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Mutfak Seflerinin Gastronomi ile Ilgili Gériigleri: Nitel Bir Aragtirma (Chefs’ Opinions
of Gastronomy: A Qualitative Study)
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Anahtar Kelimeler 0z

Iyi yemek diiskiinliigii, yemekten anlama, yemek bilimi, iyi yemek sanati gibi anlamlar
tagtyan gastronomi hareketlerine olan egilim giiniimiizde giderek artmakta ve daha da
Mutfak sefleri dikkat c¢ekmektedir. Bu c¢alismada, mutfak seflerinin gastronomi kavrami, egitimi,
turizmdeki yeri, gastronomik etkinlikler ve egilimler konusundaki goriiglerinin
belirlenmesi amaglanmistir. Nitel aragtirma deseninde tasarlanan betimsel analizleri igeren
Nitel aragtirma aragtirmanin verileri, yart yapilandirilmis goriisme formu ile Konya ve Karaman’da
yasayan, gorlismeyi goniillii olarak kabul eden yaslar1 25-45 arasinda 4’ii kadin ve 9’u
erkek toplam 13 katilimcidan yliz-ylize goriisme yontemiyle elde edilmistir. Arastirmada
mutfak seflerinin ¢ogunlugunun gastronomi kavramini bildikleri yargisina ulasilmustir.
Genel olarak, mutfak seflerinin cogunlugunun gastronomi alaninda ilkogretim ve
ortapgretim diizeyinde egitim aldiklar1 tespit edilmis olup gastronomi egitimlerinin
yetersiz diizeyde oldugu belirlenmistir. Gastronomik faaliyetlerde Tiirk mutfaginin tercih
edilmedigi, Tirk mutfagimin tanitiminda yanlisliklarin oldugu, yemeklerin orjinalligine
sadik kalinmadigi ve yeni iriin gelistirmede tekniklerin geri bulundugu sonucuna
vartlmigtir.  Seflerin  gastronomi  kavramini bilme ve gastronomik becerilerinin
gelistirilmesi igin ilgili tiim paydasalarin isbirligi i¢inde olmalarmin yararli olacagi
diistiniilmektedir.
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Tendency to practice of gastronomy which can be described as taste of cooking and
eating good food, appreciation of good food, the knowledge and art of good food has been
increasingly growing and has been getting more and more attention nowadays. In the
Chefs present study, it has been aimed to determine the opinions of chefs about gastronomy
notion, education, its place in tourism, gastronomical activities and tendencies. Research
data including the descriptive analyses designed according to qulitative research pattern
Qualitative research has been gathered by a semi-structured interview form which was conducted on voluntary
participants consisting of 4 women and 9 men aged between 25 and 45 in Konya and
Karaman. It has been concluded that most of the chefs know the gastronomy notion. It has
also been revealed that most of the chefs have primary or secondary school education, but
they have inadequate gastronomy education. Besides it has been determined that Turkish
cuisiine culture is not preferred in gastronomical activities, that there have been some
misconceptions in terms of introducing Turkish cuisine culture, that meals are not
prepared true to original recipe and that techniques of developing new foods have become
out of date. To increase gastronomical knowledge and skills of the chefs, it is considered
to be useful that all the sharers should colloborate.
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