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Keywords

Kiiltiir, bir toplumu diger toplumlardan farkl kilan, kendine 6zgii, sanati, inanglari, 6rf ve
adetleri ile onun kimligini olusturan yasayis ve diigtiniis tarzidir. Tirk mutfagi kendine
0zgii bir kiiltiire sahiptir. Tiirk mutfagi Diinya’nin en zengin iic mutfagindan birisidir.
Tiirk tath kiiltiirii kuskusuz degisik kiiltiirlerden etkilenmistir. Ornegin unlu tatlilarin
kokeni Orta Asya’dir. Tiirkler Anadolu'ya geldikten sonra Orta Asya’dan getirmis
olduklar1 unlu tatli gesitleri Anadolu’daki kiiltiirlerden etkilenmistir. Bdylece bundan
sonra baklava, dilberdudagi, lokma ve sambaba gibi daha bir¢ok hamurlu tatlilar Tiirklerin
tatlilar1 arasma yer almistir. Irmik ile yapilan revani, kaygana gibi tathilar da ayr1 bir grup
olusturmaktadir. Yukardaki hamurlu tatlilarin yaninda Tirk mutfaginda tatlilar; kabak,
ayva, kestane ve incir tatlilar1 gibi taze veya kuru meyve ve sebzelerle yapilan tathilar ve
stitlag, muhallebi, tavukgogsii, kazandibi, keskiil gibi siitlii tatlilardan olusur.
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Culture is the way of the Society which makes it different from a society in other societies,
ongoing since, unique, art, beliefs, understanding and behaviors that make up the identity.
For example, the origin of the sweet bakery is Central Asia. Turkish cuisine has a unique
culture. Turkish cuisine is one of the world's three richest most nutritious cuisine. Turkish
dessert culture is undoubtedly influenced by different cultures. After the Turks came to
Anatolia, the desserts were brought from Central Asia has been influenced by the culture
in Anatolia. So then the baklava, dilber dudagi, lokma and Sambaba have emerged as a
truly and has become of Turkish bakery sweets. Revani made with semolina, sweets such
as slippery constitutes a separate group. Milky sweet consists of sweets such as rice
pudding, custard, chicken breast, kazandibi and pudding. Pumpkin, quince, sweet
chestnuts and figs are to the fruits and vegetables sweets.
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