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Mevleviligin en 6nemli 6zelliklerinden biri olan ¢ile geleneginde, dergaha gelen dervisin
bin bir giinliikk bir siirede ¢ilesini tamamlamasi1 beklenir. Mevlevilikte mutfak (matbah),
yemek pisirilen ve sofra kurulan yer olmasinin yani sira dervislerin ¢ilesini tamamladigi
ve temel egitimlerinin yapildigi yerdir. Bu baglamda da bu akimi sistemlestirme ve
profesyonelce idame ettirme gibi son derece gii¢ bir isi, yine o kuvvette ve iradede bir
kisinin yapmasi gerekmistir. Hz. Mevlana'nin ayni1 zamanda fikri varisi olan Sultan Veled
ile dogan Mevlevilik, Ulu Arif Celebi zamaninda biiylirken, perde arkasindaki
kahramanlardan biri de Atesbaz-1 Veli'dir. Diinyada bilinen ilk ve tek as¢1 anit-mezarina
sahip olan Atesbaz-1 Veli ve son derece 6zgiin kiiltiir unsuru olan Mevlevi mutfagimnin,
hem unutulan kiiltiir hazinelerinin ortaya ¢ikarilmasi hem de son donemlerde biiyiik bir
ivme kazanan gastronomik turlarin ve destinasyonlarin 6zgiinliigiiniin seyahat karari
tizerindeki 6nemli etkisi nedeniyle degerlendirilmesi dnemli hale gelmistir. Bu ¢aligmada,
Mevlevi egitim ekolil i¢in dnemli bir yere sahip olan mutfagin ve bu egitimin 6nemli bir
unsuru olan as¢1 dede Atesbaz-1 Veli’nin taninmasini saglamak ve Mevlevi mutfagi
ozelliklerinin belirlenmesi amaglanmaktadir.
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One of the most important features among Mevleviyeh culture is ordeal tradition; and, it is
expected from a dervish to complete a thousand and one days period of ordeal. The
cuisine (matbah) in Mevleviyeh is the place where cooked meals, as well as where
dervishes conduct their training and complete their ordeals. In this context,
systematization and sustainability of this system is required to person who is dedicated
and willed to this extremely difficult task. Sultan Veled, who is the son and successor of
Hz. Mevlana, is the pioneer of Mevleviyah. While this culture has expanded in the time of
Ulu Arif Celebi, one of the heroes was behind the scenes is Ateshaz Veli. Atesbaz Veli,
having the first known cook mausoleum, has become important with regarding to its effect
on the decision of gastronomic travels and freedom of destinations because of the
revealing of highly original cultural elements of the Mevlevi cuisine. In this study, it is
aimed to specify the features of Mevleviyeh kitchen and to make senior cook Atesbaz
Veli, who has an important place for the ecol of Mevlevi school education, more
recognizable.
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