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Ekmek, ge¢misten giiniimiize her donemde ve her toplumda temel besin maddesi olarak
gorilmiistiir. Toplumlarin yasam tarzlari, bulundugu iklimin o6zellikleri, beslenme
aligkanliklar1 gibi bazi temel unsurlar ekmegin ¢esitlenmesine katkida bulunmustur. Bu
calisma Karadeniz bolgesindeki bazi ekmek cesitleri tespit edilerek literatiire kazandirmak
amaciyla hazirlanmistir. Caligma kapsaminda Karadeniz bolgesinde bulunan bazi illerin
ekmek cesitliligi, tarifleri, pisirme teknikleri ve raf omrii tespit edilerek kayit altina
almmistir. Calismada nitel arastirma yontemlerinden yari bigimsel miilakat teknigi
kullanilmustir. Arastirma kapsaminda Karadeniz bdlgesinde yasayan 25 kisi ile goriigme
gerceklestirilmistir. Kaynak kisilere, yorelerinde yapilan ekmekler, ekmeklerin yapiminda
kullanilan malzemeler, pisirme teknikleri, kullanilan arag¢ geregler ve ekmeklerin raf
Omiirleri hakkinda sorular sorulmustur. Hazirlanan sorular yiiz yiize goriiserek ya da telefon
ile goriserek kaynak kisilere sorulmustur. Toplanan bilgiler sonucunda Karadeniz
bolgesinde; Davul ekmegi, Bazlama (Serme) ekmegi, Gartlag ekmegi, Cizleme (Sag)
ekmegi, Devrek ekmegi, Givsirikli Bilkme ekmegi, Kombe (Kiil ¢oregi), Pitil (Patil)
ekmegi, Bostan ekmegi, Misir ekmegi, Sa¢ Yufkasi ekmegi, Kome¢ ekmegi, Yagl Cadi
ekmegi, Artvin Gevregi ekmegi, Pileki ekmegi, Coven Ekmegi, Gaygana (Tava) ekmegi,
Gizlama ekmegi, Artvin Tandir ekmegi, Siyes ekmegi ve Har¢ ekmegi olmak {izere
toplamda 21 ¢esit ekmek tespit edilmistir.

Abstract

Bread
Gastronomy
Black Sea

Black Sea Cuisine

Local Cuisine

Makalenin Tiirii

Arastirma Makalesi

* Sorumlu Yazar

Bread has been seen as the main nutrient in every period and every society from past to
present. Some basic elements such as lifestyles of societies, characteristics of climate,
nutritional habits caused bread to diversify and form a rich bread culture. In this study, it is
aimed to determine some bread varieties in the Black Sea region and gain them to the
literature. Within the scope of the study, bread variety, recipes, cooking techniques and
storage life of some provinces were determined and recorded. In the study, semi-formal
interview technique, one of the qualitative research methods, were used. Within the scope
of the study, 25 people living in the Black Sea region were interviewed. Source people were
asked about the breads made in their region, the materials used in the making of breads, the
cooking techniques and the tools used. Prepared questions were asked to the source persons
by face to face or by telephone. As a result of the information collected in the Black Sea
region Davul bread, Bazlama (Serme) bread, Gartlag bread, Cizleme (Sag) bread, Devrek
bread, Givsirikli Biikme bread, Koémbe (Kiil ¢oregi) bread, Pitil (Patil) bread, Bostan bread,
Misir bread, Sa¢ Yufkasi bread, Komeg bread, Yagli Cadi bread, Artvin Gevregi bread,
Pileki bread, Coven bread, Gaygana (Tava) bread, Gizlama bread,, Artvin Tandir bread,
Siyes bread and Harg bread a total of 21 types of bread were identified.
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