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Ozet

Sehirler sahip olduklari tarihi ve kiiltiirel miraslari ile belirli alanlarda 6n plana gikabilmektedir. Bu alanlara dikkat ¢eken UNESCO,
2004 yilinda Yaratict Sehirler Ag1 programini hayata gecirmis ve sehirlerin karakteristik 6zelliklerinden yola ¢ikilarak program
dahilinde temalar belirlenmistir. Bu g¢alisma kapsaminda ele alinan Gaziantep, UNESCO’nun gastronomi sehri olmak igin
belirledigi kriterleri saglayarak Gastronomi sehri temasindan bu aga dahil olmustur. Bir sehrin mutfak kiiltiiriinii yansitmada onemli
bir paydas olan yerel yiyecek-igecek isletmeleri ise bu kriterlerin saglanmasinda ve siirdiiriilmesinde rol oynamaktadir. Calisma
kapsaminda UNESCO Yaratict Sehirler Agi’na gastronomi temasindan giren Gaziantep sehrindeki yerel restoranlarin, UNESCO
kriterlerine bakis agilarin1 degerlendirmek amaglanmistir. Bu amagla Gaziantep sehir merkezinde hizmet vermekte olan 12 isletme
yoneticisi ile goriisiilmiistiir. Goriismelerde UNESCO kriterleri baz alinarak aragtirmacilar tarafindan hazirlanan yari
yapilandirtlmig goriisme formu kullanilmistir. Yapilan desifreler sonucunda 7 adet tema belirlenmis ve bulgular bu temalar aracilig1
ile yorumlanmigtir. Goriisme yapilan isletmelerin en az 2 aydir; en fazla 132 yildir hizmet verdikleri, en diisiik 40; en yiiksek 800
kisi kapasiteli olduklar1 belirlenmistir. Isletmelerin hemen hepsinin Alakart servis sekli ile ii¢ 6giin hizmet verdikleri tespit
edilmistir. Her isletmenin turizm isletme belgesinin ve logosunun bulundugu gériilmiistiir. Isletmelerin temalar kapsamindaki
sorulara verdikleri yanitlar neticesinde UNESCO’nun belirledigi kriterlere yaklagimlarinin olumlu oldugu ancak gelistirilmesi
gereken yonlerinin bulundugu tepsit edilmistir. Gelistirilmesi gereken noktalar, bulgular ve tartisma boliimiinde detayli olarak
incelenmistir. Bu baglamda gelistirilen onerilere ise sonug ve oneriler kisminda verilmigtir. Calismanin bu dogrultuda gastronomi
sehri olma potansiyeline sahip sehirlerin yiyecek-igecek isletmelerine farkli bakis agilar1 kazandiracagi ve halihazirda gastronomi
sehri olan ve gastronomiyi turistik bir gekicilik olarak goren diger sehirler agisindan da énem arz edecegi diisiiniilmektedir.

Anahtar Kelimeler: UNESCO, Yaratict Sehirler Agi, Gastronomi Sehri, Gaziantep, Yerel Restoranlar

Abstract

Cities stand out in certain areas with their historical and cultural heritage. UNESCO, which is drawing attention to these areas,
launched the Creative Cities Network program in 2004 and themes were determined within the program based on the characteristics
of the cities. Gaziantep, which is considered within the scope of this study, has been included in this network from the theme of the
city of gastronomy by providing the criteria determined by UNESCO to be a gastronomy city. Local restaurants, which are an
important stakeholder in reflecting the culinary culture of a city, play a role in providing and maintaining these criteria. With the
aim of the study, it was aimed to evaluate the perspectives of the local restaurants in Gaziantep, which entered the UNESCO Creative
Cities Network with the theme of gastronomy, to the UNESCO criteria. To that end, interviewed with 12 restaurant managers
serving in Gaziantep city center. In the study, a semi-structured survey instrument which is based on the UNESCO criteria was used
were developed by the researchers. As a result of analysis, 7 themes were determined and the findings were interpreted through
these themes. Local restaurants have served for at least 2 month, a maximum of 132 years. They have a minimum capacity of 40
and maximum capacity of 800 people. It has been determined that almost all of the restaurants serve three meals a day with A la
carte service. It has been observed that each restaurants has a tourism business certificate and logo. As a result of the answers given
by the participants to the questions within the scope of the themes, it has been revealed that their approach to the criteria determined
by UNESCO is positive, but they need improvement. The cases that need improvement are examined in detail in the findings and
discussion. Suggestions developed in this context are given in the conclusion and recommendations. It is thought that the study will
contribute different perspectives to the local restaurants of the cities that have the potential to be a gastronomy city and will be
significant for other cities that are already gastronomy cities and regard gastronomy as a touristic attraction.
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