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Makale Gecmisi Oz

Gonderim Tarihi: 22.02.2022 Tiirk mutfagi, hem iginde yasanilan cografyanin degismesi hem de farkli mutfak kiiltiirleri
ile etkilesim sonucunda siirekli olarak degisime ugramistir. Dolayist ile Tiirk mutfag:

Kabul Tarihi: 21.03.2022 iizerinde etkili olan bu durum beraberinde kendine has ve farkli bir mutfak kiilttirinii de

olusturmustur. Bu ¢alismanin amaci Tiirk mutfaginin farkli dénemlerine ait yemeklerin,
Istanbul’da bulunan Tiirk mutfagi konseptine sahip restoranlarin menii igerikleri bazinda
incelenmesidir. Bu amag¢ dogrultusunda arastirmanin érneklemini Istanbul’da bulunan ve
Tiirk mutfagt Tiirk mutfagi servis eden 56 restoran olusturmustur. Bu 56 restoranin meniisiinde bulunan
276 farkl iirlin ¢esidi incelenmistir. Verilerin toplanmasinda nitel arastirma yontemleri
tercih edilmigtir. Bu yontemlerin en bilinenleri arasinda olan pasif ve ikincil veri analizi ile,
Etkilesim restoranlarin web sitelerinde yer alan igerikler ¢éziimlenmeye c¢alisilmigtir. Tiirk mutfagi
servis eden restoranlarin meniileri donemsel olarak incelendiginde, isletmelerin en fazla
Osmanlt Dénemi’ne ait yemekleri sunduklari goriilmiistiir. Caligmada yabanct mutfaklara
Menii ait tirtinlerin de 6nemli oranda sunuldugu belirlenmistir. Restoranlarin mentilerinde en fazla
yer alan yemegin Orta Asya Donemi’ne ait “sig kebap” oldugu belirlenmistir. Ayrica
calismada Tiirk mutfaginin tarih boyunca etkilesimde bulundugu mutfaklar da incelenmis
ve diger milletler ile sahip olunan ortak mutfak kiiltiirine dair yemekler de ortaya
konulmaya ¢aligilmistir.
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Keywords Abstract

Turks lived in different geographies throughout history and interacted with many cultures.
This situation has caused a constantly changing and developing situation on Turkish cuisine
Culture and has created a unique and different culinary culture. The aim of this study is to examine
the foods of different periods of Turkish cuisine on the basis of menu contents of restaurants
serving Turkish cuisine in Istanbul. The sample of the research consisted of 56 restaurants
Restaurant in Istanbul serving Turkish cuisine and 276 different product types in the menus of these
56 restaurants were examined. Qualitative research methods were used in data collection
and analysis. The content on the websites of these restaurants was tried to be analysed. As
a result of the periodic analysis of the menus, the restaurants have mostly served the foods
from the Ottoman period. The restaurants also offer products from foreign cuisines to a
great extent. It has been determined that the most common food in restaurants is "shish
kebab" from the Central Asian period. In addition, in the study, the cuisines that Turks have
Arastirma Makalesi interacted with throughout history have been examined and the foods of the common
culinary culture have been tried to be revealed.
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