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Aragtirmanin amac1 Kirklareli ilinde geleneksel yoéntemlerle Hardaliye iiretiminin
gastronomide kiiltiirel miras bakis acisiyla ele alinarak degerlendirilmesidir. Bu dogrultuda
Kirklareli Merkez’e bagh Kizilcikdere kdyiinde Hardaliye iireten tireticilerle nitel arastirma
yontemlerinden goriisme teknigiyle veriler elde edilmistir. Arastirma sonucunda Kirklareli
ili Kizilcikdere kdyilinde Hardaliye {ireten iireticilerin iiretim yontemlerinin, cografi isaretle
belirlenen iiretim yontemine benzerlik gosterdigi ancak bir takim farkliliklar barindirdig
tespit edilmistir. Arastirma da bolgede “savurma” ve “batak” olarak adlandirilan iki 6zgiin
sOzclugilin Hardaliye tiretiminde uygulanan bir takim yontemlerde kullanildig: belirlenmistir.
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The aim of the study is to evaluate the traditional production of Kirklareli Hardaliye, which
has a geographical indication, from a cultural heritage perspective in gastronomy. In this
direction, data were obtained from qualitative research methods using Hardaliye producers
in Kizilcikdere village of Kirklareli Center. The data obtained from the data obtained are
determined and given in the findings section. As a result of the research, the production
methods of the producers of Hardaliye in Kizilcikere village of Kirklareli province are
similar to the method of geographical production but they have some differences. Another
result of the study is that two original words called an tossing {iretim and {in batak de in the
region are used in a number of methods applied to the production of Hardaliye.
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