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Bu caligmada 1800Li yillardan giiniimiize kadar 6ziinii kaybetmeden, babadan ogula
devrederek gelebilen, dort nesildir varligmi siirdiiren, Tirk mutfak kiiltiiriiniin yap1
taglarindan olan Esnaf Lokantalari igerisinde kendine yer bulan, Afyonkarahisar ilinde
faaliyet gosteren As¢i Bacaksiz Lokantasi’ni otantiklik ¢ercevesinde derinlemesine
incelenmesi amaglanmistir. Amag¢ dogrultusunda lokantanin dérdiincii nesil isletmecisi ile
yart yapilandirilmig soru formu esliginde goriismeler yapilmustir. Yapilan goriismeler,
gbozlem ve literatiir taramasi sonucunda veriler analiz edilmistir. As¢1 Bacaksiz
Lokantasinda sunulan kuzu tandir kebabi, Ozbek pilavi ve manda kaymakli ekmek
kadayifinin gegmisten bugiine ayn1 metot ve tekniklerle pisirilip servis edildigi goriilmiistiir.
Bu kapsamda Asc¢1 Bacaksiz Lokantasi’nda iiretilen tiim yiyecekler otantik yiyeceklerdir.
Asc1 Bacaksiz Lokantasi, gegmisten giinlimiize kadar 6ziinii bozmadan gelebilmistir. Elde
edilen verilerin 15181nda ise As¢1 Bacaksiz Lokantasi otantik bir lokanta, restoran oldugu
sonucu ortaya ¢ikmustir. Bu sonu¢ dogrultusunda Asci Bacaksiz Lokantasi literatiire
kazandirilmig ve esnaf lokantalarmin  siirdiiriilebilirligine  destek  saglandigi
diigiiniilmektedir.
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This study aims to analyze As¢1 Bacaksiz Restaurant which runs from the 1800’s until
present without losing its essence, keeps its entity for 4 generations by passing down to their
descendants, and takes significant place in the artisan restaurant which is the building block
of Turkish cuisine culture in Afyonkarahisar province within the scope of authenticity in
detail. In the accordance with this purpose semi-structured interview was conducted with
the 4th generation manager. The data were analyzed according to the observation, semi-
structured interview, and literature review. It is observed that, Kuzu Tandir (lamb tandoor
kebab), Uzbek pilaf and Kaymakli Ekmek Kadayifi (kadayif with cream) are cooked and
served same techniques and methods as past. Therefore, all foods produced at As¢1 Bacaksiz
restaurant are authentic. It has remained its presence to these days without changing its
essence. According to the data obtained, it is concluded that it is an authentic restaurant. In
line with this result, As¢1 Bacaksiz Restaurant has been included to the literature and it is
emphasized that it provides support to sustainability of artisan restaurant.
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