Journal of Tourism and Gastronomy Studies, 2026, 14 (2), 2046-2066

JOURNAL OF TOURISM AND GASTRONOMY STUDIES

ISSN: 2147 — 8775

Journal homepage: www.jotags.net

Unutulmaya Yiiz Tutmusg Yoresel Yemeklerin Gelecek Nesillere Aktarilmasi: Bartin
Ornegi (Local Dishes That are on the Verge of Being Forgotten and Their Transmission to

Future Generations: The Example of Bartin)

* Nisanur ERDOGAN * , Sevim USTA Di§SiZ b

2 Sakarya University of Applied Sciences, Institute of Postgraduate Education, Department of Gastronomy and Culinary Arts,
Sakarya/ Tiirkiye

bSakarya University of Applied Sciences, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Sakarya/Tiirkiye

Makale Ge¢misi 0Oz

Gonderim Tarihi: 30.12.2025 Insanoglunun varolusundan itibaren temel gereksinimlerinden biri olan yeme i¢me olgusu,
kiltiirlerin olusumunda ve sekillenmesinde onemli bir rol oynamistir. Tarih boyunca

Kabul Tarihi: 26.06.2026 toplumlarin yasam bigimleri, inanglari, iklim ve cografya yemek kiiltiirlerini

sekillendirirken, yeme igme aligkanliklar1 kiiltiirel kimliklerinin ayrilmaz pargasi olmustur.
Kiiresellesme, sanayilesme, kadmnlarin ig hayatina girmesi, kdyden kente go¢ ve hizli
tilketim gibi faktorler beslenme aligkanliklarini etkileyerek yoresel yemeklerin yapilma
Yoresel yemekler sikligimi azaltmis ve bu kiiltiirel mirasin unutulma tehlikesi giindeme gelmistir. Bu
calismada Bartin iline 6zgli unutulmaya yiiz tutmug yemeklerin kayit altina alinarak
gastronomi literatiiriine kazandirilmasi ve bu kiiltiirel mirasin gelecek nesillere aktarilmasi
yemekler amagclanmistir. Calismada, nitel aragtirma yontemi kullanilmis olup 40 yas iizeri katilimcilar
ile yart yapilandirilmis miilakat teknigi kullanilarak goriismeler yapilmistir. Calisma
kapsaminda bir¢ok yoresel yemek bilgisine ulasmanin yani sira bu yemeklerin ritiiellerine
Bartin mutfagi ve Ozel olarak kullanilan ekipman ve arag gereglerin de Bartin mutfak kiiltiirtinde 6nemli
bir yeri oldugu bilgisine ulasilmistir. Katilimcilar ile yapilan goriismeler sonucunda Bartin
mutfaginin sadece gastronomi agisindan degil ayni zamanda kiiltiirel kimlik ve
stirdiiriilebilirlik agisindan da 6nem arz ettigi tespit edilmistir. Bulgulardan hareketle Bartin
mutfak kiiltiiriiniin korunmasi i¢in yoresel yemeklerin hem yeni nesillere aktarilmasi hem
de gastronomi turizmi araciligiyla tanitilmasi dnerilmektedir.
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Keywords Abstract

Local foods Eating and drinking, which has been a basic need for human beings since their existence,
has played an important role in the formation and shaping of cultures. Throughout history,
societies' lifestyles, beliefs, climate and geography have shaped their food cultures, while
Cultural heritage their eating and drinking habits have become an integral part of their cultural identities.
Factors such as globalization, industrialization, women entering the workforce, migration
from villages to cities and rapid consumption have affected eating habits and reduced the
o frequency of local dishes, putting this cultural heritage in danger of being forgotten. In this
Makalenin Tiiri study, it is aimed to record the almost forgotten dishes specific to Bartin and to bring them
to the gastronomy literature and pass them on to future generations. The study used
qualitative methods and conducted semi-structured interviews with participants over 40.
The study provided access to a wealth of information about various regional dishes, as well
as insights into the rituals associated with these dishes and the special equipment and tools
that hold significant importance in Bartin’s culinary culture. The interviews with
participants revealed that Bartin’s cuisine is significant not only in terms of gastronomy but
also in terms of cultural identity and sustainability. Based on the findings, it is suggested
that in order to preserve Bartin's culinary culture, local dishes should be passed on to future
generations and promoted through gastronomic tourism.
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