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Unyanin her yerinde mutfa-
gin cikis noktasi halk mutfa-
g1 olmustur. Turkiye Cum-
huriyeti bir cihan imparator-
lugunun mirasgisi oldugu
icin Turkler -cok hakli nedenlerle-
bir imparatorluk mutfaginin géza-
lici ihtisamindan s6zedebilirler.
Ama gercek o ki, o ihtisamin geri-
sinde Anadolu’nun onbinlerce yil-
ik muthis bir halk mutfad! biriki-
mi var. impartorluk mutfadi da, bu
birikimin zerafetin zirvesine ulasti-
g1 doruklarindan biri...
Mutfak Dostlari Dernegi, iki yildir
Divan Oteli ile ortaklasa bir calis-
ma yaparak yerel mutfaklarimizi
tanitiyor. Gecen calisma dénemin-
de Gaziantep, Karadeniz, Ege
mutfaklarindan yemekler birlikte
pisirildi ve vyenildi.
Gegtigimiz gunlerde
ise Adana, Mersin ve
Iskendeain mutfaklari-
nin tanitildhgr Cukuro-
va Yemekleri Haftasi
dizenlendi.
Bu tur haftalarda sofra-
ya getirilen yemeklerin
ortak 6zelligi, cogunun
o ybreden olmayanla-
rin asla tatma firsatini
bulamadidi 6zgin tat-
lar tasimasi. Ustelik
bunlarin binlerce yildir
ayni topraklan paylas-
mis batiin uygarliklarin stizgegin-
den gecmis tatlar oldugunu bil-
mek insani heyecanlandiriyor dog-
rusu... O yoreden olmayanlar icin
bu muthis bir kesif keyfi. Gelin de
simdi “insanlik i¢in bir yemegin
kesfi, bir yildizin kesfinden cok
daha heyecan vericidir” diyen
mutfaklarin buyik filozofu Brillat-
Savarin’i anmayin!
Cukurova yemekleri Gzerine soy-
lenebilecek sozlerin basinda, bu
yorenin mutfaginin sadece kebap-
lar ile sinirli olmadigi gercegi geli-
yor. Kebabin 6zellikle Adana mut-
fagindaki yerini inkar etmiyorum.
Hayatimin en guzel kebaplarim
Adana ve Antep’te yedigimi nasil
saklayayim? Mesut Silindir'in eski
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Cukurova

yemekleri tzerine

sbylenebilecek
sOzlerin basinda,
bu y6renin
mutfaginin
sadece kebaplar
ile sinirhi
olmadigi

gercegi geliyor.

By TUGRUL SAVKAY*

First ofali it
is important to
realise that the
cuisine ofthe

Cukurova
region is by no
means
confined
to kebabs.
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verywhere in the world

regional cuisines have been

e origin of sophisticated

haute cuisines developed for

e rich and powerful.

Although the Turkish cuisine inher-

ited from the Ottoman Empire is

certainly magnificent in its com-

plexity and variety, we must not

neglect to pay tribute to Anatolia’s

outstanding domestic cuisine going

back tens of thousands ofyears.

The Ottoman imperial cuisine is but

a peak of excellence to which this

culinary heritage rose.

For the past two years the Friends of

the Cuisine Society have been coop-

erating with Divan Hotel in Istan-

bul to acquaint the general public

with Turkey’s regional cuisines.

Over this period dishes

from the cuisines of

Gaziantep, the Black

Sea and Aegean

regions have been

cooked and tasted.

Most recently the

cuisines of Adana,

Mersin and iskenderun

in southeast Turkey

were the subject of

Cukurova Cuisine

Week. Dishesfor these

week-long events are

selected from among

those which no one

who has never lived in the region

concerned would be likely to have

tasted. It isfascinating to know

that these dishes have filtered

through all the civilisations which

have risen andfallen on Anatolian

soil over the millennia. For people

from other regions the thrill of dis-

covering new flavours is irresistible.

How right that great culinary

philosopher Brillat-Savarin was

when he declared, “the discovery of

a dish is more excitingfor humani-
ty than the discoveriny ofa star”

First of all it is important to realise

that the cuisine of the Cukurova

region is by no means confined to

kebabs. At the same time | do not

deny that kebabs play a central role



haldeki kicuk dukkanini
ve orada pisirdigi ‘ciger
kebabi'ni unutmak hem
blylk bir yemege, hem
de buyik bir ustaya hak-
sizhk olur. Onbasilar'in
biraz turistik havali dort
yol agzindaki dikkanin-
da yenen bir Adana ke-
babinin lezzeti, agiz tadi
olan her insanda yeri si-
linmeyecek bir ani olarak
kalir.

Ancak bir yerel mutfagi
kesfetmek demek, bunla-
rin 6tesine gecmek anla-
mina gelmeli. Mesela Un-
I Adana kebabinin ‘var-
da bit’ veya ayni derece-
de Unli c¢ig koftenin
Arap kebabi ile yendigini
bilmeniz gerekiyor. Eger
yaninda Adanalilarin
‘varda bit’ dedigi etsu-
yuyla lezzetlendirilmis
kuru fasulye olmazsa
Adana’'nin kebabi ayni
tatta mi olur sanirsiniz?
Uzerine hafifce zeytinya-
g1 gezdirilmis ¢i§ kofteyi
elinize alip i¢ini ¢ok az
sogan konarak kavrul-
mus ve sonra kara ve
kirmizi biberler ile lez-
zetlendirilmis koyun kiy-
maslyla doldurdugunuz-
da o ¢i§ kofte, bu gine
kadar yediginiz cig kofte-
lere hi¢ benzer mi acaba?
Cukurova’nin kesfedile-
cek yemekleri asla birkag
ornekle sinirh degil. is-
kenderun’un tahininin
bir Fransiz ustaliginda
nefis bir sos olarak kulla-
nilmasi bile yemekten
anlayan insana baslibasi-
na heyecan verir. Tahinli
lahana sarmasini yerken,
¢ok bilinen bir Turk ye-
meginin nasil farkli bir
bicimde sunulabilecegi-
nin cevabinin da aslinda
halk mutfaginda gizli ol-
dugunu kesfetmenin

Kekik
Salatasl
(Zahter*
Salatasi)

4 Kisilik

150 gram zahter

1 cay kasigi nar eksisi

3 adet yesil taze sogan
1 tath kasigi pul biber

1 corba kasigi zeytinyagi
yarim demet maydanoz

Zahterin taze yapraklar secilir. ince ince dog-
randiktan sonra yikanir. Zahterin kendine 6z-
gl acisini almak icin tuzla ovulur ve yeniden
yikanir. Yesil sogan ve maydanoz ince kiyilmis
olarak eklenir. Salatanin sosu, nar eksisi, pul
biber ve zeytinyag ile hazirlanir. Biitiin bu ka-
risim kisa bir siire mikserden gecirilir, Usti
nar taneleriyle siislenmelidir.

* Zahter: Bir kekik ¢esidi

Summer
Savory Salad

Serves 4

150 g summer savory

1/2 teaspoon sour pomegranate molasses
3 spring onions

1 teaspoon flaked chilli pepper

1 tablespoon olive oil

half a bunch of parsley

Pick the fresh leaves of summer savory, chop
finely and then rinse, rub with salt and rinse
again to remove the bitter flavour. Add the
finely chopped onion and parsley. Prepare the
dressing by mixing the pomegranate
molasses, flaked chilli pepper and olive oil,
and blend. Decorate the salad with
pomegranate grains.
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in the cuisine of
Adana, or that the
most delicious
kebabs | have
ever eaten in
my life were in
Adana and
Gaziantep. To
forget the liver
kebab cooked
by Mesut Silin-
der in his tiny
restaurant in the
old vegetable market
would be doing injustice
to a remarkable dish and a
great cook. Similarly the
taste of Adana kebab
served at the somewhat
touristy Onbasilar restau-
rant is an ineradicable
memory for anyone who
appreciates goodfood.
Nevertheless, exploring a
regional cuisine means to
delve beyond its famous
landmarks. For example,
you should know that in
Adana the province’s
eponymous kebab s
always accompanied by
varda bit (beans cooked in
meat stock), and that the
equally famous ¢ig kofte
(made with raw beef and
bulgur) is always eaten
with Arap kebab. Can
Adana kebab taste the
same without varda bit?
Or can ¢ig kofte lightly
brushed with olive oil taste
anything like those you
have tasted before when
eaten together with that
marvellous mixture offried
mince and onions
flavoured with black and
redpepper?
Too many dishes to
describe here remain to be
discovered in the Cukurova
cuisine. The wuse of
tskenderun’s tahin (sesame
seed paste) to create a
mouthwatering French-



keyfi sardlir.

Nihayet bazi malze
meler var ki, onlar
daracik bir bdlge-

ye sikisip kalmis. J
Zahter otunu m
Fransizlar bilir

de, bizim gast-
ronomlarimizin

¢ogu bilmez.

Rokfor peyniri-

nin sahtesini te-
reddutstiz alanlar,
iskenderun’un Kkiifli
¢Obkeleginden habersiz-
dirler. iste bu tur yerel
mutfak tanitimlarinin bir
yarari da, vicdanlarda ye-
rel bir sir gibi saklanan
yemekler kadar yiyecek-
lerin de baskalarinca kes-
fini saglamak olmal za-
ten.

Batun bunlarin yapilabil-
mesi elbette bir avug go-
nulliya gerektiriyor. Mut-
fak Dostlari Derneg@i bun-
larin basinda geliyor. Ay-
rica Istanbul Divan Ote-
li'nin sahibi Semahat Ar-
sel, Gukurova Otelciler
Birligi Baskani Tayyaf
Zaimoglu, Adanali bir ku-
rulus Marsa ve Kavakli-
dere Saraplari etkinlige
gonulden katkida bulun-
dular.

Yemek yazari arkadasim
Ahmet Ors, bir yazisinda
“onemli olan, toplumlarin
bu emek yogun spesiyali-
teleri unutmamalari. ister
Tark, ister baska mutfak-
larda olsun, bu beceri ge-
rektiren yemeklerin ku-
saktan kusaga aktarilarak
hep yasatilmasi gerekli.
Gunkl hazir ve konserve
yemekler ¢aginda sofrala-
rin gergek basyapitlari
onlar” diyor. Benim buna
eklenecek baska bir so-
zUm yok! .

* Tugrul Savkay, gazeteci-
yazar

style sauce is exciting newsfor the epicure. When
eating stuffed cabbage leaves with tahin you
realise that the secret of transforming a well
known Turkish dish lies in the domestic region-

al cuisine.
There are many ingredients which are unob-
k tainable outside a small area. The French
know about summer savory, yet most Turk-
ish gastronomes are unaware of its existence
even though it is common in the cuisine of
southeastern Anatolia. Turkish consumers
who know enough to askfor roquefort cheese
but not enough to recognise a bogus substitute

Etil Asit (Dovme)

6 kisilik

yarim kilo kemiksiz incik

2 su bardag! déviilmius bugday
1 ¢ay bardag! nohut

1 yemek kasigi kimyon

1 yemek kasi§i pul biber

1 tutam tuz

150 gram tereyagi
150 gram ceviz ici

Bugday ve nohutu bir gece suda bekletilir. Etle
birlikte nohut ve bugday! dudikli tencerede bir
saat pisirilir. lyice pismis olan bu karisimi ezi-
lene kadar dovilar. Tuz ve kimyon eklenir. Asir
servis yapilacak tabaga alinir. Bir tavada tereyag
eritilir ve icine iri ceviz taneleri atip biraz sote
yapilir. Cevizler servis tabagindaki asirin Ustline
dokalir. Sicak olarak servis yapilirken, Uzerine
mutlaka kimyon serpilmelidir..

Etli ASIr (also known as Dévme)

Serves 6

500 g boned shin, 2 cups crushed wheat,

1 tea glass chickpeas, 1 tablespoon cumin,
1 tablespoon chilli flakes,1 pinch salt,

150 g butter, 150 g shelled broken walnuts

Soak wheat and chickpeas overnight. Drain
and boil wheat, chickpeas and meat in a pres-
sure cooker for one hour until very tender.
Beat to a purée. Season with salt and cumin
and pour into a serving dish. Melt the butter,
toss in the broken walnuts and sauté them for
a few minutes. Pour over the purée and serve
hot, sprinkling each portion with cumin.
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have never even heard of
Iskenderun’s soft blue
cheese known as kuaflu
cokelek. One benefit ofget-
ting to know regional
cuisines is to enable others
to enjoy delicacies which
have been regional secrets
for so long.

Expanding awareness of
regional cuisines requires
dedicated work by volun-
teers, notably the members
of the Friends ofthe Cuisine
Society. Proprietor of Istan-
bul’s Divan Hotel, Semahat
Arsel, president of the
Cukurova Hoteliers Associa-
tion, Tayyar Zaimoglu, the
Adana based Marsa compa-
ny and Kavaklidere Wines
have all contributed to this
event with enthusiasm.

My friend, thefood writer
Ahmet Ors, once pointed
out that “what matters is
that societies do notforget
their labour-intensive spe-
cialities. Where Turkish or
any other cuisine is con-
cerned, it is those dishes
requiring special skills
which must be preserved by
passing down from genera-
tion to generation. In an
age of ready-cooked, tinned
and packaged foods those
are the masterpieces of the
dining table.” What else is
there to say? Ll

* Tugrul Savkay, is ajournalist
and author.
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