Journal of Tourism and Gastronomy Studies

Journal homepage: www.jotags.org

Gastronomi Turizmi Kapsaminda Rize Yoresel Lezzetlerinin Degerlendirilmesi (An
Evaluation of Local Tastes of Rize within the Scope of Gastronomic Tourism)

*Burhan BASARAN*

# Recep Tayyip Erdogan University, Ardesen Vocational School, Rize/Turkey

Makale Gecmisi 0Oz

Génderim Tiirkiye zengin mutfak kiiltiiriiyle gastronomi turizmi agisindan 6nemli bir potansiyele sahiptir. Bu

Tarihi:02.04.2017

Kabul Tarihi:04.07.2017

Anahtar Kelimeler

Tiirk mutfak kiiltiirti
Gastronomi
Pepecura

Laz boregi

Rize simidi

Keywords

zengin kiiltiiriin bir pargasi da siiphesiz Rize’ye ait yoresel lezzetlerdir. Rize, denizle biitiinlesik,
dogal giizellikleriyle 6n plana ¢ikan bir destinasyon merkezidir. Bu ¢alismanin amaci, Rize’ye ait
yoresel lezzetlerin kayit altina alinmasi, gastronomi turizmi kapsaminda degerlendirilmesi ve
gelecek nesillere aktarilmasidir. Bu amag dogrultusunda Rize ili ve ilgelerinde halen hazirlanan veya
unutulmaya yiiz tutmus yoresel lezzetlere ait bilgiler kaynak olabilecek ozelliklere sahip kisilerle
yiiz yilize goriiserek, yerel lokantalarin menii kartlar1 ve literatiir taranarak elde edilmis ve betimsel
analizlerle degerlendirilmistir. Arastirma sonuglarina gore; Rize’ye 6zgii 64 yoresel lezzet kayit
altina alinmigtir. Yorede en bilindik ve en cok tiiketilen yoresel lezzetler karalahana sarmasi,
karalahana haslamasi, fasulye tursusu tavalisi, hamsi tavalisi, hamsikoli, hamsili pilav, misir unu
ekmegi, muhlama, Rize siitlaci, laz boregi, pepecura, Rize simidi, Rize kavurmasi, koleti peyniri,
minci, eniste lokumu ve kolivadir. Rize’nin gastronomi turizmi kapsaminda 6nemli bir potansiyele
sahip oldugu disiiniilmektedir. Rize’nin bu potansiyelini kullanabilmesi ve yoresel lezzetlerini
gelecek nesillere aktarabilmesi icin tiim paydaslar ortak bir eylem plani dahilinde hareket etmelidir.
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Turkey has an important potential for gastronomy tourism with its rich culinary culture. A part of
this rich culture undoubtedly includes local dishes. Rize is a destination that is surrounded by the sea
and comes to prominence thanks to its natural beauties. The aim of this study is to record the local
dishes of Rize, evaluate them within the scope of gastronomic tourism and hand down them to the
next generations. For this purpose, the information about the local dishes which are still prepared or
about to be forgotten in Rize and its districts was collected by interviewing people who can be
regarded as sources and reviewing literature and menu cards of the local restaurants and then the
data were evaluated with descriptive analyzes. According to the results of the study, 64 local dishes
unique to Rize have been recorded. The most known and consumed local dishes in the region are
“karalahana sarmasi”, ‘karalahana haslamasi”, “fasulye tursusu tavalisi”, “hamsi tavalisi”,
“hamsikoli”, “hamsili pilav”, “misir unu ekmegi”, “muhlama”, “Rize siitlac1”, “laz boregi”,
“pepecura”, “Rize simidi”, “Rize kavurmasi”, “koleti peyniri”, “minci”, “eniste lokumu” and
“koliva”. It is considered that Rize has an important potential for gastronomic tourism. All
stakeholders should act within a common action plan so that Rize can use this potential and hand
down its local dishes to the next generations.
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