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Calismanin amaci, isletme sahiplerinin bakis agisiyla Tarsus mutfak kiiltiiriini ortaya
¢ikarmaktir. Bu dogrultuda ¢alismada, Tarsus mutfak kiiltiiriiniin genel 6zellikleri, giinlik
yasamda Tarsus mutfagini en iyi temsil eden yiyecek ve i¢ecekler, sdz konusu isletmelerde
yore mutfagina yer verilip verilmedigi ve gelecek kusaklara Tarsus mutfak kiiltiiriini
aktarmak i¢in neler yapilmasi gerektigi gibi ¢esitli konulara yonelik katilimcilarin goriisleri
belirlenmek istenmistir. Bu kapsamda, ¢alismanin 6rneklemine, Tarsus'ta en az 20 yildir
faaliyet gosteren yiyecek igecek isletmelerinin sahipleri dahil edilmistir. Veriler, yar1
yapilandirilmis goriisme formu ile elde edilmistir. Veriler, 1 Subat-30 Nisan 2022 tarihleri
arasinda amagsal oOrnekleme yontemlerinden olan o6lgiit Ornekleme tekniginden
faydalanilarak katilimcilardan yiiz yilize toplanmistir. Toplamda 15 katilimciya ulagilmis
olup; elde edilen veriler betimsel analizine tabi tutulmustur. Betimsel analizi sonucunda, 17
kod tiiretilmis olup; bu kodlar 5 kategoride birlestirilmistir. S6z konusu kategoriler sirasiyla;
‘ana yemekler’, ‘tathilar’, ‘igecekler’, ‘hamur isleri’ ve ‘gorbalar’ seklinde
siniflandirilmigtir. Caligmada, giinliik yasam igerisinde, Tarsus mutfak kiiltiiriinii en iyi
temsil eden yiyeceklerin; “humus, findik lahmacun, Tarsus kebabi, Tarsus salgami ve
Tarsus yayla bandirmasi” oldugu saptanmistir. Calisma sonucunda, Tarsus mutfaginin
gastronomik bir turistik iiriine doniistiiriilebilmesi amactyla gesitli oneriler sunulmustur.

Abstract

Cuisine culture
Food and beverage businesses

Tarsus

Makalenin Tiirii

Arastirma Makalesi

* Sorumlu Yazar

The aim of the study is to reveal the culinary culture of Tarsus from business owners’
perspective. In this direction, it was aimed to determine the participants’ opinions on
various issues such as the general characteristics of the Tarsus culinary culture, the foods
and beverages that best represent the Tarsus cuisine in daily life, whether the local cuisine
is included in the mentioned businesses and what should be done to transfer the Tarsus
culinary culture to the next generations. In this context, the owners of food and beverage
businesses operating in Tarsus for at least 20 years were included in the sample of the study.
The data were obtained by semi-structured interview form. The data were collected face-
to-face from the participants by using the criterion sampling technique, which is one of the
purposive sampling methods, between February 1 and April 30, 2022. A total of 15
participants were reached, and the obtained data were subjected to descriptive analysis. As
a result of the descriptive analysis, 17 codes were derived and these codes were combined
in 5 categories. These categories were classified respectively as 'main dishes', 'desserts',
'drinks', 'pastries' and 'soups'. In the study, it has been determined that the foods that best
represent Tarsus culinary culture are “humus, findik lahmacun, Tarsus kebab, Tarsus turnip
and Tarsus yayla bandirmasi”. As a result of the study, various suggestions were presented
in order to transform Tarsus cuisine into a touristic product.
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