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Ozet

Tirklerin Anadolu’yu fethettikten sonraki ilk biiyilk devleti olan Anadolu Selguklu
Devleti’nin bagkenti 200 y1l kadar Konya olmustur. Orta Asya ve Anadolu topraklarinin sundugu
iiriinlerdeki cesitlilik, uzun bir tarihsel siire¢ boyunca birbirinden farkli bir¢ok kiiltiirle yasanan
etkilesim, Selcuklu ve Osmanli gibi imparatorluklarin saraylarinda gelisen yeni tatlar, mutfak
kiiltiirinlin yeni yapisim1 kazanmasinda rol oynamistir. Konya’nin, kaplicalari ile iinlii olan ilgesi
Ilgin hem tarihi hem de kiiltiirii ile koklii bir gegmise sahiptir. Ilgin ilgesinin en eski ve kalabalik
niifusuna sahip olan mahallerinden biri Cigil’dir. Cigil Mahallesi’nin sosyo-ekonomik durumu
hakkindaki bilgileri edinmede 19. yiizyilin ortalarinda tutulan temettii’at defterlerinden
yararlanilmaktadir. Ge¢imini tarim ve hayvancilik ile saglayan Cigil Mahallesi Ilgin ilgesine 27 km,
Konya iline 76 km uzakliktadir.

Bu ¢alismanin amaci, Konya’nin Ilgin ilgesi Cigil Mahallesi’nin geleneksel bir yemegi olan
yazmanin, ¢ok boyutlu arastirilmasidir. Calismada nitel arastirma yontemlerinden miilakat, odak
grup goriismesi ve gozlem teknikleri kullanilmigtir. Ilgin ilgesinin Cigil Mahallesi’nde yasayan bolge
kiiltiirtinii temsil eden 40 yas ve iizeri 10 kaynak kisiden yazmanin malzemeleri, yapilis teknikleri,
gesitleri, sunum ve tiikketim sekilleri kaydedilmistir. Akabinde tarifin standartlagtirmasi yapilmis,
enerji ve besin degerleri hesaplanarak degerlendirilmistir.

Gilinlimiizde saglikli ve uzun yasamak, yasam kalitesini artirmak amaci ile yeterli, dengeli
beslenmenin ne kadar dnemli oldugu bilincine varilmistir. Bununla birlikte hemen hemen biitiin
besin gruplarini i¢inde barindiran yiyeceklerin 6nemi artmistir. Cigil Mahallesi’nde ydre insanlar
tarafindan ¢ok sevilerek tiiketilen yazma; besin gruplarindan tahillar, et driinleri, siit {irlinleri,
sebzeleri igermektedir. Yazma bir borek gesididir. Dis hamuru bulgur ve undan olusmaktadir. I¢ harci
ise istege gore degismekte birlikte patates kiyma ve kiiflii peynirden hazirlanarak odun atesinde
pisirilmektedir. Yazmanin bir porsiyonunun enerji ve besin degerinin giinliik gereksinimi karsilama
oranlar1 makul diizeydedir. Bu 6zglin mutfak degerinin tescillenmesine ve farkli isletmelerde
kullanilmasina yonelik ¢aligsmalar yiiriitiilmesi onerilmektedir.
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A UNIQUE KITCHEN VALUE OF ILGIN: YAZMA

Abstract

Konya was the capital of the Anatolian Seljuk State, the first great state of the Turks after
they conquered Anatolia, for about 200 years. The diversity of products offered by the Central Asian
and Anatolian lands, the interaction with many different cultures over a long historical period, and
the new tastes developed in the palaces of empires such as the Seljuk and Ottoman played a role in
the new structure of culinary culture. Ilgin, the district of Konya, famous for its hot springs, has a
deep-rooted history with both history and culture. One of the oldest and most populated
neighborhoods of Ilgin district is Cigil. Dividend books kept in the mid-19" century are used to
obtain information about the socio-economic situation of the Cigil Neighborhood. Cigil
Neighborhood, which makes its living from agriculture and animal husbandry, is 27 km away from
Ilgin district and 76 km away from Konya.

The aim of this study is to investigate multi-dimensionally the traditional food of the Cigil
Neighborhood of Konya’s Ilgin district. Interview, focus group discussion and observation
techniques, which are among the qualitative research methods, were used in the study. The materials,
production techniques, types, presentation, and consumption styles of the yazma were recorded from
10 source people aged 40 and over, representing the culture of the region living in the Cigil of Ilgin
district. Subsequently, the recipe was standardized, and its energy and nutritional values were
calculated and evaluated.

Nowadays, we have become aware of the importance of adequate and balanced nutrition to
live a healthy and long life and to improve the quality of life. However, the importance of foods
containing almost all food groups has increased. Yazma is consumed very fondly by the local people
in Cigil Neighborhood; food groups include grains, meat products, dairy products, and vegetables.
Yazma is a type of pastry. The outer dough consists of bulgur and flour. The filling varies upon
request and is prepared from minced potatoes and moldy cheese and cooked over a wood fire. The
energy and nutritional value of one serving of yazma is at a reasonable level to meet the daily
requirement. It is recommended to carry out studies to register this unique culinary value and use it
in various businesses.
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