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Makale Ge¢misi 0Oz

Génderim Tarihi:21.02.2020 Turistik bir destinasyonun tercih edilme nedenlerinin baginda o destinasyona ait yeme i¢me
faaliyetleri gelmektedir. Ozellikle son yillarda turistler yalnizca giizel lezzetler tatmak ya

Kabul Tarihi:20.10.2020 da yeni bir lezzeti kesfetmek igin seyahat etmektedirler. Bu akim alternatif bir turizm tiirti

olan gastronomi turizmini dogurmustur. Destinasyona ait yerel lezzetler bir yandan
destinasyon i¢in bir tercih nedeni olurken bir yandan da uluslararasi mutfak akimlarindan
etkilenerek geleneksel formlarmi kaybetmektedirler. Bu c¢aligmada, Nevsehir mutfak
kiiltlirliniin siirdiiriilebilir turizm agisindan degerlendirilmesi amaglanmustir. Tiirkiye nin en
onemli turistik merkezlerinden biri konumundaki Nevsehir’e ait olan mutfak triinlerinin
Mutfak kiiltiirii korunmas: ve bdlgeye gelen ziyaretgilere geleneksel yapisi bozulmadan sunulmasi
e gerekmektedir. Bu amagla, bolgeye ait yoresel mutfak unsurlarindan birisi olan kuru
Stirdiriilebilirlik salatalik dolmasi ele alinmistir. Kuru salatalik dolamsinin tarifine yore halkiyla yiiz yiize
Turizm goriismeler yapilarak ulagilmistir. Bélge insanin tarifleri g6z 6niinde bulundurularak iiriin
tekrar yapilmig ve yapim asamalar1 fotograflanarak kayit altina alinmistir. Caligma sonunda
Nevsehir mutfak kiiltliriiniin korunmasi ve gelecek nesillere aktarilmasi amaciyla neler

yapilabilecegi konusunda 6nerilerde bulunulmustur.
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Keywords Abstract

Local cuisine Eating and drinking activities belonging to that destination are the primary reasons for
preferring a touristic destination. Especially in recent years, tourists are known to travel only
to taste fine flavors or to discover a new flavor. This trend gave birth to gastronomy tourism,
Sustainability which is an alternative type of tourism. While the local tastes of the destination are a reason
for preference for the destination, they also lose their traditional form by being influenced
by the international culinary movements. In this study, it was aimed to evaluate the cuisine
culture of Nevsehir in terms of sustainable tourism. Turkey's most important tourist
protected from the one belonging to Nevsehir in central location and kitchen products to
visitors coming to the region must be presented traditional structure intact. For this purpose,
the description of the stuffing of dry cucumbers, which is one of the local cuisine elements
of the region, has been reached through face to face interviews with the local people. The
product has been reconsidered by considering the recipes of the region and the production
Makalenin Tiirii steps have been recorded and recorded. In the study, suggestions were made about what can
be done in order to preserve the cuisine culture of Nevsehir and transfer it to future
generations.
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