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Oz

Bu aragtirmanin amaci, Ilgaz ilgesinin mutfak kiiltliriinii analiz etmek ve Ilgaz ilgesinin gastronomi turizmi
agisindan gelisimine katkida bulunmaktir. Arastirmanin 6rneklemini Ilgaz ilgesinde dogan ve yasayan 60 yas ve
iistii 11 kadin olusturmaktadir. Arastirma verilerinin toplanmasinda yapilandirilmis goriisme yontemi
kullanilmustir. Ses kayit cihazi ile kaydedilen arastirma verileri, ¢6ziimlenerek metin haline dontistiirtilmiistiir.
Arastirma verilerinin analizinde betimsel analiz yaklasimindan yararlanilmigtir. Arastirma sonucunda Ilgaz'in
bircok gastronomik degerinin oldugu ve bunlardan ev yapimi sucuk ve pastirma ile kiil ¢oéreginin unutulmaya yiiz
tuttugu, Ilgaz tas firmlarinin tarihinin tam olarak bilinmedigi, 6zellikle Ramazan aylarinda bu firinlarin aktif olarak
kullamildig1 ve hala varhiklarini siirdiirdiikleri, katilimcilarin yemek yapmaya genel olarak 10 yasin iistiinde ve
isteyerek basladiklar1 ortaya ¢ikmistir. Ayrica arastirma sonucunda katilimcilarin kis 6ncesi gidalar: kuruttuklar:
(genellikle fasulye, elma, erik), tursu yaptiklari, agirlikli olarak regel, tarhana, eriste ve periska yaptiklari
belirlenmistir. Diger taraftan aragtirma sonucunda katilimcilarin tiimiiniin gegmiste yer sofralarinda yemeklerini
yedikleri, K4 digindaki tiim katilimcilarin tek bir tabakta ve tahta kasiklarla yemeklerini yedikleri bulgusuna
ulasilmistir. Ayrica katiimcilarin ¢ogunun bayramlarda geleneksel yemek kiiltiiriiniin devam ettigi goriisiinde
oldugu, buna karsin diigiin ve cenazelerde geleneksel yemek kiiltiiriintin devam etmedigi goriisiinde oldugu
bulgusuna ulagilmistir. Ayrica arastirma sonucunda katilimeilarin ¢ogunun yeni neslin Ilgaz mutfak kiiltiiriine
kars1 ilgili ve bu kiiltiirii devam ettirme konusunda gayretli olduklar goriisiinde oldugu ortaya gikmustir.
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Abstract

The aim of this research is to analyze the cuisine culture of Ilgaz district and contribute to the development of Iigaz
district in terms of gastronomy tourism. The sample of the research consists of 11 women aged 60 and over, born
and living in Ilgaz district. Structured interview method was used to collect research data. The research data
recorded by the voice recorder were analyzed and converted into text. Descriptive analysis approach was used in
the analysis of research data. As a result of the research it was revealed that Ilgaz has many gastronomic values
and among these, home-made sausage and pastrami and kiil ¢oregi are forgotten, the history of Ilgaz stone ovens
is not known exactly, especially during Ramadan, these ovens are actively used and still exist, and the participants
generally started cooking over the age of 10 and willingly. In addition, as a result of the research, it was determined
that the participants dried food (usually beans, apples, plums), pickled, made mainly jam, tarhana, noodle and
periska before winter. On the other hand, as a result of the research, it was found that all of the participants had
their meals on the ground tables in the past, and all participants except K4 had their meals on a single plate and
wooden spoons. In addition, although it was found that most of the participants thought that traditional food
culture continued during the feasts and that traditional food culture did not continue at weddings and funerals. In
addition, as a result of the research, it was revealed that most of the participants thought that the new generation
is interested in Ilgaz cuisine culture and they are diligent to continue this culture.
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