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Makale Ge¢misi 0Oz

Gonderim Ekmek, Tiirk yemek kiiltliriinde yiyeceklerin basinda gelen temel bir gida maddesidir.

Tarihi:16.07.2018 Yoresel farkliliklarin oldugu ekmek pisirme metotlari, Anadolu’da ¢ok zengin bir ekmek
kiiltiiriiniin dogmasina yol a¢cmustir. Ekmek, yapilis bicimlerine gore farkli isimler

Kabul Tarihi:18.09.2018 almaktadir. Bu ekmek cesitleri i¢inde en yaygin olami yufka ekmegidir. Orta Asya

Tirkgesindeki yuwka’dan gelen yufka, ince ve daire bigiminde oklavayla agilan, sacta
pisirilen ekmek ¢esidi veya hamur yapragi olarak tanimlanmaktadir. Yapiminda genellikle
bugday unu, su ve tuz kullanilmaktadir. Yufka, mayanin heniiz icat edilmedigi
donemlerde yuvarlak, metal egimli plakalarin {izerinde akitma hamur ve agma hamur
tirlinlerinin pisirilmesiyle ortaya ¢ikmustir. Tirklerde genelde ekmek, yerlesik diizene
Ekmek gecmeden Onceki gocebe donemde mayasiz ekmek olarak yapilmakta ve buna yufka veya
lavas denilmektedir. Bunlar uzun siire dayanan ekmeklerdir. Hazirlanan bu yufkalar,
corbalarda, hamur isi yiyeceklerde ve tatlilarda kullanilmaktadir. UNESCO tarafindan
Somut Olmayan Kiiltiirel Miras Listesi'ne Tiirkiye adina dahil edilen yufka ekmegi,
ozellikle kirsal bolgelerde, kis aylarinda birgok ailenin sofralarinda yer almaktadir. Yufka
haftalar sonra bile slatarak yemeye hazir hale getirilebilen bir ekmek ¢esididir. Bu
calismada; somut olmayan kiiltiirel miras listesine alinan yufka ekmeginin, geleneksel bir
ekmek ¢esidi olarak Tiirk mutfak kiiltiirlindeki yeri ve 6nemi agiklanmaya ¢aligilmustir.

Anahtar Kelimeler

Turk mutfak kiilttri

Yufka ekmegi

Keywords Abstract

Bread is a basic food ingredient that comes first in Turkish food culture. The bread baking
methods, which have regional differences, have led to the birth of a very rich bread
Bread culture in Anatolia.Bread has different names according to the cooking styles. The most
yufka bread common of these bread types is yufka bread. The yufka from the yuwka word in the
Central Asian Turkic is defined as a kind of bread-baked type of bread or pastry leaf
which is opened with a thin and circular knife. Wheat flour, water and salt are generally
used in making yufka. Yufka emerged when baking dough and open-dough products on
round, metal-sloped plates during periods when the yeast had not yet been invented. In
the Turks, bread was usually made as unleavened bread, which was burned under the
bottom of the nomadic period before the settling of the settlement, and it was called yufka
or lavas. These are long-lasting breads. These prepared yufkas are used in soups, pastries
and desserts. The yufka included in the UNESCO Intangible Cultural Heritage List on
behalf of Turkey is located in many families dinner table in winter, especially in rural
areas. The bread is a type of bread that can be made ready to eat by wetting even after
weeks. In this study, it was tried to explain the place and the importance of yufka as a
traditional bread type in the Turkish culinary culture, which was taken from the Intangible
Cultural Heritage List.
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