Journal of Tourism and Gastronomy Studies, 2024, 12 (1), 1-28

JOURNAL OF TOURISM AND GASTRONOMY STUDIES

ISSN: 2147 — 8775

Journal homepage: www.jotags.net

il

o ]
Geleneksel Kibris Mutfagindan Bir Ornek: Golifa (Koliva) (An Example of Traditional

Cypriot Cuisine: Golifa (Koliva))

* Aysun YILMABASAR *

, Fulya SARPER "

@ Eastern Mediterranean University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Famagusta/Cyprus
® Ankara Hac1 Bayram Veli University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Ankara/Tiirkiye

Makale Ge¢misi

Oz

Gonderim Tarihi: 19.12.2023

Kabul Tarihi: 11.03.2024

Anahtar Kelimeler

Golifa (Koliva)
Baharat
Kibris

Besin 6gesi

Keywords

Kibris mutfagi kiiltiirel zenginligine geg¢misten giiniimiize Ada’da hiikiim siiren
uygarliklardan ve i¢inde bulundugu Akdeniz havzasi etkisinde ulagsmigtir. Kibris adasinin
hem Kuzey toplumlari hem de Giiney toplumlari tarafindan yapilan Golifa her iki toplum
icinde sembolik anlam tasiyan dnemli bir yiyecektir. Calismada Kibris mutfak kiiltiiriinde
Ozel giin gastronomisi olarak yer edinmig Galoifa ve onun lezzet bilesenlerinden anason,
susam ve garacocgco (¢orekotu) baharatlart aktarilmaktadir. Ada mutfak kiiltiirli bilgi ve
deneyimine sahip, 20 kiiltlir aktaricisi ile yapilan yiiz yiize goriigmelerde Golifa’nin Kibris
toplumu i¢in ne anlam ifade ettigi ve ge¢misinin nereye kadar dayandigi ortaya konulmaya
calistlmistir.  Golifa’nin uygulama asamalarmin kayit altina alinmast ile hem Kibris
gastronomi literatiiriniin genisletilmesine hem de gelecekte unutulmasinin éniine gegmek
ve yeni nesillere aktarilmasina katki saglamak hedeflenmistir. Golifa’nin bir porsiyon
lizerinden besin degerleri hesaplanmis ve dnemli fonksiyonel beslenme 6zellikleri ortaya
konulmustur. Calismada Golifa’'nin asirlar &ncesine dayandigi sOylenebilmektedir.
Giliniimiize kadar geleneksel Kibris mutfaginda yerini korumustur. Geleneksel Kibris
Mutfak kiiltiiriinde bolluk ve bereketin simgesi olarak dnemli bir yere sahip olan Golifa 6zel
giin gastronomisi olarak yeni yili karsilamak {izere yapilan inanis ve ritiieller igeren iki
toplumlu sosyal yapmnin ortak bir kiiltiir mirasidir. Golifa besin 6geleri ve lif agisindan
oldukea zengindir. Ergenlik cagindaki genglere, yetigkinlere ve yaslilara dnerilebilir.
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Cypriot cuisine has reached its cultural richness from the civilizations that have reigned on
the island from the past to the present and under the influence of the Mediterranean basin
in which it is located. Golifa, which is made by both the Northern and Southern societies
of the island of Cyprus, is an important food that has a symbolic meaning in both societies.
In this study, Galoifa, which has taken place in Cypriot culinary culture as a special day
gastronomy, and anise, sesame and garacocco (nigella) spices are transferred from its flavor
components. In face-to-face meetings with 20 cultural transmitters who have knowledge
and experience of island culinary culture, it was tried to reveal what golifa means for the
Cypriot community and how far its history dates back. By recording the implementation
stages of Golifa, it is aimed to contribute both to the expansion of the Cypriot gastronomy
literature and to prevent it from being forgotten in the future and to transfer it to new
generations. In the study, it can be said that Golifa dates back centuries. It has maintained
its place in traditional Cypriot cuisine until today. Golifa, which has an important place in
the traditional Cypriot culinary culture as a symbol of abundance and fertility, is a common
cultural heritage of a bi-communal social structure containing beliefs and rituals performed
to meet the new year as a special day gastronomy. Golifa is very rich in nutrients and fiber.
We can recommend it to teenagers, adults and the elderly at the age of puberty
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