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Kayseri 6de Ge-ik D°nemlerine ve' Belir
Kebk@&HI NBAK

¥zet

Mut fak ke¢ltegre bir toplumun beslenme k¢ltereéeneg ve al
topluma ait gelenek veo¢gUxkebBawblaeni dotapdembafakdapgl bi
ile i1 gildi ol an kKeyl eri i -ine al maz; o toplumun al éxk
kel ter mal zemBaei - abeEkmadageKayseri 6de gmej kK°dHZmepml @i i
bayramlar da, kut sal gé¢n ve ghkeared &lrama, odtaukenavd afma al ar
s¢hnet gd bli ¢ R agel g¢e¢nl erde yapeéelan hazerl ekl ar, uygul at
tanét el mayat a-la€l kénkaédl aa cKaakyts e r i mutfak k¢gltegre hal kbilim
kel teor ¢, ge- i K d°nemlerinde Ve belirli géenl erdeki m
ol ukturulurken kaynak kikutfaklek¢bi ¢géinegl @am&kt gi . yH
kaynak kikiler Kayseri 6nin yer lArlaekrtiénrdneann éwne aemna c B a rkar
k¢l tegr éne, mi safirine, mut faj éna, gel enek akKaysegi®r enekl
mut fak ke¢gltereéenegn Anadol uddaki yverinin tespit edil mes
Anahtar Kelimeler: Kay ser i, mutfak,. kgl ter, mut fak ke¢glter ¢

The Cuisine Culture Of Kayseri On Transitional Period And Specific Days
Abstract

The cuisine culture is a formation which shows eating culture and habits of society and which reflects the
societybs | ifestyles and has that societyds tranditi
consist of the things inctudingid s i ne, it also contains the societyds |
cultural material. In this study, it has been tried to introduce preparations, applications and cuisine culture on
transitional periods (birth, marriage, death), on religidolidays, on holy days and nights, sittings, on special

days like seeing off and meeting pilgrimages and soldiers, sunnah wedding. In this study, Kayseri cuisine culture

has been examined in terms of folklore. Kayseri cuisine culture has been limtiteith wiansitional period and

specific days while forming this study. Information has been taken from the resource people. In order to show

the best part of Kayseri cuisine culture, resource people have been selected from the housewives and local
people fom Kayseri. The prposeof this research iso putforth the importance giveto guests, cultures,

cuisines, traditionand customs in Kayseri and Hyis wayto determine the place of Kayseri kitchen cuisine in

Anatolia

Key Words: Kayseri,cuising culture, cuisineculture
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kavraml ar -ok eski zamanl ardan itibaren var

kel tegreg oluktur dmktbwr dehdnk yrmautl fexji &kn ve k?©° kil

da ona °zel bir yer sajl améexter.

Mutfak ke¢gltegreg insanl arén besl enme i htiyacén
hazeérl anma, pi Kiril me, sakl Bombhanmeéel darg ket i 1 anl
gere-lerini; t¢m bunl-iarme badgll €n eojliarialke ob arxlae
i -ine alan ©Dbir o) sdkU mdMwrt f ak Arktawm,am2aO0Oh2m ma
dejerl eri i -ine al éér. Bwoyenke&n ebir muophbiymu
dejerler mutfajeée ve mutfak k¢gltegregneg Kekill e
Mut f ak kel t gre ve buna bajl é ol ar ak besl en
dojrudan il gi Is4l®i rBu n(dAarnt udno,| a2yOedc@muttak ile ikgili k ¢ | t ¢
ol an Keyl er i i -ine al maz;ak @amat oggelenekuireni gl € kK
g°renekl erini de i -ine alarak tam bir ke¢glter
Bu -al ékmada Kayseri 6de ge-i kK d°nemldari nde
kut sal gén ve gecelerdkear wé@luama, a-hdhegéelhampmar
gi bi °zel gé¢nl erde yapélan hazerl ekl ar, uy g
k¢l tegreg tanéteéel maya -al ekéel méexkt éer .

Arakt ébmakan amacear dvaar dén. ° Be ml Kagseri ilinire backl
kel tereéene, mi safirine, mutfaj éna, gel enek Ve
ve bu yolla Kayser:i mut fak k¢glteDiEpegni Anaddol
Kehir ve gefirmmiht erinde ve belirli genl erde o
arakter mal 8uaryaktadlameahtaerre ket |l e Kayser. i -in

yapél masée dBWK ¢ amgakdstesrri.onin gel enekl exktir mi

k¢l tgeer-g Kk d°neml er i ve belirli ge¢nl er esas al
1. Kayseri Mut f aj é

AK- Anadol u B°l gesi hal kénén besl enmesinde
ol mak ¢zere b¢yéek bak hayvan eti, yojurt,

tketil en bakl eécat¢ib-eesk ,nlkahiin). vd (Baldmkz , 2004

Kayser. il ekonomi sinde pastér maP ast &runcau kv e

sucuk Kayseridde ¢n sal mék ¢reéegnlerdir ve kah
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B°rek, magybhgEl|l gakeme ve -°rek gibi besinl eri
bujday unu Kaysebriil eykdBmedkd kerrvien idni jaenral er i , 200 -
Bujday unundan yapeéelan ev erikKtesi de Kayse
ince bulgurday e me k|l er de sék kull anél ér . Kayseri 6de
ferén ajze vardér. (Budak ve dijerleri, 2004
Kayseriboye ©°zg¢ tatléelardan G¢ll ¢ Bakl ava,

Kayseri ode misafir Yrelai ggnlseorfdeal aekhdhl|l a e

tatl el ardandeéer .

AEtrafé ¢ze¢gm bajlaré i le -evrili ol an kentte

veya zeytinyajl é asmavegiapenjersarm@ageéder .

Kayser. mut f ajbéarkat egeme&lz dal araanki r I K ve et \
ger¢é¢yoruz. Kayser. mutfaj é,; mant é, kat mer ,
hamur i1 kleriyle ¢n salmék bir mutfakteéer. Bu
Kayseri nMagmmg&osgmeé Anadol udya yayél mékteéer. M
Kayseri odir. Tatl él ara baktéejéméezda i s

ol dujunu ger¢yoruz. Sonu- ol ar ak Kayseri;

Anadal d@ad kl e bir yer.i olan zengin ve y°resel

2. Ge-i K D°nemlerinde ve Belirl:]| G¢nl erde Ya
Ol arak Olukan Mutfak K¢glter g

2.1Ge -D%neml er i

Doj um
Dojum yapan ki ki I -in °ncelumklyaplhohksi yer I
gidilir, -ocuk veya anne i-in hediyeler g©°t
kaynateélan | ohusa kKerbetinden i kram edilir.
i kraml ékl ar verilirpiyee&ol dekda &li &arcéepademt

17.03.2018 Ayréca g¢n¢gm¢gzde bebejin adénéen ve d
yaptérélep gelen misafirlere dajeéetél maktadeéer

Evlenme
Kk i aile ve gen-1er evliilijdikiarar Gvemey &t g
gelin evine -ikolata ve =-i-ek g°te¢rel ér. Mi

sonra kayénpederin gelini g°r mesi i -in tekr
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maddi duruml ar éna g°riel eayllteé nt atnaékkaéerr.. KBkui taainl é

birbirine ziyarete gider. Ziyaretgidilirken baklava b ° r e k vkarabayesig ° bade m¢r .

Bundan sonra 1iKki aile de i1 sterse nikan yape
Ni kan g¢gedasiumamgddieS¥adad&EmkitaklélieZr@1 & ki ki, Kk 83®d
yeézekl oer takeéeler, mi safirlere su b°reji vV e

dajetel er .

Gé¢negmegzde kénalar -ojunlukla salonyapéeladéjad
goer ¢l ¢r. Kénada gelin i-in bindalleée aleéener.
sonra misafirlere pasta t¢r¢ yMyFkidies kli @i sekr a
il etiki2m,18)7 .EGX.i den kendéar ¢Ceveerlrde wmapaf.i

ol duju gi bi paketl er halinde deji|l avu- avu
gentl erd d¢j] én yapeéel erdeée. K8 ¥adakn xvlsere idtedl
30.032018)

D¢l énler géen¢gmgzde salonlarda yapél ér ve bul

g°re hazéer yemekler i kram edilir.
Eskiden kimin evi daha b¢y¢kse d¢gjeéen orada
gel irken yanénda AKkkié dvee yyaamadké ngestliarriér dyie.me k
karekteérmazdée. Mi safirlere i kram etmek 1 -1in
yaprak sarmasé ve baklava yapél érde. Bu ana
da masaya konurduS(¥ z c &ah ki s el i 2088) i ki m, 30. 03.

¥l ¢m
¥ ¢ mde, yemekl er i cenaze evi i -1 n komkul ar
araséndadeér . ¥l ¢n¢én per kembesinde yemekl|l er i
yaprak sar maseé, bycermeekk | @2k € yapeb&seé (¢islki den
-ekil mik yarém pide araséena tahin hel vaseé
mi safirlere i kram edilirdi, zengi.fS.¥od caannl ,ar
ki kisel i208fikim, 30.03.
G¢enegmegzde i se °1 ¢ yakénlarénén -ojunl uju mi
duruma g°re iskender ve kéymal é gi bi hazér
dékénda c¢e KeriKurdapnet el abilir . r.¥Medide¢ n k &1
gel enl ere kahve ve | okum, su b°reji, ev bakl
i kram edilir. Ayréca mevlit «keker.i hazeéerl ané



104
k aihn bka Kk ,

2.2Dini Bayramlar

Ramazan Bayr ameé

Ramazan Bayghmiaveng@ladiyapa € r . Bayramdan ©°nce nohut
sonra eski tabirle po°rtletilirdi. Bu nohut t
pi ki rmede kull anél acak sojanlar dojranér ve
i -in suyu lsek Bakraendiakimi safirl ere i kram et
mutl aka okl ava bakl avasé, gg¢l bakl avasé ve vy
edilir. ¥ Tuy !l uloijHius el i 2088) i K i m, 15. 03.

Ramazan akkamlaréend&l esbakigpasenrbdségenal F or
yapéel ér . Sahur i -in Ramazandéddan ©°nce a-¢€el an
katl anél ér ve az yajda kezartélarak yenir. A
da hazérldamiekeak s el i 2088) i ki m, 10. 04.

Kur ban Bayr amé

Kurban Bagaawmatbmda ve pilav yapéler. Mi safir
bereji, yaprak sarmasé hazeéerl anér. Kur banén
kesil mesinden iki é - gén sonra da sucuk ve
sucukve pastérma yapel eéer. Koyun etinden ise es

kavrul ur ve tuzlanarak tenekel e®eTuyillueril ki,
ki ki sel i 2088) i ki m, 15. 03.

23.Kut sal Gén ve Geceler

Ari fe Ge¢gnleri

(o]

Bayr amaiz-éirn ékl ar yapeéel ér . Yahni I -in et al

ziyaretl eri yapel er, ek dost araneér.

Cuma G¢nl eri

Ksteyenler evine yakénlarene -ajérér. Zikir
sohbetler edilirGel enl er e kahve, |l okum ve -ikolata 1Kk
yenilebilir.

Akure G¢nyg

Yedi -eKit mal zeme il e hazérl anan akKkure en a



105
International Journal of Humanities arkebducaion

Kandil Geceleri
Bol bol dua okunur ve I badeve eddjlatrér Ksteyen
24.¥ 7 e | Ge¢nloer

S¢nnet Dej éng

S¢nnet de¢ej énl eri géenegmgzde -ojunlukl a sal on
il ahi okunmaktadér . Mal i duruma g°re misafi
Eskiden evde yapélaa BBgmynat hgkliavarinalak
muhall ebi, hakl anaM. etk asha npialkgv ky kpg &sledr dd .et i k

As ker UprKuarrlkaénmhaa ma

Asker gitmeden bir hafta ©°ncesinden askerin
giderkenas ker kénasée tertip edilebilir. Asker ye
yemekl erdir. Kefte, su b°reji, yaprak sar ma
asker yemeklerinin hazérl anmasé yaké&anlczred ax
davetede(M. kahi nbak, ki2@lB)s el iletikim, 10.04.

Hacé Uj-Kat menba ma

Hacé giderken en yakeénlaré onu yolcu eder. t
yemeji tertip edilebilir. E8kitdénl aande. ybBMme
evine ziyarete gidilir, mi safirl ere i kr aml
hedi yel erden verir. Bu hediyeler arasénda h
bulunur. M.  k a hkiinkbi aske | i 2088) i ki m, 10.04.

2.5.0turmalar
Arabaké Otur mal ar é

Arabaké oturmalaré kéekén ve akkam yemekten s

Akkam Otur mal ar é

Akkam oturmalaré ©°zell ikl e kéxké&n( pyiakpnga néirydeé).
-ekilirdi. Asi de tayvhpekBawvak niewrzameedi lbiir dia
Kuru ¢2z¢m, dut kur usu, pesM.i |k aghk bnkbiaske E K1 € e In

10.042018)
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Erkek Otur mal ar é

Erkek oturmal arénda genellikle dinkokkahbgetpae
-ekitleri ve Meyka hkiikbiasre le dii2088)ri.k i(m, 10. 04.

Kadén Otur mal ar é

Kadeénl ar genel de kendi aral arénda alténle g,
terl eri i kram edilir.padspabbdr sarmhséek®°buebp?k
un kurabiyesi ve acé badem kurabiyesi baxkl éc

Dée¢nerl ¢k Otur mal ar é

D¢ én °ncesi veya sonrasénda er kevlerinedavetk € z t
etmesine d¢gnegrl ¢k uotmar mal ar-é nd enaihrv.e , Bu o&ktu m,
bakl ava, yapr ak sar masée, y a K past a, ket e,

kurabiyesi, acé badem kurabiyesi gi bi i kr aml

Y°nt em

Bu -al éexkmada Kayseri amuwetsfeankd ak ¢ litngcred emanli kI ii I
kel toré, ge-i K d°nemlerinde Ve bel irli g
sénérl andéreéel mékt ér . ¢al ékma ol ukturulurken
kel tegregneg daha 1yl ayamakétkmaxsd ebalkKamasredarmnkn
hanémlaréndan se-i |l miktir.

Bulgular

Kayseri, mi safirine, sofraséna, kel tegreéene, g
bunu buge¢nl ere de takémékxkt er . Ne |lleadamud an anru
veya kaybol muk ol sa da Kayseri, mutfak k¢ltg
Bu -al ékmayla Kayserionin misafirperverliiji
-ékeke vurgulanmak istenil mdeti PzeGogehtler de
ge¢nl erde genel anl amda ©detl er s¢rder ¢l meye
gel enek ve g°renekl eri s¢rderebilirsek gel ec
oluruz.

Sonu- ve Tarteékma

Bir-ok medseanhiiypeltiefj ievyapmék ol an Kayseri, k ©

kel tereg de ol ukturmuxktur . Buge¢n Anaidklkatl udda
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- ek minie ml i mer kezlerden biridir. Yemek!| eri nin
has zeginv e vy °brierserhut f aGeal esmaehki pue rg°renekl erine

veren Kayseri, bunu mut f & ¢ €ederak Adadolu ynatfals € t meée «
k¢l téegregnden besl enen gelenekl ekmi k bir mutf a

il k akla gelen i1illerimizden ol mayé bakar méxkt

G¢l demi r 2v0el liokdéekNgdanp e leij e Mut f ak Kglltésr-¢al ek m

Artur®dWOrn ode Adandépda, Trenl er e, Adakl ar a,
Prati kl er ve Bunl aardyg &EKa@ajylae vMu t3f0dl kihakd p¥erpearpd € ] ¢
Gé¢n ve Ge-i kK D°nemleri i | &dIYe r -daledkk, vaKtefl @&j- am

Ge¢l demi r De20 h7 el ByepaatbalNbat f ak Kagldtl gr ¢ av @ k¥h
¢°l bay ve2®b5% incheKbogreypa 'éda Ge-i K D°nemlerinde
Uygul amdl ar ¥l &cd@ k@0 daMeragpa reg cce ¥ klerladG&&n Ye

-al ébkumak onuyl a il gilidir. Bu -al éxkmal arda KE&e
bel irli génlere °2zge mutfak kegltegreég i ncel enm
¥neril er

Anadolu mutfak ke¢ltegreg arakteérmal arénda Kay:e

k¢l tereg i 1le mutlaka yer al mal edeéer . ¢enke bu
°©zel anl amda i se K - Anadol u mut f ak kel t gr g
mutfajéyl a, sanayi si ve ticaret.i iblaek eéKredyasne r |
Kayser. mut fak ke¢gltegreg bu -al ékmal arda mut |
yapél arak Kayser:. mutfak ke¢ltegreg taneéet él mal
bilin-11 olursa geleneklerimizakg%re ke kll erkinr

devam edecektir.
Kaynak- a

Artun, E. (200l) Adanab6da T°reler, Adakl ar , ¥zel Ge¢r
Bunlara B a JMutéakK ¢ | t Milli Eolklor,S.49,Ankara. Er i Ki m adr es
http://www.millifolklor.com/Yayin/49

Artun, E. (2012)T ¢ r k H a lAdana KatalhamKitabevi.

Budak, N,k ahi fi Hek B, . 2®4).KHazy s &r i KIl'inin Yemek /
Kayseri Yemekleri.Kayseri: Er ci yes i niversitesi At at ¢r

Besl enme ve Diyetetik B°Il ¢ mg
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cel i k, DMe n@g2MB@)e. ¥z el MilsEalklor,YSe 86e K2FI8X. Er. i Ki m
adresi:http://www.millifolklor.com/Yayin/86

¢°l bay, Kk . ve ommaz da;, Ge{RR1DPnemlerinde )
Uygul atdaluat @ar ar as ét TKgrlkt-¢er HEdjeibtiiydd73B.er gi s i
Er i ki mhttp/dvive.tekiedergisi.com/OncekiSayilarDetay.aspx?Sayi=4/4

G¢l demi r O (161v9e K akseeknNeZ2NkEeh) r Mut f ak Kel t or
Ul usl ararasé Nevkehir NBamieljinviev ek¢slitt¢éersiSe |
6 . Cilt. Ankar a: Gr af-i76.e Er i ¥Xaménadl el

https://ntks.nevsehir.edu.tr/tr/11192

| kK &k, N. , Kel é-arsl an, A .(2017)3 ¢ Igdeenmi Mu, t TGk, KQd
Yemekleri.,Sel - uk | niwealr siBi €sml &ios Enst i-9%.¢s¢ De

Er i ki mhtte:/beragisssyalbil.selcuk.edu.tr/susbed/article/view/1356

Kay a, K . ve So¥znealz, G¢gn ve20G&&)i.k D°neml eri
Gaziantep.The Journal of Academic Social Scierfstidies S.57, 53%47.Er i K i m
adresi:https://jasstudies.com/OncekiSayilarDetay.aspx?Sayi=Number:%2057

Kayser. BeyéekkehKayserBeKadsgesi BEghkaehir Bel e
Yayeéenl ar eErN ok ildis:/avivw. lagseri:bel.tri&kitaplaimiz
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Extented Abstract

The cuisine culture is a formation which shows eating culture and habits of society and which
reflects the societyds | ifestyles and has th
cuisine culture does not onlyonsist of the things inctuding cuisine, it also contains the
societyds habits, cust oms, traditions and i
been tried to introduce preparations, applications and cuisine culture on transitional periods
(birth, marriage, death), on religious holidays, on holy days and nights, sittings, on special
days like seeing off and meeting pilgrimages and soldiers. In this study, Kayseri cuisine
culture has been examined in terms of folklore. Kayseri cuisine culasréden limited with

in transitional period and specific days while forming this study. Information has been taken

from the resource people. In order to show the best part of Kayseri cuisine culture, resource
people have been selected from the housewinddaral people from Kayseri. The purpose

of this research is to put forth the importance given to guests, cultures, cuisines, traditions and
customs in Kayseri and by this way to determine the place of Kayseri kitchen cuisine in

Anatolia.

1. Kayseri Cuisine

Pastry and meat products is dominant at Kaysgsgine Also, bacon and sausage making is
an important source of income at Kayseri provincial econoilgen we look generally;
Kayseri cuisine is a famous with pastries such as ravioli, katmer, lubrichtiaddition, the
location of the syrup swestich as Nevzine, Baklava dig in Kayseri cuisine.

2. Transition Periods And Specific Days Preparations Made Anc€uisine Culture

Depending On Them
2.1Transition Periods

Birth

Lohusa sherbet is boiled for persowigg birth firstly. Person giving birth is visited aritle
lohusa sherbet boiling is offered guestdso, foods such astuffed grape leaves, water
pastry Baklavg chocolate andalmond cookiesare prepared (M. Fikirlier, personal
communication, 17.03.2018)

Marriage

When tvo family and young people decidi&stly marriage men's house goes bride's
house.Chocolate and flowers are taken bride's holisekish coffee and delight are offered

guestsThen,families visit eah other Baklava, water pastry and almond cookies are taken en
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route. After this, if two family want they makes engagement cerem¢n. . ¥zcan, per

communication, 30.03.201&ing is worn at engagement cerempfiyods such as water
pastry and kind®f dry pastry are offered guesteddings are made nowadays in halls.

Ready meals are offered according to financial situation in weddings.
Death

Neighbors makes meals for the funeral home at dédtte, chicken and meat dishes are
among theseThe decased's relatives usualbrying meals on thursdaje al s such as
with Meat, Pastry Soup and stuffed grape are m@ds.. ¥zcan, per sonal
30.03.2018)Most of the dead's relatives distribute sugar and Turkish coffee nowaday the

guests.

2.2. Religious Holidays

Feast of Ramadan

Stew and rice are made at Feast of Rama@Gaickpea is wetted night before the feast
Later,onions are chopped and putted in walktwst makes Baklava and stuffed grape for the

guests( ¥ . T u yérsomafommunicatio, 15.03.2018)
Feast of Sacrifice
Stew and rice are maddost makes Baklava and stuffed grape for the guests.

2.3.Holy Days And Nights

Eve Days

Preparations are made for religious holidays. Meat is taken for stew, chickpea is wetted,
onions arehopped. Grave visits are made, the folks are called.

On Fridays

The relatives are optionally invited home. Dhikr is attracted, salavat is brought. Prayer is

made and religious conversations are made.
Days of Ashura

Ashura is prepared with seven kinds of materials, distributed to leastrssigbbours.
Blessed Nights

Lots of pray is madeworship is made. Pastry rings consumed in holy days are optionally

made, distributed.

C
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2.4.Special Days

Sunnah Wedding

Sunnahweddings are done halls nowadays mostly. Mevlit ve divine are said at weddings.

Food offeed forthe guests are chgesaccording to financial situation.
Send Off The Soldier Welcome The Soldier

Soldier'sclosests relativeimvite him to their home befor@ining the armyS ol di er 6 s hen
able to arranged. Soldier's meal is made. Foods such as meatball, stuffed grape leaves, water

pastry and Baklava are prepared.
Send Off The Pilgrim- Welcome The Pilgrim

Pilgrim's closests send off pilgrim by the wdi | gr i mé6s hennaQPigrsn abl e

meal can be arranged for the return of the pilgrim.

2.5.Sittings

Arabaké Sittings
Arabaké is a kind of spicy chicken soup. Ara
Evening Sittings

Evening sittingsar e woul d made i n wi nstweutd ateastpdeattheael | vy .

sittings. Desserts such as Aside and Nevameavould offered.
Menbs Sitting

In the men's sittingnenusually doreligious conversation. Host offers Turkish coffee, delight,

chocolate, cake and fruibr guests.
Womenods Sitting

Women usually do gold day. Host offers stuffed grape leaves, water pastry, cookies,

Baklava, Nevzine, flour cookie and almond cookKmsjuests.
Affinity Sitting

Women sit before and after the wedding. Host offers Turkish coffee, delight, chocolate,
stuffed meatballsstuffed grape leaves, water pastry, cookies, Baklava, Nevzine, flour cookie

and almond cookief®r guests.

Method
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In this stug, Kayseri cuisine culture has been examined in terms of folklore. Kayseri cuisine
culture has been limited with in transitional period and specific days while forming this study,
information has been taken from the resource people. In order to Show sthpalbe of
Kayseri cuisine culture, resource people have been selected from the housewives and local

people from Kayseri.
Results

Kayseri always cares guests, dinner table, culture and customs. It carries these values today.

Today's condition cause to fatgsome customs but Kayseri progdbiese values generally.

In this study, it was emphasized Kayseri's hospitality to have a culture. As seen, Kayseri

maintans customs generally in times of transition, special days and specific days.
Result andDiscussion

Kayseri ha been a homewnership many civilizations. Kayseri constituted a richsine
culture with a deepooted history. Today, Kayseri is important center with industry, trade and

cuisine in Anadolu. It haa unique rich cuisineith food assortment and established culture

Studies related to this wokeflieNNev@ghde miCrui amc
FoodsArtundoek of 2B&ILgdng to Ceremoni es, Vows,
Beliefs ,i KaAdadaa ma@0173voork of@Qub Local Cuisine On Special Days

And At Speci al Transitioxkalk, OKed£i-ams:!l aGaziG
Bar &€ 6 s wotk2oDfLl7l)gén Cui si,net°dmhy Famds sbkrofna z 6 s
ALocal Cui si nesiPtriacn i RBersi, da dése Tir ria iidékoof( fyZe0sdla s )t

For Speci al D o yhis studies, tMmesitiomad pedods and specific dayisine

culture have examineded to cities and regions.



