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Keywords

Konya, tarih boyunca her zaman 6nemli bir yerlesim yeri olmustur. Anadolu’da yasayan
farkli topluluklara ev sahipligi yapmasi nedeniyle kiiltiirel anlamda da birgok kiiltiirii
blinyesinde barindirmaktadir. Bu farkliliklar kentin yemek kiiltiiriinii de yakindan
etkilemistir. Konya yemek kiiltiirii deyince bamya ¢orbast, tirit, yaprak sarma, hdgmerim ve
sacarasi gibi birgok iirlin akla gelmektedir. Bu iiriinler disinda en ¢ok bilinen ve tiiketilen
iiriin ise etliekmektir. Etliekmek ¢ok bilinen bir {irlin olmasina ragmen gastronomik yonii
ele alinmamustir. Calismada nitel veri analizi kullanilmigtir. Aragtirmaya katilanlar Konya
ilinde etlickmek salonu ve restoranlarda calismakta olan etlickmek ustalar1 ve
isletmecilerdir. 14 etlickmek ustasi ve 1 isletmeci kaynak kisi olarak tespit edilmistir. Konya
ilinde 6nemli yer ve isimlerle ¢alismig arastirmaya katilmaya goniillii olan kisiler tercih
edilmistir. Calisma 2017 Eylil ve 2018 Mart tarihlerinde yiliz yiize goriiserek
gerceklestirilmistir. Kaynak kisilerden etlickmegin tarihgesi, iretimi, retilen firinin
ozelligi ve temizligi gibi konularda bilgiler toplanmistir. Toplanan bu bilgilerin 6zellikle
Konya mutfak kiiltiirii agisindan ¢ok dnemli oldugu diisiiniilmektedir. Ayrica etliekmek
iizerine yapilan ilk aragtirmalardan olmasi biiyiik 6nem arz etmektedir. Calisma sonucunda
Etliekmekte kullanilan hamur, et, alet-ekipman, igerik ve firin dzellikleri tespit edilmistir.
Bu tespitlere gore etlickmek kalite standartlari tespit edilmeye ¢aligilmustir.
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Konya has always been an important settlement throughout history. Because it hosts
different communities living in Anatolia, it also hosts many cultures in the cultural sense.
These differences also affected the city's food culture closely. Konya food culture, okra
soup, tirit, leaf wrapping, hosmerim and many products such as sacarasi. Apart from these
products, the most known and consumed product is etliekmek. Although Etliekmek is a
well-known product, its gastronomic aspect is not addressed. Qualitative data analysis was
used in the study. The participants of the study are the masters and operators working in
the etliekmek hall and restaurants in the province of Konya. 14 etliekmek master and 1
operator were identified as resource person. People who volunteered to participate in the
study who worked with important places and names in Konya province were preferred. The
study was conducted between September 2017 and March 2018 on a one-to-one basis. The
participants of the study are etliekmek masters and operators working in etliekmek and
restaurants in Konya. The history of etliekmek, the production of the etliekmek, the
properties of the oven produced and the cleaning were collected. It is thought that this
information is very important especially for Konya cuisine culture. It is also of great
importance to have the first research on etliekmek. As a result of the study, Eeee used
dough, meat, tool-equipment, content and oven properties were determined. According to
these findings, the quality standard has been determined.
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