1 baklava yapilacagi zaman 6zellikle konaklara
baklava yutkasi agmak icin ¢agrilirlardi.
Sarayin ise ozel ustalar1 vardi.** Oyle
ki, II. Bayezid zamaninda, Ramazan ve
bayram i¢in, sarayin bas ekmekgileri Si-
nan ve Osman isimli ustalarin yufkalar
agip baklava hazirladiklar1 bilinmek-
tedir. Sonraki donemlerde, Osmanh
saraylarinda ve zengin konaklarinda,
mutfak kadrolar1 arasinda, hayatlarim
sadece hamur acarak geciren, hatta bu
alanda da uzmanlagarak “baklavaci”
olan agcilar da goriilecekti. Bu ustala-
rin hiinerleri ve hizmetinde ¢aligtiklar
zenginlerin satin alabildikleri pahal

malzemelerle gelismis damaklari saye-
sinde, XV. yiizyildan itibaren Osmanh
mutfaginda yeni buluslar ve gelismeler
341

alip bagin yiiriiyecekti.
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Sakizli (Chious) Masters
who where rolling Baklava Phyllo

aklava was made in houses and mansions in Istanbul until the begin-

ing of XX. century. The stores which were selling baklava types were
opened in Istanbul in the begining of XX. century . Wheras the Baklava was made
only in houses even for middle class families of Istanbul until the World War 1.
At those times phyllo was not being sold ready made. The phyllo of the pastries
such as baklava were rolled by the lady of the house or grown up girl of the house.
The sweet pastry made by the pastry artisans were purchased by the bachelors
who were living in bachelor pads and inns and who were working in hammams.
Another customer portfolio for those artisan baklava was ragtags. Very rarely the
humble families were purchasing this dessert from the baklava artisans. But they
would be shamed if they serve this ready baklava for their visitors .

Therefore in Ottomans there were phyllo rollers in Istanbul for pastries and
baklava. The phyllo rollers were people who spent many years to be experts. These
artisans could lay forty folds of phyllos to the baklava trays in the thickness of a
rose lip. These were Masters from Sakiz who were organized within the guild.
They were among the Greeks of Istanbul. They were named as Masters from
Sakiz as they had migrated from Sakiz (Chios) Island many time ago. Seventy
stores comprised of Greeks and Franks who were called as Galata Candy Mak-
ers which were being in districts such as Kasimpasa, Eyiip and Surigi. The mas-
ters who were talented in rolling phyllo had their actual talent in candy making
and candy sculpture. So much that they were making special candy sculptures in
special days of the palace such as circum-
cision or wedding ceremonies. The Sakiz
Masters were invited to the mansions to
roll baklava phyllo in times when they
would make baklava. The Palace had its
private masters. So much that in the era
of Bayezid II, the Bread Masters named
Sinan and Osman were known to be roll-
ing phyllos and baking baklavas for Ra-
madan and Bajrams. In the following pe-
riods chefs who were only rolling phyllos
and experienced in this field and being
named as “baklavaci” in the Ottoman
palaces and in the rich mansions. With
the talent of these masters and the expen-
sive stuff which could be afforded by their
rich employers the new inventions and
developments were seen in the Ottoman
cousine starting from XV century.
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Kagit Inceliginde Baklava Yufkasi

n'un sadece su ve tuz ile karistirilmasi suretiyle elde edilen yiye-

cek maddelerinin en 6nemlisi siiphesiz ekmektir. Herkesin temel

besin maddesi olan un'dan Tiirkler ¢ok cesitli ekmek yapmasini biliyorlar-

di. Tarklerin yapmis olduklar1 ekmek ¢esitlerinin en 6nemlilerinden biri,

bugiin kéylerimizde somuna nazaran daha ¢ok pisirildigi bilinen yufka idi.

Yufkanin bir cinsi ¢ok ince yapiliyordu. Dokunur dokunmaz kirilabilen bu
cesidine “yalagi (yalanci) yuga” denildigi bilinmektedir.>*

Baklava, Anadolu oncesi Tiirk mutfagiyla bagi en giigli olan tathdur.

Tiirkler’in ok eski tarihlerden bu yana, incecik yufkalar agip onlar1 katlayarak

veya sararak cesitli tatli ve tuzlu yemekler yapmakta olduklar bilinmektedir.**

Yupa, yoka ve yufka sozciiklerinin atasi olan eski Tiirkge sozciik yab-
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Baklava Phyllo in the Thickness of Paper

e most important nutrition supply we get by mixing the flour with

only water and salt is indoubtedly bread. Turks knew to bake many

types of bread from the basic nutrition ingredient of flour. Most important bread

typed baked by Turks was the phyllo which were baked more than loaf. A kind of

the phyllo was rolled very thin. It is known that this kind of phyllo which could be
easily broken by touching it was called “yalagi yuga (fake phyllo9” .

Baklava is a dessert which has most connections with Pre-Anatolian Turkish
Cuisine. Turks are known to be rolling or wrapping very thin phyllos and making
various foods or desserts .

The ancestor of the words yupa, yoka and yufka (phyllo in turkish) was the
old turkish word of “yabka” (thin, vulnarable) and this word was especially de-
fining the thin and flat bread . This word is still living in various Turkish lan-
guages as in the idiom of “phyllo hearted”. In the dictionary of XI century named
“Divan-ii Liigat-it Tiirk” Kasgarli Mahmud defined “yuvgha” and “yupga” as
“thin bread” and also told about the folded phyllo idiom and translates this to
Arabic as "khubzp mughaddan”. As the fold word means layer it is for sure that
the folded phyllo has layers .

In old Turkish the phyllo which was meaning “thin” was also used in un-
fermented bread which was rolled very thin. In XI century Kasgarli Mahmud
told that the phyllo was broken due to its slimness and that some artisans were
claiming their customers by saying “you broke it”. From this information we can
understand that the read phyllo was being marketed at those times and that the
phyllo was very thin.

Again in the Medieval Arabic Cuisine the recipe of phyllo which was called
as “rikak” by them being so rare shows that it was being sold as ready made. In
an Arabic Recipe Book of XIII century called “Kitabii'l-Vusla” the recipes of the
dough to be rolled as holddown shows that the thin phyllos are Turkish cousine
oriented. Therefore the baklava phyllos made of flour was one of the most impor-
tant stuff of Ottoman Cousine which is the head representative of Turkish-Islam
culture. So much that even tough phyllo was a bread type many other foods such
as pastry and baklava, including phyllo pastry, phyllo kebap, phyllo meat ball
and phyllo rice .

The phyllo type breads were being eaten by making it wrapped. This method
is very common in our villages today. The Turks of XI century were calling the
wrapping “tirmek” and they were adding stuff like egg and minced meat inside
and also they were adding chees or fat. The wrapped was called “sskma” and its
part was called “tikim”.

The broken phyllo which was called “Katma yuga” were sometimes eaten di-
rectly by frying in the oil. As a matter of fact we still see this type of food in some
Anatolian villages. On the other hand we can understood from the sayings of



ka “ince, kirilgan” anlamina geliyordu ve ozellikle ince, yass1 ekmegi
tanimliyordu.*** Bu sozciik hala “yufka yiirekli” seklinde gesitli Tirk dille-
rinde yasamaktadir. XI. ytizyila ait Divan-ti Lagat-it Tiirk adli sozlikte Kas-
garli Mahmud “yuvgha” ve “yupga”y1 “ince ekmek” olarak tanimlamakta;
ayrica katma yufka deyimine de yer verip bunu, Aragéya “khubzp mughad-
dan” olarak gevirmektedir. Kat s6zctigiiniin ise tabaka anlamina geldigin-
den katma yufka’nin katmanh oldugu hemen hemen kesindir.**

Eski Tirkge'de asil anlami “ince” olan yufka ¢ok ince agilmig mayasiz
ekmek anlaminda da kullanilirdi. XI. yiizyilda Kaggarlh Mahmud yufkanin
inceliginden dolay: kiriliverdigini, bazen ekmekgilerin miisterilerini “sen
kirdin” diye itham ettiklerini anlatir. Bu bilgiden hareketle hazir yufkanin
daha o donemde satildigini ve yufkanin inceligini anlamak miimkiindiir.>*

Yine Ortagag Arap mutfagina “rikak” adiyla giren yufkanin tariflerine en-
der olarak rastlanmasi, o zaman da hazir satildigina isarettir. Kitabi’'l-Vusla
adli XIIL yiizyila ait Arapca yemek kitabindaki bir tarifte hamurun “tutmag
gibi” agilacaginin belirtilmesi, yufka gibi ince hamurlarin Tiirk mutfag: ké-
kenli oldugunu gosterir. Dolayisiyla undan yapilan baklava yufkalar: Tiirk
Islam kiiltiiri'niin bag miimessili olan, Osmanli mutfaginin en énemli mal-
zemelerinden biridir. Oyle ki, yufka, bir tiir ekmek cesidi olmasina ragmen
bundan ayni zamanda bagta borek ve baklava olmak tizere yutka béregi, yuf-
ka kebaby, yutka koftesi, yufka pilavi gibi ¢ok ¢esitli yiyecekler yapilirdi.**’

Yufka cinsinden ekmekler baglica diirtim yapilarak yeniliyordu. Bu usul
bugiin de koylerimizde pek yaygindir. Tiirkler XI. yiizyilda dirime “tiir-
mek” diyorlard: ve igerisine, yumurta, kiyma gibi seyler konuldugu gib;,
ayrica peynir veya yag da konuluyordu. “Sikma” da denilen diiriimiin par-
casina “tikim” de deniliyordu.

“Katma yuga” denilen ufalanmis yufkanin dogrudan dogruya yagda ki-
zartilarak yenildigi de oluyordu. Nitekim giiniimiizde bazi Anadolu koy-
lerinde bu ¢esit yemege hala rastlamaktayiz. Diger taraftan ufalanmis ek-
mekten, ekmegin ufalanmasindan ve ekmek ufalamada yardimlagmadan
bahsedildigine bakilirsa, onlar ekmegi, yag, ayran v.b. seyler icerisine ufala-
yarak karistirp da yiyorlard1.>*® Kaggarli Mahmud'dan tereyaginda pisirilen
katlanmig yufkaya “katma yuvga” dendigini 6greniyoruz. “Gézleme” ben-
zeri bu hamur isleri Araplarin suruplu hamur tatlilar1 gelenegiyle birleserek
bugiinkii baklavay: ortaya ¢ikmus olabilir.**

XVI. yiizyil diigiin ziyafetlerinde binlerce fodula ve yufka tiiketilmigtir.
Ayni yiizyila ait minyatiirlerde sofralarda herkes icin ayr1 konulmus tiggen
seklinde katlanmug yufkalar gorilmektedir.>*

Bakii Baklavas: olarak bilinen Azerbaycana 6zgi tatlida S0 ile 100 tane
kagit inceliginde yufkanin dégiilmiis cevizle doldurulmasiyla yapilan bildik
baklava degil, eriste i¢in gerekenden daha ince olmayan, yedi tabaka ceviz
igeren sekiz yufka ile yapilanidir. Buna ¢ok benzeyen bir tath da Kazan Ta-

tarlar1 tarafindan paklava adiyla yapilanidir.®'

gaé/a.t/a J(e/imeﬁinm &imoz)jié Jé)’éem'

broken bread and solidarity in breaking the bread that they were eating bread by
breaking in to stuff like oil or ayran . From Kasgarli Mahmud we learn that the
folded phyllo which is fried in butter were called “katma yuvga”. These pastries
similiar to “flapcake” could have been integrated with the syrupped pastry tradi-
tion of Arabs to form the baklava of today .

In the feasts of XVI century weddings thousands of fodula and phyllo was
consumed. Again in the miniatures drawn in that century the triangle shape

folded phyllos put on the tables for everybody can be seen .

A dessert special to Azerbaijan known as Bakii Baklava, is not the baklava
we are familiar by making it with pestled walnut within S0 or 100 paper thin
phyllos but it is made with eight thick layers of phyllo which could easily be used
for noodle with seven layers of walnut. A very similar dessert is made by Kazan
Tatars and named as paklava .
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Osmanli, Avrupa ve Amerika’ya
Baklava Thrag Ediyordu

manli baklavalarinin g6hreti tiim diinyaca biliniyordu. Avrupa’nin
cesitli tilkelerine ve hatta Amerika'ya bile baklava ihrag ediliyordu.
2 Temmuz 1914 tarihli bir arsiv belgesinde baklava imalatiyla ugrasan Halil
el- Aris isimli Beyrutlu bir Osmanl vatandaginin yaptig1 baklavalarin sadece
Osmanh topraklarinda degil, ayn1 zamanda Avrupa ve Amerika'da da megshur
oldugu belirtiliyor ve bundan dolay1 da kendisine Sanayi ve Ticaret Bakan ta-
rafindan madalya verilmesi kararlastiriliyordu. Buradan da anlagilacags iizere,
sadece Istanbul'da degil umumen Osmanl cografyasinda diinya ¢apinda bak-
lava ustalarinin yetistigini ve baklavalarin imal edildigini gérmek miimkiin-
dir. Bilhassa bugiin de kaliteli baklavanin imal edildigini bildigimiz Ortadogu
bolgesi, Osmanli déneminde de hakli bir sohrete ulagmist.

Uluslararasi seviyede saglanan biiyiik bagarilar Osmanli saray1 tarafindanda
her daim takdir edilmekteydi. “Marifet iltifata tabidir” s6zii bu hali ¢ok giizel
agitklamaktadir. Asagidaki 6rnekten de anlagilacagi tizere Beyrut'ta iyi yetismis
bir sanatkar ve baklava ustas1 olan Halil Aris Efendi'nin Avrupa ve Amerika’ya
baklava ihracati yapmasi, Osmanl idaresinin dikkatini ¢ekmisti. Bu baga-
11 lizerine “memlekete faydah is yaptig1” gerekgesiyle miikéafatlandirilmugt.
Boylece hem sanatkarlik takdir edilmis, hem miispet anlamda memleketin
tanitilmas takdir edilmis, hem de ihracat bir sekilde tegvik edilmis oluyordu.
Ayni zamanda yetisecek ustalara bir tegvik ve mahalli ¢apta kendi halinde bir
basarnin, takdirname verilerek evrensel diizeye yiikseltildigi goriilmekteydi.
Bu 6diiliin verilmesini Beyrut Valisinin teklif etmis olmasi, Osmanli mahalli
idarecilerinin yonetimi altinda yasayan esnafi dikkatle takip ettigini ve basa-
r1y1 tesvik ederek, sektoriin gelismesine katkida bulundugunu géstermektey-
di. Nihayet yine bu belgeden anlagilacag tizere, Avrupali ve Amerikali lezzet
digkiinleri Osmanli mutfagini ve onun igerisinde bagkoseyi alan baklavanin
lezzetini yakindan takip etmekteydiler.

Konu ile ilgili Ticaret ve Ziraat Nezaretinden Sadaret makamina gonderi-
len madalya teklifi ile ilgili arsiv belgesinin transkribi soyledir:

Ticaret ve Ziraat Nezareti

Sanayi Miidiiriyeti Umumiyesi

Huzur-1 Sami-i Cendb-1 Saddretpendhiye

Hiilasa

Beyrutta Tatlict Halil Efendinin tathst hakkinda

Maruzu Caker-i kemineleridir ki

Beyrutta sinini vefireden beru tathcikla mesgul ve bu havalide aba an ced bu sa-
nattaki maharetiyle ma'ruf ve meshur bulunan Halil Aris Efendi gittikge ilerlemesi-
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The Ottomans were exporting Baklava

to Europe and America

e Ottoman Baklavas were well known by the world. They were ex-

porting baklava to some European countries and even to America. In
an archive document dated 2nd of July 1914, the baklava made by an Ottoman
citizen from Beirut named Halil el- Aris was famous not only in Ottoman terri-
tory but also in Eruope and America and therefore he was decided to be awarded
a medal by Ministry of Industry and Trade. As it can be understood from here
there were important baklava chefs not only in Istanbul but also in other regions
of Ottoman geography and that baklava was made in all Ottoman country. Es-
pecially the middle east region where we know good quality baklava is made even
today had a reputation on this area in Ottoman era.

The international success achieved was always being appreciated by Ottoman
palace. It could be well explained by the idiom “the talent is depending on the
appraise”. As it can be well understood by the following example of Halil Aris
Efendi who was a well developed artist and baklava chef in Beirut of whom his
export to Europe and America attracted the attention Ottoman government. Af-
ter this success he was awarded by the government as “he worked in favour of the
country”. Therefore his art and also his effort in positive introduction of the coun-
trw was awarded along with his contribution in export. From this example it can
be seen that the masters to be developed and a local success was elevated to global
level by providing a letter of appreciation. And the fact that this award was sug-
gested by Beirut Governor shows that the local administrators of Ottomans were
closely following up their artisans and were contributing to the development of
sectors by encouraging the success. And yet again as it can be understood from
this document the European and America gourmets were closely following the
Ottoman cousine and in particular the taste of baklava which was the seat of
honor of the cousine.

The transcription of the archive document regarding award of medal sent to
the Grand Vizier from the relevant Ministry of Commerce and Agriculture is
given below:

Ministry of Commerce and Agriculture

General Directorate of Industry

To the high presence of Grand Vizier

In sum, about the dessert of Halil Efendi the Confectionery in Beirut

I humbly request that

Halil Aris Efendi known for his achievements and skills at this confectionery
since his early ancestors (the writer not only mentions the person but the institu-



ne hizmet ve gayret etmekte olmasma ve gerek Memalzk'fz Osmamye gerek Avrupa
ve Amerika'nin her tarafina gonderzlmekte oldug“‘u meshur Beyrut baklavasimm ne- -

faset ve makbuliyeti fevkaladesi kendisinin bu sanatta cidden temayiiz ve sairlerine

tefevvuk eyledigini te’yid eylemekte bulunmasina ve sanayin her sintfinda bu gibi

terakkiyatin hem hanebendeye ve hemde servet-i memlekete faideyi fatkasz dérkar

idiigiine mebni muma 1leyhm hizmeti me;kureSzm takdiren ve emsaline dahi tesvi-
kan bir kita sanayi madalyaswyla taltifi Beyrut vilayeti alzyyesmden 4§ar‘ kil

dahil-i memlekette yetismis olan bu gibi sanatkaranin birer suretle mazhan takdir
ve tesvik olmast muvafik bulunmus olmakla ber vechi inha muma lleyhm su suretle

taltifat-1 seniyye nail ve sayan-i miisaade-i celile-i fehimaneleri sanayi miidiriyeti
- umumiyesi ifadesiyle arz ve istirham olunur. Ol babda emru ferman hazreti men
lehii’l emrindir.

Fi 8 $aban sene 332 ve fi 18 Haziran Sene. 330

Tzcaret ve Ziraat Nazirt Suleyman
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BAKIADA
Konu Sadarette goriisiildiikten sonra Beyrutta Tatlic1 Halil Efendi’ye ma- Ministry of Commerce and Agriculture
dalyanin verilmesinin uygun olduguna dair irade sadir olmustur. Iradenin General Directorate of Industry
transkribi ise soyledir:

It is the order of the sultan
Halil el-Aris Efendi has been given the medal of industry.
This should be done by the Minister of Commerce and Agriculture.

Ticaret ve Ziraat Nezareti
Sanayi Miidiriyet-i Umumiyesi
Irade-i Seniyye

. . o . July 4, 1914
) Beyrutta tathcilikla mesgul Halil el-Aris Efendiye bir kita sanayi madalyas Sitleyman, the Minister of Commerce and Agriculture
i'ta kilinmgtur.
Mehmet the Grand Vizier

Bu irade-i seniyyenin icrasina ticaret ve ziraat naziri me murdur.>>
Fi 11 Saban sene 332 ve fi 22 Haziran sene 330
Ticaret ve Ziraat Nazir1 Siileyman

Sadrazam Mehmed

Another baklava chef who was
very talented in his field and who
was apprecietated by many badges,
appreciations and compliment is
both national and international

Saml Hact Husafa
Efendi’nin gazete
ilam

Baklava sanatinda gayet mahir olup, ulusal ve uluslararasipek s d
gok onemli nisan, takdir ve iltifata mazhar olmus olan bir diger usta levewas Samh Haci Mustafa Efen-
da, Istanbul'un cesitli semtlerinde kebap ve baklava subeleri bulunan Saml Hact di who had kebap and baklava shops
Mustafa Efendidir. O'nun baklava sanatindaki basarilari Osmanli'nin son yilla-  in many districts of Istanbul. His success in baklava art was also reported in the
rinda devrin gazetelerinde haber olarak da yer almstir. Gazeteden anlagildigma ~ newspapers of that time. As it can be understood from the newspaper Haci Mus-
gore, Hact Mustafa Efendi'ye, dordiincii riitbeden Osmani, besinci riitbeden Mecidi  tafa Efendi was awarded with forth level of Osmani badge, fifth level of Mecidi
nisanlariyla ve Ingiltere den altin sanayi madalyas: verilmigtir.>>* badge and golden industry medal from England.
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Qathlarm Sultam / Sultan of Sweets

BAKILADOA

BAKLAVA CESITLERI

amur isi tathilar denildiginde ilk akla gelen baklavalardir. Bakla-
(H/a hamurunun yapimi biyiik bir ustalik ister. Baklavanin hamu-
ru, samsa tatlis1 ve ev baklavasi diginda aynidir. Hamurun katlanigi, kesili-
si, tepsiye yerlestirilmesi ve i¢indeki dolgu malzemesi, bir baklava tirtini
digerinden ayirir. Bunlarin bir kismu tathcr ustalarinin verdikleri adla amil-
sa da, bilbiilyuvasi, sarigiburma, siitlii nuriye gibi i¢lerinden ¢ogu artik
klasiklegmisgtir.>
Baklava dinii ve bugiiniiyle giinliik yasamimizin vazgecilmez bir tathsi-
dur. Tatil giinlerinde sabah yemegi genellikle tasrada tarhana ¢orbasi, tursu
ve baklavadan olugmaktaydi. Hatta bununla ilgili “Tarhana tartar, bogazimi
yirtar, baklava kardes, gel beni kurtar” seklinde o giinlerin anisina giizel bir
de tekerleme vardir.3%

Osmanlida baklavanin ge¢misten giiniimiize pek ¢ok gesidi vardir. Bun-
lar1 gu gekilde siralayabiliriz: Baklava, samsa (Oklava baklavasi), niisha
(muska),*” dilberdudagi, hanim dudagy, pogaca baklavasi, bohca (bogga)
baklavasi, sigara baklavasi, giillag baklavasi, hanim bilegi, sarigiburma, ri-
kak baklavasi,**® bilbiilyuvasy, siitlii nuriye, adi baklava, kaymak baklavas,
musanna kaymak baklavasi, kadingobegi, kavun baklavasi, piring baklavasi,
tirt1l baklavasy, ay baklavasi, hanim dudagy, ...vs.?>°

Osmanli'min yani sira Tiirk Diinyasi'nin pek ok bolgesinde gesitli isim, sekil
ve tariflerde yapilan baklavalara rastlamak miimkiindiir. Mesela, pahlava, kulak-
I pahlava, kuyruklu pahlava, ¢ir ¢ir, kazan pahlavasi, Rus Napolyon tortu gibi.

Bir de iizeri kizarmadan pisirilen beyaz baklava vardir. Burada firin yalniz
alttan 1sitilir. Pigme derecesi ve pisme siiresi diger baklavalar ile aynidir. Bazi
baklava ustalari, beyaz baklava yaparken tepsinin tistiinii kigitla orterler.

Yine az yapilan ama uzun siire dayanabilen kuru baklava vardir. Burada
da firin yalniz alttan isitihr. Ayrica harcina, alisilmigin aksine bol miktarda
pudra sekeri eklenir ve harg ceviz, badem ya da fistikla karistirilir. Diger agi-
lardan ayn1 olan kuru baklava, pistikten birkag saat sonra serbetini icer ve
“kuru” sifatin1 hak edecek bir kivama ulagir.’

Baklavalar genellikle kaymakl, cevizli, antepfistikli harglarla yapilir. Kay-
makli baklavanin kaymagy, bilinenden degisik olarak, siit ve irmik karigimi
bir tiirdiir. Baklavacilikta buna da “kaymak” denir.

Klasik harglarin diginda, ustalar bazen baklava yapiminda portakal gibi
egzotik birtakim harglar1 da denemislerdir. Bunun diginda tath kitaplarinda
elmaly, kiraz sekerlemeli, ananasli, hurmali baklava tariflerine de rastlanir.
Bu tiir baklava yapiminda dikkat edilecek husus kullanilan meyvelerin sula-
rinin iyi stkilmasidir. Aksi durumda baklava hamuru lapaya dontsebilmek-

tedir. Giiniimiizde bu tir baklavalar yayginlik kazanmamiglardir.’'
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TYPES OF BAKLAVA

hen pastry desserts matter, baklava is always in the first place.

Making the dough requires great mastery. Its dough is the same
except for multi-flaked pastry with walnut filling and the basic baklava. Folding,
cutting, putting the baklava into the tray and its filling material inside distin-
guish one type of baklava from the other. Although some of them are called by
the names that the confectionary masters have given, such desserts as bird nest
shaped pastry with nuts in thick sorbet, sultan’s turban dessert and Turkish style
milky desserts are now classics. .

Baklava with its past and present is an indispensable dessert in our lives.
During holidays breakfast generally used to be soup with dried yoghurt, pickle
and baklava in the countryside. There is even a saying in memories of those good
old days that goes like “ Tarhana tartar, mangling my throat, baklava comrade,
come and save me” .

Since the Ottoman times, there have been several types of baklava. These can
be stated as follows: Baklava, a sweet pastry soaked in sorbet, muska dessert, lady
lips, pogaga baklava, bohga baklava, rolled baklava, rose pudding baklava, hanim
bilegi, sultan’s turban , 1 Nightingale’s nest, Turkish milky dessert, simple baklava,
baklava with Turkish cream, mussana creamed baklava, lady’s belly, melon bak-
lava, rice baklava, tirtil baklava, moon shaped baklava, lady’s lips etc..

Along with the Ottomans in many other parts of the Turkish world you can
easily come across with baklavas made in different shapes, names and recipes. For
instance, pahlava, kulakli pahlava, kuyruklu pahlava, ¢ir ¢ir, kazan pahlavasi,
Russian Napoleon pie.

Also there is white baklava whose top is baked but not fried. With this dessert
oven is heated up only from the bottom. Its cooking degree and time is the same
with other baklavas. Some baklava masters, while making white baklava, cover

the top of the tray with paper.

There is also dry baklava which is not common but quite long lasting. With
this dessert oven is heated up only from the bottom too. Moreover, plenty of pow-
der sugar, contrary to ordinary, is added into its compost and stirred with walnut,
almond or pistachio. Dry baklava which is the same in terms of other aspects,
after a couple of hours, it soaks up the sorbet and deserves its title dry’.

Baklavas are generally made with creamed, walnut, pistachio composts. The
cream in the creamed baklava is actually a type mixture of milk and semolina.
In baklava business it is called “kaymak”.

Apart from classical composts, masters sometimes try different and exotic
composts like orange. Apart from that, in dessert books, you can also see baklava
recipes with apple, cherry, pineapple, date. The important thing to remember in
this process is to squeeze juice used hard enough. Otherwise baklava dough may
turn into pulp. These types of baklava are not common in our time .
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Eski yemek kitaplarinda baklavalar en ¢ok tarifi verilen tatlilar arasinda
yer alir. Melce't-Tabbahin'de Mehmet Kamil,*** adi baklava, kaymak bakla-
vasi, musanna kaymak baklavasi, kavun baklavasi ve piring baklavasi olmak
tizere beg ayr1 baklava tarifi verir. Mahmut Nedim ise Agcibagi'nda®® bakla-
va ve tirtil baklavasi tarifleri ile yetinir.

Mehmet Kémil'in kaymak baklavas: ise bugiinkii anlamindan farkhidir.
Baklavanin katlar1 arasina yumurta aku siiriilerek, sicaktan korunmus liile
kaymak pargalar1 konmasini ya da ayni baklavanin katlari iki ayr tepside
har¢siz pigirilip aralarina lile kaymak konularak st iiste kapatilmasini
belirtir.**

Osmanlica yemek kitaplar1 karistirildiginda bériilceli, peynirli vs. unu-
tulan daha bir¢ok baklava ¢esidiyle karsilagilmaktadir. Burada baklava ile
ilgili karsilagilan ilging bir bilgi de, sicak yenilmesi hususudur. Bu kitaplar-
da baklava tarifleri, “Hamurdan Mamul Sicak Tath Taamlar” baghgs altinda
verilmektedir. Urfa'da ise “katmer” ad1 altinda tarihe karigmig sanilan sicak
peynirli baklava yagiryor. Hem evde hanimlar hem de ¢arsida baklavacilar

bunu yapmaktadirlar.*®

Bugiinkii baklavalar ise, yaklagik yirmi-otuz kat yufka ile yapilir. Ilk on ya
da onbes yufkadan sonra araya harg koyulur, diger on veya onbes kat tizeri-
ne dizilerek hazirlanir. Iyi agilmig bir baklava yufkasinin arkasindan gazete
bile okunur. Yufkalar tepsiye dizilirken araya serpilen tereyag, pisme sira-
sinda buharlagir ve tereyaginin suyu buharlasip incecik baklava yufkalarini
yukar1 dogru iterek kabarmasini saglar.
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In old cook books baklavas are among the desserts mentioned most. Meh-
met Kamil in Melceii't-Tabbdhin , gives S different recipes mainly with simple
baklava, creamed baklava, musanna creamed baklava, melon baklava and rice
baklava. Mahmut Nedim in As¢ibagi just gives the recipes of baklava and tirtil
baklava.

Mehmet Kamil's creamed baklava is different than the one we know today.
He states that by putting egg white between baklava layers you should put Turk-
ish cream not exposed to heat on layers or you should bake the layers in two dif-
ferent trays without adding compost putting Turkish cream between them and
seal them on top of one another. .

When you look at cook books written in Ottoman Turkish, you'll come across
with forgotten types of baklava such as with cow-pea, cheese etc. Another inter-
esting fact about baklava is the fact that it is eaten when it is hot. In these books,
baklava recipes are given under the title of * Hot and sweet food made of pas-
try’. A sweet and cheese baklava called ‘katmer” is still alive in Urfa. Both house
women and baklava confectinery make that .

At the present day Baklavas are made with about 20 or 30 layered phyllos.
After the first 10 or 1S, you put compost in between and set them on the other 10
or 15 layers. You can even read a newspaper behind a phyllo made thin enough.
The butter scattered while setting phyllos on the tray evaporates and its water by
pushing them up make the phyllos rise.

According to sources, in old Istanbul mansions, SO or 60 of these phyllos were
put into a single tray. These conditions were even more strict in the interested and
curious hosts” houses. The host wanted to have at least 100 phyllos on the tray
and to test if the phyllos were thin and crispy enough by releasing a gold coin
from half metre high. Otherwise, the host would feel dishonored and sent the
tray without tasting it.

Another story goes: Two pashas were talking about whose cook was making
the better baklava. Both were bragging about their own cooks and baklavas. Fi-
nally, one of them said:” There is no way for your cook to make baklavas as good
as mine. You do not have that marble. I brought it from Edirne” .

In his book Melceii't-Tabbahin, Mehmed Kamil gives detailed information about
baklava types and recipes. Some of the interesting types and recipes follow as:

Simple Baklava: As stated in the chapter Si you should work the phyllos
like thin borek and oil the tray. In every S phyllo put some butter and when it has
10 phyllos put some crushed nuts, pistachio or almond and when also it has 10
or 1S pieces, put some butter too. When there are S0 or 60 phyllos cut them in
diamond shape and pour them down boiling butter. Make sugar ready by mixing
it with 2 or 3 glasses of water and boil it beforehand. When baklava is ready, take
it out from the oven and put some sugar on it slowly. You can also add icing sugar
on the plate and lastly you can say bon appetite! .



gaé/m/u Cegifézri

Kaynaklarda anlatildigina gore, eski Istanbul konaklarinda bu yufkalar-
dan ortalama elli ile altmis tanesi bir tepsiye konurmus. Hatta merakl ev
sahiplerinin konaklarinda bu sartlar daha agirmus.

Ev sahibi, tepside en az yiiz yufka olmasini ve yarim metre yukaridan
birakilan bir altin liranin, yufkalarin inceligi ve kitirlig: sayesinde, tepsinin
dibini bulmasini istermis. Aksi halde ev sahibi kendisini rezil edilmis sayar
ve baklava tepsisini yenmeden mutfaga génderirmis.

Baklava ile ilgili bir bagka hikéye de soyledir:
Iki pasa, kimin ag¢isinin daha iyi baklava a¢tig1 konusunda sohbet edi-

yormus. Her ikisi de, kendininkini iistiin ¢ikarmak i¢in, baklavasinin nefase-
tini anlatip duruyormus. Sonunda hazretlerden biri isi kestirip atmus;

“Senin ag¢inin, benimki kadar lezzetli baklava agmasi olanaksiz. Ciinki
o mermer sende yok. Ben onu ta Edirne’den getirttim.”

demisg.3%

Mehmed Kamil'in Melcet’'t-Tabbahin isimli eserinde, baklava cesitleri
ve tarifleri hakkinda oldukga teferruath bilgiler yer almaktadir. Bazi ilging
cesit ve tarifler sdyledir (baklava isimleri kitapta gectigi gibi verilmistir):

Adi Baklava: Sanat tabhi besinci faslinda zikr olunan ince bérek gibi
yufkalar acub tepsi yaglandikda bes yufkada bir rugan-1 sade serpiib on yuf-
ka oldukda dégiilmiis findik veya fisduk veyahud badem serpiib yine on bes
oldukda rugan yirmi oldukda mezkurlarin birinden serperek yufka ince ise
eli altmig tokca ise otuz beg kirk oldukda baklava gseklinde kesiib iizerine
yanmus sicak rugan-1sadeyi kefce ile haglayub furunda pismek hengdminda
iken tepsi miktadarinca seker veya aseli iki ti¢ fincan su ile kesdiiriib kivam-
luca evvelince kaynadub hazir edeler tamam baklava furunda kizarub ¢i1-
karildukda mezkur seker veya aseli yine kefce ile aheste tizerine gezdireler
ba'dehii tabaklara muntazamca vaz’ birle tizerine ince toz sekeri ekiib tena-
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vl buyurula.

Kaymak Baklavasi: usul-1 tabhi zikrolunan baklava misilli yufkalar
tanzim olundukda aralarina rugandan maada bir sey komayub yufkalarin
nusfi oldukda kaymak parelerinin altina ve tistiine yumurta akini tavuk ye-
legiyle veyahud kagik ile siirerek vaz’ oluna yine mezkar usul izere tabh ve
hareket oluna ¢iinkii kaymak pismek hengdminda erimek ihtimali oldugun-
dan yumurta istimali lazim geliir yahud yufkanin nisfini bir tepside nisf-1
digerini diger tepside kesmeden pisiriib tatlis1 konuldukda birisinin iizerine
kiymug1 diziib digerini dahi tizerine usul ile kapayalar ba'dehii bérek gibi
kesiib tabaklara vaz’ oluna yahud bir mikdar siit i¢ine iki ti¢ yumurta aki
ve kiymug1 dahi koyub aheste hal oldukda yufkalarin arasina vaz ‘ oluna bu

dahi miimkiindiir daha careleri var ise de kolay1 bunlardir.*®

Cream Baklava: After the baklava like phyllo of which rolling method-
ology has been explained are arranged only oil shall be applied between the

sheets and in half of them egg white is applied under and over the cream via
oiling plate or via spoon, and re-rolled via mentioned method and moved and
as the cream may melt during cooking egg shall be used or half of the phyllo
shall be baked in other tray without cutting and the syrup is applied on them
and the other one is closed and then they are cut like pastry and served into
the plates and then two or three eff white is added into some amount of milk
and slices are put and slowly applied in between the sheets and this is the most

easiest way among the other solutions.
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BAKILADOA

Musanna’ Kaymak Baklavasi: Yine usul-1 sabik tizere yufkalar tertib
ediib kaymak bulunamaz ise mikdar-1 vafi beyaz bogriilceyi su ile kayna-
dub yumusadikda suyunu siiziib bir tencere iginde kefce ile geregi eziib kil
elekden veya kefkirden geciireler ba'dehii bir mikdar siit ile tencere iginde
suyu ¢ekince kaynatub ve bir iki yumurta akiyla geregi gibi yogrulub vaz’
oluna yahud siit ile pirinci geregi gibi pisiiriib hal oldukda yumurta aki iza-
fesiyle yogrulub konula yahud tuzsuz lor peyniri veya suda tuzu alinmg
cay1r peynirini bir mikdar seker ile geregi gibi yogurub vaz'oluna ciimlesi

miimkiindiir.3%

Kavun Baklavasi: Yaglanmus tepsi tizerine ince agilmug baklava yufkala-
rindan arasina rugan-1 sade serperek on bes yirmi kadar yufka yayub tzeri-
ne tath kavunu kagik ile eziib biitiin ortiiliince nizamlica koyub yine tizerine
bir yufka siiriib ve rugan serpeler furunda tabh olundukda sicak iken tize-
rine bolca seker ekiib tenaviil-i biveriyle kavunun tizerine yutka konulmasa

da olur lezzeti hog bir taam olur.>”°

Pirin¢ Baklavasi: Rum ilinde Filibe ve Pazarcik civarinda meghurdur
Tarik-i tabhi bir 6l¢ii erimis ve koptigii alinmus asel ve bir 6l¢ii erimis rugan-1
sade ve bir 6l¢ii su ve bir 6l¢ii dorukluca piring unu ve bir fincan durulmus
keskince giillii su ctimlesini bir tencereye vaz’birle ates tistiinde kefce ile
karigdirarak tamam helva gibi kayv oldukda bir tepsi igine kefce ile yayub
furunda tabh oluna eytice kizardukda ¢ikarub baklava seklinde kesiib tizeri-
ne seker ekiib tenaviil-i biveriyle asel bulunmaz ise kivamlica geker isti'mal

oluna.’”!

Kadin (Hanim) Gébegi: Rum ilinin bazi nevahisinde Kad: Bogan dir-
ler tarik-i tabh1 yarim kiyye mikdari rugan-1sade’yi bir tencere i¢inde eridiib
iki kryye mikdar1 dakik-i hassi tizerine dokerek karigdurub bir mikdar kav-
ruldukda atesden indiiriib durulmus giillii su ve pek az tuz ile yogurub kura-
biye gibi yuvarlayub ortalarini parmaginizla bastirub yaglanmus bir tepsiye
koyun furunda altin rengini alana kadar pisirin Bu esnada surubu hazirlayin
ve kurabiyeler olunca tistlerine dokiip surubunu ¢ekene kadar tekrar furuna

koyun.?”*

Osmanlinin son déneminde yetismis Hadiye Fahriye’nin yazdigi mes-
hur yemek kitaplarindan olan “Tatlicibagi” adli eserde, baklavanin cesitleri

ve tarifleri ile ilgili oldukga orijinal ve detayl bilgiler goriilmektedir.

Bu ¢esit ve tariflerden bazilar1 sunlardir:
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Musanna creamed baklava: Again accordingly, you should prepare phyllos
and if you can’t find Turkish cream, boil some white cow-peas and when they get
soft, drain them through a sieve. Boil it with some milk and work it with 1 or 2 egg
whites. Put unsalted cheese and some sugar and work them till it gets ready.

Melon Baklava: some melted butter on thin phyllos on the oiled tray. Crush
some sweet melon and put it on 15-20 phyllos and cover phyllos with it. Put an-
other phyllo and melted butter again and plenty of sugar. You do not have to put
phyllo on the melon but if you do, it would taste better .

Rice baklava: It is well-known in Filibe and Pazarcik in Rumelia.

The cooking method:. One measure of melted and with no foam honey, one
measure of melted butter, one measure of water and one topful measure of rice
flour and one cup of stabilized rose water. Put them all into a pan and stir and
cook it till it gets thicker like halavah.. Then lay this mixture onto a tray with
a ladle and cook it in the oven. When it turns golden, take it out and cut in
diamond shape, put some sugar on it and bon appetite! If you can'’t find decent
honey, you can also use sugar in adequate amount.

Doughnut in sorbet(lady belly): This dessert is known as ‘Judge killer’ in
some of Rumelian villages. The cooking method follows as: Melt 641 grams but-
ter in a pan, add 2564 grams flour and mix it, cook it for a while. Then, take the
pan and put stabilized rose water and some salt into the mixture and work with
it. Pull of some cookie sized pieces from the mixture, press your finger on the mid-
dle, lay them onto a tray, cook them till they turn golden. Meanwhile, prepare the
syrup and when cookies are ready, pour it down on them and put those cookies
into oven again till they soak the syrup. .

In the famous “Tathcibasi’(The chef confectionery) written by Hadiye Fahriye

grown up in Istanbul, there are plenty of original and detailed facts and informa-
tion about types and recipes of baklava. Some of them go as follows:
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Baklava

Yufkalar1 ihzar eyledikten sonra tepsinin altini eritilmis yagla biraz yagla-
diktan sonra birbiri iizerine ti¢ yutka koymali sayet yufkalar tepsiden biraz
fazlaca ise bu pargalari kesip yeniden yufka yapmak tizere ayirmal

Badehii bir temiz siipiirge pargasiyla yufkanin {izerine biraz yag serpip
yine iizerine ii¢ yufka koyarak tekrar yag serpmeli. Ug yufka daha déseyerek
yine yaglamali. Yufkalarin arasina yag serpmek bir kagik ile de olabilir ise de
en rahat ve iyisi balada soyledigimiz vecihle temiz bir siipiirge pargasidir.
Dokuzuncu yufkanin tizerine bir yufka daha serdikten sonra evvelce ihzar
edilmis ici oraya sermeli ve iizerine bir yufka koyarak yaglamali bundan
sonra ligte bir yaglamak suretiyle alt1 veya dokuz yufka koyarak ameliyeye
hitam vermelidir.

Simdi bunu kesmek zamani gelmistir. Ucu sivri keskin bir bigak ile gek-
mek suretiyle degil —bastirmak ile baklava baklava kesmeli ve badehii yiiz
elli dirhem yagdan miitebaki yag: kizdirip tizerine her tarafina yaymak sure-
tiyle bir kagik veya kepge ile haglamali.

Artik bunun evde yapilacak isi hitam bulmugtur. Eger matbahda tath fu-
runu var ise orada veyahut kizgin olmayan bir ¢ars1 furununda pisirilir. Bak-
lavanin giizel pigsmis oldugu kabarmasi tizerinin nar gibi kizarmasi ile anlagi-
lir. En son ameliye tatliy1 haglamak igidir. Bunda dikkat edilecek sey baklava
soguduktan sonra iizerine surubu ilik olarak dokmektir. Baklava gok sicak
iken sekerde kaynar olarak dokiiliir ise tath pek yumusak, adeta hamur gibi
bir sey olur ki hi¢ makbul degildir. Bundan sonra kalan is dikkatle birer birer
tabaklara alip kemal-i afiyetle tenaviil eylemektir.

Mevla'm bize de kismet ve nasip eyleye.*”?

Kaymakli Baklava

Kaymakli baklava balada (yukarida) tarif olundugu vecihle hamuru yog-
rulup yufkalar1 agilir. Tepsiye serilerek ve her ti¢ yufkada bir tizerine yag
serpilir. I¢ konulmayp kesilerek furunda pigirmelidir.

Tatlis1 haglanilarak sogumak tizere terk olunur. Kaymak lileleri ortala-
rinda kesilip agilir ve kabuk tarafi altina gelmek tizere bir tabaga dizilir ince
bir bigak ile her baklavaya konulmasi arzu olunan cesamette kesilir ve bir
kase iginde soguk seker surubu da ihzar edilir.

Tepsiden bir tane baklava alinip bigagin ucuyla orta yerinden iistiindeki yuf-
kalar kaldirihip bir par¢a kaymak soguk seker surubuna batirilarak konulur ve
kaldirilan kapak yufkalarin Gistiine vaz’ edilerek tabaga dizilir ve tenaviil olunur.

Her tiirlii i¢ yufkalar furuna verilmezden evvel konuldugu halde kayma-
gin baklava pisdikden sonra konulmasi sebebi onun furunda sicaktan eriye-
rek yalniz ince kabuk tarafi kalmak suretiyle bozulup heder olacag igindir.

Baklava hamsalarini birer birer agub i¢ine kaymak koymak olduk¢a ma-
harete muhtag bir kiilfet oldugundan ekseriye kaymak pargalarini tabaga di-
zilen hamsalarin izerine koyarlar. Buda ayni lezzeti haiz olur ise de evvelki
daha giizel goriiniir ve daha makbuldiir.*”

g@é/cwa Cegif/em'

Baklava

After the preparation of phyllos you should butter the bottom of the tray and
put 3 phyllos on top of one another. If they are slighlty bigger than the tray, you
should cut those parts and save them to make phyllos again.

You should put some sun flower butter onto phyllos and put 3 phyllos again
and put some butter too. Again, the process is followed by putting 3 phyllos and
putting butter. You can do that by using spoon but the easiest way is to use a brush.
After putting a phyllo on the 9th one you should put the inner material prepared
earlier and you should put a phyllo and butter it. Then, on condition that you
should butter the 1/3 of it, you should put 6 or 9 phyllos and end the process.

Now, it is time to cut it. Not by pulling but by compressing via a sharp knife,
you should cut the baklava and heat up 150 gr butter and bbutter it with a spoon
then pour down.

Its house work is now done. If there is a confectionery oven you should cook it
there. If not, you can cook it in a market oven which is not boiling. Whether bak-
lava is well cooked or not can be understood by its golden roast image. The last
thing to do is boiling sweet. You should take into consideration that after baklava
is cooled down, you should pour the warm sorbet. If you pour the sorbet which is
boiling and if the baklava is too hot, the dessert will be too soft, just like a pulp
which is unacceptable.

The last thing to say is ‘bon appetite!’.
May God will give us this pleasure too.

Turkish Creamed Baklava

This type of baklava as given above will be worked and phyllos will be made.
You lay down them on the tray and put butter in every 3 phyllo. You shouldn’t
put inner material and you should bake it in the oven.

You should butter its sorbet and let it cool down. You should cut cream puffs
and set them on a plate with their crusts looking at the bottom. You should cut
them how much you desire and put cold sugar sorbet in a bowl.

Then, you take a slice of baklava and take out the phyllos on the surface with
the edge of a knife and then put it into a cold sweet sorbet and the cover taken is
set on the plate. Every type of inner phyllo, before it is put into the oven, we see
that the reason why cream is added after baklava is cooked is because it may melt
down and remain only as a thin crust otherwise.

Since it is really hard and requires mastery to open up baklava layers and put
cream inside them, cream is put on the layers set on the table. If the taste is the
same within this method too, it will look much prettier than the previous one and
therefore prefered more. .
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Ay Baklavasi

Adi baklava gibi hamuru yogurulub yufkalar agilir. Bunda yufkalar1 agdikda
tepsiye koymak icap etmez. Hamur tahtasinin bir tarafina serilir. Her yufkanin
tizerine biraz yag serpilir. Ug yufka olunca iistiine derununa konulmasi matlub
olan i¢ -kaymak miistesnadir- diisiindiikten sonra tizerine bir yufka daha serilir.

Badeh suret-i mahsusada dort parmak genigliginde cedvel tahtas: gibi ya-
pilmus bir oklava veyahud o isi gorebilecek bir sey yufkanin kenarina vaz’ olu-
nup bu oklava i¢in dokilmemesine ve toplanmamasina dikkat ve i'tina olan
yufka ile beraber tutularak gevrilir. Ve katlanir. Dort kat yani oklavanin alt ve iis-
tinde de ikiger kat oldugu zaman mecmu’u on alt1 kat olur. Kenarindan keskin
bir bigak ile boydan boya kesiliib yufkanin katlanmamus olan tarafindan ayrilir.
I¢indeki tahta bir ucundan tutulup gekilerek gikarilir sonra kalan yufka yine bu
suretle tahtaya sarilip katlanuir. Bu ameliye neticesinde dort parmak genisligin-
de olarak elde edilen dolani yufka sarmalar1 kenari ince gergin bir fincan veya
kupa ile tizerine kuvvetlice basilarak ay gibi miidevver kurslara ayrilir.

Eger baklava dilimlerinin hilal seklinde olmasi arzu edilmekde ise bu mii-
devver kurslar yine fincan veya kupa ile kesilip o heyete konulur. Sonra bu
kurslar yavasca alinarak dibi yaglanmus bir tepsiye yan yatarak dizilir. Adi bak-
lava gibi yag1 haslanarak furuna génderilir. Pistikten sonra ma’lum olan vecih-
le tatlis1 konularak sogutulup tenaviil olunur.

Ay baklavasini1 kaymakli yapmak murad olunur ise kaymakli baklava bah-
sinde ta'rif olundugu vechile arasi agilarak kaymagi konulur veyahut her dili-
min izerine bir par¢a kaymak vaz’ edilir. Fakat kaymakh olacak ise yufkalarin
arasina i¢ koymayip sade olarak pisirmesiicab eder.

Ay baklavasini eskiden beri bu suretle imal ederler. Fakat bunda yassi okla-
vaya liizum oldugu gibi i¢in d6giilmesi ve bir tarafa toplanmasi misiillii fevka-
lade dikkat ve itinaya ve olduk¢a miimareseye muhtagtir. Bu miigkilata mahal
kalmamak tizere ber vech-i ati verecegimiz izahata gore hareket olunmalidir.

Adi baklava gibi yufkalari, fakat hamur tahtas: tizerine sererek ti¢ yufka-
da bir yag serilir. Uzerine tekrar ii¢ yutka koyup yine yag serdikden sonra ii¢
yufka daha agilir. Ustiine -kaymakli olmadig: takdirde- arzu olunarak désen-
dikten sonra istiine yine ticte bir yaglanmak sartiyla dokuz yufka serilir. Bu
suretle elde dilen on sekiz katli yufka dairesi balada tarif olundugu vechile bir
fincan veya kupa ile kurslara veyahut hilal seklinde pargalara kesilerek yine
soyledigimiz tarzda tepsiye dizilip pisirilir.*”®

Hanimdudag: (Dilberdudag)

Hanim dudag balada tarif olunan Ay Baklavas: gibi imal olunup fincan
veya kupa ile miidevver kurslara ayrildiktan sonra bu kurslar orta yerinden
biikiilerek iki kat edilir. O halde sekli yarim daire olur. Bunlar tepsiye dizile-
rek iistiine yag1 haglanur ve pisirilir.

Ancak kurslar katlanacag cihetle pek kalin olmamast igin birbiri iizerine
serilen yufkalarin adedi liizumu kadar azaltilmak icap eder.

Bunun da kaymaklis1 Adi baklava gibi pistikten sonra arasina veyahut
her parcanin tizerine kaymagi konulmak suretiyle ihzar olunur.’®
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Moon shaped Baklava

Just like simple(adi) baklava, it is also worked and phyllos are prepared. You
don’t have to put phyllos onto the tray while working them within this baklava
type. You set it onto a side of the breadboard. You put some butter onto each
phyllo. When you have 3 phyllos, you should prepare the inner filling and the

cream for this is very special. Then you put one more phyllo.

A rolling pin should be used and put onto the corner of the phyllo and
rolled taking into consideration that this pin shouldn’t leak the inner filling and
shouldn’t make it lump and folded. When there are two layers both in the bot-
tom and at the top of the pin, in total it becomes 16 layers.

You should cut it with a sharp knife from end to end and you should seperate
it from the unfolded side of the phyllo. The stick inside it is taken out and then the
remainin phyllo just like this is wrapped up and folded onto the stick. At the end
of this process, phyllo wraps of 4 fingers thickness are divided into pieces with
moon shapes by pushing a cup or a mug onto them.

Ifthe slices are desired to be moon shaped, these slices are cut via cups or mugs
and put into that category. Then, these slices are set onto the tray horizontally.
Just like simple baklava, its butter is bbuttered and then it is put into the oven.

After it is cooked, you put the sorbet and let it cool down.

If you want to make it with cream, you should follow the steps mentioned
in the creamed baklava process which means you should put the cream into the
opened up layers or put it onto each slice. However, if it is going to be with cream,
you shouldn’t put the inner filling but cook it unmixed.

Moon shaped baklava has always been produced in this way. Just like you
need a flat rolling, you also need to give much attention not to crush the inner
filling and to gather it into a specific side. In order to avoid this, you should follow
the steps and rules we have set.

Just like simple baklava, phyllos should be set on the breadboard and in every 3
phyllo you should put some butter. Then you should put 3 more phyllos and put some
butter. Then, you should work 3 more phyllos. If not creamed, you should put 9 phyllos
after you put butter in 1/3 ratio. You can lay them down however you like. 18 layered
phyllo circle should be cut with a cup or a mug as stated above and put into the tray.

Lady lips

This type of baklava is made like Moon shaped baklava whose recipe is given
above. Phyllos are seperated via cup or mug and then these parts are folded into
two. Thus, it has a semi-circular shape. These are put onto the tray and you bbut-
ter some butter and then cook.

However, since parts shouldn’t be too thick, the number of phyllos put on one
another should be diminished.

The creamed version of this baklava is made by putting cream on each slice or

inside the baklava after being cooked like the simple baklava .
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Fistiklt Sargi Burma



Sarigiburma

Adi baklava gibi acilan yufkalardan beheri ortasindan kesildikten son-
ra oklavay1 koyup bir tarafindan yufka bunun tizerine sarilmaga baglar bir
iki kat sarilinca konulacak i¢ boydan boya serpilerek sarikta devam olunur.
Yarim yufka tekmil sarilinca oklavanin iki tarafindan parmakla hamuru or-
taya dogru iterek kiris kirig oldugu zaman bir taraftan ¢ekip oklava ¢ikarilir.
Sonra bu burug burus olan dolan1 yufka sarmasi dibi yaglanmus tepsi ¢orek-
lenerek konulur. Ikinci bir par¢a da bunun hitam buldugu yerden baglamak
suretiyle ¢oreklenir. Bu suretle tepsi doldurulur. Sonra keskin bir bigak ile
kenarindan ortaya dogru kesilerek matlup olan cesametlere tefrik olunarak
tstiine adi baklavada oldugu gibi yag1 haglanir ve firina verilir. Soguyunca
tatlis1 konularak afiyetle tenaviil olunur. Kaymakl yapilmasi arzu olunur ise
yufkay1 oklavaya sarar iken i¢ kaymak ve pisip tathsi haglandiktan sonra par-
mak gibi kaymaklari ortasindaki delige sokup tabaga dizmek veyahut parga-
larin tistiine koymak icap eder.’”

Bogca (Bohga) Baklavasi

Adi baklava gibi yufkalar1 acilip ti¢ yufkada bir yag serpmek suretiyle
sekiz-dokuz yufka tepsiye serilir. Sonra bunlarin ortasina tepsinin cesameti-
ne ve yapilmasi arzu olunan tathnin miktarina gére bir veya bir buguk karig
uzunluk ve o kadar genislikte i¢ vaz olunup yufkalar birer birer bunun tize-
rine gevirilerek dort koseli bir yufka bogcasi viicuda getirilir. Sonra lizumu
olan yag haslanarak firina verilir. Pistikten sonra tathis1 baklavada oldugu
gibi haglanir. Takimiyla tabaga nakl edilip sofraya gonderilir.

Bu tath sofrada ekl olunacagi zaman kesilmek ve pargalanmak adettir.
Ancak bunun tatlis1 Adi baklavadan biraz ziyadece ve biraz suluca olmasi ve
ekl olunmazdan evvel hi¢ olmaz ise iki saat kadar tatlida kalmasi icab eder.

Bu bogga baklavasinin kaymaklis1 yapilmak matlub ise daha az katl ol-
mak ve igine bir sey konmamak iizere iki bogga yayilip pistikten ve tathisi
haglandiktan sonra birini tabaga almak ve tizerine kaymag1 désemek ve ba-
dehii ikinci boggay1 bunun tizerine kapamak iktiza eyler.

Bogga baklavasini firinsiz olarak pisirmek de kabildir. Bu halde tarif
olundugu vecihle bogca yapilip hazir olunca bir tavada veya tepside liizumu
kadar yag -miktar1 evvelce beyan olunmustur. Konularak eritilir. Badehi
bogca bunun igine vaz’ edilip alt1 kizarincaya kadar pisirildikten sonra altina
bir genis bigak veyahut bu gibi islerde istimal olunan demir keski ile alt ist
edilir ve kizartilir. Sonra taths: haglanarak tabaga alinir.>”®

Samsa Baklavasi

Samsa yahut niisha (Muska) baklavasi Adi baklavada oldugu gibi yutka
agildiktan sonra on bes ile yirmi santim genisliginde olmak tizere boydan
boya kesilir. Badehii bu yutka birbiri tizerine iki kat edilip ortasina lizumu
kadar i¢ konularak niisha (muska ) gibi sarilir. Ug kdseli bir bogga olur. Bu
suretle ihzar olunan Samsalar yagl tepsiye dizilerek tstiine yag: haglanir ve
fira verilir ve soguyunca tizerine sicak seker surubu dokiilerek birakilir. Ve
badehii tenaviil olunur.

Zgaé/m/a Cegif/em'

Sultan’s turban

Phyllos worked just like simple baklava, a pin is put on the table and while
phyllos are being wrapped on the pin, the inner material is scattered from end to
end. When half sized phyllo is wrapped up, the dough is pushed through into the
middle with the help of fingers. When it is wrinkly, the pin is taken away. Then,
this wrinkled phyllo is put onto the tray whose bottom is covered with butter/
butter. Another slice is put onto the point that the previous phyllo is situated.
With this respect, the tray is now full. Then, with a sharp knife by cutting it from
its corners to the middle, you should pour boiling butter and put it into the oven.
When cooled down, you should add its sorbet and bon appetite! If you want it
with creme, while wrapping the phyllo onto the pin, the inner cream should be
put into the hole or on each slice when the cooking process is over .

Bogca (Bohga) Baklava

Just like simple baklava, after phyllos are worked, 8 or 9 phyllos are put on the
tray on condition that you should put some butter in every 3 phyllo. Then, according
to the desired amount, you should prepare an inner filling having 1.5 hand meas-
ured length and width. Phylllos are turned and shaped as a four cornered phyllo.
Then, necessary butter is bbuttered and it is cooked in the oven. After it is cooked, its
sorbet is bbuttered just like in the baklava process. Then it is ready to serve.

When you'll have it at the table, you should cut it into small pieces. However,
different from the simple baklava, this baklava is respectively plenty and a little
watery and therefore it should stay in the sorbet for at least 2 hours.

If you desire to have it with cream, it should have lesser layers and there
should be no inner filling. After two bog¢as being cooked and their sorbet bbut-
tered, one of them should be put on the table and the other one should be put on
the former one.

You can also cook this bog¢a baklava without oven. Following these steps,
when bogga is ready, enough butter should be melted down in a pan or a tray.
Bogga is put into this pan and till its bottom gets golden. Then, you should make
it upside down with a knife and fry it. Then its sorbet is boiled and the dessert is
now ready to serve .

Samsa Baklava

Samsa or Muska baklava , just as in simple baklava, is cut within 1S to 20
cm width from one end to another after phyllo is worked. This phyllo is made
double layered and inner filling is put between them and then is wrapped like a
folded paper(muska). Then it becomes 3 cornered bogca. Samsa dough then are
put into the tray and butter is boiled, put into the oven and when cooled down,
hot sugar sorbet is poured and left there. Then, it is ready to serve.
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You can cook it also with a pan, you don’t have to use an oven. It is the same;
you deep fry it and then put it into the sorbet. If you want to have it with cream,
you should make samsa with adding nothing. After the sorbet is boiled, you can
put creme on the baklava . Bon appetite! .

Rolled baklava

Again, you should cut phyllos from end to end and add the inner filling and
then roll it like cigarattes. It now becomes a French cigarette.

Then, put them all into the tray. Add the boiled butter and cook it in the oven.
Pour the sorbet on it.

You can also make it by deep frying. Thus, following its deep fry you should
take it out with pincers and after drilling the oil it is put into the cold sorbet .

Giilla¢ Baklava:

Giillag leaves are put under water and then on a tray. The inner filling should
be prepared and giillags should be put one by one. Then, leave the tray in a curved
position and wait till it dries up all the water. Cut the baklava with a sharp
knife.

There are two ways of cooking. One is boiling oil on the baklava-the oil should
be half of the one in simple baklava- then put it in the oven. After it is cooked,
put sorbet on it.

The other to put on a clean cloth. Leave it like that for 10 minutes. Then deep
fry them putting watery egg yolk. Then take it out and drill all the oil and put it
into the cold sorbet. Bon appetite!

Ifyou want to have it with cream, you should add nothing. Cook it in the oven
or pan. Then you can put creme on or between the layers.

Bogaga Baklava

The dough is prepared like the simple baklava, but it is worked with egg and
water alltogether also adding 25 drahma of oil. When dough is ready, it is di-
vided into half. One part is worked with a pin till it gets 1 finger width. Then, af-
ter putting the oil melted, the dough is covered with one another forming double
layer. Again you put oil on it and fold again and work with the dough with the
pin with the same size again.

You should do it five times.
In the last time, the dough is worked as big as the tray can hold and then it is

put inside. The inner filling to be used is put on the tray. Then, the second dough
is folded like the former one and closed up onto the other part.

Baklava is cut with a knife and the extra oil is poured down on it and then is
put into oven. Lastly, sorbet is boiled and put onto plates. Bon appetite! .



Bunu da firsiz olarak evlerde tava ile pisirmek mimkindiir. Ayni ile
boggca baklavas gibi yagda kizartilir ve tatliya konulur. Bunun kaymaklist
matlub ise Samsalar sade yapilip pisirildikten ve tatlis1 haglandiktan sonra
tizerlerine kaymak parcalar1 konulup afiyetle tenaviil olunur.*”

Sigara Baklavasi

Adi baklavada oldugu gibi agilan yufkalar balada Samsa baklavasi bah-
sinde beyan olundugu vecihle boydan boya kesilip i¢i konulduktan sonra
sigara gibi sarilir. Adeta bir Frenk sigarasi seklini alir.

Badehii bunlar sira ile tepsiye dizilir. Ustiine yagi haglanir ve firinda pisi-
rilir. Uzerine tathsi dékiilerek biraz sonra ekl olunur.

Bunu da evlerde tava ile kizartmak da olur. O halde tavada giizelce kizar-
masini miiteakip bir kevgir ile veyahut temiz bir masa ile gikarmali ve yag:
stiziildiikten sonra tatl igine -fakat tath sogumus olmalidir- atilir.>*

Giillag¢ Baklavasi

Giillag yapraklarini adi suda islatip bir tepsiye birbiri tizerine vaz’ etmeli. Nis-
f1 oldugu vakit konulmasi matlup olan i¢i déseyip tizerine yine giillaglar1 birer
birer 1slatarak sermeli. Sonra da tepsiyi bir saat kadar egri bir vaziyette birakip
suyunu tamamiyla siizmeli. Badehii keskin bir bigak ile baklava gibi kesmeli.

Bundan sonra pisirmekte iki usul vardir. Biri, adi baklava gibi tizerine
eritilmis yag haslayarak —fakat bunu adi baklava yaginin yarisi kadar olmasi
lazimdur- firma verilir. Pigtikten sonra tistiine sekeri dokilir.

Digeri baklava gibi kesilen pargalari temiz bir bez tizerine dizilir. Bu hal-
de on dakika kadar birakilir. Badehi giizelce ¢alkalanmis yumurtaya bula-
yarak birer birer tavadaki kizgin yagda kizartilir. Bir kevgir ile tavadan alip
yagin stizdiikten sonra evvelce ihzar edilip sogutulmus olan tatliya atilir.

Badehii tabaga alinarak tenaviil edilir. Gl e Pt

Kaymakli olmasi arzu olunur ise giillag yapraklari arasina evvelce i¢ koy- : Byt *",','f ol il :
mamak sade olarak firinda veya tavada pisirdikten sonra kaymak parcalarini vidig: 3 . ﬁﬁ S ks P T
arasina veya tizerine koymak lazimdir.**' 3 g T - el

Bogaca Baklavas: pu— 443 3

Bunda hamur adi baklava hamuru gibi fakat yumurta ve su ile beraber Sh e g Y 3 e . " iLlI:.c}. s
yirmi bes dirhem yag konularak yogurulur. Hamur yufka agilacak kivama ' . W T
geldiginde yarisindan ikiye boliniir. Bir pargasi hamur tahtasi tizerinde bir
merdane ile bir parmak kalinligina gelinceye kadar agilarak tizerine eritilmis
yag siiriildiikten sonra hamur iki kat olarak birbiri tizerine kapatilir. Yine
tstiine yag stiriliip bir defa daha katlandiktan sonra yine merdane ile ayn
kalinlikta agilir. Tekrar yag siirerek ilk defa oldugu gibi katlanr.

Bu ameliye bes defa tekrar olunur.

Son defada hamur konulacag tepsinin cesameti kadar agilip tepsiye se-
rilir. Konulacak i¢ tizerine désenir. Sonra ikinci hamur pargas: birinci gibi
acilip katlanir ve tepsiye 6teki par¢anin tizerine kapatilir.

Badehii bir bigak ile baklava gibi kesilerek artan yag tizerine dokiilir ve
firma gonderilir. Sonra alelusul tatlis1 haglanarak tabaklara alinir ve tenaviil
buyrulur.***
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Qathlarn  Sultam / Sultan of Sweets

BAKIADA

Turabi Efendi tarafindan yazilip, 1864 yilinda Ingiltere’de basilan ve ayni
zamanda Osmanli mutfag: ile ilgili yabanci dilde yapilan ilk yaymn olan A
Manual of Turkish Cookery adli eserde ¢esitli baklava tarifleri bulunmak-
tadur. Yabancilara Tiirk baklavasini kendi lisanlarinda tanitmas: bakimindan
¢ok 6nemi haiz bir ¢aligma olup, baz1 baklava tarifleri soyledir:**

Adi Baklava

Malzeme

-Ince Borek hamuru

-1 su bardag1 bugday nisastas:

-500 gr tereyag (eritilmis)

-500 gr antep fistig1, badem ya da findik (gok ince doviilmiis)
-500 gr bal ya da seker

Hazirlans:

Unu tezgiha koyup ortasina bir gukur agin ve tuzla yumurtalar iyice
yedirin. Daha sonra azar azar su ilave ederek, esnek yumusak bir hamur
haline getirin. Parmaklarinizi yaga batirip hamura yedirdikten sonra ceviz
biiyiikligiinde pargaya béliin. Daha sonra bu pargalarin her iki yiizlerine
de nisasta serperek olabildigince ince agin. Hamuru belirtilen tarifteki gibi
hazirladiktan sonra S0 pargaya boliin. Her iki yiiziine de az nisasta serperek
tepsinizin buyiikligiinde olabildigince ince agin. Daha sonra tepsiyi yagla-
yip, S yufkay: st tiste koyun ve istlerine yag siiriin. Bu katin tistiine tekrar
S adet yufka koyduktan sonra yaglamadan fistig1, badem ya da findiklarin
dortte birini koyun ve istiine 5 kat yufka koyup en tsti tekrar yaglayn.
Uzerine ikinci bir bes kat yufkay1 koyduktan sonra gene har¢ koyun ve
katlar1 bu sekilde elinizdeki yufkalar bitene kadar tamamlayin. Daha sonra
yufkalar1 elmas (baklava dilimi) seklinde kesin ve en iiste kalan tereyagini
wsitarak dokiin. 200 derece 1sitilmug firinda altin rengini alana kadar pisirin.

Bu arada bali ya da sekeri 8 bardak suyla karistirip bir tencereye koyun
ve koyulagana kadar kaynatin. Baklava iyice kizardiktan sonra surubu istii-
ne dokiin ve S dakika kadar bekletip servis tabagina piramit seklinde dizin.
Ustiine pudra sekeri serpip servise sunun.*

Kaymak Baklavasi

Malzeme:

50 adet ince borek tarifindeki gibi hazirlanmis yufka,1 kg kaymak
200 gr tereyag1, 4 yumurta beyazi, Surup

Hazirlanisi:

Yufkalarin yarisini her katin arasina yag siirerek tepsiye dizin. Bir kisede
yumurtalarin beyazlarini hafif karistirin ve kiigiik parcalar halinde boldigii-
niiz kaymaga fir¢a yardimryla bu karigimu siirtip, yufkalarin tistiine koyun.

Ustiine aralarina yag siirerek, kalan yufkalar ile kapatip, elmas seklinde
kesin. 200 derece 1sitilmis firinda, altin rengini alana kadar pigirin.
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A Manual of Turkish Cookery written by Turabi Efendi and published in
1864 in England is the first publication about the Ottoman cuisine in a foreign
language. It contains severel different types of baklava. It is a very important
work in that with this book the foreigners could learn about Turkish baklava in
their own mother tongue :

Simple Baklava:

Ingredients:

- Thin borek dough

- 1 water glass of wheat starch

- 500 gram butter (melted)

- 500 gram pistachio, almond or nut( very thin pounded)
- 500 gram honey or sugar

Preparation:

Put the flour onto the surface and mix salt and the eggs together. Put water
slowly and make flexible and soft dough. Put your fingers into oil and divide the
dough into pieces having walnut size. Then, scatter some amyl onto these pieces and
try to make them as thin as possible. Preparing the dough as stated in the recipe, cut
it into SO pieces. Put little amyl onto both sides and make it as thin as possible not
exceeding your tray’s size. Put oil into the tray and S phyllos on top of one another
and put some oil on them. After putting S more phyllos onto these layers, without
oiling it, put nuts or almonds 1/4 and put S more phyllos and put oil on the top.
After putting the second S layered phyllos put compost too and continue it till you
are out of phyllos. Then, cut the phyllos in diamond shape and put the remaining
butter on top by heating. Cook it in an oven with 200 C till it turns golden.

Meanwhile, mix sugar or honey with 8 glasses of water and put it into a pan
and stir it till it gets thicker and darker. When baklava turns golden, pour sorbet
and wait for S minutes and then put them onto the service plate in pyramid
shape. Put caster sugar and serve .

Turkish Creamed Baklava:

Ingredients:

S0 phyllos prepared like in the thin heurek recipe, 1 kg Turkish creme
200 gr butter, 4 egg white, sorbet

Preparation:

Put half of phyllos onto the tray putting oil between each layer. While mixing
egg white in a bowl, put this mixture onto the cream divided into small pieces

with the help of a brush and put it on the phyllos.

Putting oil between them, close the phyllos and cut them in diamond shape.
Cook it in an oven with 200 C till it turns golden.









Bir 6nceki tarifte yer alan suruptan hazirlayip dokiin ve servise sunun.

Kaymag yumurta akina bulamanin nedeni pisme sirasinda erimesini

engellemektir.

Kaymakli baklavayi, yufkalarin yarisini bir tepside, diger yarisini bagka

bir tepside pisirip her ikisine surup doktiikten sonra birinin tizerine kayma-
gin1 koyup, 6tekini iistiine kapayarak da yapabilirisiniz.

Ya da kaymag az miktar siit ve bir iki yumurtanin akiyla ¢irpip, yufkala-
rin arasina koyup da pisirmeniz miimkiin.*

Musanna** Kaymak Baklavasi

Malzeme:

50 adet baklava yufkas:

1,5 su bardag piring unu

3 su bardag siit

2 yumurta aki

200 gr tereyagi

Surup (Bali ya da sekeri 8 bardak suyla karigtirip bir tencereye koyun ve
koyulagana kadar kaynatin)

Hazirlanmgi:

Pirin¢ ununu siit ile kaynatip muhallebi kivamina getirin. Soguduktan
sonra yumurta aklarini yedirip, elinizle yogurarak kaymak kivamina gelme-
sini saglayin.

Bir 6nceki tarifte yer aldig1 sekilde yufkalarinizin yarisini aralarina tereyagi
surerek yerlestirin ve ortaya muhallebiyi yerlestirip, istiinii de ayni sekilde ka-
pattiktan sonra elmas seklinde kesin.

200 derece 1sitilmis firinda altin rengini alana kadar pisirin. Surubunu
dokiip, tistiine pudra sekeri serperek servise sunun.

Piring unu yerine
kullanabilirsiniz.**’

icine seker katilmig

krem peynir de

Kavun Baklavasi
Malzeme:

40 baklava yufkasi

200 gr tereya@ (eritilmis)
1 adet misk kavunu

Hazirlanis:

Tepsiyi yaglayin ve aralarina eritilmis tereyag siirerek 20 adet yufkay1
tstiiste koyun. Daha sonra kokulu bir adet kavunu soyun. ikiye bolip, ekir-
deklerini ¢ikardiktan sonra tahta bir kagik yardimiyla igini iyice ezip, yufka-
larin iizerine bir parmak kalinhiginda yayin. Uzerini de ayni miktarda yufka
ile orttitkten sonra 200 derece 1sitilmus firinda altin rengini alana kadar pisi-
rin. H4l4 sicakken tizerine pudra sekeri serpip servise sunun.**

g@é/cwa Cegif/em'

Prepare the sorbet stated in the previous recipen and serve.

The reason for coating the cream with egg white is to prevent its melting down
during cooking.

You can cook the creamed baklava with half of the phyllos in a tray and the

other half in another tray. You can put sorbet on both and put cream and cover it.

You can also mix cream with little amount of milk and 1 or 2 egg white and
cook it putting the cream between phyllos .

Musanna creamed baklava
Ingredients:

S0 pieces of baklava phyllos
1,5 water glass of rice flour

3 water glass of milk

2 egg white

200 gr butter

sorbet(mix sugar or honey with 8 glasses of water and put it into a pan and
stir it till it gets thicker and darker)

Preparation:

Boil the rice flour with milk and make it like a pudding. When cooled down,
put egg white and make it like cream.

As stated in the previous recipe, put butter between your phyllos and put the
pudding in the middle and cover its top then cut it in diamond shape.

Cook it in an oven with 200 C till it turns golden. Put the sorbet and caster
sugar on it then serve.

You can use sugar added labne in stead of rice flour.

Melon Baklava:
Ingredients:

40 pieces of baklava phyllos
200 gram butter (melted)

1 misk melon

Preparation:

Oil the tray and put 20 pieces of phyllo buttered up on top of one another.
Then, peel one savory melon, cut it into two pieces and take out the seeds and
mash the inner then put it onto the phyllos with one finger thickness. Cover it up
with the same number of phyllo and cook it in an oven with 200 C till it turns
golden. Still hot, put caster sugar and serve .
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Piring¢ Baklavasi
Malzeme:

500 gr piring unu

500 gr bal

500 gr tereyag: (eritilmis)

1 cay kagig1 soda (3 yemek kagig1 suda ¢oziilmiis)

2 su bardagi su

Hazirlanisi:

Bali 6nceden kaynatip iistiinde olusan kopiikleri alin. Daha sonra tekrar
tencereye koyup igine tereyagini, piring ununu, suyu ve soday1 katip kisik
ateste koyu kivamli bir sos olugturana kadar karigtirarak pisirin.

Daha sonra yaglanmus bir firin tepsisine dokiin ve iyice yayilmasini sag-
layin. 200 derece 1sitilmis firinda, kahverengilesene kadar pisirin. Sogutup
elmas seklinde kesin ve iizerine pudra sekeri serpip, piramit seklinde yerles-
tirerek servise sunun.

Bal yerine ayni miktarda toz sekerden hazirlanmig bir surup kullanmaniz
da mimkiin.*®

Giillag¢ Baklavasi
Malzeme:

500 gr bugday nisastasi

20 yumurta aki

500 gr kaymak

3 yemek kasig1 pudra sekeri
500 gram toz seker

2 yemek kasig1 giil suyu

8 su bardagi su

2 bardak siit (1lik)

Hazirlamgi:

Yumurta aklarini derin bir kiseye koyup iyice ¢irpin. Daha sonra nigasta
ile iyice karistirip, azar azar su ekleyerek akici bir kivama gelmesini saglayn.

Sonra odun ategine yuvarlak bir sa¢ koyun ve tam ortasinin altini bir
parmak kalinliginda kiille kaplayarak ¢ok kizmasini engelleyin. Orta 1s1ya
geldiginde, tam ortasina tabak biiyiikliigiinde incecik bir yufka elde edecek
sekilde kagik yardimiyla bir miktar hamur dokin. Bu yuftkanin bir dakika-
dan daha az zamanda olacak sekilde ince olmasina dikkat edin. Bu gekilde
50-60 yufka hazirladiktan sonra yarisini uygun bir tepsiye st iiste koyun ve
yerlestirirken aralarim giilsuyu ve siit karigimu ile 1slatin.
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Rice baklava:

Ingredients:

500 grams rice flour

500 gr honey

500 gram butter (melted)

1 teaspoon of mineral water

( 3 spoon of, resoluted in water)

2 water glass of water

Preparation:
Boil honey beforehand and take out the bubbles gatherin on the top.

Then, put it into the pan again and add butter, rice flour, water and mineral
water then cook and stir it low heat till it gets thicker and darker.

After that, put it onto an oiled tray and make it diffuse to every corner.
Cook it in an oven with 200 C till it turns brown.

When cooled down, cut it in diamond shape and put some castor sugar and
put it on the tray in pyramid shape.

You can also use a sorbet of icing sugar with the same quantity in stead of
honey.

Giilla¢ Baklava:
Ingredients:

500 grams wheat starch
20 egg white

500 gr Turkish cream

3 spoon of powder sugar
500 grams icing sugar

2 spoon of rose water

8 water glass of water

2 glasses of milk (warm)

Preparation:

Put egg whites in a deep bowl and stir it. Then mix it with starch and make it
liquid-ish by adding water little by little.

Then put a round plate on the wood fire and cover the bottom of the half with
finger thick ash so that you can prevent its growing too hot. When it has medium
heat, pour little amount of dough to have a thin phyllo on the middle. You should
be careful about the phyllo to be thin enough in a minute. After putting S0-60
phyllos, put half of them on top of one another on a tray and pour rose water and
milk mixture on it.
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Tam ortasina ti¢ milim kalinhiginda kaymags yayin ve iistiine pudra seke-
ri serpin. Ustiinii gene giilsuyu ve siit serperek kalan yufkalar ile kaplayin.
Daha sonra bir tencereye 4 bardak suyu ve sekeri koyup surup haline gelene
kadar kaynatin. Yufkalarin Gstiinii kaplayacak sekilde surubu dékiin.

Ustiinii 6rtiip iyice sogumasini bekleyin ve sonra elmas seklinde kesip
servise sunun. Kaymak bulamadiginizda déviilmiis badem veya Antep fist1-
g1 da kullanabilirsiniz. Bu yufkalar1 hazir almaniz da miimkiin. Eger uygun

yapilirsa bu ¢ok hos ve leziz bir yemektir.**

Sarigiburma

XIII. yuzyila ait Kitabii'l-vusla ile’l-habib fi vasfi’l-tayyibat ve’t-tib bas-
ikl Arapga yemek kitabinda, giiniimiiziin sarigiburma baklavasinin tarifi
vardir. Ancak ad1 baklava degil, “kiil ve siikr” veya “karniyarik”tir. Arapga
ad1 kil ve siikr, yani “ye ve siikret”tir. Tiirkge “karniyarik” diye ikinci bir
ad belirtilmesi ¢ok ilgingtir. Ortas1 bos oldugu i¢in uygun goriilen bu isim,
sozii edilenin Tiirk asilli bir tath oldugunu disiindiriyor.

Her iki adin belirtilmesi ise o zamanki okuyucularin tatliy1 bu Tirkce
adla bildiklerini, Arapga adiyla yetinilse bunun ne oldugunu anlayamaya-
caklarini gosteriyor. Yani Arapga kul ve sitkr sonradan yakistirilmis bir addur.
Tarifte yufkanin “tutmag gibi” agilacaginin séylenmesi de bu fikre kesinlik
kazandiriyor.

Ciinki “tutmag” da Tirkge olup eski bir hamurlu Tiirk yemegidir. O do-
nemde Arap mutfaginda hamurun ince agilmasi igin kullanilan Arapga bir
terim olmadig1 da buradan ¢ikan bir bagka sonug olsa gerektir. Baklavanin
tarifi ise soyledir:

“Kiil ve siikr ve karniyarik olarak bilinen bir diger tiir. Un ile sadeyag ka-
ristirilip su ile yogruluyor ve tutmag gibi oklavayla aciliyor. Eritilen sadeyag
ile tutmag yufkas1 yaglaniyor ve (...) oklava iizerine sariliyor, sonra oklavay1
dik tutarak asagiya cekilip ¢ikariliyor. Sonra kiigiik yuvarlaklar haline getiri-

lerek susam yaginda kizartiliyor, tizerine seker ve giilsuyu dokiliyor.®"!

Osmanh doneminin yemeKkleri ile ilgili 6nemli yazmalardan biri olan
Kitabii't-Tabbahin'de baklavaya 6zel bir yer ayrilmistir. Cesitli baklava tarif-
lerinin anlatildig: kisim goyledir:

Hamirdan ma'miil sicak datlu nev’inden olan ta'am beyanindadir.’*

‘Adi baklava san’at-1 tabhi (Pisirme sanat1)

Bisinci fasilda zikr olunan ince borek gibi yufkalar agub tebsi yaglandik-
da bes yuftkada rugan-1sade serpiib on yufka oldukda dégilmiis findik veya
fisdik veyahud badem serperek yine on oldukda rugan yigirmi oldukda
mezkirlarin birinden serperek yufka ince ise elli altmug tokga ise otuz bes
kirk oldukda baklava seklinde kesiib tizerine yanmis sicak rugan-1 sadeyi
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Put 3mm thick cream on the middle and add powder sugar. Put rose water
and milk too and cover it with the remaining phyllos. Then, put 4 glasses of water
and sugar into a pan and stir it till it turns into sorbet Pour sorbet in a way that
it covers phyllos.

Cover it and wait till it cools down and then cut it in diamond shape and
serve. When you can'’t find cream, you can also use almond or crushed pistachio.
You can also buy the phyllos. When prepared properly, it is very nice and deli-

cious .

Sultan’s turban

In the Arabic book Kitdbii'l-vusla ile’l-habib fi vasfii'l-tayyibat ve't-tib from
13th century, you can find our present day recipe of Sultan’s turban. However,
its name is not baklava but ‘kiil ve siikr” or karmyarik’. Its Arabic name is kiil
ve siikr which means ‘eat and pray’. It is really interesting to see that there is an
alternative name ‘karniyarik’ for it in Turkish.

It took its name from its shape, having a blank middle part, and implies that
this may be a dessert of Turkish origin. Both names imply that those readers
knew this dessert under Turkish name. Thus, kul ve siikr in Arabic was given
later. The statement that pyhllos would be opened like ‘tutmac’ in the recipe is
actually an obvious proof. Tutmac is also a Turkish word and an ancient Turkish
pastry. The fact that there was no word used for the working the thin dough in
Arab cuisine those times is actually another outcome we should take into consid-
eration. The recipe is :

It is also known as”Kiil ve siikr and karniyarik” Mix flour and butter and
work it with water then work it with pin like tutmac. The dough is oiled by the
melted butter and (...) wrapped on the pin then pull it down and take it out by
holding the pin vertically. Make them little circles and boil them in susame oil
and put sugar and rose water .

An important cook book about the Ottoman times, Kitabii't - Tabbahin has
a special space for baklava. The part in which several types of baklava is men-
tioned is as follows:

A good and tasty pastry should be heated .

The art of cooking

As given in the chapter S, work phyllos very thin and put S phyllos on top of
one another. Then, put some butter on it. After putting 10 phyllos on top of one
another, put some nuts, pistachios or almonds on it. Pour some boiling butter on
it too.

Pyhllos, if thick, are put S0-60 pieces on one another and if thin 35-40 pieces
and cut in diamond shape and you pour down butter on it. When baklava is be-



kefce ile haglayub furunda bismek hengidminda iken tebsi mikdarinca se-
ker veya aseli iki ti¢ fincan su ile kesdiriib kivamlica olunca kayniddub hazir
ideler tamam baklava furunda kizarub ¢ikarildikda mezkiir seker veya aseli
yine kefce ile dheste tizerine gezdireler badehhu tabaklara muntazimca vaz’

birle iizerine toz sekeri ekiib tenaviil buyrila.

Usil-i tabh1 (Pisirme yontemi)

Zikr olunan baklava misillii yufkalar tanzim olundukda aralarina rugan-
dan m&'de bir ey komayub yufkalarin nisfi oldukda kaymak parelerinin al-
tina ve istiine yumurta akini tavuk yilegile veyahud kagik tesrile siirerek
vaz’ oluna yine mezkar usul iizre tabh ve hareket oluna ¢iinki kaymak bis-
mek hengdminda erimek ihtiméli oldigindan yumurta isti'mali lazim gelir
yahud yufkanin nisfini bir tebside nisf-1 digerini bagka bir tebside kesmeden
bistiriib datlusu konildikda birisinin tizerine kaymag diziip digerini dahi
tizerine usul ile kapayalar ba'dehu boérek gibi kesiib tabaklara vaz’ oluna ya-
hud bir mikdar siit iginde iki ti¢ yumurta aki ve kaymag: dahi koyup 4heste
hal oldukda yufkalarin arasina vaz’ oluna bu dahi miimkindir daha ¢areleri

var ise kolay1 bunlardur.

Tarik-i tabh1 (Pisirme yolu)

Yine Ustl-isébik tizre yufkalar: tertib idiib kaymak bulunmaz ise mikdar-1
vafi beyaz biikriikceyi su ile kaynatub yumisadikda suyunu siiziib bir tencere
icinde kefce ile geregi gibi eziib kil elekten veya kefgirden geciireler ba'dehu
bir mikdar siit ile tencere iginde suyuni ¢ekince kaynadub ve bir iki yumurta
akila geregi gibi yogrilub vaz’ oluna yahud siit ile pirinci geregi gibi bisiiriib
hal oldukda yumurta aki izafesile yogrilub konila yahud tuzsiz lod peyni-
ri veya tuzi alinmug ¢ayir peynirini bir mikdar seker ile geregi gibi yogurub

vaz'oluna ctimlesi miimkindir vékiiil-hal hin-i eklde kaymaga sebih olur.

Tarik-i tabh1 (Pisirme yolu)

Yaglanmus tebsi iizerine ince agilmis baklava yufkalarindan arasina
rugan-1sade serperek on bes yigirmi kadar yufka yapub tizerine datlu kavu-
n1 kégik ile eziib biitiin 6rtiiliince nizamlica koyup yine bir yufka siiriib ve
rugan serpeler furunda tabh olundukda sicak iken tizerine bolca seker ekiib

tenaviil buyrila kavinin tizerine yufka konilsa lezzeti hog bir ta4m olur.*?

g@é/cwa Cegif/em'

ing baked in the oven, adequate honey or sugar is mixed with 2-3 cups of water
and boiled. When baklava turns golden and is taken out of the oven, this mixture
is put on the baklava. Then, they are set on plates, put some icing sugar and bon

appetite!

The method of cooking

Phyllos just like the baklava mentioned above are put regularly and you only
put butter between them. Half of phyllos worked are set on the tray, you put
some egg white onto the top phyllo. It is also baked accordingly. Since while being
baked, cream may melt down, you should add eggs into it.

You can also bake half of phyllos in one tray, half of them in another one and
after putting sorbet, cream can be put on half of phyllos and then put them on
the other half. Then, you can cut it like a heurek or you can put 2-3 egg white and
cream into some milk and then when it gets thick enough, you can put it between
phyllos. Of course there are also several different cooking methods. Yet, this one

is the easiest one.

The way of cooking

As explained before,you should set the phyllos and you should boil cream or
if there is no cream you should boil biikriice and make it softer and then sieve it
and crush it with a ladle and sieve it again through a hair sieve or colander.Then,

you should mix it with some milk and boil it till it drains.

Then, you should put 1 or 2 egg whites and mold it. You can also mold it after
you cook milk and rice and when they get thick enough, you can add egg white.
Another way is to mold unsalted cheese with sugar and put it into the mixture.

All these ways are possible, indeed every single recipe is the same with cream.

The way of cooking

15-20 pieces of phyllos, putting some butter between them, are put onto an

oily tray. Crushing the sweet melon, you cover all the tray with it.

You put another phyllo on it and pour some boiling butter. After cooking it in
the oven, put plenty of sugar and bon appetite! If you put one more phyllo onto

the crushed melon, it turns into a more tasty food.
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Osmanli Dénemi’nde ve Cumhuriyetin
Ik Yillarinda Tiirkiye’de Tathicilik-Baklavacilik

ve Unlii Tatlicilar-Baklavacilar

manlidan giiniimiize kadar Tiirk toplumunda hemen her vilayet

elli bir ya da birkag lezzeti ile meghur olmugtur. Bu vilayetler ice-
risinde de bilhassa bu isin iistad-1 azami konumunda olan usta eller vardir.
Bu lezzetli yemeklerin sahi baklava olunca elbette bir yarigsma havasinda id-
dial1 birkag vilayetin ve pek ¢ok ustanin varlig1 da dogaldur.

Osmanh Devleti cografyasi ok genis bir bolgeye yayildigi i¢in Sam'dan,
Beyrut’tan Balkanlar’a kadar uzanan ¢ok sayida meshur baklava ustasina
rastlamak miimkiindiir. Ancak Osmanli doneminde idarenin, nifusun, sa-
natin, ekonominin, sosyal ve kiiltiirel hayatin baskenti Istanbul oldugundan
dolay, baklava titketiminin de en yaygin oldugu sehir; ayni zamanda déne-
min yazili basininda en ¢ok ad1 gegen tatlici-baklavaci firmalar ve ustalar:

Istanbuldakilerdir.

Tipki bugiin oldugu gibi Osmanh déneminde de her firma, dénemin
yazili basin1 marifetiyle reklamini yapmaya galismaktadir. bu firmalardan
bir tanesi Meghur Baklavact Samli Haci1 Mustafa'dir. 5 Haziran 1914 tarihli
“Kadinlar Diinyasi” adli gazete ilaninda su ifadeleri kullanmistur:

Meshur Baklavaci Samli Haci Mustafa
Istanbul Képriibas
Hamimlara Erkeklere

Birgok senelerden beri sehrimizin muhtelif mahallerinde ve
bahusus Ramazan-i serifte Beyazit Sergisinde
enzar-1 nefaisperverane arz eyledigi baklava ve
halviyat-1 saire umumun takdirine mazhar olan

meshur baklavaci Haci Mustafa Efendi bu kere TR
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Confectionery and Baklava in Ottoman
and the early Repuplic time Well-Known

Confectioneryand Baklava Masters

ince the Ottoman times, in Turkish society there have always been prov-

inces famous for its special tastes. Among these, there are masters who
are specificially skillful at this occupation. Since the greatest taste among these
delicious tastes is baklava, it is natural to see there are some provinces which
claim they have assertive masters.

Since the Ottoman expanded to a great variety of geography, it is possible to
see there are many great baklava masters from Damascus and Beirut. However,
because Istanbul was the centre of administration, population, arts, economy,
social and cultural life in the Ottoman times, most of baklava masters mentioned
in the printed media were the ones in Istanbul.

Just like today, in those times too, every firm tried to advertise themselves via
printed media. One of these firms is The Famous Baklava Master Haci Mustafa
of Damascus. In “The world of Women” newspaper of June Sth 1914 we come
across with this statement:

The Famous Baklava Master Hact Mustafa of Damascus
Istanbul Képriibas
Ladies and Gentlemen

The famous baklava artisan Hact Mustafa Efendi who has been ap-
preciated by common people for his baklava and other halavah products in
various districts of our city and par-
ticularly in Beyazit Exhibition in Holy
Ramadan for many years, has rented

an old Mayer Store in Kopriibas: and
rg furnished it as an artistic sample of
- O By fine art.
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Qathlarm Sultam / Sultan of Sweets

BAKIAOA

Yagcilik Kismi

Tatli ve boreklerde kullanilan haltek en nefis ve miicerrep yag1 yalmz muhte-
rem ahaliye nacizane bir hizmet olmak iizere ticarethanemizde bir okkadan bin
okkaya kadar satilir. Bu yagin karisimum ispat eyledigi takdirde Hact Mustafa
Efendi Donanma-y1 Osmaniye’yel 00 Osmanli Lirast hediye taahhiit etmistir.

Hammlar icin hususi salonlar vardir. Ticarethanemizin tist kadinda denize
nazir miizeyyen salonu vardir. Ticarethanede bir de telefon vardir**

Yukaridaki ilan metni, 1914 yilinin Osmanli sosyal ve ticari hayatina dair
pek ok bilgi arz etmektedir. Mesela, Ramazan ayinda Beyazit Sergisi adiyla
yiyecek sergileri acilmakta idi. Esnaflar bugiin oldugu gibi o donemde de
miisteri memnuniyetini artirmak i¢in magazalarinin tezyinat ve tefrisatini
yapmakta idi. O donemde $am’in fistikli kadayif burmasi meghur idi.

Hac1 Mustafa Efendi, baklava, helva ve sekerleme imalatinda kullandig
tereyaginin ayni zamanda toptan ya da perakende olarak satigin1 da yapmakta
idi. O yillarda muhtemelen sektor iginde giiglii bir rekabet ortami da vardi.
Oyle ki, Hac1 Mustafa Efendi imalatta kullandig1 ve sattig1 tereyaginin saf ve
halis tereyag1 olmadig ispat edilebilirse, Osmanli donanmasina 100 Osmanh
Liras1 bagislayacagini vaad etmekte idi. Nihayet, Osmanli'nin son déneminde
kadinlara has 6zel salonlarin olmasi ve bundan yiiz y1l 6nce baklava salonun-
da telefonun bulunmas: misgteri cekmek i¢in kullanilan 6nemli ayrintilardi.

Samli Hac1 Mustafa Efendi’nin gayet mahir bir usta olmasi devrin gaze-
telerinde haber olarak da yer almigtir. Asagida tam metnini verdigimiz bu
tiir haberlerin gazetede yer almasi, zikredilen tarihlerde baklava ve kebabin
haber degeri oldugunu da gostermesi bakimindan 6nemlidir. Ancak daha
6nemli olan bilgi ise, ilgili ustanin milli ve uluslar aras1 6diiller almis olmas:-
dir. Hanimlar Alemi adli gazetede haber su sekilde yer almugtur:

Samli Hac1 Mustafa Efendi Idaresinde
Sam Kiraathanesi Sam Tatlicist Sam Kebabi

Sanatindaki maharet dolayistyla dordiincii riitbeden Osmani, besinci riitbe-
den Mecidi nisanlariyla ve Ingiltere'den altin sanayi madalyasina ndil olmustur.
Kopriibasinda nu. 77.°%

Istanbul’da meshur bir bagka baklava imalathanesi de Cemberlitas sem-
tinde bulunan Mehmed ve Rasid Efendilerdir. Cemberlitas’ta giiniimiiziin
kahvalt1 salonlar1 geklinde hizmet veren ustalar, baklava bagta olmak tizere,
pek ok tatli gesidinin yani sira, bugiin artik eski bir Istanbul nostaljisi ola-
rak hatirlanan mevsim meyvelerinden taze suruplar da hazirlamaktadirlar.
Gazeteye verdikleri reklam ilani su gekildedir:
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Blandishment

Haltek used in sweets and heureks is served only to the distungished folk in
our firm from one drahoma to a thousand drahomas. On condition that this
mixture is proven not pure Hact Mustafa Efendi acknowledged that he would
give 100 Ottoman Lira to the navy as a present.

There are rooms special for women. There is a room with sea view upstairs in
our firm. There is also a phone in the firm .

The announcement above gives a lot of information on social and commercial
life in the Ottoman times. For instance, during Ramadan, there were food stalls
called Beyazit Stalls. Merchants, just like today, decorated and made furbishing
in order to attract customers. In those times shredded wheat dessert with pista-
chio filling was famous.

Hact Mustafa Efendi also sold butter he was using for baklava, halavah and
sweets. There was also competition in the market. On condition that this mixture
is proven not pure Haci Mustafa Efendi acknowledged that he would give 100
Ottoman Lira to the navy as a present. Having spaces only for woman and also
phone are among the ways to attract customers.

Haci Mustafa Efendi of Damascus was also famous. Given in the full form
below, it also means that kebabs and baklavas are worthy of mentioned in the
news. Even more important, the related master was awarded both nationally
and internationally. The news in The World of Ladies is as follows:

Haci Mustafa Efendi of Damascus

has been awarded with the 4th degree of Osmani and Sth degree of Mecidi
order thanks to his mastery at Damascus Kebab.

Kopriibasimda nu. 77 .
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Another famous confectionery factory in Istanbul is Mehmed and Rasid
Efendi in Cemberlitas. Masters serving as a breakfast place in Cemberlitas, along
with several sweet types, in our present time they also prepare season fruit sorbets
which are now considered as nostalgia. Their advertisement is as follows:



Cemberlitag’ta en biiyiik tatl megheri (sergisi)
Meshur Muhallebici Mehmed ve Rasid Ustalar
Tabiniza ve arzunuza mutabik her tiirlii nefaset ve lezzetleri igerir.

Muhallebi-tavukgogsii-keskiil-siitlii  asi-asure-sabah  taamlari-sicak  siit-taze
yumurta-tereyag-yogurt-hamur isleri-baklava-borek ve envai pastalar ozel surette ha-

zirlamr. Bunlardan bagska her nevi mevsime gore suruplar bulunur*°

Gazete ilanlarinda bazen de lezzetin yan sira sagliga vurgu yapildigi goriil-
mektedir. Anlagildig1 kadariyla, sagliksiz kosullarda ve standart dis1 imal edilmis
trtinler de olabilmektedir. Bu diisiinceyle Cemil Bey’in mahdumlar1 olan Meh-
met Ali, Osman ve Nurettin kardesler ilging ve okuyani tebessiim ettiren bir ilan
vermiglerdi:

Cemilzade Mehmed Ali Osman Nurettin
Sehazadebasi’'nda Fevziye Carsist ittisalinde, numara 2
Bir seker icin gaye nedir? Tatli tatl yendikten sonra mideye rahatsizlik vermemek.

Iste bizim yaptigimiz sekerler bu gayeye vasil olmustur. Ciinkii biitiin mevadd-1 ib-
tidaiyemiz temiz, hilesiz ve en nefis cinstendir. Fakat biz o gayeyi de gectigimizi iddia
ediyoruz. Zira seker ve pastalarimiz mideye rahatsizlik vermediginden bagka bir gida

gibi viicudu da besler.

Regel, serbet, dondurma, seker, pasta lazimsa hep oradan aliniz.*”

Osmanli déneminde ¢ikan gazeteler gesitli yemek ve tath tariflerine de kosele-
rinde yer ayirmaktaydi. Mesela Afiyet Gazetesi'nin “As¢ibagi Diyor ki” isimli koge-
sinde “Giilbe¢ Baklavasi”nin tarifi yer almigt. S6yle ki:**®

500 dirhem siitiin igine 100 dirhem irmik unu ve arzuya gore tath olmak tize-
re mikdar-1 kfi geker ilave etmeli ve un tadi kalmayincaya kadar pisirmeli. Ba'de
bir tepsinin igine yirmi bes dirhem giizel sadeyagini siirmeli ve baladaki sodal
unu tepsinin igine yaymali, soguduktan sonra tekrar yirmi bes dirhem sadeyagin
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ve uistii iyice kizarincaya degin pisirme-
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Dogrudan baklava ile ilgili olma-
sa da, helva ve diger tath cesitleri ile
Osmanli'dan giiniimiize kadar gelen,
iki ytiz otuz bes yillik bir sekerleme
ustas1 Hac1 Bekirzade Ali Muhiddin
Efendi'nin 1914 tarihinde bir gazete-
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The greatest stall in Cemberlitas

The famous pudding shop Mehmed and Rasid

give you every kind of
exqusiteness and tastes
as you desire.

Pudding-chicken
breast pudding- milk and
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yoghurt- pastry- baklava-
heurek and several types
of sweets. Also, we have
season sorbet .
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In the newspaper ads, you also see health issues are stressed too. There
may also be products which are not eligible in terms of health and stand-
arts. Mehmet Ali, Osman and Nurettin brothers who were sons of Cemil
Bey also had a quite interesting advertisement:

Cemilzade Mehmed Ali Osman Nurettin

In Sehzadebagsi Fevziye Bazaar number 2

What is the aim for a sweet? After being eaten, not giving harm to the
stomach.

Hence, our sweets follow this aim. All of our sweets are clean, healthy
and tasty. But, we claim that we go beyond this aim. Our products don’t
give harm. On the contrary, they also nourish the body just like other food.

Buy your jam, sorbet, ice cream, sweet here .

Newspapers from the Ottoman times had several recipes of desserts
and food. For instance, in the corner “You've got message from the chef”
in the Newspaper ‘Bon Appetite’ there was the recipe of “Giilbe¢ baklava”
which is :

Put some sugar as much as you desire and 100 drahomas of semolina
flour into S00 drahomas milk. Then cook it till there is no taste remaining
in the flour. Put 25 drahoma butter into a tray and put soda treated flour
and when cooled down, put 25 drahoma butter onto it again and cut it
with a knife to give the desired shape and put it into oven. Bake it till both
sides turn golden. After baking immediately put some sugar and cut it into
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ye verdigi ilanda subelerinin yerleri bilhassa dikkate sayandir. Haci Bekirzade
Ali Muhiddin 6ylesine uluslararas: bir sohrete sahipti ki, Romanya ve Misir'da
bile subeler agmist1.*® Reklamda verilen telefon numaralarinin {i¢ haneli olusu

da bugiin icin dikkate deger ilginglikte bir bilgidir. Ilgili reklam su sekildedir:*®

Sekerci Haci Bekirzade Ali Muhiddin Ticarethaneleri

Rahat lokum, akide, badem sekeri, badem ezmesi, kurabiye, regel, pandispanya,
tahin helvas.

Merkezi - Istanbul Bahgekapy, telefon: 866
Subeleri

Kadikgy Iskele Caddesi, telefon: 271
Beyoglu Tepebas: Caddesinde, telefon: 322
Misirda Kahirede Opera Meydani'nda

Romanyada Kostencede.

Osmanli donemi Pasta ve Baklava salonlari icerisinde en dikkat cekici tiir-
lerden biri de, sadece hanimlara mahsus olanlardi. Bu yerlere erkeklerin girmesi
yasak olup, burada hanimlar diledikleri gibi rahat davranabilmekte idi. Sadece
hanimlara has oldugu igin buralarda ayni zamanda kisisel ve ev kozmetiklerini
de bulmak imkani vardi. Asagidaki reklam metninde bu tiir salonlara bir 6rnek
sunduk. Gazete reklamindan da anlagilacag gibi, o donemde her evde telefon
yoktu, binaen aleyh bu tiir salonlarda telefonun bulunmas: miisteri i¢in ayri bir
tercih sebebi olusturmaktaydi. Nihayet gayet dogal olarak bu tiir bir ilanin, ha-
nimlara mahsus bir gazete de yer almasi gerekti. $6yle ki:

Yalniz Hamimlara Mahsustur
HANIMLAR PASTAHANESI/LAVANTA DEPOSU
Sultanhamam - Ikinci Vakif Han

Kemal-i istirahatle yemek yemek ve enfes taze pastalar ve envai sekerlemelerle
damagim lezzetlendirmek ve telefonla istedigi mahal ile konusmak ve ehven fiyatla
gesitli hanum lavantalary almak isteyen hanmimefendilerin pastahane ve lavanta depo-
muzu tesrif buyurmalari.*!

Yukarida bazi1 6rneklerini sundugumuz baklava, tath ve sekerleme imalathane
ve igletmelerinin tam listesini o dénem arsiv kayitlarinda bulmak miimkindir.
Hemen her dinden ve pek ¢ok milletten Osmanli vatandaglarina ait ¢ok sayida
firmanin yer aldig1 bu belgelerden, dil, din ve millet ayrimi gézetmeksizin islet-
me agilabildigini ve o yillarda isletmelerin tipki giintimiizdeki gibi ticaret sicil
kayitlarinin oldugu da anlagilmaktadir. Bir diger dikkati ¢ceken husus da firma
ad1 ya da markalar igerisinde yabanci dilden kelimeler de yer alabilmekte idi.
Bu isletmelerden Istanbul'daki baklavacilar, bérekgiler, pogacacilar, pastacilar,
sekerlemeciler sunlardir:
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slices. Bon appetite!

Though not directly about baklava, Haci Bekirzade Ali Muhiddin’s,
who was famous for his halavahh and other sweet types, advertisement in
a newspaper in 1914 is really interesting for the places of his franchising.
He was so famous that he had branches even in Romania and Egypt . The
number given in the advertisment interestingly had 3 digit. The advertise-
ment follows as :

Confectionery Haci Bekirzade Ali Muhiddin Factories

Delights, rock candy, almond toffee, marzipan, cookies, jam, trifle, tahini

halavahh
Head centre- Istanbul Bahgekapi, phone: 866
Branches
Kadikgy Iskele Caddesi, phone: 271
Beyoglu Tepebas: Caddesi, phone: 322
The Opera Square in Cairo, Egypt

Constanza in Romania

One of the most interesting baklava rooms in the Ottoman Times was
the ones special only for women. In these places no men were allowed to en-
ter. Thus, ladies were free. Since it was peculiar to women, it was possible to
find personal and home cosmetics too. You'll find an example in the adver-
tisement below. As understood from the newspaper ads, there were phones
only in some houses so finding phone in those places was a plus for custom-
ers. After all, this kind of advertisement should be in a newspaper only for
women. It follows as:

Only for women
WOMEN PATTIISERIE/ LAVENDER STORE
Sultanhamami - Ikinci Vakif Ham

If you would like to taste delicious sweets and to talk on the phone while
buying economical lavender products, please visit us .

The full list of Factories of Baklavas, sweets and desserts which we gave
some examples above can be found in the archives of the time. Through these
documents, it is understood that any citizen regardless of their sex, ethnic-
ity, religion, language could run confectionery and that they had commerce
control registrations like today. Another interesting thing is that there were
also words of foreign origins in the names of factories or brands. Among
these baklava, borek, bun, cake and sweet factories are:



« Ibrahim Mazhar Beyler, Istanbul, Eminonii Meydani, nu: 7.
« Emin Halil, Istanbul, Sultan Bayezid, nu: 73

« Hac1 Hiiseyin, Istanbul, Cambaz Hani, nu: 39

« Hafiz Bey, Istanbul, Mahmudpasa, nu: 63

« Hafiz Mustafa, Istanbul, Yerebatan, nu: 14

« Hasanzade Ibrahim, Galata, Tramvay Caddesi, nu: 16

« Hiiseyin Aga, Beyoglu, Tekke Sokak, nu: 541

« Hiiseyin Halim, Istanbul, Tahtakale Uzun Carg: Cadde-
si, nu: 298

« Halid Arif, Istanbul, Sehzadebasi, , nu: 89

« Sakir Tevfik, Galata, Tramvay Caddesi, nu: 340

« Macid Mehmed, Istanbul, Cargikapisi, nu: 26

« Mehmed Burhaneddin, Istanbul, Hasircilar, nu: 82
« Mustafa Selim, Istanbul, Sirkeci Iskelesi, nu: 30.4
« Emin Halil, Istanbul, Sultan Bayezid, nu: 7

« Patisseri Rus, Beyoglu, Cadde-i Kebir.

« Cemil Mehmed, Beyoglu.

« Cihan Pastahanesi, (Salih oglu) Beyoglu, Cadde-i Ke-
bir.

« Halebi Biraderler, Galata Tramvay Yolu.
« Sosyete Universal, Galata, Kiling Ali Paga Sokagt.
« Salih, Pangalt1 Biryitkdere Sokag.

« Tokatliyan (Meziiz Migirdig), Beyoglu, Cadde-i Ke-
bir.

« Tokatly, Galata, Karakdy, Beyoglu, Cadde-i Kebir ve Is- PE _3-,4”- 2 J.l:lp- ).GL

tanbul Bahg¢ekap1 Caddesi.

« Abdullah, Galata, Tramvay Caddesi.

« Ali Ruiza, Galata, Topgular Caddesinde.
« Osman Cemil, Galata, Karakdy Sokak.
« Avni, Beyoglu Cadde-i Kebir.

« Galinkorovig Biraderler, Beyoglu, Cadde-i Kebir. s
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« Mustafa Nafi, stanbul, Nuruosmaniye Caddesi.

« Mazhar, Beyoglu, Tekke Sokak.

« Mazhar ibrahim Biraderler, Istanbul, Eminénii Meydan.
« Moskova Pastahanesi, Beyoglu, Cadde-i Kebir.

« Molatya (F), Romanet (Loui), Beyoglu, Cadde-i Kebir.
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« Lingerodolf, Beyoglu, Tekke Sokak. QT g
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« Ibrahim Mazhar Beyler, Istanbul, Eminonii Meydani, no: 7.
« Emin Halil, Istanbul, Sultan Bayezid, no: 73
« Haci Hiiseyin, Istanbul, Cambaz Han, no: 39
« Hafiz Bey, Istanbul, Mahmudpasa, no: 63
_,ﬁ « Hafiz Mustafa, Istanbul, Yerebatan, no: 14

7 « Hasanzade Ibrahim, Galata, Tramvay Caddesi
\ ; L__ ) /) y /]
e J-}gd- no: 16

« Hiiseyin Aga, Beyoglu, Tekke Sokak, no: 541

« Hiiseyin Halim, Istanbul, Tahtakale Uzun Cars
Caddesi, no: 298

« Halid Arif, Istanbul, Sehzadebast, , no: 89
« Sakir Tevfik, Galata, Tramvay Caddesi, no: 340
« Macid Mehmed, Istanbul, Carsikapist, no: 26

« Mehmed Burhaneddin, Istanbul, Hasircilar, no:
82

« Mustafa Selim, Istanbul, Sirkeci Iskelesi, no: 30
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« Emin Halil, Istanbul, Sultan Bayezid, no: 7
« Patisseri Rus, Beyoglu, Cadde-i Kebir.
« Cemil Mehmed, Beyoglu.

« Cihan Patisserie, (son of Salih ) Beyoglu, Cadde-i
Kebir.

« Halebi Biraderler, Galata Tramvay Yolu.

o Sosyete Universal, Galata, Kiling¢ Ali Pasa
Sokagi.

« Salih, Pangalt: Biiyiikdere Sokag:.

« Tokatlyan (Meziiz Migirdic), Beyoglu, Cadde-i Ke-
bir.

« Tokatl, Galata, Karakoy, Beyoglu, Cadde-i Kebir ve
Istanbul Bahgekapr Caddesi.

« Abdullah, Galata, Tramvay Caddesi.

« Ali Riza, Galata, Top¢ular Caddesinde.
« Osman Cemil, Galata, Karakdy Sokak.
« Avni, Beyoglu Cadde-i Kebir.

« Galinkorovig Biraderler, Beyoglu, Cadde-i Kebir.

« Lingerodolf, Beyoglu, Tekke Sokak.

« Mustafa Nafi’, Istanbul, Nuruosmaniye Caddesi.

« Mazhar, Beyoglu, Tekke Sokak.
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« Yaldiz (Dikran), Beyoglu, Cadde-i Kebir.**>

+ Ibrahim Hiiseyin, Istanbul, Divanyolu.

« Ismail Hakki, Istanbul, Dudu Odalar.

+ Ismail Salih, Beyoglu, Cukurbostan.

« Behar David, Galata, Sehsuvar Sokak.

« Bonmarse, Beyoglu, Cadde-i Kebir.

« Cemil Mehmed, Istanbul, Sehzadebas.

« Hac1 Ismailzade Hafiz Mustafa, Istanbul, Bahgekapi.

« Hac1 Bekirzade Muhiddin, Istanbul, Bahgekapi no:16 ve Haseki Hamam
Sokak, no:16 ve Yildiz Hamam Sokak, no: 16 ve Beyoglu, Cadde-i Kebir.
« Hasan Arif, Istanbul, Bayezid Sokak.

« Hasan Miilham, Beyoglu, Mezarlik Sokak.

« Hiiseyin Avni, Istanbul, Hasircilar.

« Raif ve Saim Biraderler, Istanbul, Balikpazari.

« Sark Pasta ve Sekerleme Ticarethanesi, Istanbul, Galata, Karakoy'de Be-
siktag Tramvay1 Mevkii kogesinde.

« Osman Cemil, Galata, Karakdy.

« Osman Nuri, Istanbul, Sehzadebasu.

« Osman Nuri, Istanbul, Vezneciler.

« Avni, Istanbul, Sehzadebas1.

« Kostantin, Istanbul, Bahgekapi.

« Mehmed $efik (Yeni Altinyildiz Magazast), Istanbul, Eminénii.

« Mehmed Faik, Istanbul, Divanyolu.

« Nazim, Istanbul, eski Zabtiye Sokag:.

« Nureddin Hiisnii ve Biraderleri, Istanbul, Sehzadebas1.**

Yukaridaki listede firma sayis1 dikkate alindiginda baklava sekt6riinde
hizmet veren isletmelerin sayica ¢oklugu dikkat ¢ekicidir. Bu durum Os-
manl halkinin bu tath tiiriine ¢ok deger verdigini gostermesi bakimindan
onemlidir. Giintimiizde de baklavaya olan ragbet eski donemlerden ¢ok
farkli degildir. Hem evde hazirlanan, hem de hazir satin alinan tath tirleri
igerisinde baklava ilk sirada olup, Tiirk insaninin asirlardir siiregelen bu bii-
yik lezzetten vazge¢medigi yapilan bilimsel aragtirmalarla da ortaya konul-
mustur. ; “Corum Ilinde En Cok Tiiketilen Tatli ve Tiirleri ve Bu Tatlilarin
Besin Degeri Uzerine Bir Aragtirma” adli calismada, bireylerin en ¢ok tii-
ketmeyi tercih ettikleri tath tiirlerinin cinsiyete gore dagilimlar: verilmistir.
Erkeklerin % 31 gibi biyiik bir gogunlugunun baklavay: tercih ettikleri, Ka-
dinlarda da % 23,8 ile baklava ve yas pastanin ilk sirada ayni oranda tercih
edildigi belirtilmigtir.*s
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« Mazhar Ibrahim Biraderler, Istanbul, Emindnii Meydana.
« Moskova Pastahanesi, Beyoglu, Cadde-i Kebir.

« Molatya (F), Romanet (Loui), Beyoglu, Cadde-i Kebir.
« Yaldiz (Dikran), Beyoglu, Cadde-i Kebir .

« Ibrahim Hiiseyin, Istanbul, Divanyolu.

« Ismail Hakks, Istanbul, Dudu Odalar.

« Ismail Salih, Beyoglu, Cukurbostan.

« Behar David, Galata, Sehsuvar Sokak.

« Bonmarse, Beyoglu, Cadde-i Kebir.

« Cemil Mehmed, Istanbul, Sehzadebas.

« Haci Ismailzade Hafiz Mustafa, Istanbul, Bahgekapt.

« Haci Bekirzade Muhiddin, Istanbul, Bahgekap: no:16 ve Haseki Hamam
Sokak, no:16 ve Yildiz Hamam Sokak, no: 16 ve Beyoglu, Cadde-i Kebir.

« Hasan Arif, Istanbul, Bayezid Sokak.

« Hasan Miilham, Beyoglu, Mezarlik Sokak.

« Hiiseyin Avni, Istanbul, Hasircilar.

« Raif ve Saim Biraderler, Istanbul, Balikpazar:.

« Sark Pasta ve Sekerleme Ticarethanesi, Istanbul, Galata, Karakdy de Besiktas
Tramvay: Mevkii .

« Osman Cemil, Galata, Karakoy.

« Osman Nuri, Istanbul, Sehzadebast.

« Osman Nuri, Istanbul, Vezneciler.

« Avni, Istanbul, Sehzadebast.

« Kostantin, Istanbul, Bahgekap:.

« Mehmed Sefik (Yeni Altinyildiz Magazas), Istanbul, Emindnii.
« Mehmed Faik, Istanbul, Divanyolu.

« Nazim, Istanbul, eski Zabtiye Sokag.

« Nureddin Hiisnii ve Biraderleri, Istanbul, Sehzadebas .

Considering the number of firms in the list, you can see there is a great variety
of firms running in baklava sector. It also shows that the Ottoman gave much
value on this type of sweet. It is still very in demand in our times too. Among
home-made and ready-made sweet types, baklava comes in the first place and it
is also scientifically proven that the Turks have always been very fond of consum-
ing baklava throughout the years. In a study titled ‘A study on the most consumed
desserts and their types in Corum and their nutritive values’ the scala of indi-
viduals dessert preferences is given. It shows that 31% of men prefer baklava and
23,8 % of women prefer both baklava and cakes in the first place .



gaé/m/u Cegilf/eri

Tablo-1 / Table-1 : En ¢ok tercih edilen tath tiirleri / The most consumed desserts

ERKEK / MALE KADIN / FEMALE

Noah's Pudding B | 94 |8 | 10 |

Kadayif Oven baked shredded pastry with pistachio filling in thick sor-
bet angel’s hair dessert

Yeast fritters in thick sorbet

Siitlag Rice Pudding

Toplam Total 139 100 80 100

Ayni aragtirmada evlerde yapilan tathilarda incelenmis ve en fazla yapi-
lan Tiirk tathlarinin dagilimina bakildiginda ise en ¢ok baklavanin yapildig
goriilmiigtiir.** (Tablo 2)

In the same study, home-made desserts have also been studied and seen that
baklava is the most common one . (Table 2)

Tablo-2 / Table-2 : Evlerde en fazla yapilan tath tirleri / The most home-made sweet

Tatlilar Desserts Say1 / Number %

Kaday:f oven baked shredded pastry with pistachio filling in thick sorbet angel’s hair ——
dessert

Heva  |Haayahh | 6 | 4

Revani Baked semolina

Noah's pudding
dough pastry deep fried dipped in sorbet
Stuffed fig dessert

Toplam Total 72 100
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Halep - Antep ve Istanbul Hattinda
Gelisen Antep Baklavas:

tniimiizde tathi deyince akla baklava, baklava deyince de Gazian-

tep gelir. Gaziantep sehrimiz baklava tathisiyla gok megshur olup
kent merkezindeki her ti¢ ditkk4dndan birisi baklavacidir. Gaziantep'ten kal-
kan ugak dahil tiim araglar baklava tagir. Hatta bazen kargo otobiisleri kalkar
baklava tagimak i¢in.*’

Kevork Sarafian, “A Briefer History of Aintab” adli kitabinda giiniimiiz-
de Antep’te baklava yapiminin bir sektor haline getirildigini yazmugtir. Ay-
rica Giilli ailesinin bu meslegi Halep’ten getirdiklerini yazmugtir. O zaman
Halep, Osmanli Imparatorlugu sinurlari icerisinde idi. Bugiin sinirlarimiz
disinda olmasina ragmen Gaziantep’teki baklavacilik sektorii o kadar ilerle-
mistir ki, Halep’e Gaziantep’ten baklava gitmektedir.**®

Osmanli mutfaginda insanlar Haleb’in, $am’in baklavasini da sever, arar-
lardi; ama her vilayetimizin ve sehrimizin kendine has bir baklavasi vardir
ve bunlarin kendine has bir lezzeti vardir. Dolayisiyla bizim Tiirk mutfag
dedigimiz sey mazide bir zenginlikti, bugiin ise eriyor.*”

Gaziantep’te baklavaciligi geleneksel aile meslegi olarak siirdiiren birden
fazla aile vardir. Bunlardan birisi de Inal ailesidir. Onlar da 1800’lii yillarin
son ¢eyreginden itibaren baklava yapimiyla ugrasiyorlar. Ailede ¢ok tinli
bir ahg1; Maasin oglu Mehmet Usta var. Baklava yapimi konusunda helen
ailedeki en yash baklava ustast Zeki Inal'in anlattigina gére Antepliler bak-
lava yapmasini 6grenmeye Halep’e gitmemisler. Halep’teki Usta bir vesile
ile Antep’e gelmis Giillii ve Inal ailelerinin biiyiik biiyiik babalar1 ayn1 us-
tadan 6grenmisler baklava yapmasini. Inal ailesi baklava imalatina Elmaci
Pazarr'ndaki ditkkanda baglamis. Zeki Inal baklava yapimindaki en énem-
li unsurun malzemenin kalitesi oldugunu séyliiyor ve ekliyor: “Eskiden
Harran'da sert bugday yetisirdi. Baklavay1 yediginiz zaman “hus” ederdi.
Simdi aldigimiz unlarla gevreklik vasfi olan baklava yapamiyoruz. “Zeki Bey
ayrica, Ikinci Diinya Savagi sirasinda baklava yapiminin yasaklandigini anla-
tir. Sebebi ise eldeki bugday ekmek yapimina bile yetmiyor, kald1 ki baklava
yapilacak.*'®

Burhan Cagdas da baklavaciligs bir kag kusak aile meslegi haline getiren
ailedendir. Burhan Cagdas ise; “Baklavay1 bugiinkii hale getiren teknoloji-
dir. 30 sene 6nce, giinde 3 gesitle sinurly, ancak 20-30 tepsi baklava yapabili-
yorduk. ayrica o yillarda seker, insanlarin gok ragbet ettikleri bir seydi. Bak-
lavay: tarttiktan sonra, miisterilere tasin igerisinde kivam da ikram ederdik.
Simdi 6yle mi? Tepsinin igerisinde bir gram kivam gériinmiiyor. Cok gesitli
tatli ve baklavay1 yuzlerle ifade edilebilecek tepsi sayisinda imal edebiliyo-
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Antep Baklava Developing
Between Aleppo - Antep and Istanbul Line

We most well-known dessert is baklava and its place is Gaziantep.
Gaziantep is very famous for baklava and every one shop out of three
is baklava place in the city center. Every single vehicle including planes taking
off in Gaziantep carries baklava. Even sometimes cargo buses departs to carry

baklava .

Kevork Sarafian in the book “ A Briefer History of Aintab” talks about how
baklava making has become a sector in Antep. Also, he talks about Giillii Family
who brought this occupation to Antep from Aleppo. Aleppo was in the bounda-
ries of the Ottoman Empire that time. Though it is out of our boundaries to-
day, baklava sector in Antep has developed so much that baklava is brought to
Aleppo from Antep .

In the Ottoman cuisine people liked both Aleppo and Damascus baklava,
but every province has its own baklava and own taste accordingly. Therefore,
the Turkish cuisine was used to be very rich, but nowadays it is vanishing day
by day .

There are more than one families running baklava business as a family tra-
dition in Gaziantep. One of them is the Inal Family. They’ve been running this
business since the last quarter of 1800s. There is a very famous cook in the fam-
ily, Mehmet Usta, the son of Maas. According to Zeki Inal, the oldest baklava
master in the family, Antep folk didn’t go to Aleppo to learn how to make bak-
lava. A master from Aleppo came to Antep for some reason and grand grand
fathers of Giillii and Inal families learnt from him. The Inal family started this
business in the store in Elmaci Bazaar. Zeki Inal says that the most important
thing in making baklava is the quality of the material and adds: “There used to
be buckwheat being grown in Harran. When we ate baklava, there used to be
a rustling sound. We can’t make baklava having crispness with flour we have
today.” Zeki Bey also says that during the Second World War making baklava
was prohibited. “The reason” he says “is that you even don’t have enough wheat
to make bread let alone baklava” .

Burhan Cagdas is also from one of the families that have run this baklava
business as a family business for a couple of generations. Burhan Cagdas says:
“What makes baklava baklava today is technology. 30 years ago, we could only
make 20-30 trays of baklava limited to 3 types per day. Also, sugar was in very
demand among people those days. After weighting baklava, we used to give sorbet
to customers as complimentary. Alas, this is not the case now! There is no sorbet
in the tray. We can produce maybe hundreds of trays of several types of desserts
and baklava. The fact that distances are now much closer affects sales positively.
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ruz. Mesafelerin kisalmasi da satigimizi olumlu yonde etkiledi. Bizim ag1-
mizdan Gaziantep'te oturan insanla Istanbul’da oturan insanin farki kalma-
d. Istanbul'daki miisterimize de hizmet verebiliyoruz. Yalniz degismeyen

bir sey var: Her zaman 1 gram baklava, 1 gram altina esit olmugtur.*"!

1340-41/1924-25 tarihli Tiirk Ticaret Salnamesi'nde baklavacilar ve po-
gacacilarla birlikte 13 iinlii borekgi sayilmistir.

Giiniimiize degin baklavacilarda satilan veya Istanbul'un Konyaly, Pan-
deli gibi iyi lokantalarinda servis edilen baklava el yapimi yufkadan, kaz ser-
betli yapilir ve agizda nefis bir tat birakarak dagilir.*"?

Haci Mehmet Celebinin Girisimleri ile
Istanbul’da Yayilan Antep Baklavasi

lasmasinda Giillii Ailesinin pay: biiyiiktiir. Karakoy Giilliioglu
Baklavaciligin Sahibi Nadir Gulli'niin merhum babasi Mustafa Giilli’den
aktardig: bilgiye gore, Giilli Ailesinin baklava ile tanigmasi da Halep ve
Sam iizerinden olmustur.

‘ ntep Baklavasi'nin Cumhuriyet déneminde Istanbul'da yaygin-

1871 yilinda Mehmet Celebi ve esi Giilli Hanim'in deve sirtinda hacca
giderken $am ve Halep’te gordiikleri baklava onlar1 ¢ok etkiler ve bu lezzeti
hac déniisii Antep’te tiretmeye karar veririler.

Gaziantep Uzun Cargida tuttuklar kiigiik bir ditkkdnda baklava tiretme-
ye baslarlar. Haci Mehmet Celebi oglu Mahmut ile birlikte Sam'da baklava
ustalarindan 6grendigi baklava agis yontemine kendi yorumunu da katar ve
Anadolu insaninin damak tadina uygun hale getirerek yapmaya baslar.

Haci1 Mehmet Celebi'nin vefatinin ardindan oglu Mahmut Giilli bayrag:
devralarak oklava ile tek tek agilan ve ince yufkadan elde edilen 6zgiin bak-
lavay1 miisterilerinin begenisine sunar.

Haci Mahmut Gilli'niin baklavacilik sektoriinde gelecek gormesi ve
dort oglunu baklavaci olarak yetistirmesinin etkisi daha sonra Istanbul’a
kadar uzanacaktir. Sait, Mustafa, Ali ve Mahmut kardesler baklavacilig1 de-
vam etmeyi siirdiiriirken, Antep Baklavasi'nin Istanbul macerasi Mustafa
Giilli'niin 1949 yilinda Istanbul Karakdy’de bir firnh ditkkan agmastyla
farkh bir noktaya gelecektir. Giilli, ilk yillarda miisteri bulmakta giiclitk
cekse de daha sonra gesitli tanitim ve reklam faliyetleri ile driiniind tutun-
durmaya calisir. Bedava baklava dagitip gesitli mecralara reklam vererek,
baklavay: Istanbullularin lezzet moniisiine dahil etmeyi basarmistir. Ayri-
ca yillar iginde Mustafa Giilli'niin yaninda yetisen ustalar da Istanbul'da
baklavay: yayginlastirdilar. Seyidoglu ve Bayramoglu bunlardan sadece iki
tanesidir.
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There is no difference between a person living in Istanbul and in Gaziantep for
us. We can also serve for the customer in Istanbul. However, there is one thing
that never changes: 1 gram baklava has always been equal to 1 gram gold .”

In Tiirk Ticaret Salnamesi dated 1340-41/1924-25 along with baklava
masters and pastry masters there were 13 famous borek masters.

Upto our present time, baklava sold in baklava stores or prestigious restau-
rants such as Konyali, Pandeli in Istanbul is made of home-made phyllo and
sorbet and dissolves into mouth with a perfect taste .

Antep Baklava Getting Popular in Istanbul
with the efforts of Hact Mehmet Celebi

We Giillii Family has played a crucial part in making Antep baklava

popular in Istanbul during the Republican period. According to infor-
mation from the deceased Mustafa Guillii, the father of Nadir Giillii, the owner
of Karakoy Giilliioglu Baklava, it was through Aleppo and Damascus for the
Giillii Family to get to know baklava.

In 1871 while on the way to their pilgrimage Mehmet Celebi and his wife
Giillii Hanim were very impressed with baklava they saw in Aleppo and decided
that they should make baklava when they turned back.

They started making baklava in a small shop in Uzun Carsi, Gaziantep.
Hact Mehmet Celebi with his son Mahmut gave his unique way to make bak-
lava after they learned working baklava in Damascus and made it suitable to
Anatolian taste.

After his death, his son Mahmut Giillii takes the flag and makes special bak-
lava type made of thin and one by one phyllos.

Hact Mahmit Guillii's instinct saying that baklava sector has a potential and
his efforts to grow up his 4 sons would take this story even to Istanbul. Sait, Mus-
tafa, Ali and Mahmut brothers went on this business and Istanbul adventure of
this Antep baklava started when Mustafa Giillii opened up a store with oven in
Karakdéy in Istanbul in 1949. Though he had hard times finding customers dur-
ing the first years, later on via several advertisements and representation activities
he tried to have a stable position in this business in Istanbul. Giving free baklavas
and having advertisements, he managed to put baklava in the most distinguished
menu for Istanbul people. Moreover, throughout years, masters growing up with
Mustafa Giillii made baklava spread in Istanbul. Seyidoglu and Bayramoglu are
only two of them.
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SIIR - SARKI ve TURKULERDE BAKLAVA
Divan Edebiyatinda Baklava

ilar, Osmanli mutfaginda et ve pilav kadar 6nemli bir yere sa-

hiptir. Giindelik sofralarda bile mutlaka en azindan bir ¢esidi olan

tatly, ziyafet ve ramazan sofralarin1 donatmaktadir. Helva, lokma, kadayuf,

zerde, asure, muhallebi, siitlag, pelte gibi ¢esitli tathlar bu sofralar siisler.

Tath kaltird, Tarklerde Mislimanlikla birlikte baglad: ve hizla gelisti. Bu

yiizden Osmanlilarin tath yeme aligkanliklarinda dinin etkisi biiyiiktiir. If-

tarin hurmayla agilmasi, muharrem ayinda agure pisirilmesi, 6lilerin ardin-
dan helva pisirilip lokma dékiilmesi bunlara birer 6rnektir.

Sekerle ya da sekerli yiyeceklerle yapilan tathlar, hamur tatlilar1 (bakla-
va, kadayf, kiinefe), helvalar ve siitlii tatlilar (siitlag, muhallebi, kazandibi
gibi) olmak iizere baslica ii¢ gruba ayrilabilir. Zerde, agure, kabak tatlis1 gibi
tathilar1 da farkli bir grupta toplayabiliriz.

Dogum, evlenme, 6liim, kandil, bayram gibi giinlerde tatl yapilip ikram
edilmesi, Hidirellezde bazi yorelerde, evin bereketini artirmak i¢in yemege
tath: yiyerek baslanmasi, eve taginildig1 ilk giin evde helva ya da benzeri bir
tath: pisirilmesi yaygin bir gelenektir.

Divan siirinde tathlar, genellikle sevgilinin dudaklari, sézleri, agzinin
suyu, sairin siiri vb. ile iligki icerisinde kullanilirlar.*"

Yiyecekler konusu siirimizin engin birikimi igerisinde ¢esitli subelerinde
gerekli yerini almigtir. Ancak bu, degisik sekillerde ve farkli yollardan ol-
mugstur. Anonim Halk Siiri, Saz ve Tekke Siirinde bazen sembolik ama daha
gok yalin ve ¢iplak ifadelerle, giinliik dille, gergek anlaminda ve ona yakin
olurken Divan Siirinde*'* daha sanath ve mecazi ifadelerle benzetmelerle

yer almigtir.*'

Yapmasi ne kadar hiiner isterse istesin, ne kadar pahali malzemelere ihti-
ya¢ duyulursa duyulsun, hig bir tath baklavanin yerini tutamaz. Kutlamala-
rin, ziyafetlerin ve bayramlarin vazgecilmez tatlisidir baklava. Ozellikle se-
vinglerde paylasmanin simgesi olmustur her zaman. Asure, akide gibi bazi
tathilar ve sekerler de 6zel giinlerde ikram edilir fakat bunlar yine de balava
ile kiyaslanamaz.

Priscilla Mary Isin'm tespitlerine gore, baklavanin en erken kaydi XV.
Yiizyilin ilk yarisinda yagamis olan Kaygusuz Abdal'in siirinde geger:

Ikiyiiz tepsi baklava, iginde

Kimi badem, kimi mercimek olsa
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BAKLAVA in POEMS - SONGS and BALLAD

Baklava in Divan Literature

We pastries are important as meat dish and rice in Ottoman cuisine.

Desserts were even so much dominant at least one dessert were served
in all the daily tables, whereas there were plenty of them in feasts and ramadan
tables. The desserts and pastries such as halavah, lokma, kadayif, zerde, noah’s
pudding, pudding, rice pudding and jelly were served in those tables. The des-
sert culture had introduced to Turkish culture with Islam and developed fastly.
Therefore the impact of religion in dessert culture of Ottomans is high. Breaking
the fast with date, cooking noah’s pudding in Muharrem Month and baking hal-
avah and dropping lokma after the death are examples for this influence.

The desserts baked with sugar or sweet supplies are divided into three groups
namely sweet pastries (baklava, kadayif, kiinefe), halavah and milky desserts
(rice pudding, pudding, kazandibi-caramel pudding-). The desserts such as
Zerde-saffron dessert-, Noah's pudding and sweet pumpkin can be categorized
in other group.

Treating desserts in the events such as birth, marriage, death, holy day and
nights and bajrams, starting the meal by eating dessert in order to increase the
prolificacy of the house in Hidurellez (celebration of spring) and baking halavah

or similiar dessert in the first day of moving into house.

The desserts in the divan literature generally is related with the lips, words
and oral rinse of the beloved and in relation with the poem of poets .

The topic of foods have taken its place in various branches of our poetry with
its rich reservoir. However this was reflected in different shapes and ways. While
the anonymous folk poetry and in Saz and Dervish Poetry was close to it, in real
meaning, sometimes in allegory but mostly in simple and basic in Divan Poetry
it is expressed more artistic and with more metaphoric anologies .

No dessert can match baklava whatever expensive supplies are used in or
how much talent it requires. Baklava is the indispensible dessert of the celebra-
tions, feasts and bajrams Especially it is a symbol of sharing the happiness. Some
other desserts and candies such as noah’s pudding or hard candy are treated in
special occasions however none of them can be compared with baklava.

According to Priscilla Mary Isin the first registered record of baklava in litera-
ture is told in poet of Kaygusuz Abdal who lived in the first century of XV:

Two hundred trays of baklava

Let some of them be almond, some be lentil
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Bademli baklava olagan fakat mercimekli baklava biraz sasirtici. XIX. Yiizyil-
da yazilan yemek kitaplarinda bériilce ezmeli igle yapilan baklava olduguna gore,
mercimekle yapilan ni¢in olmasin?*'¢

Kanaatimizce yufkanin i¢ malzemesi donemin sartlar1 ve bahsedilen ytizyil dik-
kate alindiginda toplumun satin alma giicii ile ve halkin kendi tirettikleri irtinlerle
dogrudan ilgilidir. Mercimek, sogan, boriilce gibi kullanilan i¢ malzemeler insan-
larin kendi tretimleri olup, disaridan satin almaya gerek duyulmamakta ve daha
onemlisi de Anadolu halkinin satin almaya imkani yoktur. Daha 6nce de ifade etti-
gimiz gibi, baklava; kat kat yufkalar ve igine konan badem, ceviz, fistik, findik, bal,
pekmez vs. malzemelerden miikekkep bir tathdir. Zaman i¢inde insanlar sartlarin
getirdigi zorunluluklar ve yeni lezzet arayislari ile bir tath tiri olan baklavay, ara-
sina bagka malzemeler koyarak ve serbet yerine tuz kullanarak sofralarinda yemek
olarak kullanmiglardur.

Yine Mary Isin'in belirttigine goére Osmanh saraylarinda yapilan baklavanin
ilk kayd: 1473 senesindeki Matbah-1 Amire defterinde ge¢mektedir. Fakat yufka
disinda baklavanin diger malzemeleri bu defterde belirtilmemistir. Daha sonraki
donemlerdeki kayitlardan da saray halk: i¢in hazirlanan Ramazan baklavasina ce-
viz, bal ve sadeyag konuldugu anlagilmaktadur.

XIIL Yizyila ait Kitabii'l-vusla ile’l-habib fi vasfii'l-tayyibdt ve't-tib isimli Arap-
ca yemek kitabinda, giiniimiiziin sarigiburma baklavasinin tarifi bulunmaktadur.
Dolayisiyla Kaygusuz Abdal'dan daha evvel ki tarihlerde baklava ile ilgili bilgi
mevcuttur.*"”

Klasik devir Osmanli divan edebiyatinin dnemlisairlerinden biri olan Zati’'nin*'®
baklava ile ilgili yazdig1 beyit, gerek Osmanl toplumunda baklavanin diger yemek-
lere nazaran ne kadar yiice bir mevkide goriildigiinii belirtmesi agisindan, gerekse
edebi sanatlar yoluyla baklava yufkasinin inceligini anlatmasi bakimindan oldukea
dikkate sayandir. $oyle ki:

Aklinda sen pilév u ben sarulikda zerde

Hem-sofra olalum gel bir hos latif yirde

Mahbub yufka i¢re bir puhte makiyan-ves
Gayet leziz olasin olursan ehl-i perde

Ey husrev-i zaméne dirler ki goz yir a1
Siri muhallebidiir gi'riim kodum nazarda

Diigman soziyle hergiz beyniirn alismaz ey dost
Gayetde bi-bedeldiir sirke egerci serde

‘Isk atesiyle puhte eyle ziyade kalbiin
Gayet leziz olur naziig bisen ciger de
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Baklava with almond is natural but baklava with lentil is a little bit
suprising. But when we see baklava with black eyed peas in the cooking
books written in XIX. century so why not baklava with lentil ?

In our opinion the ingredients of phyllo is directly related with the pur-
chasing power and self produced ingredients of the people of that period.
The ingredients such as lentil, onion, black eyed peas are crops grown by
people themselves and they dont need to buy and more importantly dont
have the power to buy them. Like we mentioned before baklava is a sweet
pastry comprised of ingredients such as almond, walnut, pistachio, nut,
honey, molasses put inside the folds of phyllos. The conditions of the time
and search for new tastes made people try baklava with salt, instead of
sugar, and to make it as a dining in their tables.

According to Mary Isin, the first record of baklava in Ottoman cous-
ine is seen in the book of Matbah-1 Amire (Palace Kitchen) dated 1473.
However the ingredients of baklava other than phyllos were stated in this
book. In the later dated records it is understood that the Ramadan bakla-
va which were prepared for palace people were made with walnut, honey
and clarified butter.

In the Arabic cooking book named Kitabii'l-vusla ile’l-habib fi vasfii'l
tayyibat ve't-tib of XIII century there was the recipe of sarigiburma bak-
lava of today. Therefore information on baklava before Kaygusuz Abdal
were present. .

The couplet of Zati who is an important poem of Classical Period of
Ottoman Literature is very significant to show the importance of baklava
compared to other desserts and also to tell the thickness of baklava phyllo
by allegory. Wheras:

You are rice and I am yellow saffron,
Let’s be friends on a table from now on.

If you are pure, you shall be as delicious
like chicken baked in tasty wafers.

The Husrev of the time, you know they say ‘It is the eye enjoys the meal’
And I put that to the eye which is my poem’s milk

Dear friend, brain never works with enemy words
If the vinegar remains then it is priceless

Bake your heart in the fire of love because
When cooked elegantly, the flesh is always delicious.
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IURXAL

RESLDENCE IN CIHUASSIA

Ussék can viriirken anma rakibi gergi
Aci basal ‘aselden sirin olur seferde

Sevk ile baklava-ves yufka ytirekla Zati

Vasf itdi la’l-i ndbun yok 1lezzeti sekerde*'?

Siirin son beyitinde sair sevgilini karsisinda kendi yiiregini
anlatmak isterken baklava yufkasinin inceligini de pek giizel
izah etmektedir: Ey baklava gibi yufka ytirekli Zati, sevgilinin
14l dudaklarini gevkle vasfet; ¢iinkii ondaki lezzet, ondaki tat
sekerde bile yoktur. Sair, yufka (¢ok ince ve kirllgan olmast)
ile kendi ruhunun letafetini benzestirmis, baklava yufkalarinin
inceligine vurgu yapmugtur.

Baklavanin ince ve hafif olarak agilmasini en edebi bigimde
anlatan kigilerden biri de, 1839’da Sinop’u ziyaret etmis olan
James Stanislaus Bell'dir. Bell, baklavanin yufkalarini kelebek-
lere benzetmis ve 6yle demistir:

» 420

“Kanatlar balla yapis yapis olmasa ugacak kelebekler”.

Yazar ifadesinde kelebegin zarafetine vurgu yaparak, yuf- T

kalarin (inceliginden dolay1) kelebek kadar zarif oldugunu be-
lirtmektedir. Bu ifade hem Tiirk ustalarinin maharetini goster-
mesi bakimindan, hem de Avrupalilarin bizdeki lezzet, zarafet
ve kaliteyi gozlemleyip kendi insanlarina tanitmalari bakimin-
dan onemlidir.

Kanuni Sultan Siileyman’in nli vezirlerinden Ayas Pasa,
Ramazan aylarinda iftarlar diizenleyerek yemek yedirmeyi adet edinmis bir
devlet adamiydi. Davetlere sair, yazar, siradan insan gibi her kesimden insan
katilirdi. Bu davetlerde bulunmus olan Giivahi** isimli sair Pendname adli
eserinde sofrada bulunan baklavay su sekilde tasvir etmisti:

Nazar kilam kizarmig baklavaya
Eder tegbih ani bedr olmus aya**

Giivahi, burada edebi sanatlari kullanarak, baklava tepsisinin aymn on dor-
di gibi yuvarlak ve estetik goriintiisiine deginmekte, esas olarak da, kizarmig
bir tepsi baklavanin tipki ayin on dordii gibi giizel, parlak ve gekici oldugunu
ve seyretmeye doyum olmadigini anlatmaktadir. Bilindigi gibi edebiyati-
mizda aymn on dordi tabiri, giizellik, parlaklik, ¢ekicilik ve mitkemmeliyet
anlamlari ifade etmektedir. Bir Paganin iftar sofrasinda Baklavanin diger ni-
metlere gore degeri, aymn on dordiiniin diger giinlere nispeti kadardur.

Ayrica siiri sekil ve renk agisindan da degerlendirmek miimkiindir. $ekil
olarak tepsilerin yuvarlak ve bakirdan yapilmasi 6zellikle kalaylanmug baki-
rin aldig1 renk ayin ondordiinii (dolunay) hatirlatmaktadur.

Don'’t remember the rivals when the lovers pass away,
In the road, the pain gets tastier than honey.

Baklava like golden hearted one described the red lips,
In such a way as if the sweet never exists

In the last couplet of the poet makes an allegory in making com-
parison with the lightness of his heart for his beloved and thickness
of the baklava phyllo: Ey baklava gibi yufka yiirekli Zati (Oh,
Zati, light as baklava hearted) describe the red lips of the beloved
with enthusiasm, because the delicacy in them can not be matched
even by sugar. The poet makes a likening between the phyllo (so
thick and vulnarable) and the elegancy of his soul and highlighted
to the thickness of the baklava phyllos.

One of the persons who told the thickness and lightness of roll-
ing baklava phyllo might be James Stanislaus Bell who had visited
Sinop in 1839. Bell described rolling of baklava phyllos like but-
terflies and said:

“The sweet butterflies who would fly if their wings were not stick
with honey” .

The writer emphasize on elegancy of the butterfly and states that
the pyllos are as elegant as butterflies (due to their thickness). This
expressions is important for showing the talen of Turkish chefs and
also indicatingthe fact that European people to observe delicacy, el-
egancy and quality and introduce to their people thereof.

Ayas Paga, one of the most powerful viziers of Siileyman the Magnificient
had the tradition to serve iftars in Ramadans. All kinds of people from poets
to writers or ordinary people were attending to his invitations. One of the poets
called Giivahi who was attended to his invitation had described baklava in his
poem called Pendname like this:

Who gives a look to fried baklava
Compares it to full moon

Here, Giivahi, uses literal arts and mentions the round and aesthetical look
of baklava like full moon and tells that a fried tray of baklava is beautiful, bright
and attractive just like full moon and that it is a joy to watch it. As fas as we
know the full moon expression has the meanings of beauty, brightness, attraction
and perfection. The value of baklava in an iftar invitation of a Pasha is like a full
moon day is valued as to other days.

And also it is possible to evaluate the poem by shape and color. The shape of
the tray is round and especially the color of the tinned copper is reminding the
Sfull moon.
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XVI. yiizy1l sairlerinden Bursali Rahmi’nin orugla ilgili kasidesinde bak-
lava gegmektedir.

Baklava stiretidiir tepsi ile hilede méh
Hazrete tu’'me i¢iin mé-hazar eyler rtre*

Burada Baklava sekil ve renk bakimindan ele alinmigtir. Sair kasidesinde
ay1 ve ayin etrafini ¢evreleyen haleyi Ramazan'da buytkler i¢in hazirlanan,
tepsi i¢indeki baklavaya benzetmektedir. Baklava bu yoniiyle tesbihte ben-
zetilen unsuru gorevini gérmektedir.

Sultan II. Mahmud ve Abdillmecid dénemlerinin devlet adamlarindan
olan Ziver Ahmed Sadik Paga** vezir sairlerdendi. Ayni1 zamanda hazir ce-
vap bir insand1. Sohbetlerinde anlattig tuhaf fakat zarif fikralariyla zamanin
mesghurlari arasinda yer alirds. Ilging divanlari vardi. Mesela bu divanlar-
dan birinde “Hamsi Gazeli” isimli siiri vardir. Yemekle ilgi-

In the eulogy of XVI century poet Bursali Rahmi regarding fasting baklava
is also mentioned.

Baklava is like a moon in a ring,
It brings joy to the one before chewing.

In this eulogy baklava is mentioned regarding its shape and color. The poet
compares the moon and its corona to baklava in tray which is prepared for elders
in Ramadan in his eulogy. Baklava is the object which the moon is made simili-
arity with.

Ziver Ahmed Sadik Pasa which was vizier in the eras of Sultan Mahmud 11
and Sultan Abdulmecid was a poet also. And also he was a whip-smart person.
He was a popular figure at those times with his interesting but elegant jokes. He

used to held interesting divans. In one of these divan meetings he
@' had a poem called “Gazelle for Anchovy”. In this gpem which is

li olan bu siirde baklavadan da bahsetmektedir. $6yle ki: o y about food also mentions about baklava. Wheras:
L)
T
Ez etin lazutla karigdir ki ma’ctin ola ta 132\ 7 2 Pestle it and mix with lazut to make paste
Bu hamirden ince a¢ findik ile yap bir baklava AN 2240 make a baklava from this dough with nutes

Fistik u bidem ile ezsen olur pek piir-baha
Gaziler helvasi olur kavrulursa yagda... ha
Her dakika hasdur bu pek genis meydani var

Ol hamiri kaygana da yapdi erbdb-1 merak

Dokdiler yass1 kadd'if saca ya'ni bir siydk

Kilgigindan tel kada'if yapdilar sen zevke bak

San ki helvadur revani lokmadur girin-mezik _
Hamsiniin her evde gliy4 tathc ditkkani var* R

Gazelde, Karadeniz bolgesinde (findik iiretiminin yapilmasindan dola-
y1) baklavanin i¢ malzemesinin findik katilarak yapildig1 ve yufkasinin ol-
dukga ince agildig1 konusu iizerinde durulmustur. Ancak, en iyi baklavanin
fistik ve bademle yapildig: da siirde belirtilmis, bunun paha bigilemeyecek
kadar kiymetli oldugu ifade edilmistir.

Divan edebiyatinda civan tizerine yazilan siirlerde de baklava gegmek-

tedir. Asagidaki kit’alar1 da “esnaf civanlar1” sininda yazilmig “Htbannamei
Neved4” adli risaleden aliyoruz:

Baklavaci civan fistik misali

Giil gorse resk ider o riyi ali
Biilbiil dili tatlu sekerden baldan
Nisfiye misali kara kavaldan*
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If you pestle with almond it will be expensive
If you fry it becomes veterans halavah
Each minute is special it has a wide square

The wandered made the dough as kaygana
They put it on the flat plate as kadaif
They made wire kadaif from its wires
) It seems like halavah revani gobbet, cute
At all the houses they seem to have confectionery

In the gazelle it was mentioned that the ingredients of baklava was nuts in
Blacksea region (as the main crop of the region is nut) and the phyllo of the bak-
lava is rolled so thick. However it is also mentioned in the gazelle that the best
baklava is made with istachio and almond and that it is priceless.

In divan literature baklava is also mentioned in the poems written on boys.
We see the following quatrains in the book called “"Hiibannamei Neveda” on “ar-
tisan boys”:

Baklava artisan is like pistachio

The rose shall be jealous if it sees his face
His voice is sweeter then sugar and honey
Better then black flute like short ney



Burada sair baklavaciy: 6verken fistik gibi taze, yanaginin giil gibi kirmizi
oldugunu ve dilini de biilbiile benzeterek sekerden baldan daha tath oldugunu
anlatmugtir. Gl yapraklar incelik ve kat kat olmas1 bakimindan baklava yufka-
styla iligkilendirilmektedir. Giiliin kirmizi renkli olaninin makbul oldugu gibi
baklavanin da kizarmus olaninin tercih sebebi oldugu anlagilmaktadir.

1S. Yiizyilin mesnevi sairlerinden Abdinin Camesbname’sinde*” de
baklava gecen beyitler bulunmaktadir. Aslinda Abdi'nin bu eseri yemek-
icmek gibi diinyevi seyler yerine ahiretle ilgili bir kitap olmasina ragmen
baklava, burada da kendine yer bulmugtur. Mesela;

Baklavalar yag: bali bol-1d1

Isde ni’'metler yiyecek ol-1d1

Stikkeri helvélar i palazeler
428

Bademi bol yaga gar idi bular

Hem yumurtali hatab samsa*’ borek

Begsimed i hem bile yoglu ¢orek**

Sair Abdi, baklavayi anlatirken, bademi bol yag ile karistirip iizerine bolca
seker katip helva ve paluzeler yapildigini ifade etmistir. Ozellikle badem, yag,
fistik ve seker gibi helva ve baklavaya lezzet katacak malzemelerin bol olma-
simin makbul oldugu iizerinde durulmustur. Bagka bir gesidi olan yumurtal:
samsa (oklava) baklavasi, yagh ¢orek, peksimet gibi diinya nimetlerinin lezzet-
lerinden ve bollugundan bahsedilerek siikretmek gerektigi ifade edilmistir.

Edebiyatimizda baklavanin gectigi yerler sadece divanlarla sinirli degil-
dir. Halk siirlerinde, destanlarda da baklavaya rastlamaktayiz. , Ikinci Ab-
diilhamid devrinde Tophane ketebelerinden halk sairi Uskiidarli Razi'nin
yazdig1 ve bahriyelilerinin bickinligini anlattig1 “Bahriyeli Destani”nda bak-
lava soyle gegmektedir:

Pilav zerde kavurma
Hem baklava hem borek

Her sofradan kalkigda
El agib dua gerek

Bahriyeli sanliyiz

Bigkin, delikanliy1z
Sultan Hamid ¢ok yasa
Kahraman Osmanliy1z*'

Yukaridaki dizelerden Osmanli sofra kiiltiriinde yemek duasi adabinin
varligini gérmekteyiz. Tiirk-Islam kiiltiiriinde yemegin ardindan sofra duasi
yapma gelenegi oldukca yagin ve eski bir adab olup, Anadoluda bilhassa
toplu yemeklerden sonra bu gelenek yasatilmaktadr.

gdeéiyahmtzcla Z?aé/auu

Here the poet is praising baklava artisan and tells that he is fresh like pista-
chio and his cheek is red like rose and his voice is like nightingale thus sweeter
then sugar and honey. The lips of the rose is related with baklava phyllo here. As
the rose is preferrable when it is red the baklava is preferrable when it is fried.

In the Camesbndme of Abdi who is a 15th century there are couplets on bak-
lava. Indeed this book of Abdi is not on earthy things such as eating or drinking
but ethereal anyway baklava still found its way in here. Wheras;

Baklava was rich in oil and honey
The benedictions were plenty

The sugar was used in halavahs and paluzes
Almond and oil was used a lot

Both baklava with egg and sesame

And both biscuit and cookie with fat

Abdi the Poet mentions almond is mixed with plenty of oil and added with
sugar to make halavah and paluzehs while telling baklava. He highligted the fact
that it is preferrable to have plenty of ingredients such as almond, fat, pistachio
and sugar which will add delicacy to to baklava and halavah. Also another bak-
lava type which is the egged samsa (roller) baklava is mentioned and also it is
highlighted that one shall gratefull for the delicous and plentifull earthy benedic-

tions such as egged baklava, cookie and biscuits.

The place of baklava in our literature is not limited with divan poems. We see
baklava also in folk poetry and in legends. In the legend of “Bahriyeli-mariner”
which was written by Uskiidarli Razi who was among the officers of Tophana
during Abdulhamid II in where he was telling about the bravery of the mariners
the baklava is told as such:

Rice zerde roasting
both baklava and borek
after each table

we need to open hands and pray

we are glorified naval soldiers
We are fearless and reckless
Long live Sultan Hamid

We are brave Ottomans

From the above poem we can see the dining pray culture in Ottoman cuisine.
It is an old and common moral tradition in Turkish-Islam culture to say dining
pray after the dining and this tradition is kept alive in Anatolia especially after
mass feasts.
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Yokluk Yillar1 ve Baklava Ozlemi

stanbul’'da agag1 ve orta tabaka halk, ozellikle dar gelirli memurlar
Birinci Diinya Savag1 ve onu takip eden 1918 yili miitarekesi ile ac1
isgal yillarinda ¢ok agir mahrumiyet yasadilar. O devrin ciddi ve mizahi ga-
zetelerinde bu pahaliligin ve darhigin akislerine genis olciide rastlanir. Ay-
dede mizah gazetesinde Abdiilbéki Fevzi, kendisine tahsis edilmis olan “Be
tarz1 kudema” baglikli siitunda bir kasidede soyle demektedir:
Bakin ol riitbe siifli perver olmusg kim cihan simdi
Fasulyadir velitinnimeti bi imtinan simdi
Bunaldim kaldim Allahim ne halt itsem aceb bilmem
Temelden oynamugdir hane, ¢okmiisdiir tavan simdi
Borek, et, baklava bilmem ne beklerken, sabah akgam
Gelir han tizre birkag bag sarmisak, sogan simdi
Canim bir “tiirli” ister hayli miiddettir benim amma
Nasil yirsin nasil onbes kurus bir patlican simdi
Maags erbabinin yokdur bugiin bir farki sailden
Yagar bir ehli irfandan mitkemmel bir ¢oban gimdi**

Yukaridaki dizelerden dénemin sosyal ve
iktisadi yapisini tahlil etmek miimkiindiir. 93
Harbi ve ardindan Balkan Savaglarindan bagla-
yan, Ikinci Diinya Savagi sonrasindaki donemle-
re kadar siiren yillar boyunca Tiirk insan1 biryiik
sikintilar yagamistir. Oyle ki bu donemlerde;
litks sayilabilecek yiyecekler bir yana temel gida
maddelerini bile bulmakta giiglik gekmekte;
borek, et, tiirlii gibi yemeklere ve 6zellikle bakla-
vaya biiyiik hasret duymaktadir. Dizelerde “tatli”
degil de 6zel olarak “baklava” adinin zikredilmis
olmasi, eski donemlerde bilhassa miistesna giinlerde zengin fakir her hane-
nin sofrasinda muhakkak yer alan baklavanin o yillarda ulagilmasi ¢ok zor
ve ancak hayal edilebilen bir konumda oldugunu diisiindiirebilir.

Eski bayramlarda, en dar gelirli aile yuvasmna varincaya kadar koca
Istanbul’da baklavasiz tek sofra yoktu. Hagsmetli tatl hem bayramin hem de
bereketin timsaliydi. Biiyik Istanbul'un agiz tad: Balkan Harbi faciasinda
kayboldu.

Ramazan geldi, hos geldi
Baklava tepsisi bos geldi

Tekerlemesi Birinci Diinya Savagi i¢inde ¢ikt1.
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Years of Poverty and Longing for Baklava

n Istanbul, low and middle class people had serious poverty during the

World War I and following armistice of 1918 and occupation years.
This poverty was reflected in the serious and humour newspapers of thosetimes.
In the humour magazine called Aydede, the columnisty Abdulbaki Fevzi tells in
the following column named “Be tazi kudema” writes as in the following :

Bakan ol riitbe siifli perver olmus kim cihan simdi — Look whose title has been
gone down for the world

Bean favor is avoided now

I am very bored dear God what shall I do

My house shattered and ceiling is collapsed

I was waiting Borek, meat baklava

but now I got only garlic and onion

I long for hodgepodge but

How can I eat eggplant is expensive now

Nowadays officered do not have difference then a sail
Now a shephard lives better than an old wise man

The social and economical struc-
ture of those times can be understood
from the above poem. Turkish people
had endured great sorrows during
the period starting from Turkish-
Russian wars (the 93 war) to World

War I1. So much that let alone the
luxuries stuff Turkish people had

troubled in finding the basic nutri-

tions and were longing for the foods
such as pastry, meat dishes and si-
miliar food and especially for baklava. One can understand that baklava was in
a position hard to achieve and only imaginable and as in the serials “baklava”
is mentioned instead of “dessert” which is was in the tables of all the people in
special days whether they are rich or poor.

In old bajrams there were no table without baklava even in the poorest houses
in entire city. The majestic dessert was the symbol of bajram and fruitfulness.
The enjoyment of Istanbul was lost in Balkan War disaster.

Ramadan came and welcome
But baklava tray came empty
This couplet was first started in World War 1.



Zamanimizda ne eski konak kalmistir, ne de baklavasi. Liiks apartman-
lara yerlesmis olan yiiksek sosyete’nin mutfaginda hamur tahtasi ile oklava
yoktur. Firinlarda ve bilhassa bayram arifelerinde orta halli ailelerinin bak-
lava tepsileri goriiliir, onlar da, ev baklavasinin ¢ars1 baklavasindan tistiinli-
gt iddiasi ile degil, cars1 baklavasina nispetle daha ucuza mal oldugundan
gonderilmis tepsilerdi.**?

Degerli Istanbul aragtirmacist R. Ekrem Kogu'nun yukaridaki ifadele-
rinden, baklavanin giiniimiiz sofralarinda eskisinden daha az yer buldugu
manasini ¢tkarmak yerine, bu degisimin altinda yatan sosyolojik sebepleri
gormek gerekir. $yle ki; Sanayilesme ve teknolojik degisimlerin getirdigi
huizli ilerleme, ekonomik sistemlerin degiserek iiretimin artmasi, iiretimde
makinalagma ile birlikte insan giiciine olan ihtiyacin azalmasi ve niifus artis1
gibi faktorler, eski konaklarin yerini daha mitevazi konutlara birakmus, ge-
nis aile yerine ¢ekirdek aile modellerini ortaya ¢ikarmistir. Bilhassa kadin-
larin is hayatina girmeleriyle birlikte dogal olarak evlerde yapilan yemekler,
hazirligs igin daha az vakit harcanan pratik usilleri 6n plana gikarmustir.
Tim bu sosyal degisikler icerisinde, esas mevzumuz olan baklava, sofra-
lardaki 6nemini hi¢ kaybetmemis, sadece hazir olarak satin alma bicimine
déniigmiistiir. Ote yandan Tiirk toplumunda bilhassa bayramlarda evlerde
baklava yapma gelenegi Anadolu’'nun pek ¢ok yéresinde hala yasayan bir
kultardir.

5(Jeé£yahmtzda Z?aé/cwu

In our time there is no old mansions nor baklava
left. In the kitchen of the rich people who are living in
luxurious houses do not have dough plate and roller
in their kitchen. In the bakers and especially in the
days before bajram the middle class families’ bakla-
va trays were seen and the reason was that the home
baklava was cheaper than traded baklava .

One shall not construe from the above mentioned
statements of esteemed R. Ekrem Kogu who is an es-
teemed researcher of Istanbul that the baklava is finding
less place in our tables but instead one shall see the so-
ciological reasons behind this fact. Whereas, the factors
such as the fast progress brought by industrialization and technologic developments,
increase in production by changing economes, reduce of the need for human labor
force with the development in technologies and increasing population caused the old
mansions to become uncommon and the extended families now turned into core fami-
lies. Especially as the women entered into business world led them for more practical
foods as the time allocated for kitchen was reduced. In all of these social changes our
main subject baklava has never lost its importance in tables but just turned into being
bought ready. On the other hand making baklava at home is a tradition which is still
continued in many regions of Anatolia.
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Osmanli Konaginda Tatlilarin Sultani: Baklava

ki Istanbul konaklarinda baklava ve bérek icin ayrica yutka agici-

lar vardi. Bu igte hiiner sahibi olmak i¢in 6miirlerini harcamig in-

sanlardi. Miibalagasiz, baklava tepsilerine giil yapragi inceliginde kirk yutka

sererlerdi. Baklavada en makbul olarak bobrek yag: kullanilirdi. Pisirmek,

sekerini, serbetini haglamak ayr1 ayri ihtisas isleriydi. Oyle konak mutfaklar:

vardi ki; Saray-1 Hiimé4ytn mutfagindan kat kat tstiin baklava hazirlanirdi.

Mesela Sultan Ikinci Mahmud devri ulemasindan Diirrizdde Efendi'nin
Uskiidar'daki konag1 bu hususta olduk¢a meghurdu.**

Bir Istanbul konaginda baklavanin i¢ harct daima ceviz olmustur. Fistik-
It ve kaymakli baklavalar Istanbul i¢in son zamanlarin adetidir. Baklavanin
tistii de boyledir, geleneksel Istanbul konaginda baklavanin iistii, nar gibi
kizarmig sade bir yufkadir. Ustiine dékiilmiis fistik ve ceviz serpmek, bir
par¢a kaymak koymak, o sade giizellige muhakkak ki gorgiisiizlitkten gelen
bir tecaviizdir. Baklava, kendi lezzet saltanatina ortak kabul etmeyen
yufka tatlilarinin padisahidar.

Istanbul baklavasinin iki sekli vardir. Birinde yufkalar tepsiye diiz olarak
serpilir, sonra gayet keskin bir bigakla ¢apraz hatlar gegirilerek samsa deni-
len gekilde kesilir. Eski ¢argi baklavacilar1 da bu sekli kabul etmiglerdir.

Ikincisi, kag kat yufkadan olacak ise, onun yaris1 kadar yufka hazirlanir-
di. Yirmi kat baklava i¢in on yufka agilir, hamur tahtasinin istiinde, kenar-
dan baglayip gébege gitmek tizere, harg olan cevizden bir tutam konulur.
Kenar yufka cevizin iistiine kapak gibi kapanur ve bigakla etrafi kesilir, yarim
daire geklinde bir baklava pargasi elde edilir ve bu pargalar firma gidecek
tepsiye dizilirdi. Buna da “giil baklava” denilirdi. Cars1 baklavacilarinin bu
sekli tercih etmeyisi yufkadan yana fazla fire vermesiydi. Konaklarda ise bu
yufka firesinde agcibagilar horanda takimi i¢in uydurma tathilar yapard.

Bir de tirt1l baklava vardir. O da giil baklava gibi hazirlanir, yalmz yutkas:
uzun uzun kesilir, harc1 konup boru gibi sarilir, sonra boylamasina kirigtiri-
larak tepsiye saritk burmasi gibi yerlestirilirdi. Eskiden buna baklava ad1 da
verilmez, tirtil tatlis1 denilirdi.

XIX. yiizy1l bagi sairlerinden Enderunlu Vasif'in Istanbullu bir mahalle
kiz1agzindan annesine hitaben yazilmig meshur manzumesinde “baklava”ya
su kitada rastliyoruz:

Yufka makarna agmasini agmayin bana

Ben bilmem 6yle hamur isi samsa baklava
Yapub bir iki tiirli yemecik kaba saba

Davet igin konaga ¢ikib yarin ibtid4

Onbes yasinda kendime bir oynag arayam**
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The Sultan of Desserts in Ottoman Mansion: Baklava

t the old Istanbul mansions there were phyllo rolling masters. They were

the people who were mastered in this craft in all of their lifes. They could
lay down forty leaves of phyllos in thickness of rose lips into baklava tray without any
exaggaration. The most preferrable oil to be used in baklava was kidney oil. Baking
and boiling the sugar and syrup were special expertises. There were such mansion
kitchens that they were baking baklava which was many times superior then Palace
kitchen. For instance the Uskiidar mansion of Diirrizade Efendi who was among the
scholars of the era of Sultan Mahmud II was very famous in this aspect .

The ingredients of baklava in an Istanbul mansion had always been walnut.
The baklava with pistachio or cream is the last period tradition in Istanbul. The
same applies for top of baklava, in traditional Istanbul mansion the top of the bak-
lava is a plain phyllo which is fried well. Spilling pistachio or walnut on it or to put
a piece of cream is a violance to that plain beauty because of mannerless. Baklava
is the padishah of sweet pastries which accept no partner to its reign of delicacy.

Istanbul baklava has two types. In one of them the phyllos are laid flat on the
tray and then cut in the shape of samsa (cross cut) with very sharp blades. The
old bazaar baklava artisans preferred this type.

And secondly phyllos are rolled in half the number to be put in the tray. For
twenty fold of baklava ten phyllos were rolled, on top of the phyllo plate a pinch
of walnut ingredients was put starting from the edge to the center. The edge phyllo
was closed on walnut like a cover and with blade the perimeter was cut and a
baklava piece in the shape of half moon was obtained and these pieces were laid
on the tray to go the bakers. This was called “rose baklava”. The reason why the
artisans of bazaar were not preferring this is that there were shrinkage in phyllo
when selecting this shape. In the mansions the cooks were making some fake des-
serts for other people in the mansion.

And there was also a worm baklava. It was also prepared like the rose bak-
lava only its phyllo was cut long, and after putting the ingredients and rolled like
a pipe and then it was put on the tray just like sarik burma. Previously it was not
called baklava but it was called worm dessert.

Enderunlu Vasif who was a XIX. century poet had mentioned “baklava” in
one of his famous poems written from the mouth of an Istanbul neighbourhood
girl for her mother:

Dont make me roll phyllo

I dont know how to do pastry or baklava

I can only do a few simple food

will go for the invitation in mansion tomorrow
And I look for a partner at my age of fifteen



Eli kalem tutup, dili laf yapan Istanbul’'un amatér sairleri tarafindan ge-
sitli esnaf gruplarina oldugu gibi, baklavaci esnafi igin de siirler yazilmistur.
Uskiidarh halk sairi rahmetli Vasif Hoca tarafindan 1883-1884 yillarinda
Aksaray Cargisi'nda baginda tepsi ile seyyar baklavacilik yapan Rumeli mu-
hacirlerinden bir giizel igin yazilmig bir manzume vardir. Manzumede kilig
kiyafeti tarif edildigi halde bu baklavaci giizelinin ad1 yazilmamistir. Sadece
Lofgali oldugu ve babasinin yaptigi baklavay: sattig1 kaydedilmigtir. Vasif
Hoca'nin yazdig1 “Baklavaci Giizeli” isimli siirden bazi boliimleri s6yledir:

Baklavaci giizeli
Giizellerin giizeli
Onsekiz ayar altun
Kakiilinin her teli

Pegtemali belinde
Glimiig mala elinde
Baklavanin 4lasi
Rumeli giizelinde

Babasidir ustas:
Giil yaprag: yufkasi
Sehri Istanbul halks
Baklavanin hastas:

Giinde satar tig tepsi
Sattiran bulbil sesi
Alan miugterilerin
Bekar usagi hepsi

Sene bin ti¢ytiz bir dir
Ey kalem hélim bildir
Yiirek temiz, micrimler

Goézlerimle dilimdir.*

Miladi takvimde 1883-1884 senelerine denk gelen bu yillar, 93 Harbi
sonrasinda Rumeli topraklarinin kaybedilmesi ve Balkanlardan Anadolu’ya
¢ok sayida muhacirin geldigi donemdir. Yukaridaki dizelerden de anlagila-
cagi iizere, Rumelindeki anavatanini kaybederek Istanbul’a gé¢ eden bu aile,
babalarinin evde hazirladig: baklavalar1 ¢ocuklarinin ¢arsida seyyar olarak
satmalar1 seklinde geginmeye calismaktadirlar. Buradan dolayl olarak su
bilgiyi de gikarryoruz: Balkan go¢meni bir aile, evinde hazirlayip piyasada
tstelik de giinde tig tepsi satabilecek lezzette baklava imal edebilmektedir-
ler.
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The amateur Istanbul poets were saying poems for all the artisan groups and
also for baklava artisans. There is a nice poem written by Uskiidar folk poet Vasif
Hoca for a beautiful baklava artisan immigrated from balkans who was a bak-
lava hawker in Aksaray Bazaar during 1883-1884. In that poet the appearance
of the lady was described but her name was not given. We only know that she was
from Lofca and that she was selling the baklava her father made. Some parts of
the poet “Baklava Selling Beauty” written by Vasif Hoca is as below:

Beauty selling baklava
The beauty of the beauties
Eighteen carats of gold is
Each hair of her fringe

Her belt is on her belly

Silver spoon is on her hand

The best of baklava is

With the beauty of Rumeli

The cook is her father

He is the master of rose lip
The city of Istanbul is
Fond of his Baklava

She sells three trays a day
Sold by her nightingale voice
The customers of her are
All single guys

The year is ten zero one
Oh pen let me be heard
The heart is clean but
The criminals are my eyes and tongue

Osmalt
zamanmmdan bir

konak

It was between 1883-1884 when Rumelia was lost
following the ‘93 War and emmigrants were coming
to Anatolia from the Balkans. As can be under-
stood above, losing their home, this emmigrant
family tried to survive with their father’s
home-made baklava and his kids selling it on
the streets. Thus, we have this indirect infor-
mation: A Balkan emmigrant family can
prepare home made baklava and sell 3
trays of it in a single day.

R
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Baklava - Borek Kardesligi

rk¢e’'de genellikle bal, baklava ve borek kavramlari zengin bir sof-

ray1, hali vaktinin iyi olusunu ya da lezzeti ifade etmek i¢in ¢ok¢a

kullanilmaktadir. “bal-baklava’, “baklava-borek” ikilemeleri deyim ya da ka-

lip seklinde soz dizileri ya da siirlerde karsimiza ¢ikar. Ornegin Ali Camig
Aga'nin siiri soyledir:

Bildim kot alamet
Piiskiiliim kopdii tesden

Bilbul misal sakiyan
Yarim ugtu kafesden

Noldu va’di sadakat
Sana bunca emegim

Ah idersem yiirekden
Strtnirsiin melegim

Degil baklava borek
Bir lokma bir firdacik!

Gegmiyor Bogazimdan
A bigkin zalim kagik.. (Ali Camig Aga)

Burada “Bogazdan ge¢memek” deyiminde sevgiliye duyulan hasretten
dolay1, yeme-igmeden kesilmek veya giigliikle yemek manasi vardir.*” Siirde-
ki “baklava-borek”deyimi ise, “miikellef bir sofra” anlaminda kullanilmugtir.

Borek ve baklava bahsettigimiz gibi sik sik birlikte zikredilen yiyecek-
lerdendir. Eski ve yeni Tiirk mutfaginda, hem aile veya ziyafet sofrast igin,
hem cargida satilmak tizere, hem de roman ve hikéyelerde bu birliktelik ve
kardeslige sikga rastlamaktayiz.***

Istanbul'da cars1 bérekgiligi, diikkan, firin sahibi, i¢ malzeme saticila-
r1 yahut seyyar esnaf, binlerce haneyi gegindiren 6nemli bir is sahasidur.
Istanbul'da gars1 borekgiligi, eskiden beri biiyiik sdhrete sahiptir. Bu sektér
icerisinde mesela Karakoy veya Sariyer gibi boregi ile hatirlanan semtlerde
vardir. Eski Istanbul zamanlarindan beri gelen, bérekgiye gitme kiiltiiriiniin
halen yasadigini da gorebiliriz.

Tipki baklava gibi borek de yaygin olarak ev ya da mahalle firminda
ya da mangal istiinde hazirlanir. Bazen de boreklerin bir kismu tavada pi-
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The Fellowship of Baklava and Borek

n Turkish the words ‘honey’, ‘baklawa’ and ‘heurek’ is used to describe
a wealthy table. “Honey-baklawa” and “baklawa-borek” word pairs are
common. For instance, Ali Camig Aga’s poem goes like this:

I know it is a bad sign
My hat is departed

My beloved have flied away
like a mocking nightingale

What happened to the promises
All my efforts for you

If I mourn from the heart
You will suffer my angel

Not baklava and borek

even a small gobbet!

can not eat at all

oh rough cruel runaway.. (Ali Cami¢ Aga)

Here the idiom”unable to swallow” means because of the longing for the be-
loved the lover cannot eat or drink anything or can barely eat . The “baklawa-
heurek” idiom in the poem means a “banquet”

Baklawa and heurek are very commonly mentioned food together. Bothin the
old and modern Turkish cuisine, both for family and banquet table, both for sell-
ing in the market and reading in the stories we can see this fellowship very often

Bazaar heurek making in Istanbul is a very important business area enabling
merchants and thousands of families to earn their living. Bazaar heurek making
has been very well-known in Istanbul Karakdy or Sariyer are among these well-
known places. We can still experience going to a ‘borekgi’ (heurek house)

Like baklawa, heurek is also made on the street oven or grill Some of borek
is fried on the pan. We can see this style in Crimian Turk’s “Kulakli baklava”
(literally means baklawa with ears).
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sirilir, kizartilir. Bu kizartma usuliinii, bugiin Kirim Tirklerinin “Kulakly
baklava’sinda gorebiliriz.

Borekler, tepsi boregi, su boregi, puf boregi, bogaca borek, muska béregi,
kol boregi, sigara boregi gibi hazirlanis tarzina ve sekline gore, ya da sade bo-
rek, kiymal, 1spanakli borek gibi igine konulan malzemeye gére isimler alir.

Toplumsal déniisiimiin piyasalarda hazir yufkalar1 yaygin hale getirme-
sine kadar boregin yufkas1 da hazir satin alinmaz, evde agilirdi. Bu bakim-
dan borek, sofrada daha itinali bir mevki sahibiydi, kiilfetli isti. Yufkanin
inceligi, as¢inin veya ev kadininin hiinerleri arasina girerdi.

Eski Istanbul'da cargt boregini ancak o semtlerin garibi bekar ugaklar
yerdi. En miitevazi bir aile sofrasinda dahi gars1 boregi hos goriilmez, evin
kadininin tembelligine, kokarligina verilirdi.

Borek, davetlerde, diigiin sofralarinda bilhassa aranirds; 6yle ki halk ag-
zinda soyle tekerlemeler dogmustur:

Baklava borek
Ben orda gerek

Nerde borek
Ben orda gerek

Tarhana tartar
Bogaz1 yirtar

Baklava borek
Gel beni kurtar

Devamli miisterisi, gurbete gelenler ve yalmz yasayan bekérlar ol-
makla beraber, eskiden Istanbul'un garsi borekgileri, boreklerine azami
itinay1 gosterirler ve hakikaten nefis borekler yaparlar, kendilerine, firin ve
diikkanlarina biyiik sohretler saglarlar idi: Hasan Paga Hani Firiny, Begiktas
Borekgi Firini, Karakoy Borekgisi, Eminoni Balikpazari'nda Giridi Borek-
¢i gibi. Hatta seyyar borekgiler bile en iyi yaglarla hazirlanmis bérekler sa-

tarlardi. Bilhassa garg1 puf borekleri d4deta birer Tiirk mutfags harikas: idi.**

Eski esnaf nizimnamelerinde ¢ars1 borekgileri hakkinda, temiz yag
ve malzeme kullanilmasi daima ehemmiyetle tembih edilmigtir. , Dor-
diincii Sultan Mehmed zamaninda 1680 yilinda tanzim edilmis esnaf
nizdmnamesinde borekgiler hakkinda su hitkiimler vardir:

-Borekgiler koyun etinden kiyma kullanacaklardir, koyun kiymasina
bagka et karistirmayacaklardir.

-Kiymay1 sogana bogmayacaklardir, sogan karar olacaktir.

-Sogani ok, eti az ve boregin ekseri yeri bos olmayacaktir.
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Heureks are named according to their fillings such as tepsi boregi, water
borek, puff pastry, bogaca borek, savoury pastry pockets with cheese deep fried
rolls with cheese filling and their shape or plain borek.

Till it became popular to buy ready made phyllo, it was made at home. There-
fore, making borek was a very prestigious item on the table, difficult to make.
Housemaids were acclaimed for their mastery in making the phyllo.

Bazar heureks were only sold to poor and single servants in Istanbul in those
times. . Even at the most humble tables, bazaar heurek(ready made) was look
down and meant that the housemaid is lazy and uot skillful

It was specially common in the wedding ceremonies so that there are some

riddles among the public:
Baklava borek

I am needed there

Where there is borek

I am needed there

tarhana weights
breaks the throat

baklava borek

please come and save me

Although their regular customers were only the single men working in Istanbul
the artisans of baklava and pastries of Istanbul bazaar were showing due dilli-
gence in the pastries or baklava and they were making great pastries and their
stores were very famous by this way, the famous stores among them were the
Bakehouse of Hasan Pasha, Besiktas Pastry Bakehouse, Giridu Pastry House in
Eminonii Bazaar. Even the pastry hawkers were selling pastries prepared with
best oil. Especially puff pastry of the bazaar were a Turkish cousine miracle .

In the old artisans regulations it was always cautioned to use clean oil and
ingredients for bazaar pastry artisans. In a regulation enforced in 1680 during
the era of Sultan Mehmed IV there were the following provisions for the pastry
artisans:

-The pastry artisans shall use minced meat from sheep, they shall not mix
other meat to sheep minced meat.

-The minced meat shall not be overloaded with onion, it shall be put in mod-
eration.

-It shall not be plenty in onion less in meat and the pastry shall not be empty
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-Hamuru 4l4 undan tutacaklardur. in most of it.
-I¢ yag1 kullanilmayacaktir. -The dought shall be made from good flour.
-Bunlara ridyet etmeyen borekgilerin hakkindan gelinecektir. -They shall not use suet.

-The pastry artisans who do not obey these rules shall be dealt accordingly.

Istanbul'un boreklerini manzumelerle 6ven kiilhani kalender sair-
ler borekgi giizellerini de unutmamuglardir. Asagidaki siir Uskiidarh Agik
Razi'nindir:

The rogue poets of Istanbul who were praising the pastries of Istanbul did
not miss the pastry selling beauties. The following poem belongs to Asik Razi of
Uskiidar:

Borekgi giizeli agar yufkay:
Hilali gmlekle seyret o ay’1 Pastry selling beauty rolls the phyllo

Then you can watch the full moon

But she should not see you watchinh
Because she will blush then

What she sell is pastry with meat and cheese

You should watch her secretly

Bakdigin gérmesin ol licenab
Nar gibi kizarir sahibi hicab
Satt1g1 kiymali peynirli bérek

O stihu gizlice saydetmek gerek.**

Yine 1869 dogumlu ve Bilbil Hoca namiyla tnli Konyali Serife

And again in the famous “Yemek Destami-The Legend of Food” of Serife
Hanim'in*' meshur “Yemek Destan1nda diger yemek isimleriyle baklavay: & S gend of f erif

Hanmm from Konya who was born in 1869 and known with the name of Biilbiil

da gormek miimkiindiir. $6yle ki: Hoca we can see baklava along with other foods. Wheras:

Evvela yiriittilk bastan ¢orbay:
Sarimsakla terbiye olmus pagay1
Domatesle pigirmeli bamyay1
Midemizi a¢sin hog misal olsun

Baklavayla borek der-kenér ola
Seker helvasi da bir hisér ola
Toplanip ihvanlar ber-karér ola

Sidk u muhabbetli ehl-i hal olsun

Katmeri ince ag, yagin sakinma
Sakin ona hashas yagin kullanma
Ince etten olur hem de ¢ullama
Tavada pismis bir kizil hal olsun

Enginar ile kereviz, 1spanak
Karnebetle semiz ota birle bak
Patata, tomata, bogriilce, kabak
Onlar da i¢inde hasb-i hal olsun

Mikla, ¢ilbir, manti, kaygana gelsin
Makarnayla kegkes, kuskus ¢ekilsin

First we made the soup
And then the trotter with garlic
Bakra should be cooked with tomato

It shall open our tummy nicely

Baklava and pastry shall also be there
And of course the halavah
The folk should gather and decide

and nice chats shall be done

Roll the phyllo thickly and put plenty oil in it
Do not use poppy oil

The meat shall be thick and best is woodcock
It should be redden in the pan

Artichoke and celery with spinach
Cauliflower and the other greens
Potatoes, tomatoes, cowpea and marrow

They should all be stuffed in
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Havug Dilimi




Salga pisip gelir iken dokiilsiin

Kalan yemekler de isti'mal olsun

Kofte, yaprak bir de lahna dolmasi
Sar’erik, zerdali, nohut yahnisi
Ziilbiye, pancar, turp salatasi
Onlar da iginde piir-kemél olsun

Bi-hamdillah yedik ni'met & nan1
Bizim zamé4nimiz yokluk zaméni
Bin ii¢ yiiz on dortte yaptim destan
Okunsun dillerde bir icmél olsun**

Arkadag ve dost meclislerinde tatli muhabbetlerin olmazsa olmazi bo-
rek ve hususiyle baklavadir. Osmanhda ilim meclisleri oldugu gibi suara
meclislerinin de meghur oldugu bilinmektedir. Bunlarla birlikte sohbet ve
muhabbet i¢in insanlarin bir araya geldigi toplanma vesileleri de goktur. Bu
meclislerde kiymetli bir ikram olarak baklavanin 6nemli bir yer tuttugu an-
lagilmaktadir. Giintimiiz Tiirk halk kiiltiiriinde bu meclisleri baz1 bolgelerde
“yarenlik”, “gezek” vs. isimler altinda hala devam ettigini gorebiliriz. Tiirk
folklor tarihi, kiiltiirel antropoloji ve kiiltiir tarihi ¢aligmalarinda bu destan-
lar 6nemli birer kaynak niteligindedir.

Son dénem sairlerimizin siirlerinde de baklava kendine yer bulmustur.
Mesela Kenan Erzurum’un “Dostlar” isimli siirinde baklava soyle gegmek-
tedir.

Heyecan bitiyor, diizen bozuldu
Otesini artik sormayin dostlar.

Ses titriyor bir ariza sezildi,

Aman ha bunlar1 gérmeyin dostlar.

Nasilim, nerdeyim fazla sormayin,
Dostlugun zamani aman durmayin,
Ufak tefek hatalar1 gérmeyin,
Azarlaman nolur, kirmayin dostlar.

Bilseniz yemekler nasil kokuyor,
Ozeniyom; taa igimi yakiyor,

Goz goriiyor; tek tek canim gekiyor
Aman ha bir gidim vermeyin dostlar.

gdeéiyabmtzc/a Z?aé/m/a

mikla, ¢ilbir, meat pastry and kaygana shall come
pasta, keskes and kuskus shall come

turnip shall be poured on them

and the remaining food shall be used

meat ball and the stuffed with leaves
Yellow plump, zerdali and chickpea
Ziilbiye, beet and turnip salad

They shall also be served as well

We have eaten all the benedictions
Our time is time of poverty

I wrote this on thirteen fourteen

It shall be read and used well

The indispensible parts of the fellow and friend gatherings are pastries and
especially baklava. It is known that in Ottomans there were scholarship gather-
ings and also there were council gatherings. And also there were many other oc-
casions to gather people. We see that baklava were treated in such gatherings. In
nowadays Turkish folk culture, these gatherings are still carried out in the names
of “yarenlik” or “gezek”. These sagas are important in the studies of Turkish folk
history, cultural antrapology and culture history.

The recent period poets of us also mentions baklava in their poems. In a poem
of Kenan Erzurum named "Dostlar-Friends” baklava found its way again.

The enthusiasm is ending, the order failed
Don'’t ask me beyond my friends

The voice trembling there is a problem

But please don’t see these my friends

Don'’t ask me much where or how am I
It is time for friendship dont stop
Ignore minor mistakes

Please dont be harsh on me my friends

You know how the food smells

I emulate it hurts me

The eye see and I long it for

But don't give to me even a bit my friends
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Kimse demez oldu evin diregi,
Yiyemiyom baklavay1 boregi
Biitiin bu olanlar yagin geregi,
Aczimi yiiziime vurmayin dostlar.

Boyle oldu bu giin halin sunusu,
Tuzsuz lapa bizde giiniin moniisi,
Ordan burdan olsun lafin konusu,
Olmaz laflar edip germeyin dostlar.

Yillar kendi elegini eliyor,

Kim verdiyse beni geri aliyor,

Benim igin yatsi erken oluyor,

Bizim evde fazla durmayin dostlar.**

Gengligin, saghgin bir gostergesi baklava yemektir. Sosyal hayatin her
tiirlii sevingli beraberliklerinin (nisan—diigiin vs.) vazgecilmez ikramlarin
bas taci baklavadir. Fakat zaman gegip ihtiyarladikga, hastaliklar ortaya ¢ik-
maya bagladik¢a artik yemege i¢meye dikkat etmek gerekmektedir. Siirde
yasin ilerlemesine bir serzenis yapilmistir. Belli bir yastan sonra fazla bakla-
va yememek gerektigi vurgulanmus, ancak bunun bir acziyet olarak algilan-
mamasi yagin geregi olarak diisiiniilmesi ifade edilmistir.

Yine borekle baklavanin zenginlik numunesi olarak kullanildigs siirler-
den biri de “Zengin ile Fakir Destant”dur.**

Zengin nereye varsa hatir1 sorulur,
Baklava, boregi birden verilir,
Zengin ile fakir bir mi gorilir?
Sirtindaki ceketi boliiktiir boliik.*

Toplumsal hayatta zenginin parasindan kaynaklanan prestijinin ve faki-
edilirken baklavadan sayginlik gostergesi olarak bahsedilmistir. Baklava her
zaman yapilabilecek kolay bir tath degildir. Ancak hatirli misafirlere yapilan
bir ikramdir. Nitekim baklava yapabilmek i¢in bir¢ok malzeme ve bunun
yaninda emek gerekmektedir. Bu ise ikrami siradanhktan gikarmaktadir.
Kolay olmayan bu ikram ise hatir1 sayilan zenginlere yapilan ikramlar ara-
sindadir. Destanda baklava gegen kisimda, zenginlere olan ragbet yani “ye
kiirkiim ye” durumu anlatilmaya ¢aligilmugtir.
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No one says, died the family guy

I cant eat baklava and pastry

All of these because of my age
Dont taunt me with this my friends

It is so the today’s situation

The menu is pulp without salt
Lets talk about this and that
Dont talk about food my friends

The years take their tolls
Who gave it is taking it back now
For me the after evening is late

Dont be late at my house my friends

The indication of youth and health is eating baklava. The baklava is the indis-
pensible throne for all joyful social events such as engagement or marriage. But
as the time took its toll and we became old, we need to pay attention what we eat
or drink. In the poem the advancing age is highlighted but also stressed that it
should not be taken as an inability but a requirement of age.

Again one of the other beautiful poems in which the pastry and baklava is
used as an example for richness is the saga of “Zengin ile Fakir Destani- The
Saga of Rich and Poor” .

Wherever rich man goes he is welcome
He is treated baklava and pastry
Can the rich and poor be seen the same

His jacket is even different

In the poem where the prestige and superiority of the rich people over poor
people in the social life due to their wealth the baklava is mentioned as an indi-
cation of respect while the treats made to rich are being told. Baklava is not a
dessert which can be easily and promptly made. Many ingredients and effort is
required for making baklava. This makes the treat a superior one. This diffucult
treat is among the treats made for the rich people. In the part of the saga where
the baklava is mentioned the poem is trying to explain that the rich people are

treated well because of their richness.



g(leéiy uﬁmtztla gaé/iwa

Tiirkiilere Konu Olan Baklava

u ana kadar edebiyatin pek ¢ok tiiriinde gordugimiiz baklava, tiir-

§kﬁlere ve halk siirlerine de konu olmustur. Bir¢ok yérede yazilan
siirlerde, yakilan agitlarda, diigiin, nisan ve kina gibi eglence zamanlarinda
kendini gosterir. Mesela Dogu Karadeniz Bolgesinden derlenen, Tiirkge
folk materyali geleneksel diigiin torenlerinde s6ylenmis bazi diigiin sarkilar:
vardir. Yerel geleneklerden biri, “eniste baglamasi” olarak tanimlanan uygu-
lamadir. Kiz evinde yapilan nisan toreninde canlandirildigs belirtilir. Oynu-
yorlarken, damadin gruplar igindeki akrabalari, her istegi yerine getirmek
zorunda olan kiz annesinden her sey isterler. Sonunda kaynana, damadin
baginin gevresine bir ortii baglar. Bu torene eslik eden sarkinin Arhavi'deki
soylenis sekli soyledir:

Gelir mola gelmez mola!

Tavuk gelsin tiramola!

Gelir mola gelmez mola
Baklava gelsin tiramola!

Baklava in Folk Songs

aklava, of which we have seen in many types of the literature was also

subject for folk songs and folk poems. In the poems written in many
region we can see baklava in requiems or in joyful times such as wedding, engage-
ment or henna nights. For instance there are some wedding Turkish folk songs
compiled from Eastern Black Sea region which are song in traditional wedding
ceremonies. One of the local traditions is the practice known as “brother in law
play”. It is acted in the engagement ceremony held in bride house. While they are
playing the relatives of the groom in groups asks many things from the mother of
the bride which has to do whatever they ask. At the end the mother in law wraps
a cloth on the head of the groom. The song is said as in below in Arhavi:

mola comes mola does not come
we want the chicken to be tacked

mola comes mola does not come
we want the baklava to be tacked
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Gelir mola gelmez mola
Sekerleme gelsin tiramola!

Gelir mola gelmez mola
Kayboldu mu verin mola!

Gelir mola gelmez mola
Eniste gelsin tiramola!

Gelir mola gelmez mola
Kaynana gelsin tiramola!**

Yer adlarinin, yiyecek ve igecek tiirlerinin tiirkiilerde, agitlarda ve destan-
larda ge¢mesi halk hikéyelerinde oldugu gibi halkin yerlesim mekéanlarina
ve yiyecek-igeceklere verilen adlar etrafinda olusturduklar: kiiltir olarak
yorumlanabilir. Kiiltiirel unsur olarak bunlarin bu tiir halk edebiyat: tiriin-
lerinde zikredilmesi ile kugaklara aktarimi daha kolay saglanir. Bir toplum
i¢in yer adlarinin, yiyecek ve igeceklerin ne él¢iide yaygin, eski oldugu bu
tir metinlerde ge¢melerine bagh olarak degerlendirilebilir.**’

Mesela, Gaziantep'te toplumun iirettigi sozlii tiriinler, derleme ¢aligma-
larryla huizla yaziya gegirilmistir. Boylece yer adlary, yiyecek ve igecek isim-
leri etrafinda olusan kiiltiirin gelecek kusaklara daha kolay ulastirilmas:
saglanmugtur.

I¢inde baklava gegen bir Gaziantep tiirkiisii sdyledir:

Antebin hamamlari sallanir kiilhanlar
Hogsgor mahallesinin dibdibedir damlar1
Cigkoftenin adina baklavanin dadina

Ye de er muradina

Hele hele hele hele Anteplim
Gel yanima bir dathm
Ciftetelli ¢aliyor kalkin da oynayalim**®

Eski Ramazanlarda Istanbul ¢ocuklarinin topluca camiye giderken ve
doniiste, ellerinde renkli kiiciik fenerler, el ele tutusarak soyledikleri bir tiir-

kiniin nakaratinda da baklava yer almistir. S6z konusu “Hele Sa Yele S4
adli tirrkiiniin s6zleri soyledir:

Uzungargi camur olmusg
Baklavalar hamur olmus
Tiryakiler mahmur olmus
Hele sa yele sa.**
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mola comes mola does not come
we want the candy to be tacked

mola comes mola does not come
give a break if its lost

mola comes mola does not come
we want the brother in law to be tacked

mola comes mola does not come
we want the mother in law to be tacked

Having the names of the places or food and beverage types in the folk songs,
requiems or sagas can be interpreted as the culture created around the names giv-
en by the people for the places or foods and beverages just like in the folk stories.
It is much easier to transfer these cultural components to the next generations by
mentioning these in such folk literature types. We can evaluate how common and
old to mention the place names and foods and beverages by checking such kind
of texts .

For instance in Gaziantep the verbal products of the people we transcribed in
written fastly via compilation works. Therefore transfering the culture which is
comprised around place, food and beverage names to the next generations eas-
ily.

A Gaziantep folk song in which baklava is mentioned is given below:

Antep’s hammams and rogues are shaken
The roofs are close in hosgor district

in the name of tartar and baklava

eat and get what you want

come to me my Antep friend
come to me sweetheart
folk dance is called lets dance

In old Ramadans the kids of Istanbul were singing folk songs while going to
the mosque with small lanterns in their hands and baklava is mentioned in the
chorus part of it. The said song named” “Hele Sa Yele Sd” is as following:

Uzungarst became muddy
Baklava baked sodden
the addicts became sleepy
Hele sd yele sd .






Agik Seyrani
Heykeli
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Seyrani’nin Ironisi: Pirasa Oldu Baklava

rk Halk Edebiyati’'nin zirve isimlerinden biri olan ve Kayseri'nin
Develi ilesi imamui Cafer Aga'nin oglu Agik Seyrani'nin (1800-
1866) siirlerinde de baklava yer almistir.

Seyrani'nin iniini duyan gevre vilayet ve kaza agiklari sik sik Develi’ye
gelerek onunla atigirlar. Seyrani ustaligini konugturarak onlar1 pes ettirir.
Ama artik ona Develi dar gelmeye baglamistir, Istanbul’a gitmeyi arzular.

Seyrani, biiyiik bir ihtimalle Sultan Abdiilmecid’in tahta gectigi y1l olan
1839 yilinda Istanbul’a gelir. O yillarda Istanbul'da semai kahvelerine, s6z
meclislerine ilgi gosterilir, 4siklar birer bilge kisi olarak goriiliir, dinlenirdi.
Bu meclislerin tiryakileri, 4siklar1 yalniz birakmaz, onlar1 meclisten mec-
lise, kahveden kahveye tagirlardi. Saray’da devlet erkdninin konaklarinda,
zenginlerin kosklerinde bir araya gelen 4siklar, birbiriyle tanisir, soylesir,
atigirlardi. Baz1 paga ve beyler, sairleri himaye eder onlara rahat bir hayat
saglarlardi. Boylesi bir zamanda Istanbul’a giden Seyrani, zamanin saz ve
kalem sairleriyle tanigir. Seyrani, Istanbul’a gelmigken yarim kalan medrese
6grenimini tamamlar ve ¢ok sayida siir ve destan yazar. Bunlardan birisi de
icinde baklava gegen ve agagida tamamu verilen “Destan” siiridir.

Asirda acaip isler ¢ogald
Bilmem bu igleri kimler ediyor
Diinyay1 hep rezil kopekler aldi
Gelen timeraya karg1 gidiyor

Biraz bahsedeyim ehl-i zamandan
Yahsiler agag1 diistii yamandan
Aralik itleri olmug kumandan
Uyuz it kurtlara kumanda ediyor

Bugday unu begenmiyor enikler
Iplikten asag diistii ipekler

Hep sedire gecti itler kopekler
Hanedan ayakta hizmet ediyor

Koltuk kili farkolmuyor sakaldan
Tiiccarlar agag) indi bakkaldan
Aslanlara ¢oban digmiis ¢akaldan
Simdi aslanlar1 ¢akal giidiiyor
Mekteple medrese ortadan kalkt:
Meyhane kerhane meydana ¢ikt:

Irony of Seyrani: Leek Became Baklava

stk Seyrani (1800-1866) the son of Cafer Aga who was the imam
of Develi district of Kayseri who was a leading name in Turkish Folk
Literature had also mentioned baklava in his poems.

The neighbour in province and town bards who wanted to challange him af-
ter they hear his fame comes to Develi for a poet challange. Seyrani always won
with his mastery. But Develi started to become small for him so he desired to go
to Istanbul.

Seyrani most possibly came to Istanbul in 1839, the year of enthronement of
Sultan Abdulmecid. At those years the minstrelsy are respected in semai cafe’s
and poets gatherings and they were listened to as wise people. The regular of
these gatherings were not leaving bards alone and carry them from cafe to cafe
and gathering to gathering. In the courts of Palace or in the mansions of state
officiers and rich people the bards were coming together and challenging each
other. Some pashas and nobles were patronizing them and providing them com-
fortable life. Seyrani, who went to Istanbul in such a time, met with many saz
and poem masters of that time. He also completed his madrasah education and
wrote many poems and sagas. One of them is the poem called “Destan-Saga” in
where baklava is mentioned.

In this age weird things increased
Donno who makes all these
The world is ruled by disgusting dogs

Who comes resist against the rulers

Let me tell ya a little of our era
The goods one fall from might
Their dogs became commanders
Itchy dog rule the wolves

the puppies do not like wheat flour
The silks are now lesser than rope
The dogs are all ruling

the royal family are serving to them

armpit hair does not differ from beard
Tradesmen are now lower than groceries
Jackals became sheppards to lions

Lions are now herded by jackals

School and madrasah are lost



Ar namus denen sey ortadan kalkt

Simdi kisi bildigine gidiyor

Sarhoslar ¢ogald1 kalmad ayik
Bu asra boylece haller de layik
Miizevvirin adi muhbir-i sadik

Simdi kisi bildigine gidiyor

Isimlerin tebdil etsem satilmaz
Cisimlerin tahvil etsem zat olmaz
Altin eger vursan esek at olmaz

Simdi kisi bildigine gidiyor

Sahinler yurdunu tuttu yarasa
Baklava yerine gegti pirasa

Simdi ragbet deyyus ile terese
Zamane bunlara ragbet ediyor

Boy kiirkiinii begenmiyor kogekler
Babasina akl 6gretir gocuklar.
Yumurtadan burnu ¢ikan ciiciikler
Horoz oldum diye cik cik ediyor

Kiigiikler biiytige ¢orap giydirir
Tatliy1 insana ac1 yedirir
Seyrani zamane boyle dedirir

Simdi kisi bildigine gidiyor..**

Agik Seyrani, baklava gegen beyitte, kendi déneminde, pirasay: degersiz,
baklavay1 da degerli kabul ederek, ehil olmayan insanlara ragbet edildigini
anlatmaya ¢aligmugtir. Sosyal birliktelik, adalet ve mutluluk kavramlarinin
toplum igerisinde var olabilmesi 6ncelikle isin ehil olana verilmesinden
gegmektedir. Baklavanin olgun, kimil ve diiriist insan1 temsil ettigi, pirasa-
nin ise namert ve ¢ig insan1 temsil ettigi goriliir. Nasil ki baklava yapilirken
hamurun islenmesi, yufkalarin agilmasi, i¢ malzemelerin kararinda olmasi,
serbetinin ayarinda verilmesi ile baklavanin bir terbiye metodunun oldugu
asikar ise, olgun insanin meydana gelmesi igin gerekli bir terbiye sistemi
mevcuttur. Baklavanin bu terbiye sisteminden gegmemesi halinde hamu-
ru ¢ig, serbeti kivamsiz olur ki, insanin da nefsini terbiyeden ge¢irmemesi
halinde kendine, yakin gevresine ve topluma faydasinin olamayacag anla-
tilmaktadir.

Bagka bir bolgeden, Konya yoresi sairlerinden Koca Ahmed’in®" siirle-
rinde baklava su sekilde gegmektedir:

gfleéiyahmtzc/a Z?aé/m/a

tavernas and brothels are public
Shyness and decency are lost
Now man goes whatever he knows

The drunks are a lot no sober left
This time deserves this situations
The snitcher is now loyal informant
Now man goes whatever he knows

The names are not sold even changed

The bodies are not worth even turned

The donkey does not become horse with saddle
Now man goes whatever he knows

The nest of falcons occupied by bat
baklava is replaced by leek

Now cuckold and bastards are popular
People of time now tend to them

Dancer boys do not like their coats
The kids try to teach their fathers

The chicks getting their peck out of egg
Tweet like they become cocks

The small people plot against greats
Chilli make men eat dessert
Seyrani have the time speak so
Now man goes whatever he knows

Agik Seyrani tried to explain in his couplet where baklava and leek is men-
tioned that low qualified persons are more popular. The social integrity, justice
and happiness concepts shall only occur in society if the works are done by ac-
cordingly qualified people. It is seen in the poem that the baklava represents
mature and honest person where leek represents craven and immature person.
It is obvious that there is a training process for mature person just like proceed-
ing the dough, rolling the phyllos, arranging the ingredients accordingly and
giving the syrup to baklava accordingly in baklava making. If Baklava can not
pass through this proceeding system the dough becomes sodden, syrup becomes
in wrong thickness and just like that if men can not train train themselves they
can not be helpful or beneficial to themselves, to their friends or to the society.

In the poems of Koca Ahmed who was a poet from Konya region the baklava
is mentioned as in the following :
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T4 sabahtan ehl-i keyfi catmaga
Bir ¢uval bagtanbaga esrar olsa
Sonunda da midemizi agmaga
Kizil iziim, bAd4m on harar olsa

Cok yemem belki olurum imtila

Kirk bes sini yetmez borek baklava
Yiiz bin batman geker pismani tava

Yemek tagtyanlar bin kadar olsa

Zerdeye pilava gelince nevbet
On kazan pilav(la] edeydim iilfet
Ustiine igeydim bin sitil serbet

Haréretim kesmez bir yiik kar olsa

On kazan asure olsa da yaha
Ol nazl yar i¢in ¢ekerim arzii

Kavun, karpuz §6yle dursun ba'dehu

On karis boyunda bir hryar olsa

Seksen ke¢i hem kirk dokuz oglag:

Otuz inek altmig dokuz buzag:
Kuzu kebabiyla doldur tabag:
Yaglica yerleri hep kenar olsa*?

Yukaridaki  dizelerde
gorildugi tizere, baklava-
nin biitin yiyecek ve ige-
cekler icerisinde kendine
has bir yeri bulunmaktadur.
Sair kendi donemine ait en
makbul yemekleri siirinde
belirtirken tathlar1 da zik-
retmigtir. Midenin en dolu
oldugu anlarda bile baklava
icin yer ayrilmasi gerekti-
gini belirtmis, tathlar igeri-
sinde baklavaya ayr1 ragbet
gostermistir. Ayrica bu siir-
den, Konya yoresinin 19.
Asirdaki yemekleri ve sof-
ra kiltird hakkinda bilgi

edinmek miimkiindiir.

178

Starting to enjoy from morning
If we had bags of joy

And then to open our belly
Afwe had red grape and almond

Maybe i wont eat much

Even forty five trays of baklava is not enough
The candy tray is hundred tonnes

Even the carriers are thousand

Its ceremony with zerde and rice

I would enjoy with ten boiler of rice

And thousand bottles of syrup

My heat would not stop with thousand snow

Even we have ten boilers of pudding
I still desire for my beloved

Even for melon or water melon

Or even for a huge cucumber

Eighty goats and forty nine yeans
Thirty cow and sixty nine calf
Fill the plate with lamb kebap

I wish all the edges are oil parts

As it is seen in the
above verses baklava has
a special place among all
other foods and bever-
ages. While the poet de-
termined the most favo-
rable food of his time he
also mentioned the des-
serts. He stated that even
when the belly is full there
should be a place for bak-
lava and he favored bakl-
ava among other desserts.
We can also be informed
from the food and cuisine
of Konya region of 19th
century.
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Yemek Destanlarinda Baklava

alk Edebiyatinda 6nemli yere sahip olan destanlarin oldukga ge-
%itli konular1 vardir. Hatta denilebilir ki, dsiklarimiz, hemen her
konuda destan soylemistir. Yemek destanlar1 da bunlardan birisidir. Yemek
destanlar, ihtiva ettigi yemek cesitleri ve buna baglh gidalar ile birlikte, bir
bakima y6re kiiltiirti ve tarih agisindan vesika degerindedir.***

Edebiyatimizda yemekler tizerine soylenmis ilk manzum eserler XIV.
Yiizyilin sonu ile XV. ytizyilin ilk yarisinda yagamis olan Kaygusuz Abdal’a
aittir. Bu siirler, literatiirimiizde “simatiye” olarak bilinir. Simat, “sofraya di-
zilmis yemekler”, simatiye de “yemekler hakkinda yazilmis siir” demektir.
Simatiyelerde yemek ad1 ve gida olarak su adlar gegmektedir:

“Seker, giilbeseker, helva, bal, paluze, giillab, balli kaygana, kaymak, yag,
tuz, ekmek, yufka, kalin yufka, ¢orek, arpa ¢oregi, dar1 ¢oregi, pilav, piring,
bulgur, tarhana, keskek, eriste, kebap, piiryan, kavurma, yahni, et, burma,
kalye, samsa, zeytin, sogan, havug, hurma, seftali, zerdali, tiztim, elma, ar-
mut, erik, kiraz, karpuz, diiglek, koz, findik, fistik, leblebi, kuru tiziim, ba-
dem, cacik, su, serbet, somun, pide, katmer, hardalli yahni, sirkeli ve sarim-
sakli paca, baharli somag, zerde, yagh herse, muhallebi, siitlii piring, kofte,
hosmeri, baklava, mamunya, ziilbiye...”**

Dogan Kaya, bazi yazarlardan da 6rnek vererek yemeklerle ilgili su tes-
pitleri yapmaktadr:

Yemeklerin malzemesi, hazirlanmasi ve sunulmasi Tirk kiltirinde ayr
bir giizellik ve ayr1 bir zenginliktir. Refik Halit Karay, bunu, akici ve giizel
tuslubuyla o kadar giizel dile getirir ki satirlarin1 okuyanlar kendilerini ha-
disenin iginde bulurlar. Karay, yedigimiz yemeklerin geliserek bu son hali-
ni aldigini, sozgelisi, bir tencere yaprak dolmasinin, bir mayonezli levregin
veya revaninin bir vapur makinesi, bir elektrik feneri, bir mikroskobun icadi
ve yapilisiyla ayni oldugu kanaatini tagir. Ago Paga'nin Hatiralar1 adli kitabs-
nin “Yemeklere Dair” bahsinin i¢inde bizlere sunlar1 soyler:

“Insanlar bin kaliba soka soka ve bin tiirlii muameleden gegire gecire
ortaya yemek nami altinda bazen

oyle bir harika ¢ikarirlar ki
karsisinda bana, ade-

ta hilkatin parma-

g1 1sirdigina
hikmettirirler.

, bir tepsi saray
baklavasini  goz

Oniine getiriniz:
Elyafindaki o ince-

lik, o ter i tazelik giil
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Baklava in Food Sagas

agas being an important part of the folk literature has many different

topics. We can even say that our bards had sagas in nearly every topic.
Food sagas are among these. The foods sagas have documentary value for the
culture and history of the regions as they mention the food types and related
nutritions of the region .

The first poem on foods in our litereature belongs to Kaygusuz Abdal between
the end of XIV century and the beginning of XV century. These poems are known
as “simatiye” in our literature. Simar means “dishes on the table” and simatiye
means poems on simat. The following foods are comprised in simatiye poems:

“Sugar, giilbeseker, halavah, honey, paluze, giillab, kaygana honey, cream,
oil, salt, bread, pastry, thick dough, donut, donut barley, millet cake, rice, rice,
wheat, tarhana, keskek, noodles, kebab, piiryan, roasting, stew, meat, torsion,
Kaly, samsa, olives, onions, carrots, dates, peach, apricot, grape, apple, pear,
plum, cherries, watermelon, diiglek, trump, hazelnuts, peanuts, chickpeas, rai-
sins , almonds, tzatziki, water, syrup, nuts, pita bread, griddle cakes, stew, mus-
tard, vinegar and garlic trot, spicy somag, turmeric, oil Herse, custard, milk rice,
dumplings, Hosmer, baklava, mamunya ... *

Dogan Kaya makes the following observation by giving examples from some
authors:

Ingredients, preparation and serve of the foods are particularly beautiful and
wealthiness. Refik Halit Karay tells this in his fluent and nice style so much that
the readers find themselves within the story. Karay tells that the food we eat have
evolved in time for which means that the development of a stuff with leaves or
sea bass food or baked semolina had the same invention process such as a steam
ship or a lantern or a microscope. In the section named "About foods” of the book
called Ago Pasa’s Memories he tells us:

“People sometimes create such miracles called food by passing from thou-
sands of patterns and proceeding thousand time they make the best of creation.
Just imagine a tray of saray baklava. The thickness in its fibre that freshness..isn’t
it elegant and kind like a roselip? In that puffiness isn’t it meaty like magnolia
and isn’t there a perfection in its order and isn’t there a cemenzar elegancy in its
red spotted appearance? Or don’t you like its delicacy as sweet and pleasant like
fig, one of the most delicous fruits ?

In our anonymous folk poems we have lots of rhytms regarding eating-drink-
ing. The rhytms are the careful sayings which are generally said in couplets which
represents the experience and public opinion on some issues. Table manners,
which fruits or vegetables have which meanings and which of them are beneficial
for the body are some of the toppics of the rhytms where most of them are like
proverbs. Here some of them:



yapragindaki gibi zarif ve nazik degil midir? O kabariklikta bir manolya gon-
cesi dolgunlugu ve taksimdeki intizamda bir tarh mitkemmeliyeti, kirmiz1
benekli tath manzarasinda ise bir cemenzar letafeti yok mudur? Ya lezzetini
en nefis meyvelerden biri olan incir kadar gekerli ve latif bulmaz misiniz?**

Anonim halk siirimizde yeme-igme ile ilgili pek ¢ok diizgii vardir. Diiz-
gii; muhtelif konularda ve daha ziyade ikilik yahut tgliiklerle soylenen,
tecriibe ve goriisleri yansitan teknik yonden istiinliige sahip 6zlii ve 6lgiila
sozler anlamina gelir. Sofra adabi, hangi sebze ve meyvelerin ne 6zellikte
olduklari, hangi gidalarin ne vakit alinirsa viicuda daha faydali olacag gibi
hususlarin yer aldig1 yemek diizgiilerinin ¢ogu atasozii niteligindedir. Iste
bunlardan birkagi:

Al kagig1 eline

Besmele getir diline

Kiugik buytk efendiler sofra sizin buyurun
El evi cennete benzer karninizi doyurun

Armudu sap1ile
Uziimii ¢pii ile
Pekmezi kiipti ile

Baklavay1 gormeden doyma

Bamyay1 yedim sayma**

Yemek destanlari, sosyal tarih, kiiltiirel antropoloji, kiiltiir tarihi, termi-
noloji tarihi, folklor tarihi aragtirmalarinda ¢ok 6nemli kaynaklardir. Bunun
yani sira bu destanlar milli killtéirimiiz i¢in birka¢ yonden 6nemli fonksi-
yonu icra ederler. $6yle ki; Milli yemeklerimizin hangilerinin oldugu husu-
sunda kaynaklik ederler. Tarih boyu yapila gelen ve bugiin bir¢ogu yapilma-
yan Tiirk yemeklerinin adin1 yagatirlar. Thtiva ettikleri yemek adlari ile Tiirk
dili i¢in 6nemli malzeme olugtururlar. Ad verme hususunda bu alanda Tiirk
halkbilimine katkida bulunurlar. Tiirklerde yemek yeme ve mutfak kiltiri
ile ilgili olarak bilgiler ihtiva ettiginden bir bakima vesika niteligi gosterirler.

Yemek destanlar1 arasinda konu olarak sadece bir yemegi, icecegi veya
*7 agagida ve-
rilen “Boz Ayran” destan: bunlardan biridir. Bu destanda sair, sicaktan igi
yandig1 i¢in baklavanin yerine ayrani tercih ettigini su dizelerle anlatir:

meyveyi ele alan destan 6rnekleri vardir. Mesela Ruhsati’nin

Ben neyleyim baklavay1 boregi

Ancak sen sogutun yanik yiiregi
Mevl&@'m eksik etme dinin diregi
Yanu sira bir giizelce boz ayran**

5Jeé£yuhmtzc/a gaé/m/a

Take the spoon in your hand
and say the name of God by your mouth

Junior and Seniour gentlemen please the table is yours
Other’s house is like heaven please enjoy yourselves

Eat the pineapple with its stem
eat the grape with its stem
eat the molases with its cup

Dont fill your belly before seeing baklava
Dont take yourself as eaten if you ate okra

The food sagas are important sources for social history, cultural antropology,
culture history, terminology history and and folklore researches. On the other
hand they have a few functions for our national history. Whereas, they are the
source to find out where our national foods come from. They keep the historical
foods which most of them are not cooked anymore alive. The food names they
possess are an important material for Turkish language. They also support Turk-
ish folklore in name giving area. As they possess information regarding cousine
culture they can be deemed as documents.

There are some saga examples which only deal with only one food or drink or

fruit. For instance Ruhsati’s saga named “Boz Ayran” was among those kind of
sagas. In this saga the poet prefers ayran instead of baklava as he is very thirsty:

What do I do with baklava or pastry
Only you cool down my burnt heart

Oh god please dont take it away from me
and also a nice dun ayran
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BAKIADA

BAKLAVA ILE ILGILI MANI,
TEKERLEME ve BILMECELER

aniler halk edebiyatimizin en 6nemli folklorik iriinlerindendir.

Osmanli Devleti'nin her tarafinda asirlardan beri maniler tanzim
ve ingdd olunmus, ezberlenmis, sdylenmis hatta unutulmustur. Bazi mani-
lerin birkaginin birlestirilerek hususi bir beste ile tiirkii haline getirildigi de
olmustur. Yalniz Istanbul’'da degil Anadolu ve Rumeli'nin en iicra kdylerin-
de bile yiizlerce mani bilen kadinlara rastlamak hala miimkiindiir. Bazi ma-
niler belirli bir bolgenin lehgesiyle tanzim edilmis olmakla beraber genellik-
le miigterek gibidir. Iste bundan dolay1 bugiin binlerce mani mevcuttur.*
Manilerin konusu sinirh degildir. Hemen hemen her konuda mani bulmak
mimkiindir.

Eskiden 6nemli bir hizmeti yerine getiren Bekgilerin, Ramazan gecelerinde
davul ¢alip maniler okuyarak halki sahura kaldirmak gibi gérevleri de vard1.*®

Bazi Ramazan gecelerinde teravihten sonra vakitli ve orta halli ailelerin
konaklari ve evleri 6niinde boynunda ufak bir davul asily, elinde cam, mu-
samba veya kagit fenerli kiigiik gocuklarin, kalabaligin i¢inde davulcu veya
giizel sesli birisinin maniler okumasi, gelip gegenlerle birlikte durduklar:
varlikli evlerden bahsis, yemek vesaire alinmasi Ramazanlarin 6nemli adet-
lerinden biri olmugtu.**

Bek¢i manileri hem halk edebiyati metni, hem de halk musikisi konusu
olarak 6nemli bir yer tutar. Manilerde, minarelerde kandiller yakilip mahyalar
kurulmasi, sekerden agaglar yapilmasy, iftar ve sahur vakitlerini duyurmak igin
top atilmasi, ramazanin yaza rastladigi yillarda Kiz Kulesi'ne iftara gidilmesi,
mahalle gocuklarinin fener taglamalari gibi gesitli geleneklere deginildigi gibi
Ramazanin on besinde yenigerilere padisah tarafindan baklava génderilmesi
baklava alays, giillag baklavast hazirlanip yenilmesi konularini da isledigi i¢in
dikkate sayandir.*> Belli bagh baklava ile ilgili maniler sunlardur:

Besmele ile ¢iktim yola
Selam verdim saga sola

A benim devletli efendim
Ramazanin miibarek ola

Davulumun ipi tekir
Bana derler Deli Bekir
Ascibagi baklava getir
Yiyemezsem geri gotur*®
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DITTIES, RHYMES and RIDDLES
regarding BAKLAVA

We ditties are among the most important folklore components in our

folklore literature. In all the corners of the Ottoman Empire ditties
were always arranged and rose, memorized, told even forgotten. Some of the dit-
ties were integrated with a tune and turned into songs. We can still see hundreds
of women who know ditties not only in Istanbul but also in the farthest villages
of Anatolia and Balkans. Some of the ditties were arranged with the dialect of
the region yet generally there are like collective. Therefore there are thousands
of ditties available . The ditties are not limited in subject. You can find ditties in
almost every subject.

The watchmen of the city were playing drum at Ramadan nights by singing
ditties and wake people for sahur (night breakfast in Ramadan,) .

In some Ramadan nights after the teravih prayers in front of the middle class
and rich people’s mansions small kids with their small drums hang on their necks
and having glass, waxcloth or paper lantern or the drum man or some one with
nice voice reading ditties and getting tips from those rich people along with the
people who are passing there are among the important traditions of Ramadan .

The watchmen ditties are important both in folklore literature text and also a
topic for folklore musicology. In the ditties some traditions like lighting oil lamps
and roof ridges, making candy trees, going to Maiden's Tower for iftar if it is
summer and stoning the lanterns are explained also. Baklava procession which
is sending of the baklava to Janissaries by the Padishah or preparing and eating
milky baklava are among the mentioned topics in the ditties . The main ditties
regarding the baklava are in the following:

I started the way with basmala
I greeted right and left

Oh my lord

May your Ramadan be blessed

The rope of my drum is striped
I am called Insane Bekir

Chief bring me Baklava

Take it back if I can not eat it

Another ditty:
This is called month of Ramadan
Baklava is eaten with honey



Bagka bir mani:

Buna ramazan ay1 derler
Balinan da baklava yerler
Bu 4det boyle kurulmusg

Davulcular da méni soyler*®*

Maniler sdylenmesi Istanbul veya iilkenin sadece belirli bélgelerine has
bir gelenek degildir. Her y6renin kendine gore bir mani kiiltiirii vardir. Me-
sela Samsun bolgesinden bir Ramazan manisi 6rnegi soyledir:

On bir ayin sultan:
Kiymetlidir her an1
Hos geldin ya Ramazan
Sislersin su cihani

Hanim kazlar yattimiz m1
Baklavay1 yaptiniz mu
Sahur vakti geldi att1
Serbeti kattiniz mi1?

Herkes sabirla bekler
Ziyan olmaz emekler
[ftara geliyoruz

Hazirlansin yemekler*®

gdeéiyahmtzc/a gaé/m/a

The tradition is so in here
The drummers tells ditty

The ditties are not special to Istanbul or some certain regions of the country.

Each region has its own ditty culture. For instance Samsun region has a Ram-
adan ditty like belov:

The sultan of eleven month
Precious in each moment
Welcome oh Ramadan

You furnish the whole world

Lady girls did you sleep
Did you bake the baklava
Is it time for sahur

Did you pour syrup on it

Everybody waits with patience
The efforts are not lost

We are coming for iftar
Let the food be ready

183



5
)

g

o

.\*:

N o e Ay
RN s e

7 he

oy *o

Yoresel Manilerde ve Tekerlemelerde Baklava -

=

nonim halk edebiyat: iiriinii olarak umum Anadolu’da bilinen ve
soylenen maniler oldugu gibi, belli yorelere has maniler de mev-
cuttur. Mesela, Adana'da da mani syleme gelenegi, yiizyillarin deneyimle-
rinden suziilerek bicimlenmis, belirli kurallar1 olan kusaktan kusaga aktari-
larak giintimiize ulagmus bir gelenektir. Adana ménilerinde Adana insaninin
dusiince yapisini, begenisini, sevdalarini, 6zlemlerini, dertlerini, ortak duy-
gu ve davraniglarin yansitilmasiny, yorenin kiiltiirtine ait gelenek gorenegin
izlerinin sergilendigini goriiyoruz. s
Adana manileri, kendine 6zgii bir gelenek i¢inde sdylenir. Onlarda diger
halk kiiltiiri tirtinleri gibi toplumu ayakta tutan dinamikleri belirleyebiliriz.
Bunlarin yani sira bu ménilerde Adana insaninin diinyaya bakisini ve estetik
modellerini goriiyoruz.

Adana manileri iginde en biiyiik boliimii sevda manileri olusturmakta-
dir. “Sevda, 6zlem, ayrilik, yakinma, dvgii, sikdyet, evlenme dilegi, sitem,
laskanghk, felekten talihten yakinma, sevdaya bagh olim diistincesi, and
i¢me, agig1 uyari, séziinde durmama, gurbet, bastirilmig duygular vb.” ma-
nilerin konulari igindedir.* I¢inde baklavanin gectigi Adana manisine bir
ornek soyledir:

Ak genis kara yemis

Yapragi suya deymis

Giivey namaz kilarken

Gelin baklava yemig*”

Ulkemizin bir baska yoresinden, Kirklareli kiiltiiriinden de bir tekerle-

. e 6rnegi de su sekildedir:-

Tarhana tartar
Bogazima yirtar
Baklava kardes

: " Gel beni kurtar*®

Cénakkale’den iginde baklava gegen bir “sayaci tekerlemesi” de s6yledir:

Ha nglava baklava
Baklavay: yedin mi?
Kiyisindan alikoydun mu?
Ha bana ha bana

Kizin1 vermez Hasan’a*®”

= j".._ " = Yine Canakkale'nin Biga yéresinaen bagka bir “seyaci tekerlemesi” de

‘;ﬁ. f?‘ . soyledir:

The Baklava in Regional Ditties and in. Rhymes

Were are ditties special for some regions along with the rhyms known

and told in Anatolia as a part of folklore literature. For.instance the
tradition of telling ditties is a tradition came through past by being shaped with
certain experiences of hundred years and transferred from genexgtion to genera-
tion in Adana. In Adana ditties we can see how the Adana peo‘ﬁé‘wﬂect their
frame of mind, likenings, loves, longings, concerns, common emotions and behav-
iours and also the traces of the tradition and customs . of the region.

Adana ditties are told in a tradition unique to them. We can determine the
dynamics which keep the society standing just like the other componenté of the
folklore culture products. Also in these ditties we can see the view and- aesthetic
models of Adana people in these ditties.

The greatest part within the Adana ditties are love ditties. The subjects of
“love, longing, parting, complaints, praisal, grievencas, wish for marriage, re-
proval, jealousy, complaint from desting and fortune, thinking of suicide because
of love, giving oaths, warning for lover, not keeping promises, homesickness and
repressed emotions are among the subjects of the ditties . An example of Adana
ditty in where there is baklava is as'folloﬁing:

White wide black berry

The leaf touched the-water
While the groom was praying
The bride ate baklava

The following is-a ditty example from another regio-n “of our c'ountr.y
Kirklareli: - :

Tarhana soup scales

Breaks my throat -
Baklava brother

Please come and save me

A dittyﬁ;)m' Canakkale in where baklava is mentioned is as following :

Hey baklava baklava
Did you-eat baklava
= Did you take a piece of it
Hey give it to me give it fo me
Or,hewont give his daughter to Hasan

Again another dittyﬁoM Canakkale city Biga region is as following:

=
' =
° -
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BAKILAOA

Bilmecelerde Baklava

rk sozlii halk kiiltiiriiniin 6nemli unsurlarindan biri olan bilmece-
lerde baklava ve hamur, un, bérek, serbet, tepsi, firin gibi baklava ile
ilgili unsurlar da yer almaktadur.
Teptim tekerlendi, 6ptiim sekerlendi;
Bal ile badem, ne tath 4dem (baklava)

Yirtik Cingene Paga 6niine gikar (baklava)

Elle beni belle beni
Iskelede bekle beni
Ben hanimim ben kadinim

Sekerle besle beni*’? (baklava)

Alt1 yayim tistii yayim
I¢inde Mustafa dayim (bérek)

Dagdan gelir tastan gelir
Yiizii kiillii enigtem gelir (¢orek)

Alt1 tag tistit kum
Icinde sar1 lokum*” (¢6rek)

Onii kaf sonu kaf
Ortasinda var dért harf*’* (kaymak)

Sar1 suda sandal oynar*” (puf boregi)

Odaya gétiirsem aglamaz
Sofraya gotiirsem aglamaz
Ocaga gotiirsem aglar (yag)

Elemez melemez
Ocak bagina gelemez
Gelse de geri donemez (yag)

Biri kaynar biri oynar*’® (yemek-kepge)
Varvaradan var gelir
Karli dagdan kar gelir

Sagilmamus inekten

Galkanmamus yag gelir (bal)
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Baklava in Riddles

n riddles which are an important part of Turkish verbal folklore culture
there are sayings regarding baklava and dough, flour, pastry, sytup, tray

which are related with baklava.

I kicked it rolled, i kissed it sugared
Honey and almond, what a sweet guy (baklava)

Weird Gypsy Pasha comes front

Touch me with your hand from my belly
Wait me there in the docks

Iam lady I am woman

Feed me with sugar (baklava)

My bottom is laid my top is laid
Inside my uncle Mustafa (pastry)

It comes from mountain and stone
My grimace faced brother in law comes (cookie)

Bottom is stone top of it is sand
It has yellow marshmellow inside (cookie)

Front is kaf (letter k) back is kaf
It has four letter in between (cream)

Boat is swinging in yellow water (puff pastry)

It does not cry if i take to room
It does not cry if i take to table
It cries if i take to pan (oil)

It does not say ehm or baa
It can not come to pan
It can not return back if it comes (oil)

One boils one plays (food and spoon)

It comes from varvara

It comes from snowy mountain

From the unmilked cow

It comes from unshaked milk (honey)
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Idris gezer izi yok
Diiriist gezer diizii yok
Idris g6rek yapmus
Tadi var tuzu yok (bal)

Agz1 biyiik alamet

I¢i kizil kiyamet

Yag attim kuru ¢ikts

Salli aldA Muhammed (firin)

Masal masal maskara
Agz burnu kapkara (firin)

Agz1 yayvan bacasi yiigce

Durmaz igler giindiiz gece

Yag alir kuru verir

Herkesin agzinda bu bilmece*”” (firn)

Arap apigir

Cengi biner

Kum kaynar

Kuyruk oynar*® (Sacayag, tencere, musir unu, oklava)

Kale kapisina sigmaz
Findik kabuguna girmez*”* (minare, ceviz)

Yass1 yatar sivri stirter
Ikisinin arasinda, bir is biter (ekmek tahtasi, oklava)

Alcactk damdan kar yagar*® (elek, un)
Deveden biiyiik

Serceden kiigiik

Baldan tath

Zehirden aci (ceviz agacy, ceviz ig, ceviz yapragt)

Altt mermer tistii mermer
Icinde burusuk Omer (ceviz, findik, badem)

Geriden baktim kara bulut
Yanina vardim demir kilit (ceviz)

Kiigiiciik tenceremin yemegi cok tatli (ceviz)

Agagta kilitli sandik* (ceviz)

gtleéiyahmtzc/a Z?aé/auu

Idris wanders without a trace
It goes honest but not smooth
Idris baked cookie

It has taste but not salt (honey)

A great sign with a big mouth

Inside red acopolypse

I throw wet it comes out dried

Greetings to Muhammed the Prophet (oven)

Fable fable masquarade
His mouth and nose is black (oven)

Its mouth is flat the chimney is high
It works day and light

It takes wet and gives back dried
The riddle in every mouth (oven)

Arab suprises

Cengi rides

Dust boils

Tail plays (plate, pan, corn flour, roller)

It does not fit in castle gate
It does not fit in nut shell (minaret, walnut)

Lies flat goes sharp
Jobs done in between (bread plate, roller)

Rain pours from low roof (mesh, flour)
Bigger than camel

Smaller than swallow

Sweeter than honey

Bitter than poision (walnut tree, walnut stuff, walnut leaf)

Bottom marble top marble
Inside the wrinkled Omer (walnut, nut, almond)

Black cloud from behind

Iron lock when I come near (walnut)
Tiny pot with a sweet food (walnut)

Case locked in tree (walnut)
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BAKILADA

GELENEK-GORENEK-ANANEDE BAKLAVA
Amin Alaylar1 ve Hatim Merasiminde Baklava

A

Amin alaylar1 ¢ocuklar: egitim hayatina adim atarken kendilerini iyi

hissetmelerini saglayacak, onlara baglangi¢ enerjisi verecek gocugun
¢ocukga olusu drselenmeden bir disiplin altina girisini zevkli hale getirecek bir
etkinlik olarak tarihimizde dikkate sayan geleneklerden biridir.**?

Amin alaylar1 yani sira gocugun ilkdgretim siireci boyunca “hatim merasi-
mi’, “mekteplik seyirler”, “hafizlik cemiyeti” ve “ketebe cemiyetleri” gibi baska

faaliyetleri de bulunmaktaydi.

Mektepte egitimine baglayan ¢ocuk, ebcedi veya namaz surelerini bitirdigi
“Ve'd-duha” suresine geldigi zaman hocaya hediyeler gotiiriiliirdii. Burada soy-
le bir eglenceli gelenek de vardi:

Ogrenci okumada ilerleyip “ingirah” suresine geldigi giin, son ayetin son
kelimesini (fergab) syler sdylemez hoca: “al fesini sen kap!” deyip ¢cocugun
bagindan fesini kapar, eve basi acik yollardi. Babanin hocaya, okul hademesi-
ne, kalfalara bahsisi karsiiginda 6grencinin fesi geri verilirdi. Cocuk, Kur’an-1
Kerim'i bagtan sona kadar okuyup bitirdiginde hocasi tarafindan ailesine haber
verilirdi. Son sayfaya geldiginde orada birkag giin agirdan alinir, gocugun ailesi

de hazirligs bitirirdi.

Genellikle persembe giinleri gocuk siislenir, hocasina bir tepsi baklava, bir
kat camagur, bir kat elbise, kalfasina sirmali gevre, bir miktar para gotirilirdi.
Cocuk Kur’an'dan geriye kalan kismi térene katilanlarin huzurunda okur, biter
bitmez, 6nce hocasinin, sonra babasinin ve diger gelenlerin ellerini 6per, tale-

BAKLAVA IN CUSTOMS-TRADITIONS

Baklava in Amin Processions and Hatim Ceremony

We Amin processions are among the significant traditions of our his-

tory as an activity which will make their initiation to discipline joyfully
without harming his childhood by giving them start energy and to make them
feel better while starting their education life .

Along with the dmin processions there were some other activities during the

primary school such as “hatim ceremony”, “school theatrics”, “community of
hafiz” and “community of ketebe-alphabet”.

When the fresh student completes ebced (arabic alphabet) or learns the
Prayer Surahs or came to the surah of “Ve'd-duha” the scholar were presented
gifts. There was such a joyfull tradition such as:

When the student progress in reading and as soon as he says the last word of
the last verse (which fergab) the scholar says: “take his fez and grab!” and then
grabs the fez of the student and sends him to home without a fez on his head. In
exchange of the tip of the father to the scholar, school servant and school masters
the fez is given back. When the child completes Qur'an al Karim the parents are
informed by the scholar. When he comes to the last page the scholar slows down
the child so that the parents will be able to complete the preparation.

Generally on Thursdays the child is dressed up well and brings to his scholar
a tray of baklava, a fold of linen cloth with silver thread for the master of the
school and some amount of money. As the child completes the last page of Quran
in front of the attendants of the ceremony he first kisses the hand of scholar, then
his father’s then the other attendants’ and afterwards the other students read
“agr-1 serif”. The scholar says a pray and the bread with halavah are distributed
to the students. Eating at least a piece from these breads were deemed to be good
deed. The remaining bread was sent to the relatives as they were blessed. In this
ceremony the father of a rich family donate the child a farm or a garden .

Amin processions has also a spritual importance. It is understood that this
memory is one of the most memorable ones for the people who has this. This
memory was narrated by many poets and authors in their memoirs. One of them
was Aziz Nesin. The memory of Aziz Nesin reflects this spritual importance
very well. In his memoire, in the section titled “Fergab, grab the fez” he tells as in
below:

One day I was reading “elem nesrah leke”. ... .while I was saying the last
verse,

-just as I said Ve ila Rabbike fergab” the fez on my head flew away. My fez
was going away.. What do I see, my fez is on the point of the stick of the scholar..
How could he take my fez from its rope with his stick from where he was sitting?



gtleéiy uhmtﬂla gaé/iwa

belerden biri tarafindan agr-1 serif okunur. Hoca bir dua eder, mektep talebele-
rine helvali ekmek dagitilird. Bu ekmeklerden hig olmazsa birer lokma yemek
sevap sayilirdi. Artan ekmek okunmus-sevapli denilerek akrabalara gonderilir-
di. Bu térende varlikli ailelerde babanin ¢ocuga bir tarla veya bahge bagislamas:
gelenegi de vard1.**

Amin alaylarinin manevi bir énemi vardir. Bu duyguyu yasayanlarin hayat:
boyunca unutamadiklar birkag olaydan biri oldugu anlagilmaktadir. Bu durum
pek ¢ok sair ve yazar tarafindan daha sonra yazdiklari anilarinda belirtilmistir.
Bunlardan biri de Aziz Nesin'dir. Aziz Nesin'in Amin Alay: ile ilgili anisi, bu
manevi 6nemi ok giizel yansitmaktadir. Mahalle mektebine basladigi donemi
anlattig1 “Fergap, Fesini kap” baglikli kistmda bu husus s6yle anlatilmaktadir:

Bir giin “elem negrah lekeyi okuyordum. ... .son ayeti soylerken,

-"Ve ila Rabbike fergab” der demez, birden bagimdaki fes havalandi. Aman
bizim fes elden gidiyor, uguyor... Bir de baktim havaya, fesim, Hoca nimin sopasinin
ucunda... Nasil da oturdugu yerden, sopanin ucunu, basimdaki fesin piiskiil ibigine

takip kaldird fesi? ...

Hoca'nim, ben, “Fergap” der demez,

-Fergap, fesini kap! deyip basimdan fesi kapip aldi. Neye ugradigimi sagirdim.
Korktugumdan, utancimdan fesimi isteyemiyorum da...
kiyameti koparir...

Simdi eve gidince annem
Hoca'nim aldi desem, inanir mi? O zaman bana bir fes daha
almmasz, §imdiki zamanda bir eve mobleli pikap almmasz, gibi bir sey...

dim. Onun icin de babam, arkadadarma,
-Beni m oglan hi¢ aglamaz! derdi.

-Eve yaklaginca, yiiziimii goziimii sildim. Anneme gekine gekine,

dedim.

-Hoca'mm fesimi aldi anne...
Annem,

-Magsallah, magallah!... oglum “Fergap’a gelmis ...
diye sevingle beni sevip, opiip oksadh.

Tore oyleymis, gocuk Kur'an okumay: 6grenip de
Insirah suresini okurken “ Fergap dedi mi, hoca da,
“ Fergap, fesini kap!... der, ¢ocugun fesini bagindan
alirmis. Boylece ¢ocugun yetistigi anne babaya bil-
diriliyor. Simdiki sinif karneleri gibi bir sey... Bir
tepsi borek yada baklava gotiiriiliir, hocadan fes eri
alimirms.

Annem, bir tepsi borek yapt. Hoca'nima gotiirdii;
ben de fesimi geri aldim. Annem bir tepsi baklava gotiire-
medigi i¢in ¢ok tizilmiistii; bu tiziintiiniin ne demek oldugu-
nu, simdi kendi ¢cocuklarima anlatamam ki... *%

As soon as I said “Fergap”,

The scholar took the fez from my head by saying -Fergap, grab the fez! I was
schocked. I could not take it back as I was afraid and embarrassed.. But my mom
would be mad at me when I got back home.. If I say the scholar took it would
she believe it? Buying me a new fez is like buying a new furnished pick-up at that
time..

I came back home crying. I did not want them to see that I was crying so I had
always cried secretly. Therefore my father was telling to his friends that,

-My son never cries!

-When I got closer to home, I wiped my face and eyes. I told my mother in
hesitation that,

-Mom, the scholar took my fez.

My mom said,

-Masallah, magallah!... . and she kissed and

hugged me with joy.

It was the tradition. When the child learns to read Qurian and comes to the
surah of Insirah and says “Fergap” the scholar says “Fergab, grab his fez” and
takes the fez from the head of the child. By this way the parents are informed
that the child is trained. It is like school report cards of today... A tray of pastry or
baklava is brought to the scholar and the fez is taken back.

My mom baked a tray of pastry and presented it to the scholar and I took
my fez back. My mom was so sad not to bring a tray of baklava, but how could I

my son passed “Fergap”

tell my children now the meaning of
this sadness ...
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Hiiseyin Rahmi Giirpmar da bununla ilgili bir komik anisin1 aktarmustur.
Hiiseyin Rahmi dokuz yagindayken ilk orucunu tuttugunda, komsular1 Musta-
fa Paga’nin hanimi ona 6diil olarak koca bir tabak baklava yollamig ve ninesi de
bir mecidiye vermis. Halbuki kendini tutamayip gizlice kofte, pastirma, regel
ve hosaf yemis, dadis1 onu yakalayinca da riigvet olarak mecidiyenin yarisin
ona vermistir.** Hiiseyin Rahmi'nin amilarinda bu konuyu anlattigi bolim
soyledir:

... Ik orucumu, dokuz yaginda tuttum. Bu da émriimde hi¢ unutmayacagim
giinlerden biridir. Orug, ben yasta ¢ocuklarin islenmesine dayanamadiklar: biiyiik
bir sevapti. Eger bir giin tutmaya dayanabilirsem Haci Ninem, biiyiikbabamin
anast, bu orucu benden bir mecidiyeye satin alacakti. Ciinkii kiigiiklerin oruglarinin
biiyiiklerinkinden daha makbul oldugunu séyliiyorlard...

O aksam orucumun serefine iftarda gerkes tavugu, kaymakh giillag vardi. Hac
Ninem ozel dolabindan bir kutu devai misk ¢ikarmus, bitisik Mustafa Pasa'nin ha-
mimefendisi, orucumun s a katilmak icin bana odiil olarak kocaman bir ma-
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Hiiseyin Rahmi Giirpinar also told a funny story about this. While he had
his first fast when he was nine years old their neighbours, the wife of Mustafa
Pasha sent him a full plate of baklava as a prize and his grandmother gave him
a mecidiye gold. However actually he had eaten meatball, pastrami, jam and
compote without being able to hold himself back and when his nanny saw him
he gave the half of the mecidiye to her for her silence . The section of the memoirs
of Hiiseyin Rahmi regarding this memory is as below:

....I had my first fast when I was nine. This was a memory that I will not
forget. Fasting was a great good deed which the childs could not stand. If one
day I could stand fasting my grandmother would give me a mecidiye gold for it.
Because it was told that the fasting of kids was better then the adults...

At the dinner of that day in honour of my fasting there was ¢erkes chicken,
and rose pudding with cream. My grandmother brought a box of devai misk
from her special cabin and our neighbour wife of Mustafa Pasha sent me a metal
plate of special thick baklava to join the g ced of my fasting ...



Nisan ve Diigiinlerde Baklava

giin merasimleri ve buna bagh olarak icra edilen kina geceleri vb.

etkinlikler kiltiriimizin 6nemli pargalarindandir. Her y6renin
kendine has adet, gelenek ve gorenekleri vardur. Etkinlikler farkli olsa da bu gibi
faaliyetlerde ortak noktalardan biri olarak “baklava” karsimiza ¢ikmaktadir.

Ulkemizin gegitli yorelerinden 6rnek vermek gerekirse:

Mesela Kiitahya'da kina giindiiz veya gece olur. Zerdeli pilav ikram edilir.
Diigiin sahibi kap1 kap1 gezip herkesi digiine ¢agirir. Kiitahya'da herkes diigiin
evine elinde bavullarla gider. Gelinle birlikte oglanin ve kizin yakin ¢evresi yeni
gelinler agir elbiselerini giyerler. Kayinvalide gelinine “agirin1 giy emi” der. Bu
geline verilen degeri gosterir. Aksam, geceden sonra kizin yakinlari toplanur. Et
yemekleri, sarmalar, yapilir. Kayimvalide, oglan evinin ¢ok yakinlar1 kizin sa-
¢ina eline ayagina kiz kinasi yakarlar. Ertesi giin gelin dinlendirilir. Oglana da
oglan kinas1 hazirlanarak bahgede kina yakilir.

Kinalarda sinide nohutlu pilav ve yaninda zerde olur. Baz1 digiinlerde zer-
de pilavin yanina degil iistiine dokaiiliir. Corba olarak mercimek gorbasi verilir.
Kinada gozleme ve haghaslh pide de ikram edilir.

Kiz da kina gecesi arkadaglarina haghagh lokum, yaprak sarmasi, helva ik-
ram eder. Oglan evi kiz evine tepsiyle gerez, sakiz ve seker getirir. Kiz gidince
yemek verilir.

Kiz annesinin evine gelince ve gelin erkek evine gidince sofra kurulur. Sof-
ranin igeriginde sunlar bulunur: Yogurtlu gevirme, diigiin, arpacik, piring, siit,
kirmizi mercimek ¢orbalari; Kiitahya giiveci, haglama et yemegi; pilav, bulgur;
su boregi, etli yaprak sarma, kaymakli baklava, irmik helvasidir. Kiitahya’ da ve
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Baklava in Engagements and Weddings

We wedding ceremonies and henna night are important parts of our

culture. Each region has its own and unique customs and traditions.
Even if the activities are different, baklava is seem to be common in all of these
events.

To be specific in traditions of some regions of our country:

In Kiitahya the henna night can be in day or at night. Rice with zerde is
served. The owner of the wedding goes from door to door and invites everybody
to the wedding. Everybody goes to the wedding in Kiitahya with drums in their
hands. The close relatives of the bride and groom wear heavy dresses. The mother
in law tells the bride “wear your heavy dress”. This shows the value given to the
bride. That night the relatives and close friends of the bride are gathered. Meat
dishes and wrapped stuffs are cooked. The mother in law and kins burns dyes
of hennah to hand, feet and hair of the bride. The next day the bride rests. The
groom is also prepared a boy hennah dye and burnt in the garden.

In hennah days there are rice with chickpeas and zerde accompanied to it
on the trays. In some weddings zerde is spilled on the rice instead of putting next
to. The soup served is lentil soup. In henna there are also pan cake and pita with
poppy are treated.

The bride treat to her friends turkish delight with poppy, leaf wrapped and
halavah to on henna night. The house of groom brings trays of berries, gums and
sugar. When the bride goes the dinner is served.

When the bride comes to the house of her mother and when the bride goes
to groom house the table is served. The ingredients of the table are following;

193



Qathlarm Sultam / Sultan of Sweets
BAKIADA

bazi ilgelerinde keskek 6zel giinlerin vazgecilmez yemegidir. Kuzu etinden go-
veg, peynirli su béregi, biber dolmasi, ev baklavasi mutlaka olur. Iecek olarak
ayva, elma, vigne, kiraz, kizilcik, kayas, erik ve iiziim hogafi ikram edilir.

Eski zamanlarda gelin almada y6resel kiyafet olan tefebag: ve elmash tagla
fes gibi giyilirdi. Caga uyumdan dolay1 beyaz gelinlik yeni adet olmustur.

Gelin geldikten bir saat sonra kiz evi ellerinde baklava, kuzu budu, firinlan-
mug tavuk, gelin ¢oregi (cevizli), cevizli haghagli ¢orek ve benzeri yiyeceklerle
gelir. Bunu oglanin sagdiglar yerler. Oglan evi de misafirlere diigiin gorbasi,
goveg ve pilav verir. Gecesi oglan evi yakinlari kalir. Yatst namazindan sonra gii-
vey salma olur. Kaymvalide gelinin girecegi esige; uysal olsun diye kuzu postu
yayar, nesli bol olsun diye testi kirar, dili tatli olsun diye kapiya bal siirer.

Damat annenin sézi dinlesin diye kaymnvalidenin bacaginin altindan geger.
Evliligin ertesi giinii kaymvalidenin pagasi, salvari yirtilir. Oglan evi kuzu budu,
gelin ¢oregi, baklava, pilav, goveg, gorba ikram eder. Betli bereketli sevgili say-
gili olsun diye gelinin bagindan dari, bozuk para, seker atilir.**’

Bagka bir yérede, Osmaniye Halk Kiiltiirii'nde ise durum séyledir:

Ailelerin 6nce kadinlari tanisir, kizin annesi durumu esine agiklar, o da uy-
gun goriirse bir giin belirlenir, bu sefer de ailenin erkekleri tanigir sonra bir giin
belirlenir kiz istemeye gidilir, bu isteme olay1 genellikle aksam olur. Oglanin
ve kizin annesi, babasi, kardesleri, en yakin birkag akraba ve birka¢ arkadagin
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Kiitahya stwe, boiled meat dish, rice, graupel, water heurek, leaf wrapped with
meat, baklava with cream and semolina dessert. Keskek is the food of the special
days in Kiitahya and in some districts. Lamb stew, water heurek with chees, pep-
per stuff and house baklava are always on the table. For drinking they treat com-
potes of quince, apple, sourcherry, cherry, cranberries, apricot, plum and grape.

In old times the regional clothes such as tefebasi and fez with diamond crown
are worn in asking girls. White weddig gown is a new tradition of modern times.

One hour after the bride comes the girl house comes in their hands with foods
such as baklava, leg of lamb, cooked chicken, bride cookie (with walnut), cookie
with poppy and walnut and similiar foods. These are eaten by the bestmen of the
groom. The groom house treats wedding soup, stew and rice to the visitors. At
night the groom house kin stays. After the night prayer the groom is released. The
mother in law lays lamb fleece on the threshold for the bride to be submissive and
breaks a pitcher in order to be plenty of generation and applies honey to the door
in order to make bride smooth spoken.

The groom passes under the leg of mother in law in order to listen to her
words. The day after the wedding the cuff and trouser of the mother in law is
shredded. The groom house treats leg of lamb, bride cookie, baklava, rice, stew
and soup. Millet, coins and sugar is thrown over the head of bride in order to
make her shapely and productive and respectful .

In another region, Osmaniye folklore culture is as following:

First the ladies of the families introduced to each other the mother of the bride
explains the situation to her husband and if he sees fit a certain day is determined
afterwards the males of the family introduced to each other and the they visit to
ask girl which is generally at night. The father and mother of the groom asks the
girl from her parents in a night when the kins of the family are there on the name
of Allah and words of Prophet, the girl is approved the baklava brought is treated
and the bride and groom are given engagement rings. Other jewels can be gifted

if the wealth of the family is good.

If the girl side is known to be tending to give their girls then the visit is paid
with turkish delight, candy or baklava and when the parents approve the turkish
delight or the dessert is eaten together and it is called “mouth dessert” .

The wedding ceremony continues as the following in Burdur and Teke region
which is a part of Mediterrenean Region:

A table cloth is laid down outside of the door when the bride is entering the
room of the groom. The inside part is rolled and the edge is opened. This means
“your table is opened here and closed here”. The bride and groom are given honey
in order to have a nice understanding. The bride is taken from the horse over the
kneading trough.

The forehead of bride and groom is applied blood of the sacrified animal and
the bride and groom jumps on this blood. While they enter the house they are
thrown coins and candies. The bride is given a young boy to her arms on the



oldugu bu gecede kiz, babasindan; Allab’'in emri, peygamberin kavli ile istenir,
kiz verilir, getirilmis olan baklava ikram edilir, ag1z tatlis1 da denilen kiigiik tath
yenir, kiza ve oglana soz yiiziigii takilir. Eger ailenin maddi durumu iyi ise kiza

daha bagka takilar da takilabilir.

Eskiden kiz tarafinin kizlarin1 vermeye goniillii oldugu biliniyorsa kiz iste-
meye lokum, sekerleme veya baklava ile gidilir, kiz verilince gotiiriilen lokum
ya da tatli yenilir buna “agz taths1” denilirdi.**

Akdeniz bolgesinde bagka bir yer olan Burdur ve Teke yoresinde ise diigiin
gelenegi s6yle devam etmektedir:

Gelin, giiveyin odasina girerken kapinin digina bir sofra bezi serilir. I¢ tarafi
bohga bigiminde diriliir, ug agilir. Bunun anlami “Sofran bir 6miir boyu bu-
rada agilsin, burada kapansin.” demektir. Gelin ve damadin gegimlerinin giizel
olmast i¢in agizlarina bal verilir. Gelin, attan indirilirken hamur teknesi iizerine
indirilir.

Gelin ve damadin alnina kesilen kurbanin kanu siiriiliir veya damat ve gelin,
bu kanin izerinden atlatilir. Eve girerken bozuk parayla karisik seker atilir. Esik-
te gelinin kucagina kiigiik bir erkek ¢ocuk verilmesi, onun ilk gocugunun oglan
olmasi ve soyunun devam etmesi dilegiyle ilgili bir inanistir. Baz1 kéylerimizde
kapr esiginde gelinin iistiinden bulgur, bugday sacilir. Boylece gelinin eve ugur
ve bereket getirecegi inanc1 diisiiniilmektedir. Gelin, oglan evine girince evin
kapisina yag siiriiliir. Boylece gelinin yag gibi gecinecegine, dirlik diizenin bo-
zulmayacagina inanilir. Gelin, oglan evindekilerin ellerini 6per. Bu arada gelin
ve damada gerbet ikram edilir. Serbeti ikram edene damat, bahsis verir.

Daha 6nceden kiz evinde pisirilmis tavuk, katmer ve bir biiyiik sini baklava
gelinin arkasindan oglan evine gonderilir. Damadin arkadaslar1 ve oglan evinin
misafirleri 4det tizere bunlardan yerler. Bu baklavaya “gelin baklavast’, “giivey
baklavasi” denilmektedir. Evlerde yapilan ve kivaminda pisirilmis baklavalar
i¢in sdylenen “giivey benizli” deyimi buradan kalmistir. Eskiden kéylerde ger-
dek gecesi, damattan tatl istenirdi. Bacadan bir bakrag sarkitilir ve damat bu
bakraca tath koyardi. $imdi ayn1 iglem, kapidan yapilmaktadur.

Gerdek gecesinin sabahi, damadin yengesi, teyzesi ve halalar1 gelirdi. Gelin
onlara baklava, katmer ve cay ikram ederdi. Ogleden sonra ise sadece hanimlar
arasinda “gelin yam1” denilen bir eglence diizenlenirdi.**

Hatay’da da digiiniin ertesi giinii gelini yeni evinde yapilan bu toplantiya
“zini” ad1 verilen bir baklava yapmak adet olmustur. Sadece kadin ve ¢ocuk-
larin katildig1 bu trende gelin ortaya oturtulur, davetliler de onun etrafinda
calip soylerler. O giin igin bagina islemeli, kirmuzi bir yemeni rten gelinin sir-
tinda yoresel kiyafetler vardir. Eglencenin sonunda toplantidakilerin en yaglhs:
gelinin yemenisini acar ve toren gelinin oynatilmasiyla sona erer.

Kiitahya'da siinnet ¢agina gelmis olan ¢ocuklarin diigiinlerinde yine yore-
nin adetleri geregi takim yemek olarak diigiin ¢evirme ¢orbasi, et goveg, pilav,
ev baklavasi gelen misafirlere ikram edilir.**

gdeéiyahmtzc/a gaé/m/a

threshold because by this way it is believed that the first child will be boy and will
continue the generation. In some villages the bride is thrown wheat and graupel
on the entrance to bring good luck and prolificacy. When the bride is entered in
the groom house the door is applied with oil and by this it is believed that the
bride will be smooth as oil and will not ruin the order. The bride kisses the hands
of elders in the groom house. Meanwhile the bride and groom are treated syrup.
Groom pays tip to the server of the syrup.

The chicken, katmer pastry and a big round tray is sent to house of groom
after the bride. The friends of the groom and the groom house visitors eat from
there. This baklava is called “bride baklava” or “groom baklava”. Previously on
the nuptial night the groom was expected to bring dessert. A bucket was drooped
from the chimney and the groom puts the dessert on this bucket. Nowadays the
same thing is done via door.

The morning after the nuptial night the aunt in law and aunts of the groom
come. The bride offer them baklava, katmer pastry and tea. Afternoon there was
an enterainment called “bride side” only among the ladies .

In Hatay it is traditional to bake a baklava called “zini” for the morning meet-
ing after the wedding. In this gathering which only ladies and kids are allowed to
attend the other have the bride sit in the middle and sing and play around her.
The bride wears a regional cloth that day accompanying with a red kerchief. At
the end of the entertainment the oldest of the visitors open the kerchief and the
ceremony ends with the dancing of the bride .

In the circumsion ceremonies of the kids in Kiitahya again the house of the
ceremony is held treats wedding soup, stew meat dish, rice and house baklava to
the visitors coming to the circumsion ceremony of the kids as per the traditions .

195



Bir
sohbet
gelenegi
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Gezek Kiltiriinde Baklava

tk milli kiltiirintn nesilden nesile aktarilip giiniimiize kadar gel-
mesinde 6nemli bir unsur sohbet gelenegidir. Ayni zamanda Hz.
Peygamber (s.av.) déneminden beri Islam kiiltiiriinde de var olan sohbet ge-
lenegi sayesinde, hayatin aci tath tiim olaylar1 paylagilmaktadir. Yukarida ifade
ettigimiz gibi Anadolu’nun pek ¢ok yéresinde yarenlik, seymenlik, giin, gezek
gibi isimler altinda, hem erkekler hem de bayanlar arasinda bugiin hala canl
bir sekilde yasayan sohbet kiiltiirii odalari, ayn1 zamanda birer egitim yuvala-
ndur. Insanlar bu egitim yuvalarinda biiyiiklere saygryy, kiigiiklere merhameti,
oturup kalkma adabin, sofra adabiny, s6z verilmeden konusmamays, bityiikle-
rin yaminda nasil davranilacagini vs. 6grenmektedir. Kisaca bu sohbet odalary,
birer “hayat mektebi’dir.

Mesela, Kitahya'da genglerin yetismesi, egitilmesi ve sosyal hayata adapte
olmasinda biiyiik yarar1 olan faaliyetlerden biri “Gezek” tabir edilen etkinlik-
lerdi. Gezeklerin kat: kurallar1 vardir.

Toplantiya ge¢ kalinmaz, bir anlatim esnasinda lafa karigilmaz, tiirkii s6y-
lenmeye baglandiginda sessizlik hakim olur, yer minderlerinde ve sedir denen
15-20 cm yiikseklikteki yerlerde rahatca oturuldugu igin hemen ayaklar topla-
nur, diz ¢okiiliir ya da bagdas kurulur, sigara igilmez.

Bu kurallar ¢ignendiginde de Gezek Bagi'min uygun gordiigii ceza uygula-
nur. Kisi zengin ise uzak bir cesmeden su getirmesi, fakir ise, iki tepsi baklava
getirmesi istenirdi.

TRT sanatgist Mustafa Hisarli'nin babasi meghur Hisarli Ahmet’ten naklen
anlattig1 baklava ile ilgili hikéayecik s6yledir:

Yemek fash baglar, tez canli birisi dayanamaz baklavadan bir samsa atar ag-
zina. Bir de ne gorsiin! Tat yerine agzinda berbat bir sey hemen kas goz isa-
reti evin delikanlis1 uzak bir cesmeden su getirmesi bahanesiyle uzaklastirilir,
baklava yok edilir. Delikanh geldiginde de “cok giizel olmus sana birakmadik”

- -
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Baklava in Gezek (Gathering) Culture

n important factor which helps Turkish national culture to be trans-
ferred from generation to generation is the tradition of communion.
With the help of this tradition which has its roots back to the times of our Proph-
et (peace be upon him) sweet or better, all the aspects of the life are shared among
people. As we tried to explain above the commune culture which is alive in many
region of Anatolia among both men and women under the names of yarenlik,
seymenlik, commune or gathering is also an instiution of education for people.
People learn in this education places to show respect for elders, to show mercy for
youngs, the general manners, the table manners, not to speak without given the
word, how to treat along the elders etc. Shortly these gathering rooms are a sort
of “school of life”.
For instance, one of the activities which helped the development of the youngs
and adopt them to the society is the activities called “gezek (gatherings)”. The
gezek activity has strict rules.

You can not be late to the meeting, you can not interfere the speech during
someone is telling something, the silence shall remain when a ballad is sung, the
sitting shall be cross legged as everyone is sitting on floor cushions or 15-20 cm
above the floor comfortably, or kneel and smoking is not allowed.

When these rules are violated the penalty found fit by Gezek Chief is applied.
If the person is rich he is asked to bring water from a distant spring and if he is
poor he is asked to bring two trays of baklava.

The mini story told by TRT artist Mustafa Hisarli which he narrates from his
famous father Hisarli Ahmet is as below:

The dining starts and one of the impatient guy took a piece of baklava. And
he sees what! The taste is so bad, he is immediately sent to bring water from the
spring and the baklava is removed. When the young guy returned he is told “it
was delicous but we did not remained for you”. At the end of the gathering the
lady of the house recognizes the pot filled with syrup but it is too late anymore.
She understands that her husband is not aware of the situation. The elegant act
of the visitors made her shy. She wanted to repeat the invitation to correct her
mistake. There are many many kind acts in social life like this. This shows us that
the ladies have the oppurtunity to get experienced and that the girls are educated
among “girls”. These gezek’s are therefore very essential in positive influencing the
young boys and girls .

In many regions of our country especially in rural area the ladies and gen-
tlement have various activities among each other. Baklava is a must for these
activities. For instance the entertainment made among men in Burdur especially
in winter days with its special music, games and plays are example for such ac-
tivities. The people to attend the invitation shall be friends in harmony.



derler. Toplant: sonu evin hanimi serbet tenceresini dolu goriince is isten geg-
mistir artik. Esinin de bu olaydan haberdar olmadigini anlar. Konuklarin bu
zarif hareketi onu mahcup etmigtir. Hatasini diizeltmek igin daveti hemen
tekrarlamak ister. Sosyal iliskilerde buna benzer daha nice giizel olaylar. Iste
delikanlilarin giing6rmisligi, yani hayat hakkinda bir seyler bildigi hele hele
de askerligini yapmus olmasi; geng kizlarin da “Kuzlar iginde” yetismeleri. Bu

gezekler gengler tizerinde olumlu izler birakmasi agisindan ¢ok 6nemlidir.*!

Ulkemizin gesitli yorelerinde, dzellikle kirsal kesimlerde, kadinlar ya da er-
kekler arasinda esitli faaliyetler diizenlenmektedir. Baklava bu eglencelerin-
de olmazsa olmazlarindandir. Mesela Burdur civarinda kendine 6zgii miizigj,
yiizitk oyunu ve diger oyunlariyla meydana gelen; ozellikle kis giinlerinde, er-
kekler arasinda yapilan geleneksel eglenceler buna 6rnektir. Ziyafete katilacak
kisiler, birbirleriyle uyumlu arkadaglar olmalidur.

“Ziyafet gezilecek, filan evde toplanilacak.” diye onceden haber verilir. Bu
ilk toplanti, karar almak i¢indir. Once, giin kararlagtirilir sonra ilk ziyafetin sa-
hibi, kura ile belirlenir. Kisilerin toplam1 yedi, dokuz, on bir, on ii¢ gibi tek
say1li olur. Bunlar iki gruba ayrilir ve iki bagkan (erbag), birer yardimc1 ve bir
muhasebeci segilir.

Bir kisi ev sahibi olunca iki grup esit kisilerle (8-8 gibi) oyunlara katilir.
Alman kararda ziyafet, aksam yemegi ile baglar. Yemek, “takim” olur. Corba,
cekme, baklava, ceviz ezmesi vb. hazirlanir. Bazi ziyafetler, yemeksiz de olabilir.
Herkes yemegini yedikten sonra toplantiya katilir. Bu tiir ziyafetlerde gecenin
geg saatlerinde, genellikle gece yarisindan sonra bulgur as1 veya eriste pilavy,

tursu, tatl yenilir.*>

Kiitahya'da hemen hemen her mahallede var olan ve bityiik ilgi géren ma-
halle firinlar1 son birkag yila kadar yagamugtir. Bu firinlarda ev hanimlar ev
ekonomisine destek olmak icin
haftada bir ya da on bes giinde
bir, belirli bir siray1 takip ederek
evde hazirladiklar1 hamuru fir1-
na gotiriirler. Bu firinda ekmek,
pide, lahmacun, borek, haghagh
lokul, manty, baklava, seker pan-
car1 gibi yiyecekler pisirilir. Ek-
mek bir saatte piger.*”> Bu arada
mahalle sakinleri birbirilerinin
ve ailelerinin son durumlari ile
ilgili bilgi aligverisinde bulunur,
birbirilerine iglerini dokiip ra-
hatlarlar ki, bu toplantilar bir tiir
sosyal ve psikolojik terapi seansi

gibidir.

5Jeé£yahmtzc/a gaé/m/a

Previously people are announced for“there will be feast and gathered in some
house.” This is for the first meeting. First the date is decided then the host is de-
fined by lot. The total of the people shall be in odd numbers such as seven, nine,
eleven or thirteen. These are divided into two groups and two chiefs and one dep-
uty for each chief and an accountant are selected.

When someone becomes the host the two groups started in plays in equal
numbers such as (8 to 8). The feast starts with dinner. The food is “team”. Soup,
baklava, walnut pestle are prepared. Some feasts can be without dining. Every-
body attends after they eat their dinners. In these feast generally after the mid-
night they eat graupel food or noodle rice, pickle and dessert .

The neighbourhood bakers which were popular in each neighbourhood of
Kiitahya were open until a few
years ago. The house wives were
bringing their doughs to the bak-
ers to make bread and support
the house budget. In these bakers
foods such as bread, pita, lahma-
cun, pastry, poppy dessert, meast
pasty, baklava and sugar beet
were baked. The bread took one
hour to be baked . By the way the
neighbourhood residents talk to
each other and make informa-
tion exchange on the latest news
like what happen in their families
and such meetings are like thera-
py session.
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Hisarls
Ahmet

Anadoluda
eskiden her
mahallede
bir firin
bulunurdu.
Yemeklerini
ve
tathlarin
burada
yaparlard.
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BAKILADOA

RAMAZAN AYI ve BAYRAMLAR

slam Kiiltiriiniin en 6nemli zaman dilimi, on bir aymn sultan1 Rama-

CIzan ayidir. Yine Islam kiiltiiriiniin ve belki de diinyanin toplu katilim

ve birlikte kutlama agisindan en biiyiik organizasyonlar1 Ramazan ve Kurban
bayramlaridir.

Tirk kiltir tarihi incelemelerinde gorilir ki, asirlardir biiyiik bir mane-
vi deger atfedilerek kutlanan bu bayramlarin 6nemli figiirlerinden biri tatli-
larin sultani baklavadir. Edirne'den Ardahan’a, Giresundan Mugla'ya kadar
Anadolunun her yoresinde, kiltiirine, iklimine, elindeki trinlerden olu-
san malzemesine, ekonomik durumuna uygun Ramazan yemekleri yapilir.
Ramazan’a hazirlik olarak evlerde temizlik yapilir, mutfak dolaplar1 Ramazan
erzaki ile doldurulur. Ozellikle hosaflik kuru meyve, pilavlik piring, bulgur,
eriste ile tereyagi ve peynirlerin en iyisi 6nceden segilerek alinir.

Mesela Kiitahya'da hanimlar Ramazan hazirhg olarak, miisaitse evinde sag
tizerinde, degilse mahalle firminda siraya girer, yufka yaparak bunlar1 biiyiik-
ce bir bohgaya sarip muhafaza ederler. Ramazan'da sahurda erken kalkarak,
bu yufkalardan kapama, borek, tirit ve cevizli yufka tatlis1 yaparak kullanirlar.
Sahur’da yufkadan yapilan yemekler yaninda genellikle haghash gozleme, uzun
stire insani tok tutmasi bakimindan revagta olan bir yemektir.

Genellikle sahurda yufkadan yapilan peynirle veya kiymali kapama, gozleme,
1spanakli sibit ve tiritlerden bagka gesitli yemek olarak pilavlar veya evlerde hazir-
lanmus eriste de denilen makarna gesitleri pisirilir ve hosaflar esliginde yenilir.

Iftar yemekleri de Kiitahya'da ayr1 bir ézellik tagir. Top atigt ile iftar baglar.
Sofra baginda hazir bekleyen aileler 6nce orucu acarlar. Iftar yemegi mutlaka
corba ile baglar. Kiitahya'da Ramazan'in ilk giinii Tutmag denilen kesilmig ha-
murdan yapilan ¢orba ilk Cuma giinii de mercimek gorbasi pisirilir. Ikinci ye-
mek genellikle et yemegi olur. Bu veya bunun gibi bir et yemegi yenilmesinden
sonra pilav ve su boregi yenilir. Baklava veya diger tatlilar takip eder. Tathlarin
tizerine de baskilik denilen yaprak sarmast yenilir.

Ramazan oncesi yufkalar hazirlanir. Bu yufkalardan tatlilar ve borekler ya-
pilir. Boreklik yufkalar saglarda kizartilir. Yenilecegi zaman islatilir. Arasina
peynir ve maydanoz konur, Yufkalar tath olarak da 1slatilarak arasina ceviz ko-
nur, kizartilir, Gistiine gerbeti dokiliir.**

Bayram telagi Ramazan aymnin son haftasinda baglar. Biitiin evler arife giini-
ne kadar temizlenmis olur. Biiyiiklerin bayramda giyecekleri ¢ikarilir, itilenir,
cocuklar i¢in bayramlik aligverisi yapilir. Misafirler i¢in seker ve ¢ikolata alinir.
Bayram giinii yemege birakilacaklar i¢in yemekler hazirlanir. Arife giiniine pek is
birakilmaz. Arife giinii ytkanmanin sevap olduguna inamldig igin ailece yikanilir.
Arife giini ikindi vaktinden sonra kabirler ziyaret edilir. Arife giiniin en biyiik is
bayram tatlis1 hazirlamaktir. Komsular bir araya gelip baklavalar hazirlanir.
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RAMADAN MONTH and BAJRAMS

We best time period for Islam Culture is Ramadan Month which is the
sultan of eleven months. Again the biggest organizations of Islam for
mass gathering and together celebrating is Ramadan and Sacrifice Bajrams.

When you examine the Turkish culture history it is seen that baklava is the
sultan of dessert in these events which are celebrated by referring a huge spir-
itual value. From Edirne to Ardahan, from Giresun to Mugla Ramadan food
are cooked in all regions of Anatolia acording to the culture, climate, materials at
hand and economical situation. The houses are cleaned and kitchen cupboards
are filled with supplies to get prepared for Ramadan. Especially dried fruits for
compote, rice, graupel, noodle and best of cheese were stored beforehand.

For instance in Kiitahya the ladies make phyllos either at their homes on
plate or if house is not available in bakers by getting into the queue and then
keep those phyllos preserved by rolling into a big package. For sahur they wake
up early in Ramadan and use these phyllos for wrapped food, pastry, brewis and
phyllo dessert with walnut. The foods made of phyllos in sahur and also poppy

pancake are popular as they keep person satiated for long time.

Generally in the sahur (night breakfast) foods such as wrapped phyllo with
cheese or minced meat, pancakes, spinach sibits and tirits and also rice and noo-
dles are cooked and eaten along with compotes.

The iftar dinners have an importance especially in Kiitahya. The iftar starts
with gun fire and then the families waiting in the table break their fast. The iftar
starts with soup. This soup called tutmag in Kiitahya is for the first day of the
Ramadan month and lentil soup is for first friday of Ramadan. The second dish
is generally a meat dish. After the meat dish rice and water heurek are eaten. This
is followed by baklava and other desserts. Over the desserts stuffed vine-leaves
are eaten to press the food in stomach.

The phyllos are prepared before Ramadan. These phyllos are used in making
of desserts and pastries. The phyllos for pastries are fried on the iron plates. They
are heated when they will be eaten. Cheese and parsley is put inside the phyllos
and the phyllos are heated also to make a dessert by ingredients walnut after get-
ting heated and poured syrup on it .

Bajram rush starts in the last week of Ramadan. All the houses are cleaned
by the eve day. The nice clothes of the elders are taken out of the wardrobe and
ironed and for kids bajram shopping is made. They buy candy and chocolate for
visitors. Foods are prepared for visitors. Not much work is left for eve day. On eve
day the whole family take bath as it is believed to be a good tradition to do it on
eve day. After the mid-afternoon in eve day the graves of the elders are visited.
The most important task of eve day is to prepare the bajram dessert. The neigh-
bours come together and make baklava.
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Nisanli olanlar ise ramazan bayraminda giyilmek tizere bohgalar hazirlar.
Erkek tarafi kizin giymesi i¢ gamagirindan ¢orabina kadar bir kat giysi yaninda
bir tepsi baklava gonderir. Kiz tarafi da oglana bayramhk bir kat giysisi bohga-
lar gonderir.**

Osmaniye'de ise, Ramazan ve Kurban Bayramlarinda daha énceden bak-
lavalar, borekler ve bayram yemekleri hazirlanir. Konuklara kahve, seker, tat-
Ii ikram edilir. Niganh kigiler var ise kargilikli hediyelesme yapilir. Kurban
Bayramr'nda oglan evi kiza boynuzlarina bilezikler takilmus, siislenmis bir kog
gonderir, kiz evi de bir tepsi baklava ve hediyeler ile kargilik verir, bunlar yapil-

maz ise bereketsizlik olur inanig1 vardir.**

Burdur bélgesinde ise bayram yemeklerine “siyret yemegi ya da cokesme”
denilmektedir.

Bir ay boyunca orug tutan Burdurlular, bu kutsal ayin sonunda yasanacak
olan bayramin hazirliklarina on beg giin 6ncesinden baglarlar. Evlerin temizligi,
bayramlik kiyafetlerin alinmasi, bayramlik baklavanin ve su boreginin hazir-
lanmasi 6zellikle koylerde bayram ekmeginin hazirlanmasi gibi isler 6ncelikli
olarak giindeme gelir.

Bayramin 6zel yiyecegi olan tathilar arife giiniinden iki ii¢ giin 6nce yapilr.
Genellikle baklava, sariburma (sarigiburma), oklavadan ¢ekme tercih edilir.
Guintimiizde yapilmasi gelenek haline gelmis olan bayram tathlar1 igin komsu-
lar bir araya gelip birbirlerine yardim etmektedirler. Bu olaya “baklava agma’,
“tatli agma’, “zini agma” denilir. Baklavaya “zini” (sini) de denilir. Baklavanin
kesilmesinde tecriibeli olmak gerekir. “Tavan gobegi’, “bugday basag1” denilen
baklava kesimini herkes beceremez. Baklava i¢in her evin kalayli bakur tepsileri
veya sinileri vardir. Arife giinii, baklavalarin “serbetleri” dokiiliir. Serbetin kiva-
minin ayarlanmasinda tecriibeli olmak gerekir. Serbet, kisik ateste yavag yavag
kaynatilir. Genelde orta biiyiiklitkte bir tepsi igin ti¢ kg. seker harcanur. Tarif
isteyene “el ayar1, g6z karar1” denilir. Koylerde ailelerin ekonomik durumlarina
gore cevizli ekmek, canak ekmegi, corba, kuru fasulye, sarma, borek, siitlag,
baklava, kadayif hazirlanir.

Bayramlarla ilgili olan térenler, bayram namazinin kilinmasinin sonrasinda
baslar. Bayram sabahi erkekler, bayram namazi igin camilere giderler. En gen-
cinden en yaglisina kadar biitiin erkekler, bayram namazini kilar ve namaz ¢iki-
s1 birbirleriyle bayramlagip evlerine donerler. Evlerde biiytiklerin elleri 6piiliir,
“Bayraminiz miibarek olsun; nice bayramlara; Allah ¢ok bayramlar gostersin.”

gibi dileklerde bulunulur.

Koylerde, bayram namazindan ¢ikan cemaat, topluca kdy mezarligina gide-
rek dua eder. Topluca yapilan duanin ve ziyaretin ardindan buraya gelen kisiler
en yaghsindan en gencine dogru yol boyunca siraya dizilerek bayramlasr.

Golhisar'da arife giinii 6gle namazindan sonra mahallenin gocuklari, mer-

kezi cami avlu ve onlerinde “corek toplamak” icin toplanirlar. Camilerden ci-
¢ ¢ G

kanlar, cocuklara para ve seker verirler. Ogle ve ikindi namazlar1 arasinda ise
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The ones who are engaged prepares packages to be worn in Ramadan ba-
jram. The groom side presents a full team of dressing and also a tray of baklava
for the bride. The bride side sends the groom a suit for bajram in package .

In Osmaniye baklava, pastries and bajram foods are prepared before the Ra-
madan and Sacrifice Bajrams. The guests are served coffee, candy and dessert. If
there are engaged couples mutual gifts are given. In sacrifice bajram the groom
side sends to the bride a furnished ram with golden bracelets on its horns and
bride house replies a tray of baklava and gifts and there is the belief that if this is
not done the profilicacy will be gone .

In Burdur region the bajram food are called as “visit food” or “cokesme”.

Burdur folk who fasted for one month starts the preparation of the bajram
fifteen days ago. The cleaning of the houses, shopping for the bajram clothes and
preparation of the baklava and water borek for bajram and preparation of the
bajram bread in the village started to be dealt with as priorities.

The dessertswhich arethespecialtreat of bajram are prepared two or three days
ago from the bajram. Generally they prefer baklava, sariburma (sargiburma),
and roller dessert. Neighbours come together and help each other for bajram
desserts which become a tradition. This event is called “baklava rolling”, “des-
sert rolling”, “zini rolling”. Baklava is also called “zini” (sini-tray). One has to
be expert in cutting Baklava. Cutting of the baklava type which is called “Tavan

»nouw

gobegi-ceiling center”, “bugday basagi-wheatear”. For baklava each house has
clayed copper trays or regular tray. On the eve day the syrups of baklava are
poured on. One shall be expert to adjust the thickness of the syrup. The syrup is
cooked on the light heat slowly. Generally 3 kg of sugar is used for a middle size
pot. When someone asks for recipe he or she is responded as “manually adjusted”.
In the villages walnut bread, pot bread, soup, dry bean, wrapped, pastry, milky

rice, baklava and kadayif are prepared.

The ceremonies regarding the bajram starts right after bajram prayer. In the
morning of first day of bajram all men go to the mosques for bajram prayer. All
the men from most young ones to the oldest perform bajram prayer and then con-
gratulate each others bajram and then turn back to their homes. At homes they
kiss the hand of elders and exchange wishes such as “be your bajram mubarek;
for many bajrams; God gives you many bajrams.”

In the villages the people getting out of the mosque after the bajram prayer go
to the village graveyard and pray for their dead. After this mass pray and visit
they congrulate each others bajram by getting in the line on the road from the
youngest to the eldest.

In Gélhisar in eve after the noon prayer the kids are gathered in the central
mosque court and in the fronts to “get cookies”. The people getting out of the
mosquee give them money and candy. The ladies of the neighbourhood give the



mahallenin kadinlari, ¢ocuklara yemeleri igin biskiivi, lokum, seker, helva-
ekmek dagitirlar. Il merkezinde bayramlagmaya gelen ziyaretgilere baklava, sa-
riburma gibi tathlar ile su boregi ikram edilir. Bayram geceleri yakin akrabalar
birbirlerine yemege giderler.

Bucak’ta, eskiden Ramazan ve Kurban Bayramlarinin ilk giinii bayram na-
mazini kilan erkekler, mezarligs ziyaret ettikten sonra, evlerinde arife giiniin-
den hazirlanan yemek ve tatlilar1 (¢anak ekmegi, bérek, baklava vb.) camiye
getirirler; fakirlerle birlikte bunlar1 yer igerlerdi.

Karamanli ilgesinde Ramazan ve Kurban Bayramlarinin ilk giini, 6gle na-
mazini cemaatle kilan erkekler, evlerinden birer tepsi baklava ve borek alirlar
ve toplu halde tekbir getirerek mezarliga giderler. Agaglarin altinda otururlar,
fakirlerle birlikte bu bérek ve baklavalar yerler. Birlikte dualar ettikten sonra
evlerine donerler. Bu bayram yemegine “siyret yemegi” denilir.
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kids biscuits, turkish delight, candy, halavah-bread between the prayers of noon
and after noon. The visitors who come to congratulate bajram are treated sweet
pastries and baklava and water borek. The relatives visit each other in bajram
evenings for dinner.

In Bucak men who perform their prayers in the first days of the Ramadan
and Sacrifice Bajrams visit the graveyard and brought the desserts and food (pot
bread, pastry, baklava etc.) to the mosque and eat together with the poor people.

In Karamanl district in the first days of Ramadan and Sacrifice Bajrams the
men who perform noon prayer together take a tray of baklava and pastry from
their homes and go to the graveyard by saying tekbirs. They sit under the trees
and eat these pastry and baklava with poor people. After they say their prays
they return to their homes. This bajram dining is called “siyret dining”.

Baklavaya
serbet
verilirken
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Ramazannamelerde Baklava

mazan ve bayramlar denince akla gelen bagka bir 6nemli husus
da “Ramazanname” denilen manilerdir. Amil Celebioglu bu ma-
nileri Rantazan-name adli eserde toplamugtur.

Ramazan Osmanli déneminde ayni zamanda yenigerilere baklava dag-
tildig bir aydir. Bu durum da manilere girmistir. Ramazanin on besinden

sonra artik ayriligin yaklagmakta oldugu hissedilir. Onbesinde askere bak-
lava gikarilur.

Bu gece onalt1 say1
Gidiyor Ramazan ay1
Yenigeri padisahtan
Ald1 bugiin baklavay1*®

Minarelerde kandiller yakilmasi, camilerde mahya kurulmasi, giillag bak-
lavasinin yenilmesi, sekerden agaglarin yapilmasi, bilhassa fakirlere yardim
ve alakanin artmasi, darginlarin barigmasi gibi beseri ve dini hususiyetlerin
kendini daha ¢ok hissettirmesi hep onbir ayin sultan1 Ramazanda olur.

Regeller Fasl'nda Istanbul’'un cesitli semtlerinin meshur yiyeceklerin-
den bahsedilir. Ayasofyanin ¢oregi, Hocapasa'nin simidi
zikredilmis, iftarda baklava ve boregin vazgecilmez lez-
zetlerden oldugu bilhassa vurgulanmugtir. $6yle ki:

Ayasofya'dan al ¢orek

Lazimdir baklava borek

Hocapasa'nin simidi

Iftarda bulunmak gerek*”

Yine ayn fasilda, zeytin, Girit Bali, Corlu peyniri, yu-
murta salatasi ifadeleriyle yiyecekleriyle 6ne ¢ikan beldeler
vurgulanirken, baklava gesitleri de zikredilmistir. Ornegin;

Zeytun ile Girid bali
Naziktir Corlu kagkavall

Yumurtanin salatasi
Baklavanin bagka hali*®

Taamlar Fasl'nda iftar sofrasindaki yemekler anlatilirken
Tiirk-Islam kiiltiriinde kutsal sayilan, yere atilmayan, yerde gérdiigiinde
yiiksek bir yere kaldirilan ekmegi ciimle nimetlerin basi olarak zikretmekte,
hemen her evde bulunabilen keskek yemegini ise fakirin katig1 olarak gor-
mektedir. Samsa baklavasi ya da boregi soyle gegmektedir:
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Baklava in Ramadannames (Ramadan ditties compilation book)

adan and bajrams, which is the ditties called “Ramadanname”. Amil

Another important matter comes into mind when we talk about Ram-
Celebioglu compiled these ditties in the book called Ramadanname.

Ramadan is also a month in Ottomans when the Janissaries are distributed bak-
lava. This was also reflected in the ditties After the fifteenth day of Ramadan the end
becomes near. The janissaries are given baklava in the fifteenth day of the month.

This nigth is the sixteenth

The Ramadan month is ending
The janissary are treated
Baklava from the Padishah today

Lighting candles in the minarets, putting ridges on the mosques, eating rose
pudding baklava, making trees from candies, increasing support and interest to
the poors, making peace with discontents and feeling about the humanitarian
and religious matters are all in this month of Ramadan which is the sultan of
eleven months.

In the section of Jams the famous foods of various districts are .... of Istanbul.

= The cookie of Hagisofia, the bagel of Hocapasa are also mentioned

™ and baklava and pastry are especially mentioned as indispensible
delicacies. Wheras:

Take a cookie from Hagisophia
Baklava and pastry are must
The bakel of Hocapasa

Now we shall be in iftar

Again in the same section while the regions which are famous
with their food are highlighted by the foods such as olive, crete
honey, ¢orlu cheese, egg salad and also baklava. Whereas;

Olive and honey of Crete
Kind it is the cheese of Corlu
The egg salad

And so different is Baklava

In the foods section the bread which is taken as holy in Turkish-
Islam culture, which is not thrown to ground and which is taken back from
ground when we see it on the ground is mentioned as the head of all the foods
and the keskek food which can be found in all houses are seen as additive food for
poors. The samsa baklava or pastry is explained as so:
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Ciimlesinin bagi ekmek
Garip yigit harc1 keskek
Yagli lokum samsa bérek
[ftar vakti yenir tek tek*"!

Davulcularin iftarmm anlatildigi “davulcu iftar1 fasli’nda ise baklava bo-
rek ile birlikte zikredilir. Ramazanlarin en mithim sembollerinden olan da-
vulculara, bazen sahurda iyi ¢alip uyandirdig igin 6diil, bazen de daha iyi
calmasi igin tegvik olarak iftar yemegi verilirdi. Eski devirlerde Anadolu'da
“sofrada iyi yiyen, tarlada iyi ¢alisir” diisturuna inanilirdi. Asagidaki dizeler
bahsedilen diistura uygun olarak yazilmistur:

Ne saga ne sola bakar
Etmekle yahniyi kapar
Baklava ile boregin
Sekizini birden tikar>®?

Bekgilerin yemek yemeleri ile ilgili kismin anlatildig1 “cesnigir fashi’nda
baklava g6yle yer bulmustur:

Sahanlar diizdi bekgi
Hep yoluyla dizdi bekgi
Devsirip peltenin yedi
Bademlerin bozdu bekgi

Sahanlar1 6niine ¢ekmig
Baklavaya biber ekmis
Bir gige hardal vermigler
Sidlagin iistiine ekmig®®

Burada sair tarafindan bekgilerin yemek yeme sekli mizahi bir sekilde
anlatilmigtir. Bekgi baklavaya biber ekip, siitlaca hardal dokmiigtiir. Bunu
su sekilde de yorumlamak miimkiindiir: bek¢i yemek yemeyi o kadar ¢ok
sevmektedir ki, sahanlar1 6niine ¢ekip kimse ile paylasmak istememektedir.
Bunun i¢in de kimse yemesin diye en sevdigi yemek olan baklava ve siitlaci
biber ve hardalla karigtirmaktadir.

Ramazanda hangi yiyeceklerin 6n plana ¢iktiginin anlatildig: “Fasl-1 Ra-
mazan” kisminda ise, baklava Ramazana mahsus bir yiyecek olarak betim-
lenmigtir:

Benim sozlerime giiliin

S6zii mevsiminde bilin

Ramazana mahsus ancak

Baklavalik gillag alin®**

Giillag baklavasi eski zamanlardan beri Ramazan ayina has bir iftar tath-
sidir. Anadolu’da halen, giillag ayn1 sekilde Ramazan’a mahsus olarak yapil-

maya devam etmektedir.
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The head of all is bread
Kegkek bread is a poor gallant
oiled pastry and samsa pastry
are eaten in iftar one by one

In the “drummer iftar section” where the iftar of drummers are told the bak-
lava is mentioned together with pastry. The drummers who are the symbols of
Ramadan sometimes were given prizes as they play the drum well to wake peo-
ple up for sahur and sometimes they were treated iftar dinner as an incentive
for them. In old times they believed in Anatolia that “who eats well at the table,
works well in the farm”. The following ditties were written according to that prin-
ciple:

Looks neither right nor left

Grabs the stewed meat

Of baklava and pastry

He eats all eight of them

In the part named “cesnigir fasl” where the eating of guards are told the bak-
lava is mentioned as:

The guard laied the plates
He laid all with the way
He took and ate the jelly
His almonds are spoiled

He took the plates into front
He spilled chilly on baklava
They gave him a bottle of mustard
He spilled it on the milky pudding

There the poet explained the way of eating of guard in a funny way. The guard
spilled pepper on baklava and put mustard on pudding. We can interprete like
that: The guard loves eating so much that he pull the plates in front of himself
and does not share them with others. Therefore he mixes baklava and pudding
with pepper and mustard to prevent others to share with him.

In “Fasl-1 Ramadan” section where what type of foods are preferred in Ram-
adan, baklava is mentioned as a food special to Ramadan:

Smile at my words
Know the word at season
It is specail for Ramadan
But buy milky baklava

Milky baklava has been an iftar dessert special for Ramadan month for many
times ago. Rose pudding is still made in Ramadan in Anatolia.



Fasl-1 Baklava

mazan-name’de ayrica sadece baklavanin anlatildigi “Baklava
q%ish” vardir. On bes kita olan bu siir de, padisahin yenigerilere
baklava ikfam etmesi, baklava alaylarinin ge¢it merasimi, karakullujk¢ularin
giyim kusamlari, yazicilarin heyecanli durusu, ascilarin telagla aralarda ge-
zinmeleri, ocaklilarin cebecilerin birbirileriyle yaris iginde baklava tepsile-
rini kapigmalar, tiim bunlari halkin merakla seyr eylemesi anlatilmaktadir.
Ayrica Yenigerilerin piri Hac1 Bektag-1 Veli’ye ve Kanuni Sultan Siilleyman’a
ovgiilerin yer aldigs siir baklava i¢in bu giine kadar yazilmis belki de en gii-
zel dortlikle sona erer. “Derde devadir baklava, Cana safadir baklava” diye
biten siirin tamamu g6yledir:
Devr eyledik¢e mihr ¢t méh
Hemrah ola avn-i {lih
Yeniceri kullarina
Baklava verdi padisah

Alayini seyr eyledim

Gor ki ben bana neyledim
Gordigiim resm-i alay1
Sizlere bir bir s6yledim

Karakollukgular dal fes
Ellerinde siriklar pes
Bab-1 hiiméyundan alip
Kislasina gider herkes

Yazicilar alay diizer
Her birin yoluna dizer
Iki sira alay alip
Ascilar arada gezer

Bu gece onalti say1
Gidiyor Ramazan ay1
Yeniceri padisahtan
Ald1 bugiin baklavay:

Kugslarin miskini yava
Bekginizin isi hava
Ramazanin on beginde
Kullara ¢ikt1 baklava

gtleéiyahmtzc/a Z?aé/uua

Fasl-1 Baklava

n Ramadan-name there is also a “Baklava Fasl” in where only bakla-

va is mentioned. In this fifteen couplets the events of padishah treating
baklava to janissaries, the procession of janissaries in baklava procession, the
dressing and apperance of Janissary soldiers, the excited appearance of cooks, the
guild soldiers and palace soldiers to race for baklava trays and the people around
watching all these have been mentioned in these couplets. Also the poem which
includes praisals to the guru of Janissaries, Haci Bektag-1 Veli and Suleyman the
Magnificient ends with the best quatrain ever wrote for baklava. The poem which
ends with the couplet of “Derde devadir baklava — Baklava is cure for all, Cdna
safddir baklava- Baklava is joy for self” is given below:

As the sun and moon turns
Picture of god is seen

To the janissaries

Giveth baklava by our Padishah

I watched them all

What have I done to myself
I'saw a procession

And yet I tell you all

The police have hats

They had sticks also

Taking it from palace

They all go to their barracks

Clerks wrote procession
Orders for them each

Took two lines of battalions
The cooks wander in between

This is the sixteenth night
The ramadan is going

The janissaries took baklava
From Padishah today

Yava is the sluggish of birds
The guards have no job
In fifteenth of ramadan

The servants have baklava
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Canim seyiri istedi

Bekgi de gidelim dedi
Vardik Saraymeydani'na
Gordiik ki dahi gelmemis

Ocaklilar kosugtular
Cebeciler bozustular
Devletimiz izin verdi

Baklavay: kapistilar

Seyre durduk sabir ilen
Ciimlesi gelir alaylan
Cumle karakollukgular bile
Dal fesli dolama ilen

Bu gece siinbiili hava
Kuslarin miskini yava

Kirk giin kirk gece 4h itsem
Ne borek var ne baklava

Séylerim der mektubunu
Sad ola kalb-i mahztinu
Nir ola kabri ki kurmus
Sultan Siileyman Kantini

Sultan Siileyman yoludur
Al-i Osman giiliidiir
Yenicerilerin piri

Hac1 Bektag-1 Veli'dir

Bekginiz hog adi eyler
Beyhtide kelami neyler
Bekginiz bir beyit yapmug
Baklava hakkinda soyler

Derde devadir baklava
Cana safadir baklava
Yiyemedim an1 doyunca
Ibret-niimadir baklava’®

Ziyafet ve ehl-i keyf konularinin islendigi kisimda baklava su sekilde gec-
mektedir:
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I wanted to watch

The guard said lets go

We arrived at the Palace Court
We have seen it did not arrive yet

The guild people ran
The soldiers came
Our state permitted
And took baklava

We patiently watched
All the batallions came
Even all the police came
With their special hats

The weather is nice tonight

The yava is sluggish of birds

Even I mourn for forty nights and days
There is no pastry or baklava

I say the letter

He whose hearth is broken let him happy
God gives blessing to his grave

Sultan Siileyman Kanuni

It is the way of Sultan Siileyman
The rose of Al-i Osman

The sage of the Janissaries

He is Haci Bektas-i Veli

Your guard says nice names
He does not talk nonsense
Your guard wrote a couplet
Tells about baklava

Baklava is cure for problems
Baklava is joy for life

I couldn’t get satiated while eating
Baklava is a sample for all

In the part where the feast and joyful issues are mentioned is as below:
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Gezme siirtind sirini Don’t wander alone

Bir giin yiizerler derini One day they got your skin
Ben yiyem baklava borek I eat baklava borek

Sen ye Kapalufurunu You eat closed oven

Cok arariz bu am We will look for this moment
Haylice siirdiik safay: We got joy for long

Pek severiz baklavay We like baklava a lot

Ehl-i keyfe tath gerek®* Reckless needs desserts

Osmanl toplumunda “ehl-i keyf” olarak ifade edilen lezzet diigkiinleri
i¢in baklavanin apayr bir yeri vardir. Ehl-i keyflerin hayat felsefesini pek
giizel tarif eden bu dizelerde, baklava borek yerine karafirin ekmegine talim
edenlerin de bir giin 6lecegi; insanin saghg: yerinde iken gonliince yemesi
gerektigi; bir giin gelip o giinlerin aranir hale gelecegi ifade edilmektedir.

Baklava has a special part for delicacy gurmes who are called “reckless”. In
these couplets where the life philosophy of the reckless are mentioned people who
eat bread instead of baklava — pastry and that one shall eat as he like while he is
healthy because one day those days will be missed.

Kus Gozii
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Taziyelerde Baklava

yik deger verdigini, kiiltiiriindeki tore ve torenlerden anlamak
miimkiindiir. Tiirklerde Insanin dogumundan 6liimiine kadar bazen ferdi,
bazen de tiim cemiyete tertiplenen pek ¢ok 6zel giinler vardir. Bu giinlere
verilen degeri yapilan hazirliklardan da anlayabiliriz. Baklava sadece diigiin

@ﬁ'rk Islam toplumunun insanin hem dirisine, hem de &liisiine bii-

bayram gibi sevinglerin yasandig faaliyetlerde 6ne ¢ikan yiyecek olmayip;
acih giinlerde de aileye destek ve acisina ortak olmak igin gotiiriilen yemek-
ler arasindadir. Anadolu’nun bazi bolgelerinde taziye merasimlerinde helva-
pide ikram edilmesi yaygin bir adettir. Baz1 bolgelerde ise miikellef sofralar
kurularak taziye igin gelen misafirlere ikramda bulunulur. Her iki halde de
maksat 6len kimsenin hayirla yad edilmesi, onun i¢in hayir dua edilmesidir.

Mesela, Kiitahya'da cenaze evlerine “eren yemegi” denen yemekler ge-
tirilir. Eren yemekleri yakin akrabalar ve komsular tarafindan getirilir. Tam
takim yemegi olarak ¢orba, pismis veya ¢ig tavuk, et, goveg, pilav, salata,
ekmek, cay, seker, borek baklava gibi yiyecekler gotiiriiliir. Kisacasi ¢orba-
sindan pilavina kadar evde yapilan her tiirli yemek gotiirilir. Eren yemegi
siiresi evin bulundugu bolgeye gore 7 ve 15 giin arasinda degismektedir.
Olii evinde hamur kabartmasy, helva, yufka yapilarak dagitilir. Oliim ardin-
dan dagitilan ekmek ve helva hazirda alinabilir. Bunun yaninda kesme seker
ve cay da dagitilmaktadir.>””

Ev sahibinin acisina ortak olmak i¢in masaya hep birlikte oturulur, ken-
disine destek verilir. Son zamanlarda ise baz1 evlerde pide gektirilir, ayran
verilir, un helvasi veya irmik helvasi basilir. Bu ikram 6liiniin ilk giiniinde,
7’sinde, 40’1inda, 52’ sinde verilir.>%
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Baklava in Condolences

be understood from ceremonies and traditions. There are too many spe-
cial days in Turkish society for a person from his/her birth to his/her death. We
can understand the value given to these days by preparation efforts. Baklava is
not a dessert treated only in joyfull events it is also a dessert treated for people
who have sorrow in their hard days. In some regions of Anatolia treating hal-
avah-pita . In some regions the visitors who are coming for condolence are treated
elaborate tables. In both cases the dead shall be remembered with kindness and

shall be prayed for him/her.

For instance in Kiitahya in funeral houses the visitors are treated foods called
“eren (saint) food”. The eren foods are brought by relatives and neighbours. They
generally bring soup, cooked or uncooked chicken, meat, stew, rice, salad, bread,
tea, sugar, pastry and baklava. Shortly they are supported by all kinds of food
cooked in a house. The time for eren food changes from 7 days to 15 days. In the
funeral house they bake flour pastry, halavah and phyllo. The bread and halavah
to be treated after death can be bought as ready. Sugar and tea is also treated for
the visitors .

am’kish-fslam society give value both for their dead or live and this can

In order to share the loss of the house people the visitors sit around the table
together and give their support. In recent times it is a tradition that the host treats
pita, ayran, flour halavah or semolina halavah. This treat is given in 7th, 40th,
and 52nd day of loss .



Nevruz’da Baklava

tk diinyasinin 6nemli giinlerinden biri baharin miijdecisi kabul
edilen nevruz'dur. Nevruz kutlamalarinda baklava en 6nemli fi-
giirlerden biridir.

Kafkasya Tirkleri'nde Nevruz bayraminda evlerde bayramlik olarak ge-
ker, tatly, piring, baklava vb. seyler hediyelik olarak hazirlanir, yoksul evlere

dagitilarak onlarin da sofra agmasi saglanirdi.>*

Anadoludaki Tahtaci Tirkmenlerinde Nevruz kutlamalar1 23 Martta
bayram olarak kutlanir. Bu bayram merasiminde aileler beraberlerinde bakla-
va, borek, katmer, rengarenk yumurtalar gotiirerek kargilikli ikram edilir.>"°

Azerbaycan ve Iran'da Mart ay1, “Temizlik Ay1” olarak kabul edilir. Bu
nedenle her evin hanimy, kizi, gelini Nevruz'dan 20-2$ giin 6nce temizlik
yapmaya baglar. Evlerin duvarlar1 elden gegirilerek yeniden ahenkle boya-
nur. Halilar, kilimler, yolluklar yikanir. Evin tozu alinir, camlar silinir.>"

Nevruzdan iki tig giin 6nce sokaklarin temizligi de 6nemli bir bayram
hazirhigidir. Bu nedenle mahalle sakinleri ve komgular evlerinin 6niiniin ve
sokaklarin da titizlikle temizlenmesine dikkat ederler.

Bu hazirhik agamasi sirasinda 6nceden muhtelif hamur tathlar: yapmak
i¢in gerekli malzemeler alinir. Gelen misafirlere ikram edilen bu yiyecekler
i¢in bilhassa hanimlar, beylerini oldukga tesvik ederler.

Hazirlanan hamur tathilarinin baginda Azerbaycan’a mahsus “pahlava”
(baklava) “sekerbura”, “seki baklavasi”, hashasla siislenmis “nazik” diye ad-
landirlan tath ¢orekler gelir.

Pahlava, hamur yufka haline getirilir, igerisine ceviz ezmesi veya findik,
badem ezmesi konulur. Genis tepsi igerisine yerlestirilir, dortgen formatin-
da kesilerek, ocak iizerinde kizartihp, sonra tizerine 6nceden hazirlanmig
serbet dokerek hazirlanan bir tathdir.

Seki baklavasi, piring ezilerek, un haline getirilir, su ile karistirilir, kevgi-
reden siiziilerek ocak iizerindeki biiyiik sac tizerinde ince tel halinde pisiri-
lerek hazir hale getirilir, 6zel bir damal sekil verilerek, yufka gibi olur. Her
katin arasina ceviz ezmesi veya badem ezmesi beg-alt1 kat dizildikten sonra,
biyiik tepsiler icerisinde ocak tizerinde kizartilir. Serbeti dokiilerek, servis
edilir. Bu sadece Azerbaycan’in Seki sehrine mahsus bir tath taradiir.

Tim evlerde bu tathlar mutlaka ve eksiksiz hazirlanir. Bigimlerine gore
yildizlardan esinlenerek yapilan eskenar dértgen seklindeki baklava yildizi,
ayin yarim halinden esinlenerek yapilan yarim ay seklindeki sekerbura ay1,
glinesten esinlenerek daire seklinde yapilan gogal ve nazik ise giinesi sem-
bolize eder. Baklava ve sekerbura ceviz ve findiktan yapilan hamur tatlilari-
dir. Bu tathilarin Nevruz bayraminda yapilmasi son derece ilging ve gok eski
devirlerden gelen bir anane olarak dikkat cekmektedir.>'*
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Baklava in Newruz

ne of the most important days of Turkish world is Newruz, the day
accepted as the forerunner of the spring. Baklava is among the most
important figures in newruz celebrations.

In Caucasian Turks in Newrus Bajram, sugar, candy, rice, baklava and simil-
iar stuff were prepared as gifts in houses and distributed also to poor houses so
that they can also have tables .

In Anatolia Tahtaci Tiirkmens Newruz is celebrated as bajram in 23rd of
March. In this bajram ceremony the families visit each other and bring gifts like
baklava, pastry, katmer and colorfull eggs .

In Azerbaijan and Iran the March is accepted as cleaining month. Therefore the
lady of each house starts to clean the house 20-25 days before Newruz. The walls
are cleaned. The carpets are washed. The dust is removed and glasses are cleaned .

The cleaning of the streets three days before Newruz is also an important ba-
jram preparation. Therefore the neighbourhood citizens and the neighbours give
importance to cleaning the front of the their houses and the streets.

Before this preparetion stage, the nessary supplied for sweet pastry are pur-
chased. The ladies especially courage their husbands to make these pastries for
the incoming visitors.

The sweet pastries prepared are called as “pahlava” (baklava) “sekerbura”,
“seki baklavasi”, and “nazik” in Azerbaijan.

Pahlava is made as phyllo in a tray and it is put walnut or nut and almond
inside. It is cut in rectangular shapes in a wide tray and then then the syrup is

added onto.
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Nevruz'da

Kabir Ziyareti

elva ve erdekten olusan bu yiyecekler mezarlig1 ziyarete gidenler
%araﬁndan kabristana gotiiriiliir. Olen i¢in Kur'an okunduktan
sonra bu menii ziyarete giden diger kisilere ikram edilir. Azerbaycan'da ise
kabre gidildigi zaman énceden (2,4,6) adet deste giil ve karanfil alinir. Me-
zarliga gidilirken gotiiriillen giillerin ¢ift sayida olmasi gerekir. Ciinkii tek
sayida olan giiller, sadece mutluluk nisanesi olan diigiin ve neseli torenlerde
goturilir.

Nevruz icin 6zel hazirlanan baklava ve muhtelif tathlar, kuru ve taze ye-
miglerle birlikte “Honga” ad1 verilen tepsiye dizilip kabrin istiine konur.
Sonra Kur’an okumay: bilen bir kisi tarafindan Kur’an okunur ve dua edilip
geri doniiliir. Kabrin iistiine konan bu tepsideki yiyecekler ya kuslara kis-

met olur, ya da orda ¢aliganlar ve fakirler arasinda paylagilir veyahut ziyarete
S13

gelenlerce yenir.
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Seki baklavasi is prepared by pestling the rice and making flour from it, it
is mixed with water and fried on a big platte as a thick wire and then given the
checkered shape. Between each fold walnut and almond is laid with five or six
folds then it is baked in the oven. The syrup is poured on it is served. This is a
dessert unique to Seki city of Azerbaijan.

These desserts are prepared in all houses definetly and completely. The square
shaped baklava symbolizes stars, sekerbura which is shaped in half moon sym-
bolizes moon and gogal and nazik baklavas which are in the shape of a circle
symoblizes the sun. Baklava and sekerbura are sweet pastries made of walnut
and nuts. Making these desserts in newruz bajram is an interesting and ancient
traditional custom .

Grave Visit in Newruz

tors. Qur'an is read for the dead person and then the foods are treated
to others who pay visit. A bouquet of rose or carnation is taken before going to the
graveyard. While going to the graveyard the roses taken shall be double Issueda.
Because single Issueda roses are only used in joyful events such as weddings.

aﬂa foods of halavah and erdek are brought to the graveyard by the visi-

Baklava and special desserts prepared for Newruz are laid on a plate called
“Honga” along with dry berries and fruits on the grave. One person reads Qur'an
and then everybody prays and returns. These foods put on the grave are eaten by
birds or poor people working there or eaten by the visitors .



Hacivat - Karagoz Oyunlarinda Baklava

tk eglence hayatinda en az 500 yillik bir gegmise sahip bulunan
golge oyunu Karagoz'de de baklavaya sik¢a rastlamaktayiz.

Karagdz oyununun metinlerinde yer adlari, inanglar, gelenek ve gore-
nekler, meslekler ve ¢esitli i kollari, cesitli sanatsal etkinlikler, eglence ha-
yati, oyunlar, giyim, kusam, siislenme, musiki ve halkin beslenme kiiltiirii
ilgili ayrintilar1 da bulmak miimkindiir. Bu bilgiler sosyal ve kiiltirel tarih
aragtirmalari igin gok degerli kaynak konumundadr.

Basta normal ekmek ve francala ad1 verilen, 6zel bir undan yapilmis olan
ekmek olmak tizere gorba, iskembe ¢orbasi, balik 1zgarasi, fasulye yahnisi,
keskek, kiyma, kuru fasulye, musakka, pilav, taskebabs, tatar boregi, yahni
gibi yemek adlar1 geger.

Bu yemeklerin yapiminda kullanilan sogan, sarimsak, tuz, biber, salca,
gibi yemek malzemeleri de sik sik giindeme gelir. Armut, biber, boriilce,
dereotu, domates, enginar, erik, fasulye, havlican, hindistan cevizi, 1spanak,
kabak, karanfil, karpuz, kayis, kereviz, lahana, limon, maydanoz, nane, nar,
nohut, patlican, pirasa, portakal, salatalik, sinameki, salgam, seftali, tere otu,
turp, tiztim, zerdali gibi meyve, sebze ve baharatlar yeri geldiginde s6z ko-
nusu edilir. Et, balik pastirma ve sucuk da yemeklikler arasinda anilir.

Helva, pekmez, peynir, zeytin gibi kahvaltilik yiyeceklerden bahsedilir.
Asure, balli lokma, ekmek kadayuf, giillag baklavasi, ka-
dayif, kurabiye, muhallebi, pasta, revani, siitlag, dil-
berdudag), keskiiliifukara, hanimparmagi, hanim-
gobegi gibi tathilar tanitilir. Karag6z oyunlarinda adi
gegen igecekler de sunlardir: kahve, nargile, adagayy,
thlamur, agag¢ hatmisi, mirver ¢igegi, limonata.>'*

Bu oyunlarda Hacivat ve Karagoz, bazen baklavaya
bayilan yemek diiskiinii, bazen baklava-borek ikilemi ile
anlatilan zengin sofralarinin elestirmeni, bazen de bay-
ram, nevruz, hidirellez gibi 6zel giinlerde baklava yapilmas:
gerektiginin hatirlaticis1 durumundadir.
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Baklava in Shadow Play

€ can see baklava in shadow play of Karagoz which has a S00 years
of past frequently.

The name of the places, beliefs, traditions and customs, professions and cer-
tain business branches, various art activities, entertainments, games, clothes,
make ups, music and food habbits of people can be found in shadow games. This
information are important source for social and cultural historical researches.

In this game the foods such as regular bread and francala bread, soup, tripe
soup, fish grill, bean stew, keskek, minced meat, dried beans, musakka, rice,
taskebap, tatar pastry and stew are mentioned.

And also the supplies such as onion, garlic, salt, pepper, tomato paste which
are used in making these foods are mentioned. The fruits and vegetables and
spices such as pears, peppers, black-eyed peas, dill, tomato, artichokes, plums,
beans, galanga, coconut, spinach, pumpkin, cloves, melons, apricots, celery, cab-
bage, lemon, parsley, mint, pomegranate, chickpeas, eggplant, leek, orange , cu-
cumber, senna, turnip greens, peach, herb cress, radishes, grapes, apricot are also
mentioned. Meat, fish, pastrami and sausage are also mentioned among foods.

Itis also mentioned about breakfast food such as halavah, molasses, cheese and
olice. The desserts such as noah’s pudding, honey snack, crumpets, milky bak-
lava, kadayif, cookies, pudding, cake, baked semolina, milky rice,
dilberdudag, keskiiliifukara, hammparmagi, hanimgobegi
are also mentioned. The beverages mentioned in shadow
plays are in the following: Coffee, water pipe, sage, lime
tea, hibiscus, sambucus flower and lemonade.

In these games Hacivat and Karagoz are some-
times gourmets. Especially love baklava and some-
times the criticize of the rich tables by men-
tioning dilemma of baklava-pastry and
sometimes the reminder for making bak-
lava is special days such as bajram, newruz

F_""[ and hidrellez.

i ¥ 5
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ATASOZLERI ve DEYIMLERDE BAKLAVA

nonim Tirk halk edebiyatinin en 6nemli tiriinlerinden olan ata-

sozleri, Tirk halkinin yagam bigimini, diinyay algilayis bigimini,
disiinis tarzini gosterirler. Cok uzun zamanlarin birikimi olarak nesilden
nesile aktarilarak gelen bu atasozleri zamanla halkin ortak mali olmus, s6y-
leneni unutulmus, nasihat eden ve ders veren hikmetli, 6zli sozlerdir.

Atasozleri genellikle mecaz anlamlidirlar. Az da olsa gergek anlamli ata-
sozleri de vardir. Bir yargi bildirirler ve atalarimizin ge¢misteki tecriibelerini
bize tagirlar. Hemen hepsinde bir 6giit s6z konusudur.

Baklava ile ilgili ¢ok sayida atasézii bulunmaktadir. Bunlardan bazilari
sunlardir:

“Ag olana act sogan baklava”; Insanlardaki biyolojik temel ihtiyaglara
dikkat cekmek i¢in sdylenmistir.

“Dar1 unundan baklava, incir agacindan oklava olmaz” atasoziinde ise,
kurumsal olarak farkli sonuglar vermesi muhtemel olan ancak bir psiko-
sosyal temelli miidahalelere de gerek duyulan birey davraniglarina vurgular
yapilmaktadir. Burada islevsellik ve siirdiiriilebilirlik agisindan diizenleme
ve ig disiplinine uygunlugun ne derece 6nemli olduguna vurgu vardir.>'"*
Her isin kendine has arag ve gereci vardir. O isten saglikli bir sonug alinmak
isteniyorsa uygun olan arag ve gere¢ kullanilmalidir. Kétii, uygun olmayan

arag ve gereglerle iyi bir sey, kaliteli bir tirtin alinamaz.

-Bakla degil, vakitsiz baklava olsa yenmez.*'° lyi sonug almak igin her
seyin uygun zamanda verilmesi gerekliligi vurgulanmustir.

-Baklavanin istiine iskembe gorbast igilir mi? Yontem tercihi 6gretici-
den &greticiye degisir. Ciinkii “Her yigidin bir yogurt yiyisi vardir”. Fakat
tek bir yonteme baglanip kalmak dogru degildir. “Her sarg1 her yaraya gore
olmaz” diyerek; konusuna, 6grencisine ve okulun sartlarina gére yontem
segilmesi geregine dikkat gekilmistir. Her zaman bir tek yontemle 6gretim
yapmak bir bezginlige de yol acacaktir. Atalar “Her giin baklava yense biki-

lir” demislerdir.>"”

-Hergiin baklava borek yense bikilir. Hep ayni seyle ugrasmak, usang ve-
rir. Bunlar en giizel seyler olsa bile.

-Itin akli olsa baklavadan pay ummaz: Hayatin anlamini da ihtiva eden
bu ataséziindeki dongiisellik bas dondiirticidiir. it umar, akli olsa ummaz,
ama it oldugu i¢in akl1 yoktur ve ummama gibi bir olanag da yoktur ¢iinkii
akl1 yoktur ve it oldugundan bihaberdir ve ite baklavadan pay diismeyecegi-
ni bilemez, bilmedigi i¢in pay umar.

-Kurtlu/Bitli baklavanin kor alicist olur. Kétii mal satilmaz sanmayin.
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BAKLAVA in PROVERBS and IDIOMS

We proverbs which are important products of Turkish folklore literature

show the life style, perception and thinking style of the Turkish peo-
ple. These proverbs which are transferred from generation to generation are now
common goods of the people and it is forgotten who first said it and they are the
wise and essential words which advises and give lectures.

The proverbs generally have figurative meanings. There are a few real mean-
ing proverbs too. They state a decision and transfer us the past experience of our
ancestors. Nearly all of them provides an advise.

There are many proverbs regarding baklava:

“Bitter onion baklava for who is hungry”; this is said to highlight the biologi-
cal main needs of human.

“baklava is not made from millet flour, roller is not made from fig tree” in this
proverb the individual behaviours which may possibly provide different results
by means of corporations however requires also some pschyco-social based inter-
vention. Here there is highlight for how the appropriateness for arrangement and
work discipline is important for functionality and sustainability . Each work has
its own tools and equipment. If we want to get the best of that work the proper
tools and equipments shall be used. You can not have good results or a quality
product by using bad or non-proper tools or equiipments.

-Let alone okra, even baklava is not eaten if its not the time . Here timing is

highlighted to get the best results.

-Can you drink tripe soup over baklava? The method depends on the instruc-
tor because “Each gallant has his own way of eating yoghurt”. But it is no good to
stuck on one method. By saying “Every bandage is not good for every wound” it is
highlighted that the method shall be selected according to the school and teacher.
Teaching with a single method each passing day will also cause lethargy. The
ancestors said “You got bored if you eat even baklava everyday” .

-You got border to eat baklava and pastry everyday. Dealing with the same
thing all the time sickens the person. Even they are the best things.

-If the dog got brains it would not expect a share from baklava: This proverb
which defines the meaning of life is just amazing. The dog expects, but if it had
wits it wouldnut, but as it is a dog it doesnt have wits so it is indispensible for it to
not to expect and it does not know that it is a dog and does not know that it has
no share from baklava and it still expects as it does not know these.

-There is a blind buyer for wormy/lousy baklava. Dont think that bad mer-
chants are not sold. There will be a buyer for it who lacks the ability to distinct
bad from good.



Ona da iyiyi, kotiiyti ayirt edemeyen alici bulunur.
-Borcun bini agtiktan sonra hergiin baklava borek yenir.
-Borg bini astiktan sonra baklava ye.

-Cavdar unundan baklava olmaz.

-Elin baklavasindan bizim baklavamiz yegdir.>'®

-Evde tarhana ¢orbasi pisiremeyen, alanda baklava yazar.’"
-Ferah ile yenirse soganla ekmek, halt etmis baklava, borek.
-Firindaki baklavada, kapidaki képegin gozii var.

-Fukaranin igi, baklava yerken kirilir disi.

-Hoca Nasreddin’in evine baklava gitmis, sana ne?

-Isteksiz bakla degil, baklava bile yenmez.

-Itin akli eksigi baklavadan pay umar.

-Itin/Kopegin ahmag: baklavadan pay umar.

-Kesene elverirse her giin baklava ye.

-Kesesi el verirse hergiin baklava borek yesin.

-Kesesine giivenen her giin baklava bérek yer.>°

-Kéylinin yedigi bazlama, Ayvaz’in yedigi baklavadan tathidur.
-Sabaha peynir ekmek bulama, aksamleyin baklava borek gozleme.

Asil anlamlarindan uzaklagarak yeni kavramlar meydana getiren kalip-
lagmig sozler olan deyimlerde de baklavaya sik¢a rastlamak mimkindiir.
Deyimlerin gogu ciimle degeri tasimaz ve genel bir hiikiim bildirmezler. Bu
yonleriyle de atasozlerinden ayrilirlar.>*!

Mesela, “Bir kar1 bir koca; baklava yer her gece”’** Giicii sadece belli sey-
lere yeten kisiler igin kullanilan bir s6zdiir.

Hikayesi soyledir:

Arpa ile bugday asker olmuslar, trene binip gideceklermis. Misir, arka-
daglarini ugurlamaya istasyona gelmis.

Masir: “Saglicakla gidin gelin. Sizin i¢in baklava borek olurum, yoklugu-
nuzu hig belli etmem” demis.

Bugday hemen itiraz ederek “Sen sagca gel git; gerisini hi¢ karigtirma”
demig.>*

Ayni hikaye bugday ve cavdar igin de anlatilir. $6yle ki:

Bugday cavdara; “ben gelinceye kadar yerim tut” demis, cavdar da “bak-
lava borek olayim mi1?” deyince, “dogru diiriist sagin tizerinde dur da ince
islere karigma” demis.

gdeéiyahmtzc/a Z?aé/auu

-After your debt exceeds thousand you eat baklava and pastry everyday.
-Eat baklava after your debt exceeds thousand.

-Baklava is not made from rye flour.

-Our baklava is preferable than others’ baklava .

-He who can not cook tarhana soup at home writes baklava in the field .

-If you eat onion and bread with relief there is no need for baklava and pastry.
-The dog in the door has eye on the baklava in oven.

-The works of the poor is like losing his teeth while eating baklava.

-Baklava is sent to the house of Hodja Nasreddin, what's that to you?
-Without desire even baklava is not eaten let alone okra.

-The dog without brains expects share from baklava.

-The fool of dog expects share in baklava.

-If your purse affords eat baklava every day.

-If your purse affords you eat baklava and pastry everyday.

-Who relies on his purse can eat baklava and pastry everyday .

-The pancake eaten by the village is sweeter than the baklava eaten by Ayvaz.

-Dont find cheese and bread in the morning, eat baklava and pastry at
night.

In the idioms which are the pattern words which brings new meanings by get-
ting away from the original meaning, we can see baklava frequently. Most of the
idioms are not sentences and do not state a general decision. They are seperated
from proverbs by this aspect .

For instance, "A wife an husband, eat baklava every night” . This is a saying
used for people who can only afford certain things.

The story is like that:

The barley and wheat went to army and they would leave for the army by
train. The corn came to see them to the station.

The corn said: “Travel well. I will be baklava and pastry for you, I shall not
reveal your absence”.

The wheat immediately opposed by saying “You just go and come well, leave
the other stuff”.

The same story is told for wheat and rye. Whereas:

The wheat told rye “replace me till I return” and when the rye asked “shall I
be baklava and pastry” wheat answered “stay still on the plate but not interfere
into fine works”.
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MASALLARDA BAKLAVA

enellikle halkin irettigi, agizdan agiza, kusaktan kusaga stirtip ge-

Gien, gogunlukla olaganiistii durum ve olaylar1 yine olaganiistii kah-

ramanlara baglayarak anlatan halk hikéyeleri olan masallarda, hikéayelerde
ve Oykiilerde de baklava sik¢a kendine yer bulmustur.

“Tosbaga Gelin” masalini 6rnek verebiliriz. $6yle ki:
Tosbaga Gelin Masali

ir varmus, bir yokmus, Allah'imizin kulu ¢okmus. Zamaninda bir
padisah varmis. Bu padisahin ii¢ oglu varmus. Oglanlar evlenmeye
karar vermisler, padisahin huzuruna ¢ikmislar, demisler ki:

“Baba biz evlenmek istiyoruz.”
“Oglum; elim uzun, kolum uzun, kimi isterseniz size onu alirim.”
“Biz kement atacagiz.” demisler oglanlar.

Biiyiik oglan kemendi atmus, sag vezirin evine diigmiis, ortanca oglan
kemendi atmus, sol vezirin evine diismiis; kiigitk oglan atmus, iki kayanin
arasinda bir tosbagaya diismiis. Demis, herhalde benim kismetim de bu. Al-
mus eve getirmis. Alay ederler, oglan der ki:

“Benim de kaderim buymus.”

“Oglum bu olur mu, sen insansin, bir daha at, nereye diiserse oradaki

kiz1 al”
“Yok, bu benim kaderimmis.” der oglan, bir daha atmaz.

Tosbagayla evlenir. Bir giin aksam olunca oglan eve gelir, bakar ki ev-
ler, barklar temizlenmis, yataklar devsirilmis. Herhalde ben bekarim diye
biiyiik gelinimiz geldi yapt1. Ikinci giin bakar ki yine ev piril pir1l tertemiz,
yemekler yapilmig masa hazir. Herhalde kiigiik gelinimiz geldi yapti, der.
Eee bu uzun boylu devam etti. Bunlarin isi giicii yok, her giin gelip benim
evimi mi disiinecekler, hele bugiin gitmeyip bakayim, kim yapryor, der. Bir
yere gizlenir. Bakar ki o tosbaga, tosbaga kabugundan siyrilir, giizel bir kiz
olur, ige girisir. Bir peri kizrymis megerse. Elini, kolunu ¢emrer (kiyafetini
biikerek katlar), ise baglar. Yemekleri hazirlar. Tam tosbaga kabuguna gire-
cegi sirada sehzade ortaya ¢ikar, tosbaga kabugunu atege atar.

“Benim bunca zaman diinya 4leme rezil oldugum yetmiyor mu? Kardes-
lerim elli giinlii digiinle evlendiler, herkes de benimle alay etti. Padisahin
oglu bir tosbagaya 4sik olmus diye. Sen madem boyle giizel bir peri kizrydin,

214

BAKILAVA in FABLES

i the fables which are produced by the people generally and told from
mouth to mouth by generations and which are generally telling the ex-
traordinary situations and events by referring them to the extraordinary heroes

baklava still found its way in frequently.
We can give the example of “Turtle Bride” Whereas:

The Fable of Turtle Bride

ne a upon a time there was a Padishah. He had three sons. The sons de-

cided to get married and appeared before the padishah and told that:
“Father, we would like to get married.”
"My sons; my arm is long I can get who you want.”
The sons said “we will throw a lasso”.

The eldest son threw the lasso and caught the house of right vizier, the middle
son threw and caught the house of left vizier and youngest son threw and caught
a turtle between two rocks. He said this is my chance then and took her to his
house. They were mocking him but he was saying:

“This is my destiny.”

They say “Dear son, this is not acceptable, you are a human, throw again and
get the girl from whereever you catch.”

He said “No, this happen to be my destiny."and did not throw again.

He got married with the turtle. One day he returned home and saw that the
house is clean all the dishes are washed and bed is changed. He tought that the
grand bride came and helped as he was a bachelor indeed. The second day he
looked and the house was clean again, the dishes are on the table food is ready.
He tought middle bride came and helped him. This continued for a while and
then one day he wondered and went to see the house and sneaked inside to see
who was really doing the jobs. When he looked the turtle changes her shape and
became a beautiful girl and started working. She was indeed a fairy girl. She
rolled up her sleeves and started working. She prepared the food. Just she was
returning to turtle shape the prince came over and threw the turtle shell of the

fairy girl to the fire.

He said “isn’t it not enough that I have been disgraced against all the world?
My brothers got married with a wedding took fifty days and everybody mocked
me. They say the son of the Padishah is in love with a turtle. Since you are a



kendini niye sakladin? Bundan sonra herkes seni bilmeli, tanimali.”

Sehzade babasina haber salar. “O tosbaga, tosbaga degilmis, peri imis.”
diye. Babasi kirk giin, kirk gece toy diigiin yapar, bunlari evlendirir.

Padisah, bir giin gelinlerinin hangisinin daha becerikli oldugunu 6l¢mek
icin der ki:

“Gelinlerimin her biri bana bir tepsi baklava yapsinlar”

Peri kiz1 hizmetgisini salar biryiik eltisine, hizmetgi der:

“Kaymbabasinin cani baklava istemis, hanimim baklava yapacak, bir par-
¢a sarimsakla nane varsa istedi.”

“Var ama ben koyacagim, bana 1azim.” der.

Obiir eltisine de ayn1 haberi génderir eltiler, bu peri kiz1 herhalde giizel
bir sey yapacak ki sarimsak ile nane koyuyor, biz de dyle yapalim, derler.
Baklavay: yaparlar, izerine sarimsakla naneyi dokerler. Peri kiz1 da el ¢irpar,
gaipten bir tepsi baklava gelir. Baklavalar1 hizmetgilerin bagina verir, gonde-
rirler. Padigah biiytik gelinin tepsisini agar, igeriye sarimsakla nane kokusu
yayilir.

“Haneniz harap ola sizin, baklavaya sarimsakla nane koyma da nereden
cikt1? Gotiiriin, gotiriin kopeklerin 6niine.” der.

Ikinci gelinin tepsisini acar, yine sarimsakla nane kokusu yayilir.

“Goziiniiz avucunuza gelsin.” der. “Baklavaya sarimsakla nane koyuldu-
gu nerede goriilmiis? Bunu da gétiiriin kopeklerin 6niine.” Képekler bay-
ram ediyor.

Padisah kiigiik gelinin tepsisini agar, gok begenir.
“Yagasin kiigiik oglumun hanim1” der. Obiir gelinler kiskanirlar.

Padisah bir giin gelinlerini davet eder. Kiiciik gelin biiyiik eltisine hiz-
metgilerini salar. Hizmetgi der ki:

“Hanmimum kayinbabasinin davetine gidecek. Bir esek veya katir varsa
versinler, dedi. Binip gidecek.”

“Var ama ben binecegim” der, biytik elti.
Hizmetci ortanca geline de gelir, der:

“Hanimim kayimbabasinin davetine gidecek, bir esek veya katir varsa is-

tedi, binip gidecek.”

“Esek de var, katir da. Birine ben binecegim, birini de kendisine vereyim,
binsin.” der.

Bunlar hazirlanirlar. Padisah da has bahgede gelinlerinin merasimle ge-
lislerini bekliyor. Oglanlari da yaninda... Bakarlar biiyiik gelin katira binmis,
geliyor, oglan, yerin dibine geger, bagini 6te tarafa gevirir. Ortanca gelin de
esege binmis, geliyor. Onun kocasi da utanir Karilarina kizarlar. Bu esege,

gdeéiyahmtzc/a Z?aé/auu

beautiful fairy girl why did you hide yourself for so long? From now on everybody
shall know you”

The prince sent information to his father saying that. “That turtle happens to
be a fairy girl, not a turtle.”. His father made a wedding for forty days for them
and got them married.

One day the Padishah wanted to test his brides and asks:
“TIwant all my brides to make me a tray of baklava.”
Fairy girl sent her maid to her sister-in-law and the maid said:

“The father in law wanted baklava, my lady will make baklava and sent me
to ask you if you have garlic and mint.”

She says “I do but I will use them, I need them.”.

The maid delivered the same thing to the other sister-in-law, the sisters-in-law
tought that this fairy girl will make something delicous by using garlic and mint
so we will do the same. They baked baklava and then spilled garlic and mint on
it. The fairy girl commanded the baklava trays with a hand clap and gave the
trays to the maids. The Padishah opened the tray of the elder bride and the smell
of garlic and mint extended in the chamber.

“Let your house be ruined, why on the earth did you put garlic and mint on
the baklava? Threw these to the dogs” he said.

The second bride opened the tray and again there was the smell of garlic and
mint.

“Let your eye pop up to your hand.” He said. “Who has ever seen that garlic
and mint i spilled on Baklava? Take this also to the dogs.” The dogs were very

happy.
The Padishah opened the tray of the fairy bride and liked it a lot.
He said “Thumbs up for my fairy bride.” The other brides got jealous.

The Padishah invited all the brides one day. The fairy bride sent her maid to
her sisters-in-law. The maid said:

"My lady will go to the invitation. Do you have a donkey or a mule for her to
ride on.”

The grand sister in law says “I have but I will ride it”.
The maid asked the same thing to the middle bride:

“My lady will go to the invitation of the Padishah, she asked a donkey or a
mule from you to ride on.”

She said “T have both donkey and mule. I will ride one of them and she can
ride on the other.”.

They all got prepared. And the Padishah was waiting for them in the private
garden with a ceremony, accompanied by his sons. They looked and saw that the
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katira binme nereden ¢ikti, faytonumuz mu yok, tahtiravallimiz mi yok, di-
yerek soylenirler. Kiigiik gelin de bir faytona kara hizmetgileri doldurur, bir
faytona beyaz hizmetgileri doldurur; kendi de tahtiravalliye kurulur, mera-
simle gelir. Padisah:

“Yagasin kiigiik oglumun hanimi!” der. Obiir gelinler yine kiskanirlar.

Padisahin evinde aksam yemegi i¢in hazirlik yapiliyor. Etler, nohutlar
pisiyor. Peri kizina mutfaga in de yemeklerin tadina, tuzuna bir bak, derler.
Bu, mutfaga iner, bir ilikli kemik alir, somurur, somurur, bir sag avurduna
diirter, bir sol avurduna diirter, her yanaginda bir Muhammediye giilii agilir.
Biiyiik gelinler kiskanurlar, sanki biz yapamaz miyiz, derler.

Her biri bir ilikli kemik alir, bir sag avurtlarina diirterler, bir sol avurtla-
rina diirterler, bunlarin yanaklari al kizil kanlar iginde kalir. [laglarla sararlar,
otururlar. Aksam oluyor, peri kiz1 mutfaga giriyor, ne kadar yemek varsa,
her birinden bir tabak etegine doldurur, pilav mi var, ¢orba mui var, et mi var,
ne varsa...

“Onlar1 ne edeceksin?” diyorlar biyiik gelinler. “Aksam padisah gelince
elini 6plip tizerine serpecegim.” diyor. Bunlar da dolduruyor eteklerine ye-
meKkleri. Sulari akiyor bir taraftan.

Aksam olunca padisah geliyor. Biiyiik gelin geliyor:

“Hos geldin babacigim.” diyor. Eteginde ne kadar yemek varsa dokiiyor.
Padisahin iistii bag1 berbat oluyor, ikinci gelin geliyor:

“Hos geldin babacigim.” diyor. Padisahin elini 6piiyor. O da eteginde ne
kadar yemek varsa bogaltiyor. Padigah kiziyor:

“Boynunuz kopa sizin. Yarim akliniz vards, o da mu gitti2?”
Banyoya gidiyor, tstiinii, bagini temizliyorlar. Peri kiz1 geliyor:
“Hos geldin babacigim.” diyor. Padisahin elini 6piiyor.
Etegindekileri sagryor ki hep altin, elmas, cevahir...Padisah diyor:

“Ben padigah oldum olali hazinemde boyle miicevher olmadi, béyle sey
gormedim.”

Kiigiik gelinini takdir ediyor, oglunu ¢agiriyor:

“Oglum, ben artik yaglandim, tacimi, tahtimi sana birakiyorum.” diyor.
Kiigiik oglan padisah oluyor. Peri kiz1 da sultan hanim oluyor.

Onlar ermis muradina, biz ¢ikalim kerevetine...>**

Bir bagka hikéye ya da masal. Manisa'dan bir 6rnek:
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grand bride was riding a mule, her husband got ashamed and turned his head.
The middle bride was coming by riding a donkey, her husband was also ashamed
and they got angry at their wives. They said what is this riding of a donkey or
a mule, dont you have a coach or a teeterboard. The fairy bride came on a tee-
terboard accompanied by white servants in one coach and black servants in one
coach. The Padishah says:

“Hoorah for the fairy bride!”. The other brides became jealous again.

One night there was a preparation in the house of Padishah to prepare din-
ner. The meats and chickpeas were being cooked. The fairy bride was told to go to
the kitchen and taste the foods for taste and salt. She went to kitchen and took a
bone with loop and bit it then spit it to her right and left cheeks and immediately
beautiful freckles happened in her cheeks. The other brides got jealous again and
said we can do this too.

They did the same with the fairy girl but their cheeks became bloody. There
wrapped medicine and sat. When it is dinner time the fairy girl entered into the
kitchen and took a dish of each food whether is it soup or rice or meat...

The other brides asked “What will you do with them?”. The fairy bride said
“when the Padishah came at night I will spill these on him”. Then the other brides
took the stew in their skirts, they became wet..

At dinner time the Padishah came. The grand bride came and said:

“Welcome dear Dad”. And spilled every food in her skirt. The cloth of the
Padishah was ruined and the second bride came and said:

“Welcome dear Dad”. She kissed the hand of the Padishah and spilled all the
stew in her skirt. The Padishah got angry:

“Let your necks be broken. You had half wits and now it is gone too?”

He went to the bathroom and the servants cleaned himself. The fairy bride
came and said:

“Welcome dear Dad.” And she kissed the hand of the Padishah.

She spilled what she got in her skirt and they were all gold, diamond and
jewels. The Padishah said.:

“Since I become Padishah I had never had such jewels in my Treasury.”
He praised his fairy bride and summoned his little son and said:

"My son, I got old, I leave my throne and crown to you.”. The little son became
Padishah and the fairy girl became the sultan.

So the fable ends here ...

Another story or fable. An example from Manisa:



Kadinin Fendi

kti zamaninda evlenmeler goriicii usulii olurmus. Simdi zengin

ir adam biraz safmus, biraz da yagh. Fakirin de ¢ok giizel bir kiz1
varmig. Nasil olsa bu fakir verir bu kizin1 bize diyorlar. Fakir ya hani her
seyi yapryorlar. Farz edelim bir seyler vaat ediyorlar yani. Farz edelim araba
alacaklar ev alacaklar bir seyler yapacaklar. Ceyizini biz yapacagz falan diye.
Veriyorlar. Kiz da geng on bes, on alt1 yaslarinda.

Obiirii yash...

Veriyorlar evleniyorlar aradan zaman gegiyor tabi. Kiz artik ¢agina geli-
yor aradan epey seneler geciyor ama. Kizin kadin oldugu zaman s6yle yirmi
yasinda yirmi bes yasinda falan. Adam da oldukga yaslanmig. Kizimizin da
tabi istedigi birkag tane dostu varmus.

Adam bir giin horoz aliyor eve geliyor. Kadina bir bakiyor kadin 6rtiin-
miis de geziyor avluda. Diyor;

“Kadin yahu ne oldu?”

Kadin diyor ki;

“Eve erkek girdi ya!” diyor. Namuslu ya namahrem!
“Eee n'olcek diyor. Kadin;

“Bir sey olmaz. Bana bir horoz gérmedik ortii alirsin olur biter diyor.
Adam da mesela diyelim Akhisar’a gidiyor biitiin manifaturacilari tuhafiye-
cileri dolagtyor. Bir yere geliyor bir ditkkinda Hac1 oturmus boyle sakalli.
Ona soruyor;

“Var m1?” diyor.

“Bunu kim istiyor?” diyor adam.

“Benim hanim istiyor. Ben bir horoz aldim.” diyor.

Haci da “Kardegim diyor. Senin kar1 yolsuz; ayag: disarida!” diyor.
Adam;

“Olur mu yahu sen ne diyorsun!” diye bogazina sarilacak oluyor.
Haci da;

“Bak ben buradayim. Git karina de ki ben bu 6rtiiyis burada bulamadim
mesela [zmir’e gitcem de Istanbul’a gitcem de; ayril evden dolas saklan” diyor.

“Uzaktan bak dikiz et karina; benim dedigim ¢ikacak” diyor.
O dy;

“Tamam!” diyor. Kadina gidiyor;

“Ben iste Izmir’e gitcem.” diyor. Kadin diyor;

“Ne gerek var” falan.

“Yok gitcem!”

Hazirlaniyor ¢ikiyor evden. Komgulardan dolantyor tavana gegiyor otu-
ruyor. $imdi o gitti diye artik senin o horozdan kagan kadin siisleniyor piis-
leniyor fildir fildir. Komguya sesleniyor oglunu bi gonderiversin diye. On

gdeéiyahmtzc/a Z?aé/auu

Woman’s Ruse

nce upon a time the marriages were made with inspection method.

There was a rich guy but a little naive and a little old. The poor men
had a very beautiful daughter. They assumed that this poor man will give her
daughter to them. They did everything as he was poor. Lets assume they propose
something. Lets say they would buy a car or a house or something. They said we
will prepare her dowery. They have. The girl was young like fifteen or sixteen.

The guy was old....

They got married and time passeed. The girl came into her age after many
years. When the girl became woman she was at twenty or twenty five. The guy got
very old. And of course the lady had a few friends.

One day the guy brought a cock to the house. She looked at his wife and saw
that she was covered in the court. He said;

“Woman, what happened?”

Woman said;

“A male came into the house!”. She was modest!
The husband said “so what”. The wife said;

“Nothing happens. You can buy me a cloth which had not seen a cock it will
be ok. The guy went to lets say Akhisar and visited all the drapers. In a store he
saw a pilgrim with a beard was sitting. He asked;

“Do you have any?”

He replied “who wanted this?”

He said "My wife wants it. I bought a cock”

The pilgirm said “Dear brother. Your wife is a loose woman”.

The man said;

“What do you say!” and tried to choke him.

The pilgrim said;

“Ok I am here. Go tell your wife that you could not find the cloth and that you
will check for it lets say in Izmir or in Istanbul then go away from house and hide.

He said “Look at your wife secretly from distance and you will see”.

He says;

“Deal!” . He went to his wife and said;

“Twill go to Izmir.” She said;

“Why”.

“No i will go!” he said

He got prepared and left the house. And then he sneaked in the roof. The wife

who was ashamed of a cock now got prepared and made her make-up. She told
her neighbour to send her child. A ten year old boy came. He was used to be her
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yasinda bir ¢ocuk geliyor. O onun habercisiymis megerse. Cocuga;

“Al su on kurusu; git marangoza ‘Hatce Abla’nin kocasi Izmir’e gitti bu
aksam on gibi gel” de tamam mi?”

Cocuk gitmis kadinin dedigi gibi marangoza séylemis boyle boyle. O da
gelecegine dair isaret olarak bir oklava veriyor ona. Cocuk gidiyor kadina geri.

“Ne dedi?” diyor.

“Gelecek; bu oklavayi sana gonderdi.” diyor.

“Heh!” diyor kadin; hemen oklavay1 kapinin arkasina dayryor.
“Git simdi sen sarrafa.”

Sarrafa da gidiyo ¢ocuk.

“Sarraf amca Hatge Abla'nin selami var seni saat dokuzda davet ediyor
evine.”

“Tamam” diyor sarraf, hemen bir altin veriyor béyle sandik altinlarindan.

“Selam soyle” diyor. Aliyor o altin1 kadin hemen minderin altina koyuyor.

“Sen simdi git tathciya.”

Cocuk gidiyor tatlicrya;

“Hatge Abla séyledi bu gece saat onbir gibi geleceksin” diyor. O da bir
tepsi baklava gonderiyor ¢ocukla beraber. Onu da dolaba koyuyor.

“Git sen oglum Kusbazc1 Hasan'a” diyor. O birazcik daha kavimis herhal-
de. Gidiyor ¢ocuk bakiyor ki Kusbazc1 Hasan kus satiyor.

“Iste Hatce Abla’nin kocasi Izmir’e gitti...” falan deyince; hemen kusu
kafesiyle beraber;

“Al gotiir git.” diyor. Cocuk aliyor kafesi getiriyor geliyor kadina. Kadin
da eve asiyor. Siisleniyor piisleniyor bekliyor; Artik saate bakiyor. Adam da
bekliyor tabi saat dokuzda falan ya. Tam dokuza bes kala “dan dan dan” vu-
ruyo kapiy1.

“Kim o” diyor kadin.

“Ag kar1 a¢” diyor adam.

“Eyvaahhh!” diyor kadin, basliyor dudaklar: silmeye. Baya bir siislendi ya.

“Ne oldu adam neden geldin?” diyor.

“Sorma hanim” diyor. “Treni kagirdim. Kovaladim arkasindan kogtur-
dum. Oniime bir yilan ¢ikti; o kapinin arkasinda duran oklava gibi” diyor.

Karinin yiireginin yagi “c1zzz!” demis hemen oklava deyince...

“Iki adim attim arkami déndiim ne gdreyim! Minderin altinda duran
sandik altin1 gibi yilanin gézleri paril paril parliyordu” demis.

“Eger kafesteki kus gibi kagmasaydim dolaptaki baklava gibi yiyecekti
beni!” demis.

“Vay seni bilmem ne yaptigimin karisi! Diye kapiyor oklavay1. Giim pam
dayak sabaha kadar! Kapiya gelen adamlar igerde bir giildiir paldir var basi-

yor gidiyor geri. Kimisi altindan oluyor iste kimisi baklavadan.
528

Yani iste hani diyorlar ya kadinin fendi erkegi yendi diye iste bu.
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messenger. She said to the child;

“Take this ten penny and run to the carpenter and tell “The husband of Hatce
went to Izmir, come tonight” ok?”

The child went and did tell the same to the carpenter. And he gave the child and
roller as a sign of his coming. The child went back to the woman. She asked:

“What did he say?”

He said “he will come, he sent this roller to you”.

The woman said “Heh!” and put the roller behind the door.

She said “now go to the goldsmith”

The child went to the gold smith and said:

“Mister Goldsmith Lady Hatce calls you at nine a clock tonight.”
The goldsmith said “ok” and gave a gold coin to him

He said “extend my greetings”. The woman took that gold and put under the
cushion. She said:

“Now go to the dessert artisan.”
The child went to the baklava seller and said;

“Lady Hatce told that you should drop to her house by eleven o’clock at night”
And he sent a tray of baklava with the child. She put that in cupboard.

She says “go to the Birdmen Hasan”. He is a little more strong possibly. The
child goes and see the the Birdmen Hasan sells bird.

When the kid says “The husband of Lady Hatge went to Izmir” he gives the
bird with its cage and say;

“take this to her.”. The kid takes the cage and brings it to the lady. She hangs
it on the wall. She makes her make up and waits. She looks at the clock. The hus-
band also waits for nine o clock. He pops up and knocks the door at five to nine.

The lady asks “Who is it”

The husband says “Open wife, open”.

The lady says “oh no!” and starts wiping her lips. She has a lot of make up.
She asks “what happened man why did you come?.

He says “Don’t ask” . “I missed the train, then run after it. I saw a snake just
like the roller standing behing the door”.

The heart of the lady bumps when he says roller...

He says “I got two steps back and what do I see! The eye of the snake was
glowing like the gold under the bed”.

He says “If I did not fly like the bird in the cage it would eat me like the bak-
lava in the cupboard!”.

Then he yells “You're cheating wife!” and gets the roller. He beats her until the
morning! The guys coming to the door runs back when they hear the noise. Some
lose their gold and some lose their baklava.

They say the woman'’s ruse made the man lose, this is it .



Vermeyince Mabud, Neylesin Sultan Mahmud

ultan II. Mahmud ile ilgili anlatilan meshur “Vermeyince Mabud,
SNeylesin Sultan Mahmud” hikéyesi de baklava ile ilgilidir. S6yle

ki:

Sultan Mahmud kilik kiyafetini degistirip dolagmaya baslamis. Dolagir-
ken bir kahvehaneye girmis oturmus. Herkes bir seyler istiyor.

-Tikandi Baba, gay getir

-Tikand1 Baba, kahve getir.

Bu durum Sultan Mahmud’un dikkatini ¢ekmis.

-Hele baba anlat bakalim, nedir bu Tikandi Baba meselesi?

-Uzun mesele evlat, demis Tikandi Baba.

-Anlat baba anlat merak ettim deyip ¢ekmis sandalyeyi.

Tikand1 Baba da peki deyip baglamug anlatmaya;

-Bir gece rityamda birgok insan gérdiim ve her birinin bir ¢esmesi var-
d1 ve hepsi de akiyordu. Benimki de akiyordu ama az akiyordu. “Benimki
de onlarinki kadar aksin” diye icimden gegirdim. Bir gomak aldim ve olugu
agmaya ¢alistim. Ben ugrasirken ¢omak kirildi ve akan su damlamaya basla-
di. Bu sefer igimden “Onlarinki kadar akmasa da olur, yeter ki eskisi kadar

aksin” dedim ve ugrasirken oluk tamamen tikandi ve hi¢ akmamaya baslad.
Ben yine agmak i¢in ugrasirken Cebrail goriindii ve

“Tikandi Baba, titkandi. Ugragma artik, dedi. O giin bu giin adim “Tikan-
d1Baba” ya ¢ikt1 ve hangi ie elimi attrysam olmad. Simdi de burada gaycilik
yapip geginmeye ¢alisiyoruz.”

5Jeé£yahmtzc/a gaé/m/a

When God does not Grant
what can Sultan Mahmud do

We famous story of Sultan Mahmud II “Vermeyince Mabud, Neylesin
Sultan Mahmud” (When God does not grant what can Sultan Mah-
mud do?) is also about baklava. That is:
Sultan Mahmud dresses casually and goes into the public. While he was touring,
he stops by the cafe. He sits and watches that everyone is asking for something.

-Tikand: Baba, bring me a tea.

-Tikand: Baba, bring me a coffee.

This attracts the attention of Sultan Mahmud.

-Baba tell us about this “Tikand: Baba’ story?

-That’s long story boy, says Tikandi Baba.

-I want to hear Baba, says Sultan Mahmud and takes a chair.
Tikand: Baba nods his head and begins the story:

-One night, I saw a lot of people in my dream and every single one of them
had springs and all of them were flowing. Mine was also going but it was weak. I
wished that ‘mine would flow as much as theirs’. I took a stick and tried to drill
the hole. While I was trying, the stick broke in it and the water got even weaker.
This time I wished ‘It is all right that it does not flow as much as theirs, but please
let me have it as much as it used to’ and tried again. While I was trying, it got
even worse and the spring completely stopped. Trying to open it again, Cebrail
got himself appear to me and:

“Tikand: Baba, it is tikand: (it stopped). Don’t bother any more. Since then,
my name is Tikandi Baba and whatever job I tried, I could not handle. And now
I am trying to serve people some tea and try to make ends meet.”

The story of Tikand: Baba appeals to Sultan Mahmud. After the tea, he gets
out and orders his men:

-You shall bring this old man a tray of baklava every day. You shall put a piece
of gold in each slice and you shall keep doing this for a month.

The men of Sultan Mahmud conform and bring a tray of baklava the day
after. They give Tikandi Baba the baklava and he enjoys them with the eye: They
look delicious. “‘We haven'’t feasted such a dessert for a long time. Let’s spoil our
stomach alittle.” Says Tikandi Baba and sets off for home. On the way he thinks,
T should sell the baklava and cover the needs at home” and finds a crowded place
on the road yelling:

- Fresh made Baklava, delicious come and get!

In the meantime, a Jew passing by likes the baklava. They make a bargain
and have a deal. Tikand: Baba partially covers the needs with the money from
the baklava. The jew takes a slice and while chewing it he notices there is some-
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Tikand1 Baba'nin anlattiklar: Sultan Mahmud’un dikkatini ¢ekmis. Cay1-
niigtikten sonra digar1 ¢ikmig ve adamlarina;

-Hergiin bu adama bir tepsi baklava getireceksiniz. Her dilimin altinda
bir altin koyacaksiniz ve bir ay boyunca buna devam edeceksiniz.

Sultan Mahmud’un adamlar1 peki demisler ve ertesi aksam bir tepsi bak-
lavay1 getirmigler. Tikand1 Baba’ya baklavalar1 vermigler. Titkandi Baba bak-
lavay1 almis, bakmug baklava nefis. “Uzun zamandir tath da yiyememistik.
Soyle agiz tadiyla bir giizel yiyelim” diye iginden gecirmis. Baklava tepsisini
almis evin yolunu tutmus. Yolda giderken “Ben en iyisi bu baklavay1 satayim
evin ihtiyaglarini gidereyim” demis ve islek bir yol kenarina gecip baglamig
bagirmaya

-Taze baklava, giizel baklava!

Bu esnada oradan gegen bir Yahudi baklavalar: begenmis. Ug asag1 bes
yukar1 anlagmuglar ve Tikand: Baba baklavay: satip elde ettigi para ile evin
ihtiyaclarinin bir kismini karsilamus. Yahudi baklavay: alip evine gitmis. Bir
dilim baklava almis yerken agzina bir sey gelmis. Bir bakmus ki altin. a-
sirmis, diger dilim diger dilim derken bir bakmug her dilimin altinda altin.
Ertesi aksam Yahudi acaba yine gelir mi diye ayn1 yere gecip baglamis bek-
lemeye. Sultanin adamlari ertesi aksam yine bir tepsi baklavay: getirmisler.
Tikandi Baba yine baklavay: satip evin diger ihtiyaglarini karsilamak igin
ayni yere gitmis. Yahudi hi¢bir sey olmamus gibi

-Baba baklavan giizeldi. Biraz indirim yaparsan her aksam senden alirim,
demis.

Tikandi Baba da

-Peki, demis ve anlagmiglar. Tikandi Babaya her aksam baklavalar gelmis
ve! Yahudi de her aksam Tikand: Baba'dan baklavalar: satin almus.

Aradan bir ay gegince Sultan Mahmud;

-Bizim Tikand1 Baba'ya bir bakalim, deyip Tikandi Baba'nin yanina git-
mis. Bu sefer padisah kiyafetleri ile igeri girmis. Girmis girmesine ama birde
ne gorsiin bizim Tikandi Baba eskisi gibi darmadagn.

Sultan;

-Tikandi Baba sana baklavalar gelmedi? mi, demig

-Geldi sultanim

-Peki ne yaptin sen o kadar baklavay1?

-Efendim satip evin ihtiyaglarini giderdim, sag olasiniz, duacimizim.
-Sultan §6yle bir tebessiim etmis.

-Anlagildi Tikand: Baba anlagildy, hadi benle gel, deyip almug ve devletin
hazine odasina gotiirmiis.

-Baba suradan kiiregi al ve hazinenin igine daldir kiiregine ne kadar ge-
lirse hepsi senindir, demis. Tikand: Baba o heyecanla kiiregi tersten hazi-
nenin igine bir daldirip ¢ikarmig ama bir tane altin kiiregin ucunda disti
digecek.
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thing in the baklava. He takes it out and discovers it is gold in fascination. He gets
astonished. Checking the other slices one by one, he finds a piece in each slice. The
other evening, Jew stands up at the same place wondering if Tikand: Baba would
come again. Sultan’s men bring another tray and Tikand: Baba sells it again for
his needs at the same place. The jew, like nothing happened:

-Baba I liked the baklava a lot. If you make a discount, I will come get from
you every day!

- All right then! Says Tikand: Baba, that's a deal. Tikand: Baba took the
baklava every day and the Jew bought them each time.

One month later, Sultan Mahmud:

-Let’s pay Tikandi Baba a visit and see what he is doing. This time, he went to
the place with the Padisah suit. He steps in the place and sees that it is the same
old Tikand: Baba as wrecked as he used to be.

Sultan;

- Tikand: Baba, did you not receive the baklava?

-I took’em your excellency.
-What did you do with them?

-My Lord, I sold them and covered some needs with the money. Thank you
very much sir, you have my prayers.

-Sultan had a little smile on the face. I get it Baba, I get it. Come with me,
Sultan says and takes him to the chamber of Treasury. Baba grab the shovel
and dip it on the chest: whatever you take out, it’s yours. Tikandi Baba in purest
excitement, dips it in and takes it out backwards. There’s just only a tiny gold on
the tip of the shovel and it's almost gone.

Sultan says:

- Baba that’s not your fate again, it seems. Just follow one of the soldiers there,
they shall tell you what to do. Then, Sultan calls for a soldier: “Take this man to
the best place in Uskiidar and make him pick a stone he likes. He shall throw the
stone and you shall give the man the place between the father it goes. ‘Yes, sir’ the
men reply and take Tikandi Baba to Uskiidar.

- Baba, pick a stone from the ground, the soldiers said.

- Why? He responds.

- Just pick one, Baba.

After several stones he tries, calling them small, unshaped and else, he picks
an enormous stone, a rock as one may consider and asks, ‘what now?’

- Baba you will throw this stone away, and we will give you land. The farther
it goes the more you own. Sultan shall grant you. Tikand: Baba holds the stone
up and before he could throw it with all the strength he got, it slips and falls down
his head. Poor man dies there and the soldiers reported to Sultan. Hearing it,
Sultan Mahmud has that famous saying:

‘What if God does not give, then what even Sultan Mahmud will.”



Sultan demis;

-Baba senin buradan da nasibin yok. Sen bizim su askerlerle beraber git
onlar sana ne yapacagini anlatirlar demis ve askerlerden birini ¢agirmis

-Alin bu adami Uskiidar'in en giizel yerine gotiiriin ve bir tane tas begen-
sin. O tag1 ne kadar uzaga atarsa o mesafe arasini ona verin demis. Padisahin
adamlar1 “peki” deyip adamu alip Uskiidar’a gotiirmiisler.

-Baba hele suradan bir tag begen bakalim, demisler. Baba,
-Ni¢in, demis. Askerler

-Hele sen bir begen bakalim demisler. Baba su yamuk, bu kii¢iik, derken
kocaman bir kayay1 begenip almis eline

-Ne olacak simdi, demis

-Baba sen bu tag1 atacaksin ne kadar uzaga giderse o mesafe arasini padi-
sahimiz sana bagisladi demis. Adam tag1 kaldirmis tam atacakken tas elin-
den kay1p bagina diismiis. Adamcagiz oracikta 6lmiis. Askerler bu durumu
Padisaha haber vermisler. Iste o zaman Sultan Mahmud o meshur soziinii
sOylemis:

“Vermeyince Mabud, Neylesin Sultan Mahmud.”**¢

Baklava ile Ilgili Baska Bir Hikaye

iilliioglu ailesi ile Inal ailesi birbirlerinden kiz alip vermisler.

Antep’te adettir. Digiinden bir hafta sonra kiz tarafi “el 6pme” t6-
reni yapar ve yeni evli ¢ift bagta olmak {izere diiniirlerini davet eder. Iste
bu el 6pme toreni sirasinda konuklara baklava ikram edilmis. Baklavay: yi-
yen baba Giilliioglu, ¢ocuklarina déniip yavasca: “Bu baklavanin bir hatasi
var bulana bir altin verecegim” demis. Téren bitip Gaziantep’in o zamanki
daracik sokaklarindan evlerine dénerken ogullar babalarindan baklavanin
neresinin kusurlu oldugunu 6grenmeye ¢alismuglar. Birisi:

“Kivami gevsek olmustu” demis. Baba, kafasini sallamis: “Haynr, iyiydi.”

Bir digeri:

“Az pismisti” diyecek olmus, baba yine “hayur, bilemediniz” demis. Ogul-
lar istelemigler:

“Aci, kaymagy biraz fazla oluktu!” Baba, yine olumsuz anlamda kafasin
sallamus.

“Hamuru iyi agilmamusti” ¢ocuklardan en sonuncusunun séyleyece-
gi s6z olmus. Baba olumsuz kafa sallayisina devam ederek “Bilemediniz!”
Ogullar altindan vazgecip baklavanin neresinin yanhs oldugunu 6grenmek
istemigler. Baba sonunda séylemis: “baklava yiyince hug etmeli, bu micik
ediydi” demis ve tartigma noktalanmig.>*’

gtleétyuﬁmtzda gaé/m/a

Another Story about Baklava

illiioglu and Inal family exchange brides from each other. In Antep,

that is a tradition. One week after the wedding, the bride’s side make
a ceremony for “kissing elders’ hand” and everyone with the fresh couple in par-
ticular visit parents-in-law. During the ceremony, the guests are offered baklava.
Father Gilliioglu, tasting the baklava turns and says to his children: “There is a
flaw in the baklava and I shall give one gold to the one who can tell’. After the
ceremony ends and the family goes back to home through the narrow streets of
Gaziantep, the sons try to learn from their father what was the flaw. One of them
makes a guess:

“The maturity was slack’. Father said, ‘no, it was fine.”
Another:

‘It was undercooked’. Father stops him, ‘no, you got those wrong’. Sons kept
trying:

‘It was bitter, there were lots of slid” Father kept swinging his head sideways,
meaning they are wrong. “The dough wasn’t well done’ the last of them says. Fa-
ther responds one more time ‘No!’. The sons leave the gold aside and try at least
to get the answer. Father reveals, ‘when you bite the baklava it should go hush-

hosh, that one went nom-nom’ and conversation ends.
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Nasrettin
Hoca'nin
karikatiirize
edilmis hali
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FIKRALARDA BAKLAVA

rk halk edebiyatinin ve sézlii kiltiiriin en mithiim unsurlarindan

birisi fikralardir. Hemen her fikranin sonunda ya bir ders verilir,

ya dinleyenler ignelenir, ya da bagka bir konuya misal olarak anlatilir. Tiirk

edebiyatinin her dalinda pek gok edebi iiriine konu olan baklava, dogal ola-
rak fikralarin da konusu olmustur.

Baklava Yemeklerin Padisahidir

asreddin Hoca ciimle 4lem tarafindan ¢ok yemesi ile bilinir. Bir
iftar davetinde Nasreddin Hoca da davetliler arasindadir. Ev sa-
hibi Hoca'nin ¢ok yedigini bildigi i¢in s6yle diistinir:
“Once diger yemeklerle Hoca'y1 iyice doyurmak lazim. Baklava tepsisini
hig gostermeyip, en son getsireyim ki Hoca goktan doymus olsun, baklava
da diger misafirlere kalsin”,

Distndugi gibi ezan okunup iftar yemegi baslayinca Hoca sofrada ne
varsa silip stipiiriir ve goniilden gelen bir sesle “elhamdiilillah” der. Ev sahi-
bi “Hoca doydu, sira baklavada” diye diisiinerek iceriden nar gibi kizarmg
baklava tepsisini getirir.

Hoca’nin bu muhtesem goriintii karsisinda gozleri agilir. Cekildigi sofra-
ya yeniden yanasir. Bunu géren ev sahibi telagla “Aman Hocam afiyet seker
olsun lakin ¢ok yemek dokunmasin size” demis.

Hoca, “Haklisiniz dostlarim, midem tika basa doldu. Ancak size bir mi-
sal vereyim: Bakin simdi bu oda 6ylesine dolu ki, bir kisilik bile yer yok.
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BAKLAVA in The JOKES

oke is one of the most important component of Turkish Folk Literature

and oral culture. In the end of each joke, either there is a lesson to be
learried, or the audience is ironized, or the subject is served as a model. Baklava
which is the subject of many Turkish literature type, is also reflected on jokes.

Baklava is the Sultan of Foods

asreddin Hoca is known to for eating a lot by many people. One day,
Nasreddin Hoca gets invited for an iftar invitation. The host who
knows Nasreddin Hoca thinks:

T need to fill Nasreddin Hoca’s stomach with other food so that he is already
full when the baklava tray arrives. This way, the other guests may taste some
baklava, too.”

After the ezan is cast Nasreddin Hoca swipes all the food on the table, just
as the host planned. Then he says ‘elhamdiilillah’ with a sincere voice. The host,
thinking that Nasreddin Hoca is full brings the well-fried baklava after the
meal.

Nasreddin Hoca, after noticing the baklava opens his eyes and approaches
the table with overwhelm. The host says ‘My dear Hoca, I'm afraid eating this
much may disturb you'.

Hoca responds, "You are right my friend, my stomach is at the fullest. But let
me give you an example: This room is really stuffed at the moment, and there is
no more room for anyone as you may see. What if the Sultan just came in and
wished to join us, would we not stand up and spare some room for him? This is
the same, baklava is the sultan of foods. When you enjoy baklava with delight,
you know that the other food will stand up and give the best place for him’.

When You Eat Baklava, You will Eat This Way

asreddin Hoca who is known for eating very much and having a snap

on the meal table, once again sits down for some eating. He has deli-
cious meals one after another and when comes to baklava, he swallows a whole
or two without even chewing them.

Suddenly, some medics pass in a hurry. Nasreddin Hoca asks, “‘What hap-
pened who is sick?’



Simdi igeriye padisah efendimiz tegrif etse hepimiz ayaga kalkip ona bagko-
seden bir yer ayirmaz miyiz? Iste baklava da biitiin yemeklerin padisahidir.

Onu afiyetle mideye indirdigimizde biliniz ki diger biitiin yemekler ayaga

kalkip midenin bagkésesini baklavaya vereceklerdir” demis.**®

Baklavay1 Yedin mi Boyle Yiyeceksin

k yemesiyle meshur olarak bilinen ve yemek sofrasina oturdu-

gunda kendini kaybeden Nasreddin Hoca, yine boyle bir sofrada

birbirinden lezzetli yemekleri art arda gétiirmekte, sira baklavaya geldigin-
de dilimleri adeta ikiger ikiser ¢ignemeden yutmaktadur.

Tam bu esnada dénemin cankurtaranlar giiriltiiyle kapinin 6niinden
gecerken Hoca sorar: “Hayirdir kim hasta, ne oldu?”

Cankurtaran gorevlileri cevap verir: “Yukar1 mahalleden Sakir Efendi se-
kiz tepsi baklava yemis. Mide fesadina ugramis. Onu gotiriiyoruz”

Bunun iizerine Hoca kendi kendine soylenir: “Yedin mi boyle yiyecek-
sin. Bizimkisi yemek degil, sadece nefsini koreltmek...”

Bir Tepsi Baklava Diinyaya Bedel

@ﬁnyamn en akilli adamini bulmak igin diyar diyar gezen bir kesi-

sin yolu Nasreddin Hoca'nin kdyiine diigmiis ve koyliilere:

-Sizin kéyiin en akilli adami kim? diye sormus.

Koyluler:

-Bu da sorulur mu hig, diye giliismiisler ve kesisi yanlarina aldiklar: gibi
solugu Nasreddin Hoca'nin yaninda almuglar.

Hoca'yla kesisi tanugtirmuglar. Bir iki hogbegsten sonra, kesis eline bir ¢o-
mak almus; yere bir daire ¢izmis. Nasreddin Hoca da bir ¢gomak almusg, daire-
yi ortadan ikiye bolmiis.

Kesis bir dogru daha gizerek daireyi dorde bélmiis. Hoca da dorde bo-
linmiis dairenin ¢ dilimine ¢arpi isareti koymus.

Kesis elleriyle asagidan yukarrya dogru belirsiz bir hareket yapmus. Hoca
da ayni1 hareketi yukaridan asagiya dogru yapmus.

Kesis buiyiik bir hayranlikla hocayi tebrik etmis. Olup biteni merakla takip
eden ancak hi¢bir sey anlamayan halk, hayretle kesise ne oldugunu sormus.

Kesis heyecanla:

gdeéiyahmtzc/a gaé/m/a

Medics respond ‘there’s a man from upper village, who has eaten eight trays
of baklava. We are taking him’

Then Hoca starts murmuring ‘When you eat, you will eat that way. It is not
eating we do, it is just closing your desires.’

A Tray of Baklava is Worth the Whole World

priest wandering all around the world to find the most intelligent per-
son in the world found his way to the village of Nasreddin Hodja and
asked to villagers:

-Who is the most intelligent person in your village?
The villagers replied as:

-1t is a silly question, they gigled and took the priest immediately to the pres-
ence of Nasreddin Hodja.

They have introduced the priest to Hodja. After a few introductory chat the
priest took a stick into his hand and drew a circle on the ground with it and then
Hodja took a stick into his hand divided the circle into two with it.

Nasrettin
Hoca’min
karikatiirize
edilmis hali
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BAKILADOA

-Bu adam gergekten diinyanin en akilli adami, demis. Yere diinya gizdim,
“Ortadan ekvator geger” dedi. Ben diinyay1 dorde b6ldiim, o da “Dértte iigii
sudur” dedi. Ben “Yerden buharlasma sonucunda ne olur?” diye sordum, o
da “Yagmur yagar” dedi.

Kesisin soyledikleriyle yetinmeyen halk, olup biteni bir de Hoca'dan
dinlemek istemis.

Hoca 6nce uzun uzun giilmiis. Ahali iyice meraklanmus.
-Haydi, Hocam 6ldiirecek misin bizi meraktan, diye sikigtirmiglar hocay.
Hoca baglamug anlatmaya:

-Bu adam oburun biri, demis. Yere bir tepsi baklava ¢izdi. Ben de “Ya-
rist benim” dedim. Daha sonra tepsiyi dorde boldii. “O zaman dortte iigii
benim” dedim. O da “Tepsi altindan atesi hafif hafif almali” dedi. Ben de
“Ustiine findik fistik serpersek daha iyi olur” dedim.

Nasreddin Hoca fikralar1 yukaridakilerle sinirli degildir. Osmanli done-
minde de bu fikralar ¢esitli kigilerce derlenmistir. Bunlardan biri de “Ba-
hai” mahlasiyla Veled Celebi Izbudak tarafindan toplanmig ve 1910 yilinda
“Letaif-i Nasreddin Hoca” adiyla yayinlanmugtir. Son dénemlerde de bu
eser Ugur Demir tarafindan Osmanlicadan Latin alfasenine aktarilmis ve
boylece hem fikralarin unutulmas: 6nlenmis hem de daha genis kitlelere
ulamgmasi saglanmustir. Latin alfabesine aktarilirken yazildigi dénemdeki
dile sadik kalmmigtir. Bunlar igerisinde baklava ile ilgili olanlar da bulun-
maktadir. Biz de orjinaline sadik kalarak fikralar1 agagida verdik. Anlagilmas:
zor olan kelimeleri dipnotta agikladigimiz baklava ile ilgili fikralar s6yledir:

Zehirli Baklava

rinden ¢ocuklarinin faydalanabilmesi i¢in onu mektebe muallim
yaparlar. Sonra da biitiin ¢ocuklarini oraya gonderirler. Bir aksam egraftan
biri mektebe giden ¢ocugunu okudugu derslerden imtihan edip olumlu
cevaplar da alinca ¢ok memnun olur ve Hoca’ya usakla bir tepsi baklava
gonderir. Ders esnasinda baklava mektebe gelir. O esnada Hoca acilen bir
cenazeye gitmek zorunda kalinca, baklavay1 ¢ocuklarin elinden kurtarmak
caresini dugtnir. Mektepte ileri gelen ¢ocuklara hitaben “Ben bu tepsiyi
rafa koyuyorum! Sakin ola ki igindekini yeme aggozliligiine diismeyesiniz.
Ciinkd bunun génderilmesinden, gonderen adamin bana olan husumetin-
den emin degilim. Belki beni zehirleyip 6ldiirmek istiyordur. Karigmam
sonra hepiniz zehirlenip oliirstiniiz. Beni de agir bir mesuliyette birakarak
zindanlarda ¢uritirsintz” der, gider.

/4j§ehir’in ileri gelenleri Hoca merhumun ilmi marifetini bildikle-

224

The priest drew one more line and divided
the circle into four. Hodja drew crossess to three
slices of the circle.

The priest made an indefinite gesture with
his hands from downwards to upwards. Hodja
did the reverse gesture.

The priest congratulated Hodja with great
admiration. No one understood anything
therefore the people asked the priest what had
happened.

The priest explained with excitement:

-This guy is really the most intelligent man in
the world. I drew the world on the ground. He meant “equador divided the world
into two”. I divided the world into four. He meant “three of four of the world is
water”. I asked “what happens with evaporation?” and he answered “it rains”.

After listening to the priest the people also asked to Hodja what had hap-
pened.

Hodja first laughed for a long time. The people got curious.

-Come on Hodja please tell us what had happened, they pushed the Hodja
for an explanation.

Hodja started telling:

-This guy is gourmand. He drew a tray of baklava on the ground. I said “half
is mine”. He than drew the tray to four. I said “than three of four is mine”. He said
“the tray shall be cooked with a low heat”. I said “it would be better if we spill nut
and pistachio on it”.

The jokes of Nasreddin Hodja are not limited with the above ones. These
jokes have been compiled by many people during the Ottoman era. One of them
was compiled by Veled Celebi Izbudak with the pen name of “Bahai” and was
published in 1910 under the name of “Letaif-i
Nasreddin Hoca (The Jokes of Nasreddin Hod-
ja)”. Recently this piece of art has been transferred
from Ottoman alphabet to Latin alphaber and
therefore the jokes are protected from being forgot-
ten and extended to masses. The language of that —ola
time was protected while transferring into the latin A2 el
alphabet. These jokes includes the ones regarding
baklava. We provided these jokes in the following
by keeping the original sayings. The jokes regarding
the baklava in which the old words are explained T
in the footnotes are as in the following:

Veled Celebi
Izbudak



Hoca'nin yegeni olup mektepte bas kalfa olan ¢ocuk bunun hile ve oyun
oldugunu anlayarak Hoca'nin olmamasindan da istifade ederek tepsiyi raf-
tan indirir ve arkadaglarini bagina toplayarak baklavay: yemeleri i¢in ¢ocuk-
lar1 tegvik eder. Ama ¢ocuklar “Hoca baklava zehirlidir. dedi. Biz yemeyiz.
Olmeye niyetimiz yok!” derler. Cocuk “O sadece kendisine saklamak isti-
yor. Iste ben yiyorum. Artik bir diyeceginiz kalmaz herhalde” der.

Cocuklarin “Peki,ama Hoca’ya ne cevap verecegiz” demeleri tizerine “Siz
beni bilirsiniz. Ben onu ikna edecek cevabi hazirladim! Hele biz sunu afiyet-
le bir yiyelim” demesi tizerine arkadaglar1 hep birlikte giile oynaya baklavay:
silip siipiriirler. Sonra muzip ¢ocuk kosup muallim makamindaki ders kiir-
suisti tizerinde duran Hoca’'nin divitinin i¢inden kalemtirag: alip kirar. Hoca
da kapidan igeri girer. Hoca, 6niinde kalemtirag: kirllmug goriince kizgin ve
otkeli bir sekilde “Bunu kim kird1” diye haykirir. Bunun iizerine ¢ocuklar,
hocaya yegenini gosterirler. Hoca ¢ocuga “Kalemtiragi nigin kirdin? Ben de
senin kemiklerini kirayim mi2” diye bagirinca kurnaz ¢ocuk yalandan agla-
yarak “Hoca Efendi! Kalemim kirildi. Kalemtiragla birytitmek istedim. Yon-
tarken kalemtiragi kirdim. Ben de, simdi amcamin yiiziine nasil bakayim,
ona nasil cevap vereyim. Simdi gelirse benim kemiklerimi kirincaya kadar
cesitli iskenceye maruz birakir. Bu azaplar1 cekmekten ise 6lmek daha iyidir
diye diisiindiim ve kendimi 6ldiirmek i¢in ¢are diisiindiim, mektebin kuyu-
sunu kirletmeyi uygun gérmedim. Diisiindiim, tagindim, raftaki sizin s6y-
lediginiz zehirli baklava aklima geldi hemen tepsiyi indirip evvela kelime-i
sehadet getirdim sonra arkadaglarimla helallestim, babama, bacima, garesiz
bana diigkiin olan zavalli anama haber génderip “Heléllik diledim. Bismil-
lah deyip g6ziimii yumdum, baklavay1 yedim. Hatta tepsiyi siyirmay: da
unutmadim. A .... Fakat... fakat... yazik ki hala 6lmedim” demis.

Bir taraftan canindan tath bildigi baklavanin elden gitmesi, diger taraf-
tan baba yadigari kalemtiragin kirilmasi hasebiyle yiiregi yanan zavalli Hoca
“Ulan! Bu yasta bu kadar ustaca bir tedbir diginmen beni sasirtti. Ben
de her sorunun cevabin, her lafin kargiligini bulurum amma sen benden
becerikli ¢ikacaksin! Goériiniigse gore, bizim siilaleye bu kurnazlik Cenab-1
Hakk’in liitf u ihsanidir” demekten bagka bir sey yapamamustir.

Baklavas1 Boregi Benim Uzerime

ir bahar zaméni akranlariyla beraber Hoca merhtim civér koyler-

den suyu sulag: ¢ok, biitiin bahgeler, ¢esitli agaclar ve sebzelerle
dolu, cennet misali bir koye giderler. Kirlarda gesit cesit ¢igekler agilmus,
agaglar rengérenk ¢igeklerle donanmugtir. Bu durumdan Hoca ve akranlar
¢ok memnun olmuglar. Neseyle eglanmisler ve getirdikleri yemekleri bii-
yuk bir istahla doyasiya yemigler.

gdeéiyabmtzc/a Z?aé/m/a

Dangerous Baklava

learned foreign scientist came to Aksehir and said he wanted to chal-

lenge the wits of the most knowledgeable person in the city. The towns-
folk called for Nasreddin Hoca...When the Hoca arrived, the foreigner drew a
circle in the sand with a stick. The Hoca frowned, took the stick, and divided the
circle in two. The foreigner then drew another line through the circle that divided
it into four equal parts. The Hoca pretended to gather three parts toward himself
and to push the remaining part toward the foreigner.

The foreigner then raised his arm above his head, and wiggling his extended
fingers, he slowly lowered his hand to the ground. The Hoca did exactly the same
thing but in the opposite direction -- moving his hand from the ground to a height
above his head. And, that completed the foreigner’s tests -- which he explained
privately to the city council...”Your Hoca is very clever man,” he began, “I showed
him that the world is round -- and he confirmed it but indicated that ‘it also has
an equator’. And when I divided the world into 4 parts, he indicated that it is ‘3
parts water and 1 part land’, which I can’t deny. Finally, I asked what is the ori-
gin of rain? He answered quite rightly that ‘water rises as steam to the sky, makes

”

cloud, and later returns to earth as rain.

When they got him alone, the ordinary townsfolk asked the Hoca what the
challenge was all about? The Hoca said: “Well, that other fellow first asked, ‘Sup-
pose we have this round tray of baklava? So, I said, “You can'’t eat it all by your-
self, you know. So, Ill take half.” Then he got a little rude, saying, “‘What will you
do if I cut it into 4 parts?’ That upset me, so I said, ‘In that case, I'll take three of
the parts and only leave you one!’ That softened him up, I think, because then,
with the motion of his hand, he said, ‘Well, I suppose I could add some walnuts
and pistachio nuts on top of the baklava.” I cooled down too and said, “That’s fine
with me, but you'll need to cook it under full flame, because an ash fire just won’t
be hot enough’. When I said that, he knew I was right, and gave up the game...”

Baklava and Borek on Me

t was spring time and Hoca was paying visit with his friends to a village

which was like heaven with trees and vegetables, and gardens, and end-
less water. In rural, there were various flowers that blossomed. They were color-
ful. Hoca and his friends were satisfied with the situation. They had great joy and
they ate the food they brought in enthusiasm.

When it is bye-bye time, they did not want to leave all the beauty behind and
they decided to stay a little more. One of them organized the program. Some said,
baklava on me, some said dolma on me, some said olive oil borek on me, some
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Doniis zamani gelmis fakat bu giizelliklerden bir tirlii ayrilmak iste-
meyerek orada birkag giin daha kalmaya karar vermisler. Iglerinden birisi
bu programi organize etmis. Kimi baklavasi boregi benim tizerime, kimi
kuzu dolmasi benim tizerime, kimisi zeytinyagh yaprak dolmas: benim
tizerime, kimi salatasi peyniri, portakal, alma, armut gibi envéi® yemisler
benim tizerime dedikleri sirada Hoca'nin yiiziine bakmiglar. Bunun tizeri-
ne Hoca da “Bu ziyéfet boyle ii¢ ay devam eylese bile eger ben de buradan
ayrilirsam Allah’in, Peygamber’in, biitiin meleklerin la‘neti benim tizerime”
demigtir.*

Baklavay1 Goriince

Agzinin Suyu Akmaga Baslamis

li Efendi gibi o zamanin esrafindan biri Hoca'y1 iftara ¢agirmus.
Giindiizden davet edip Hocayr cami‘ cAmi‘ dolastirarak haddin-
den fazla aciktirmug. Iftir zamani yemek odasina girilip de mutfakta hindi
dolmasi, baklava, borek gibi seyleri Hoca g6z ucuyla temasa edince sabir
ve karér1 elden gitmis. Agzinin suyu akmaya baglamis. Sofraya oturmuglar.
Harika bir iskembe ¢orbasi gelmis. Ev sahibi agirbash bir tavirla bir kagik
alip “A ... Hay Allah miistahakini versin. Kahya efendi sana kag kere tenbih
ettim ki su agciya soyle, corbaya sarimsak koymasin diye. Kaldirin bunu!”
der. Corbayi kaseden bir karis kopiigii tasmus oldugu halde kirita kirita kal-
dirirlar. Hoca kasenin gidisini seyrederek igini geker.

Ev sahibi “Efendim! Bu asci taifesine laf anlatmak miimkiin degil. Sen
ne kadar séylesen yine o bildigini yapar” gibi sézler soyledikge misafirlerin
hepsi birden “Evet efendim!” diye tasdik ederler. Derken hindi dolmasi
gelir. Nar gibi kizarmus, etrafina misk gibi kakular yaymaktadir. Ev sahibi
yine bir lokma alir ve hiddetle “Bagaga! Gegen giin sana sdylemedim mi?
Bu herif baharat kullanmasin diye. Bana kasdiniz m1 var? Otuz senedir ka-
pimdasin. Sen dahi sagligima dokundugunu bilmez misin? Allah hepinizin
layikinizi versin. Kaldirin kaldirin!.” der. Kemal-i azametle hindi dolmasi
da geri gider.

Garesiz Hoca gercekten hazin bir stirette derin bir (ah!...) ¢ekip arka-
sindan baka kalir. Bir harem agas1 siraya uyarak baklavay getirir. Efendi hu-
simla bir kere ytiziine bakup “Be sersem Arab!.. A¢ karna tathdan baglanir
m1? Yikil oradan!.” deyince Arab yidigi kamgilarin vahimesiyle daha elini
gekmedigi baklava tabagini kaptig1 gibi bir nefesde kapiy: bulur. Kendini
digarrya zor atar. Hoca bakar ki en nefis yemekler hep birer bahane ile geri
gidiyor. Hemen kagig1 yakaladigi gibi mutfakta duran tablanin bagina ¢oker.
Dumaniyla miskler, anberler yaymakta olan etli pilava kagik atmaya baglar.
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said salad, cheese, orange, apple, pear an etc. And then Hoca said, ‘if this feast go
on like this every day and I shall leave, then every sin and curse of all the angels
on the world is on me!’

As He Sees Baklava, He Became Hungry

eli Efendi invites Hoca for iftar. He invites Hoca in the morning and

they walk a lot from mosque to mosque so much that Hoca become
very hungry. When it is iftar time and everyone goes to diningroom, Nasreddin
Hoca sees stuffed turkey, baklava and borek in the kitchen. He becomes very hun-
gry. They sit on the table. There’s a wonderful tripe soup. The host says in a calm
attitude, ‘Maid! Haven't I told you to tell the cook not to put garlic in the soup?
Take this away.” Hoca watches the soup go and takes a long breath.

‘Gentlemen! These cooks won’t understand anything I say. They always do
the same regardless what you say.” Says the host. All the guests confirm him with
their heads. Then the stuffed turkey comes. It is well-fried, and such smelly that it
is awesome. The host tastes a bit again and yells with fury ‘Maid! Haven't I told
you? This man will not use any spice! Are you trying to piss me off? You are in
my house for thirty years. Don’t you know it is bad for my health? Shame on you!
Put this away from me!’ stuffed turkey leaves, too.

Desperate Hoca takes another ‘oh’ with his eyes watching the turkey go. Then,
the baklava is brought by the harem master. The host looks at him in the face
and You dull Arab! Who can start with dessert with empty stomach? Get out
of my sight!’ The harem master, seeing the attitude of the host rushes to the door
with fright and barely gets out. Hoca, seeing that all the food is going out one by
one grabs his spoon and goes to the kitchen. He sits in front of the tray and starts
spooning the rice with meat. The host yells him from the table ‘Hoca! Come here,
why did you leave?” and Hoca responds ‘Oh, my lord. Until the punishment for
the food settles, let me at least meet with this old friend and spoon it, let me say
howdy. Please, you keep on with what you do, gentlemen.’

Hoca and His Wife Designed Game
in Order to Eat Baklava

ne day Hoca’s wife starts running at front. Hoca yells in a high voice
and is chasing his wife from behind with a stick on his hand: “Enough
what you did to me! I will beat you nicely and get my revenge of thirty year. Then



Ev sahibi sofradan “Efendi! Gel! Neye savustun!” diye haykirinca “Amén
beyim! Bana biraz miihlet verin! Obiir yemeklerin birer birer ciirm ve
glindhi soylenilip cezési ta’yin edilinceye kadar bendeniz su bizim eski dost
ile bir mikdar gériiseyim. Hal hatir sorayim. Dertinunu (icini) yoklayayim.
Siz iginize devam edin!” diye cevap vermistir. **°

Hoca ile Karis1 Baklava Yiyebilmek I¢in
Oyun Tasarlad:

irgiin Hoca merhtimun haremi (hanimi) 6nde kosarak kagmaga

baglar. Hoca merhim “Yeter artik ettigin! Sana mitkemmel bir
dayak atayim da otuz yillik 6fkemi alayim. Sonra sen beni var begendigin
kimseye sikédyet et!” gibi iist perdeden son derece hiddetle elinde kocaman
bir sopayla kovaliyordu. Hanimi ise “Amanin immet-i Muhammed! Bu herif
yine ¢ildird1, canimi kurtarin” diye feryad ediyordu. Civardaki digiin evin-
den bu feryad: duyanlar sokaga firlayip 6nce kadini eve kagirdiktan sonra
“Hoca Efendi! Etme gitme! Kadinlar nakisatii’l-akl (eksik akillt) olurlar. He-
pimizin bagindadir. Hustisen sen okumus adamsin. Bu cahilligi biz yapip da
sen nasihat verecek iken sana yakigir m1” diyerek sakinlestirmeye ¢alisirlar.

Diger tarafdan ise ev sihibi 6ne ¢ikip “Aman Hoca Efendi! Bu tartigma
bir yandan da iyi oldu. Zaten davette kustr etmistim. Birdz da meclisimiz
genglere mahstis gibi oldugundan belki sikilirsiniz diye diginmigtim.
Gelisiniz isabet oldu. Hele azcik tesrif edin bakalim. Meseleyi anlayalim da
icabina bakmak kolay” tarzinda Hoca’y1 biraz daha yumugatti. Hoca ategler
puskiirerek, pafkirarak igeri girdi. Yemek zaméni olunca sofraya oturdular.
Hoca malum espirili uslubu ile kavgay: tasvir ederek meclisi giilmekden kr-

di gegirdi. O esnada baklava geldi.

Hoca merhtim agkla kendi 6niinde olan kisimlari yedikten sonra, tepsi-
nin kenarini tutarak “Ah kiilhani karinin sans1 varmis. Buraya can atdi da kur-
tuldu. Eger yakasi bir kere elime gegseydi. $6yle kulagindan tuttugum gibi
topag misilli gevirecektim” diyerek baklava tepsisini kendi 6niine cevirerek
yine atistirmaga devam etti. Bu miinasebetle de oradakileri giildiirdi. “Si-
nirli aninda bile alaydan vazge¢miyorsun!” dediler. Leziz yemekler yenilip
kahveler igildikten sonra Hoca oturdugu yerden dogrularak; “Efendiler! Su
komgsu efendi diigiin yapt1. Bizi davet etmedi. En nefis yemekler yapacagini
ve bilhassa benim agik oldugum baklava dahi pisirtecegini haber aldigim-
da hanimla beraber disiindiik tagindik, ziyéfete istiridk etmek icin bu kavga
oyununu tasarladik ve uyguladik. Yoksa ben karicigimdan hogntidum. Allah
da hogntd olsun. Haydi artik, hanima haber verin de biz gidelim siz artik

eglencenize bakin” deyince orada bulunanlar hayretler i¢inde kalmigtr.>*!

5Jeé£yahmtzc/a gaé/m/a

you can complain about me to whom you want to!”. His wife cries by saying “Oh
people of Muhammed! This guy gone mad again, please save my life”. The neigh-
boring people from a house where a wedding ceremony takes place saves the wife
to the house and tries to calm the Hoca by saying “Esteemed Hoca! Please don’t
do this! The women lack wits. We all have the same problem. And you are an
educated person. Is it right to act like this for you instead you should advise us”.

On the other side the host of the house says “Dear Hoca! This quarrel is some-
how good for us. Because I was wrong not to invite you. Because our community
is a little bit younger for you, I thought you might get bored of them. But your
coming is just precise. Please join us. When we got the issue it is easy to solve it”
and calms Hoca down. The Hoca describes the quarrel in his funny style and
everybody smiles. At that moment baklava is brought to be treated.

The Hoca eats the baklava pieces in front of him with hungrily then holds
the baklava tray and says “Oh that rogue woman got luck. She saved her life by
sheltering here. If I could just have caught her collar. I would turn her around by
holding her from her ear” and he turns the tray with that movement and contin-
ues to eat the baklava pieces from the other side. Thus he makes the people laugh.
They say “you don’t give up mocking even you are angry”. After delicious foods
are eaten and coffees are drunk the Hoca
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EVLIYA CELEBI SEYAHATNAMESI’NDE
BAKLAVA

Y5§ayan en bityitk Osmanl tarihgisi olan ve ders verdigi Chicago'da
talebelerinin kendisine “The Ottoman Empire” dedikleri Halil
Inalcik, bir sohbette Osmanli’nin en biiyiik sosyal tarihgisinin kim oldugu-
nu sormus ve cevap alamamig. Bunun tizerine demis ki “Osmanl’nin tek
sosyal tarihgisi vardir, o da Evliya Celebidir” Inalcik’a gore, Evliya Celebi
pir dikkat incelenmelidir. Ciinkii onun gozlemleri sosyal bilimciler igin
zengin bir malumat kaynagidir.’*

25 Mart 1611’de Istanbul’'un Unkapani semtinde dogdu. Babasi Dervig
Mehmed Zilli, I. Silleyman'dan I. Ahmed’e kadarki padisahlarin kuyumcu-
bagihiginda bulunmus ve seferlere katilmistir. Celebi ailesi aslen Kiitahyali
olup, fetihten sonra Istanbul’a yerlegmistir.

Okul 6greniminin disinda 6zel hocalardan Kur’an, Arapga, giizel yazi,
musiki, beden egitimi ve yabanci dil dersleri aldi. Evliya Celebi, 6grenimini
bitirdikten sonra sarayda gorev aldi. Yaptig: islerle padisah ve devlet ileri
gelenlerinin begenisini kazandi.
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BAKLAVA in BOOK of TRAVELS of
EVLIYA CELEBI

alil Inalcik, who is the greatest living Ottoman historian and who is
Hcalled as “The Ottoman Empire” by his students in Chicago where he
lectures, asked who is the biggest social historian in the history but could not get
an answer. Than he told the audience that “There is only one social historian in
Ottomans and he is Evliya Celebi”. According to Inalcik Evliya Celebi shall be
considered with close attention. Because his observations are a rich information
source .

He was born in Istanbul Unkapani in 25th of March, 1611. His father
Dervis Mehmed Zilli had been master jeweller during the time of the Padishahs
from Siileyman I to Ahmed I and he also attended to the campaigns. Celebi fam-
ily were originally from Kiitahya and they moved to Istanbul after the conquest
of Istanbul.

He had taken Qur'an, Arabic, calligraphy, music, gym and foreign language les-
sons from special tutors. Evliya Celebi started working in the Palace after complet-
ing his training. He earned the favour of the padishah and the higher level officers.

desire for travelling. He wanted
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Daha kiigiik yaslarindan itibaren i¢inde miithis gezi arzusu vardi. Yeni yer-
ler gormek, yeni insanlar tanimak istiyordu. Bu yiizden sarayda fazla kalama-
di. Kendisinin anlattigina gore bir riiya tizerine megshur gezilerine bagladi.

Ik gezisini, Istanbul ve cevresine yapti. Daha sonra Istanbul digina ¢ik-
t1. Artik, gezileri birbirini izliyordu. Tam elli y1l boyunca durmadan gezdi.
Gezdigi yerler arasinda o zamanki Osmanli Imparatorlugu sinirlari igerisin-
de yer alan hemen hemen biitiin yerler vardi.

Evliya Celebi, bu gezileri sirasinda ¢ok ilging yerler gordii. Yeni insanlar-
la tanisti. Birgok olayla kargilasti. Karsilastig1 ilging olaylar1 okuyucuya anla-
tarak kitabina renk katt1. Gezileri sirasinda bir¢ok kez 6liimle burun buruna
geldi. Savaslara katilarak hem savaglari hem de o yerleri anlatti. Gezmek igin
gittigi son yer Misir oldu. 1682 yilindan sonra vefat etti.

Evliya Celebi’nin bugiin bile 6nemini tagryan Seyahatname adli eseri iste

bu gezilerin tranidir.’*

Gittigi yerlerin mutfak kiltiriyle ilgili ayrintili bilgiler veren Celebi,
agzinin tadim bilen iyi bir gurmedir. Bazi yemekleri “6viilmeye deger” ni-
telemesiyle vurgulayarak hem katildig: ziyafetlerde yedigi hem de soyle bir
gordiigii birgok yemege eserinde yer vermistir.

Seyahatnamede Trabzon Baklavas:

liya Celebinin Seyahatnamesinde Trabzon'u ve meshur yemek-
lerini anlattigs kissmda bolgeye has bazi yemeklerin yaninda bak-
lavay1 da zikretmektedir. Soyle ki;

“Evvela bir karis kadar ince agilmus, parlak ve kiymetlice baligakdir. Nef’i
ol mertebedir kim yedi giin bir 4dem tenaviil etse her gice ehline varup ye-
diser kere kendi baligin ehline yidire, gayet mukavvi ve seri'u’l-hazmdir. Ve
asla balik rayihasi olup tenaviil edene hararet vermez. Ve hassasi oldur kim
agr1 hastaligina miibteld 4dem yise bi-emrillah sif bulur. Ve bir evde yilan
ve cryan ve akreb olsa hapsi baliginin bagin atese yakup ol hanede diitsii
etseler ciimle ¢ryan rdyihasindan helék ola. Nige yiiz gline nef’i ve héssasi
vardur amma bunu yimek Trabzon halkina mahsusdur kim kirk gtine lezzet
hasil olur. Corbasi ve yahni ve kebéb1 ve boregi ve baklavasi ve gorbasinin
enva'mn pisirirler. Amma pilaki derler bir giine ot tagindan tavalar yaparlar.
Ibtida bu hamsi baligin pak ayirtlayup onar onar kamusa diziip ma'denos
ve kerefis ve sogan ve pirasay1 pak hirde kiyup dargin ve filfil-i siyah ile
halt ediip bir kat kerefis ve ma'denivéz: pilaki tavasi igine doseyiip bir kat
hapsi déseyiip ba'dehti Tarabefztin'un ab-1 hayata benzer su zeyttn yagin
dokiip germéd-nermi 4tesde bir sdat pisiip gliyd ntr olup tenaviil olunsa
kuvvet-i basara ve mi'ideye néfi'dir. Hakka kim muhabbet edecek mé&'ide-i

Siibhan’dir kim Subhanu’l-Hallaku’l-baki”*3

5{1@A£guhmtzc/a gaé/cwu

with death in his travels. He attended to the wars and the places where the wars
took place. The last places he travelled was Egypt. He died after 1682.

The piece of art of Evliya Celebi named Book of Travels is the product of those
travels and which is still important nowadays .

Providing details regarding cuisines of the places he went, Celebi was an ex-
pert gourmet who knows his gusto well. He highlighted some foods with the state-
ment of “worthy of appraisal” and added many foods that he ate in feasts or he
saw in his book.

Trabzon Baklava in the Book of Travels

n Book of Travels of Evliya Celebi, baklava is mentioned along with the
some special food of the region where he tells Trabzon and their famous

foods. Whereas;

“The good anchovy is handsbreath, it is bright and oily. It is so beneficial that
if one eats this for a week his sexual power increases and it is a food empowering
man (sexually) and easy to digest. It does not have a bad odor and does not give
chill to whom eats. It has a benefit that if the head of anchovy is burnt in fire and
its odor is spread to house the harmful animals like snake or scorpion dies from
this odor. It has nearly one hundred of benefits. This fish is eaten by Trabzon folk
they make 40 types of food of it. They do soup, stew, kebab, pastry, baklava and
soup. And also they fry it on pan. First they clean the fish then they put the fish on
reeds. They chop parsley, celery, onion and leek and then mix with cinnamon and
pepper and they put a layer of anchovy on this mixture on the pan. Then they
mix with water and olive oil. They cook it for one hour and then they eat. This
food is really nice. It helps eyes to see better and beneficial for the stomach.”
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Seyahatnamede Budin Baklavasi

liya Celebinin Seyahatnamesinde Budin’i anlatirken oranin
onemli yemeklerinden de bahsetmistir. Bunlarin i¢inde baklava
da vardr:

Budin halk: kig giinlerinde toplanip birbirlerine sira ziyafetleri ederler.
His ve beyaz sipov ekmekleri ve taze teleme yagiyla pisirilmis pilavlar: ve
Leh tavugu puryani (firnlanmasi, kizarmast), kapamasy,sazan baligi kapa-
masl, ustuka balig1 tavasi, kirah ¢orbasi ve baklavas: meshurdur.’*

Seyahatnamede Belgrad Baklavasi

liya Celebi Belgrad izlenimlerini anlatirken de Belgrad'in bakla-
vasini anlata anlata bitiremez:

Bu sehrin biitiin 6nde gelenleri iskele bagina kargilamaya gelip Melek
Ahmed Pasa efendimiz bir alay askerle Belgrad'a girmistir ki, bu karsilama
merasiminin ihtisamini tarif etmek imkansizdir. Eskiden beri bu Belgrad
sehri sene (---) tarihinde Varat Kalesi fethine giderken sehrengiz olmustu.
Fakat simdi biitiin bu ileri gelenler Paga’ya her gece birbirinden lezzetli sof-
ralar hazirlayarak ziyéfetler verip, zevk u safd eylemislerdir.

Gergekten bu Belgrad ziyéifet sofralarinda ikram edilen baklava Rum,
Arap ve Acem diyarinda bulunamayacak derecede lezzetli ve meshurdur ki,
Anadolu ve Balkan cografyasinin Misir’t mukabilindedir.®

Yine Belgrad civarinda bagka yerleri anlatirken y6renin en tinli yemek-
leri iginde baklava ¢esitlerini de zikreder:

Evvel4 beyaz Arnavud simidi, nohudlu ¢6regi, tavuk béregi, camuka, ko-
mostovar nim peynir, yumurtah tava boregi, kaymak baklavasi ve bademli
samsasi gayet meshurdur.>’

Seyahatnamede Yanya, Semendire

ve Tuna Bolgesi Baklavalar:

Yinya sehrini ve meshur yemeklerini anlatirken de baklavadan bah-

setmeden gegemez:

Evvela semiz ve semin (yagl)) kuzu kebaplari, kuzu kapamalari, beyaz
ekmekleri, simit ad1 verilen ¢orekleri, tavuk borekleri ve Belgradi gullag
baklavalar: diinyaca meshurdur.>*
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Budin Baklava in the Book of Travels

vliya Celebi mentioned the important foods of Budin while he was tell-
ing about Budin in his Book of Travels. This include also baklava:

The people of Budin were visiting each other in winter nights. Their special
and white sipov breads and rices baked with fresh teleme oil and baked Polich
chicken (baked or fried) wrap, carp wrapped, stucco fish pan, kirah soup and
baklava are famous foods .

Belgrad Baklava in the Book of Travels

hile telling his expression on Belgrad, Evliya Celebi does not stop to
tell about baklava of belgrad:

All the city people went to welcome and our master Melek Ahmed Pasha
entered the city of Belgrad with a battalion of soldiers that it is impossible to
describe the magnificence of the welcoming ceremony. Since old time this Belgrad
city had written the city saga while going to the conquest of Castle Varat. But
now the city notables are preparing delicious tables to the Pasha each night and
it was a pleasure for them.

Indeed the baklava served in these feast tables of Belgrad was so delicious and
famous that it can not be compared to Rum, Anatolia and Iran regions and it is
Egypt of Anatolia and Balkans .

Again while he was telling about vicinity of Belgrad he mentioned baklava
among the most famous foods:

Their Albanian bagel, bun with chickpeas, silverside, komogstovar cheese,
egged pan pastry, cream baklava and baklava with samsa are very famous .

The Baklava of Yanya, Semendire

and Tuna regions in the Book of Travels

e can not resist mentioning baklava while he is telling the city of Yanya
and its fabulous foods:
Their flesh and fatty lamb kebabs, lamb wraps, white bread, buns called ba-
gels, chicken pastries and Belgrad style milky baklava are very famous .
While he is telling the regions of Semendire, Sirem, Bagcka, Laska, Castle

Havale and Tuna he gives recipes about the most famous foods of those regions.
Baklava is the most important of all:






Qathlarm Sultam / Sultan of Sweets
BAKIADA

Semendire, Sirem, Bagka, Lagka, Havale Kalesi ve Tuna bolgesini anla-
tirken, buralardaki en meshur yemeklerinden tarifler de vermistir. Bunlarin
baginda baklava gelmektedir:

Ta'rif-i ni'met-i me’kiilat (Yiyecek Nimetlerinin Tarifi)

Belgrad baklavasi Riim, Arab ve Acem diyarinda dylesine meshtirdur ki,
biyiik ziyafetlerde araba tekerlegi bityiiklugiinde bin kat giillag ve has un
yufkasindan, tereyag ve badem ile hazirlanmaktadir. Bu baklavalar tandirda
pisirilmektedir. Bu baklava tepsileri o kadar biiytiktiir ki, firina sigmaz aym
zamanda tigyiiz kisi yese doymaz. Zikredilen baklava biyiiklugii kadar ayn
zamanda da kalin ve lezizdir. Lakin bu kalinliga ragmen yufkalar &yesine
ince agilmugtir ki, istiine bir gimiis akge biraksan, baklava tepsisinin dibine
ulagir. Bu bolgede baklavanin yani sira bademli, targinl, karanfilli, safranh

zerdeler de yapilmaktadir.®*

Ayni zamanda baklava, ag¢ilik marifetinin 6l¢iisti sayilirdi. Ustalik imti-
hanlarinda her daim yaptirilan yemeklerden biriydi. Usta adaylari, yufka-
lar1 tam tepsi boyunda ve bir arsin yiiksekliginden tizerine bir onluk para
birakilinca baklavanin onlarca katini deldirip sininin dibini bulacak sekilde
ince agmak zorundaydilar. Ustaligi 6l¢mek igin yapilan bu sinav, Osmanl
doneminde de yaygindi. Evliya Celebi, seyahatnamesinde, Bosnaklarin ya-
sadig1 Banyaluka sehrini ve meshur yemeklerini anlatirken bu hususta bil-

giler vermigtir.>*

Evliya Celebi, Banyaluka'da iken Ferhad Paga'nin evinde yedigi yemekler
ve ozellikle kaymak baklavasi i¢in soyle demistir:

..... ve dahi me’kiilatindan beyéz katmer ¢oregi ve kiilde pismis beyaz
pogagasi ve Ferhad Pasa hdned4ninda kaymak baklavas: rub™1 meskiinda
(diinyann higbir yerinde) yokdur. Eyle terdir kim (8ylesine incedir ki) iis-

tiine bir penez (akge) biraksan batar leziz ve ter (ince) baklavadir.5*!

Seyahatnamede Bitlis Baklavasi

liya Celebinin Anadolu’yu anlattigi bélimlerde de sehirlerin
meghur yiyeceklerinden bahsederken baklava da ihmal edilmez.
Bitlis’in meshur yemekleri syledir:

Evvela beyaz ekmegi, beyéz lavasa yufkasi, beyaz giil-pembe misali ¢akil
ekmegi, kahk halka ¢oregi, katmer seref ¢oregi, mahicesi (aycoregi) ve bak-
lavasi, keklik boregi, 1skini, mastaba ¢orbasi, cacihli ve kijili peyniri, kayma-
g1, gomeg baly, keklik kebabs, lavagali keklik yahnisi ve keklik pilavi meghtr

542

yiyeceklerdir.
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The receipe of food

Belgrad baklawa is so famous in Greek, Arabian and Persian lands that in
the greatest feasts they made of 1000 layers of rose pudding phyllos and pure
flour phyllos, butter and almond. These are baked on tandoori. These trays are so
big that they can'’t fit in the oven and even 300 people can eat at the same time
but can’t get full. It is also thick and tasty. In spite of this thickness, the phyllos
are so thin that if you put a silver coin(akche) on it it gets into the bottom. Apart
from baklawa, in this region there are also saffron and rice dessert made of al-
mond, cinnamon, clover .

At the same time baklava is a criterion for cooking mastership. It was one of
the foods which was asked in the examinations of cook mastery. The candidates
of mastery shall roll the phyllos so thick that when someone drops a coin from
a certain height it has to bore all the phyllos until the bottom of the tray. This
exam which is made to measure the mastery was also common in Ottomans. Ev-
liya Celebi provided information in this issue while telling the city of Banyaluka
where Bosnians live and its famous foods .

Evliya Celebi wrote on the food he ate in the mansion of Ferhad Pasha in
Banyaluka especially on baklava as in the following:
... and among these food, the white katmer bagel, white donut baked in
ash and the cream baklava of Ferhad Pasa Dynasty are unique in the world. It

is so thin that if you drop a coin on the tray, it goes directly to the bottom. It is a
delicous and fine rolled baklava .

Bitlis Baklava in the Book of Travels

CIn the parts where Evliya Celebi describe Anatolia’s famous foods bak-

lava is also mentioned. The famous food of Bitlis are as following :

First white bread, white wrapped phyllo, rose-pink pebble bread, kahk round
bun, katmer seref bun, mahicesi (croissant) and baklava, partridge pastry, iskin,
mastaba soup, cheese with cacih and kejili, cream, gomeg honey, partridge kebab,
partridge stwe with wrapped pyllo and partridge rice are their famous foods .




Seyahatnamede Mardin Baklavasi

Q/(ardin’den bahsederken de baklava s6yle gegmektedir:

Bu sehre Mustafa Pasa mehabet ti darat ve azamet ile bir alay-1
azim gosteriip girmigdir. Ciimle ahéli-i Mardin'in zehreleri ¢ak oldu. Me-
ger mukaddema Sincar’a Urbén uzre gittikde pasaya ri‘dyet etmemisler. Bu
kerre ol kadar tazim i tekrim ediip akmise-i fahire-i didik ve abayi ve harir
kahve makremeleri getirdiler kim Mustafa Pasa ve tevibi’leri bay-ender-bay
olup Mardin kavminden dahi pay aldilar. Hakire dahi pasa “el-hedéy4 teste-
rek” diyerek me’kiilatdan baklava ve borek ve ¢orek ve didik ve 4bayi muh-

tim giil-reng serbendler ihsan etdi.’*

Metinden anlagildigina gére; Mustafa Pasa biiyiik bir ordu ile gosterisli
bir sekilde Mardin'e girmistir. Sehir halki 6nceki seferde her ne kadar ilgi
gostermemis ise de bu kez Paga’ya ihtisaml bir karsilama hazirlamiglardir.
Mustafa Paga’ya bu karsilama esnasinda baklava, borek, ¢orek, kahve ve giil
serbeti ikrami yapilmugtir.

Baklavaya serbet
verilirken

gtleétyahmtzc/a gaé/m/a

Mardin Baklava in the Book of Travels

e baklava is also mentioned while he tells about Mardin:

Mustafd Pasa has entered this city with glory and a huge battalion.
The entire Mardin people were scared. Presumably they failed to abide the orders
of Pasa when he campaigned over the tribes of Sincar to stop their rebel. This
time they showed so much big respect and hospitality that they gifted nice fabrics
and good quality coffees. Therefore Mustafa Pasa and his companions became
very rich and also took a share from the income of Mardin people. Pasa gifted
baklava, pastry, bagels, fabrics and head scraves in the color of rose as a gift to
the poor and weak people .

As it can be understood from the text, Mustafa Pasha entered to Mardin city
with a elaborate army. Even though the city people did not interest in previous
campaign this time they prepared a glorious welcome ceremony. Mustafa
Pasha were treated baklava, pastry, cookies and rose syrup in this
welcome ceremony.
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BAKLAVANIN BASKENTI: GAZIANTEP

1 kiiltiiriiniin zenginligi agisindan Osmanli'nin ¢ok ileri seviyede
oldugunu sdylemek abartili olmaz. Bu alanda Abbasiler ve Iranlila-
rin mirasi kiigimsenemze ise de Osmanlilarin bu mirasa hogmerim, siitlag
ve baklava gibi Orta Asya ve hiikiim sitirdiikleri diger topraklarin gelenek-
lerini ilave etmigler ve tath kiiltiiriinii pek ¢ok yenilikle daha ileri noktalara
tasimiglardir. Hayatin her alaninda yemege verilen 6nem ve bilhassa da tath
tiir yiyeceklerin toplumun her kesimi i¢in manevi bir anlam tagimasi, bu ge-
lismenin temel etkenlerindendi. Yemek isleriyle mesgul olanlarin gelismis
damak tadlari, yaratic1 ago1higs tesvik etmeleri ve kaliteli malzemeleri bagka
bolgelerden temin etme imkani, yemek ve tath kiiltiiriinii olabildigince ge-
sitlendirmisti. Dayanikl tirtinler tilkenin dort bir tarafina ve hatta yurtdigi-
na bile ihrag edilebiliyordu.>**

Yemek ve tath konusunda tlkenin her bélgesinin kendine has damak tatlar
vardi. Fakat bazi bolgeler ve hatta baz1 sehirler bu konuda daha fazla 6n plana ¢1-
kabiliyordu. Iste Gaziantep de yemek ve tatli konusunda kendini gelistirmis ncii
sehirlerimizden biriydi.

Yukarida ifade edilen iiriin ihrac ile ilgili olarak 6rnegin, Gaziantep pekmezi,
bademli ve $am fistikli kofteri (tath sucuk), pestili ve bagribastisi, binlerce deve
yiikiiyle Iran’a Arabistan cografyasina ve Hindistan’a ihrag edilmekteydi.**

Halep’ten Antep’e Baklavanin Yolculugu

hip olmustur. Gerek tarihi, gerek cografyas ve 6zelikle de birbirinden
lezzetli yemekleriyle tabiri caizse insan1 bagtan ¢ikaran bir kenttir.** Gaziantep’in
ok eski gaglardan itibaren ticaret yollarinin tizerinde olmasi bunda 6nemli bir
etkendir. Ciinkii Dogu ve Bati mutfaklarinin kargilastigi-kaynastigi bir konumda
bulunmaktadir.

a arihi seyir igerisinde Gaziantep, yemek kiiltiiriiyle ¢ok 6zel bir yere sa-

Gaziantep Mutfag1 seneler boyunca geleneklerinin ve yoresel olarak 6zel da-
mak lezzetinin zenginligi ile tim diinya mutfaklar1 arasinda ayricalikh bir yere sa-
hiptir. Oyle ki; Cin mutfagy, Italyan mutfagi, Meksika mutfag: gibi daha ¢ok iilke
isimleriyle birbirinden ayrilan uluslararasi yemek literatiiriinde sadece Gaziantep,
kendi sehir adiyla bir mutfaga ismini vermistir. Gaziantep Mutfaginda ilk bakista
dikkati ¢eken en 6nemli husus, kullanilan malzemede gosterilen titizliktir. Yemegi
olusturan tiim malzeme titizlik icerisinde se¢ilmekte, yemekte degisik tat ve lezzet
veren baharatlar, salcalar ve karigimlar bol miktarda kullanilmaktadir.

Gaziantep yemeklerinde, yemegin giizelliginde, lezzetinde malzemenin niteli-
gi kadar yemegi pisirenin ustaliginin ve el becerisinin de pay1 biyiiktiir. Gaziantep
yemeklerinin ve tatlilarinin yapiminda kullanilan malzemelerin kalitesi, hazirlama-
dave pisirmede gosterilen beceri, 6zellikle yurt icindeki biiyiik yerlesim yerlerinde
Gaziantep lokantalarinin ve baklavacilarinin s6hrete kavugsmasina ve yayilmasina
sebep olmusgtur.>*’
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THE HOMELAND OF BAKLAVA: GAZIANTEP

t would not be exaggerative to say that the Ottoman cuisine was at an ex-

ceptional level, for its variety and richness of desserts. Although the cuisine
culture inherited from the Abbasid and the Persian should not be undervalued, it was
the Ottoman who have carried the understanding of dessert one step further, by, along
with numerous innovative changes, including the traditional tastes like hosmerim, rice
pudding and baklava, exclusive to Central Asia and the territories they have reigned
over. The emphasis placed on food in all branches of life and the intangible mean-
ing attributed to desserts by all segments of the society, were the main reasons of this
progress. The advanced palatal tastes of the ones occupied in cooking and their incen-
tive approach to creative cookery as well as the possibility to procure high quality
cooking materials from other regions have diversified the food and dessert culture as
far as possible. Furthermore, durable materials were being distributed countrywide
and were even being exported.

Every region of the country, had their own specific palatal tastes. Yet, this char-
acteristic was even more specific in some of the regions and cities. As may be guessed,
Gaziantep was one of the cities developing itself and pioneering the Turkish cuisine.

To exemplify the abovementioned product exports, molasses, meat balls with
almond and pistachio (fermented sweet sausage), fruit leathers and bagribast of
Gaziantep were being loaded on thousands of camels and exported to Iran, Arabia
and India .

The Journey of Baklava, from Aleppo to Gaziantep

aziantep, in the historical course, occupies an important place with its food

culture. Both with its history, geographical values and its meals each more
delicious than the other, Gaziantep, as the phrase goes, is an enchanting city.546 The
position of Gaziantep, which has been on the trade routes since the ancient times, has
been a significant factor in this regard as it is located on the conjunction point where
the cuisines of the East and the West meet and merge.

With its richness of region specific tastes and long-established traditions, the cui-
sine of Gaziantep occupies an important place in the world cuisine. Such that; while
Chinese, Italian, Mexican and many other cuisines are being identified by the names
of the countries, the cuisine of Gaziantep is the only one being identified by the name
of a city, in the international food literature. The most important factor that attracts
notice at first glance about Gaziantep cuisine is the meticulousness over the ingredi-
ents used. The cuisine picks and chooses all the ingredients to be used in the cooking
process with meticulous care and abundantly uses the tomato sauces, mixtures and
the spices needed to flavor the meal.

The skills and savoir faire of the chef contributes as equally as the quality of the
ingredients to Gaziantep cuisine. The quality of ingredients used in cooking Gaziant-
ep meals and desserts, the skills shown while preparing and cooking the meal have
helped Gaziantep restaurants and baklava makers acquire their present fame and
spread especially in the metropolitans.
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Kuskusuz bu yiyecekler igerisinde, baklavanin Gaziantep igin ayr1 bir 6nemi
vardir. Baklava, Gaziantep ile 6zdeslesen, bu sehrin 6nemli bir markas: durumun-
dadir. Gaziantep’i Gaziantep yapan bir degerdir. Unii sinurlarimizi agan, Tiirkiye’nin
A milli tathsi, Tirk mutfaginin bas tacidir.>*® Bu nedenle Gaziantep denince akla
ilk gelen yiyecek baklavadir. Kentin caddelerinde yiiriirken, neredeyse her yiiz
metrede bir kargimza ¢ikan baklavaci ditkkanlari bunun en giizel kanitidur.

Kaynaklarin kiminde, Antep’te baklavaciligin 1800°1ii yillarin son geyreginden
itibaren bagladig1 belirtilir. Kentin ilk ustalarindan Gilli Celebi'nin, bu meslegi
Halep’te bir ustadan 6grendigi 6ne siirilir. Bir bagka kaynaga gore ise Antepliler
baklava yapmasini 6grenmek i¢in Halep’e gitmemisler, Halep’teki usta bir vesileyle
Antep’e gelip ustalara baklava yapmay1 6gretmistir.*’

Baklavaya AB Tescili

aziantep Sanayi Odas1 (GSO) Yonetim Kurulu Bagkan1 Adil Konukoglu,

Avrupa Birliginden tescilini aldiklar1 Antep baklavasinin, Gaziantep ve
Tirkiye’ye ait oldugunu tim diinyaya ispatladiklarini séyledi. Siirecin baglama-
sinda GSO iiyelerinin ve 6zellikle eski yonetim kurulu bagkani Nejat Koger’in ve
BAKTAD yoneticilerinin biiyitk emegi oldu.

Gaziantep Sanayi Odasi (GSO), BAKTAD'in da destegi ile Gaziantep yoresi-
nin asirlik el sanatlarina ve geleneksel tatlilarina sahip ¢ikarak, geleneksel tatlila-
rindan baklavanin tescili i¢in, AB’ye resmi bagvuru yapt1 ve 2013 yilinda “Antep
Baklavas1” olarak uluslararas tescili alma bagarisini gosterdi.

Oncelikle Gaziantep Sanayi Odas! tarafindan “Antep Baklavas:” ibaresinin cog-
rafi igaret olarak tescili icin 28 Mart 2005’te Ttirk Patent Enstitiisiine bagvuruldu
ve 27 Nisan 2007 tarihinde Resmi Gazete'de yayimnlanarak Antep Baklavasinin
cografi isaret tescili alind1.>* Daha sonra da uluslararas: tescili i¢in AB’ye bagvu-
ruldu. Dort yillik bir siirecin sonunda AB tescili alindi ve 8 Agustos 2013'de AB
Resmi Gazetesinde “Antep Baklavas1” olarak tescili yayinlandi. Bu ayni zaman-
da baklavanin, Tiirkiye'den tescil edilen ilk tiriin olmasi agisindan biiyik 6nem
tagimaktadir>' Bu tarihten itibaren resmen AB tescilli olan Antep Baklavasi,

Tiirkiye'den tescil edilen ilk @iriin olmasinin yan: sira AB digindan tescil edilen 16.
tiriin olma 6zelligini de tasiyor.
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Among all these, baklava ubdoubdetly is of particular importance for Gaziantep. Iden-
tified with Gaziantep, baklava is considered a significant brand of the city. It is a value that
grants its fame to Gaziantep. It is a taste that has gotten beyond national borders with its
fame, a ‘senior national’ dessert of Turkey and a magnum opus of the Turkish cuisine.548
Therefore, when you speak of Gaziantep, it is the first dish that comes to mind. The baklava
stores you are going to pass by almost every hundred meters as you walk on the main streets

of the city, are probably the most tangible proof of it already.

It is stated in some resources that the beginning of baklava production had begun as
of the fourth quarter of the 1800. It is being asserted that Giillii Celebi, one of the first
masters of baklava in the city, was taught the profession by a master in Aleppo. Another re-
source, however, asserts that the artisans from Gaziantep have not gone to Aleppo to learn
how to make baklava but a master from Aleppo has visited Gaziantep for some reason and
has taught the local artisans how to make it.

Baklava Registered by the EU

aziantep Chamber of Industry Chairman Adil Konukoglu has stated that they

have proved to the world the fact that the origin of Antep baklava, which is regis-
tered by the EU, is Gaziantep, Turkey. Gaziantep Chamber of Industry members and the
former chairman Nejat Koger as well as BAKTAD executives also made great efforts for
the initiation of the procedures.

Laying claim to the traditional tastes and the centuries old handcrafts, with the support
of BAKTAD, Gaziantep Chamber of Industry has made a formal application to the EU
for the registration of baklava and has succeeded in registering the product for international
recognition by the name ‘Antep Baklava’ in 2013.

First, an application to the Turkish Patent Institute has been made on March 28, 200S
by Gaziantep Chamber of Industry, in order to register the expression of ‘Antep baklava’
as a geographical indication and after being promulgated in the official gazzette on April
27, 2007, the expression has been registered as a geographical indication. Afterwards, an
application was made to the EU for the international registration. At the end of a four year
period, the product was registered to the EU and on August 8, 2013, the registration was
promulgated in the EU official gazette as ‘Antep Baklavasi’. The registration is of also great
importance for Turkey as the first Turkish product to have been registered to the EU.551
Registered officially to the EU as of this date, besides being the only Turkish product regis-
tered to the EU, ‘Antep Baklavasi’ is also the 16th product that has been registered from a
non-EU country.552

Production of The Registered Baklava Requires “Competence”

ntep Baklava, the first Turkish product to have been registered to the EU, turns

into a unique taste in the hands of the skilled masters of Gaziantep. Today, known
rather with the expression that also includes the origin in the name, baklava is made of pis-
tachio, butter, clotted cream and buckwheat. The production process of the dessert, for every
phase of which, skill and labour is needed, starts during the early morning hours. The arti-
sans roll out the carefully kneaded doughs with a thickness of 3 to 4 centimeters and thin out
the filo pastry until it gets as thin as tulle. Then, they spread out the pealed and granulated
pistachio with butter over 15 to 20 layers of filo pastry that are placed on the pre-buttered
tray. As the last phase of the preparing process, after buttering the pistachio layer and but-
tering between the layers, the dessert becomes ready to cook. The spaces between the slices of
baklava have to be expanded in the tray that has to be rotated manually, with a knife, as the
dessert is cooked at an average of 180 degrees of heat obtained from the fire of oak woods
in a stone oven, for 40 to 4S5 minutes. After being left to absorb the syrup and following the
cooling process, it is presented on the stands, to the tastes of the customers.5S3



Tescilli Baklava “Ustalik” Istiyor

vrupa Birligi (AB) tarafindan tescil edilen ilk Tiirk iiriinii olan Antep bak-

lavasi, Antepli ustalarin maharetli ellerinde egsiz bir lezzete doniisiiyor.
Sehrin ismiyle biitiinlesen baklava, Antep fistigy, terayagi, kaymak ve sert bugdaydan
olusuyor. Her agamasi ayr1 bir maharet ve emek isteyen Antep baklavasimn tretimi
sabah erken saatlerde baghyor. Ustalar, 6zenle yogrulan hamurlar1 oklavalarla 34 santi-
metre kalinhkta agarak yufkay: tiil kadar inceltiyor. Daha sonra 6nceden tereyag siirii-
len tepsilere dizilen 15-20 kat yufkanun iizerine tereyag ile 6gutiilmiis boz i Antep fis-
t1g1 serpiliyor. Ardindan Antep fisti1 katmamina ve yufkalarin arasina yeniden tereyag
suriildiikten sonra baklava pisirilmeye hazir hale getiriliyor. Tas firinda mese odunu
yakilarak elde edilen ortalama 180 derece sicaklikta 40-45 dakika cevrilerek pigirilen
baklavalarin dilim aralar1 bigakla genigletiliyor. Bir siire bekletilen tath serbetlenip, so-

gutma isleminin ardindan tezgahlarda miisterilerin begenisine sunuluyor.**?

Gaziantep'ten Tiim Tiirkiye'ye Baklava Sevkiyati

+ s

ellikle Ramazan aylari, bayramlar gibi 6zel ay ve giinlerde Antepli bak-
Olzavacﬂar gece giindiiz calismak zorundadir. Tonlarca siparis alan Gazi-
antepli baklavacilar, Tiirkiye'nin ve diinyanin dort bir yanina paketlerle baklavalari
gonderirler. Baklava ustalar1 imalathanelerde 3 vardiya seklinde 24 saat kesintisiz
iiretim yapar. Ozellikle Bayramlara kisa bir siire kala yogunluk yasanan baklava
imalathanelerinde hareketlilik 24 saat kesintisiz devam eder. Biiyitk bir zahmetle
bir tepsi baklava i¢in onlarca hamur yumagini kagittan daha ince hale getiren bak-

lava ustalari siparigleri yetistirmek iin ter doker.>*

Baklava Tanitimina Gaziantep Katkisi

aziantep, idarecileriyle, halkiyla, esnafiyla, sivil toplum kuruluglariyla
ernetlenip, hem sehirlerini hem de yoresel yiyeceklerini ve 6zellikle de
“Gaziantep Baklava’sini tiim diinyaya tanitmak i¢in adeta seferber olmug durum-
da. Belediyesiyle, valiligi ile, sanayi ve ticaret odalariyla, diger sivil toplum kurulus-
lartyla el ele vererek uluslararasi pek ok organizasyona istirak ediyorlar.

Mesela, Nisan 2013’te diizenlenen, Fransa ve diinyanin 80 iilkesinden bine
yakin sehrin igtirak ettigi, Porte de Versailles'deki Paris Diinya Turizm fuari-
na Gaziantep de katildi. 200 bin kisinin ziyaret ettigi fuar, 4 giin siirdii. Fuarda
Gaziantep'in tarihi ve kiiltiirel degerleri tanitilirken, ziyaretgilere Tiirk kahvesi, lo-
kum, Antep baklavasi ve fistik ikram edildi.**

Yine 04-08 Mart 2015 tarihleri arasinda Almanyada diizenlenen ve
Diinyanin en biiyiik turizm fuarlarindan biri olan “ITB Berlin Uluslararas:
Turizm Fuari’na Gaziantep Belediyesi de katildi. Kentin tarihi, kiiltiirel gii-

zellikleri ve turizminin yani sira Gaziantep mutfag da tanitildi. >
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Countrywide Delivery From Gaziantep

specially during the month of Ramadan or on feast days and special occasions,

the artisans of Antep are obliged to work round the clock. Receiving tons of
orders, the producers deliver packs of baklava across the country and abroad. The artisans
continously keep producing in the shops for 24 hours, in 3 shifts. In the baklava production
shops for which the work load increases with the imminence of special occasions, especially
the month of Ramadan, the activity continues for 24 hours, without interruption. Thin-
ning out tens of dough balls until they become even thinner than papers to produce only
one tray of baklava, the artisans work laboriously to deliver the orders on time.

Gaziantep's Contribution to the Promotion of Baklava

0 introduce the region as well as its regional foods and especially ‘Gaziantep
Baklavasi” to whole world, Gaziantep, in unity with its administrators, people
and non governmental organizations, uses every means available. The municipality, the
governorate, the chambers of industry and trade and other non govermental organizations
of Gaziantep participate in numerous international activities and events, in collaboration.

For example, Gaziantep also has participated in the Paris World Tourism Fair held
in Porte de Versailles, in April 2013 in which an approximate of one thousand cities
from 80 countries as well as from France, have participated. The fair which has lasted
4 days was visited by 200 thousand people. While the history and the cultural values
of Gaziantep were introduced as part of the fair, Turkish coffee, Turkish delight, Antep
baklavas: and pistachio were served to the visitors.

Gaziantep municipality also has taken part in TTB Berlin International Tourism
Fair’, one of the largest torusim fairs in the world, held in Germany between the dates of
March 04 and March 08, 2018S. Besides the historical and cultural values, beauties and
the touristic opportunities of the city, the cuisine of Gaziantep was also introduced as

part of the fair.

237



Qathlarm Sultam / Sultan of Sweets

BAKILADOA

BAKLAVA VE TATLI URETICILERI
DERNEGI (BAKTAD)

rkiye'de tarim tirtinleri ve gidalarin tiretim ve pazarlama agamasin-
da firmalarin yapisindan kaynaklanan sorunlar pazardaki gelisme-
leriizleme ve strateji gelistirmede gecikmelere yol agmaktadir. Kuruluslarin
kigiik 6lgekli ve finansal giiclerinin zayif olmasi, modern teknoloji kullani-
munin az olmast ve altyapi eksiklikleri gibi sorunlar talebin kargilanmasina
engel olmakta, rekabet giicii ve sansin1 da zayiflamaktadir. Uretim boyutun-
da daha programl yiiriitiilen bir¢ok kurumsal egitim ve destek ¢aligmasi
pazarlama asamasinda ve iiretici 6rgiitlenmesinde goérilmemektedir. Bu
agidan firmalarin pazarda kalici olabilmeleri ve yer alabilmeleri i¢in paydas-
lar arasinda sistemli igbirligi esastir. Bu agidan BAKTAD (Baklava ve Tath
Ureticileri Dernegi) gibi sektorel derneklerin mevcudiyeti dnemlidir.>

Tirkiye'nin en iinli baklava markalar: tarafindan olusturulan ve sekto-
riin gelecegiyle ilgili onemli projeler hazirlayan Baklava ve Tath Ureticileri
Dernegi, Mehmet Yildirim,*** Nevzat Yemen, Silleyman Boyar, Mehmet
Astekin, Mustafa Eren, Arif Kilig, Yasin Bingol, Mehmet Helvaci ve Abdul-
samet Karayilan tarafindan 2001 yilinda kurulmustur.>*

Baklava ve tath dreticileri Tirk mutfaginin geleneksel tathilarini ve 6zel-
likle sofralarin padisahi olarak bilinen baklavay endiistriyel baglamda iire-
ten dreticilerin bir gat1 altinda toplandig bir kurumdur. Bugiin tilkemizin
onde gelen baklava ve tath direticilerinin icerisinde bulundugu dernegimiz

sektoriin gelecegine 151k tutmaya devam ediyor.>®

BAKLAVA AND DESSERT MANUFACTURERS
ASSOCIATION (BAKTAD)

n Turkey, the problems based on the structures of the companies at the pro-

duction and marketing stage of the agricultural products and food are caus-
ing delays at the tracking of development in the market and in strategy development.
Problems such as being small scaled companies and having weak financial power,
insufficient usage of modern technology and lack of infrastructure are preventing the
demand to be fulfilled, and also weakening the chance and the power to compete.
Many corporate trainings which are executed in a more planned way in the extent of
product and support studies are not seen at the marketing stage and organization of
producers. From this point, cooperation among the stakeholders is essential, for the
companies, in order to survive and take place in the market. From this point, exist-
ence of sectoral associations such as BAKTAD (Baklava and Dessert Manufacturers
Association) is important.

Baklava and Dessert Manufacturers Association which is formed by the most
popular baklava brands of Turkey and preparing significant projects about the future
of the industry has been established by Mehmet Yildirim, Nevzat Yemen, Siileyman
Boyar, Mehmet Astekin, Mustafa Eren, Arif Kili¢, Yasin Bingol, Mehmet Helvaci ve
Abdulsamet Karayilan in 2001.

Baklava and dessert manufacturers is an organization under which the produc-
ers of the traditional desserts of the Turkish cuisine and the producers producing
baklava especially known as the sultan of the table in the industrial context are gath-
ered together. Today, our association, in which the prominent baklava and dessert
manufacturers exist, continues to illuminate the future of the industry.



BAKTAD’IN FAALIYETLERI
Baklava’nin Artik Komitesi Var

sahip degildi. BAKTAD Yénetim Kurulu Bagkani Mehmet Yil-
dirim ve yOnetiminin girisimleriyle, “Baklava, Pasta ve $ekerli Mamiiller”
adiyla ilk kez ayr1 bir komite olarak temsil edilmeye baglandi. Boylece ta-
mami BAKTAD iiyelerinden olusan ITO’nun 72 numarali Baklava, Pasta ve
Sekerli Mamiiller Komitesi'nin tesisiyle, hem sektér hem de ITO tarihinde
ilk kez baklavacilik miistakil bir komiteye kavustu.

Baklava sektoriiniin olusturdugu miistakil komitenin faaliyete ge¢me-
siyle, baklavanin hem ulusal hem de uluslararasi tanitiminda etkin ve kalic
etkinlikler de hayata geciyor. Komite tarafindan gok kisa zaman iginde, ITO
Meclisi bagta olmak tizere Tiirkiye ve uluslararas: ¢apta sektoriin sesini du-
yuracak lobicilik faaliyetleri de gelistirilip uygulama sokuldu. Komite, ayn1
zamanda, sektoriin sorunlarini yerel ve merkezi yonetimlere ulagtirarak, et-
kin ¢éziimler tiretilmesini sagladi. 5%

@aklava, uzun yillar ITO biinyesinde miistakil olarak bir komiteye

ﬁ"h} iSTANBUL

v
‘-(F;Fmb E[l:{l:: Snt :F'T‘

jz}ir/e Jéftﬁﬁu jam'/zimle yemeé, Wu%/e ve geﬁ/@nme

ACTIVITIES OF BAKTAD
Baklava has a Committee Now

klava has not had a private committee in the structure of ITO for long
q;ears. With the Chairman of the Board of BAKTAD, Mehmet Yildirim
and the attempts of the management, it has started to be represented with the
name of “Baklava, Cake and Confectioneries” for the first time. Thus , with the
ITO’s facility number 72 of the Baklava ,Cake and Confectionery Committee
which, as a whole, is formed by the members of BAKTAD, Baklava has met a
private committee for the first time both in industry and ITO history.

By the activation of the private committee formed by the Baklava industry,
effective and permanent events are coming to life in promoting baklava both na-
tionally and internationally. In a very short time, by the committee, lobbying
activities that will announce the voice of industry across Turkey and internation-
ally, especially ITO council, are also developed and applied. The committee, at
the same time, has provided effective solutions to be produced by conveying the
problems of the industry to the local and central managements.

239



Quathlarn Sultam / Sultan of Sweets
BAKIADA

Altin Oklava Baklava Ustalar1 Yarigsmasi

aklava ve tath sektoriine yetismis eleman kazandirabilmek ama-

cryla 2002 yilinda “Altin Oklava Baklava Ustalar1” yarigmasi bas-
latild1. Geleneksel hale gelen yarisma her yil bir senlik havasinda gercekles-
tiriliyor.

“Baklava’nin korunmasi ve tanitilmasi” amacryla Baklava ve Tatli Ure-
ticileri Dernegi (BAKTAD) tarafindan diizenlenen “Altin Oklava Baklava
Ustalar1 Yarigmasi’nin amaci bir Tiirk tathsi olan baklavay yurt iginde ve
yurt disinda tanitarak sektore ve tilkemize katki saglamaktir.

Baklava Festivali, Mehteran Takiminin seslendirdigi konser esliginde,
yenicerilerden olugsan Baklava Alayr'nin halka ve ¢evredeki turistlere tonlar-
ca baklava dagitimi ile son bulmaktadur.

Baklava Festivali “Altin Oklava Baklava Ustalar1 Yarigmasi ve Tarihi Ya-
rimada Baklava Festivali” ad1 altinda dokuzuncu kez Eyliil 2014 tarihinde
Eminoéniinde gergeklesti. Finale kalan ustalar1 belirleme agamasinda tlke
genelinde yarisan S0 ustadan finale kalan Gaziantepli 4 baklava ustasi, 9
yufkay1 ayni anda en ince sekilde agmak i¢in ter dokerek yarigmay1 tamam-
lamaktadir.

BAKTAD diizenledigi baklava festivaline her yil siyaset diinyasindan
isimler, bakanlar, biirokratlar ve sektoriin 6nde gelenleri ve ¢ok sayida da-
vetli igtirak ediyor.

Baklava Festivali her yil diizenli olarak gergeklestirilerek, sektoriin ve l-
kemizin tanitimina katki saglamaya devam edecek.
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The Golden Roller Baklava Masters Competition

ith the purpose of providing skilled staff to the baklava and dessert
‘ ‘ industry, “The Golden Roller Baklava Masters” competition was

started in 2002 The traditional competition is held each year in a festive mood.

The purpose of “The Golden Roller Baklava Masters Competition” prepared
by Baklava and Dessert Manufacturers Association (BAKTAD) with the pur-
pose of “promotion and preservation of baklava” is to contribute to the industry
by promoting baklava, a Turkish dessert, domestically and abroad.

Baklava Festival ends with the distribution of tons of baklava dessert, with
the concert of Janissary Band, to the public and to the tourists around by the
Baklava Regiment which consists of janissaries.

Baklava Festival was held for the 9th time in September 2014 at Eminonii
under the name of “The Golden Roller Baklava Masters Competition and Bakl-
ava Festival of Historical Peninsula” At the stage of determining the masters who
go for the finals, 4 finalist baklava masters from Gaziantep, out of S0 masters
competing across the country, are struggling for rolling 9 pieces of dough as thin
as possible at the same time to win the competition.

Each year, ministers, bureaucrats from the world of politics and the promi-
nent people of the industry and many guests are attending the baklava festival
arranged by BAKTAD.

Baklava Festival will continue to contribute to the promotion of the industry

and our country by being held regularly each year.




Baklava Okullu Oldu

aklava ve Tatli Ureticileri Dernegi (BAKTAD), baklava sektdriin-

de gekilen ara eleman sikintisini gidermek igin 6nemli bir adim
daha att1. Bahgelievler Siyavuspasa Anadolu Meslek Lisesi ile yapilan anlag-
ma neticesinde 27 Agustos 2007 tarihinde okul tarafindan tahsis edilen bir
sinifin tadilatina hemen baglandi®”* ve ¢aligmalar hizla tamamlanarak “Bak-
lava ve Tathcilik Bélimii” 2008 yilinda faaliyete gegirildi.

“Baklava ve Tathicihik Bolimii"niin agilisi kaymakamlar, Milli Egitim
camiasindan idareciler ve ¢ok sayida sektor temsilcisinin de katilimryla
coskulu bir atmosferde gerceklestirildi. Térende konusan BAKTAD Yo-
netim Kurulu Bagkan1 Mehmet Yildirim, sektériin nitelikli eleman agigini
gidermek icin ortaya koyduklar1 bu projeden kalifiye elemanlar yetismesini
beklediklerini belirterek, “Ogrenciler, bu meslek altin bir bileziktir. Diinya-
nin her yerinde gegerlidir” dedi. Yildirim, baklavanin tarihsel bir degerimiz
oldugunu da vurgulayarak, “Hi¢ kimse bizim baklavamiza sahip ¢ikmasin.

Baklava bizim sofralarimizin padisahi, padisahlarimizin tathsidir” agiklama-
575

sinda bulundu.
Daha sonra BAKTAD ve Siyavuspasa Anadolu Meslek Lisesi isbirligi

ile ‘Baklava Ustalarina Sertifika’ verildi. Egitime katilarak bagariyla bitiren

BAKTAD Bagkan1 Mehmet Yildirim da térende sertifikasini aldi.%7
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Baklava was Schooled

aklava and Dessert Manufacturers Association (BAKTAD) has tak-

en an important step in order to eliminate the secondary staff problem
of the baklava industry. As a result of the agreement made with the Bahgelievler
Siyavuspasa Anatolian Vocational High School, restoration of a class allocated
by the school on 27 august 2007 was started immediately and the “Department
of Baklava and Confectionery” has been activated by completing the works in
2008.

The opening of the “Department of Baklava and Confectionary” was held
in an enthusiastic atmosphere by the attendance of district governors, Adminis-
trators of the National Education community, and many representatives of the
industry. Mehmet Yildirim, Chairman of the Board of BAKTAD has stated that
they are expecting this project to grow qualified staff in order to compensate the
skilled worker deficit and said, “students, this profession is a golden bracelet. It’s
valid worldwide.” It's valid worldwide.” Making an emphasis that baklava is our
historical value, he stated “No one shall claim the baklava from us. baklava is the
sultan of our tables.”

Later, a certificate has been given to the baklava masters with the cooperation
of BAKTAD and Siyavuspasa Anatolian Vocational High School. Chairman of
BAKTAD, Mehmet Yildirim has also taken his certificate by attending and suc-
cessfully completing the training.
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BAKLAVA DUNYA FUARLARINDA

TAD, kuruldugu 2001 yilindan bu giine meslegin gelecek ku-
@;\:lflara saglikli bir bigimde aktarilabilmesi ve tatli sektoriiniin en
iyi sekilde tanitilmasi igin ¢aligmalarda bulunmaktadir. Bu noktadan hare-
ketle iilke ve diinya ¢apinda bir¢ok fuar, s6ylesi ve seminer gibi etkinlikleri
organize eden veya katilan dernek bu organizasyonlarda Tiirkiye'yi en iyi
sekilde temsil etmistir. Bu organizasyonlarin 6nemlilerinden birisi 2009'da
diizenlenen Anuga Fuarrdir.

AB Komisyonu Bagkan Yardimcisi Giinter Verheugen'in de katildig
Anuga 2009 Fuar'nda BAKTAD tarafindan tiim diinyaya baklava ikram
edildi. Uzerindeki Tiirk bayragi ve Alman bayrag: desenli baklavalarin dik-
kat ¢ektigi ikram, katihmcilarin biiyiik begenisini kazandi.>””

Baklava ve Tatli Ureticileri Dernegi (BAKTAD) tarafindan 16 — 19 Ekim
2010 tarihleri arasinda Fransa'nin Paris sehrine diinyanin en biiyiik gida fuar
olan SIAL Uluslararas: Gida, Tath ve Igecek Fuari ziyaretini de igeren is gezisi
diizenlendi. Fuarda katihimcilara ve ziyaretgilere baklava ikram edilerek Tiirk
tathsi tamtildi. Turista Turizm Isletmelerinin organize ettigi ve KOSGEB ta-
rafindan desteklenen is gezisine, BAKTAD iiyeleri yogun ilgi gosterdi.>*

Bunun yam sira diizenlenen diger inceleme gezileriyle BAKTAD y6-
netici ve tiyeleri yurtiginde ve yurtdisindaki gelismeleri yakindan tetkik ve
gorme firsat1 buldu. Almanya Anuga Fuari'ndan sonra, Paris Fuari'ni ziya-
ret eden BAKTAD heyetleri, Istanbul Ticaret Odast ile Kiiltiir Bakanliginin
Cin'de diizenledigi etkinliklerde de yerini alarak, Tiirk baklavasinin taniti-
mun gergeklestirdi.

ITO’daki 72. Komite vasitastyla da ziimre toplantilar1 yapilarak sektdriin
gelismesine yonelik istisareler yapildi. Yine 72. Komite meclis iiyeleri ve ko-
mite tiyeleriyle Polonya Eurogastro Fuari'na istirak edilerek tilkemizin milli

tathis1 baklava tanitildi. Fuar sonrasi da Polonya’ya inceleme gezisi diizenle-
583

nerek bagkent Vargsova'da baklava firmalari ziyaret edildi.
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BAKLAVA IS AT WORLD FAIRS

AKTAD is making activities with the purpose of profession to be

transferred to the next generations and for the promotion of confec-
tionary industry in the best way since the foundation year 2001. From this point,
the association which organized, or attended to many exhibitions, interviews and
seminars, has represented Turkey in the best way during these organizations. An
important one of these organizations is the Anuga Fair held in 2009.

In the Anuga Fair 2009 which the EU Commission Vice President Giinter
Verheugen also attended, baklava has been offered to the whole world by BAK-
TAD. The offer, which has drawn attention with baklava and Turkish and Ger-
man flags patterns on them, has been highly appreciated by the participants.

A business trip, including the world’s biggest food exhibition SIAL interna-
tional Food, Dessert and Drink Exhibition has been arranged to Paris, France
between 16 - 19 October 2010 by Baklava and Dessert Manufacturers Associa-
tion (BAKTAD). The Turkish dessert has been promoted by offering baklava to
the exhibitors and visitors. BAKTAD members have shown a big interest to the
business trip that is organized by Turista Tourism Enterprises and supported by
KOSGEB.

And also with other examination trips arranged, BAKTAD management
and members had an opportunity to study and see closely the developments in
Turkey and abroad. After the Anuga Fair in Germany, BAKTAD committees,
visiting the Paris Fair, have executed the promotion of Turkish baklava by tak-
ing place in the events held in China by the Ministry of Culture and the Istanbul
Chamber of Commerce.

By the 72ND committee at ITO Consultation meetings about the develop-
ment of the industry were made. Again, The national dessert of our country has
been promoted by attendance of the Committee councilors and committee mem-
bers to the Poland Eurogastro Fair. After the fair, the baklava companies at the
capital Warsaw were visited by arranging review trips to Poland.
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BAKTAD’dan Cumhurbaskan:
Recep Tayyip Erdogan’a Baklava

Mayis 2010 tarihinde, Tiirkiye Odalar ve Borsalar Birliginin 6S. Ge-

nel Kurul'una katilan Bagbakan Recep Tayyip Erdogana BAKTAD

Bagkan1 Yildirim tarafindan tizerine “TOBB” deseni islenmis bir tepsi baklava
sunuldu.

Tiirkiye Odalar ve Borsalar Birligi'nin TOBB Universitesinde gerceklesen
6S. Olagan Genel Kurulunda Istanbul Ticaret Odast Meclis iiyesi, TOBB Ti-
caret Odalar1 Konsey Uyesi ve BAKTAD Yonetim Kurulu Bagkan1 Mehmet
Yildirim, tizerinde TOBB yazan bir tepsi baklava getirdi ve “Tatl yiyelim, tatli

konugalim” diyerek donemin Bagbakani Recep Tayyip Erdogan‘a ikram etti.

TUMSIAD 10. Yil geleneksel iftar1 Cumhurbagkan1 Recep Tayyip
Erdogan’in tegrifleri ile Halic Kongre Merkezi'nde yapildi. Iftar programina
cok say1da bakan, milletvekili, biirokrat ve TUMSIAD iiyeleri katild:. iftarda
davetlilere geleneksel tatlimiz olan baklava ikram edildi. Programin sonunda
TUMSIAD kurucu Bagkant Mehmet Yildirrm’a Cumhurbagkani Erdogan ta-
rafindan 10. Y1l anisina plaket verildi.

(. TomsiaD g0 TOMmsiaD
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Baklava to Recep Tayyip Erdogan from BAKTAD
The President of Republic of Turkey

n the 6Sth regular general assembly of the Union of Chambers and

Commodity Exchanges held in the TOBB University, Mehmet Yildirim,
council member of the Istanbul Chamber of Commerce, council member of
TOBB chambers of commerce and BAKTAD board chairman, offered a tray of
baklava with the word “TOBB” on it to Recep Tayyip Erdogan, who was the
prime minister at that time.

The 10th traditional TUMSIAD fast break was held in the Hali¢ Congress
Center and joined by the President Recep Tayyip Erdogan. The program was at-
tended by many ministers, congressmen, bureaucrats and TUMSIAD-members.
Our traditional dessert baklava was offered to the guests. A plaque was given to
Mehmet Yildirim, the founding TUMSIAD president by Erdogan for the 10th
anniversary.
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Sektor Icin Hiikiimet Nezdinde Caligmalar

aliye Bakani Mehmet Simgek ve Tarim ve Koy Isleri Bakani
Mehdi Eker’i ayr1 ayr1 makamlarinda ziyaret eden BAKTAD
Yonetim Kurulu Uyeleri, Diinyay: etkisi altina alan global ekonomik krizin
etkilerinin hafifletilmesi igin her iki bakanliktan da yardim beklediklerini
ve ekonomik kriz nedeniyle yaganilan olumsuzluklara bir an 6nce ¢6ziim

tretilmesi gerektigini belirttiler.”*
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Government Works for the Sector

We BAKTAD board members visited Mehmet Simgek, the finance min-

ister, and Mehdi Eker, the minister of agriculture and rural affairs, in
their offices and stated that they are expecting help from both ministries in order
to diminish the effects of the world economic crisis and that there’s a need for
urgent solutions against the unfavorable factors of the crisis.
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Dernegin Resmi Yayin Organi ‘Tath Hayat’

6nemi olan yaymncilik faaliyeti de goz ardi edilmedi. Bu dogrultu-

LI HAYAT dergisi yayin diinyasina kazandirildi. Tath Hayat Der-

gisi bagarili yayin cizgisiyle baklava sektoriiniin sesi solugu olmaya devam
ediyor.’®®

§ekt6rﬁn problemlerini gerekli yerlere ulagtirmak agisindan biiyiik
da

“Tath Diinyas1” Belgeseli

()ﬁnyanm gesitli televizyonlarina sayisiz belgesel yapan ve ¢alis-

malari, gesitli film ve televizyon festivallerinde ¢ok sayida 6diil
olan Yunan kokenli bir Fransiz yonetmen olan Angelos Abazoglounun
cekmis oldugu TATLI DUNYASI (Douceurs d’'Orient)*® adli filmin gala
gosterimi, 23 Eylil Persembe giinii Taksim, Fransiz Kiltiir Merkezi'nda ya-
pildi. Gala BAKTAD tiyelerinin ve ¢ok sayida davetlinin katihmryla gercek-
lestirildi. Gala 6ncesi BAKTAD tarafindan galaya katilan davetlilere baklava
ikram edildi.

Anadolunun icra bir késesinde tatliciik meslegiyle ugrasan ve usta
olmay1 kafaya koyan bir tath ¢iraginin Istanbul'da usta olus hikayesi iize-
rinden baklavanin yapim siirecini, tath diinyasinin emektarlarinin igleriyle
kurduklar1 derinlikli, etkileyici iligkiyi anlatan filmin ¢ekimleri Gaziantep’te
baslayip Istanbul’da tamamlandu ve alt: hafta siirdii.*

Baklavaya TSE Standard:

aklavanin tanitilmasi ile ilgili BAKTAD1n yaptig1 ¢alismalar ve

bu konu ile ilgili yapilanlara verdigi destekler sonucunda “stan-
dartlar” noktasinda 6nemli bir agamaya gelindi. Baklava ile ilgili AB tes-
cili alinmasindan sonra TSE de bu duruma el att1 ve Tirk Standardlart
Enstitiisi'nce “Tiirk Baklavasi’na standart getirildi. Tiirk baklavasinda kul-
lanilmasi gereken malzemeler ve hazirlanig esaslari belirlendi.>®’

‘Turk Baklavas1” standardinin 18 Subat 2015 tarihli Teknik Kurul'da
kabul edilen esaslar1 soyledir: Tiirkiye ve Orta Dogu cografyasinin en gok
bilinen ve tercih edilen hamur tatlisi olan baklava, hazirlanig1 ve igerigi bol-
gelere gore degismekle birlikte bu cografyalarda yasayan halklarin ortak
kiiltiirii haline gelmistir. Isim agisindan bakildiginda baklava sozciigii Tiirk-
ce kokenlidir. Eski Tiirkgede “baklagu, baklag:” olarak ge¢mektedir.

TSE Standard Hazirlama Merkezi Bagkanlig1, Gida, Tarim ve Hayvanci-
lik Thtisas Kurulu, firmalardan gelen talepler ve duyulan ihtiyag gergevesin-
de, baklava sektoriiniin 6nde gelen firmalari, sektorde yer alan diger firmalar,
fakiilteler ve sivil toplum kuruluglarinin gériislerini de alarak Tiirk Baklavas:
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“Sweet Life” Is The Official Media Organ
of the Association

We media with its big importance to make the sector problems reach the

necessary places has not been forgotten either. The magazine TATLI
HAYAT joined the media world. The Tatli Hayat magazine is the voice of the
baklava sector with its successful publishing’s.

The “World of Sweets” Documentary

We French director with Greek roots, Angelos Abazoglu, who produced

numerous documentaries for different T V-stations worldwide and who
was awarded many times by various festivals for his works, had filmed the movie
TATLI DUNYASI (Douceurs d'Orient), of which the premiere took place at the
French Culture Center in Taksim on Thursday, September 23rd. The premiere
was attended by the BAKTAD members and many invited guests. BAKTAD
offered baklava to the guests before the vision.

The filming of the movie, which tells about the story of a desserts apprentice in
Anatolia, who wants to be a desserts master and who becomes a master in Istan-
bul, showing the baklava production procedure and the relation of the workers to
their jobs, started in Gaziantep and ended in Istanbul and took six weeks.



Standardi hazirladi. S6z konusu standart ile Tiirk Baklavasinda kullanilmasi
gereken malzemeler ve baklavanin hazirlanis1 kurallara baglandi.

Kendine has igerik ve iiretim yontemi ile Tiirk Baklavasinin tarifi TSE
standardinda su ctimleler egliginde yer aliyor: “Sert bugday unu veya 6zel
amagl un, yumurta, tuz ve su karigimindan elde edilen sert hamura; sert
bugdaydan elde edilen bugday nisastas: serpilerek, hamurun teknigine uy-
gun olarak agilmasi; i¢ine ve/veya arasina kaymak, tereyag veya tereyaginin
eritilerek saf hale getirilmis sadeyagy, cesnisine gore antepfistig1 ici, ceviz
ici veya bolgesine gore findik ici veya badem iginin eklenmesinden sonra;
mevzuatlarda katilmasina izin verilen katki maddelerinin bir veya birka-
¢inin katilarak veya katilmadan ¢esidine gore dilimlendikten sonra uygun
sicaklik ve siirede pisirilip, toz sekerinin su ile kaynatilmastyla (limon suyu
veya limon tuzu eklenmis) elde edilen serbet ilave edilmis mamul””

Ayrica standarda “Geleneksel Baklava”, “Havug Dilimi”, “Sobiyet”, “Biil-
biil Yuvast”, “Sarig1 Burma”, “Fistik Dolmas1”, “Diiriim”, “Hiinkar” gibi bak-
lava gesitlerinin tarifleri de veriliyor.

Tarifine gore yapilan baklavalarin agizlara layik duyusal 6zellikleri soyle
anlatiliyor: “Kendine 6zgii renkte (altin saris1) ve goriiniiste olmali. Yanik,
koyu renkte olmamali, tepsinin her bir dilimi bakilan her yonden ayni 6zgii
altin saris1 renginde olmal, iistii ve alt1 ayni renkte olmali, ton veya pisme
farki olmamaly, igindeki antepfistigi bakildiginda ziimriit/gimen yesili ren-
gini korumalidir. Cesniler renklerini ve fiziki 6zellikleriyle tat ve kokulari-
n1 korumali, degisime ugramamalidir. Agza alindiginda agizda donma ve
kaplama yapmamaly, serbeti ve yogunlugu sert olmamali, agizda ve diglerde
hissedilmemeli, bogaz1 yakmamali; kendine has piskinligi ile agizda ¢igne-
meye mahal vermeden bile dagilmali ve erimelidir”

Goriiniig bakimindan ise standard: séylece belirleniyor: “Kendine has
goriiniiste olmalidir. Her bir dilimin yiiksekligi en az 35 mm olmali (bu
yikseklik, Sobiyet, Fistik Dolmasi, Padisah, Hiinkar ve Sutlii Nuriye'de 25
mm'dir) ve tepsi icinde her bir dilimin eni boyu yaklagik ayni él¢iide ve ho-
mojen olmahdir” Tiirk baklavas: standardina gére baklava imalatinda beyaz
seker kullanimi zorunlu hale getirildi.***
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TSE Standard for Baklava

s a result of the works done by BAKTAD in order to familiarize bak-

lava and its support to these works on this issue, an important stage was
reached about the “standards”. After the EU-registration for baklava, TSE (Turk-
ish Standards Institute) has defined a standard for the “Turkish Baklava” It de-
fined the ingredients and the production essentials for baklava.

Those are the standards for the " Turkish Baklava” approved in the general assem-
bly on February 18th, 2015: Baklava, being the most known and preferred pastry of
Turkey and the Middle East, has become the common culture of the people living in
this area, although the ingredients and the making differs upon the regions. The word
baklava has Turkish roots. In old Turkish, its was called “baklagu, baklag:”.

The Food, Agriculture, Husbandry Council of the TSE Standards Definition
Center defined the Turkish Baklava Standard with the suggestions of the leading
companies of the baklava sector, other companies of the sector, faculties and civil
organizations. With this standard, the ingredients and the production of the Turk-
ish Baklava was bound to regulations.

The recipe of the Turkish Baklava is stated as follows in the TSE standard: “It’s
a product gained by dusting wheat starch of buckwheat on the hard paste obtained
by mixing buckwheat flour or special flour, eggs, slat and water, rolling out the
dough according to its technique, adding cream, butter or clarified butter of melted
butter and pistachios, walnuts or nuts or almonds depending on the region and sort,
adding one or more of the additives stated in the regulations and cut depending on
the sort, cooked in an appropriate temperature and duration, adding sorbet gained
by powder sugar boiled with water (with lemon juice or lemon salt)”.

The standards also state the recipes of baklava sorts as “Traditional Baklava”,
“Havug Dilimi”, “Sobiyet”, “Biilbiil Yuvasi”, “Sarigi Burma”, “Fistik Dolmasi”,
“Diiriim”, “Hiinkar”.

The features of the baklava prepared as directed upon the recipe is told as follows:
“It has to be in its own special color (golden) and appearance. It shouldn’t be burnt or
have a dark color, Every side of the tray should have the same special golden color, the
top and the bottom should be in the same color, each slice should be in the same color

from each angle of view, there should be no difference of tone or cooking, the pistachio
in it should keep its emerald-green color. The different sorts should keep their colors
and their tastes and scents with their physical features, without changes. It shouldn’t
make a frosting or incrustation in the mouth, its sorbet and density shouldn’t be rough,
it should not be felt in the mouth or teeth, it should not burn the throat, with its special
cooking it should fall apart and melt in the mouth by itself, without even chewing it.”

It states the appearance standard as follows: “It has to be in its specific appear-
ance. Each slice has to be at least 3Smm high (this is 25mm for Sobiyet, Fistik
Dolmasi, Padisah, Hiinkar ve Siitlii Nuriye) and each slice must be of the same
size in the tray.” With the standard of the Turkish Baklava, the use of white sugar is
mandatory in the baklava production.
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BAKTAD’la Ihracat Zirve Yapt1

rkiye’nin en tinlii tathlari arasinda yer alan baklavanin son yillarda

BAKTAD ve medyanin da destegi ile yurt disinda tanitma gabala-

r1, uluslararas1 pazarda da yerini saglamlastirmasina katkida bulunmustur.

Tiirkiye'nin ihracat rakamlarma bakildiginda 6zellikle son yillarda 6nemli
denecek bir artig goriilmektedir.

BAKTAD, baklavay: iilke i¢inde ve disinda daha iyi tanitarak, ihracatin
artmasim saglamugtir. Baklava ihracat1 2002'de neredeyse hig yok denecek
kadar az iken (100.743 Dolar), 2005 yilinda 1 milyon dolar sinirin1 agmig
ve 2014 itibariyle de 8.857.836 liraya, bir bagka ifadeyle 4.062.565 dolar ve
3.056.100 euro’ya ulagmustr.

Giiniimiizde, Fransa, Hollanda, Almanya, Italya, Ingiltere, Yunanistan,
Belgika, Avusturya, Isvigre, Litvanya, Macaristan, Moldova, Rusya Federas-
yonu, Giircistan, Azerbaycan, Tiirkmenistan, Tacikistan, Libya, Moritanya,
ABD, Kanada, Kuzey Kibris Tiirk Cumhuriyeti, Suriye, Irak, Suudi Arabis-
tan, Kuveyt, Bahreyn, Katar, BAE, Maldivler, Singapur, Cin, Giiney Kore,
Japonya, Hong Kong ve Avustralya ile Ukrayna ve Arjantin’e®®, baklava ih-
racat1 yapilmaktadir. En ¢ok ihracat yapilan ilk ti¢ tilke arasinda Yunanistan,
Rusya ve ABD yer almaktadur.

Kuskusuz baklava ihracatinin artisinda en 6nemli pay, BAKTADa aittir.
BAKTAD'n 1srarla ve diizenli olarak yaptigi caligmalar, yayin faaliyetleri,
yurtdis: etkin tanitim ¢aligmalar ile ulusal ve uluslararasi organizasyonlara

katilimi ihracatin artmasina sebep olmustur.

The Export Reached a Peak with BAKTAD

We efforts to familiarize baklava abroad with the support of BAKTAD

and the media, have contributed for it to secure its position in the in-
ternational market as well. A significant rise can be seen in the last years in the
Turkish export data.

BAKTAD ensured the rise of the export by advertising baklava in Turkey and
abroad. While the baklava exports were nearly zero in 2002 (100.743 Dollars),
it exceeded the 1 million-Dollar benchmark in 2005 and reached 8.857.836
Turkish Lira, or 4.062.565 Dollars or 3.056.100 Euro.

Today, baklava is exported to France, the Netherlands, Germany, Italy, United
Kingdom, Greece, Belgium, Austria, Switzerland, Lithuania, Hungary, Moldo-
va, the Russian Federation, Georgia, Azerbaijan, Turkmenistan, Tajikistan,
Libya, Mauritania, the US, Canada, Republic of Northern Cyprus, Syria, Iraq,
Saudi Arabia, Kuwait, Bahrain, Qatar, UAE, the Maldives, Singapore, China,
South Korea, Japan, Hong Kong and Australia, Ukraine and ArgentineS89. The
biggest three export countries are Greece, Russia and the US.

BAKTAD has without doubt the biggest share of merit for the export rise.
The persisting and regular works, publications, publication works abroad and
the participations to the national and international organizations of BAKTAD
caused the rise of the exports.
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tinimiiz Tirk toplumunda misafirlere baklava ikram etme, misa-

G firlige giderken baklava gotiirme, nisan, diigiin, mezuniyet, terfi vs
kutlama merasimlerini baklava ile tatlandirma yaygin bir ananedir.

Bu oldukea hos Tiirk ananesi tarihen pek eski zamanlara kadar gitmek-
tedir. Los Angeles Times gazetesinin yemek edit6rii Charles Perry, baklava-
nin her seyiyle bir Tiirk taths: oldugunu ve kokeninin Orta Asya’ya kadar
dayandigini séyler. Kokleri bir yandan Asya'nin derinliklerine, bir yandan
Ortadogunun kadim halklarina da dayansa, suras tartisilmaz bir hakikat ki;
baklava lezzet, kivam, kalite ve hak ettigi deger olarak en zirve noktasina
Osmanh mutfaginda erigmistir.

Bugiin tiim diinyaca meshur ve dillere destan Osmanli saray mutfaginin
bastaci olan baklava, sadece saray ¢evresinde degil ayn1 zamanda halk sofra-
sinda iftar, bayram vs. 6zel giinlerin vazge¢ilmez ikramlar: arasinda idi.

Diger yandan Osmanli devletinde “baklava alay1” denilen ve hem ulafe
6demelerinin yapildig1 giinde hem de ramazan ayinin on besinde Hirka-i
Serif ziyaretinin ardindan yenigerilere baklava dagitilmasi gelenegi mevcut-
tur ki bu durum baklavanin diger yiyeceklere nazaran hiyerarsik konumu-
nun farkhihigini gostermektedir.

Insanoglunun yemek ve mutfak kiiltiiriiniin olusmasinda iiretim tarzi ve
cesidi oldukga etkilidir. Bundan dolay1 baklavanin i¢ malzemesi de insanla-
rin ve tlkelerin tirettigi tiriinlere gore gesitlenmistir. Mesela Karadeniz'de
findikl: baklava, Giiney, orta ve yakin dogu bélgelerinde fistikli baklava,
Orta Anadolu’da ise daha ¢ok cevizli baklavanin 6n planda olmasi, baz1 bol-
gelerde ise igine sogan ve kiyma konarak bérege doniismesi tiretim gesi-
dinin bir neticesidir. Yine ayn sekilde baklava, kullanilan i¢ malzemesine
veya sekline gore her bolgede farkli adlar alabilmektedir. Mesela; sarigibur-
ma, vezirparmagy, kadingobegi, biilbiilyuvasi, dilberdudagy, kulakl baklava,
kuyruklu baklava, samsa, pahlava, Napolyon tortu vs gibi.

Osmanh diinyasinda hem sarayda hem konaklarda hem de evlerde bak-
lava yapilirken kullanilan malzemeye ¢ok dikkat edilmistir. Arsiv belgele-
rinden anlagildigina gére baklavaci esnafi, loncalart marifetiyle periyodik
olarak kalite kontrolii yapmus, belirli bir standardin korunmasi i¢in nizam-
nameler yaymlamustir. “iyi mamiil igin iyi triin kullanmak gerektigi” siar
edinilmigtir. Oyle ki, sirf malzeme kalitesini saglayabilmek adina Kirrm'dan
ve Halep’ten tereyagy, Trakya ve balkanlardan bugday, samdan ve Halep ten
fistik temin edilmistir.

Bu kadar emekle bir araya getirilen malzemenin mamil haline doniis-
mesinin her bir sathasi da kendine mahsus bir merasim ve kurallara tabi
idi. Mesela yufkalar o kadar ince olmaliyd: ki; kirk-altmug katli yutkanin en
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CONCLUSION

n the current Turkish society the traditional acts of treating baklava to

the visitors, bringing baklava to visits, celebrating special events such
as engagement, wedding, graduation, promotion etc. with baklava is very com-
mon.

This pleasant Turkish tradition goes back to old times. Charles Perry, the
food writer in Los Angeles Times says that baklava is a complete Turkish dessert
and that its origins comes from Middle Asia. Even the roots come from Middle
Asia and also depend on the ancient nations of Middle East it is for sure that
baklava have made its peak in Ottoman cuisine along with its delicacy, temper,
quality and with its value deserved.

Baklava, which was the crown of the legendary Ottoman cousine was not
only popular among the palace but also indispensible among masses for special
events such as iftar or bajram.

There was also a tradition in Ottoman Empire called “baklava procession”
which means distribution of baklava to Janissary soldiers on the monthly sal-
ary payment days and on the fifteenth day of holy Ramadan month after visit
to Hirka-i Serif (the cloth of Holpy Prophet) and this shows the superiority of
baklava in the hierarchy of the foods.

The production type and variety is most important in dining and cuisine cul-
ture of human societies. Therefore the internal ingredients of baklava is varied
acording to the products produced by humans and regions. For instance in Black
Sea region it is baked with nut, in South and Middle East it is baked with pista-
chio, in Middle Anatolia it is baked with walnut and in some places it is baked
with minced meat and onion and turned into mince pie. Again likewise baklava
can be called with different names according to its components or its shape. For
example; sanigiburma, vezirparmagi, kadingobegi, biilbiilyuvasi, dilberdudag,
kulakli baklava, kuyruklu baklava, samsa, pahlava and Napolyon pie etc.

The ingredients of baklava was given great attention in Ottoman cuisine
world including both palace kitchen and masses kitchen. According to the archive
documents the baklava artizans performed periodical quality controls via their
guilds and issued some code of practices to keep a certain level of standard. The
motto of the baklava makers was “for quality product, quality supply is needed”.
So much that butter was supplied from Crimea and Aleppo, wheat was supplied
from Thrace and Balkans, Pistachio was supplied from Dimascus and Aleppo in
order to keep the high quality standard in baklava.

Finalizing the carefully selected material into a final product had its unique
ceremony and rules. For example the phyllos shall be so thin that when you throw
a coin over a forty-sixty folds of phyllos it shall touch the bottom and make a
voice when touching the tray.



jz}ir/e ‘/(u/%ur jari/zimie %meé, muf%z/e ve ggd/@nme

tsttine atilan bir madeni akge, yere distigiinde en alt kata ulagmal hatta
tepsinin tabanina degdiginde ses ¢ikarmali idi.

Sarayin, halkin ve askerin bu kadar ehemmiyet verdigi baklavanin edebi-
yatgilarin ve sairlerin eserlerine de konu olmas tabiidir. sairler baklava igin
en istah agic1 dizelerini yazmus, edipler agiz sulandiran ciimlelerini baklava
i¢in dizmiglerdir. Mesela klasik edebiyatimizda en deger verilen kisiyi ya
da sevgiliyi ifade etmek icin benzetilen “ayin on dérdii” ve “giil” kavramla-
r1 baklava igin de kullanilmistir. Saire gére Baklavanin tepsisi dolunay gibi
parlak ve yuvarlak, baklavanin kizarikhig: giil gibi pembedir ki bu da bize
Osmanli mutfaginda baklavanin “yemeklerin en sevgilisi ve en degerlisi”
mertebesine ¢ikarildigini gosterir.

Filhakika giriste de ifade ettigimiz gibi derde devadir, cana safadir ve sa-
dece tatlilarin degil, tiim nimetlerin sultanidir baklava...

It is only natural that baklava became a topic for literature and poetry arts
as it is appreciated so much by court people, masses and soldiers. The poets had
written their most appetizing poems for baklava, the literateurs wrote the most
delicious sentences for baklava. For example the classical metaphors of “middle
of the moon (used for very beautifull)” or “rose” which were normally used for
the beloved one was also used for baklava. According to the poet, the tray of the
baklava is round and bright like full moon, the broiled part of baklava is pink
like rose therefore he stated that it shows that baklava is “the most beloved and
important food” of the Ottoman cuisine.

In effect baklava is a cure for all, a joy for all and the sultan for not only des-
serts but for all the food...
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