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Makale Ge¢misi 0Oz

Gonderim Tarihi: 16.09.2023 Bu calismanin amaci modern zamanlarin en 6nemli arkeolojik kesiflerinden biri olan
Gobekli Tepe kazilarinda bulunan gastronomik unsurlarin incelenmesidir. Ayni1 zamanda

Kabul Tarihi: 25.06.2024 bu ¢aligma kazilarda elde edilen gastronomik unsurlarin ne amagla kullanildigi, giiniimiizde

bolge mutfak kiiltiirtinii nasil etkiledigi ve bdlge mutfagi ile iligki durumu gibi alt amaglari
icermektedir. Bu amaglar dogrultusunda nitel arastirma yonteminde sik¢a kullanilan veri
toplama araglarindan olan goriigme tekniginden yararlanilmistir. Kaziya katilan
Gastronomi profesyoneller ve Gobekli Tepe ile ilgili bilgi sahibi olan Sanlurfa halki ile goriismeler

. . gerceklestirilmistir. Gériismeler sonucunda elde edilen bilgilerden hareketle gastronomi ile
Gobeldi tepe ilgili tema ve kodlar olusturulmustur. Bu caligma ile  Neolitik Dénem yeme-igme
Neolitik donem kiiltiiriiniin daha net anlasilabilmesi i¢in G6bekli Tepe toprak pargasinda yapilan arkeolojik
arastirmalara gastronomi disiplininden arastirmacilarin dahil edilmesi ve bdlgede
gastronomi alaninda daha fazla arastirmanin gerceklestirilmesi gerektigi anlasiimaktadir.
Calismanin 6nemli sonuglarindan biri tarihin sifir noktasi olarak nitelendirilen G6bekli
Tepe’nin Tiirk mutfak kiiltiirii i¢in 6nemli bir kaynak oldugudur.

Anahtar Kelimeler

Yemek kiltiirii

Keywords Abstract

Gastronomy The aim of this study is to examine the gastronomic elements found in the excavations of
Gobekli Tepe, one of the most important archaeological discoveries of modern times. At

Gobekli Tepe the same time, this study includes sub-objectives such as the purpose for which the
Neolithic Period gastronomic elements obtained during the excavations were used, how they affect the
regional culinary culture today, and their relationship with the regional cuisine. For these

Food culture purposes, the interview technique, which is one of the data collection tools frequently used
o in qualitative research methods, was used. Interviews were held with the professionals who
Makalenin Tiri participated in the excavation and the people of Sanliurfa who had information about
Arastirma Makalesi Gobekli Tepe. Based on the information obtained as a result of the interviews, themes and

codes related to gastronomy were created. With this study, it is understood that in order to
understand the Neolithic Period eating and drinking culture more clearly, researchers from
the gastronomy discipline should be included in the archaeological research carried out in
the Gobekli Tepe landmass and more research should be carried out in the field of
gastronomy in the region. One of the important results of the study is that Gobekli Tepe,
described as the zero point of history, is an important source for Turkish culinary culture.
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