
ANTiK C::AG'DAN GONOMOZE 
� 

UGLA 
� 

UTFAGI 

FROM ANCIENT AGE TO THE PRESENT MUG LA CUISINE 



PROJE SAHiBi -PROJECT OWNER 

MUCLA VALiLiCi - MUCLA OFFICE OF THE COVERNER 

PROJE KOORDiNATORU -PROJECT COORDINATOR 

DO<;:. DR. BUKET BALLI EL UNAL-

ASSOC. PROF. BUKET BALL/EL UNAL 

YAZARLAR - WRITERS 

OCR. GOR. DR. SELMA ATABEY -

LECTURER DR. SELMA ATABEY 

OCR. GOR. DR. ALPER GOLBA$ -

LECTURER DR. ALPER GOLBA$ 

GiRi$iMCi VE KAPURCUK MARKA DiREKTORO AV. 

SABAHAT ECE BAYSAL 

ENTREPRENEUR AND BRAND DIRECTOR OF 

KAPURCUK, ESQ. SABAHAT ECE BAYSAL 

PROF. DR. Bi LAL SOCOT 

DR. OCR. OYESi ASiL YAMAN 

ASST. PROF. ASiL YAMAN 

KORAY GUNYA$AR 

DO<;:. DR. UFUK <;:ORTUK -

ASSOC. PROF. UFUK <;6RT0K 

PROF. DR. TAN ER KORKUT 

DO<;:. DR. BiLSEN OZDEMiR -

ASSOC. PROF. BiLSEN OZDEMiR 

PROF. DR. ZUHAL K. ELiN<;: 

PROF. DR. RAMAZAN S. GOKTURK 

KON UK YAZARLAR - GUEST WRITERS 

PROF. DR. KADiR PEKTA$ 

DR. 6CR. UYESi $AHiN G0M0$ -

ASST. PROF. $AHiN COMO$ 

PROF. DR. HARUN OZDA$ 

PROF. DR. ZELiHA GiDER B0Y0K6ZER 

DO<;:. DR. OLiVER CAN HENRY­

ASSOC. PROF. OLIVER CAN HENRY 

PROF. DR.AY$EGUL AKYURT 

DO<;:. DR. HATiCE OZYURT OZCAN -

ASSOC. PROF. HATiCE OZVURT OZCAN 

DO<;:. DR. ABUZER KIZIL -

ASSOC. PROF. ABUZER KIZIL 

El EFiL YAYINEvi 

Gene! Yayin Numarasi: 425 
ISBN: 978-625-94545-7-3 
1. Basun, Nisan 2024 

EFLATUN Bas1m Dag1t1m Yaymcwk Dam�manWc Yatmm 

ve Tic. Ltd. $ti. 

Bagctlar Mahallesi $emsettin Giinaltay Caddesi 283. Sokak 

Ata Apartrnan1 
No: 9/7 06670 �arLkaya/ Ankara Tiirkiye 
Tel : (+90) 312 442 52 10 

EDiTORLER - EDITORS 

OCR. GOR. DR. SELMA ATABEY -

LECTURER DR. SELMA ATABEY 

OCR. GOR. DR. ALPER COLS� -

LECTURER DR. ALPER GOLBA$ 

GiRi$iMCi VE KAPURCUK MARKA DiREKTORU AV. 

SABAHAT ECE BAYSAL 

ENTREPRENEUR AND BRAND DIRECTOR OF 

KAPURCUK, ESQ. SABAHAT ECE BAYSAL 

<;EViRMEN -TRANSLATOR 

RENGiN ERDOCMU$ 

PROJE GORSEL TASARIM KOORDiNATORU -

PROJECT VISUAL DESIGN COORDINATOR 

GiRi$iMCi VE KAPURCUK MARKA DiREKTORU AV. 

SABAHAT ECE BAYSAL 

ENTREPRENEUR AND BRAND DIRECTOR OF 

KAPURCUK, ESQ. SABAHAT ECE BAYSAL 

GRAFiK TASARIM - GRAPHIC DESIGN 

FERHAT 0Z0M (AJANS NOVART) 

FOTOGRAF-PHOTOGRAPHER 

G0ZiDE $EYMA SARI KOK 

$EFLER -CHEFS 

OGR. GC)R. DR. SELMA ATABEY -

LECTURER DR. SELMA ATABEY 

MEHMET ALTINTA$ 

TARiH DANl$MANI -HISTORICAL ADVISOR 

PROF. DR. ADNAN DiLER 

DESTEK VERENLER -SUPPORTERS 

MUCLA iL KOLTOR TURiZM M0D0RL0CO -

MUGLA CULTURE AND TOURISM DIRECTORY 

KAPURCUK 

MUCLA SANAYi VE TiCARET ODASI (MUTSO) -

MUGLA CHAMBER OF INDUSTRY AND COMMERCE 

EFLATUN Basun Dag1t1m YaymcLW< Darn�manWc Yatmm 
ve Tic. Ltd. $ti.©2024 
Efil©2024 

Bu kitabm ti.im haklan saklidu. 
Herhangi bir �ekil ya da yontemle �ogalttlamaz. 
Sertifika No: 45550 

Baski ve Cilt: 
Emsal Matbaa Tamtun Hiz. San. ve Tic. Ltd. $ti. Bah�ekap1 
Mah. 2477. Cad. 
No: 6 Etimesgut/ Ankara 
Telefon: +90 312 278 82 00 
Faks: +90 312 278 82 30 
Sertifika No.: 46753 

3 



4 

ic;iNDEKiLER / INDEX 

VALi ONSOZ / PREFACE OF THE GOVERNOR 

EKiP ONSOZ / PREFACE OF THE PROJECT TEAM 

A. ANTiK c;AG'DAN C0N0M0ZE MUGLA MUTFAGI CENEL BAKI!? /

A. A GENERAL OVERVIEW OF MUCLA CUISINE FROM ANCIENT

TIMES TO THE PRESENT

1. FETHiYE

1.7 FETHiYE KALESi / FETHiYE CASTLE

1.2 KAD YANDAANTiK KENTi / KADYANDA ANCIENT CITY

2. MARMARiS / MARMARiS

2.1. BOZ UK KALE BATIGI / BOZUKKALE SHIPWRECK

3. MiLAS

3.7 HERAK LIA VE LATMOS / HERAKLEIA AND LATMOS

3.2 BE<;iN KALESi / BE<:;iN CASTLE

3.3 LA B RAUN DA

3.4 EU ROMOS

4. SEYDiKEMER

4.7 <;ALTILAR HOYUK / <:;ALTILAR MOUND

S. DATc;A

5.7 KIZ LAN BATIGI / KIZLAN SHIPWRECK

6. BODRUM

6.7 KiS SEBOKO KAZISI / KiSSEBOKO EXCAVATION

B. BiR U�AN BiR UCA MUGLA MUTFAK TARiHi/

B. THE HISTORY OF MUG LA CUISINE FROM ONE END TO THE END

YATAGAN -STRATON/KE/A 

MARMARiS - PHOENIX 

KOYCEGiZ - KAUNOS 

SEY DiKEMER- TLOS 

04 

07 

08 

72 

72 

72 

74 

16 

16 

18 

18 

20 

22 

24 

26 

26 

28 

28 

30 

30 

33 

33 

34 

50 

60 

72 



C. MUTFAGIMIZI YUZVILLARDIR

ZENGiNLE�TiREN URUNLER VE TARiFLER/

C. PRODUCTS ANO RECIPES THAT ARE

ENRICHING OUR CUISINE FOR DECADES 

94 

1. BiTKiSEL 0R0NLER / HERBAL PRODUCTS 96 

SICLA / SWEETGUM 98 

BUGDAY / WHEAT 704 

ZEYTi N / OLIVE 178 

SUSAM / SESAME 730 

TUZ/ SALT 738 

MANTAR <;:E$iTLERi / MUSHROOM 746 

YABANi OT VE BiTKiLER / WILD HERBS ANO PLANTS 754 

GELiNCiK/ POPPY 754 

MERSiN / MYRTLE 758 

ADA<;:AYI / SAGE 762 

KEKiK/THYME 766 

DEFNE / BAY LAUREL 770 

NANE / MINT 774 

<;:iGDEM / CROCUS 776 

ITIR <;:i<;:EGi / GERANIUM 778 

MEYVE VE NARENCiYE / FRUIT AND CITRUS 782 

iNCiR / FIG 782 

UZUM / CRAPE 792 

NAR / POMEGRANATE 200 

HARN UP/ CAROB 208 

2. HAYVANCILIK URUNLERi / ANIMAL PRODUCTS 272 

ARICILIK/BEEKEEPINC 274 

KUMES HAYVANLARI/POULTRY 224 

K0<;:0KBA$ VE BUYUKBA$ HAYVANCILIK / ANIMAL BREEDING 232 

BALIK<;:ILIK VE DENiZ URUNLERi / FISHING AND SEAFOOD 244 

5 



ONSOZ I PREFACE 

Her bi:ilgesi buram buram tarih kokan, antik <;:aglardan bu yana Leleg, Karia, Likya, 
Roma, Sel<;:uklu, Mente�e Beyligi ve Osmanl1dan gunumuze kadar bir<;:ok kadim 
medeniyetin izlerini ta�1yan Mugla mutfag1n1n olaganustu zenginlikte oldugu 
a�ikard1r. 

Tarih ve Kultur Turizmi altyap1sinda da onemli ilerlemeler kaydedilerek, pek <;:ok tarihi 
ve kulturel zenginligimiz turizme kazand1rilm1�t1r. 

Antik c;:ag'dan Gunumuze Mugla Mutfag1 kitab1 ile; Mugla Mutfag1'n1n eski <;:agdan 
bu yana geli�imi, bulunan kal1nt1lar ve bu anlamda yap1lan <;:al1�malarla gunumuze 
sunulmas1,yi:iresel yemeklerin bir kitapta toplanmas1, Mug la mutfak mirasin1n tan1t1m1 
ve markala�mas1, bi:ilgede gastronomi turizminin canland1rilmas1 hedeflenmi�tir. 

Kazi ba�kanlan, arkeoloji alan1nda ve gastronomi alaninda uzman heyetten olu�an bir 
komisyon ile mutfak kulturune ait miras1n korunmas1 ve ya�at1lmas1 i<;:in olu�turulan 
bu eserde emegi ge<;:en, Turkiye Yuzy1l1nda Mugla'n1n turizmin parlayan y1ld121 haline 
gelmesini saglayan herkese te�ekkur ederim. 

Dr. idris AKBIYIK 
Mugla Valisi 

It is obvious that Mug/a cuisine is extraordinarily rich, with every region smelling of 
history and bearing the traces of many ancient civilizations from the Lelegian, Carian, 
Lycian, Roman, Seljuk, Mente$e 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 historical and cultural richness elements have been brought 
to tourism. 

With the book Mug/a Cuisine from Ancient Times to the Present; our aim is to 
present the development of Mug/a 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 Mug/a culinary heritage, and to revitalize 
gastronomy tourism in the region. 

I 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 Mug/a the shining star of tourism in the Century of Turkiye. 

Dr. idris AKBIYIK 
The Governor of Mug la 
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PREFACE OF THE PROJECT TEAM 

The book you ore reading is port of a project initiated under the leadership of Mug/a Governorship, 
with the aim of recording, promoting and keeping olive the rich history and culinary culture of 
Mug/a. 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 oil over the world, is 
undeniable. In this context, on important step is being token with our project for the branding of 
Mug/a and its gastronomy, with awareness from post to future and from soil to plate. 

This book coiled Mug/a Cuisine from Ancient Times to the Present consists of data on the culinary 
culture of the regions within the borders of Mug/a where excavations carried out, written by the 
leaders of these excavations, product-based sections written by the editors, products that hove 
enriched our cuisine for centuries, and recipes mode with these products, from our post to the 
present. The authors who wrote the chapters evaluated the geographical location, demographic 
characteristics and history of the district and highlighted the orchoeo/ogico/ 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 hove a place in the development of Mug/a 
cuisine will be able to convey the richness of Mug/a culinary culture to our readers. 

While creating the book, meetings were held meticulously in the light of oil the data, and efforts 
were mode to create a resource about Mug/a from post to present. Photographs were token in oil 
ancient cities, recipes were applied and photographed and included in the book. For this reason, as 
the project team, the work 'Mug/a Cuisine from Ancient Times to the Present' is a beginning for the 
branding of the city of Mug/a and its gastronomy. 

With pleasure in toking port in the efforts to brand Mug/a Cuisine products and dishes and 
introduce them to our country and the World, we hope that this book will serve as a resource for oil 
our readers. 

Project Coordinator: Assoc. Dr. Buket BALL/EL ONAL 
Editors: Lecturer Dr. Selma ATABEY 
Lecturer Dr. Alper GOLBA-? 
Entrepreneur ESQ. Ece BAYSAL 



ONSOZ 

Elinizdeki eser Mugla'm1z1n zengin tarih ve mutfak kulturunun kayda ahnmas1, tan1tilmas1 ve 
uygulamalar_�nin �a�at1lmas1 ':mac;:_la_r1 ile Mugla Valiligi onculugunde ba�latllm1� bir projenin 
parc;:as1d1r. ru.m du_nyada oldugu g1b1 temel ekonomik kaynag1 turizm olan �ehirlerin dinamikleri 
arasinda en onemh ayaklardan olan gastronomi alaninin yeri yads1namaz. Bu anlamda, gec;:mi�ten 
gelecege ve de topraktan tabaga bilinc;:leri ile Mugla'm1z1n ve gastronomisinin markala�mas1 ic;:in 
projemiz ile onemli bir ad1m at1lmaktad1r. 

Antik c;ag'dan Gunumuze Mug/a Mutfag1 kitab1; Mugla s1nirlarinda yurutulen kaz1larin ba�kanlari 
tarafindan kaleme alinan, c;:al1�t1klar1 bolgelere ait yemek kulturu verilerinden, editorler tarafindan 
yaz1lan urun bazl1 bolumlerden, mutfag1m1z1 yuzylllard1r zenginle�tiren urunler ve bu urunlerden 
uretilip tarihimizden bugune ta�inan yemek tariflerinden olu�maktad1r. Bu kitapta c;:ok zengin bir 
mirasa sahip olan Antik Mug la yemek kulturunun ornekleri ve bugune degi�erek de olsa ta�1nabilmi� 
orneklerin farkl1l1klan yer almaktad1r. B610m yazarlan taraf1ndan, ilc;:enin cografi konumu, demografik 
ozellikleri, tarihi ile ilgili degerlendirmeler yapllarak, kaz1 ba�kanlarinin c;:ah�malanni yuruttugu 
alanlarda tespit edilen arkeolojik veriler ve etnografik veriler one c;:1kanlm1�t1r. Mugla mutfag1n1n 
geli�iminde pay sahibi olan yaz1l1 kaynak, kultur verileri, gelenekler veya sozlu tarih anlat1mlar1 ise 
Mug la mutfak kulturunun zenginligini siz okuyuculanm1za ula�t1rabilecektir. 

Kitap olu�turulurken titizlikle tum veriler 1�1g1nda toplant1lar yapilm1�. Mugla ad1na gec;:mi�ten 
bugune bir kaynag1n olu�turulmas1 ic;:in c;:ah�malar gerc;:ekle�tirilmi�tir. Antik kentlerin hepsinde 
c;:ekimler yap1lm1�, yemek tarifleri uygulanarak fotograflanm1� ve bunlara kitapta yer verilmi�tir. 
Bu nedenle Antik c;ag'dan Gunumuze Mug/a Mutfag, eseri Mugla'nin ve Mugla gastronomisinin 
markala�mas1 ad1na bir ba�lang1c;:t1r. 

Mugla Mutfag1 urOnlerinin ve yemeklerinin bu kitap ile markala�t1nlarak ulkemize ve dunyaya 
tanit1lmas1 c;:al1�malannda yer almaktan duydugumuz memnuniyetle tum okurlanm1za kaynakl1k 
etmesini temenni ederiz. 

Proje Koordinatoru: Doc;:. Dr. Buket BALLI EL ONAL 
Editorler: Ogr. Gar. Dr. Selma ATABEY 
Ogr. Gor. Dr. Alper GOLBA;i 
Giri�imci Av. Ece BAYSAL 
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2. MARMARİS -PHOENIX 
From Ancient Phoenix To Taşlica İn The Light Of 
Gastroarchaeological Data Food And Drink Culture 

Asil YAMAN 
·o, Leccurer Member Asıl YAMAN, Penn Museum, Medııerroneon Seccıon, 
ORCID 0000-000J-1532-756X, oyomon@upenn edu 

Koray GÜNYAŞAR 

Koray GUNYAŞAR. Phoenıx Archeology Project Gosıronomy Reseorch 
Dıreccor, Mıde Founder of Lobby Associotıon, koroy@gunyosor com 

lntroduction 
The ancıenc cıry of Phoenix/Phoınix (<lloivıç) ıs locaced wıthin ehe 
borders of cooay's Muğla province, Marmarıs dıscrıcc, Taşlıca and 
Sogut Neighbaurhoods Phoenıx, Jocaced in a strategic point 
ın the southwesc of the Bozburun penınsu/a,known as Carıon 
Khersonesos' ın the oncıent times, is a large rural sect/emenc 
spreod around the Sindi ili ploın and surroundings sıtuateclın ehe 
norch-south direcrıon between Taşlıca Vil/age on ehe noreh and 
Serçe Limanı on ehe south.6 



2. MARMARİS -PHOENIX 
Gastroarkeolojik Veriler ışığında Antik 
Phoenix'ten Taşlıca'ya Yeme-İçme Kültürü 

Asi/YAMAN 
Dr. Ôğr. Üyesi Asil YAMAN, Penn Museum, Mediterraneon Sectian, ORCID 
0000-0003-1532-7S6X, ayaman@upenn.edu. 

Koray GÜNYAŞAR 
Koray GUNYAŞAR, Phoenix Arkeoloji Projesi Gastronomi Araştırma/arı 
Direktorü, Mid e Lobisi Derneği Kurucusu, koray@gunyasar.com 

Giriş 
Phoenix/Phoinix (<l>oivıç) antik kenti günümüzde Muğla ili, 
Marmaris ilçesi, Taşlıca ve Söğüt mahallesi sınırlarında bulunur. 
Antik dönem de Karia Khersonesosıf' olarak an ı lan Bozburun 
Yarımadasının güneybatısında stratejik bir konumda yer alan 
Phoenix, kuzeyde bugünkü Taşl ıca köyü ile güneyde kentin liman ı 
olan Serçe Liman arası ndaki kuzey-güney doğru ltu lu Sindi fi ovası 
ve çevresine yayıl mış geniş bi r kırsal yerleşimdir.• 
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Archoeolog1co/ excovottons and surface surveys· revealed that human 
oct1v1ty started In Htsor Tepe Acropolis. surrounded by walls since the Archaic 
penod 4 ,n 6th century BC (Picture 1)7 Ancient wnters Strabo, Ptolemy and 
Stephanus Byzontinus who mentioned Phoenix, constitute the first important 
ltterory sources ,n terms of locoltzarion8 Ltfe in the city; which increased its

prosperity through the ogncu/tura/ products ,t produced throughout the 
Classical and Hellenistic period. appears to hove continued uninterruptedly 
dunng the Romon Empire and the Medieval Age.9 The mentioned Phoinikoudi 
Creek villages, divided into two neighbourhoods on the southern lower slopes 
of Acropolts Hisor Tepe and in the west of S1nd1ll1 Plain and which is coiled 
Fenoket today; continued their existence until the commutation in 1923 
and bears the traces of the angina/ and mult1-/oyered settlement culture of 
the region from the Ottoman period (Picture 2 and Picture 3)." Oral history 
research revealed that following the population exchange ofter the 1950s 
some loco/ people moved to Ta�ltco village located 4 kilometers to the north 
due to reasons such as drought and earthquakes ·•·

Phoemx, having o culture of angina/ rural settlement based on agricultural 
production and a burial culture for two thousand six hundred years from 
the Archaic penod to the present day"', hos hod close cultural relations 
throughout history with the Bozburun Peninsula, where tt is located, and the 
Dodecanese islands. especially Rhodos and Symi, located just to the west." 
One of the most important indicators of this common hentoge, some of which 
hos been preserved until today; ,s the food and beverage and culinary culture, 
which ts integrated with the cultural landscape of the region and blended 
with basic ogncu/tura/ 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 01/ and wine productton workshops, which are thought to 
be related to each other, were 1dent1f1ed around the ancient rood networks, 
especially between the city center and the ancient Sen;:e Limon (portus 
cresso), the main port of the city In the south (Picture 4).11 Data on ceramics 
revealed that the workshops 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 1dent1fied ot the penphery 
of these units (Picture 5). It 1s understood that these cisterns were of vital 
importance in terms of production os well as vital purposes in o 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 wtth the aspects. 

• Archaeological 1ncensive surface surveys In many aspects has been camed our with 
the off1c1al perm1ssIon of the MmIscry of Culture and Tour,sm and Cultural Hentage and 
far reports. see also Yaman vd 2022, 187-203, Yaman vd 2023 Far travellers' notes and 
ep1graph1c studies about Phoenix see Yaman vd 2022, 190 Far penod1c Bulletms see www 
pho '11xprOJ com 

"{Pha1nikoud,, meaning 'Oare Grove: 1s erymolog1cally the successor of Pho1n1x/Phoen,x 
Its vanonts such as Phen1keh, Ph1neket, Phm1ket1, ar Phm1k1 are also seen on the travelers' 
notes and the mops, and 1cs presenr name 'Fenakec' constitutes the lost lmk of chis 
etymalog,cal evolution A s1m1/ar rransformat1an occurs 1n Oarrah,ye/Tarahya and Ta�l•co 
which evolved from Tracheia, meaning Stony' In Greek) 
... Apart from drought , the 71 magnitude earthquake which happened In Sangerme on 
the 24th Apnl 1957 must have been the reason for people co move. For the earthquake pis 
see https/Jeorthquake usgsgovkorthquok�ntpoge/iscgemBB6445kxecutJvellgeneraLsummory For 
the effects of the earthquake ,n Marmor,s pis s.e-e Ce� i;:,men 2007. BO 
.... Local people stated rhor on the slopes facing south and west espec,al/y ohves and figs 
are grown and on the slopes facmg north vine cult1vanon 1s preferred 



Arkeolojik kaz1 ve ylizey ara�1rmalan·, kentte be?eri aktiviten1n MO 6.yuzy1lda, 
Arkaik donemden itibaren surlarla c;:evrili Akropol Hisar Tepe'de ba?lad191n1 
ortaya koymu?tur (Res1m 1).7 Phoenix'ten bahseden antik yazarlar Strabon, 
Ptolemaios ve Stephanus Byzant1nus kentin lokalize edilmesi ad1na ilk onemli 
yaz1nsal kaynaklan te?kil eder.8 Klasik ve Hellenistik donem boyunca refah1n1 
urettigi tanm urunleri yoluyla arttIran kentte ya?am Roma imparatorluk ve 
Orta c;:ag donemi boyunca kesintisiz olarak surmu? gorunur• Akropol Hisar 
Tepe'n1n guney alt yamac;:lannda ve Sindil1 Ovas1'nm bat1s1nda iki mahalleye 
aynlm1?, glinumuzde Fenaket olarak anilan Phoinikoudi Rum koyleri 1923 
Nufus mubadelesine kadar varllg1n1 slirdlirmli�ur Yorenin Osman II done mine 
ait ozgun ve c;:ok katmanll yerle?im kulturunlin izlerini ta?1maktad1r (Resim 2 
ve Resim 3):· Sozlu tarih ara�1rmalan, nufus mubadelesi sonrasmda bir k1s1m 
yore halk1n1n 1950'Ii y1llardan itibaren kurakllk ve deprem gibi sebeplerle 4 km 
kuzeyde mevcut Ta?llca koyu'ne goc;:tugunu ortaya koymu�ur. ••• 

Arkaik donemden glinumuze ikibin alt1 yuz y1lhk tanmsal uretime dayah 
ozgun k1rsal yerle?im ve olu gomme kulturune sahip olan Phoenix10

, konumu 
1t1bariyle ic;:inde bulundugu Bozburun Yanmadas1, hemen bat1s1nda yer alan 
Rhodes ve Symi ba�ta olmak uzere, Dodekanese adalanyla tarihsel surec;: 
boyunca yak1n kulturel ili?ki ic;:erisinde olmu�ur." Bir k1smI gunumuze kadar 
korunabilmi? bu ortak miras1n en onemli gostergelerinden biri de yorenin 
kulturel peyzaj1yla butunle�en ve antik tanm teraslannda uretilen zeytin, incir, 
badem, zeytinyag1, �arap gibi ana tanmsal urunleriyle harmanlanan yeme­
ic;:me ve sofra kulturudur. 

Tarihsel Sure<rte Phoenix'in Tarim Organizasyonu, 
Yerel 0runleri ve Sofra Kulturu 

Phoenix antik kenti ve c;:evresinde 2021 y1hndan itibaren yurutulen intansif 
yuzey ara�t1rmalan, kentin kirsahnda geni? bir alana yay1lm1? tanmsal 
organizasyonu ve Oretim dOzeneklerini ortaya c;:1kartm1?t1r. Ozellikle kent 
merkezi ile guneyde, kentin ana liman1 olan antik Serc;:e Li man (portus cressa) 
aras1nda antik yol aglan c;:evresinde birbirleriyle bag1nt11i olduklan anla�1lan 
toplamda on yedi zeytinyag1 ve ?arap uretim i�ligi belirlenmi�tir (Resim 
4).12 Seramik veriler i?liklerin MO 4. yuzylldan itibaren uretim yapt1klann1 ve
Gee;: antik donem boyunca kullanllmaya devam ettigini ortaya koymu�. bu 
unitelerin perifesinde yirmi dokuz ana kayaya oygu sarn1c;: tespit edilmi�ir 
(Resim 5). Bu sarn1c;:lann su k1tllg1 c;:eken cografyada ya?amsal ereklerin yani 
sIra, uretim ac;:1s1ndan da hayati bir oneme haiz oldugu anla?1lmaktad1r. 
Antik yol aglan ve c;:iftlik yapllanyla bag1nt11i oldugu anla?1lan i�likler, geni? ve 
tumle?ik bir tanmsal organizasyonun parc;:alanni te?kil eder. 5oz konusu uretim 
dOzenekleri c;:evresinde olu�urulan tanm teraslan (Resim 6), uretim olc;:egini 
gostermesinin yani sIra, bak1 yonleriyle beraber degerlendirildiginde .... , 
uretilen urunlere dair de fikir vermektedir. 

'ArkeoloJik mtons1f yuzey ara,t1rmafar, 2021 y1/mdan ,r,baren Kultur ve Turizm Bakanflg1, 
Kultur Varflk/ar, ve Muzeler Gene/ Mudurlugu'nun resmi izinleri ile ,;:ok yanlu o/arak 
yurutulmekted1r Raparlar it;in ayr,ca bkz. Yaman v.d 2022, 187-203; Yaman v.d. 2023 
Phoenix ile i/gili gezgm nor/or, ve ep1grafik ara?1,rmalar i,;:in bkz. Yaman v.d. 2022, 190 
Periyadik bu/ten/er i,;:in ayr,ca bkz. wwwphoenixpro1esi.com 
•• 'Hurma/1k Yer' an/ammo gelen Phoinikoudi etimo/ojik bak1mdon Phomix/Phoenix'in 
ord1fld1r Gezgm nor/or, ve homolarmdo Phenikeh, Phineket, Phmikeri, yo da Phmiki g1b1 
voryonr/or, da goru/mek/e berober gunumuzde ku//on,lan 'Fenaker' ad, bu er,mo/0111< 
ev.rimin son holkosm, re,kil eder. Benzer bir donu,um Yunonca 'Ta,fl' on/ammo gelen 
Trocheio'don ev.rilen Dorrohiyo/Torahyo ve To,flco'do goru/mektedir 
"' 24 Nison 1957'de Sar,germe'de 7.1 ,iddermde ger,;:ekle,en ve Mormaris dahil ,;:ok 
geni, bir balgeyi erkilemi, olon deprem, kurokflk har,cinde ro,nmoyo reme/ re,ki/ etmi, 
o/mo/1d,r. Deprem i,;:in bkz. httpsjkorrhquake usgs.gavkorrhquak�""nipoge/,scgem88644S/ 
e.xecut1ve11gener0Lsummary. Depremm Mormans'tela etk,ler, ,�in bkz. Ce� c;,men 2007. 80 
"" Yore holk1 Cuney ve bar,yo bokon yomo,;:lordo bulunon teroslorda ,;:ogun/uk/o zeyrin ve 
mcir yeti?11rildigl, kuzeye bokon yomo,;:lardo ise bogc1/lgm tercih edildigini okrarmoktad1r 
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Since there ore no architectural units for storage purposes such as silos near the 
workshops and forms, it is understood that the produces were delivered to the 
market directly through the ancient roods extending to Serc;e Limon m the south. 11 

The commercial empire established 1n the Mediterranean by Rhodes, who ruled the 
region during the Hellenistic period, led to the export of local products such as wine, 
olives, figs and olive oil produced ,n other settlements, especially Bybossos on the 
Bozburun peninsula, and possibly in Phoenix, to a large area from Britain in the west 
to Indio 1n the east, under the Rhodion label, through merchants.•• 

Wine, known as 'Rhodion 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 hos been proven by archaeological data that the salty 
wine which Physician Pedionos Oioskorides from Anovorzo described as, �..it ts easy 
to digest, helps a better breathing, but harmful to the stomach and nerves. .. "'5 and 
possibly the amphorae carrying this wine (Picture 7), were produced in the region.•• 

Dioscorides also states that 'the w11/d fig, known as the 'plane fig' in the region, ... wos 
grown abundantly and wos consumed dried, as well as being used in the treatment 
of open wounds. "17 Athenoeus of Noukratis states that "the dried figs produced tn the 
region were served before the meal to bring on pleasant dreams. .. "18 Athenoeus also 
provides valuable information about the local eating and drinking culture by stating 
that, "unlike the culinary culture m 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 rural life and culinory culture based on this agricultural 
organization, which is well known in Phoenix and other Corion Khersonesos 
settlements, weakened due to economic ond ecological reasons, especially in 
the settlement centers, during the Romon imperial period, but there was a revival 
starting from the Late Antique Period.20 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, o�er the Mente!je Principality, which described itself 
as Emir'us Sevohil, meaning 'the emir of the coast'. established its dominance in the 
region in the 13th century; rood networks become operational again and product 
shipments from ports continued.21 It con be said that during this period, in addition 
to the politico/, economic and cultural transformation, culinary culture also evolved 
accordingly 

It is revealed that especially since 7424, with the period of Sulton II. Murat, the 
peninsula food culture existed actively in the region that come under Ottoman rule 
until the Late Ottoman period, and although it hos disappeared today, this culture is 
still kept olive partially 



i�lik ve c;:iftliklerin yakinlarinda silo gibi depolama amac;:I1 mimari unitelenn 
bulunmay1�1. Orunlerin dogrudan, guneyde Serc;:e Umana uzanan antik yollar 
arac1l1g1yla pazara ula�1nld1g1n1 du�undurmektedir.0 Hellenistik donemde bolgeyi 
yoneten Rhodos'un Akdeniz'de kurdugu ticari imparatorluk yorenin geli�im1nde ve 
Orunlerini pazarlamada ba�at rol oynamI�tIr. Bu baglamda Bozburun yanmadas1nda 
Bybassos ve olas1llkla Phoenix'te uretilen �arap, zeytin, incir, zeytinyag1 gibi yerel 
urunlerin, Rhodes etiketi alt1nda, tuccarlar araci1191yla bat1da Britanya'dan doguda 
Hindistan'a kadar geni� bir cografyaya ihrac;: edildigi anla�llmaktad1r." 

Antik d6nemde 'Rhodes �arab1' olarak bilinen, ic;:ine bir parc;:a deniz suyu kat1lm1� 
�arap Hellenistik d6nemde makul fiyat1 nedeniyle tum Akdeniz cografyas,na ihrac;: 
edilmi�tir. Anavarzall hekim Pedianos Dioskorides'in • ... hazm, ko/ay, nefes ape, 
ancak mide ve sinirlere zararfl .. .' buldugu tuzlu �arap15 ve olas11ikla bu �arab1 ta�Iyan 
amphoralann (Resim 7) b6Igede Oretildigi arkeolojik verilerle kanitlanmI�t1r.1• 

Dolay1s1yla bu urunun yak1n gelecekte 'Bozburun �arab1' olarak guncellenebilecegi 
du�unulmektedir. 

Y6renin yeme-ic;:me kulturune dair bir ba�ka aktanmda Dioskorides 'c;:1nar inciri' 
olarak bilinen yabani incirin ' ... bo/ca yeti?tigini, kurutularak sofrada tuketilmesinin 
yam s,ra, apkyaralann tedavisinde kullamld1gm1 .. .' aktam.17 Naukratisli Athenaeus ise 
bolgede uretilen kurutulmu� incirin ' ... yemekten once servis edildigini ve guzel ruyalar 
gordurdugunu .. .' aktarmaktad1r.1• Athenaeus aynca Atina'daki sofra kulturunden 
farkll olarak b6Igede ' ... yemekten hemen sonra sofraya yumu?ak, oldukt;a leziz ve tat/1 
bir ekmek getirildigini, bunu yiyenlerin yeniden ac1kt1g1m . .' aktararak yerel yeme­
ic;:me kulturune dair degerli bilgiler sunmaktad1r.1• 

Arkeolojik veriler Phoenix ve diger Karia Khersonesosu yerle�imlerinde de iyi bilinen 
bu tanmsal organizasyona dayal1 k1rsal ya�amIn ve sofra kulturunun 6zellikle 
yerle?im merkezlerinde Roma imparatorluk d6nemi boyunca ekonomik ve ekolojik 
sebeplerden 6turu zay1flad191n1 ancak Gee;: Antik D6nemden itibaren yeniden bir 
canlanma ya�and191n1 ortaya koymaktad1r.20 Orta ve Gee;: Bizans donemlerinde daha 
c;:ok ic;: pazara y6nelik ve k1s1tl1 olarak uretimin devam ettigi Phoenix'te kendilerini 
Emir'us Sevahil yani 'sahillerin emiri' olarak niteleyen Mente�e Beyligi'nin 13. 
yuzy1lda b6Igede hakimiyetini tesisiyle beraber, yol aglan yeniden i�lerlik kazanm,�. 
limanlardan urun sevkiyat1 surmu�ur.21 

Bu surec;:te politik, ekonomik ve kulturel donu�umun yan, s,ra sofra kulturunun de 
buna uygun olarak evrildigi s6ylenebilir. Ozellikle 1424 yil1ndan itibaren, Sultan II. 
Murat d6nemiyle beraber Osmanll hakimiyetine giren bolgede yar1mada yemek 
kulturunun Gee;: Osmanl1 donemine kadar aktif olarak var oldugunu, gunumuzde de 
kaybolmakla beraber, k1smen bu kulturu ya�att191n1 ortaya koymaktad1r. 

� N,, 
Mushroom 'Type Amphota rims, 4th Century BCE 

-�
Rhodlao Banded-Rim amphora Rims, 3rd and 2nd Century BCE 

Hlerote!es wor1(shop. 3rd Century BCE 

BbodJan Canonic Ampho,a bases, 2nd and 1S1 Centur; BCE 

Res,m 7 

Ptcture 7 
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A One Hundred Year Old Dining Table: Ta?lica 
Celebration Dinner 

Within the scope of the Phoenix Archeology Project Gastronomy 
Program, scientific and event-based field studies hove been carried 
out since 2021 to document the multi-layered food, beverage , culinary 
culture of the region from ancient times to the present, through 
orchoeobotony, ethnobotony data and oral history interviews, to 
transfer trod1tionol recipes to future generations. 

In this context, especially focusing on To?/1co and Sogut. research on 
the cultural and gastronomic relations with the islands of Rhodes, 
Simi (Sombeki), Korpothos (Kerpe), Kolymnos (Kolimiyye) continues, 
toking into account the geographical proximity, historical ties and 
interactions and also within the scope of the project, the celebration 
meals of the Jost 100 years bearing the most obvious traces of the 
late Ottoman period ore being followed. Based on the oral history 
interviews held in Sogut and To?l1co, it is seen that the tradition 
of 'Celebration and Wedding Dinner: insp,red by the festivals of 
ancient Phoenix, is partially kept olive. It hos been understood that 
main products such as "chickpeas with meat" and "ke?kek" ore at 
the center of To?/1co wedding and celebration meo/s.22 

Observations indicate that chickpeas with meat ore the main 
celebration dish, prepared with loco/ chickpeas produced in To?J,co 
and goat meat fed with local herbs cooked in cauldrons. The other 
main celebration dish in the To?/1co region is "ke?kek" mode from 
wheat called locally as ·come/ tooth wheat" or "bear wheat� 
which grows with the similar productivity of the local wheat co/led 
korokdr;1k The data show that unlike most regions in Anatolia, this 
dish, of which wheat crashed in half is the main ingredient, is mode 
by the most experienced female cooks of the vi/loge. (Picture 8). 

Besides these two main celebration meals, "o?ure (nooh's pudding)" 
hos on important place on the table. Apart from o?ure, which is 
cooked by mixing To?J,co almonds, chickpeas, wheat and even 
gropes, "zerde� in which sesame of the To?hco region is used, hos 
been recorded as another dessert. 

Salads prepared from locally grown vegetables and, ''yogurtlomo" 
a meal with mixed vegetable fries served with yoghurt, ore other 
dishes frequently included in To?J,co celebration meals. Memories 
of the lost 100 years of To?l1co weddings and various celebrations 
show that celebration meals were eaten on ground covers and 
rugs, and that in the 7970s and 7980s, women and men generally 
sot separately at the table, but in the lost 30 years, women and 
men hove been celebrating together. It is reported that meals were 
served on large-sized troys, and everyone brought their own wooden 
spoons, especially until the 7970s. 

Based on the available doto, a "100 Year Ago Dinner Tobie" 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 
oil village people and guests from outside the province, celebratory 
meals were experienced by cooking them again. 

During the event, meals were cooked by the vi/loge people in 
the cauldrons in the central garden early in the morning, and in 
accordance with the traditions of the village, "ke?kek" and ·a?ure• 
cauldrons were supervised by experienced women who hove 
historically undertaken this task (Picture 8). The celebration meal 
included meat with chickpeas mode especially from goat meat 
(Picture 9), ke?kek mode from special wheat, "o?ure" with To?l1co 
almonds and chickpeas and not common in the celebrations 
boiled wheat which is one of the loco/ people's foods (Also know� 
as 'hedik' in Anatolia.) and "yogurtlomo" 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 o

century ago, In compliance with the trod1tions.(Troditionol wooden 
spoons were supplied thanks to the support from Kopurcuk.) 

�s,m8 

Prcture8 



Yuzy1lhk Sof ra: Ta!ihca Kuti a ma Yemegi 

Phoenix A
_
rkeoloji Projesi Gastronomi Program, kapsam1nda 

arkeobotan1 ve etnobotani verileri ile sozlu tarih mulakatlan 
arac1hg1yla yorenin Antik donemden gunumuze uzanan c;ok 
katmanh yeme-ic;me, sofra kulturunu belgelemeye, geleneksel 
tanflenn gelecek nesillere aktanlmas1 ad1na 2021 y1hndan bu yana 
bilimsel, etkinlik bazh saha c;ah�malar1 yurutulmektedir. 

Bu baglamda Ta;;l1ca ve Sogut odag1nda, cografi yak1nllk, tarihsel 
bag ve etkile�imleri de 962 onune alarak Rodos, Simi (Sombeki), 
Karpathos (Kerpe), Kalimnos (Kalimiwe) adalanyla kulturel ve 
gastronomik ili�ki Ozerine ara�t1rmalar devam etmektedir. Program 
kapsam1nda bolgede Gee; Osmanh doneminin en belirgin izlerini 
ta�Iyan son 100 y1l1n kutlama yemekleri izleri surulmektedir. Sogut 
ve Ta;;hca'da gerc;ekle�tirilen sozlu tarih mulakatlan neticesinde 
ilham1n1 antik Phoenix'in festivallerinden alan 'Kutlama ve Dugun 
Yemegi' geleneginin k1smen ya�atlld191 gorulmektedir. Ta!;ihca 
dugun ve kutlama yemeklerinin merkezinde "etli nohut" ve "ke�kek" 
gibi ana Orunlerin yer ald191 anla!;illm1�t1r.22 

Gozlemler etli nohutun, Ta!;illca'da Oretilen yerel nohutlar ile 
kazanlarda yorenin otlar1yla beslenen kec;i etinin pi!;iirilmesinden 
meydana gelen ba!;illca kutlama yemegi olduguna i!;iaret etmektedir. 
Ta!;illca yoresinde diger ana kutlama yemegi ise bolgede yeti!;ien 
karakllc;:1k bugday1n1n verimliligine benzer !;iekilde yeti!;ien "deve 
di!;ii" ya da "ay1 bugday1" olarak nitelendirilen bugdaydan uretilen 
"ke!;ikek"tir. Veriler, Anadolu'nun c;ogu bolgesinin aksine ikiye kmlarak 
haz1rlanan bugday1n ba�rolde oldugu bu yemekte ke�kek kazanlan, 
koyun en tecrubeli kad1n ke�kekc;isinin bizzat kazan ba�1nda 
yonetimiyle haz1rland191n1 ortaya koymu�tur (Resim 8). 

Bu iki ana kutlama yemeginin yanI sIra "a�ure" sofrada onemli bir 
yer tutmaktad1r. Ta�llca bademi, nohutu, bugday1 ve hatta uzumu 
kan�t1rllarak pi�irilen a�ure d1!;i1nda Ta�hca yoresindeki susamIn 
kullan1ld191 "zerde" bir diger tatll olarak kay1t alt1na al1nm1�t1r. 

Yorede yeti�en sebzelerden haz1rlanan salata ve kan!;ilk k1zartman1n 
yogurtla birle�tirildigi "yogurtlama" Ta!;il1ca kutlama yemeklerinde 
s1kl1kla yer verilen diger bgelerdir. Ta�l1ca dugun ve c;e�itli 
kutlamalannda son 100 y1ll1k hat1ratlar, kutlama yemeklerinin yer 
ortu ve kilimleri Ostunde yendigini, 1970 - 1980 y1llanna gene! olarak 
sofra duzeninde kad1n ve erkeklerin ayn ayn oturdugunu, ancak son 
30 y1ll1k surec;te kad1n ve erkeklerin masa ve sandalyelerde beraberce 
kutlama yapt1klar1n1 gostermektedir. ikramlann buyuk boyutlu sini/ 
tepsilerin Ozerine konularak dag1t1ld191, ozellikle 1970'Ii ylllara kadar 
herkesin kendi ah!;iap ka!;i191n1 getirdigi aktanlmaktad1r. 

Mevcut verilerden hareketle, 2022 y1l1 Eylul ayinda Phoenix Arkeoloji 
Projesi Ara!;itIrma Merkezi bahc;esinde, agac;lann golgesinde yoresel 
kilimlerin Ozerinde "100 VII Once" etkinligi duzenlenmi�, sofra 
duzeni 100 y1I onceki gibi yerde kilimler ve ortuler Ozerinde oturarak 
olu;;turulmu�tur. (Etkinlik Mide Lobisi Dernegi ve Kapurcuk'un 
destekleriyle mumkun olmu�tur.) Etkinlik kapsam1nda tum koy halk1 
ve ii d1!;i1ndan misafirlerin de katll1m1yla kutlama yemekleri yeniden 
pi�irilerek deneyimlenmi!;itir. Etkinlik s1ras1nda yemekler sabah erken 
saatlerde merkez bahc;esindeki kazanlarda koy halk1 taraf1ndan 
pi�irilmi�, koyun ananelerine uygun olarak ke�kek ve a!;iure 
kazanlanni da tarihsel olarak bu gbrevi ustlenmi!;i tecrubeli kad1nlar 
idare etmi�lerdir (Resim 8). Kutlama yemegi ic;eriginde ozellikle teke 
eti kullanllarak yapilan nohutlu et (Resim 9), deve di�i bugdaydan 
yap1lma ke�kek, Ta;;hca bademinin ve nohutunun ag1rl1kta oldugu 
a;;ure, kutlamalarda yaygIn olmamakla beraber, yore halk1nin 
91dalan aras1nda yer alan ha!;ilanm1� bugday (Anadolu'da 'hedik' 
olarak da bilinmektedir.) ve patates ile biber ba;;ta olmak Ozere 
k1zartmalann yogurtla bulu�tugu yogurtlama kutlama yemeginde 
sofrada yer alan yiyecekler olmu;;tur. Etkinlikte haz1rlanan yemekler 
yuzy1I once oldugu gibi geleneklere riayet ederek "ah;;ap" ka�1klarla 
deneyimlenmi!;itir. (Gelenege uygun olarak hazirlanan ka�1klar 
Kapurcuk'un destekleriyle mumkun olmu�tur.) Yak1n gelecekte, 
yorede surdurulebilir bir gelecegin tesisi ad1na, yerel-yeme ic;me 
kulturunun korunmas1 maksad1yla c;ok yonlu bilimsel ve etkinlik 
bazl1 c;ah!;imalann yurutulmesi ongorulmektedir. 
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ANTİK ÇAĞ'DAN GÜNÜMÜZE - -MUGLA MUTFAGI 
FROM ANCIENT AGE TO THE PRES ENT MUGLA CUISINE 

Elinizdeki eser Muğla'mızın zengin tarih ve mutfak kültürünün kayda alınması , tanıtılması ve uygu­
lamalarının yaşanlması amaçlan ile Muğla Valiliği öncülüğünde başlatılmış bir projenin parçasıdır. Tüm 
dünyada olduğu gibi temel ekonomik kaynağı turizm olan şehirlerin dinamikleri arasında en önemli 
ayaklardan olan gastronomi alanının yeri yadsınamaz. Bu anlamda, geçmişten geleceğe ve de topraktan 
tabağa bilinçleri ile Muğla'mızın ve gastronomisinin markalaşması için projemiz ile önemli bir adım 
atılmaktadır. 

Antik Çağdan Günümüze Muğla Mutfağı kitabı; Muğla sınırlarında yürütülen kazıların başkanları 
tarafından kaleme alınan çalıştıkları bölgelere ait yemek kültürü verileri, editörler tarafından yazılan 
ürün bazlı bölümler, mutfağımızı yüzyıllardır zenginleştiren ürünler ve bu ürünlerden üretilen, 
tarihimizden bugüne taşınan yemek tariflerinden oluşmaktadır. Bölüm yazarları tarafından , ilçenin 
coğrafi konumu, demografik özellikleri, tarihi lle ilgili değerlendirmeler yapılarak, kazı başkanlarının 

çalışmalarını yürüttüğü alanlarda tespit edilen arkeolojik veriler ve etnografik veriler öne çıkarılmıştır. 

Muğla mutfağının gelişiminde pay sahibi olan yazılı kaynak, kültür verileri, gelenekler veya sözlü tarih 
anlatımları ise Muğla mutfak kültürünün zenginliğini siz okuyucularımıza ulaştırabilecektir. 
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