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Bu calismada diinyanin 50 en iyi restoran listesine giren restoran seflerinin meni
olusturma ve {iriin belirleme stratejilerinin tespit edilmesi amacglanmigtir. Aragtirmanin
Diinyada restoran degerlendirme organizasyonlarinin en 6nemlilerinden biri olan ‘The
Worlds 50 Best Restaurants List’ giren restoran seflerinin goriislerini yansitmasi agisindan
onemli oldugu diisiinilmektedir.  Nitel arastirma yontemi altinda gergeklestirilen
calismada verilerin elde edilmesinde yar1 yapilandirmis miilakat formu kullanilmistir.
Arastirmada orneklem olarak Istanbul’da gerceklestirilen bir gastronomi konferansmna
katilan ve Diinyanin 50 en iyi restoran listesine giren seflerin konu ile ilgili goriisleri
almmustir. Arastirmada yoresel iriinlerin ve yerel tedarikcilerin kullanilmasinin oldukga
onemli oldugu, iriin gelistirme siireglerinde yoresel {irlinlerin modernize edilerek
kullanilmasi gerektigi, tedarik edilen tirtinlerde ¢evresel siirdiiriilebilirlik anlayist ve emek
istismar1 konularina dikkat edilmesi gerektigi sonuglarina ulasilmistir. Elde edilen
sonuglar dogrultusunda restoran seflerine ve yoneticilerine dneriler sunulmustur.
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In this study, it is aimed to determine menu creation and product determination strategies
of restaurant chefs entering the world's 50 best restaurants. It is thought that the research is
important in terms of reflecting the opinions of the restaurant chefs entering 'The World’s
50 Best Restaurants List' which is one of the most important restaurant evaluation
organizations in the world. In the study conducted under the qualitative research method, a
semi-structured interview form was used to obtain the data. As a sample in the research,
the chefs who participated in a gastronomy conference in Istanbul and entered the world's
50 best restaurants list were asked about their opinions. It has been found that the use of
local products and local suppliers is very important in the research, that local products
should be modernized and used during the product development process, that
environmental sustainability understanding and labor exploitation should be paid attention
to. Suggestions were presented to restaurant chiefs and managers in the direction of the
results obtained.

* Sorumlu Yazar.

E-posta: osmancavus@ibu.edu.tr (O.Cavus)

95


http://orcid.org/0000-0002-9815-4424
http://orcid.org/0000-0003-4615-1982
http://orcid.org/0000-0003-2893-9557
mailto:osmancavus@ibu.edu.tr

