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BOOK REVIEW

T URK M

Geng, yasli, zengin, yoksul, dogulu,

batili, yeryiiziinde bir ruya-

si olmayan kag Kisi

vardir acaba? Bunlar-

dan herhangi biri

icinse, rdyasinin bir

giin gercek oldugunu

gérmekten daha fazla in-

sani mutlu kilan ne olabi-

lir? Kog Toplulugunun yoé-

neticilerinden Semahat Ar-

sel’in disinin degilse bile

duslerinden birinin giindn birin

de Tark mutfaginin batiin kaltarel

yanlarini da igeren bir kitap yap-

mak oldugunu ilk 6grendigimde ne

kadar sevinmistim. Sevindim, ¢inki

kendimle ayni rlyay! paylasan bir baskasini tani-
mak beni adeta biyulemisti.

Bayramlar, seyranlar, yildénimleri dunyanin her
yerinde hep birer iyi vesiledir. Semahat Arsel de
bunlardan ikisini ¢ok hayirli bir is i¢in kullan-
makta bir an bile tereddiit etmedi. Ko¢ Toplulu-
gu’nun yetmisinci, Divan Oteli’nin ise kirkinci ku-
rulus yildénimiinde Turk mutfak ve sofra kilti-
rind kucaklayan bir esere imzasini attl. Boylece
ortaya, Vehbi Ko¢ Vakfi’nin bir kaltur hizmeti
olarak, Turkge ve ingilizce yayinlanan dev bir ki-
tap ciktr: “Eskimeyen Tatlar”.

Eskimeyen Tatlarin en giizel yanlarindan biri, bi-
zim mutfak sertivenimizin ¢cok 6nemli belgelerini
buginiin mutfak meraklisina derli toplu ve bence
en az o kadar dnemli olan bir bigimsel mikem-
meliyet icinde sunmus olmasi. Bu sayede Tirk
gengligine kendi mutfak kiltirini tanima firsati
taninmis oldu. Gelecek nesiller icin de bir kaynak
kitap kazanildi. Zaten Semahat Arsel, kitabin ha-
zirlanma asamasinda en buyuk hedef kitlesinin

By TUGRUL SAVKAY

UTFAG I

Young or old, rich orpoor, easterner or
westerner, is there anyone in the world
without a dream? And what could be
a greater source of happiness than
to see your dream come true?
How delighted 1 was when |
first discovered that Sema-
hat Arsel, a director ofthe
Ko¢ Group, dreamed of
publishing a book about
Turkish culinary culture.
| was overjoyed to meet someone
who shared my own dream.

Religious festivals, anniversaries and other
special occasions are always good excuses, and
Semahat Arsel did not hesitatefor a moment to use
two such excusesfor a propitious undertaking. To cel-
ebrate the seventieth anniversary of the Ko¢ Group
and the fortieth anniversary of Divan Hotel, she
decided to publish a book on Turkish culinary cul-
ture. That is how Timeless Tastes, a comprehensive
book on the subject in both Turkish and English came
into being as a cultural service of the Vehbi Kog
Foundation.

Timeless Tastes brings together valuable studies of
Turkish culinary history and culture, together with
authentic and tested recipes, in a lavishly illustrated
and superbly printed volume. Thanks to this book,
younger generations in Turkey will be acquainted
with a crucial aspect of their own culture, whilefor
future generations it will be an invaluable work of
reference. Semahat Arsels cites this as her principal
objective in producing this book.

Prof. Dr. Bozkurt Giiveng, who is currently an advi-
sor to the Presidents Office, was my anthropology
teacher at Bo§azici University. Thefact that he has
written theforeword to this book is causefor congrat-
ulation for all those who appreciate the value of the

TIMELESS TASTES OF TURKISH CUISINE
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genclik ve gelecek nesiller
oldugunu sdylemisti.

Simdi Cumhurbaskanhgr da-
nismani olan Prof. Dr. Boz-
kurt Giiveng benim Bogazigi
Universitesindeki antropoloji
hocamdi. Bdoyle bir esere
onun bir 6nséz yazmis olma-
sint, bitin Tark mutfagini
sevenler adina buyuk bir ka-
zang saylyorum.

Tark kualtir dinyasinin bir
sevdalisi olan Nezihe Araz,
ayni zamanda bir mutfak me-
rakhisidir. Nezihe Araz’in
halk kaltardi konusundaki bi-
rikimini Eskimeyen Tatlar'da
okuyucuyla buyuk 6lcide
paylasmis oldugunu hemen
kaydedeyim.

Bogazici Universitesi’nden
Prof. Dr. Gunay Kut, kitapta 15. yuzyildan bagla-
yarak Osmanli yazma ve basili eserlerinde Turk
gelenek ve gdrenekleri ile Turk mutfak kalturd
arasindaki iliskileri inceliyor.

Turk mutfa§i Uzerine yaptigim ve kaleme alarak
bir koseye kaldirdigim arastirmam tam iki yihmi
almisti. Semahat Arsel’in dnerisiyle bunlar da Es-
kimeyen Tatlar’in icinde yer aldi. Kitabin ikinci
kesimini olusturan yemek tariflerinin basina birer
giris yazisi yazdim.

Yukarida bu kitabin bir kiltir eseri oldugunu
sOylemistim. Ama her yemek Kkitabi, dninde so-
nunda birtakim yemek tarifleri icerir. Eskimeyen
Tatlarda Turkiyenin en 0nlu sefleri, deneyimleri-
ni paylasmak Uzere bu kitaba aktardi. Bilkent
Universitesi 6gretim gorevlisi ve Tiirkiyenin yetis-
tirdigi en blyik birka¢ seften biri olan Yilmaz
Kalaycl da butiun tarifleri okuyup son dizelt-
meleri yapti.

Eskimeyen Tatlar adli eser, Priscilla Mary Isin’in
kusursuz cevirisiyle “Timeless Tastes: Turkish
Culinary Culture” baghgi altinda bir de ingilizce
olarak yayinlandi. Boylece Turk mutfagr yaban-
cilar icin bir bilmece olmaktan kurtuldu.

Ayrica, bu kitabin hazirlanmasinda Ersu Pekin ve
Ayse Slimer’in editor olarak son derece yogun bir
calisma gosterdiklerini belirtmeliyim. Sonugta
Tark mutfagini merak eden, onu tanimak isteyen
amator ve profesyonel butin yemek meraklilari
icin mikemmel bir imkan ortaya ¢ikmis oldu.

culinary culture
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Asgl  Esnafi, Nakkas Osman'in minyatiirinden ayrinti.
Eskimeyen Tatlar'da Tirk mutfak kiltirdi anlatirken
minyatirlerinden de vyararlaniimis. / Guild of cooks.
Detail from a miniature by Nakkas Osman illustrated in
Timeless Tastes, a cookery book and study of Turkish
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Turkish cuisine.

Nezihe Araz is a notable
researcher into Turkish culture,
and a keen culinary enthusiast.
Her contribution to Timeless
Tastes presents her broad and
detailed knowledge offolk cul-
ture as it relates tofood andfood
customs.

Prof. Dr. Glnay Kut of Bogazici
University examines the relation-
ship between Turkish cuisine and
customs reflected in Ottoman
manuscripts and printed books
from the 15th century onwards.
My own study of Turkish cuisine
which | had written and put
aside, was the result of two years
work. At the suggestion of Sema-
hat Arsel, this was also included
in Timeless Tastes, and in addi-
tion I wrote introductions to each of the recipe sec-
tions, whichform the secondpart ofthe book.

So this is both a cul-
tural study and a col-
lection of recipes, in
this case contributed
by Turkey$ most cele-
brated cooks. Yilmaz
Kalaycl, a lecturer at
Bilkent University and
one of Turkey? great-
est chefs, read through
all the recipes and
made any necessary
corrections.

The English language
version, entitled Time-
less Tastes: Turkish
Culinary Culture, has
been meticulously
translated by Priscilla
Mary isin, so thatfor-
eign readers can obtain new insight into thisfasci-
nating cuisine.

Considerable credit also goes to editors Ersu Pekin
and Ayse Simer, who put many months of hard
work, into itspreparation. This is a peifect opportuni-
tyfor anyone, whether amateur orprofessional, who
is curious about the Turkish cuisine, to obtain in-
depth knowledge of itspast and present. .

XI. yuzyllda muzikli bir eglence.
Hamse-i Husrev Dehlevi adli eserden
minyatiir. / A musical entertainment
in the Nth century. Miniature in
Hamse-i Hiisrev Dehlevi.
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