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Keywords

Yoresel mutfak; yemek cesitliligi, sofra adab1 ve diizeni ile kullanilan besinler ve pigirme
yontemleri agisindan kendine 6zgii bir mutfak yapisina sahip Tiirk mutfaginda énemli bir
yere sahiptir. Yoresel mutfak, bir toplumun yemek kiiltiiriinii yansittigi gibi turizm
endiistrisinde ¢ekicilik unsuru olarak nitelendirilmeye baslandigindan son zamanlarda
turizm endiistrisi agisindan 6zel bir talep haline gelmistir. Bu g¢alisma; yoresel mutfak
egitiminin calisan kadinlarin yoresel yemek tiikketim aligkanliklarina etkisini 6lgmek
amaciyla yliriitilmiistiir. Caligma kapsaminda; Konya’da il merkezinde ikamet eden calisan
kadmlar orneklem olarak segilerek yoresel yemek tiiketim alisgkanliklarini arttirmak
amaciyla teorik ve uygulamali yoresel mutfak egitimi verilmis; egitim dncesi, egitim sonrasi
ve izlemede yoresel yemek tiiketim aligkanliklart 6l¢iilmiistiir. Arastirma kapsaminda elde
edilen veriler istatistik programinda degerlendirilmis, demografik bilgilerin
yorumlanmasinda “Frequence”, anlamliligin yorumlanmasinda “eslestirilmis 6rneklem t-
testi (Paired Sample T Test)” ve verilen egitim modelinin kaliciliginin yorumlanmasinda
“Friedman Test” analizleri kullanilmigtir. Calisma sonucunda; yoresel mutfak tiiketim
aligkanliklarinin arttirilmasi amaciyla verilen yoresel mutfak egitiminde, egitimin kaliciligt
teorik egitim alan grupta saglanamamisken, uygulamali egitim alan grupta saglanmistir.
Elde edilen sonuglar dogrultusunda; yerel yonetimler ve ilgili bakanliklarca yoresel
lezzetlerin aslina uygun bir bigimde hazirlanmasi ve tanitilabilmesi igin gerekli tesviklerin
yapilmasi ve halka yonelik mutfak egitimlerinin artirtlmasi 6nerilmistir.
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Local cuisine; It has an important place in Turkish cuisine which has a unique culinary structure
in terms of food variety, table manners and order, foods used and cooking methods. Local
cuisine has recently become a special demand for the tourism industry as it reflects the food
culture of a society and has been described as an attraction element in the tourism industry. In
this study; The aim was to measure the effect of regional kitchen education on the local food
consumption habits of working women. In the study; Women living and working in the city
center of Konya were selected as a sample and theoretically and practically local culinary
education was given in order to increase their local food consumption habits then local food
consumption habits were measured before, during and after education. The data and also the
interpretation of demographic data obtained within the research were evaluated in the statistical
program "Frequence" ; interpretation of significance by Paired Sample T Test and “Friedman
Test” analyzes were used to interpret the permanence of the given education model. In the study;
local kitchen education in order to increase the consumption of local cuisine, the persistence of
education could not be provided in the group receiving theoretical training, while the group
receiving practical training was provided. According to the results obtained; Local governments
and relevant ministries were encouraged to prepare and promote local delicacies in an authentic
manner and to increase local culinary trainings of the public.
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