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Son yillarda mutfak kdltird ve yerel mutfaklarin korunmasi ile ilgili gerek ulusal
gerekse uluslararasi proje ve uygulamalarin hizla arttigi gériilmektedir. Ote yandan
icinde padisah, hanedan halki, ylksek ritbeli blrokratlar, cariyeler ve ¢gok sayida
hizmetlinin yasadi§i Topkapi Sarayr’nda tiiketilen gida maddeleri ve vyenilen
yemeklere olan merak da giinden gline artmaktadir. Mutfak kiltlriini koruma ve yeni
nesillere aktarma fikri dogrultusunda hazirlanan ve sadece “Saray Mutfagi’ni
kapsayan bu g¢alisma ile oOncelikle Osmanl Saray Mutfagr’'na ait gastronomik
unsurlardan hangilerinin halen kullanildigi, hangilerinin ise yok olmus oldudu tespit
edilmeye cgalisiimistir. Sonrasinda ise s6z konusu gastronomik unsurlar, ginimuz
Tirk Mutfagi ile kiyaslanmaya calisiimistir. igerik analizi ve literatiir taramasindan
elde edilen veriler ile hazirlanan bu galisma ile Osmanli Saray Mutfagi ve ginimiz
Tark Mutfagdi arasinda pek ¢ok fark tespit edilmis; bu sayede s6z konusu mutfaklarla
ilgilenen arastirmacilara katki saglanmasi amaclanmistir.
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Abstract

A rapid increase is observed in both national and international projects and
applications regarding the protection of cuisine cultures and local cuisines in recent
years. On the other hand, there is also a gradual increase in the interest regarding the
foodstuff and food that used to be consumed in the Topkapi Palace, where sultans,
dynasty, high-grade bureaucrats, bondswomen and a number of servants lived. Being
prepared in line with the idea of protecting the cuisine culture and handing it down the
next generations and involving only the “Palace Cuisine”, this study primarily tried to
determine which gastronomic elements of the Ottoman Palace Cuisine were still used
and which of these elements disappeared. And then the study tried to compare the
aforementioned gastronomic elements with today’s Turkish Cuisine. This study, which
was prepared with the data that were obtained from the content analysis and the
literature review, determined a number of differences between the Ottoman Palace
Cuisine and today’s Turkish Cuisine and thus, it was used in an attempt to contribute
to researchers dealing with the aforementioned cuisines.
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