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Makale Gecmisi Oz

Gonderim Tarihi:05.08.2021 Ruslar tarafindan zorlanan Tirkiye’ye gocen Kirim Tatarlari, Kirimdaki kdy ve
kasabalarinda kullandiklari mutfak arag¢ ve geregleri de beraberlerinde getirerek Tiirkiye’de

Kabul Tarihi:08.11.2021 kullanmaya devam etmektedir. Bu ¢aligsma ile Kirim Tatarlarinin mutfak kiiltiiriiniin daha

¢ok taninmasi ve unutulmamasi i¢in kayit altina alinmasi amaglanmistir. Calisma nitel
arastirma yontemlerinden goriisme teknigi ile hazirlanmis olup Ankara ve Konya’da ikamet

Anahtar Kelimeler eden, Kirim kokenli Kirim Tatarlan ile goriisme gergeklestirilmistir. 15 kadindan olusan
katilimeilar Kirim Tatarlarinin sivil toplum kuruluslar1 ve mahalle muhtarlar1 araciligiyla
Cantik boregi amagli drnekleme yontemiyle tespit edilmistir. Calisma ile cantik boreginin halen Kirim

Tatarlar1 tarafindan yapildigi belirlenmistir. Kirirm Tatarlarinin kendi mutfagina 6zgi
mutfak gerecleri bulundugu ve halen kullanildig1r ve cantik boreginin birkag g¢esidinin
Geleneksel hamur isleri oldugu gérﬁlmi}stﬁr. Cantik boregi un, tuz, tereyagi, maya ve su ile hazirlanan hamurdan
yapilmaktadir. I¢ harci ise kiyma, patates, sogan ve baharatlardan olusmaktadir. Giindelik
hayatta 6giinlerde veya 6giin aralarinda tiiketimi saglanan cantik boregi, kadinlarin altin
giinlerinde, misafirlikte veya toplant1 vb. tiiketilmektedir. Kirim Tatarlarinda oldugu gibi
kendine 6zgii mutfaklarimizin yemek kiiltiirleri hakkinda daha fazla arastirma yapilmasi
gerekli oldugu diistintilmektedir.

Kirim Tatar mutfag:

Kiltiirel miras

Keywords Abstract

Cantik boregi Crimean Tatars, who migrated to Turkey forced by the Russians, continue to use them in
Turkey, bringing with them the kitchen tools and utensils they use in their villages and
towns in the Crimea. With this study, it is aimed to record the culinary culture of the
Traditional pastries Crimean Tatars in order to be recognized and not forgotten. The study was prepared with
the interview technique, one of the qualitative research methods, and interviews were
conducted with Crimean Tatars of Crimean origin residing in Ankara and Konya. The
participants, consisting of 15 women, were determined by the purposeful sampling method
through non-governmental organizations and neighborhood headmen of the Crimean
Tatars. With the study, it was determined that cantik pastry is still made by the Crimean
Tatars. It has been seen that the Crimean Tatars have and are still using kitchen utensils
unique to their cuisine, and there are several types of cantik pastry. Cantik pastry is made
from dough prepared with flour, salt, butter, yeast and water. The stuffing consists of
minced meat, potatoes, onions and spices. Cantik pastry, which is consumed during meals
or between meals in daily life, and in women's special days, guests or meetings, etc. is
consumed. It is thought that it is necessary to do more research on the food cultures of our
unique cuisines as in the Crimean Tatars.
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