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Keywords

Bitlis ili gastronomi, turizm ve kiiltiir agisindan 6nemli bir kent olmasmin yani sira
akademik caligmalarin yeteri kadar ele alinmamasi bu konular iizerinde yogunlasilmasi
gerektigini ortaya koymaktadir. Bitlis bolgesindeki bilinen tatlar1 gelenekselden ve
koklerimizden uzaklasmadan modern, basit ve sik bir sekilde yorumlamak, bunlar
yaparken de mirasimiza ve doganin sundugu iiriinlere saygi duymak ¢alismanin amacini
olusturmaktadir. Boylesi bir ¢alisma Bitlis’in mevcut potansiyelini dnemseyerek tirtinlerin
llke capinda tanitilmasina imkan vermektedir. Bu noktada bolgenin unutulmaya yiiz
tutmus ya da kesfedilmemis iriinlerinin, geleneksel icerikleri modern formlara
doniistiiriilmesiyle, ¢aga uygun tiriinlerin ortaya c¢ikarilmasi ve gelecek nesillere aktarimi
noktasinda yapilan calisma Onemini gostermektedir. Elde edilen bulgular Sor Balikli
Pilav, Glorik, Ciger Taplemesi, Ayran As1, icli Kofte ve Cevizli Fetir yemeklerinin 6zgiin
recetelerine sadik kalinarak hazirlanan modernize calismalardir. Etik Kurul Izni alinarak
yapilan aragtirma yapilandirilmig goriisme teknigi ile 6 kadin katilimci sayesinde
gergeklestirilmigtir. Caligmanin verileri 15-25 Nisan 2022 tarihleri arasinda toplanmaistir.
Sonug olarak; hizli gelisen ve biiyliyen gastronomi sektoriinde geleneksel kiiltiiriin
strdirulebilmesi icin yenilik hareketleri gereklilik haline gelmektedir.
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In addition to being an important city in terms of gastronomy, tourism and culture, the
fact that the academic studies are not sufficiently addressed reveals that it is necessary to
focus on these issues. The aim of the study is to interpret the known tastes of the Bitlis
region in a modern, simple and stylish way without departing from the traditional and our
roots, while respecting our heritage and the products offered by nature. Such a study gives
importance to the current potential of Bitlis and allows the products to be promoted
throughout the country. At this point, the work carried out in terms of revealing the
products suitable for the era and transferring them to the next generations by transforming
the traditional contents of the forgotten or undiscovered products of the region into
modern forms shows the importance. The findings are modernized studies prepared by
adhering to the original recipes of Sor Balikli Pilav, Glorik, Ciger Taplemesi, Ayran Asi,
I¢li Kofte and Cevizli Fetir. The research, which was conducted with the permission of
the Ethics Committee, was carried out with the help of 6 female participants with the
structured interview technique. The data of the study were collected between 15-25 April
2022. As a result; in the fast developing and growing gastronomy sector, innovation
movements are becoming a necessity in order to maintain the traditional culture.
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