Journal of Tourism and Gastronomy Studies, 2022, 10 (3), 2555-2568

JOURNAL OF TOURISM AND GASTRONOMY STUDIES ©

A‘

ISSN: 2147 — 8775 <

Journal homepage: www.jotags.org

Incelenmesi: Eglikciler ve Mezeler (Analysis of the Menus of 4 and 5-Star Hotel

Restaurants in the Eastern Black Sea Region: Appetizers and Mezzes)

* Kemal ENES *

, Biigra KAYA ") Bayram KANCA ©

aTarsus University, Vocational School, Department of Civil Air and Transportation Management, Mersin/Turkey
® Giresun University Institute of Social Sciences, Departmen of Ecotourism Guidance, Giresun/Turkey
¢ Giresun University, Faculty of Tourism, Department of Recreation Management, Giresun/Turkey

Makale Ge¢misi

0Oz

Gonderim Tarihi: 11.08.2022

Kabul Tarihi: 22.09.2022

Anahtar Kelimeler

Dogu karadeniz
Otel Restoranlart
Men

Eslikgiler

Mezeler

Keywords

Calismada Tiirkiye'nin Dogu Karadeniz Bolgesi'ndeki 4 ve 5 yildizli otellerin restoran
mentilerinde yer alan ve alkollii iceceklerle birlikte tiiketilebilen eslik¢iler ve mezeler
incelenmistir. Boylece bolgedeki otel restoranlarinda alkollii iceceklerle birlikte
tiketilebilecek yiyecek maddelerinin bulunma siklig1 ve ozelliklerinin ortaya koyulmasi
amaglanmaktadir. Calismada nitel arastirma yontemi tercih edilmistir. Arastirmada
amaglar1 bakimindan betimsel arastirma yaklagimi ve tarama modeli benimsenmistir.
Calisma verilerini toplamak i¢in 6l¢iit 6rnekleme teknigi kullanilmistir. Bélgede bulunan 4
ve 5 yildizli otellerden restoranlart bulunan ve hizmet verenlerden 1 Aralik 2021 ile 3
Mart 2022 tarihleri arasinda meniileri hakkinda bilgi toplanmistir. Bu restoranlara ait
meniilere igerik analizi uygulanmigtir. Bolgedeki 45 otelin  restoran meniileri
incelendiginde 172 adet eslik¢i ve meze ¢esidine ulagilmistir. Eslik¢i ve meze ¢esitlerinin
meniilerde toplam 453 defa bulunma sikhigi goriilmektedir. Eslik¢i ve meze ¢esitleri
uzman goriislerinden ve literatiirden yararlanilarak 11 kategoride siniflanmistir. Belirlenen
kategoriler “istah acic1 ve eslikgiler”, “peynir ve sarkiiteri ¢esitleri”, “zeytinyaglilar”,
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“yemekler ve ara sicaklar”, “deniz tirlinleri”, “yoresel tirtinler”, “kuruyemis”, “meyveler”,
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“tursular”, “salatalar” ve “digerleri” olarak isimlendirilmistir
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In the study, appetizers and mezzes that are included in the menus of the restaurants of 4
and 5 star hotels in the Eastern Black Sea Region of Turkey and which can be consumed
together with alcoholic beverages are examined. Thus, it is aimed to reveal the frequency
and characteristics of food items that can be consumed together with alcoholic beverages
in hotel restaurants in the region. Qualitative research method was preferred in the study.
In the research, a descriptive research approach and scanning model were adopted in
terms of its aims. The criterio sampling technique was used to collect study data. Between
1 December 2021 and 3 March 2022, information about menus was collected from those
who have restaurants and serve in 4 and 5 star hotels in the region. Content analysis was
applied to the menus of these hotel restaurants. It was obtained with the frequency of 453
presence of 172 appetizers and mezzes types in the menus of restaurants in 45 hotels in
region. These appetizers and mezzes have been classified into 11 categories, using expert
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opinions and literature. Identified categories are “savory accompaniments”, “cheese and
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delicatessen varieties”, “olive oil dishes”, “meals and warm starter”, “seafood”, “local
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foods”, “nuts”, “fruits”, “pickles”, "salads" and "others.
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