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Tirk Mutfaginda Baliklarin Baharatla Kullanimi: Ankara Balik Restoranlart O
(Use of Fish with Spices in Turkish Cuisine: The Case of Ankara Seafood Restaurants)
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Makale Gegmisi Oz

Gonderim Tarihi:22.07.2022 Bu aragtirma Ankara’daki balik restoranlarinda baliklarin baharatla kullanim durumunu tespit
etmeyi amaclamaktadir. Arastirma verileri, Ankara’da faaliyet gosteren 20 balik restoraninin

Kabul Tarihi: 12.09.2022 isletme sahibi ve aggibagilar ile yiiz yiize ve g¢evrimigi goriigiilerek toplanmistir. Calisma

bulgularina gore balik regetelerinin hazirlik agamasinda en ¢ok kullanilan baharat tuz, beyaz
biber, karabiber, feslegen, kirmizibiber ve sarimsaktir. Balik recetelerinin hazirlik agamasinda

Anahtar Kelimeler en ¢ok baharatin kullanildig1 baliklar, 23 baharat ¢esidiyle levrek ve somondur. Bu baliklari 20
Balik baharat gesidiyle cipura ve iskorpit, 20 baharat ¢esidiyle mercan ve lagos takip etmektedir.

Hamsi baliginin hazirliginda katilimeilarin %44,0°1 tuz ve %40,0’1 karabiber kullanmaktadir.
Baharat Katilimcilarin %44,0’1 ise karabiberi levrek ve somon baliklarinda tercih etmektedir. Baharat

kullaniminin en ¢ok tercih edildigi pisirme yontemleri bugulama, firin ve 1zgaradir. Baharatin

Balik restoranlart en az kullamldig1 pisirme yontemleri ise derin yagda kizartma ve pose teknigidir. Katihmeilar,

Pisirme yontemleri balik {irlinlerinin servisi asamasinda kullandiklari baharati; taze kekik, taze biberiye, taze
. . maydanoz, taze nane, dereotu ve tane karabiber seklinde belirtmistir. Ascilarin baliklarla
Tirk mutfag: baharat kullammu ile ilgili 6neriler arasinda; bilgi ve deneyimlerinin artirilmasi, yeni baharat

deneyimlerinde baharat balik eslesmeleri {izerine regete ¢aligmalari, baharat iizerine daha fazla
yazili ¢aligma yapilmasi ve baharat-balik-mevsim eslesmelerinin yapilmasi sayilabilir.

Keywords Abstract

The fish This research aims to determine the use of fish with spices in seafood restaurants in Ankara.
The research data were collected through face-to-face and online interviews with the owners

Spice and chefs of 20 seafood restaurants operating in Ankara. According to the study findings, the
Fish restaurants most commonly used spice in the preparation of fish recipes is salt, white pepper, black

pepper, basil, paprika and garlic. The fish for which the most spices are used in the preparation
Cooking methods phase are sea bass and salmon with 23 spice varieties. These fish are followed by sea bream

and scorpion fish (scorpaena porcus) with 20 spice varieties, red sea bream and grouper with
20 spice varieties. In the preparation of anchovy, 44.0% of the participants use salt and 40.0%
use black pepper. On the other hand, 44.0% of the participants prefer black pepper for sea bass
and salmon. The cooking methods in which the use of spices are most preferred are steaming,
oven and grilling. The cooking methods in which spices are used the least are deep frying and
) poaching. The spices which the participants use during the serving of fish dishes are fresh
Makalenin Trd thyme, fresh rosemary, fresh parsley, fresh mint, dill, and black pepper. Among the
recommendations of the cooks about the use of spices with fish are increasing the knowledge
and experience of the cooks, recipe studies on spice and fish pairings in new spice experiences
and also preparation of more written studies on spices and spice-fish-season pairings.
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