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Keywords

Yoresel mutfak, bir bolgeye 6zgii olan; pisirme teknikleri, yoresel yiyecek-igecekler,
gelenek-gorenekler, sofra adabi ve mutfak ekipmanlari gibi etkenlerden olusmaktadir.
Ayrica cografi ozellikler, iklim, tarihsel gegmis gibi Ozellikler de yore mutfagini
sekillendirmektedir. Abdigor Kofte de sadece Agri ve Dogubayazit’ta bilinmesinden dolay1
Dogubayazit’in geleneksel mutfag ile 6zdeslesmis durumdadir. Bu sebeple ¢alismada da
Anadolu’nun bilinen en eski diyet yemegi 6zelligi gosteren bu koftenin iiretim siirecinin
yart yapilandirilmig miilakat yontemi ile incelenmesi amaglanmistir. Bu kapsamda
15.11.2024 ile 25.11.2024 tarihleri arasinda yiyecek isletmeleri ve ev hanimlart ile yiiz ylize
goriigmeler gerceklestirilmistir. Goriismeler sonucunda kofte hazirlanirken sadece dana eti,
kuru sogan ve tuz kullanildig1 goriilmektedir. Koftenin yapiminda dana etinin sicak olmasi
(yeni kesilmis) ve etin lizerindeki sinirlerin alinmis olmasimin olduk¢a 6nemli oldugu
belirlenmistir. Koftenin, Agri’'nin merkezinde ve diger ilgelerinde yapilmadigi tespit
edilmistir. Ideal servis edilme seklinin ise pilavin {izerine koftenin yerlestirilerek kuru sogan
ile servis edilmesi oldugu belirlenmistir. Ayrica nadir de olsa dana eti yerine tavuk eti
kullanilarak da yapildig: tespit edilmistir.
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* Sorumlu Yazar

Local cuisine consists of factors such as cooking techniques, local food and beverages,
traditions and customs, table manners and kitchen equipment that are specific to a region.
In addition, features such as geographical features, climate, historical background shape the
local cuisine. Abdigér Meatball is also identified with the traditional cuisine of
Dogubayazit because it is only known in Agri and Dogubayazit. For this reason, the aim of
the study is to examine the production process of this meatball, which is the oldest known
diet food in Anatolia, using a semi-structured interview method. In this context, face-to-
face interviews were conducted with food businesses and housewives between 15.11.2024
and 25.11.2024. As a result of the interviews, it is seen that only beef, onion and salt are
used in the preparation of meatballs. It was determined that it is very important for the beef
to be hot (freshly slaughtered) and for the nerves on the meat to be removed in the
preparation of the meatball. It has also been determined that meatballs are not made in the
center of Agr1 and other districts. It has been determined that the ideal way to serve them
is to place the meatballs on rice and serve them with onions. It has also been seen, although
rare, that it is made with chicken meat instead of beef.
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