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OSMANLI DAMAK ZEVKININ 500 YILLIK TARIHI
900 YEARS OF OTTOMAN CUISINE

SULTANLARIN
MUHTESEM SOFRASI

THE MAGNIFICENT FEASTS OF SULTANS

En kicugunden muhtesem saray mutfagina kadar lezzet arama ve
damak zevkine cevap verme ugrasl tarih boyunca hep var oldu.
Osmanli'nin saray mutfagi ve lezzet arayisinin hikayesi bir kitapta
toplandi.
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From the smallest to the largest magnificent royal feasts, the search
-, forflavor and the desire to answer the needs of the palate has

3 always been a concern throughout history. The story of Ottoman
palace cuisine and its search for flavor has been collected in a book.
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OSMAN LI 3 Nl masalst yillar.. Ahsap mima- THE fairytale years of the Ottoman dynasty... What sort of
rinin en gizel Grneklerini ice- food was prepared, by whom and how was the food
ren beyaz boyah iki ya da ¢ kath konaklarla donanmig  presented in Ottoman royal cuisine from the 15th to the 19th
bir ‘hayal’ kentinde 15. ylzyddan 19. yiizyila dek Osmanli  centuryina ‘dream’ city full of two or three-story white houses,
saray mutfagmda neler pismisti, yemekler kimler tarafin- some of the best examples of wood architecture? What were
dan pigirilmis ve nasil sunulmustu? Saray mutfaginda en the most prized dishes 'n the royal kitchen, what were sultans'
cok tercth edilen, padisahlarin en cok sevdigi, en glizel  favorite dishes and what were the best Ottoman dishes? Cui-
Osmanl yemekleri neydi? Osmanl’da yemek kiilttir o ka-  sine culture was so important during the Ottoman era that
dar dnemliydi ki, Fatih Sultan Mehmet tarafindan yapunlan  the kitchen in Topkapi Palace, commissioned by Fatih Sultan
Topkapt Sarayi'nin mutfagi sekiz ayr bélimden olugsuyor-  Mehmet, comprised eight different sections. The food of the
du. Padisahin yemekleri Kushane mutfaginda piser; ha-  sultans was cooked in the 'Kushane' kitchen while the food for
remlerine, vezirlere, harem agalarina, Divan vezirlerine ise the rest of the residents of the palace were prepared by differ-
hep ayn agcilar ayrt mutfaklarda yemek pisirirdi. Sarayda ent chefs in different kitchens. The kitchen buildings that oc-
ikinei avlunun sag bélimini tamamen kaplayacak sekil-  cupied the whole section on the right in the second courtyard
de kurulan mutfak binalar, 10 ayn gézden olusmaktayds comprised 10 separate divisions. Eight of these were kitchen
Bunlarin sekizi, hizmet emigi simflara gére ad alan (Has, bulldings with names based on the classes they served ('Has/,
Divan, Agalar vb.) mutfak binalanydi. Geriye kalan iki gz  ‘Divan’, Agha, etc.) The remaining divisions were dedicated to
ise Helvahine'ye tahsis edilmisti. Mutfaklarda saray halki-  the Helvahane. The Helvahane was where various desserts,
nin yemekleri pisirilirken, Helvahine'de cesitli tath tiirer, jams, compotes and sweetened fruit juice type beverages, mas-
receller, hosaf ve serbet tiirli igecekler, macunlar ve tursu-  tic and pickles were prepared. Fatih Sultan Mehmet's favorite
lar imal ediliyordu. Fatih Sultan Mehmet en ¢ok karides, foods were prawns, chicken and fish. Egg was the ingredient
tavuk ve balik seviyordu. Ona yapilan yemeklerde en ¢cok  that was most used in the dishes prepared for him. The most
yumunrta kullamlirdi. II. Abdilhamirin en sevdigi yemegin  favorite dish of Abdilhamit Il was egg with onions. Cinnamon
soganh yumurta oldugu biliniyor. En cok kuzu ve koyun — was a must on meat in royal cuisine. Meanwhile, the meats of
etinin tercih edildigi saray mutfaginda etlere mutlaka tarcin choice were lamb and mutton. Eggplant was the most popu-
konuluyordu. En popiiler sebze ise patlicandr. Yemeklerin  lar vegetable. The common quality of the dishes was that they
ortak ézelligi hepsinin ¢ok tazla zahmetle hazirlanmasi, bir all required immense effort to prepare. They were also multi-
de cok cesitli olmastydi. dimensional.
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Osmanli'da padisahin
yemekleri Kushane
mutfaginda piserdi.
Haremlerin, vezirlerin
mutfag arkliydr,
Kitapta ye
minyatlrler, dénemin
yemek pisirme bigimlerini
de anlatiyor.
SARAY MUTFAGI KOLTURD PALACE CUISINE CULTURE
Osmanh mutfagina ilgi duyuyorsaniz “500 Yillkk Osmanl Mut- If you have an interest in Ottoman cuisine culture, then you
fag1” kitabini mutlaka inceleyin. Zira Marianna Yerasimos'un must obtain a copy of the book “500 Years of Ottoman Cui-
hazirladig kitap, Osmanh mutfak kiltirtnt ayrintlanyla an- sine". Prepared by Marianna Yerasimos, the book describes
latryor. Kitapta Osmanh mutfagindan tarifler de yer aliyor. Ottoman cuisine culture in all its detail. It also contains reci-
Cizimleri, Osmanli yemek kiiltirii tizerine hazirlanms icerigi pes of Ottoman dishes. With its illustrations, content and
ve tarifleriyle 15. yizyddan itibaren bicimlendirilmis bir yve- recipes, the book is perfect to prepare feasts with traditional
mek kiiltiirtintl glintimiize tagiyan kitap, kis giinlerinde gele- recipes on winter days as it carries a cuisine culture that
neksel mutfak tarifleriyle masalar kurmak icin bire bir. Ersu has been shaped from the 15th century onwards. The minia-
Pekin’in tasarimuyla gorsel yonden de giiclendirilen kitapta tures and gravures strengthen the visuality of the book that
yer alan minyatiir ve graviirler kitabi daha ilgi cekici hale was designed by Ersu Pekin, making it even more attractive.
getiriyor, Saray mutfagi muhasebe defterleri, senlik kayitlari, While comprehending how this synthesis was created by tak-
saray yemek listeleri, dénemin saglikli beslenme metinleri, ing advantage of palace kitchen ledgers, feast records, food
carsi-pazar fiyat kayitlan, kanunnameler, seyahatnameler ve inventories, healthy nutrition essays on the time, shopping
yemek kitaplarmdan yararlanarak bu senteze nasil varildigim price records, book of codes, travelogues and cookbooks,
anlarken, bu alanda yapilnus diger cahsmalarm icerigini de you also get to learn about other efforts in the same field.
BEreniyorsunuz.
PALATAL TASTE OF THE OTTOMAN
OSMANLI’NIN DAMAK ZEVKi While Marianna Yerasimos promotes an Ottoman cuisine
Marianna Yerasimos, 15. yizyildan 19. yizyila dek Istan- that was shaped, developed and changed in Istanbul from
bul merkezli olarak bigimlenen, gelisen ve degisen Osmanl the 15th to the 19th century, she also makes references to
mutfagint tanitirken, 15. yiizyihn cok 6ncesinden 20. yiizyila before the 15th century as well as the 20th century and
ve gintimize gondermeler vapiyor. Osmanlinin beslenme present day. In order to understand the eating habits of the
aliskanliklarini kavramanuz icin 7. yizyill Onta Asya'sindan Ottoman era, we have to closely examine the palatal taste
13. yiizyila, Safevi saraylarindaki pilav tariflerine varana dek of 7th century Central Asia through to the 13th century’'s
damak zevkini derinlemesine inceliyor. Saray muhasebe def- rice recipes of Safavid palaces. It's possible to learn about
® terlerinden, seyahatnamelerden, geemis lezzetleri dgrenmek the past's flavors from palace ledgers and travelogues. The
S mimkin. Kitap, Osmanli déneminde kullanilan malzeme- book covers a range of subjects including the ingredients,
& den pisirme yéntemlerine, yemek cesitlerinden yemek yeme cooking methods, food varieties, eating habits, the three
£ aliskanlikdarina, yemek églinlerine, sofradaki goérgi kurallar- meals of the day, table manners as well as kitchen buildings
g na, mutfak binalanna dek pek ¢ok konuyu kapsiyor. Baharat in the Ottoman era. The author also mentions the various
Z cegitlerinden, yemeklerde kullamlan tatlandmcilar ve kuru- spices, flavorings and dried fruits and nuts. There's also in-
% yemiglerden de bahsediyor yazar. Taze ve kurutulmus meyve formation about everything from fresh and dried fruit pur-
g almmlan, tavuk alimlanna uzanan bilgilere de yer verilmis. chases to chicken purchases.

O

4



SULTANLARIN MUHTESEM SOFRASI

Yayin Adi  On Air Yayin Tarihi 01.11.2013 Kupur Sayfa 4
Referans No 33793736 Etki Tarafsiz Tiraj 50000
Renk Renkli STxCM 162,50 Sayfa 93

KASIM NOVEMBER 2013

O

Lezzet | Flavor

SARAY MUTFAGI YEMEKLERI

Osmanl mutfak diinyasiyla ilgili bilgileri kesfederken,
kaybolmaya ylz tutmus, daha tnce adi bile duyma-
diginiz, geleneksel Osmanlt yemek tariflerini de 6gre-
niyorsunuz. Bu tarifler corbalar, etler-tavuklar, pilavlar,
hamur igleri ve borekler, baliklar, sebze yemekleri ve
delmalar, yumurta yemekleri, salatalar-mezeler ve tur-
sular ile tatllar-serbetler-hosaflar ve macunlar olarak
dokuz bolimde toplanmig. Kitapta 99 tarif var. Adla-
it duymadifimz yemekler kadar mercimek corbasi,
tas kebabi, kaygana, cilbir, visne hosafi gibi cok tanidik
tariflere de tasthyorsunuz. Terkib-i cesidivye, gémlek
kebabi, tath et, bugdayh balik ¢orbasi, seyh-ill-muhsi,
seferceliyye, helva-i hakani ise kitaptaki siradis: tarifler-
den bazilan. Saray mutfaginda en ¢ok tercih edilen, pa-
digsahlarn en ¢ok sevdigi, en gizel Osmanli yemeklerini
mutfagimiza mutlaka tasiym. €

6

i Grubu tarafindan yayinlanan 500 Yillik Osmanli
" kitabinin yazari Marianna Yerasimos, 1947 vilinda
Istanbul'da dogdu. Yerasimos, 1984 'ten bu yana Osmanti
toplumunun glindelik yasami ve bu yasamin gorsel belgeleriile
dzel olarak ilgileniyor.

MEALS OF THE PALACE

While discovering information about the world of Ottoman
cuisine, you also get to learn traditional Ottoman recipes that
you've probably never heard of before, that are possibly falling
into oblivion. These recipes are collected in nine chapters: soups,
meat-chicken, rice, pastry, fish, vegetable dishes and stuffed
foods, egq dishes, salads-appetizers, pickles and desserts, sher-
bets and compotes. The book contains 99 recipes. In addition to
dishes you've never heard of before, the book also contains reci-
pes for familiar dishes like lentil soup, 'tas’ kebab (lamb stew with
vegetables), 'kaygana’ (dessert made with egg), ‘cilbir’ (poached
eggs with yoqurt), and sourcherry compote. Meanwhile, the dish-
es called ‘terkib-i cesidiyye’, ‘gdmlek kebabr', ‘tath et’, ‘bugdayl
balik gorbasl', ‘seyh-tl-muhsi’, ‘seferceliyye’, and ‘helva-i hakani'
are the more unusual recipes of the book. You must carry the
most popular foods of the palaces, those preferred by the sultans
and the best of Ottoman cuisine, into your own kitchens. &€



