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Kiiltiirel Bir Deger Olarak Unutulmaya Yiiz Tutmus Geleneksel Hatay Yemekleri ve
Bu Kiiltiirel Degerin Korunmasi Onerileri (Hatay’s Traditional Foods as a Cultural Value
that Sinking into Oblivion and Suggestions about Protecting This Cultural Value)
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Anahtar Kelimeler Oz

Bu c¢alismada Hatay’in 6z kiiltiiriine ait unutulmaya yiliz tutmus 17 yemek, bunlari
Geleneksel Hatay yemekleri, geleneksel usulde yapan Hatay’in ev hanimlari ile yiiz yiize goriisiilerek, tarifleri ve
Yemek receteleri, yapilislari arastirilip sunulmustur. Bu yemekler nohutlu kofte, soganli tavuk dolma,
Yoresel tatlar. balik eksilisi, alabalik sacalti, kenger yogurtlamasi, kozyagi bozsulusu, ispatanli

bulgur lepesi, komegli piring lepesi, balkabakli pastirma, nisastali guymak, kdmbe,
togga, eksili (esgili) ¢orba, usuratli (yabani tere) borek, sac orugu, zahter salatasi ve
mumbar dolmasidir. Bu kiiltiirin unutulmamasi i¢in neler yapilabilir? Hali hazirda
neler yapilmaktadir? Genel bir degerlendirme yapilmistir. Sonug olarak, yapilacak
olan yoresel yemek festivalleriyle, unutulmaya yiiz tutmus birgok yemek regetesi giin
yiiziine ¢ikarilabilir, yeni nesillerle bulusturulabilir. Odiillii yoresel yemek yarismalari
ile dikkat cekilerek, geleneksel yemeklere ilgi arttirabilir. Hali hazirda Hatay Payas
ilcesi MEB Halk Egitim Merkezince agilan ascilik kursu kapsaminda ydresel
yemekler uygulamali olarak, geleneksel usullerle yerli halkin katilimi saglanarak
ogretilmektedir. Bu ve benzeri calismalar bizi biz yapan 6z kiiltirimiiziin
yasatilmasinda cok &nemli bir islev gérmektedir. Ozellikle bu tiir calismalarin
desteklenmesi elzemdir.
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In this study, 17 almost forgotten dishes belong to Hatay’s own culture were
Traditional Hatay food, investigated and presented by interviewing with housewives and collecting recipes
Food recipes, and cooking. These dishes are chickpea patties, onion stuffed chicken, soured fish,
Local flavors. trout sacalti, gundelia with yogurt, kozyagi bozsulu, watercress with bulgur, rice

with hibiscus, pumpkin with dried meat, cream with starch, meat stuffed pie, togga
soup, sour soup, garden cress pie, ground meat stuffed bulgur pie, thyme salad and
rice stuffed sheep sausages. What can be done in order prevent this culture falling into
oblivion? What has been done already? An overall assessment was made. As a result,
it appears that with regional food festivals, many almost forgotten food recipes can be
rediscovered and brought together for the new generations. The regional culinary
competitions with awards can draw attention and may increase interest in traditional
food. The Public Education Center under the Ministry of Education in Payas district
of Hatay has already opened an applied culinary course of local specialties and
teaches traditional methods and ensures participation of indigenous people. This and
similar efforts are very important function for keeping alive the essence of our culture
which make us who we are. It is especially essential to support such efforts.
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