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Makale Ge¢misi Oz

Gonderim Bu ¢aligma Giresun ilinin mutfak kiiltiirtinti belirlemek ve giiniimiize kadar meydana gelen

Tarihi:08.11.2017 degisimleri ortaya koymak amaci ile planlanmistir. Arastirmanin érneklemini Giresun’un
Sebinkarahisar, Dereli, Kesap ve Giresun merkez de dogup biiylimiis 50 yas ve istii 10

Kabul Tarihi:28.11.2017 kadin olusturmustur. Giresun ilinin kiyt ve i¢ kesimlerde mutfak kiiltiiri

farklilasacagindan hem kiy1 kesimde hem de denizden uzak i¢ kesimlerde yasayan bireyler
ornekleme dahil edilmistir. Verilerin toplanmasinda yar1 yapilandirilmig goriisme formu
kullanilmustir. Goériisme formunda yoneltilen her bir soru i¢in alinan cevaplar kategorize
edilmistir. Daha sonra betimsel analiz yapilarak Giresun mutfak kiiltlirii ve gliniimiize
kadarki degisimi degerlendirilmistir. Arastirma sonuglarina gore Giresun i1’inin i¢ ve kiy1
Mutfak kiiltiir farkliliklar kesimlerinde mutfak kiiltiiriiniin, pisirme alanlarinin ve sekillerinin, kullanilan gida
maddelerinin 6nemli derecede farklilik gosterdigi ortaya ¢ikmistir. Giresun sofrasinin en
Onemli yiyeceginin Pancar otu(karalahana) ve misir unu oldugu belirlenmistir. Karalahana
dolmasi, karalahana gorbasi, karalahana diblesi, karalahana dosemesi, fasulye yemekleri,
sebze dibleleri ve ¢esitli otlarin kavrulmasi gibi yoresel yemeklerin gerek kiy1 kesimlerde
gerekse i¢ bolgelerde, gecmiste oldugu gibi giiniimiizde de hala ayni sekilde yapildigi
tespit edilmistir. Ancak yagl ekmek, pileki ekmegi, fetir ekmegi gibi ekmekler ile keskek,
ciratta, celecos, hasil gibi yemeklerin unutulmaya yiiz tuttugu tespit edilmistir.
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Keywords Abstract

This study was planned with the aim of determining the culinary culture of Giresun
Province and revealing the changes that are as diverse as the day. The sample of the
research was created by 10 women aged 50 and over who were born and raised in the
Culinary culture differences center of Giresun, Sebinkarahisar, Dereli, Kesap, and Giresun. As the culinary culture of
the coastal and inland parts of Giresun province will be differentiated, sampling of the
individuals living in the coastal and remote areas of the sea has been included. A semi-
structured interview form was used to collect the data. The answers received for each
question posed in the interview form are categorized. Afterwards, descriptive analysis
was carried out to evaluate Giresun culinary culture and daily change. According to the
results of the research, it has been revealed that the culinary culture, cooking areas and
shapes of the inner and coastal parts of Giresun Province differ significantly from the
foodstuffs used. It is determined that the most important food of giresun sofas is Pancar
herb (Karalahana) and corn flour. It has been determined that local foods such as stuffed
of Karalahana, soup of karalahana, karalahana diblesi, karalahana dosemesi, beans,
vegetables dible(daphne) and braised of various herbs are still made in coastal areas and
in inner regions as they were in the past. However, it has been found that breads such as
yagli ekmek, pileki ekmegi, fetir ekmegi, as well as keskek, ciratta, celecos, hasil, etc. are
forgotten.
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