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ONSOZ / PREFACE

Her bolgesi buram buram tarih kokan, antik ¢aglardan bu yana Leleg, Karia, Likya,
Roma, Selgukiu, Mentese Beyligi ve Osmanlidan gunumuze kadar birgok kadim
medeniyetin izlerini tasiyan Mugla mutfaginin olaganustu zenginlikte oldugu
asikardir.

Tarih ve Kaltar Turizmi altyapisinda da énemliilerlemeler kaydedilerek, pek gok tarihi
ve kultdrel zenginligimiz turizme kazandirilmistir.

Antik Cag'dan Cunumuze Mugla Mutfagi kitabi ile; Mugla Mutfagi'nin eski gcagdan
bu yana gelisimi, bulunan kalintilar ve bu anlamda yapilan galismalarla gunimuze
sunulmasi, yoresel yemeklerin bir kitapta toplanmasi, Mugla mutfak mirasinintanitimi
ve markalasmasi, bélgede gastronomi turizminin canlandiriimasi hedeflenmistir.

Kazi baskanlari, arkeoloji alaninda ve gastronomi alaninda uzman heyetten olusan bir
komisyon ile mutfak kaltdrdne ait mirasin korunmasi ve yasatilmasi igin olusturulan
bu eserde emegi gegen, Turkiye YUzyllinda Mugla'nin turizmin parlayan yildizi haline
gelmesini saglayan herkese tesekkur ederim.

Dr. idris AKBIYIK
Mugla Valisi

It is obvious that Mugla cuisine is extraordinarily rich, with every region smelling of
history and bearing the traces of many ancientcivilizations from the Lelegian, Carian,
Lycian, Roman, Seljuk, Mentese Principality and Ottoman periods to the present day.

Significant progress has been made in the infrastructure of History and Culture
Tourism,and most of our historicaland cultural richnesselements have been brought
to tourism.

With the book Mugla Cuisine from Ancient Times to the Present; our aim is to
present the development of Mugla Cuisine since ancient times, to the present day
with the ruins unearthed and the studies carried out in this sense, to collect local
dishes in a book, to promote and brand the Mugla culinary heritage, and to revitalize
gastronomy tourism in the region.

| would like to thank the heads of the excavations, the commission consisting of
experts in the field of archeology and gastronomy, and everyone who contributed
to this work created to protect and preserve the heritage of culinary culture and to
make Mugla the shining star of tourism in the Century of Turkiye.

Dr. idris AKBIYIK
The Governor of Mugla



PREFACE OF THE PROJECT TEAM

The book you are reading is part of a project initiated under the leadership of Mugla Governorship,
with the aim of recording, promoting and keeping alive the rich history and culinary culture of
Mugla. The place of gastronomy, which is one of the most important components among the
dynamics of cities whose main economic resource is tourism, as is the case all over the world, is
undeniable. In this context, an important step is being taken with our project for the branding of
Mugla and its gastronomy, with awareness from past to future and from soil to plate.

This book called Mugla Cuisine from Ancient Times to the Present consists of data on the culinary
culture of the regions within the borders of Mugla where excavations carried out , written by the
leaders of these excavations, product-based sections written by the editors, products that have
enriched our cuisine for centuries, and recipes made with these products, from our past to the
present. The authors who wrote the chapters evaluated the geographical location, demographic
characteristics and history of the district and highlighted the archaeological and ethnographic
data recorded in the areas where the excavation leaders carried out their work. Written sources,
cultural data, traditions or oral history narratives that have a place in the development of Mugla
cuisine will be able to convey the richness of Mugla culinary culture to our readers.

While creating the book, meetings were held meticulously in the light of all the data, and efforts
were made to create a resource about Mugla from past to present. Photographs were taken in all
ancient cities, recipes were applied and photographed and included in the book. For this reason, as
the project team, the work ‘Mugla Cuisine from Ancient Times to the Present’is a beginning for the
branding of the city of Mugla and its gastronomy.

With pleasure in taking part in the efforts to brand Mugla Cuisine products and dishes and
introduce them to our country and the World, we hope that this book will serve as a resource for all
our readers.

Project Coordinator: Assoc. Dr. Buket BALLIEL UNAL
Editors: Lecturer Dr. Selma ATABEY

Lecturer Dr. Alper GOLBAS

Entrepreneur ESQ. Ece BAYSAL



ONSOZ

Elinizdeki eser Mugla'mizin zengin tarih ve mutfak kualtarinin kayda alinmasi, tanitiimasi ve
uygulamalarinin yasatilmast amaglari ile Mugla Valiligi onculugunde baslatilmis bir projenin
pargasidir. Tum dlnyada oldugu gibi temel ekonomik kaynagi turizm olan sehirlerin dinamikleri
arasinda en 6nemli ayaklardan olan gastronomi alaninin yeri yadsinamaz. Bu anlamda, gegmisten
gelecege ve de topraktan tabaga bilingleri ile Mugla’mizin ve gastronomisinin markalagsmasi igin
projemiz ile 6nemli bir adim atilmaktadir.

Antik Cag'dan Gunumuze Mugla Mutfagi kitabi; Mugla sinirlarinda yurutilen kazilarin baskanlari
tarafindan kaleme alinan, galistiklari bélgelere ait yemek kualttra verilerinden, editérler tarafindan
yazilan Urun bazh bélumlerden, mutfagimizi yuzyillardir zenginlestiren Gruanler ve bu Uranlerden
Uretilip tarihimizden bugune tasinan yemek tariflerinden olusmaktadir. Bu kitapta gok zengin bir
mirasa sahip olan Antik Mugla yemek kulttranun érnekleri ve bugune degiserek de olsa taginabilmis
&rneklerin farkliliklar yer almaktadir. BolUm yazarlari tarafindan, ilgenin cografi konumu, demografik
ozellikleri, tarihi ile ilgili degerlendirmeler yapilarak, kazi baskanlarinin galismalarini yarattagua
alanlarda tespit edilen arkeolojik veriler ve etnografik veriler 6ne ¢ikariimistir. Mugla mutfaginin
gelisiminde pay sahibi olan yazili kaynak, kultur verileri, gelenekler veya sdzlu tarih anlatimlar ise
Mugla mutfak kultdrandn zenginligini siz okuyucularimiza ulastirabilecektir.

Kitap olusturulurken titizlikle tim veriler 1si§inda toplantilar yapiimig, Mugla adina gegmisten
bugine bir kaynagdin olusturulmasi igin galismalar gergeklestirilmistir. Antik kentlerin hepsinde
cekimler yapilmis, yemek tarifleri uygulanarak fotograflanmis ve bunlara kitapta yer verilmistir.
Bu nedenle Antik Cag'dan Gunumuze Mugla Mutfag: eseri Mugla'nin ve Mugla gastronomisinin
markalagmasi adina bir baslangigtir.

Mugla Mutfadi arunlerinin ve yemeklerinin bu kitap ile markalastirilarak Ulkemize ve dunyaya
tanitilmasi galismalarinda yer almaktan duydugumuz memnuniyetle tim okurlarimiza kaynaklik
etmesini temenni ederiz.

Proje Koordinatéri: Dog. Dr. Buket BALLIEL UNAL
Editorler: OJr. Gor. Dr. Selma ATABEY

Ogr. Gor. Dr. Alper GOLBAS

Girisimci Av. Ece BAYSAL
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g 2. MARMARIS - PHOENIX
‘;ﬁ' B From Ancient Phoenix To Taslica in The Light Of

P £ Gastroarchaeological Data Food And Drink Culture

Asil YAMAN

"Dr Lecturer Member Asil YAMAN, Penn Museum, Mediterranean Section,
ORCID 0000-0003-1532-756X, cyaman@upenn.edu

Koray GUNYASAR

Koray GUNYASAR, Phoenix Archeology Project Gastronomy.Research
Director, Mide Founder of Lobby Association, koray@gunyasar.com

Introduction

The ancient eity of Phoenix/Phoinix (®oivi€) is located within the
borders of today's Mugla province, Marmaris district, Taslica and
Sogut Neighbourhoods. Phoenix, located.in a strategic point
in the southwest of the Bozburun peninsula,known as Carian
Khersanesos® in the ancient times, is a large rural settlement
spread around.the Sindilli plain and surroundings situated in the
north-south direction between Taslica Village on the north and
Serce Limanton the south.®



2. MARMARIS - PHOENIX

Gastroarkeolojik Veriler Isiginda Antik
Phoenix’ten Taslica'ya Yeme-Igme Kulturid

Asil YAMAN

Dr. Ogr. Uyesi Asil YAMAN, Penn Museum, Mediterranean Section, ORCID
0000-0003-1532-756X, ayaman@upenn.edu.

Koray GUNYASAR

Koray GUNYASAR, Phoenix Arkeoloji Projesi Gastronomi Arastirmalari
Direktoru, Mide Lobisi Dernegi Kurucusu, koray@gunyasar.com

Giris

Phoenix/Phoinix (Poivi€) antik kenti gunumuzde Mugla ili
Marmaris ilcesi, Taslica ve S6gut mahallesi sinirlarinda bulunur.
Antik donemde Karia Khersonesost® olarak anilan Bozburun
Yarimadasinin glineybatisinda stratejik bir konumda: yer alan
Phoenix, kuzeyde bugtinku Taslica kéyd ile guineyde kentinlimani
olan Serce Liman arasindaki kuzey-gtney dogrultulu Sindili ovasi
ve gevresine yayllmis genis bir kirsal yerlesimdir.




52

Archaeological excavations and surface surveys® revealed that human
activity started in Hisar Tepe Acropolis, surrounded by walls since the Archaic
period 4 in 6th century BC. (Picture 1)’ Ancient writers Strabo, Ptolemy and
Stephanus Byzantinus who mentioned Phoenix, constitute the first important
literary sources in terms of localization.® Life in the city, which increased its
prosperity through the agricultural products it produced throughout the
Classical and Hellenistic period, appears to have continued uninterruptedly
during the Roman Empire and the Medieval Age.? The mentioned Phoinikoudi
Greek villages, divided into two neighbourhoods on the southern lower slopes
of Acropolis Hisar Tepe and in the west of Sindilli Plain and which is called
Fenaket today, continued their existence until the commutation in 1923
and bears the traces of the original and multi-loyered settlement culture of
the region from the Ottoman period (Picture 2 and Picture 3)** Cral history
research revealed that following the population exchange after the 1950s
some local people moved to Taslica village located 4 kilometers to the north
due to reasons such as drought and earthquakes. ***

Phoenix, having a culture of original rural settlement based on agricultural
production and a burial culture for two thousand six hundred years from
the Archaic period to the present day® has had close cultural relations
throughout history with the Bozburun Peninsula, where 1t is located, and the
Dodecanese islands, especially Rhodos and Symi, located just to the west.”
One of the most important indicators of this common heritage, some of which
has been preserved until today, 1s the food and beverage and culinary culture,
which 1s integrated with the cultural landscape of the region and blended
with basic agricultural products such as olives, figs, almonds, olive oil, wine
produced on ancient agricultural terraces

Agricultural Organization Of Phoenix In The
Historical Process, Local Products And Culinary
Culture

Intensive surface surveys carried out in and around the ancient city of Phoenix
since 2021 have revealed the agricultural organization and production
mechanisms spread over a wide area in the countryside of the city. A total
of seventeen olive oil and wine production workshops, which are thought to
be related to each other, were identified around the ancient road networks,
especially between the city center and the ancient Serge Liman (portus
cressa), the main port of the city in the south (Picture 4)” Data on ceramics
revealed that the worlehops had been used for production since the 4th
century BC and continued to be used throughout the Late Antiquity, and
twenty-nine cisterns carved into the bedrocks were identified at the periphery
of these units (Picture 5). It 1s understood that these cisterns were of vital
importance in terms of production as well as vital purposes in a geography
suffering from water scarcity. The workshops, which appear to be associated
with ancient roads networks and farm structures, constitute parts of a large
and integrated agricultural organization. The agricultural terraces created
around the production mechanisms in question (Picture 6) not only show the
scale of production®**", but also give an idea about the products produced
when evaluated together with the aspects

* Archaeological intensive surface surveys 1n many aspects has been carned out with
the official permission of the Ministry of Culture and Tourism and Cultural Heritage and
for reports, see also Yaman vd 2022, 187-203, Yaman v.d 2023 For travellers’ notes and
epigraphic studies about Phoenix see Yaman vd 2022, 190 For periodic Bulletins see www
phot nixproy  cam

*+ {Phainikoud:, meaning ‘Date Grove' is etymologically the successor of Photnix/Phoenix.
its varionts such as Phenikeh, Phineket, Phiniketi, or Phirvki are also seen on the travelers’
notes and the maps, and its present name ‘Fenaket' constitutes the lost ink of this
etymological evolution A simiar transfaormation occurs in Darrahiye/Tarahya and Taglco
which evolved from Tracheia, meaning Stony' in Greek)

** Apart from drought , the 71 magnitude earthquake which happened in Sarigerme on
the 24th April 1957 must have been the reason for people to move For the earthquake pis
see https/fearthquake usgs govarthquokesfeventpage/iscgemBO6445/fxecutivestgeneral.summary For
the effects of the eorthquake in Marmars pis see Gebes Cimen 2007, 80.

= Local people stated that on the slopes facing south and west especially olives and figs
are grown and on the slopes facing north vine cultivation is preferred
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Arkeolojik kazi ve yuzey arastirmalari®, kentte begeri aktivitenin MO 6. yuzyilda,
Arkaik donemden itibaren surlarla gevrili Akropol Hisar Tepe'de basladigin:
ortaya koymustur (Resim 1)7 Phoenix'ten bahseden antik yazarlar Strabon,
Ptolemaios ve Stephanus Byzantinus kentin lokalize edilmesi adina ilk 6nemli
yazinsal kaynaklari teskil eder.® Klasik ve Hellenistik donem boyunca refahini
urettigi tanm urunleri yoluyla arttiran kentte yasam Roma imparatorluk ve
Orta ¢ag donemi boyunca kesintisiz olarak surmus gorunur.? Akropol Hisar
Tepe'nin guney alt yamaglarinda ve Sindili Ovasi'nin batisinda iki mahalleye
ayrlmis, gdnumuzde Fenaket olarak anilan Phoinikoudi Rum koyleri 1923
Nufus mubadelesine kadar varligini sirddrmustur Yorenin Osmanli donemine
ait ozgun ve gok katmanh yerlesim kulturuniin izlerini tasimaktadir (Resim 2
ve Resim 3).** Soziu tarih arastirmalari, nufus mubadelesi sonrasinda bir kisim
yore halkinin 1950'li yillardan itibaren kuraklik ve deprem gibi sebeplerle 4 km
kuzeyde mevcut Taslica koyu'ne gogtugunu ortaya koymustur. ***

Arkaik donemden gunumuze ikibin alti yuz yillik tarimsal uretime dayal
ozgun kirsal yerlesim ve 6lu gomme kulturine sahip olan Phoenix®, konumu
itibariyle iginde bulundugu Bozburun Yarimadasi, hemen batisinda yer alan
Rhodos ve Symi basta olmak uzere, Dodekanese adalariyla tarihsel sureg
boyunca yakin kulturel iliski igerisinde olmustur.” Bir kismi gunumuze kadar
korunabilmis bu ortak mirasin en onemli géstergelerinden biri de ydrenin
kulturel peyzajiyla batunlesen ve antik tarim teraslarinda uretilen zeytin, incir,
badem, zeytinyadi, sarap gibi ana tarimsal urunleriyle harmanlanan yeme-
icme ve sofra kulturudur.

Tarihsel Suregte Phoenix’in Tarim Organizasyonu,
Yerel Uranleri ve Sofra Kulturi

Phoenix antik kenti ve gevresinde 2021 yilindan itibaren yuriutulen intansif
yuzey arastirmalar, kentin kirsalinda genis bir alana yayllmis tarnmsal
organizasyonu ve uretim duzeneklerini ortaya g¢ikartmustir. Ozellikle kent
merkezi ile guneyde, kentin ana limani olan antik Serge Liman (portus cressa)
arasinda antik yol aglari gevresinde birbirleriyle bagintili olduklar anlasilan
toplamda on yedi zeytinyag: ve sarap uretim isligi belirlenmistir (Resim
4)2 Seramik veriler isliklerin MO 4. yuzyildan itibaren Gretim yaptiklarini ve
Ge¢ antik donem boyunca kullanilmaya devam ettigini ortaya koymus, bu
unitelerin perifesinde yirmi dokuz ana kayaya oygu sarnig tespit edilmistir
(Resim 5). Bu sarniglarin su kithgi geken cografyada yasamsal ereklerin yani
sira, Uretim agisindan da hayati bir oneme haiz oldugu anlasilmaktadir.
Antik yol aglan ve ciftlik yapilariyla bagintih oldugu anlasilan islikler, genis ve
tumlesik bir tarimsal organizasyonun pargalariniteskileder. S6z konusu Uretim
duzenekleri gevresinde olusturulan tarim teraslan (Resim 6), uretim o6lgegini
gostermesinin yani sira, baki yonleriyle beraber degerlendirildiginde® "~
uretilen urunlere dair de fikir vermektedir.

*Arkeoloyjik intansif yuzey arastirmalari 2021 yihndan 1tibaren Kultur ve Turizm Bakanhgi,
Kultur Varliklari ve Muzeler Genel Mudurlugu'nun resmi izinleri ile gok yonla olarak
yurutulmektedir. Raparlar igin ayrica bkz. Yaman v.d. 2022, 187-203; Yaman v:d 2023
Phoenix ile ilgili gezgin notlar: ve epigrafik arastirmalar i¢in bkz. Yaman v.d. 2022, 190.
Periyadik bultenler igin ayrica bkz. www.phoenixprojesi com.

** 'Hurmalik Yer’ anlarmina gelen Phoinikoudi etimolojik bakimdan Phoinix/Phoenix‘in
ardihdir. Gezgin notlar: ve haritalarinda Phenikeh, Phineket, Phiniketi, ya da Phiniki gibi
varyontlan da gorulmekle beraber guniGmizde kullanilan ‘Fenaket’ adi bu etimolojk
evrimin son halkasini tegkil eder. Benzer bir donusum Yunanca ‘Tash’ anlamina gelen
Tracheia'dan evrilen Darrahiya/ Tarahya ve Taglica'da gorulmektedir

*** 24 Nisan 1957'de Sangerme'de 71 siddetinde gergeklesen ve Marmaris dahil gok
genis bir bolgeyi etkilemnis olan deprem, kuraklik haricinde tasnmaya temel teskil etmis
olmalidir. Deprem igin bkz. https#fearthquoke usgs.govieorthquokesfeventpage/iscgem88644S/
executivergeneral_summary. Depremin Mormaris‘teki etkilert iin bkz. Gebes Gimen 2007, 80

°*** Yore halki Guney ve batiya bakan yamaglarda bulunan teraslarda ¢ogunlukla zeytin ve
incir yetistirildigl, kuzeye bakan yamaglarda ise bagciligin tercih edildigini aktarmaktadir
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Since there are no architectural units for storage purposes such as silos near the
workshops and farms, it is understood that the products were delivered to the
market directly through the ancient roads extending to Serce Liman in the south.”
The commercial empire established in the Mediterranean by Rhades, who ruled the
region during the Hellenistic period, led to the export of local products such as wine,
olives, figs and olive oil produced in other settlements, especially Bybassos on the
Bozburun peninsula, and possibly in Phoenix, to a large area from Britain in the west
to India in the east, under the Rhodian label, through merchants.’

Wine, known as ‘Rhodian wine' in ancient times, with a little sea water added to it,
was exported to the entire Mediterranean geography during the Hellenistic period
thanks to its reasonable price. It has been proven by archaeological data that the salty
wine which Physician Pedianos Dioskorides from Anavarza described as, “../it is easy
to digest, helps a better breathing, but harmful to the stomach and nerves.."™s and
possiblythe amphorae carrying this wine (Picture 7), were produced in the region.®

Dioscorides also states that “the wild fig, known as the plane fig'in the region, ..was
grown abundontly and was consurned dried, as well as being used in the treatment
of open wounds."” Athenaeus of Naukratis states that “the drfed figs produced in the
region were served before the meal to bring on pleasant drearns..”*® Athenaeus also
provides valuable information about the local eating and drinking culture by stating
that, “unlike the culinary culture in Athens, a very delicious, soft and sweet bread wos

brought to the table immediately after the meal, and those who ate it felt hungry
again’®

Archaeological data reveal that rurallife and culinary culture based on this agricultural
organization, which is well known in Phoenix and other Carian Khersonesos
settlements, weakened due to economic and ecological reasons, especially in
the settlement centers, during the Roman imperial period, but there was a revival
starting from the Late Antique Period.® In Phoenix, where production continued in
a limited way for the local market during the Middle and Late Byzantine periods,
from the 14th century onwards, after the Mentese Principality, which described itself
as Emir'us Sevahil, meaning ‘the emir of the coast’ established its dominance in the
region in the 13th century, road networks became operational again and product
shipments from ports continued.? it can be said that during this period, in addition
to the political, economic and cultural transformation, culinary culture also evolved
accordingly.

it is revealed that especially since 1424, with the period of Sultan Il. Murat, the
peninsula food culture existed actively in the region that came under Ottoman rule
until the Late Ottoman period, and although it has disappeared today, this culture is
still kept alive partially.




islik ve giftliklerin yakinlarinda silo gibi depolama amagh mimari unitelerin
bulunmayisi, Urunlerin dogrudan, guneyde Serge Limana uzanan antik yollar
araciliglyla pazara ulastinldigini disundirmektedir.® Hellenistik donemde bolgeyi
yoneten Rhodos'un Akdeniz'de kurdugu ticari imparatorluk yoérenin gelisiminde ve
urunlerini pazarlamada basat rol oynamistir. Bu baglamda Bozburun yarimadasinda
Bybassos ve olasilikla Phoenix'te Uretilen sarap, zeytin, incir, zeytinyad: gibi yerel
urunlerin, Rhodos etiketi altinda, tuccarlar araciigtyla batida Britanya’dan doguda
Hindistan'a kadar genis bir cografyaya ihrag edildigi anlasilmaktadir.*

Antik déonemde 'Rhodos sarabi' olarak bilinen, igine bir parga deniz suyu katilmis
sarap Hellenistik dénemde makul fiyati nedeniyle tum Akdeniz cografyasina ihrag
edilmistir. Anavarzali hekim Pedianos Dioskorides'in ‘..hazm: kolay, nefes agici
ancak mide ve sinirlere zararl:.. buldugu tuzlu sarap'® ve olasilikla bu sarabi tasiyan
amphoralarin (Resim 7) bélgede uretildigi arkeolojik verilerle kanitlanmistir.'s
Dolayisiyla bu Urunun yakin gelecekte ‘Bozburun Sarabl’ olarak guncellenebilecegi
dusunulmektedir.

Yorenin yeme-igme kulturine dair bir baska aktarimda Dioskorides ‘ginar inciri’
olarak bilinen yabani incirin "..bolca yetistigini, kurutularak sofrada tuketilmesinin
yani sira, agik yaralarin tedavisinde kullanildigini.. aktarr.” Naukratisli Athenaeus ise
boélgede uretilen kurutulmus incirin "..yemekten énce servis edildigini ve guzel ruyalar
gordurdugunu... aktarmaktadir™® Athenaeus ayrica Atina'daki sofra kulturunden
farkh olarak bélgede '..yemekten hemen sonra sofraya yumusak, oldukga leziz ve tatl
bir ekmek getirildigini, bunu yiyenlerin yeniden aciktigin...! aktararak yerel yeme-
igme kultUrune dair degerli bilgiler sunmaktadir.”

Arkeolojik veriler Phoenix ve diger Karia Khersonesosu yerlesimlerinde de iyi bilinen
bu tarimsal organizasyona dayall kirsal yasamin ve sofra kultirunun o6zellikle
yerlesim merkezlerinde Roma imparatorluk dénemi boyunca ekonomik ve ekolojik
sebeplerden oturu zayifladigini ancak Geg¢ Antik Dénemden itibaren yeniden bir
canlanma yasandigini ortaya koymaktadir? Orta ve Geg Bizans donemlerinde daha
cok i¢ pazara yonelik ve kisith olarak Uretimin devam ettigi Phoenix'te kendilerini
Emir'ds Sevahil yani ‘sahillerin emiri’ olarak niteleyen Mentegse Beyligi'nin 13.
yuzyilda bolgede hakimiyetini tesisiyle beraber, yol aglari yeniden islerlik kazanmis,
limanlardan urudn sevkiyati surmustur.?

Bu suregte politik, ekonomik ve kulturel dénUsumun yani sira sofra kaltdranun de
buna uygun olarak evrildigi séylenebilir. Ozellikle 1424 yilindan itibaren, Sultan II.
Murat dénemiyle beraber Osman!l hakimiyetine giren bolgede yarimada yemek
kultdrunun Geg Osmanl dénemine kadar aktif olarak var oldugunu, gunimuzde de
kaybolmakla beraber, kismen bu kulturu yasattigini ortaya koymaktadir.

Mushroom Type Amphora rims, 4th Century BCE
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Resim 7
Picture 7

Rhodian Canonic Amphora bases, 2nd and 1st Century BCE
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A One Hundred Year Old Dining Table: Taslica
Celebration Dinner

within the scope of the Phoenix Archeology Project Gastronomy
Program, scientific and event-based field studies have been carried
out since 2021 to document the muilti-layered food, beverage, culinary
culture of the region from ancient times to the present, through
archaeobotany, ethnobotany data and oral history interviews, to
transfer traditional recipes to future generations.

In this context, especially focusing on Taslica and Sogut, research on
the cultural and gastronomic relations with the islands of Rhodes,
Simi (Sombeki), Karpathos (Kerpe), Kalymnos (Kalimiyye) continues,
taking into account the geographical proximity, historical ties and
interactions and also within the scope of the project, the celebration
meals of the last 100 years bearing the most obvious traces of the
late Ottoman period are being followed. Based on the oral history
interviews held in Sogut and Togslico, it is seen that the tradition
of ‘Celebration and Wedding Dinner’, inspired by the festivals of
ancient Phoenix, is partially kept alive. it has been understood that
main products such as ‘chickpeas with meat” and ‘keskek”™ are at
the center of Taglica wedding and celebration meals.?

Observations indicate that chickpeas with meat are the main
celebration dish, prepared with local chickpeas produced in Taslhca
and goat meat fed with local herbs cooked in cauldrons. The other
main celebration dish in the Taslica region is ‘keskek” made from
wheat called locally as ‘camel tooth wheat” or ‘bear wheat’,
which grows with the similar productivity of the local wheat called
karakilgik. The data show that unlike most regions in Anatolia, this
dish, of which wheat crashed in half is the main ingredient, is made
by the most experienced female cooks of the village. (Picture 8).

Besides these two main celebration meals, “asure (nooh'’s pudding)”
has an important place on the table. Apart from asure, which is
cooked by mixing Tashca almonds, chickpeas, wheat and even
grapes, ‘zerde’, in which sesame of the Taslica region is used, has
been recorded as another dessert.

Salads prepared from locally grown vegetables and, “yogurtlama”
a meal with mixed vegetable fries served with yoghurt, are other
dishes frequently included in Taslica celebration meals. Memories
of the last 100 years of Taslica weddings and various celebrations
show that celebration meals were eaten on ground covers and
rugs, and that in the 1970s and 1980s, women and men generally
sat separately at the table, but in the last 30 years, women and
men have been celebrating together. It is reported that meals were
served on large-sized trays, and everyone brought their own wooden
spoons, especially until the 1970s.

Based on the available data, a “100 Year Ago Dinner Table" event was
held in the garden of the Phoenix Archeology Project Research Center
under the shade of trees and on local rugs in September 2022. The
table setting was created on the rugs and covers on the floor, just like
100 years ago. Within the scope of the event, with the participation of
all village people and guests from outside the province, celebratory
meals were experienced by cooking them again.

During the event, meals were cooked by the villoge people in
the cauldrons in the central garden early in the morning, and in
accordance with the traditions of the village, ‘keskek” and “asure”
cauldrons were supervised by experienced women who have
historically undertaken this task (Picture 8). The celebration meal
included meat with chickpeas made especially from goat meat
(Picture 9), keskek made from special wheat, “asure” with Taglica
almonds and chickpeas and not common in the celebrations,
boiled wheat which is one of the local people’s foods (Also known
as ‘hedik’ in Anatolia.) and “yogurtlama” which is fried vegetables
such as mainly potatoes and pepper served with yoghurt. The dishes
prepared at the event were eaten by wooden spoons just like a
century ago, in compliance with the traditions.(Traditional wooden
spoons were supplied thanks to the support from Kapurcuk.)

Resim 8
Picture 8



Yuzyillik Sofra: Taslica Kutlama Yemegi

Phoenix Arkeoloji Projesi Gastronomi Programi kapsaminda
arkeobotani ve etnobotani verileri ile s6zIU tarih mulakatlari
aracihgiyla yoérenin Antik dénemden gunumuze uzanan ¢ok
katmanh yeme-igme, sofra kulturunu belgelemeye, geleneksel
tariflerin gelecek nesillere aktanimasi adina 2021 yilindan bu yana
bilimsel, etkinlik bazh saha galismalarn yaratilmektedir.

Bu baglamda Taslica ve S6gut odaginda, cografi yakinlik, tarihsel
bag ve etkilesimleri de gbéz 6nune alarak Rodos, Simi (S6mbeki),
Karpathos (Kerpe), Kalimnos (Kalimiyye) adalariyla kulturel ve
gastronomik iligki Uzerine aragtirmalar devam etmektedir. Program
kapsaminda bolgede Geg Osmanl déneminin en belirgin izlerini
tastyan son 100 yilin kutlama yemekleri izleri surdlmektedir. S6gut
ve Taslica'da gergeklestirilien s6zlu tarih mulakatlari neticesinde
ilhamini antik Phoenix'in festivallerinden alan '‘Kutlama ve Dugun
Yemegi' geleneginin kismen yasatildigi goérulmektedir. Taslica
digun ve kutlama yemeklerinin merkezinde “etli nohut" ve "keskek"
gibi ana urunlerin yer aldigi anlagiimistir.2

Gozlemler etli nohutun, Tashca'da Uretilen yerel nohutlar ile
kazanlarda yoérenin otlariyla beslenen kegi etinin pisiriimesinden
meydana gelen baslica kutlama yemedi olduguna isaret etmektedir.
Tasghca yoresinde diger ana kutlama yemedi ise bolgede yetisen
karakilgik bugdayinin verimliligine benzer sekilde yetisen “"deve
disi" ya da “ayr bugday!" olarak nitelendirilen bugdaydan Uretilen
"keskek"tir. Veriler, Anadolu’nun ¢ogu bolgesinin aksine ikiye kirilarak
hazirlanan bugdayin basrolde oldugu bu yemekte keskek kazanlari,
kéyun en tecrubeli kadin keskekgisinin bizzat kazan basinda
yénetimiyle hazirlandigint ortaya koymustur (Resim 8).

Bu iki ana kutlama yemeginin yani sira “asure” sofrada énemli bir
yer tutmaktadir. Taslica bademi, nohutu, bugdayi ve hatta uzimu
karistinlarak pisirilen asure disinda Taglica yoresindeki susamin
kullanildigi “zerde" bir diger tatli olarak kayit altina alinmustir.

Yorede yetisen sebzelerden hazirlanan salata ve karisik kizartmanin
yogurtla birlestirildigi "yodurtlama" Taslica kutlama yemeklerinde
siklikla yer verilen diger o©gelerdir. Taglica dugun ve gesitli
kutlamalarinda son 100 yilik hatiratlar, kutlama yemeklerinin yer
ortu ve kilimleri tstunde yendigini, 1970 —1980 yillarina genel olarak
sofra duzeninde kadin ve erkeklerin ayri ayr oturdugunu, ancak son
30 yillik sUregte kadin ve erkeklerin masa ve sandalyelerde beraberce
kutlama yaptiklarini géstermektedir. ikramlarin biyak boyutlu sini/
tepsilerin Gzerine konularak dagitildigi, 6zellikle 1970'li yillara kadar
herkesin kendi ahsap kasigini getirdigi aktarilmaktadir.

Mevcut verilerden hareketle, 2022 yili Eylul ayinda Phoenix Arkeoloji
Projesi Arastirma Merkezi bahgesinde, agaglarin golgesinde yoresel
kilimlerin Gzerinde "100 Vil Once" etkinligi dazenlenmis, sofra
duzeni 100 yil 6nceki gibi yerde kilimler ve 6rtuler GUzerinde oturarak
olusturulmustur. (Etkinlik Mide Lobisi Dernegdi ve Kapurcuk'un
destekleriyle mUmkun olmustur.) Etkinlik kapsaminda tum kéy halki
ve il disindan misafirlerin de katilimiyla kutlama yemekleri yeniden
pisirilerek deneyimlenmistir. Etkinlik sirasinda yemekler sabah erken
saatlerde merkez bahgesindeki kazanlarda koy halki tarafindan
pisirilmig, koéyun ananelerine uygun olarak keskek ve asure
kazanlarini da tarihsel olarak bu gorevi Ustlenmis tecrubeli kadinlar
idare etmislerdir (Resim 8). Kutlama yemegiiceriginde 6zellikle teke
eti kullanilarak yapilan nohutlu et (Resim 9), deve disi bugdaydan
yapilma keskek, Taslica bademinin ve nohutunun agirlikta oldugu
asure, kutlamalarda yaygin olmamakla beraber, yore halkinin
gidalari arasinda yer alan haslanmis bugday (Anadolu'da ‘hedik’
olarak da bilinmektedir.) ve patates ile biber basta olmak Uzere
kizartmalarin yogurtla bulustugu yogurtiama kutlama yemeginde
sofrada yer alan yiyecekler olmustur. Etkinlikte hazirlanan yemekler
yuzyil 6nce oldugu gibi geleneklere riayet ederek “ahsap” kastklarla
deneyimlenmistir. (Gelenege uygun olarak hazirlanan kasiklar
Kapurcuk'un destekleriyle mdmkun olmustur.) Yakin gelecekte,
yorede surdurulebilir bir gelecegin tesisi adina, yerel-yeme igme
kaltdranun korunmast maksadtyla gok yonld bilimsel ve etkinlik
bazli galismalarin yuratulmesi 6ngorulmektedir.
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Reim 9 Noutlu et (Kopurcuk Arsivi)
Picture 9 Chickpeos with goot meat (Kopurcuk Archive)
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ANTIK CAG'DAN GUNUMUZE

MUGLA MUTFAGI

FROM ANCIENT AGE TO THEWPRESENT MUGLA CUISINE

. 5

Elinizdeki eser Mugla'mizin zengin tarih ve mutfak kiiltiirtintin kayda alinmasi, tamitilmasi ve uygu-
lamalarinin yasanlmasi amaclari ile Mugla Valiligi 6nciiliigiinde baslatilms bir projenin parcasidir. Tiim
diinyada oldugu gibi temel ekonomik kaynagi turizm olan sehirlerin dinamikleri arasinda en 6nemli
ayaklardan olan gastronomi alaninin yeri yadsinamaz. Bu anlamda, gecmisten gelecege ve de topraktan
tabaga bilincleri ile Mugla’'mizin ve gastronomisinin markalasmasi i¢in projemiz ile énemli bir adim
atilmaktadir.

iiriin bazh boliimler, mutfagimzi yiizyillardir zenginlestiren tiriinler ve bu tirtinlerden {iretilen,
tarihimizden bugiine tasinan yemek tariflerinden olusmaktadir. Béliim yazarlar tarafindan, ilcenin
cografi konumu, demografik 6zellikleri, tarihi ile ilgili degerlendirmeler yapilarak, kazi baskanlarinin
¢alismalarim yiiriittiigii alanlarda tespit edilen arkeolojik veriler ve etnografik veriler 6ne ¢ikarilmstir.,
Mugla mutfaginin gelisiminde pay sahibi olan yazili kaynak, kiiltiir verileri, gelenekler veya sozlii tarih
anlatimlar ise Mugla mutfak kiltirtiniin zenginligini siz okuyucularimiza ulastirabilecektir.
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