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Hatay’da Farkli Bir Lezzet: Kabak Tatlis1 (A Different Taste in Hatay: Pumpkin Pie)
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Kabak tatlis1

Hatay mutfak kiiltiirii

Yapisalcilik

Keywords

Kimi yerler vardir ki, giiciinii sahip oldugu lezzetlerden ve bu lezzetleri insanliga armagan eden
kiiltiiriinden alir. Hatay yOresi ve yoreye 6zgii lezzet yelpazesi de iste bu yerlerden biridir. 7500
yillik tarihi bir birikime sahip yorede, her bir medeniyetin, dinin yasanmishginin getirmis
oldugu cesitlilik biiyiik bir yemek kiiltiiriiniin ortaya ¢ikmasina neden olmustur. Bu cografyada
yemek, insanlarmn besin ihtiyacini gidermesi anlamma gelmez. Yemek; birliktir, mutluluktur,
uzun sohbetlerin gergeklestirildigi kalabalik sofralardir, giinlerce hazirlik yapilip aninda
titkketilen esi benzeri olmayan lezzetlerdir. Iste bu lezzetlerden biri de kabak tatlisidir. Her ne
kadar Tiirkiye’nin bircok merkezinde yapiliyor olsa da, Hatay’da iiretilen cam misali kitir
kabak tatlis1 digerlerinden ¢ok farklidir. Bu nedenle, calismada kabak tatlisina yer verilmistir.
Bu lezzetin, digerlerinden farkli olmasimin nedenleri yapisal olarak incelenmistir. Gergege
ulagmay1, nesneler arasindaki iliskiler yoluyla amaclayan yontem ile tatlmin yapilisinda
uygulanan farkli metotlarin meydana gelmesindeki unsurlar analiz edilmistir. Bu amagla,
Hatay’in en eski kabak tatlisi ustalari ve yoOrenin yasca biiyiikk degerleriyle miilakatlar
gerceklestirilmistir. Bu baglamda; tatlinin kendisinin, tatlinin yapilis1 esnasindaki bagintilarin,
tatlinin koken, gelisim, etkilesim gibi yapiminda rol oynayan unsurlarin, biitiinii kapsayan
Ogelerin ¢dziimlenmesi agamalarinin ardindan turizm agisindan 6nemli bir gastronomik 6ge
oldugu sonuca varilmistir.
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There are some places where gain its reputation from the tastes it has and culture which gives
that flavors as a gift to humanity. Hatay region and the region’s unique flavor range is one of
the hat places. The region has a history of 7500 years of experience, diversity which has been
brought by the religious, every civilization and life experience has led to the emergence of a
great food culture. In this region, eating does not mean to meet the nutritional needs of people.
Food is unity, happiness, crowded table that held long conversations, unparalleled flavors
which has preparations for several days and instantly consumed. One of these flavor is
pumpkin pie. Although pumpkin dessert is being done in many centers in Turkey, in Hatay is
very different from others. Therefore, the work is about the pumpkin pie. The reasons of the
differences of this flavor has investigated structurally. The factors in the occurrence of different
methods that applied to the preparatin of dessert analyzed by the method which is try to
achieve real, through relationships between objects. For this purpose, interviews with the oldest
pumpkin dessert master of Antakya was conducted. In this context, the relationship during the
preperation of sweet, dessert's origins, development, production of the elements involved has
reached by the study.
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