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Gonderim Kiiltiir, bir milleti diger milletlerden farklilastiran yagam bi¢imleri ve her milletin kendisine has olan

Tarihi:17.05.2018 milli degerleridir Ancak bu degerler gelecek kusaklara aktarilip yasatilamadigi takdirde kiiltiir olma
6zelligini kazanamazlar. Bir milletin gelenek ve gorenek, 6rf ve adet, dini inancina bagli hayat tarzi,

Kabul Tarihi:11.06.2018 nesilden nesle aktarilarak veraset yoluyla kiiltiirel mirasi olusturur. Toplumlarin mutfak kiiltiirii de

kiiltiirel mirasin bir pargasidir. Mutfak kdiltiirti, kiiltiirel miras 6zelligi géstermesinin yani sira ayni
zamanda turistik bir {irindiir. Turistlerin, seyahatleri esnasinda gittikleri destinasyonlarin yerel
Anahtar Kelimeler yiyeceklerini tatmas: kiiltiirel ve gergeklestirmek istedikleri bir deneyimdir. Osmanli Dénemi’nde,
Anadolu ve Osmanl Imparatorlugu’nun yayildig1 cesitli yerlesim yerlerinden adaya yerlestirilen
Tiirk topluluklar, beraberlerinde kendi mutfak kiiltiirleri ve yemeklerini de getirerek ada mutfak
kiiltliriiniin  ¢esitlenmesini saglamis ve diger kiiltiirlerle sentezlenerek Kibris Tirk Mutfagi’n

Kiltiirel miras

Turistik {iriin olusturmustur. Yillar boyunca c¢ok kiiltiirlii, cok milletli yasamin hakim oldugu adada; Kibris Tiirk
} . Mutfagi, adada yasayan diger milletlerin mutfagindan ayrilmis, kendine ayri bir yer edinmistir.
Kibris Tirk Mutfagi Kibris Tiirk Mutfagi’nin geleneksel tatlarindan olan macunlar, kiiltiirel miras yoluyla bugiinlere

ulagmis, evlerde misafir ikrami olarak kullanilma iglevini genisleterek, artik restoranlarda servis
edilen, gelen turistlerin aldigi turistik bir {irlin haline gelmistir. Bu c¢alismada, Kibris Tiirk
Mutfagi’na ait macunlarin regeteleri ve yapilislart kayit altina alinarak gelecek nesillere aktarimi
amaglanmigtir. Calismanin bir diger amact ise, macunlarin turistik iirlin olarak daha fazla kisi
tarafindan bilinirliginin saglanmasidir. Bu kapsamda, calismada macunlarin regellerden farklari,
macunlarin servis yontemi aktarilmig, Kibris’ta yapilan alig, ayva, bergamut, hurma, badem, ceviz,
incir, karpuz, patlican macunlarinin regete ve yapiliglari verilmistir.

Macunlar

Keywords Abstract

Culture is a life style, which differentiates one society from others, and reflects unique national

Cultural heritage values. However, the values would not be cultural values if they could not be transferred towards

Touristic product next generations. A life style of a society depending on traditions and customs, usage, and religion
) ) o can be a cultural heritage by transferring towards next generations. A cuisine culture of countries is
Turkish Cypriot Cuisine also a part of the cultural heritage. The cuisine culture is not only cultural heritage, but also a

tourism product. That the tourists tend to taste the local goods and products of destination during
the visit is a cultural experience. The Turkish community, who came from different regions of
Anatolia, brought their Culinary Culture and their traditional meals to Cyprus and they created the
culinary culture of Cyprus by synthesizing with other cultures. Turkish Cypriot cuisine is an unique
culture in Cyprus where a multicultural life has dominated throughout years. The preserves being
among the traditional flavours have reached to todays and they have been a tourism product by
presenting in restaurants and shopping centers for tourists apart from treating to guests in the rural
region. This study aims to transfer the kind of preserves by presenting the recipes and preparation
steps. In addition, spreading of the preserves as tourism products has been targeted in this study. In
this study, a reserve’s difference from a jam, its service method are provided and such preserves as
hawthorn, quince, bergamot, date, almond, walnut, fig, watermelon, and aubergine have been
presented with their recipes and preparation methods.

Preserves
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