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Gonderim Tarihi: Her toplumun kendine 6zgii mutfak kiltiirii bulunmaktadir. Mutfak kiiltiiriiniin olugmasinda

12.11.2018 dogal ¢evre ve gecmis medeniyetler ile etkilesim etkili olmaktadir. Tarihi ve kiiltiirel
zenginliginin yan1 sira, dogal giizellikleriyle de 6n plana ¢ikan Hatay’da, tarihi gibi mutfak

Kabul Tarihi: 06.12.2018 kiiltirii de oldukga zengindir. Hatay 2017 yilinda yaklasik olarak 600 farkli lezzet ile

“UNESCO Gastronomi Sehri” olarak seg¢ilmistir. Bu lezzetlerden biri olan ceviz regeli
(tatlis1) bu ¢alismanin konusunu olusturmaktadir. Calismanin amaci, giiniimiizde yasayan
bu kiiltiirel ve geleneksel lezzetin bilimsel olarak kayit altina alinip gelecek nesillere dogru
bir sekilde aktarilmasimi saglamaktir. Arastirma yontemi olarak; katilimei goézlem ve
miilakat kullanilmistir. Gergege ulagmayi, nesneler arasindaki iligkiler yoluyla amaglayan
Gastronomi bir yaklagimla, bu lezzetin yapilisinda uygulanan farkli metotlar analiz edilmistir. Bu
amagla, ceviz regelinin (tatlis1) tiretiminin yapildig1 koylerdeki bayanlar, iiretim sirasinda
gbzlemlenerek yapim siiregleri kayit altina alinmigtir. Diger taraftan bu iiriinlerin kdylerde
satisin1 yapan kisilerle miilakatlar gerceklestirilmistir. Sonug olarak; lezzeti, yapilist
esnasindaki bagintilari, lezzetin kokeni, gelisimi, etkilesimi ve iiretim siiregleri gibi
iiretimde etkili olan etkenler dikkate alindiginda y6reye has orijinal bir lezzet oldugu tespit
edilmistir. Ayrica Hatay’da ceviz regelinin (tatlis1) siirdiiriilebilirliginin saglanmasi ve
turizm amagli kullanimi ile ilgili 6neriler gelistirilmistir.

Anahtar Kelimeler

Ceviz regeli/tatlist

Hatay Mutfag1

Keywords Abstract

Walnut jam/dessert Every culture has its own unique culinary culture. This culinary in a way that reflects the

nation's national characteristics. In addition to its historical and cultural richness, Hatay is

also proud of its natural beauties. Hatay was selected as "UNESCO Gastronomy City" with

Hatay Cuisine approximately 600 different flavors in 2017. One of these delicacies is the walnut jam
(dessert) which is the subject of this study.The aim of the study, these cultural and traditional
taste of living today scientifically is to examine and draw attention to the importance. The
aim of the study is to ensure scientifically record this cultural and traditional flavor of today
and transmitted to future generations. Participant observation and interview were used as a
research method. Different approaches to the construction of this taste have been analyzed
with an approach aimed at reaching reality through relationships among objects. For this
purpose, the ladies in the villages where the production of walnut jam (dessert) was made
were observed during the production and the construction processes were recorded. On the
other hand, interviews were conducted with those who sold these products in the villages.
As a result; it has been determined that it is an authentic flavor of the locality when
considering the factors affecting production such as taste, relevance during construction,
rooting of taste, development, interaction and production processes. Furthermore,
recommendations were made for the sustainability of walnut jam (dessert) and its use for
tourism purposes in Hatay.
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