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Oz

Bir toplumun tarihsel parcalarindan biri hig¢ siiphesiz yiizyillarin birikimini ve gesitliligini tasiyan
mutfak kiiltiiriidiir. Mutfak kiiltiirdi, toplumun 6rf-adetlerini, gelenek-goreneklerini ve aliskanliklarmi
icinde barindirmaktadir. En eski toplumlardan biri olarak sayilan Tiirklere ait mutfak kiiltiirii Orta
Asya’da baslamis, her degisen cografyada ve iklimle birlikte gelismis, kiiltiirlerle yasadig1 etkilesimlerle
zenginlesmis bir mutfak kiltiirtidiir. Giinlimiizde diinyanin en 6nemli mutfaklar1 arasinda sayilan
Tirk mutfagl, doganin ona bahsettikleri ile sekillenmistir. Tiirk mutfaginda hayvansal {iriinler ve
tahillar 6nemli bir yere sahiptir. Bu anlamda, bugday ve onun &giitiilmesi ile elde edilen bulgur her
daim Tiirklerin sofralarinda gesitli sekillerde yer almistir. Bu ¢calismanin amaci, Tiirk mutfak kiiltiirtinde
bulgurun yeri ve dnemine deginilmesi ve Tiirk mutfagindan kaybolmaya yiiz tutmus bulgur iceren
yemeklere ait regetelere yer verilmesidir. Calismada Tiirk mutfak kiiltiirii igeriginde bulgur kullanilarak
yapilan Bulgur Ekmegi, Bulgur Asi1 Corbasi, Sa¢ Orugu, Topalak Kofte ve Besmeg gibi yiyeceklerin
hazirlanist hakkinda bilgi verilmektedir. Calisma sonucunda bulgurun Tiirk toplumu igin kiiltiirel,
tarihi, ekonomik ve toplumsal bir deger oldugu ve her zaman disiplinler arasi bir ¢aligma konusu
olabilecegi yargisia varilmigtir. Ayrica, piring ve makarnaya gore daha saglhikli olan bulgurun yiyecek-
icecek igletmeleri meniilerinde daha fazla yer almasina 6nem verilmelidir. Boylece Tiirk mutfak
kiiltiiriine ait bulgurlu yemeklerin gelecek nesillere aktarilmasi ve tanitilmasi saglanabilir.
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Abstract

One of the historical parts of a society is undoubtedly a culinary culture that carries the accumulation
and diversity of centuries. Culinary culture includes traditions, customs and rituals of society. The
culinary culture of the Turks, considered to be one of the oldest societies originated in central Asia and
developed with the changing geography and climate, enriched by the interactions with cultures.
Turkish cuisine, which is considered as one of the most important cuisines of the World today, is shaped
with bestowed on its nature. In this sense, wheat and bulgur obtained by its grinding have always taken
its place in the table of the Turks. In this study, it is aimed to emphasize the place and importance of
bulgur in Turkish culinary culture and to include recipes of dishes containing bulgur which are
forgotten from Turkish cuisine. In this study, information is given about the preparation of foods such
as Bulgur Bread, Bulgur Soup, Sa¢ Orugu Topalak Kofte and Besme¢ made using bulgur on the content
of Turkish cuisine culture. As a result of the study, it was revealed that bulgur is a cultural, historical,
economic and social value for Turks and it can always be an interdisciplinary study subject.
Furthermore, it should be emphasized that bulgur, which is healthier than rice and pasta, should
involve in the menus of F&B enterprises. Thus, it can be ensured that the bulgur dishes belonging to the
Turkish cuisine culture can be transferred and introduced to the next generations.
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