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Makale Gecmisi Oz

Gonderim Gaziantep zengin yemek Kultiiriine ve essiz lezzetlere sahiptir. Gastronomi alaninda,

Tarihi:13.09.2017 Birlesmis Milletler Egitim, Bilim ve Kiiltir Orgiiti (UNESCO) tarafindan "Yaratici
Sehirler Agma" secilmistir. Ancak, literatiirde Gaziantep’in yemek kiiltlirlinliin ge¢cmisine

Kabul Tarihi:15.11.2017 yonelik dogrudan bir ¢alisma bulunmamaktadir. Genellikle, Gaziantep’te {iriinlerin

geemisleri mutfak kiiltliriyle birlikte verilmis ve tarihsel anlamda direkt olarak ele
almmamistir. Bu ¢aligma ile Gaziantep i¢cin O6nemli olan bazi gastronomik degerlerin
geemislerinin ele alinarak Gaziantep kiiltiirii agisindan 6nemlerinin ortaya konulmasi
amaglanmistir. Bu baglamda Antep Tirnakli Pidesi, Antep Nohut Diiriimii, Antep Bulguru,
Antep Kahkesi ve Antep Pekmezi ele alinarak, bu iiriinlerin gegmisleri hakkinda bilgiler
Kahke sunulmustur. Bu ¢alisma i¢in Tanitici Arastirma teknikleri kullanilarak literatiir taramasi
gergeklestirilmigtir. Caligma sonucuna gore bahsi gegen bes Uiriiniin Gaziantep i¢in sosyo-

Anahtar Kelimeler

Gaziantep yemekleri

Pide ekonomik agidan 6nemli oldugu ve uzun siiredir tiiketildigi belirlenmistir.
Pekmez

Bulgur

Keywords Abstract

Gaziantep has wealthy food culture and unique tastes. It was designated for Creative City
Newtork about Gastronomy by United Nations Educational, Scientific and Cultural
Organization (UNESCO). However, history of food culture in Gaziantep is not studied as
Kahke a complete topic. In general, Gaziantep foods’ mentioned with kitchen culture of
Pide Gaziantep and not studied as a complete topic. This study covers history of some

important gastronomic values of Gaziantep and aimed to show their cultural importance
Pekmez for Gaziantep. In this aspect, information about history of Antep Tirnakli Pidesi, Antep
Nohut Dirlimi, Antep Bulguru, Antep Kahkesi and Antep Pekmezi was given. In the
study, literature survey was made to determine representative information. According to
present information in this study, these five products have importance for socio-economic
life of Gaziantep and they have been consumed for decades.
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