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ONSOZ / PREFACE

rEvEsTy

b

Her bolgesi buram buram tarih kokan, antik ¢aglardan bu yana Leleg, Karia, Likya,
Roma, Selcuklu, Mentese Beyligi ve Osmanlidan ginimuze kadar birgcok kadim
medeniyetin izlerini tasiyan Mugla mutfaginin olaganustd zenginlikte oldugu
asikardir.

Tarih ve KultUr Turizmi altyapisinda da énemli ilerlemeler kaydedilerek, pek ¢ok tarihi
ve kultdrel zenginligimiz turizme kazandirilmistir.

Antik Cag'dan GUnUumuze Mugla Mutfagi kitabi ile; Mugla Mutfagi'nin eski cagdan
bu yana gelisimi, bulunan kalintilar ve bu anlamda yapilan ¢alismalarla gunimuze
sunulmasi, yoresel yemeklerin bir kitapta toplanmasli, Mugla mutfak mirasinin tanitimi
ve markalasmasi, bdlgede gastronomi turizminin canlandirilmasi hedeflenmistir.

Kazl baskanlari, arkeoloji alaninda ve gastronomi alaninda uzman heyetten olusan bir
komisyon ile mutfak klltdrine ait mirasin korunmasi ve yasatilmasi icin olusturulan
bu eserde emegi gegen, Turkiye Yuzyilinda Mugla'nin turizmin parlayan yildizi haline
gelmesini saglayan herkese tesekkUr ederim.

Dr. idris AKBIYIK
Mugla Valisi

GESD)

It is obvious that Mugla 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, Mentese 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 Mugla Cuisine from Ancient Tlmes to the Present; our aim is to
present the development of Mugla 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 Mugla culinary heritage, and to revitalize
gastronomy tourism in the region.

| 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 Mudla the shining star of tourism in the Century of Turkiye.

Dr. idris AKBIYIK
The Governor of Mugla



4 SEYDIKEMER - TLOS
THE TOWN OF SEYDIKEMER FROM THE ANCIENT
TIMES TO PRESENT CULINARY CULTURE
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Geography-and History:

The history of Seydikemer, situated on the fertile lands on the south-east coast of
Mugla Province, idoes not date back to the early ages? but it's rather new. Kemer
which was previously a village within the Fethiye District became a town called
Seydikemer by expanding its borders as per the law enacted in 2012. The neighbours
of the town famous not only for its historical values but also for its natural beauties,
include Elmali in the east, Fethiye in the west, Kas in the south and Cameli and
Altinyayla in the north. (Picture 1) The plateaus that form the high plateaus of
the Akdaglar mountains, named “Kragos” in the ancient times, and the wetland
settlements on the western slopes of this mountain range provide significant
activity to the district in all four seasons of the year. On the other hand, “ Saklikent
Canyon" which is among the natural beauties of Seydikemer District is one of the
places that attracts the most visitors in the region. Apart from these, the world- -
famous beaches. Those beaches called “Patara Beach” are on top of the world's
best beaches. within the borders of Karadere and Kumluova Neighbourhoods are
also among the places frequently preferred by local and foreign visitors.

Although Seydikemer District's foundation date is recent, it is known that the
district includes the Xanthos Valley and its neighbourhoods which is one of the
world'’s oldest and most important plains in the World in terms of its cultural
values. The fame of Xanthos Valley is based on the fact that it was subject to the
famous lliad of Homer. Homer, one of the famous poets from Anatolia, described
the Xanthos Valley as the homeland of the Lycian army participated in Trojan
wars between the west and the east in his lliad Epic.The Lycian cities such as Tlos,
Pinara, Letoon,Sidyma, Araxa and Oionanda, which took an important place in
the history of Anatolian settlements, surround that valley tightly. Apart from these
cities, the important cities of Lycian region such as Patara, Xanthos, Telmesos and
Kadyanda are among the neighbours of Seydikemer.

The Xanthos Valley, which consists of fertile lands suitable for agriculture, is fed
by the Esen Stream, which the geographer Strabon called “Sirbis"™° Esen Stream,
whose fame dates back to ancient times, passes through the middle of Seydikemer G
District center and flows in a wide bed with the many other joining streams coming - i (N T
from the mountains bordering the Xanthos Valley and meets the sea in Kumluova. = 3]
The source of Esen Stream, one of the most important rivers of Southwest Anatolia, e
extends to Dirmil Mountain, which is considered as the homeland of the Lycians. It
is known from Lycian inscriptions that the Lycians defined themselves as Trmmili
and their country as Trmmise. The “Izraza Monument” in the Ancient City of Tlos )
is a good example for it. The name Termilai® used by historian Herodotus for the S
Lycian Region is identical to Trmmili. It is accepted that the expressions Trmmili o=
or Termilai are the same as today's Dirmil (Altinyayla) District. On the Road Guide
Monument erected in Patara, the capital of Lycia, during the reign of Roman
Emperor Claudius, the main route of Lycia, which started in the capital Patara |
(Picture 2), was extended up to the northernmost Trimili/Dirmil settlernent.$
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4. SEYDIKEMER - TLOS

ANTiK CAGDAN GUNUMUZE SEYDIKEMER
ILGESI MUTFAK KULTURU
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Cografya ve Tarihsel Siirec:

Mugla ilinin  glneydodusundaki bereketli topraklar Gzerinde kurulu
Seydikemer'in lice tarihcesi yenidir, cok eskilere gitmez.”® Onceleri Fethiye
ilcesine bagll bir belde olan Kemer, 2012 yilinda cikarilan bir kanunla, sinirlar
daha da genigletilerek Seydikemer ilgesi'ne déndstirilmustir. Tarihi degerleri
yaninda dogal zenginlikleriyle de &ne cikan llcenin komsularl arasinda
doguda Elmali, batida Fethiye, glineyde Kas, kuzeyde ise Cameli ve Altinyayla
ilgeleri bulunmaktadir (Resim 1). Antik caglarda “Kragos” olarak adlandirilan
Akdagdlar'in yUksek platolarini olusturan yaylalar ve bu dag silsilesinin bati
yamaglarindaki sulak yerlesim alanlari yilin dért mevsiminde ilceye dnemli
bir hareketlilik saglamaktadir. Diger yandan Seydikemer llcesinin dogal
zenginlikleri arasinda yer alan “Saklikent Kanyonu” bélgede en ¢ok ziyaretgi
ceken yerlerden biri olma 6zelligini tasimaktadir. Bunlardan baska Karadere
ve Kumluova Mahalleleri sinirlarinda kalan duUnyaca Unlu plajlar ézellikle
yaz aylarinda yerli ve yabanci ziyaretgilerin siklikla tercih ettigi yerlerdendir.
(Literaturde “Patara Plaji” olarak adlandirilan bu plajlar ddnyanin en iyi plaj
listelerinde ilk siralardadir.)

Tarima elverisli bereketli topraklardan olusan Xanthos Vadisi cografyaci
Strabon’un “Sirbis” olarak adlandirdigi®® Esen Cayi tarafindan beslenmektedir.
Unu antik caglara kadar geri giden Esen Cayl, Seydikemer ilce merkezi
ortasindan gecip Xanthos Vadisini sinirlayan daglardan gelen pek ¢ok
derenin de katilimiyla genis bir yatakta ilerleyerek Kumluova'da denizle
kavusur. GUneybati Anadolu’nun en énemli nehirlerinden biri olma &zelligini
taslyan Esen CayI'nin baslangici Likyalilarin anavatani kabul edilen Dirmil
Dagi'na kadar uzanir. Likyallarin kendilerini Trmmili, Glkelerini ise Trmmise
olarak tanimladiklan Likce yazitlarda bilinmektedir (Tlos Antik Kenti'nde
bulunan “izraza Aniti" yaziti buna guzel bir érnektir.). Tarihci Herodot'un Likya
Bélgesi icin kullandigi Termilai ismi® de Trmmili ile 6zdestir. Trmmili ya da
Termilai ifadelerinin guntmuz Dirmil (Altinyayla) flcesi ile ayni oldugu kabul
edilmektedir. Roma Imparatoru Claudius Dénemi'nde Likya'nin Baskenti
Patara'da dikilen Yol Klavuz Aniti Uzerinde, baskent Patara’da baslayan
Likya'nin ana yol glizergahi (Resim 2) en kuzeydeki Trimili/ Dirmil yerlesimine
kadar uzatilmistir.®?

| Resim2
=~ Picture2

Resim 1
~ Picture 1
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Archaeological remains discovered in different parts of Seydikemer District show that the

“history of settlement in the region dates back to the Paleolithic Age.®* It is also documented

i~ that the first Neolithic Age people, who moved from a hunter-gatherer lifestyle to a
“=sedentary one by carrying out the agricultural revolution, lived in the Xanthos Valley in

Seydikemer District.®4

Excavations and research carried out in the Girmeler and Tavabas! caves in the Tlos Ancient
City and its immediate surroundings (Picture 3) provide findings showing that the long
lasting roots of subsequent cultures were laid here.® It is observed that the settlements in
the Xanthos Valley continued to exist, especially in the Copper Age (Chalcolithic Age), when
trade began to become widespread, and a more intense commmercial relationship was
established with contemporary settlements in the Aegean and Mediterranean Basins.® The
mound settlements located in the mountainous part of Seydikemer District, in Caltilar and
Seki Districts (Picture 4), present settlement layers especially during the Chalcolithic Period
and later.®” With the Bronze Age, almost all of the Anatolian lands were initially under the
rule of the Hattians and then under the rule of the Hittite Empire. The opposite shore of
the Aegean was ruled by the Minoan civilization and later by the Mycenaean civilization.
Although problems arose from time to time in terms of territorial borders, it is known that
there was an intense commercial relationship between both sides of the Aegean.®®




im:3: Girmeler Magi Syiik Yerlesimi

o R S

| Seydikemer ilcesi'nin farkli yerlerinde tespit edilen arkeolojik kalintilar bélgedeki yerlesim
tarihinin Yontma Tas Devri'ne kadar (Paleolitik Cag) geri gittigini gdstermektedir.8® Ayrica™
avci-toplayici bir topluluk yapisindan, tarim devrimini gercgeklestirerek yerlesik hayata
gecmis ilk Cilali Tag Devri (Neolitik Dénem) insanlarinin Seydikemer ilcesi'ndeki Xanthos et
Vadisi'nde yasadigi da belgelenmistir.84

Tlos Antik Kenti ve yakin ¢evresindeki Girmeler ile Tavabasi magaralarinda gergeklestirilen
kazl ve arastirmalar (Resim 3) daha sonraki kualturlerin kalici temellerinin buralarda
atildigini gésteren bulgular sunmaktadir.8 Ozellikle ticaretin yayginlasmaya basladigi
Bakir Cagi'da (Kalkolitik Dénem) Xanthos Vadisi'ndeki yerlesimlerin mevcudiyetlerini
devam ettirdigi, Ege ve Akdeniz Havzasi'ndaki cagdas yerlesimlerle daha yodun bir
ticari iliskinin kuruldugu gézlemlenir.8 Seydikemer ilcesi'nin daglik kisminda, Caltilar ve
Seki Mahallelerinde bulunan hoytk yerlesimleri (Resim 4) 6zellikle Kalkolitik Dénem ve
sonrasinda yerlesim katmanlari sunmaktadir.?’ Tung Cadi (Bronz Cagd) ile birlikte Anadolu
topraklarinin neredeyse tamami baslangicta Hattiler, ardindan ise Hitit imparatorlugu
egemenligi altina alinmistir. Ege'nin karsi kiyisina ise énceleri Minos, daha sonra Miken
uygarhdr hukmetmistir. Teritoryal sinirlar bakimindan zaman zaman sorunlar ortaya ¢iksa
% da Ege'nin her iki yakasi arasinda yogun bir ticari iliskinin yasandigi bilinmektedir.®®
‘Resim 4

,ﬂPictureA
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Many historical events took place in Anatolia during the Bronze Age, as in prehistoric times.
Some events, especially those that took place during the Late Bronze Age Period, are still
remembered today. Homer’s lliad and Odyssey epics have a great influence on this. In
Homer's epics, he talks about an important battle in front of Troy where the east and west
confronted each other. Important heroes of the war in question, such as Sarpedon, Glaukos
and Pandaros, came from the Lycian Region. According to Homer, Sarpedon was the king
of Lycia and served as the commander-in-chief of the Lycian army in the Trojan wars.®®
Homer pointed out the Xanthos Valley in the Western Lycia Region as the hometown of all
three heroes. On the other hand, another Lycian hero ,who participated in the Trojan wars,
is also known. Quintus of lzmir, who reinterpreted the Trojan wars after Homer, stated that
Skylakeus, a hero from Tlos, also fought the Achaeans in Troy.®® Quintus also stated that
Skylakeus was the only hero who returned alive to Lycia after the Trojan War.

Following the Trojan wars at the end of the Late Bronze Age, the Hittite Empire, which
previously controlled all of Anatolia, was erased from the stage of history, and Anatolia
was reshaped with different state structures that emerged with the beginning of the Iron
Age (Ist millennium BC). The region called the Teke Peninsula in the southwest of Anatolia
continued to exist during this period and continued to be referred to as the “Lycian Region”,
as is known from the earliest written sources.® Within this new structuring of the region,
ancient city settlements such as Patara, Xanthos, Pinara and Tlos, which were among the
important cities of the Xanthos Valley, stood out. The Lycian Union became official with
the recognition of Lycia’s independence by the Roman Senate in 168 BC.*? Among the six
largest settlements of the Lycian Union having three voting rights, four cities such as Tlos,
Pinara, Xanthos and Patara were in the Xanthos Valley. Patara Ancient City was chosen
as the capital of this union, and the Lycian road network in the Road Guide Monument
erected here was extended to Kaunos (Dalyan) in the west and Attaleia (Antalya) in the
east.” Tlos Ancient City was located at the center of the Lycian road network (Picture 5),
and roads from seven different directions: Xanthos in the south, Pinara in the southwest,
Telmessos in the west, Kadyanda in the northwest, Araxa in the north, Oinoanda in the
northeast and Choma in the east intersected in Tlos.*

It is still debated how the new structure in Anatolia took place in such a short time after
the Bronze Age. In some regions, this change could not be followed as it was interrupted,
and therefore a “dark period” started with the Early Iron Age. During this dark period, there
were problems in the Lycian Region that have not been fully explained until today.

The main reason for this problem must have been be the fact that hat not many
archaeological finds were unearthed in the Lycian Region from the beginning of the Iron
Age until the Persian invasion in 540 BC. However, a similar historical interpretation is not
valid for some ancient cities such as Tlos within the borders of Seydikemer District. It has
been documented with different finds that the settlement history of Tlos and its immediate
surroundings, which started with the Neolithic Period, continued uninterruptedly until the
Iron Age. During the excavations carried out in the Ancient City of Tlos, settlement layers
from the Early Iron Age, Geometric Period and Archaic Period were also discovered.®*
(Pictures 6-7).

Research conducted to date has shown that from the beginning, there was a military
(symmachia-epimachia), political (sympoliteia) and religious (amphiktionia) unity among
all Lycian cities based on the idea of ethnos-polis.® It is estimated that this union was
officialised for the first time with the participation of all Lycian cities under the name of
“Luggans” in the Assuwa Confederation, which was formed against the Hittite Empire in
Western Anatolia. This structure, defined as the Lycian Union, can clearly be understood
from the fact that they fought on the side of the Hittites under the name “Lukka Country”
during the Hittite-Egyptian war between Muwattali | and Ramses Il The fact that
commanders from different cities such as Glaukos, Pandaros and Skylakeus were at the
forefront of the Lukka army led by King Sarpedon against the Achaean Union during
the Trojan Wars is an important indicator of how strong this union formation was in the
Lycian Region in the 2nd millennium BC. This organized appearance of the people living
in the Lycian Region was not limited to the 2nd millennium BC; it is known that there
were many similar examples from the Ilron Age onwards. For example, in the lists of the
Atika-Delos Union between 452 and 445 BC, the concept of “Lycian” was used alongside
the city names. The use of common symbols on Lycian coins minted since the Archaic
Period also points to the existing unity in the region. This unity among the Lycian people
in the early periods was institutionalized and officialised in 168 BC in accordance with the
circumstances of the period, and thus the “Lycian Union” was formed, essentially based
on the governance of Lycian cities and citizens through voting-based elections within the
framework of a democratic constitution.

*The touristic hiking trall starting from Fethive to Antalya by following only the coastal part of the Teke

Peninsula, Is today aefined as “Lycian Trail”in moderm literatire. However, this hiking trari which was first
published as a guidebook by Kate Clow in 71999, /s not exactly the same as the historical Lycian Route.

These routes,presented as Lycian Trarl by Kate Clow; are mostly touristic natire hiking trarls. On this Lycian

Trai, there are a few tracks connecting the historical settlerments of the region. The Main route of the
Lycian Region connecting anclent Lycian settlements /s as highlighted in the Road Cuide Monument
erected In Patara, the caopital of Lycia in 43 AD. The Lycian Road net which has the characteristics of
today’s highways covers not only the coastal cities but also the mountainous Lycian settlements.




Resim 7
Picture 7

Prehistorik ¢aglarda oldugu gibi Tung Cagi'nda da Anadolu'da pek ¢ok tarihsel olay
yasanmistir. Ozellikle Ge¢ Tung Gagi Dénemi'nde yasanan bazi olaylar bugin hala
hatirlanmaktadir. Homeros'un ilyada ve Odysseia destanlarinin bunda buyuk bir
etkisi vardir. Homeros destanlarinda Troya onlerinde dodu ile batinin karsi karsiya
geldigi énemli bir savastan bahsetmektedir. Sézkonusu savasin Sarpedon, Glaukos,
Pandaros gibi énemli kahramanlar Likya Bélgesi'nden cikmistir. Homeros'a goére
Sarpedon Likya kralidir ve Troya savaslarinda Likya ordusunun baskomutanhgi gérevini
Ustlenmistir.®?® Homeros her U¢ kahramanin memleketi olarak Bati Likya Bolgesi'ndeki
Xanthos Vadisi'ne isaret etmistir. Diger yandan Troya savaslarina katilmis baska bir
Likyali kahraman daha bilinmektedir. Homeros sonrasinda Troya savaslarini yeniden
yorumlayan izmirli Quintus, Tlos'lu bir kahraman olan Skylakeus'un da Troya'da Akalarla
savastigini aktarmistir® Quintus ayrica Troya savasl sonrasinda Likya'ya sag olarak
dénen tek kahramanin yine Skylakeus oldugunu belirtmistir.

Geg Tung Cagl sonunda yasanan Troya savaslari ardindan daha énce tim Anadolu'yu
kontrolU altinda tutan Hitit imparatorlugu tarih sahnesinden silinmis ve Demir Cagi
baslangiciyla (MO 1. bin yillari) ortaya cikan farkl devlet yapilanmalari ile Anadolu yeniden
sekillenmistir. Anadolu’nun glneybatisindaki Teke Yarimadasi olarak adlandirilan bélge
bu slregte de mevcudiyetini sUrdlirmus ve en erken yazili kaynaklardan da bilindigi
Uzere, “Likya Bolgesi” olarak anilmaya devam etmistir.? Sézkonusu yeni yapilanma
icerisinde Xanthos Vadisi'nin hatir sayilir kentlerinden Patara, Xanthos, Pinara ve Tlos
gibi antik kent yerlesimleri 6ne ¢ikmaktadir. MO 168 yilinda Roma Senatosu tarafindan
Likya'nin bagimsizliginin taninmasiyla Likya Birligi resmiyet kazanir.2 Likya Birligi'nin tc¢
oy hakkina sahip en buyuk alti yerlesiminden Tlos, Pinara, Xanthos ve Patara gibi dért
sehir Xanthos Vadisi'ndedir. Patara Antik Kenti olusturulan bu birligin baskenti segilmistir
ve burada dikilen Yol Klavuz Anit'ndaki Likya yol agi batida Kaunos'a (Dalyan), doguda
ise Attaleia'ya (Antalya) kadar uzatiimistir.® Tlos Antik Kenti Likya yol aginin merkezinde
bulunmakta olup (Resim 5), yedi farkli yénden: gliineyde Xanthos, glineybatida Pinara,
batida Telmessos, kuzeybatida Kadyanda, kuzeyde Araxa, kuzeydoduda Qinoanda ve
doguda Choma gelen yollar Tlos'da kesismistir*

Tung Cagi sonrasinda Anadolu'daki yeni yapilanmanin kisa bir stre icerisinde nasil
gerceklestigi halen tartisiimaktadir. Bazi bolgelerde bu dedisim kesintiye ugradigindan
takip edilememis ve bundan dolayi da Erken Demir Cagi ile birlikte bir “karanlik dénem”
yaratilmustir. Olusturulan bu karanlik dénemde Likya Bolgesi'nde de bugtine kadar tam
olarak agiklanamayan sorunlar bulunmaktadir. Demir Cagdi baslangicindan MO 540
yillarindaki Pers istilasina kadar Likya Bolgesi'nde arkeolojik buluntularin pek fazla ele
gecmemesi bu sorunun ana nedeni olmalidir. Ancak benzer bir tarihsel yorumlama
Seydikemer ilcesi sinirlarindaki Tlos gibi bazi antik kentler igin gecerli degildir. Tlos ve
yakin gevresinde Neolitik Dénem ile baslayan yerlesim tarihinin Demir Cadi'na kadar
kesintisiz devam ettigi farkli buluntularla belgelenmistir. Tlos Antik Kenti'nde yurttilen
kazi galigmalari esnasinda ayrica Erken Demir Cag, Geometrik Dénem ve Arkaik
Dénem'e ait yerlesim katmanlarina da (Resim 6-7) ulasiimistir.®*

Buglne kadar yapilan arastirmalar baslangictan itibaren tum Likya kentleri
arasinda ethnos-polis dUslncesine dayanan bir askeri (symmachia-epimachia),
politik (sympoliteia) ve dini (amphiktionia) birlikteligin oldugunu géstermistir.® Bati
Anadolu'da Hitit imparatorlugu'na karsi olusturulan Assuwa Konfederasyonu'na tim
Likya kentlerinin “Luggalilar” kimligi altinda katilimiyla bu birlikteligin ilk kez resmilestigi
tahmin edilmektedir. Likya Birligi olarak tanimlanabilecek bu yap, Il. Muwattali ile II.
Ramses arasinda gerceklesen Hitit-Misir savasl esnasinda “Lukka Ulkesi” adiyla Hititlerin
yaninda savasmalarindan da anlasiimaktadir. Troya savaslari esnasinda Akha Birligi'ne
kars! Glaukos, Pandaros ve Skylakeus gibi farkli sehirlerden gelen kumandanlarin kral
Sarpedon onderligindeki Lukka ordusunun on saflarinda yer almalari, s6z konusu
birlik olusumunun Likya Bdlgesi'nde MO 2. binli yillarda ne kadar kuvvetli oldugunun
onemli bir gostergesidir. Likya Bolgesi'nde yasayan halklarin bu organize gérinumu
sadece MO 2. binli yillarla sinirl kalmamis, Demir Cagi'ndan itibaren de pek cok benzer
érnedin oldugu bilinmektedir. Ornedin MO 452-445 yillarl arasindaki Atika-Delos
Birligi listelerinde sehir isimlerinin yaninda “Likyall” kavrami da kullanilmistir. Arkaik
Donem’den itibaren basilan Likya sikkelerinin Uzerinde ortak sembollerin kullaniimasi
yine boélgedeki mevcut birliktelige isaret etmektedir. Likya halkinin erken dénemlerde
kendiaralarindaki bu birliktelik, MO 168 yilinda dénemin sartlarina gére kurumsallasarak
resmilesmis ve boylece 6ziinde Likya kentlerinin ve vatandaslarinin demokratik bir
anayasa cergevesinde oylama esasli secimle yonetilmelerine dayanan “Likya Birligi"
olusturulmustur.

* Fethiye'den baglatilan ve Teke Yarimadasi'nin sadece kiyi kesimini takip ederek Antalya'ya kadar
uzatilan turistik yurlyds glizergahi bugin modern literattrde “Likya Yolu” olarak tanimlanmaktadir.
Ancak ilk kez 1999 yilinda Kate Clow tarafindan bir rehber kitap halinde yayinlanan bu yurdyts
guizergahi ile tarihi Likya Bélgesi yol agi ortismemektedir. Kate Clow tarafindan Likya yolu olarak
sunulan bu glzergahlar daha gok turistik doga yurayts parkurlarini olusturmaktadir. Bahsi gegen
bu Likya yolu icerisinde bélgenin tarihi yerlesimlerini birbirine baglayan parkurlara cok az sayida yer
verilmistir. Antik Likya yerlesimlerini birbirine baglayan Likya Bélgesi ana yol guzergahi MS 43 yilinda
Likya'nin baskenti Patara'da dikilen Yol Klavuz Aniti'nda vurgulandigi gibidir. Glintmuz karayollari
niteliginde olan sézkonusu Likya Bélgesi yol glizergahi sadece kiyi kentlerini degil aynt zamanda daglik
Likya yerlesimlerini de kapsamaktadir.
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Although a unity could be observed between the Lycian cities from the
beginning, they lost their independence when the Persian armies led
by Harpagos invaded Lycia in 540 BC, and the entire Lycian Region
remained under Persian rule until the end of the Principalities period.
Following the defeat in the war of independence led by Pericles against
the Persians in 360 BC, Lycia joined the Caria Region for a short time. In
333 BC, Alexander the Great also dominated the Lycian Region. After
Alexander's death, sovereignty constantly changed hands between
the Antigonians, Ptolemies, Seleucids and Rhodes, respectively. This
complex period of Lycia ended with the recognition of its independence
by the Roman Senate in 168 BC. In 43 AD, Roman Emperor Claudius
turned the Lycian Region into a Roman province. However, Lycia stood
for its existance during this period. With the Christian Era, important
episcopates were established in the Lycia Region.

The historical process of the Lycian Region, which started in ancient
times, continued first in the Principalities Period and then in the
Ottoman Period. After the collapse of the Anatolian Seljuk State, the
Menteseogullar Principality put an end to the Byzantine domination
in southwestern Anatolia and established a dominance in the region,
Mugla being the center, that lasted from the mid-13th century to the
early 15th century.®® Meanwhile, many new settlement areas were
created within the borders of Seydikemer District. The region later
came under the rule of the Ottornan Empire, like other Anatolian
principalities, and joined the borders of the “Mentese Sanjak”¥ It is
also known from archive records that Ali Ada, one of the two notables
of Mentese Sanjak at the beginning of the 19th century, lived in
Seydikemer District.

Culinary Culture:

Human beings, who have attached great importance to nutrition
at all stages of life, collected the plant-based products they needed
and hunted animal products during the Paleolithic Period, when they
earned their living by hunting and gathering. In the Neolithic Age,
when they started to lead a sedentary life, they mostly produced the
food they consumed themselves. This evolution in the social life led to
new eating habits, and thus, while mostly animal-borne foods were
consumed in the Paleolithic Age, people started to prefer plant-based
foods in the Neolithic Age. Human beings, who became more and
more skilled in growing plant-based products since the Chalcolithic
Age, cooked food not only to survive, but also to try different tastes.
Geographical factors played a special role in these cooked dishes,
and thus local culinary cultures emerged. On the other hand, the
developing economy and trade brought innovations to eating habits,
and multicultural culinary traditions consisting of different food tastes
were created with the diversity of imported products.®®

Research conducted in recent years has shown that a similar process
was experienced in nutritional habits in the Lycia Region in prehistoric
times.® In this context, the settlement layers unearthed in the mound
settlement in front of Girmeler Cave within the borders of Seydikemer
District are of great importance.® The settlement layer, found at
the lower parts of the mound and which contained many cooking
places, dated back to the Pre-Pottery Neolithic Period in the mid-Sth
millennium BC, with the help of C 14 analysis (Picture 8). Food wastes
found in the furnice levels prove that mostly animal products were
consumed here. It has been observed that among the animal-borne
foods consumed are land animals such as rabbits, wild goats, fallow
deer and wild boars. Apart from these, remains of fish caught in the sea
or lake and remains of different bird species were also found (Picture
9). On the other hand, drilling excavations carried out in different parts
of Girmeler Mound have shown that agricultural products such as
barley, wheat, lentils, millet, peas and cabbage were also preferred
among the nutrients of the Neolithic Period. (The identification of the
mentioned products could only be identified as a result of the analysis
made on the charred remains during the excavations conducted in the
mound settlements in front of Girmeler Cave.) The reason why plant
and animal-based products were consumed intensively together in
the settlement layers of Girmeler Hoyluk at the same time is due to
the fact that the changeover to a sedentary life style life here started
at a very early period. In line with the C 14 analyses, the first settlement
layer of Girmeler Mound dated back to 14 thousand years ago.

Resim 8
Picture 8



Likya kentleri arasinda baslangictan itibaren bir birliktelik
gozlemlense de MO 540 yillarinda Harpagos 6nderligindeki Pers
ordularinin Likya'yi istila etmesiyle badimsizlik yitirilmis ve beylikler
dénemi sonuna kadar tum Likya Bolgesi Pers egemenligi altinda
kalmistir. MO 360 yillarinda Perikle'nin Perslere karsi baslattig
bagimsizlik savasinin basarisizlikla sonuclanmasi ardindan Likya
kisa bir sureligine Karya Bolgesi'ne baglanmistir. MO 333 yilinda
Bulyuk Iskender Likya Bélgesi'ne de egemen olmustur. iskender'in
6lumUnun ardindan egemenlik siraslyla Antigonoslar, Ptolemaioslar,
Seleukoslar ve Rodos arasinda strekli el degistirmistir. Likya'nin
bu karmasik dénemi, MO 168 yilinda Roma Senatosu tarafindan
bagimsizliginin taninmaslyla son bulmustur. MS 43 yilinda Roma
imparatoru Claudius Likya Bolgesi'ni de bir Roma eyaletine
dénustarur. Ancak Likya bu donemde de mevcudiyetini korumustur.
Hiristiyanhk Dénemi ile birlikte Likya Bolgesi'nde 6nemli piskoposluk
merkezleri olusturulmustur.

Likya Bolgesi'nin antik gaglarda baslayan tarihsel streci énce Beylikler
Dénemi ve daha sonra Osmanli Dénemi'nde de surdUrdlmastar.
Anadolu Selguklu Devleti'nin ¢oklstinden sonra Menteseodullari
Beyligi, glneybati Anadolu'daki Bizans egemenligine son vermis
ve Mugla merkez olmak Uzere bdlgede 13. ylzyil ortalarindan 15.
ylzyil baglarina kadar devam eden bir hakimiyet kurmustur.® Bu
esnada Seydikemer ilgesi sinirlarinda cok sayida yeni yerlesim alani
olusturulmustur. Boélge daha sonra diger Anadolu beyliklerinde
oldugu gibi Osmanli imparatorlugu egemenligi altina girmis ve
“Mentese Sancadl” sinirlarina katilmistir®” 19. ylzyilin basinda
Mentese Sancadi'nin iki ayanindan bir olan Ali Aga'nin Seydikemer
ilcesi'nde yasadigi da arsiv kayitlarindan bilinmektedir.

Mutfak Kultuara:

Yasamin tum evrelerinde beslenmeye blyUk é6nem veren insanoglu
gecimini avcilik ve toplayicilikla strdlrdugl Paleolitik Dénem'de
ihtiyac duydugu bitkisel besinleri toplayarak, hayvansal Grtnleri
avlayarak temin etmistir. Yerlesik hayata gectigi Neolitik Cag'da
tlkettigi besin maddelerini ise daha cok Ureterek karsilamistir. Sosyal
alanda yasanan bu evrim, beslenme aliskanliklarinda yenilikleri
beraberinde getirmis ve bdylece Paleolitik Cag'da daha ¢ok hayvansal
besin maddeleri tuketilirken, Neolitik Cag ile birlikte bitkisel besinler
de tercih edilmeye baslanmistir. Kalkolitik Cag'dan itibaren bitkisel
besin maddeleri Uretme konusunda gittikge uzmanlasan insanoglu,
besini sadece karnini doyurmak igin degil, ayni zamanda farkl
tatlar denemek igin de pisirmistir. Pisirilen bu yemeklerde cografi
etkenler 6zel bir rol oynamis ve bdylece yoresel mutfak kulttrleri
ortaya ¢ikmistir. Diger yandan gelisen ekonomi ve ticaret beslenme
aliskanhklarina yenilikler getirmis ve ithal besin maddelerindeki
cesitlilikle farkli yemek tatlarindan olusan c¢ok kualturld mutfak
gelenekleri yaratilmistir.®®

Son yillarda gergeklestirilen arastirmalar Likya Bolgesi'nde de
prehistorik caglarda beslenme aliskanliklarinda benzer bir strecin
yasandigini  gostermistir® Bu baglamda Seydikemer llcesi
sinirlarindaki Girmeler Magarasi énundeki hoytk yerlesiminde gun
isigina gikarilan yerlesim katmanlari buyUk énem tagimaktadir.®®
Hoylgun alt seviyelerinde tespit edilen ve c¢ok sayida ocagin
bir arada bulundudu yerlesim katmani, yapilan C 14 analizleri
yardimiyla MO 9. bin yilinin ortalarindaki Canak Cémleksiz Neolitik
Dénem'e tarihlenmistir (Resim 8). Ocak seviyelerinde ele gecen
besin atiklari burada daha cok hayvansal UrUnlerin tUketildigini
kanitlar niteliktedir. Tuketilen hayvansal besin maddeleri arasinda
tavsan, yaban kegisi, alageyik ve yaban domuzu gibi kara hayvanlari
oldugu goérdlmustir. Bunlardan baska deniz ya da golde avlanilan
baliklar ile farkli kus tUrlerine ait kalintilara da rastlaniimistir (Resim
9). Diger yandan Girmeler Hoyugunun farkl yerlerinde yapilan
sondaj kazilari Neolitik Dénem besin maddeleri arasinda arpa,
bugday mercimek, dari, bezelye ve lahana gibi tarimsal Grnlerin
de yogunlukla tercih edildigini géstermistir. (Bahsi gecen tarimsal
Uranlerin tanimi Girmeler Magarasi dntndeki hoytk yerlesim kazilari
esnasinda ulasilan karbonlasmis kalintilarin analizleri sonucunda
yapilabilmistir.) Girmeler HoyUk yerlesim katmanlarinda bitkisel ve
hayvansal besin maddelerinin ayni dénemlerde yodun bigcimde bir
arada tuketilmesinin nedeni buradaki yerlesik hayata gecisin cok
e ' erken dénemlerde baslamis olmasindan kaynaklanmaktadir. Yapilan
Pletiires C 14 analizleri dogrultusunda Girmeler HoyUgunun ilk yerlesim
katmani gundmuzden 14 bin yil 6ncesine tarinlenmektedir.
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The most comprehensive information about the culinary
culture of the Lycian Region, which includes Seydikemer
District, has reached to the present times beginning from
the Classical Period. The first impression about the culinary
culture of the region is that the eating habits in Lycia of the
Iron Age developed based on the traditions of previous
periods. Accordingly, the main foodstuffs of the Lycian
Region were meat, fish, grains, and vegetables and fruit that
varied depending on the season. Wild boar and sea foods
such as fish and shrimps, and vegetables such as radishes
and carrots depicted on the table relief® found in the rock-
hewn tomb of Xntabura in the Ancient City of Limyra are
important evidence of this (Picture 10). On the other hand, it
is known that olives had a special place in Lycia. Thousands
of olive oil workshops in different forms (Picture 11), which
have survived from ancient times to the present day, were
spread in almost every corner of the region.®?> Apart from
this, grapes also had an important place in Lycian cuisine.®
Ancient sources also state that Lycian grapes, in addition to
being consumed fresh, were also exported outside Lycia as
wine (Picture 12)1%4

Foods consumed in Lycia also varied according to the season.
While plenty of fresh vegetables and fruits were consumed
in summer, dried fruits were preferred in winter. In addition
to being consumed fresh, fish was also canned by drying
methods. On the other hand, Lycian ham was among the
important products of ancient times.® The periods in which
information about the culinary cultures of ancient times
were the most intense were the Hellenistic and Roman
Periods. Our knowledge about the culinary culture specific
to the Hellenistic and Roman Periods is not based solely on
archaeological data; there were not only ancient writers who
described the food types of the period and their production
or trade (Cato, Varro, Columella)®s, but also writers who
wrote books on food types and recipes (Athenaios, Apicius).®”
As understood from the above mentioned ancient sources,
nutritional habits in the Hellenistic and Roman Periods
developed depending on the traditions of previous periods.
For example, the habit of eating three meals a day
(akratismos, ariston, deipnon) continued in the Hellenistic
and Roman Periods. In addition, the tradition of organizing
feasts (symposion) where alcohol was served after dinner
also continued. Apart from the main meals, a snack called
esperisma was sometimes served in the afternoon. During
the Hellenistic and Roman Period, there were significant
changes in the areas where only food was cooked and the
rooms where meals were eaten.

Consuming grain-based foods and vegetables eaten with
them were indispensable eating habits of the Hellenistic
and Roman Periods. Maza, a type of phyllo bread made
from barley flour, was frequently preferred at meals (Picture
13). During the Roman Period, red wheat flour was also used
in making phyllo bread and this phyllo dough was called
puls. Onion, garlic and cheese were also eaten with puls.
Additionally, a type of bread called ortos was previously
made from barley; but over time, wheat replaced it (Picture
14). It is known that vegetables such as cabbage, spinach,
chard, celery, asparagus, leek, onion, beans, peas, lentils
and broad beans were frequently used in meals during the
Hellenistic and Roman Periods. Whereas fresh vegetables
were eaten raw or boiled; legumes were cooked more like
porridge dishes. The most popular fruits were figs, grapes
and apples. Wine made from grapes and consumed gladly
in the Roman Period was called passum.The wine defined
as mulsum was a type mixed with honey. Fish dishes
prepared with sauces, as well as dishes combining different
types of meat, were also consumed willingly. Spices were
used abundantly in meat dishes. Among the spices, cumin,
coriander, basil, dill, mint, thyme and silphium swere the
most widely used ones. The juice obtained from the stems
and roots of Silphium was used especially to season meat
and fish, Its leaves were cooked like vegetables. On the other
hand, other Indian spices were also used fondly along with
black pepper.

Resim 10
Picture 10




Seydikemer llgesi'nin de icerisinde yer aldigi Likya Bolgesi
mutfak kultlri hakkindaki en kapsamli bilgiler Klasik
Dénem'den itibaren gUnUmuUze ulasmistir. Bdlgenin
mutfak kaltarG Gzerine edinilen ilk izlenim Demir Cadi
Likya'sindaki beslenme aliskanliklarinin daha 6nceki
dénemlerin  geleneklerine bagl bir gelisim icerisinde
oldugu yonundedir. Buna gore Likya Bolgesi'nin ana besin
maddelerini et, balik, tahil ve mevsimine goére degisen
sebze ve meyveler olusturmustur. Limyra Antik Kenti'ndeki
Xntabura'nin kayadan yontulan mezarinda ele gegen masa
kabartmasi® Uzerinde resmedilmis yaban domuzu, balik
ve karides gibi deniz canlilari ile turp ve havug gibi sebzeler
bunun 6nemli bir kanitidir (Resim 10). Diger yandan
zeytinin de Likya'da 6zel bir yerinin oldugu bilinmektedir.
Antik c¢aglardan glnUmuze ulasmis farkll formlardaki
binlerce zeytinyad isligi (Resim 1) bdlgenin hemen
hemen her késesine yayillmis durumdadir.®? Bundan baska
UzUmun de Likya mutfaginda énemli bir yeri vardir!® Likya
UzUmUnUn taze tuketilmesi disinda sarap olarak Likya
disina ihrag edildigi de (Resim 12) antik kaynaklar tarafindan
aktarilmistir.o4

Likya'da tUketilen besinler mevsimlere gore de degiskenlik
gostermistir. Yazlari bol miktarda taze sebze ve meyveler
tuketilirken kisin ise daha ¢ok kuru meyve tercih edilmistir.
Balik taze tUketilmesinin yani sira, kurutma ydntemleri ile
de konserve edilmistir. Diger yandan Likya jambonu antik
cagin 6nemli besin maddeleri arasinda goésterilmistir.'*

Antik caglarin  mutfak kadlturleri hakkindaki bilgilerin
en yodun oldudu zaman dilimi Hellenistik ve Roma
Doénemleri'dir. Hellenistik ve Roma Doénemleri'ne &zgu
mutfak kultard hakkindaki bilgilerimiz salt arkeolojik
verilere dayanmaz; dénemin besin turleri ve bunlarin
Uretimi veya ticaretini anlatan antik yazarlar oldugu gibi
(Cato, Varro, Columella)©®é, yemek gesitleri ile yemek tarifleri
Uzerine kitaplar yazan yazarlar da (Athenaios, Apicius)'®’
bilinmektedir. Bahsi gecen antik kaynaklardan anlasildigi
Uzere, Hellenistik ve Roma Doénemleri'ndeki beslenme
aliskanlklari daha ©onceki doénemlerin  geleneklerine
bagl olarak bir gelisim goéstermistir. Ornedin U¢ 63un
(akratismos, ariston, deipnon) yemek yeme aliskanhgi
Hellenistik ve Roma Doénemlerinde de devam etmistir.
Ayrica aksam yemedinin ardindan ickili sélenler (symposion)
duzenlenmesi gelenedi de sUrdUrulmustir. Ana égunlerin
disinda kimi zaman ikindi vakitlerinde esperisma adi verilen
atistirma da yapilirdi. Sadece yemek pisirilen mekanlar ile
yemek yenen odalarda Hellenistik ve Roma Dénemleri'nde
6nemli degisimler s6z konusudur.

Tahil agirlikh yiyecekler ile onlara katik edilen sebzeler
Hellenistik ve Roma Dénemleri'nin vazgegilmez beslenme
aliskanliklarindandir. Arpa unundan yapilan ve bir tur yufka
ekmegi olan maza 6gunlerde siklikla tercih edilmistir
(Resim 13). Roma Doénemi'nde yufka ekmedi yapiminda
ayrica kizil bugday unu da kullaniimis ve bu yufka puls
olarak adlandiriimistir. Puls'un yaninda katik olarak sogan,
sarimsak ve peynirdeyenmistir. Ayrica ortosadindakiekmek
tlrt de onceleri arpadan yapilmis; zamanla bugday onun
yerinialmistir (Resim 14). Hellenistik ve Roma Dénemleri'nde
lahana , ispanak, pazi, kereviz, kuskonmaz, pirasa, sogan,
fasulye, bezelye, mercimek ve bakla gibi besin turlerinin
yemeklerde siklikla kullanildigi bilinmektedir. Sebzeler ¢ig
ya da haslanarak yenilmis; baklagillerden daha ¢ok lapa
kivaminda yemekler yapilmistir. En sevilen meyveler incir,
UzUm ve elmadir. Roma Dénemi'nde UzUmden yapilan ve
sevilerek tuketilen sarap passum olarak adlandiriimistir.
Mulsum olarak tanimlanan sarap ise bal ile karistiriimis bir
tlrdUr. Soslarla hazirlanmis balik yemekleri kadar, farkl tar
etleri bir araya getiren yemekler de sevilerek tUketilmistir.
Et yemeklerinde baharat katkisi boldur. Baharatlar arasinda
kimyon, kisnis, feslegen, dereotu, nane, kekik ve silphium
6ne cikar. Silphiumun sap ve kéklerinden elde edilen 6zsu,
ozellikle et ve baliklari cesnilendirmek amaciyla kullaniimis;
yapraklari ise sebze gibi pisirilmistir. Diger yandan karabiber
ile birlikte diger Hint baharatlari da sevilerek kullaniimistir.
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Apart from these, many different kinds of cakes, and desserts were also
an important part of the ancient culinary culture. However, detailed
information about them is very scarce. Despite this, it is known that
desserts, in addition to fruits, were eaten after meals, especially during
the Hellenistic and Roman Periods. Cakes are generally made from
wheat flour and sweetened with honey. Additionally, different flavors
in cakes were tried using fresh cheese. On the other hand, cakes were
made using fruits such as pears, apples and figs. Cakes were generally
made in patina style. In addition to cakes and cupcakes, sweets were also
consumed extensively. Alexandria Candy, called Ittria, and Delos Dessert,
called Globuli (Picture 15), were among the most preferred kinds of
confectionery. Globuli looked like today's lokma dessert. It is even known
that it is consumed for similar purposes after funeral ceremonies. It is
known from the inscriptions that desserts called Plakounta, resembling
lokma, were consumed in the Lycian Region. For example, on a grave
stele unearthed in Tlos, it is emphasized that celebrations with Plakounta
will be held in March for two years.°®

Among the ceramics unearthed during the excavations carried out in
the Lycian Region, there are ceramics such as pots, casseroles and pans
known to be used in cooking, as well as tableware and utensils in the form
of plates, bowls, glasses, jugs or flat trays. From a typological perspective,
it can be seen that the tableware and utensils in question were the
continuation of each other for a long time. These types of ceramics were
divided into subgroups depending on their purpose of use. Although
chronological variations are observed between these subgroups, it is
known that the basic pottery forms were used until the Byzantine Era
without any significant changes.

Cooking pots named Chytra'® / Cortina™ were generally designed as
thin-walled pots depending on the cooking process. The base of the
cooking pots (Pictures 16-17), which were divided into two subgroups: the
sauce pot type or bow! tyoe ones, were oval-shaped, and had a lid. The
oval shape of the bottom of the pots indicate that they were placed on
a tripod during cooking (Picture 18). The handles used for carrying were
either vertical handles starting from the middle of the body and ending
at the lip of the pot or horizontal handles located just below the lip.
Chytra forms used in cooking were seen in almost all regions since the
Late Classical Period. The bodies of chytras dating back to the Classical
Period were generally flattened, thus having an ellipse form. Although the
body wall was very thin, the bottom wall was thicker. In addition, the wall
profile was slightly pulled up towards the middle of the inside of the pot.
During the Hellenistic Period, the body almost took the form of a circle.
The wall thickness was kept the same in the body and at the bottom of
the pot. However, it is observed that until the end of the early Hellenistic
Period, the handles put in the middle of the body were first placed higher
than the lip level of the pot and from there they were connected to the
lip like a downwards half-moon. Additionally, in these early examples, the
lip was very slightly pulled outward. In the next step, the handle of the
chytras placed in the middle of the body bent at a ninety-degree angle
without exceeding the lip level and met the lip. The outward lip had a
triangular form.

Apart from these, it is also known that double-chamber steam pressure
cookers were used in cooking in the Lycian Region (Picture 19)". It is
documented that the first use of this type of pressure cooker, called
Kerotakis™ It is known that similar steam pressure cookers were produced
and tried personally by Maria Prophetissa in Alexandria in the 1st Century
BC, in the Lycia Region was in the Early Roman Era (Picture 20).

According to archaeological findings, pressure cookers were started to
be used starting from the late Classical Period.™ However, until today all
known pressure cookers, except the Patara and Rhodiapolis examples,
were produced with a single chamber.

The names Lopas’™ /Sartagd™ were generally used to describe casseroles
having bi-conical body form. The base of the casseroles, which were
shaped with very thin walls, as in the pot form, were also oval-shaped
(Picture 21). However, casseroles had wider mouths than pots and they
were shallower. The handle forms of casseroles were shaped in two
different ways, vertical or horizontal, just like pots.

Resim 16
Picture 16




Bunlardan baska cok farkli tUrlerde yapilan pasta, kek ve tatlilar da antik
¢ag mutfak kaltardntn énemli bir kismini olusturmustur. Ne var ki bunlar
hakkinda ayrintili bilgiler ¢cok azdir. Buna ragmen o&zellikle Hellenistik ve
Roma Doénemlerinde yemeklerden sonra meyvelerin disinda tatlilarin
da yendigi bilinmektedir. Kekler genelde budday unundan yapilmis
olup balla tatlandirilmistir. Ayrica taze peynir kullanilarak keklerde farkl
tatlar da denenmistir. Diger yandan armut, elma, incir gibi meyvelerin
kullanilmasiyla pastalar Uretilmistir. Pastalar genelde patina tarzi yapiimistir.
Pasta ve keklerin yaninda sekerlemeler de yogun bicimde tUketilmistir. itria
olarak adlandirilan iskenderiye Sekeri ile Globuli olarak tanimlanan Delos
Tatlisi (Resim 15) en ¢ok tercih edilen sekerleme turlerindendir. Globuli
sekerlemesi gunumuz lokma tathlarini andirmaktadir. Hatta cenaze
térenleri sonrasinda benzer amacgl tUketildigi de bilinmektedir. Likya
Bolgesi'nde Plakounta olarak adlandirilan ve lokmalara benzeyen tatlilarin
tlketildigi yazitlardan bilinmektedir. Ornegin Tlos'da ele gecen bir mezar
steli Uzerinde plakountalarla iki yil boyunca Mart aylarinda kutlamalarin
yapilacadi vurgulanmistir.'o®

Likya Bolgesi'nde yUrUtulen kazi galismalari esnasinda ele gegcen seramikler
icerisinde yemek pisirmede kullanildigi bilinen tencere, glveg ve tava gibi
seramiklerin yaninda tabak, kase, bardak, testi veya diz tepsi formundaki
servis kaplarl da yodunluktadir. Tipolojik acidan bakildiginda sz konusu
kap formlarinin uzun bir sUre birbirlerinin devami niteliginde oldugu
gorultr. Bu tur seramikler kendi iglerinde kullanim amaciyla baglantili
olarak alt gruplara ayrilmaktadir. Her ne kadar bu alt gruplar arasinda
kronolojik farkliliklar gézlemlense de ana seramik formlarinin ¢ok blyuk
degisiklik yapilmadan Bizans Dénemi'ne kadar kullanildigi bilinmektedir.

Chytra® / Cortina™ kelimeleriyle ifade edilen tencereler yemek pisirme
islemiyle baglantili olarak genelde ince cidarli tasarlanmislardir. Dik gévdeli
veya yuvarlak karinli olmak Gzere iki alt gruba ayrilan tencerelerin (Resim 16 -
17) taban kisimlari oval bicimde sekillendirilmis, agiz kisimlari ise bir kapakla
ortllmustlr. Tencerelerin tabanlarinin oval formda islenmesi pisirme
esnasinda tencerelerin bir Ggayak Uzerine oturtulmasindan kaynaklanmistir
(Resim 18). Tasima icin kullanilan kulplar ise ya omuzdan baslayip dudakta
sonlanan dikey kulp seklinde ya da dudagdin hemen altinda bulunan
yatay kulp bigiminde hazirlanmistir. Yemek pisirmede kullanilan chytra
formlari Ge¢ Klasik Dénem’den itibaren hemen hemen butlun boélgelerde
asle gorulmektedir. Klasik Déneme tarihlenen chytralarin gévdeleri genelde
ity basik bir sekilde verilmis ve bununla da bir elips formunu andirir. Gévde
cidarinin gok ince olmasina karsin, cidar kalinligi kabin altinda daha fazladir.
Ayrica cidar profili kabin i¢ kisminda, ortaya dogru hafifce yukari cekilmistir.
Hellenistik Donem'le birlikte gdvde neredeyse bir daire formunu alir. Cidar
kalinlig1 gévdede ve kabin alt kisminda ayni tutulmustur. Ancak gévdenin
tam ortasindan yUkselen kulplarin erken Hellenistik Dénem'in sonlarina
kadar, énce kabin dudak seviyesinden daha yukariya gekildigi ve buradan
asaglya dogru bir yarim ay gizerek dudakla birlestirildigi gozlemlenir. Ayrica
bu erken 6rneklerde dudak ¢ok hafif bir sekilde disa dodru ¢ekilmistir.
Chytralarin bir sonraki asamasinda ise gévdenin ortasindan yUkselen kulp,
dudak seviyesini asmadan doksan derecelik bir aci gizerek kivrilir ve dudakla
birlesir. Disa ¢ekilen dudak ise, tUggen bir formda sekillendirilmistir.

Bunlardan baska cift hazneli buhar basingh dudukli tencerelerin Likya
P Bolgesi'nde yemek pisirmede kullanildigi da (Resim 19) bilinmektedir.m
e Kerotakis™? olarak adlandirilan bu tur dudukli tencerelerin  Likya
Bolgesi'ndeki ilk kullaniminin Erken Roma Dénemi oldugu belgelenmistir
(Resim 20). Arkeolojik buluntulara goére dudukli tencereler ge¢ Klasik
Dénem’den itibaren kullanilmaya baslanmistir™ Ancak buglne kadar
Patara ve Rhodiapolis drnekleri disinda bilinen tam duduakll tencereler tek
hazneli olarak Uretilmistir.

Genelde bikonik bir gévde yapisina sahip glveg formunu tanimlamak igin
Lopas™ / Sartago™ kelimeleri kullanilmistir. Tencere formunda oldugu gibi
oldukea ince cidarl sekillendirilen glvecglerin tabanlari da oval bigimdedir
(Resim 21). Ancak guUveclerin agiz kisimlari tencerelere oranla daha
genis tutulmus, derinlikleri ise daha sigdir. GUveclerin kulp formlari yine
tencerelerde oldugu gibi dikey veya yatay olmak Uzere iki farkli sekilde
bigimlendirilmistir.
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The earliest examples of pans™, fferent groups
depending on their intended use, were simil auce pan like, not too deep,
and wide-mouthed pans used in the Classical Period. The spiral-shaped handle,
which was the characteristic feature of these pans called Tagenon’” /Frixorium',
was used until the Roman Period (Picture 22). Starting from the Late Roman Period,
smaller and deeper pans were started to be used. With this new form, it is seen that
sling-shaped handles were preferred. (Based on the original excavoted findings as part of

a Project, the replica of ancient cooking pots were produced by ceramics artist Tufan Dagistant!
and they were used auring the cooking experiments.)

Terracotta ceramics such as plates, bowls, glasses and jugs used for serving
purposes were produced with a black glaze until the Late Hellenistic Period. The
first black glazed serving vessels were the “Gnathia” ceramics™ , which replaced
the fashionable red-figure technique of the Classical Period. These black glazed
ceramics (Picture 23), named after the city (Gnathia) where they were produced in
Southeastern Italy, were first started to be used in the first half of the 4th century BC.
The ornaments on Gnathia ceramics were generally made with light color paintings
on a dark background. In the beginning, the ornaments were mostly composed of
figural patterns. Ornaments with a combination of different floral and geometric
motifs were preferred in later periods.

As Gnathia ceramics became popular throughout the Aegean and Mediterranean
basins, similar ceramics were started to be produced in Athens (Picture 24). Since
the first examples of this group in Greece were unearthed on the western slopes of
the Athens Acropolis, the terminology “Western Slope Ceramics” is used to describe
them.”?® Western slope ceramics, which were produced in Athens starting from the
last quarter of the 4th century BC, replaced the previously preferred ceramics in the
red-figure technique, as in Gnathia ceramics. The ornament repertoire of Western
slope ceramics generally consisted of floral motifs. Apart from these, productions
with only a black glazed body structure without any decoration also had an
important place.

It is known that with the Hellenistic Period, Gnathia and Western Slope ceramics
were exported to many regions in the Aegean and Mediterranean Basins. In some
examples, the pot form, glazing and decoration techniques were very similar to each
other. In such findings, it becomes difficult to distinguish Gnathia from Western
Slope ceramic production. Over time, local imitations of Gnathia and Western
Slope ceramics were started to be produced. Thus, there is almost no city where
black glazed ceramics are not seen. The pot form in these imitation products was
similar to Gnathia and Western Slope productions. However, the quality of the glaze
and the application technique of patterns used in decoration are of lower quality
(Picture 25).

Starting from the Late Hellenistic Period, tableware used for serving purposes was
started to be produced with red glaze. (Picture 26). It has been understood that
these ceramics, called terra sigillata™, in the literature, were initially produced in
certain centers and were mostly imported and used by families with good income.
Over time, local red slip ceramics produced in lower quality were preferred by all
segments of society.? The terminology terra sigillata in ceramic literature has been
used for ceramics with red or reddish brown glossy surface since the 19th century.
The first place of emergence of this ceramic group, which was used as tableware
ceramics in daily life, is considered to be the eastern part of the Roman Empire.
These ceramics, which were previously called “samian ware"” as per their place of first
discovery, were later grouped according to their clay and slip color characteristics.?®

Starting from the second half of the 2nd century BC, red-slipped ceramics were
produced extensively in the Eastern and Western Mediterranean basins, and these
quickly replaced black-glazed ceramics. In fact, the terra sigillata group produced
in the east is divided into subgroups such as ESA, ESB and ESC as it is easier to
distinguish it from the reddish brown samples produced in the west thanks to its red
color tone.? Just like each group developped in a different chronological process, it
is also known that forms that differ from the common forms were used.

As a result, the findings made in the Girmeler mound settlement indicate that
agriculture started 10,000 years ago in the borders of Seydikemer District. The
Neolithic people of Girme, who had recently settled down, consumed what they
collected from nature and fed themselves with what they produced. During the
excavations carried out in the Girmeler mound, the skeletons’® of these people
who can be described as the first Lycians were found (Picture 27). As ceramics were
started to be produced in the Late Neolithic Period, animal and plant food products
were begun to be mixed and cooked, thus further enriching the culinary menu. It
is a very special situation that in addition to agricultural products such as wheat,
barley, lentils, millet, peas and chickpeas, which have an important place in today's
cuisine, land animals such as rabbits, wild goats, fallow deer and wild boars, and
different fish and bird species were cooked and consumed here at a very early
period. A similar tradition is known for other Neolithic settlements of Anatolia such
as Catalhoytik, Cayond, Hallancemi, Gobeklitepe. 2

Resim 26
Picture 26

Resim 23
Picture 23




Kullanim amaglarina gore dort farkli grup altinda toplanan tavalarin™ en erken
ornekleri Klasik Dénem’de kullaniimaya baslanilan dik govdeli, fazla derin olmayan
ve genis agizli tavalar animsatir. Tagenon / Frixorium™ olarak adlandirilan
bu tavalarin karakteristik ozelligi olan spiral formlu kulp, Roma Dénemi'ne
kadar kullaniimistir (Resim 22). Ge¢ Roma Doénemi'nden itibaren daha klcUk
ve derin tavalar da kullanilmaya baslanmistir. Bu yeni form ile birlikte sapan
seklinde kulplarin tercih edildigi gorulUr. (Hazirlanan bir proje kapsaminda orijinal kazi
buluntularindan yola cikilarak seramik sanatgisi Tufan Dagdistanli tarafindan antik ¢aglardaki
yemek pisirme kaplarinin reprodliksiyonlari tretilmis ve bunlar yemek pisirme deneylerinde
kullanilmustir.)

Resim 22

pieture22 Masalarda servis amagl kullanilan tabak, kase, bardak, testi gibi pismis toprak
seramikler Ge¢ Hellenistik Dénem’e kadar siyah astarli olarak Uretilmistir. Séz
konusu siyah firnisli servis kaplarinin baslangicini Klasik Dénem'in modasi
kirmizi figlr tekniginin yerini alan “Gnathia” seramikleri olusturur.™ Guneydogu
italya'da Uretildikleri sehrin (Gnathia) ismi verilen siyah firnisli bu seramikler
(Resim 23) ilk olarak MO 4. yuzyilin ilk yarisinda kullanilmaya baslamistir. Gnathia
seramiklerinin Uzerlerindeki bezemeler koyu zemin Uzerine genelde agik renk
boyalar ile yapilmistir. Baslangicta bezemeler daha cok figurll anlatimlardan
olusturulmustur. Farkli bitkisel ve geometrik motiflerin kombinasyonundan olusan
dekor ise sonraki dénemlerde tercih edilmeye baslanmistir.

Gnathia seramiklerinin moda olarak tim Ege ve Akdeniz havzasinda yayilim
gostermesiyle benzer seramikler Atina'da da Uretilmeye baslanmistir (Resim
24). Yunanistan topraklarinda bu grubun ilk oérnekleri Atina AkropolU'nin
batli yamacglarinda ele gectiginden bu seramikler icin literatlrde “Bati Yamaci
Seramikleri”terminolojisi kullanilmaktadir’2 MO 4 ylzyilin son ceyredindenitibaren
Atina'da Uretilmeye baslanilan bati yamaci seramikleri, Gnathia seramiklerinde
oldugu gibi daha 6nce tercih edilen kirmizi figur teknigindeki seramiklerin yerini
resim24  a@lmistir. Batl yamaci seramiklerinin bezeme repertuarini genelde bitkisel motifler
pieture 24 olusturmustur. Bunlarin disinda herhangi bir bezemesi olmayan sadece siyah
firnisli bir gdvde yapisina sahip Uretimler de énemli bir yer tutmustur.

Hellenistik Donemle birlikte Gnathia ve Bati Yamaci seramiklerinin Ege ve Akdeniz
Havzasi'nda pek cok boélgeye ihrac edildigi bilinmektedir. Bazi 6érneklerde kap
formu, firnis ve dekor repertuari birbirine cok benzemektedir. Bu tlr buluntularda
Gnathia ve Batl Yamaci seramik Uretimini birbirinden ayirmak zorlasir. Zamanla
Gnathia ve Batl Yamacl seramiklerinin yerel taklitlerinin Uretilmesine de
baslanmistir. Boylece siyah firnisli seramiklerin gértlmedigi sehir neredeyse yok
gibidir. S6zkonusu taklit GUrtnlerde kap formu Gnathia ve Bati Yamaci Uretimleriyle
benzerlik icerisindedir. Ancak firnis kalitesi ile sUslemede kullanilan dekorun
uygulama teknigi daha dUsUk kalitededir (Resim 25).

Geg Hellenistik Donem'den itibaren servis amagli kullanilan masa kaplari kirmizi
astarli olarak Uretilmeye baslanmistir (Resim 26). Literatlrde terra sigillata
olarak adlandirilan® bu seramiklerin baslangicta belli merkezlerde Uretildigi ve
daha ¢ok ekonomik durumu iyi olan aileler tarafindan ithal edilerek kullanildigi
anlasiimistir. Zamanla daha dustk kalitede Uretilen yerel kirmizi astarli seramikler

toplumun her kesimi tarafindan tercih edilmistir.?? Seramik literatUrtndeki terra
pemZ sigillata terminolojisi 19. yuzyildan itibaren kirmizi veya kirmizimsi kahverengi
astarli seramikler i¢in kullanilmaya baslanmistir. GUnlUk yasantida masa
seramikleri olarak kullanilmis olan bu seramik grubunun ilk ortaya ¢ikis yeri, Roma
imparatorlugu'nun dogu kismi kabul edilir. Onceleri daha ¢ok buluntu yerine gére,
oérnedin “samian ware” gibi adlandirilan bu seramikler? , daha sonra hamur ve
astar rengi 6zelliklerine gore gruplandiriimaya baslanmistir.

MO 2. yazyilin ikinci yarisindan itibaren Dogu ve Bati Akdeniz havzasinda yogun
olarak kirmizi astarl seramikler Uretilmis ve bunlar hizlica siyah firnisli seramiklerin
yerini almistir. Hatta doduda Uretilen terra sigillata grubu sahip olduklart kirmizi
renk tonu bakimindan batida Uretilen kirmizimsi kahverengi érneklerden daha
kolay ayirt edildigi icin ESA, ESB ve ESC gibi alt gruplara ayrilmistir.? Her grup
birbirinden farkli bir kronolojik streg icerisinde gelisim gosterdigi gibi ortak
formlarin disinda degisiklik gosteren formlarin kullanildigr da bilinmektedir.

Sonug olarak Girmeler héyuk yerlesiminde yapilan tespitler tarimin gindmuzden
10.000 yil éncesinde Seydikemer ilgesi sinirlarinda basladigina isaret etmektedir.
Yerlesik hayata yeni gecmis Girmelerin Neolitik Dénem insanlart bir yandan
dogadan topladiklarini tiketirken diger yandan Urettikleriyle karnini doyurmustur.
Girmeler hoyuglnde yurUtulen kazi calismalari esnasinda ilk Likyali olarak
tanimlanabilecek bu insanlarin iskeletlerine® rastlanmistir (Resim 27). Geg¢
Neolitik Donem’de seramidin Uretilmeye baslanmasi ile hayvansal ve bitkisel besin
Urtnleri karistirilarak pisirilmeye baslanmis ve boylece mutfak menUsU daha da
zenginlestirilmistir. GUnUumuz mutfaginda énemli bir yer tutan bugday, arpa,
mercimek, dari, bezelye, nohut gibi tarimsal Grlnlerin disinda tavsan, yaban kegisi,
Resim 27 alageyik ve yaban domuzu gibi kara hayvanlari ile farkl balik ve kus turlerinin
Petre27  purada oldukca erken bir dénemde pisirilerek tiketilmesi cok ézel bir durumdur.
Benzer bir gelenek Catalhoylk, Cayonu, Hallancemi, Gobeklitepe gibi Anadolu’'nun
diger Neolitik Dénem yerlesimlerinden bilinmektedir.”2¢
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The fact that deep bowi-shaped cooking utensils and bowl-shaped plates were
frequently preferred in the early periods shows that foods were prepared mostly by
cooking methods. The preference for flatter containers and pan-like forms in later
periods indicates that fried foods were also eaten.”” Besides, there had also been
a change over time in the places where food was cooked. Cooking devices in the
form of stoves were generally used in the courtyards of Neolithic Period settlements.
With the Chalcolithic Period, kitchen-like spaces, which were also used for storage
purposes, were for the first time built in residences. Meanwhile, the stoves in the
Neolithic tradition were transformed into tandoors or ovens. Today's modern cuisines
were founded on the advanced cultures of the Bronze Age. With the Iron Age, these
kitchens were further developed and started to be used as multifunctional spaces.

Natural-Cultural Plants Used in Today’s Seydikemer
Culinary Culture:

Seydikemer Cuisine, like other districts of Mudgla, has the characteristics of the
Mediterranean diet. The inhabitants of the region have founded today's culinary
culture by transferring the knowledge they have about plants from generation to
generation for centuries. Plants used in culinary culture in Seydikermer District can be
examined in 5 parts;

- Natural herbs and bulbous plants consumed as food
- Natural herbs and shrubs consumed as spices

- Fruits consumed without any processing

- Processed fruits

- Plants consumed as tea and coffee

Natural Herbs and Bulbous Plants Consumed As Food*

Djoscorea cornmunis L. subsp. communis (black bryony)? It is a climbing perennial
plant with fleshy tuberous root. The fresh leaves of the plant are used in mixed herb
dishes, salad making, pastry and pancake filling.

Raphanus raphanistrum L. subsp. raphanistrum (wild radish)?® They are annual
herbaceous plants that can grow up to 50 cm tall. Its leaves are chopped into
medium-thick pieces, washed thoroughly, boiled and drained, with lemon and olive
oil and consumed as a salad (Picture 28).

Eremurus spectabilis M. Breb. (foxtail lilies). It is a perennial bulbous plant that can
grow up to 2 m. It is made with onion, tomato paste and bulgur.®®

Capsella bursa-pastoris ( shepherd's purse )(L.) Medic. (ecibici). They are one or two-
year herbaceous plants. The plant is used raw in salads when it is tender. It is also
cooked in olive oil.

Papaver rhoeas L. (corn poppy). They are annual herbaceous plants that can grow up
to 90 cm. Fresh leaves of the plant are added to the filling of salads and pancakes.
The leaves of the plant, collected before the flowers blossomed, are used in mixed
herb dishes with olive oil.

Sinapls arvensss L. (wild mustard). They are annual herbaceous plants that can grow
up to 1 m tall. It is eaten by pouring a sauce prepared with spring onions, garlic, olive
oil, vinegar, lemon and salt over boiled Sinapis arvensis L. leaves.

Urtica djoica L. subsp. dioica (nettle) They are perennial herbaceous plants with
stinging hairs. The leaves of the plant are used as filling in pancakes and pastries.
(Picture 29)

Opopanax hispidus (Friv.) Criseb.(yellow herb). They are strong perennial herbaceous
plants that can grow up to 3 m tall. A dish of yellow herbs cooked with milk is unigue
to the region. Recipe: After being thoroughly, the yellow herbs are chopped finely.
They are put into a pot and boiled with enough water to cover it. After being boilt
for a while, they are drained. The drained yellow herbs are put into warm milk. Three
tablespoons of bulgur are added. After the bulgur is also cooked, 100 g of butter is
melted and slowly poured on the dish and a tablespoon of red pepper and finally a
tablespoon of salt are added.

Naosturtium officinale R. Br. (gerdimen- gerdima/ watercress). They are perennial
herbs with underground stems, glabrous or almost glabrous. The leaves of the plant
are added to salads or consumed raw with garlic yoghurt.
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Derin canak seklindeki yemek pisirme kaplari ile tas formundaki servis tabaklarinin
erken donemlerde siklikla tercih edilmesi yiyeceklerin daha cok pisirme yontemiyle
hazirlandiklarini  gostermektedir. Sonraki dénemlerde daha yayvan kaplar ile
tava benzeri formlarin tercih edilmesi kizartma tarzi yiyeceklerin de yendiginin
habercisidir.?” Diger yandan yemeklerin pisirildigi yerlerde de zaman icerisinde bir
degisim s6z konusudur. Neolitik Donem yerlesimlerin aviularinda genelde ocak
seklindeki pisirme duzenekleri kullaniimistir. ik kez Kalkolitik Dénem ile birlikte, ayni
zamanda depo amagli kullanilan mutfak benzeri mekanlara konutlarda yer verilmeye
baslanmistir. Bu esnada Neolitik gelenekteki ocaklar tandir ya da firin formuna
doénUstUrdlmustlr. GUnUmUuz modern mutfaklarinin temeli ise Tung Cadr'ndaki
gelismis kaltUrlerde atilmistir. Demir Cag ile birlikte sézkonusu mutfaklar daha da
gelistirilerek cok islevli mekanlar olarak kullanilmaya baslanmistir.

Glnimiiz Seydikemer Mutfak Kiltliriinde Kullanilan
Dogal-Kiiltiirel Bitkiler:

Seydikemer Mutfagl, Mugla'nin diger ilcelerinde oldugu gibi Akdeniz beslenme
bicimine sahiptir. Bélge halki yUzyillar boyunca bitkiler hakkinda edindikleri bilgileri
nesilden nesile aktararak bugUnkt mutfak kualttrdne sahip olmuslardir. Seydikemer
ilcesinde mutfak kualtirinde kullanilan bitkiler 5 bélim halinde incelenebilir;

- Yemek olarak tUketilen dogal otlar ve soganl bitkiler
- Baharat olarak tuketilen dogal otlar ve calilar

- Hicbir isleme tabi tutulmadan tuketilen meyveler

- isleme tabi tutulan meyveler

- Gay ve kahve olarak tuketilen bitkiler

Yemek olarak tuiketilen dogal otlar ve soganl bitkiler*

Dioscorea communis L. subsp. communis (acl ot).?® Etli yumrulara sahip, tirmanici
cok yillik bitkidir. Bitkinin taze yapraklari karisik ot yemeklerinde, salata yapiminda,
borek ve gézleme i¢ harcinda kullantlir.

Raphanus raphanistrum L. subsp. raphanistrum (esek turpu, turp otu).”® 50 cm'ye
kadar boylanabilen tek yillik otsu bitkilerdir. Yapraklari orta kalinlikta dogranir, iyice
yikanarak, haslanip suyu stiztldUkten sonra, limon ve zeytinyadi ile soslanir ve salata
olarak tuketilir (Resim 28).

Eremurus spectabilis M. Bieb. (ciris). 2 m'ye kadar boylanabilen ¢cok yillik soganli
bitkidir. Sogan, salca ve bulgurla yemegi yapihr.

Capsella bursa-pastoris (L.) Medik. (ecibici). Bir veya iki yillik otsu bitkilerdir. Bitki
korpeyken ¢ig olarak salatalarda kullanilir. Zeytinyagl yemedi yapilir.

Papaver rhoeas L. (gelincik). 90 cm'ye kadar boylanabilen tek yillik otsu bitkilerdir.
Bitkinin taze yapraklari salata ve gdézlemelerin i¢ harcina katilir. Bitkinin cicekleri
acmadan toplanan yapraklari zeytinyagli karisik ot yemeklerinde kullanilir.

Sinapis arvensis L. (hardal otu). T m'ye kadar boylanabilen tek yillik otsu bitkilerdir.
Haslanmis Sinapis arvensis L. yapraklarinin Uzerine taze sodan, sarimsak, zeytinyad,
sirke, limon ve tuz ile hazirlanmis sos dokulerek yenilir.

Urtica dioica L. subsp. dioica (1sirgan) (Resim 29). Batici tlylere sahip ¢ok yillik otsu
bitkilerdir. Bitkinin yapraklari gézleme ve borekte i¢ harci olarak kullanilir.,

Opopanax hispidus (Friv.) Griseb.(sari ot). Saglam yapil, 3 m'ye kadar boylanabilen
cok yillik otsu bitkilerdir. Bolgeye 6zgu sutll sar ot yemedi yapilir. Tarifi: Sariotlar
iyice yikandiktan sonra ince ince dogranir. Tencereye alinir Uzerini ortecek kadar
suyla haslanir. Biraz haslandiktan sonra suyu stzulUr. Stzulen sariot ilik sGtln icine
alinir. Ug yemek kasigi bulgur ilave edilir. Bulgur pistikten sonra 100 gr tereyagdi eritilip
yavasca yemede dokullr, Uzerine bir yemek kasigi kirmizi biber ilave edilir son olarak
da bir yemek kasigi tuz eklenir.

Nasturtium officinale R. Br. (gerdimen- gerdima). Toprak alti gévdesine sahip, tlystz
veya basit tlylU cok yillik otlardir. Bitkinin yapraklari salatalara katilir ya da sarimsakli
yodurt ile ¢ig olarak tuketilir.
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Berula erecta (Huds,) Coville. water parsnip). Perennial herbaceous plants with stolons.
The water parsnip is washed and the stems are cut. The herbs are washed many times
in plenty of water, cleaned, chopped and boiled. After the boiled herbs are strained,
they are placed on a serving plate. A dressing with lemon juice, olive oil and salt is
added. (Picture 30)

Malva sylvestris L. (mallow, mallow). They are biennial or perennial herbaceous plants
with oblique upright or lying stems. (Picture 31)

Asparagus acutifolius L. (wild asparagus). Climbing plants having a woody base. It is
made with olive oil. It is also used in mixed herb dishes.

Rumex acetosella L. (red sorrel) It is an annual herb that is delicate and can grow up
to 40 cm tall. The leaves are boiled and consumed as a salad.

* The recjpes in this section were recorded through interviews with districts residents auring the
fleld studles conducted by R.S. Gokturk ond Z. Kaynakcer Eling in all nelghbourhoods of Seydikerner
between 2016-201.

Natural Herbs And Shrubs Used As Spices

Rosmarinus officinalis L. (rosemary). It is an extremely aromatic evergreen shrub. It is
used as a spice to flavour all meat dishes. It is also sprinkled in small pieces over the
olives.

Thymbra capitata (L.) Cav. (conehead thyme). It's a dwarf, sturdy, cone-shaped shrub
and it is 20-50 cm tall. It is used as a spice.

Lagoecia cuminoides L. (wild cumin). They are annual herbaceous plants that are
delicate and can grow up to 40 cm. The plant is used as a spice in meals, especially in
stuffing mixture.

Satureja thymbra L. (Pink savory ). They are small cone-shaped, multi-branched
shrubs. It is used as a spice like thyme, especially in making tarhana, a special turkish
ingredient used to make soup.

Unprocessed Fruits

Pyrus communis L. subsp. sativa (DC.) Hegi (the common pear), Cydonia oblonga Mill.
(a pear-shaped fruit/quince), Amygdalus communis (almond), Rubus sanctus schreb.
(holy bramble/blackberry), Juglans regia L. (walnut), Pinus pinea L. (umbrella pine
nut), Celtis australis L.subsp. australis (hackberry), Malus pumila Mill. ( orchard apple),
Prunus domestica L.(plum) Persica vulgaris Mill.(peach), Opuntia ficus-barbarica
A. Berger (barbary fig), Eriolobus trilobatus (Labill. ex Poir) M.Roem.) (crab apple),
Citrus limon (L.) Burm. (lemon), Eriobotrya japonica (Thunb.) Lindl,) (loquat), Myrtus
communis L. subsp. communis (common myrtle), Punica granatum L. (pomegranate),
Quercus aucheri Jaub. & Spach (boz-pirnal oak), Citrus sinensis (L.) Osbeck) (orange),
Cerasus vulgaris Mill. (sour cherry), Cerasus avium (L.) Moench (cherry), Morus alba L.
(white mulberry).”™

Apple cultivation is carried out intensively in the district, especially in the Arsa
neighborhood. There are also cold storages in the neighborhood.




Berula erecta (Huds.) Coville. (su kazayadi) (Resim 30). Stolonlu cok yillik otsu bitkiler.
Su kazayag! otu yikanip saplari kesilir. Otlar bol suda ¢ok defa yikanip temizlenip
dogranarak haslanir. Haslanan otlar stiztldUkten sonra servis tabagdina alinir. Uzerine
limon, zeytinyagdi ve tuz karisimi sos eklenir.

Malva sylvestris L. (ebeglmeci, ebemec) (Resim 31). Egik ylkselen veya yatik gévdeli
iki veya cok yillik otsu bitkilerdir. Asparagus acutifolius L. (dilkimen, tilkisen). Tabanda
odunlu, tirmanici bitkiler. Zeytinyagdli yemegi yapilir. Karisik ot yemeklerinde de
kullantlir.

Asparagus acutifolius L. (dilkimen, tilkisen). Tabanda odunlu, tirmanici bitkiler.
Zeytinyagli yemegi yapilir. Karisik ot yemeklerinde de kullanilir.

Rumex acetosella L. (kuzukulagl). Narin yapili 40 cm'ye kadar boylanabilen yillik
otlardir. Yapraklari haslanarak salata olarak tUketilir.

* Bu béliimde bulunan yemek tarifleri R.S. Géktlirk ve Z. Kaynakci Eling tarafindan 2016-2017 yillari
arasinda Seydikemer'in butlin mabhallelerinde yapilan alan ¢alismasinda ilce sakinleri ile yapilan
gorusmelerle kayit altina alinmistir.

Baharat olarak kullanilan dogal otlar ve calilar

Rosmarinus officinalis L. (biberiye). Yaprak dékmeyen, keskin aromatik calilardir.
Et yemeklerin tamaminda baharat olarak kullanilir. Ayrica zeytinin Uzerine kicUk
parcalar halinde serpilir.

Thymbra capitata (L.) Cav. (esek kekigi). Bodur saglam yapili 20-50 cm boyunda
kubbe seklinde calilardir. Baharat olarak kullanilir.

Lagoecia cuminoides L. (dolma eksisi). 40 cm'ye kadar boylanabilen narin yapili tek
yillik otsu bitkilerdir. Bitki basta dolma harcinda olmak Uzere yemeklerde baharat
olarak kullanilir.

Satureja thymbra L. (tarhana kekigi). Klglk kubbe seklinde cok dalli calilardir.
Ozellikle tarhana yapiminda kekik gibi baharat olarak kullanilir.

Hicbir isleme tabi tutulmadan tiiketilen meyveler

Pyrus communis L. subsp. sativa (DC.) Hegi (armut), Cydonia oblonga Mill. (armut),
Amygdalus communis (ayva), Rubus sanctus schreb. (bogurtlen), Juglans regia L.
(ceviz), Pinus pinea L. (gam fistid1), Celtis australis L.subsp. australis (¢itlembik), Malus
pumila Mill. (elma), Prunus x domestica L. (erik), Persica vulgaris Mill. (seftali), Opuntia
ficus-barbarica A. Berger (frenk inciri), Eriolobus trilobatus (Labill. ex Poir,) M.Roem.)
(geyik elmasi), Citrus limon (L.) Burm. (limon), Eriobotrya japonica (Thunb.) Lindl)
(yenidUnya), Myrtus communis L. subsp. communis (mersin asili formu), Punica
granatum L. (nar), Quercus aucheri Jaub. & Spach (piynar), Citrus sinensis (L.)
Osbeck) (portakal), Cerasus vulgaris Mill. (visne), Cerasus avium (L.) Moench (kiraz),
Morus alba L. (akdut)™.

ilcede 6zellikle Arsa mahallesinde yodun sekilde elma yetistiriciligi yapilmaktadir.
Mahallede soguk hava depolari da bulunmaktadir.
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Processed Fruits

Laurus nobilis L. (Bay Laurel). It is an aromatic, evergreen, 2-15 m tall shrub or smaill tree.
Oil extracted from bay seeds is exported to middle East countries. (Picture 32)

Vitis vinifera L. (grape vine). It is a woody climbing plant. Everyone who has grapes
in their garden makes grape molasses, a thick syrup of grape juice. How to make it:
A mechanism is prepared to boil the grape juice. The grapes are picked, put in a sack,
placed and crushed with the foot. The obtained grape juice is placed in the cauldron and
left to boil. When the grape juice starts to boil, white soil is added to it. The mixture with
soil continues to be boiled until it becomes thick. When it reaches the right thickness, it is
left to cool. The stirring process continues until it cools down. When the grape molasses
has cooled down thoroughly, it is placed in glass jars (Picture 33).

Morus nigra L. (black mulberry). It is a tree with wide crowns that can grow up to 10 m
tall. Mulberry molasses is made from its fruits. How to make it: After washing the black
mulberries thoroughly, place them in a pot. Stir with a wooden spoon over normal heat
for about an hour. Pour the content of the pot into a strainer. TThen pour the boiled black
mulberry juice into a very wide, shallow container and put it in a sunny place. Cover it
with cheesecloth and leave it to thicken. After a week put the thick blackb mulberry juice
in glass jars.

Olea europaea L. subsp. europaea (olive). They are densely branching, evergreen trees
and shrubs that can grow up to 10 m tall. The process of obtaining olive oil from olives
has continued uninterruptedly since the Lycian Period to the present day. However, in
today’s rural areas, traditional methods have unfortunately been forgotten, as each esch
family has its own olive oil pressed in workshops, which are now known as factories. Olive
oil production still continues in the region. In the past, olive oil was obtained by using olive
crushing stones found in the gardens of every house, but today it is outsourced to olive oil
factories as this is a hard process which requires a lot of work force.

Punica granatum L. (pomegranate). They are thorny shrubs or small trees without thorns
that can grow up to 7 m tall. Pomegranate fruit is a very popular fruit throughout the
Aegean and Mediterranean regions. Sour pomegranate syrup, which is obtained by
boiling pomegranate after peeling and crushing it is also used in salads by the local
people. It is also sold as an organic product in regional markets. (Picture 34)

Plants Consumed As Tea And Coffee

Rosmarinus officinalis L. (rosemary). It is brewed like tea and drunk to fight diabetes,
cholesterol, asthma, cough and is used as a sedative.

Salvia fruticosa Mill. (sage). The plant is collected from the plateaus and grown in pots in
the gardens. It is drunk as tea during the winter months.

Thymbra capitata (L.) Cav. (conehead thyme). The leaves are boiled in water and drunk
like tea.

Papaver rhoeas L. (corn poppy). Tea made from the flowers of the plant is used as a cough
suppressant.

Sideritis pisidica Boiss. & Heldr. (mountain tea). It is brewed like tea and drunk hot. It is
collected from the mountains and sold in local markets (Picture 34).

Sidleritis stricta Boiss. & Heldr. (fox tail). It is brewed like tea and drunk hot. it is sold in local
markets (Figure 36).

Ceratonia siliqua L. (carob). They are evergreen trees or shrubs, 3-10 m tall. Carob fruit is a
fruit that is fondly eaten. This fruit is grounded in a mill and turned into powder. Hot water
is poured over the powdered carob and drunk like instant coffee,




Resim 32 Defne yagi yapilisi Kapurcuk Arsivi
Picture 32 Bay Laurel Oil Production Kapurcuk Archive

Resirm 33 Pekmez Yopimi Kapurcuk Arsivi
Picture 33 Grape Molasses Production Kapurcuk Archive

isleme tabi tutulan meyveler

Laurus nobilis L. (Akdeniz defnesi). 2-15 m boyunda, aromatik, herdem yesil calilar veya
kicuk agaclardir. Defne meyvelerinden elde edilen defne yagdi Ortadogu Ulkelerine ihrag
edilmektedir (Resim 32).

Vitis vinifera L. (asma). Odunlu tirmanici bitkidir. Bahgesinde GzimU olan herkes pekmez
yapmaktadir. Kisaca pekmez yapimi: Pekmez kaynatmak icin dizenek hazirlanir.
Uzumler toplanir, cuvala konulur ve sirnaya yerlestirilir ve ayakla ezilir. Elde edilen Gzim
suyu kazana konularak kaynamaya birakilir. UzUm suyu kaynamaya baslayinca icerisine
beyaz toprak eklenir. Toprak eklenen karisim koyu kivam alincaya kadar kaynatiimaya
devam edilir. Pekmez kivamini alinca sogutmaya birakilir. Soguyuncaya kadar karistirma
islemi devam eder. Pekmez iyice soguyunca cam kavanozlara alinir (Resim 33).

Morus nigra L. (karadut). 10 m'ye kadar boylanabilen, genis taca sahip adaclardir.
Meyvelerinden pekmez yapilmaktadir. Kisaca karadut pekmezi yapimi: Karadutlar iyice
yikandiktan sonra bir tencereye alinir. Yaklasik bir saat normal ateste tahta kasikla
kanistirilir. Tencerenin icindeki karisim stizgege konarak stzdUrme islemi gergeklestirilir.
Elde edilen karadut suyu ¢ok genis yayvan kaba alinarak giines géren bir yere alinir.
Uzeri tulbentle kapatilarak koyulasmaya birakilir. Bir hafta sonra elde edilen pekmez cam

kavanozlara alinir.

Olea europaea L. subsp. europaea (zeytin). Yogun dallanici, 10 m'ye kadar boylanabilen
herdem yesil agaclar ve calilardir. Zeytin meyvelerinden zeytinyadi elde etme islemi
Likya'dan Dénemi'nden guinumuze kadar kesintisiz devam etmistir. Ancak glinimuz
kirsal alanlarinda her hane kendi tUketecedi zeytinyadini artik fabrika olarak tanimlanan
imalathanelerde siktirdigindan geleneksel yontemler ne yazik ki unutulmaya yiz
tutmustur. Bolgede zeytinyadi yapimi hala devam etmektedir. Gecmiste her evin
bahgesinde bulunan zeytin ezme taglari ile elde edilen zeytinyadi ginimuzde bu isin ok
zahmetli olmasi nedeniyle zeytinyadi fabrikalarina yaptiriimaktadir.

Punica granatum L. (nar). 7 m'ye kadar boylanabilen dikenli calilar veya dikensiz klclk
agaglardir. Nar meyvesi tim Ege ve Akdeniz'de ¢ok sevilen bir meyvedir. Nar meyvelerinin
ayiklanip ezildikten sonra kaynatilarak elde edilen nar eksi de boélge halki tarafindan

4 salatalarda kullanilir. Ayrica bolge pazarlarinda organik Grtin olarak satilir. (Resim 34)

Cay ve kahve olarak tiiketilen bitkiler

i Rosmarinus officinalis L. (biberiye). Cay gibi demlenip seker, kolesterol, nefes darligi,

oksuruk igin igilmekte ve sakinlestirici olarak kullanilir.

Salvia fruticosa Mill. (adagay!). Bitki yaylalardan toplanarak evlerin bahcesinde saksilarda
yetistirilir. Kis aylari boyunca ¢ay olarak icilir.

Thymbra capitata (L.) Cav. (esek kekigi). Yapraklar suda kaynatilarak ¢ay gibi icilir.

Papaver rhoeas L. (gelincik). Bitkinin gigceklerinden yapilan cay 6ksurik kesici olarak
kullaniimaktadir.

Sideritis pisidica Boiss. & Heldr. (yaprak gayi). Cay gibi demlenerek sicak icilir. Daglardan
toplanarak yore pazarlarinda satilir.

Sideritis stricta Boiss. & Heldr. (tilki kuyrugu). Cay gibi demlenerek sicak icilir. Yore
pazarlarinda satilir.

Ceratonia siliqua L. (kegiboynuzu). Yaprak doékmeyen 3-10 m boylarinda agac veya
calilardir. Kegiboynuzu meyvesi sevilerek yenilen bir meyvedir. Bu meyve degirmende
cekilip, toz haline getirilir. Toz haline getirilmis meyvenin Uzerine sicak su dékulur ve
¢6zUnebilir kahve gibi igilir.
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