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Makale Ge¢misi Oz

Génderim Tarihi:21.02.2020 Bu ¢aligmanin amaci Tirkiye’de as¢ilik mesleginin tarihsel ve sosyolojik olarak gegirdigi
degisimi ele almaktir. Meslekler sosyolojisi igerisinde degerlendirilebilecek bir

Kabul Tarihi:17.04.2020 perspektiften meslegin degisen statiisii, giinlimiizde farklilasan algis1 aragtirmanin odaginda

yer almaktadir. Geleneksel ve alayli ustalar olarak tanimlanan “koca usta”lardan, okullu,
egitimli ascilara bir gecis siireci yasanmaktadir. Bu calismanin verileri Mengen kokenli
dokuz alayli asc1 ile gergeklestirilen yar1 yapilandirilmis goériismeye ve egitimli, okullu
olarak tanimlanan yeni nesil aggilarla yapilan dokuz yari yapilandirilmis goriismeye
dayanmaktadir. Alayli as¢ilar degisime ve yeni mutfak akimlarina kapali iken, okullu
Mesleki kusak agcilarin kiiresel ve yerel ikiligini bir firsata doniistiirme potansiyeli tasimasi sosyolojik
acidan 6nemlidir. Tiirk mutfagina yaklasim agisindan iki kusak ascilar arasinda belirgin bir
farklilik bulunmamaktadir. Kadinlarin kamusal alanda ascilik mesleginde arka planda
Ascilik kalmasi ve bunun toplumsal cinsiyet oriintiileri ile gerek¢elendirilmesi her iki kusak aggilar

arasindaki nadir ortakliklardan biri olarak gériilmektedir. Tim bunlarin disinda Tirkiye’de

ascilik mesleginin pek ¢ok dernek, federasyon tarafindan orgiitlii oldugu bilinse de bu

orgiitliiliigiin  meslegin c¢aligma kosullarinda tatmin edici bir degisim yaratamadigi

Anahtar Kelimeler

Meslekler sosyolojisi

Alayli ve egitimli as¢ilar

goriilmektedir.
Keywords Abstract
Sociology of professions The purpose of this study is to examine the transformation of the cookery profession

historically and sociologically in Turkey. The changing status of the profession from a
perspective that can be evaluated within the sociology of professions and the differing
Untutored and trained chefs perception of the profession are at the center of the research. There is a transition process
from “big master cooks” who are defined as traditional and old-school chef, to school-
educated chefs. The data of this study are based on semi-structured interviews with nine
untutored chefs and nine semi-structured interviews with educated, new generation cooks.
It is sociologically important that school chefs have the potential to turn their global and
local dichotomy into an opportunity while untutored cooks are closed to change and new
culinary trends. There is no significant difference between two generations of chefs in terms
of approach to Turkish cuisine. It is seen as one of the rare partnerships between the two
Makalenin Tiirii generations of chefs that women remain in the background of the culinary profession in the
public sphere and the justification of this with gender patterns. Apart from all these, the
Arastirma Makalesi culinary profession in Turkey are known to be organized by many associations. However,
it is seen that this organization cannot create a satisfactory change in the working conditions
of the profession.
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**Bu makale, 1-3 Aralik 2016 tarihlerinde ODTU’de gerg¢eklesmis olan VIIL. Ulusal Sosyoloji Kongresi’nde sunulmus basilmamis bildirinin yeniden yazilmig
seklidir.
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