Journal of Tourism and Gastronomy Studies, 2025, 13 (4), 4177-4201

JOURNAL OF TOURISM AND GASTRONOMY STUDIES

ISSN: 2147 — 8775

Journal homepage: www.jotags.net

Slow Food Ekseninde Siirdiiriilebilir Gastronomi ve Sosyal Girisimcilik Ornegi: Mutfak
Miizesi Gastro Mugla (An Example of Sustainable Gastronomy and Social Entrepreneurship
on the Slow Food Axis: Culinary Museum Gastro Mugla)

* Songiil KILINC SAHIN *

, Gizem OZGUREL"

?Mugla Sitk1 Kogman University, Ula Ali Kogman Vocational School, Department of Food Processing, Mugla/Tiirkiye
bBalikesir University, Burhaniye Faculty of Applied Sciences, Department of Tourism Management, Balikesir/Tiirkiye

Makale Ge¢misi

Oz

Gonderim Tarihi: 11.08.2025

Kabul Tarihi: 15.12.2025

Anahtar Kelimeler

Gastronomi
Sosyal girisimcilik
Stirdiiriilebilirlik
Slow food

Mutfak miizesi

Keywords

Stirdiiriilebilir gastronomi, yerel gidalarin turistlerle bulusturulmasi yoluyla hem
biyogesitliligin hem de destinasyonlarin gastronomik kimliginin korunarak gelecege
aktarilmasina katki sunmaktadir. Sosyal sorunlara ¢6ziim iiretme motivasyonu ile hareket
eden sosyal girisimciler ise dezavantajli gruplarin topluma kazandirilmasi, kiiltiirel
degerlerin korunmasi ve ¢evresel duyarliligin artirilmasi gibi islevlerle turizme ¢ok yonlii
katkilar saglamaktadir. Bu ¢alismada, Tiirkiye’nin ilk ve tek cografi isaretli {irlinler restorani
olan Mutfak Miizesi Gastro Mugla isletmesinin faaliyetleri; siirdiiriilebilir gastronomi ve
sosyal girisimcilik baglaminda isletme, ¢alisanlar ve egitim alan bireylerin perspektifinden
incelenmistir. Isletme yoneticisinden elde edilen veriler betimsel analiz y&ntemiyle
degerlendirilmis; ifadeler 12 kategori ve 3 tema altinda sunulmustur. Calisanlar ve egitim
alan katilimcilardan elde edilen veriler ise icerik analizi ile ¢dziimlenmis; toplam 169 kod,
25 kategori ve 11 tema halinde siniflandirilmistir. Elde edilen bulgular, Gastro Mugla’nin
yalnizca bir yeme-icme mekéani olmanin &tesine gegerek; yerel gastronomik kimligin
korunmasi, cografi igaretli iiriinlerin yayginlastirilmasi, geleneksel pisirme yontemlerinin
stirdiiriilmesi ve toplum temelli gastronomi egitiminin desteklenmesi gibi unsurlari biitiinciil
bir yaklasimla bir araya getiren 6zglin bir sosyal girisim modeli gelistirdigini ortaya
koymaktadir.
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Sustainable gastronomy contributes to the preservation of biodiversity and the transmission
of local gastronomic identity to future generations by promoting local foods to tourists.
Social entrepreneurship plays a complementary role in tourism by addressing social
challenges, preserving cultural values, and fostering environmental awareness. This study
examines the activities of Gastro Mugla—Turkey’s first and only restaurant exclusively
offering geographically indicated products—within the framework of sustainable
gastronomy and social entrepreneurship. The business manager's answers were subjected
to descriptive analysis, and his direct statements were given under 12 categories and 3
themes. Data were collected from employees and individuals receiving gastronomy training
and analyzed using content analysis. A total of 169 codes were identified and organized
into 25 categories and 11 overarching themes. The findings indicate that Gastro Mugla
extends beyond the role of a conventional food and beverage establishment, functioning as
a distinctive social enterprise. It adopts a holistic model that integrates the preservation of
local gastronomic heritage, the promotion of geographically indicated products, the
continuation of traditional cooking methods, and the support of community-based
gastronomy education.
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