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Ozet

Ulke mutfaklarinin vazgegilmez yemeklerinden birini kofte iiriinleri olusturmaktadir. Diinyanin saygin mutfaklar1 arasinda yer alan
Tiirk mutfagi, kofte yemekleri bakimidan genis bir {irlin yelpazesini biinyesinde bulundurmaktadir. Bu kofte iiriinlerden bazilari
Izmir, Inegdl, Akgaabat, igli, ¢ig, 1slama, eksili, sulu, kasap vb. kéfte olarak siralanabilir. Genel olarak kéftenin hazirlanmasinda ise
et, tavuk, balik, patates, bulgur gibi temel iiriinlere sogan, maydanoz, ekmek, baharat ilave edilmektedir. Tiirk mutfagina 6zgi
geleneksel bir kofte tiirii olan besmeg, I¢ Anadolu Bélgesinde yer alan Kirsehir yéresinde yaygin olarak yapilmaktadir. Bu kapsamda
¢aligmanin amacini Kirsehir yore mutfagina 6zgii bir lezzet olan besmeg koftesinin geleneksel olarak hazirlanig ve tiiketim seklinin
belirlenmesi olusturmaktadir. Calisma verileri, yorede besmeg¢ hakkinda bilgi sahibi olan ve ii¢ kusak boyunca yasayan 10 (on)
katilimer ile gériismeler yapilarak elde edilmistir. Katilimcilardan elde edilen veriler dogrultusunda besmeg koftesinin hazirlanig
amact, servis ve tiiketim sekli, malzemeleri, ne kadar zamandir yapildig: tespit edilerek, 6rnek bir yemek regetesi hazirlanmustir.
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Abstract

Meatballs are one of the indispensable dishes of countries cuisines. Turkish cuisine, which is among the respected cuisines of the
world, includes a wide range of products in terms of meatball dishes. Some of these meatball dishes can be listed as Izmir, inegél,
Akgaabat, stuffed, raw, wet, sour, juicy, butcher etc. meatballs. In general, in the preparation of meatballs onion, parsley, bread and
spice products are added to basic products such as meat, chicken, fish, potatoes, bulgur. Besmeg, a traditional meatball type unique
to Turkish cuisine, is widely made in Kirgehir province, which is located in the Central Anatolia Region. In this context, the aim of
the study is to determine the traditional preparation and consumption style of besme¢ meatballs, which is a flavor peculiar to Kirsehir
regional cuisine. The study data were obtained by interviewing 10 (ten) participants who had knowledge about besmeg in the region
and lived for three generations. In the direction of the data obtained from the participants, a sample meal recipe was prepared by
determining the purpose of preparation of the besmeg meatball, the way of serving and consumption, the materials, and how long it
has been made.

Keywords: Kirsehir Regional Cuisine, Meatball, Besmeg, Gastronomy

** Bu makale 12-14 Kasim 2021 tarihleri arasinda gevrimigi olarak diizenlenen I11. Uluslararasi Siirdiiriilebilir Turizm Kongresinde
sozlii bildiri olarak sunulmus ve kongre bildiri kitabmnda basilmis “Kirsehir Yoére Mutfagma Ozgii Bir Lezzet: Besmeg” baslikli
bildirinin genisletilmis halidir.”
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