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Keywords

Ulke ekonomileri iginde olduk¢a 6nemli bir yere sahip olan turizmin en hizli gelisim
gosteren ¢esitlerinden biri de gastronomi turizmidir. Giiniimiizde yemek yeme fizyolojik
bir ihtiya¢ olmaktan ¢ikmus, farkli iilke veya bolgelerin sahip oldugu mutfak kiiltiirlerini
tammak ve deneyimlemek en Onemli seyahat nedeni olarak gelisim gostermistir.
Ulkeye/bolgeye dzgii farkli ve zengin bir yemek kiiltiiriine sahip olmak tek basina yeterli
olmamakta, bu kiltiiriin siirdiiriilebilirligini saglamak da 6nem kazanmaktadir. Yemek
kiiltiirii agisindan bakildiginda bol yabani ot ve zeytinyag: ile az baharat kullanimi, otlarin
kendi suyunda pisirilmesi gibi kendine 6zgii belirleyici ve ayurt edici 6zellikleri olan
saglikli bir beslenme modelini igeren mutfaklardan biri de Girit mutfagidir. Insanoglunun
dogay1 kullanmasinin en rafine orneklerinden biri olan Girit mutfagi, 1923 yilinda
Tirkiye nin farkli bolgelerine yerlesen Giritli Tiirkler tarafindan en bozulmamus hali ile
stirdiiriilerek Anadolu mutfaginin zenginlesmesine 6nemli katkilarda bulunmustur.
Calismada, Girit yemek kiiltiiriiniin siirdiirilebilirliginin saglanabilmesi igin gesitli
Oneriler gelistirilmistir.
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One of the fastest-growing types of tourism, which has an important role in the economies
all over the world, is the gastronomic tourism. Today, eating is not a physiological need
anymore; however, knowing and experiencing the culinary culture of different countries
or regions has emerged as one of the most important reasons for travelling. Having a
different and rich food culture specific to a country/region may not be enough by itself;
thus, it is also important to ensure the sustainability of this culture. The Cretan Cuisine is
one of the cuisines that offer a healthy eating model with its distinctive and unique
features in terms of food culture such as using olive oil with plenty of herbs and less
spices, cooking herbs in their own juices. Cretan cuisine is one of the most refined
examples of human beings using of the nature. In 1923, Cretan Turks, who settled in
different regions of Turkey by maintaining the Cretan cuisine pristine, has made a
significant contribution to the enrichment of Anatolian cuisine. In this study, in order to
ensure the sustainability of the food culture of Crete, various suggestions have been
developed.
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