YAHSIWORKSHOPS







Proje Lideri
Project Leader
Can Ozcan

Katilimcilar
Participants

Ozge Given

Seda Kilimcigoldelioglu
Derya iyikul

Didem Durmaz
ibrahim Glvendikler
Derya Uzal

Mutlu Oral

Zeynep Altmisoglu
Hazal Karasah

Ezgi Ezdar




BRIEF

1 Yeni tasarim fikirlerinin olumasina yol atacak DAHA ONCE TECRUBE EDILMEMiS ve
ILHAM VERICi yemek mendleri tasarlayarak gelistirmek-

2 Bunun ic¢in de Dikili basta olmak (zere yore pazarlarindan derlenen Eqe mutfagina 6zgl malzemeleri ve bilgileri
biraraya getirmek (CONTAMINAZIONE)-

3 Bunlari yaparken de bireysel yaraticiliga dayal tasarimcilik metodlarini degils kollektif tasarim yoluyla Lamarck.
Darwin ve Herbert Spencer tarafindan gelistirilmis temel EVRIM ilkelerini kullanmak-



BRIEF
1 Designing and developing PREVIOUSLY NOT EXPERIENCED and INSPIRING Aegean menu items from the region-
2 Discovering and bringing together ingredients from local markets (CONTAMINAZIONE) mainly from Dikili-

3 Using the basic principles of EVOLUTION developed by Lamarcks Darwin and Herbert Spencer by a cooperative
approach rather than individual creativity




Eger varolmus herhangi bir karmasik organin birbirini takip eden irili ufakh pekcok degisiklikle ortaya ¢ikmamis oldugu
kanitlanabilseydis benim teorim tamamen ¢okerdi-

Charles Darwin (1859), Turlerin Kokeni
(New York University Presss 6- Baskis 1988, s-154)



If it could be demonstrated that any complex organ existed which could not possibly have been formed by numerouss
successives slight modificationss my theory would absolutely break down-

Charles Darwin (1859). Origin of Species
(New York University Presss 6th ed-+ 1988+ p-154)




ORTAK EVRIMLESME ve YENI TURLER

Iki ya da daha fazla tarin birbirlerinin evrimi Gzerinde etken olmasina ortak evrimlesme denir-Yeni tlrler de
bu etkilesim sonucunda ortaya cikar.



COEVOLUTION and NEW SPECIES

Coevolution happens when two or more species influence each other's evolution- New species emerge also
by coevolutionary interaction-




Dikili Sali Pazari



Dikili Tuesday Bazaar





















Ayvalik Persembe Pazari



Ayvalik Thursday Bazaar
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Ezgi Ezdar» Hazal Karasahs Mutlu Orals Zeynep Altmisoglu

Yemek Isimleri:
"SISEN GULLE"
"PISEN GULLE"
"KAY IKLAR"
"KELEPCE"
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Ezgi Ezdar Hazal Karasahs Mutlu Orals Zeynep Altmisoglu

Food Names:
"SISEN GULLE"
"PISEN GULLE"
"KAYIKLAR"
"KELEPCE"



SISEN GULLE

i¢indekiler: 1 Ekmek hamurus150 gr kusbasi etis 1 kiéik sogans 1 tathi kasigi saléas 1 di§ sarimsaks 1 taze kirmizibibers
1 tutam reyhans pul bibers karabibers tuz+1 yemek kasigi ¢am fistigi» yarim cay bardagi zeytinyagi» 1 ¢ay bardags sut-
Hazirlanisi: Bir kicuk sogans kirmizibiber minikce dogranir- Sarimsak dovular- Sote dogranmis ets zeytinyagis sit ve
baharatlarla 1 gin dnceden terbiye edilir- Sodanlar tavada zeytinyad ile kavrulur- Uzerine etler eklenerek kisik atestes
ustd kapali pismeye birakilire Suyunu ¢ektiginde kirmizi biberlers salca ve ¢am fistigi eklenir- Salc¢a pisene kadar kavrulur-
Fazla yaqi suzulars geri kalan malzeme Gstl kapali sogumaua birakilir- Mayali ekmek hamuru daha onceden zeytinyagiyla
yaglanmis zemine olabildigince ince bir sekilde yayilir- Hamurun ellerinize yapismamasi icin elinizi de zeytinyadiyla
yaglayabilirsiniz. Etli karisSim hamurun yarisina esit miktarda dagitilir ve kapatilir- Kapama 3 parcaya boltunur- Onceden
ici oyulmus, 10 dk tuzlu suda bekletilmis patlicanlarin ve oyulmus kabagin ici zeytinyagi ile sivanir ve birer parca hamur
yerlestirilir- Burada hamur katlarinin ve et karisiminin yere paralel yerlestirildigine ve 3/4'(ine kadar doldurulduguna
dikkat edilmelidir- i¢i hamurla doldurulmus sebzeler Gstd kalin bir bezle ortilerek 20-30 dk bekletilir- Hazirlanan glleler
odun firininda 45-60 dk pisirilir- Pisip kabaran gilleler tabaklara servis edilebilir-

SWELLED CANNONBALL

Ingredients:

1 bread doughs 150 gram small chunks of meats 1 small onions 1 dessert spoon of tomato pastes 1 clove of garlics 1 fresk
red peppenrs 1 pinch of basil+ hot redpepper black pepper salts 1 table spoon of pine nut» olive oil-

Directions: Marinate the meat with olive oil» milk and spices 1 day before- Thinly slice the onion and fresh red pepper-
Beat the garlic pieces- Roast the onions with olive oil- Add the meat and cook it closed with low heat. Add the red
peppers» fomato paste and pine nuts after the juice is absorbed- Cook until the tomato paste is ready- Strain it out of oil
and leave it to cool down- Finaly lay the bread dough to an olive oiled surface- You can oil your hands with olive oil not
to get sticky- Lay the meat mix over half of the dough and close the other half over it- Then slice it to 3 pieces- Carve
the eggplants and leave them in salty water for 10 minutes. Spread olive oil inside the eggplants- Fill the eggplants with
bread dough until of it filled- Leave the eggplants 20-30 dk to get fermented- Cook the prepared canonballs in a log
oven for 45 min-1 hour- Cannonballs are ready to eat-






PISEN GULLE

i¢indekiler: 1 blylk yuvarlak kabaks 1 baytk yuvarlak patlicans 1 yemek kasigi tereyagi» 200 gr karides. 1 tatl
kasigi salca» 1 tutam karabiber, pul bibers reyhan, kekiks tuz+1 blyik pembe domatess 100 gr mantar, eritmelik
peynir- Hazirlanisi: Tereyaqi bir tavada eritilir- 200 gr temizlenmis karides pembelesene kadar kavrulur- Salcas
karabibers pul biber. reyhan. kekik ve tuz atilarak 5 dk daha kavrulur- Bu harc atesten alinir rendelenmis domates
mantarla kari$tirilir- 1& ogulmu$ ve kabugu aralikli soyulmus$ kabadas10 dk tuzlu suda bekletilmi$ patlicana
hazirlanan karisim dokultr. Dolu gulleler odun atesSine verilir- Patlicandan yapilan gllle 1 saats kabaktan yapilan
gulle 3 saat pisirilir- Gulle Ustdne eritmelik peynir eklenir ve peynirler eriyip kizarana kadar piser-

COOKED CANNONBALL

Ingredients: 1 big circular pumpkin and eggplant. 1 table spoon of butter» 200 gr prawn.1 dessert spoon of fomato
paste1 pinch of black pepper. hotred peppers basil. tiymes salts 1 bik pink tomato» 100 gr mushroom. cheese-
Hazirlanisi: Roast the prawns in a buttered pan- Add the tomate paste» black peppers hotred peppers basils thyme
and salt and cook for 5 minutes- Take the cooked ingredients and add grated tomato and chopped mushrooms.
Leave the vegetables in a salty water for 30 minutes- Fill the bally pumpkins and eggplants with the prawn mix-
Cook the cannonballs in a log oven (eggplants for 1 hours pumpkins for 2-3 hours)- Put the sliced cheese on to

the cannonballs and continue to cook in the oven until the cheese is roasted-
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KAYIKLAR

i¢indekiler: 1 blydk patatess1 ¢ay bardagi sit» yarim cay bardagi zeytinyadi»1 tutam kekiks pul bibers reyhans tuz,
250 gr tavuk gogsu» birkac tane renkli bibers 1 yemek kasigi tereyagi» 50 gr eritme peynir» mantarli besamel sos-
Hazirlanisi: Stts zeytin yagi» kekiks pul bibers reyhan. karabiber ve tuz karistirilir- Tavuk gogusleris bu karisimla

1 glin onceden terbiye edilir- 1 parmak et kalinhigi birakilarak dilimlerin ici cikarilir Cikarilan i¢ler plre yapilmak
tzere kaynamaya birakilir- Serit halinde kesilmi$ patlicanlars renkli biberler terbiye edilmi$ tavuk gogasleri
patates kayiklarinin Ustlne yerlestirilir- Haslanmis patateslers tereyagis eritme peyniri bir ¢atal yardimiyla ezilerek
karistirilire Karisima tuz eklenir- Hazirlanan pures patateslerin Uzerine yayilir- Kayiklarin Gzerine mantarli
besamel sos surilirs 1 saat odun atesine verilir- Sicak servis edilir-

BOATS

Ingredients: 1 big patato. 1 tea glass of milk» half tea glase of olive oil+ 1 pinch of thyme» red peppers basils

black peppers salts 250 gr chicken breast. a couple of fresh colorful peppers. 1 table spoon of butters bechamel
sauce with mushroom-

Directions: Marinate the chicken with milks olive oil. thyme. hot red pepper. basils black pepper and salt-

Boil the potato for 10 minutes and slice it vertically to 4 pieces- Leave the carved potatos to boil for mash-

Lay them on to the potato pieces- Lay the mash on to the potato pieces- And pour bechamel sauce with mushrooms
on to the pieces- Cook the boats in the log oven for 1 hour- Serve them hot-






KELEPCE

i¢indekiler: 2 adet uzun patlicans 250 gr tavuk gogsu1 buyudk patatess yarim ¢ay bardagi zeytinyadi» 1 ¢ay bardaqi sit»
2 tutam kekiks pul bibers reyhan, karabibers tuzs 1 yemek kasigi tereyagi»1 biylk pembe domates, 2 dis sarimsak-
Hazirlanisi: Uzun patlicanlar ince Seritler halinde kesilir- Kesilen patlicanlar 10 dk haslanir- 1 gln onceden zeytinyagi,
sut ve baharatla terbiye edilmis tavuklar patlicanlarin eni kadar ince sSeritler halinde kesilir- Mantarli besamel sos
hazirlanan parcalarin Gstine yayilir- Parcalar yarim saats 200 derecede isitilmis firina sardlir- Domates rendelendikten
sonra tereyaginda kavrulmaya birakilir- Birkac dakika sonra sarimsak ve baharatlar eklenerek 15-20 dakika pisirmeye
devam edilir- 1 saat firinda pismis olan kelepceler cikarilip tabaklara servis edildikten sonra hazirlanan domates sosu
uzerlerine dokaldr-

HANDCUFF

Ingredients: 2 long eggplants. 250 gram chicken breasts 1 big potatos half tea glass of olive oil+ 1 tea glass of milks

2 pinch of thymes hot red peppers basils black peppers salts 1 table spoon of butters 1 big pink tomatos 2 cloves of garlic-
Directions: Marinate the meat with olive oils basils hot red pepper and black pepper 1 day before- Thinly slice the
eqgplants like bands- Boil them for 10 min- Beat the chicken and slice it like eggplants- Wrap them together- Pour the
bechamel sauce on to the handcuffs- Heat the oven at 200 C for half an hour- Prepare the tomato sauce until the cuffs
cooked- Add garlic and spices after couple of minutes- Cook for 15-20 minutes- Pour the tomato sauce after the cuffs are
served-
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Derya Uzal» Ozge Glvens Derya lyikul

Yemek isimleri:
"KADAYIF MUALLAKTA"
"KIRMIZ| LIMONATA"
"ENDISE"



2

Derya Uzals Ozge Given. Derya iyikul

Food Names:

"KADAYIF MUALLAKTA"
"KIRMIZI LIMONATA"
"ENDISE"



KADAYIF MUALLAKTA

i¢indekiler: 2 tavuk gogsis 200 gr tel kadayifs 2 yumurtas 200 gr keéi tulumus yarim demet nanes 1/2 demet maydanoz-
Tavuk gogusleri doverek inceltilir- Inceltilen gogsler 2 parmak kalinliginda kesilir- Tavuklar yumurtaya bulanir.

Ust Gste capraz duran gogus parcalarinin ortasina keci tulumus maydanoz ve nane harci eklenir- Kirdanla, gogaslers
harcin dokulmeyecegi Sekilde kapatilir- Kirdanlara dolanarak goguslerin etrafina yumurtalanmis tel kadayif sarilir
Yagda kizartilirlar- i¢inde erimi$ peynir oldudu iéin sicak servis edilmesi gerekir-

KADAYIF MUALLAKTA

Ingredients: 2 piece of chicken breasts 200 gr telkadayifs 2 eggss 200 gr goat. cheese (tulum). half bunch of fresh mint.
half bunch of parsley-Thin chicken breasts and cut them like 2 finger thikness- Fill these chickens with goat cheeses
parsley and mint- Bind these parts with toothpicks mix eggs and telkadayif- Then put them into the hot oil and fry.

Serve chickens while they are hot-






KIRMIZI LiMONATA
I¢indekiler: 1/2 kg kizilciks 1 kg Sekers 2 adet damla sakizis nanes vanilyas limon-

Kizilciklars seker ve su; tencerede marmelat kivamina gelene kadar kaynatilir- Daha sonra suzllerek sogumaya birakilir.
Soguyan Surubun i¢ine nane yapraklari ve limon dilimleri eklenerek buzlu icilir-

RED LEMONADE
Ingredients: 1/2 carranberys 1 kg sugars 2 gqummastics mint» vanillas lemon-

Put the caranberies sugar and water in a cooker and scald all of hem until booling-Than filter this syrup- After they are
colds add the mint. vanilla and ice- You can serve syrup with lemon pieces-
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ENDISE

i¢indekiler: 1/2 gr esmer bulgurs 200 gr tuzsuz badem- 4 adet armuts 50 gr kuru Uzdms 50 gr kuru éekirdekli siyah Gzdm
3 corba kasigi tarcin-

Hamur: 1/2 kg uns sus tuz.

Sos: 1/2 kg pancar/hirsiz aldatan erigis 2 su bardagi toz Sekers 2,5 su bardagi su-

ENDISE

Ingredients: 1/2 kg graupels

200 gr almond without saltys 4 pears 50 gr raisins 50 gr dry red grapes- 3 spoon of cinnamon-
Dough: 1/2 kg flours waters 1 spoon of salt-

Sauce: 1/2 kg pancar/hirsiz aldatan plums 2 glass of sugars 2,5 water glass of water-






"Yemedgin evrimi oldugunu soylemekten cok “yeme"nin evrimi oldugunu ongormek daha dogru olur- Yemegin evrimsel

bir sdrec icine girmesi; tatmas koklamas, isitmes gormes dokunma durtdsdyle; yemek yiyerek baslar-

Bu sireces yenen herneyses onun nereden geldigi degil; onunla hangi cografi konumdas nelerle biraradayken tanisildigi
etki eder- Tanisilmis yemekler (kombinasyonlar) bir diger yemege (kombinasyona) tasiyici olur- Kodlanan tadlar

iliski kurabilecegi her seyle "kisinin yeme aliskanliklari izerinden”biraraya gelir- Bu durum tamamen rastlantisal gelisir
ve damak neyi istiyorsa- iliskilenebileceqgini dusundugu tadlari birlestirirs bir diger tada. daha once olmayana ihtiyac
duyars yaratir ve tuketir- Bunun bir nedeni yoktur yeni ve farkli haz arayisidir-

Urettigimiz tarif ortaya ¢ikmadan dnce tatlis tuzlus eksi vs- olmasi planlanmis bir tarif degildir- Mutfak olan Dikili
pazarindan; ne yemek istiyorsaks birbirine yakisanlari sectik- Tadi ilk asamada tanimlamasak da» ¢ikan tarif dcumdzin de
tanidigi geleneksel bir tada goturdu: Asure- Benzetilenin asure olmasi bir tesaddf degils ayni cografyaya ait

ayni yas ortalamasinda olmamiz da etkili--- Damaklarin ortak aliskanliklari» uc kisinin yemeyi en cok tercih ettigi
tatlardan birine ulasti-

Yemes agizla ilk bulusma anindan baslayarak anlamlaniyor ve bilgisini olusturuyor- Yemek bilgisi insanin yeme potansiyelis
pisbogazliligis haz arayislari» meraki oraninda tdrer ve aktarilir"



“It would be truer to say that evolution is a part of eating» not food- Food begins an evolutionary process when eating is
supplemented by the senses- This is not influenced by where and whence the food came; only where and with what it was
consumed with- The meals that are familiar act as carriers to more foreign tastes- The coded tastes are assembled with
everything a person can form a relationship withs over ones tastes for cuisine- This is @ completely random process in which
only the tongue has any say» this evolution of taste is born from the mixing of known flavours- This has no purpose other
than to seek new avenues of pleasure-

The recipe we have devised has no history of being planned beforehand; it was not designed to be anything- The Dikili Bazaar
was our kitchens and through its we have added together materials that we believed would form good synergies-

While we had no initial plans to form any particular flavours the end result was something we could all identify with: Asure-
Of course this cannot be considered entirely at random, for we all share the sameness of region from which we are all
influenced- In the ends we have reached a result that we all liked universally.

Eating is an act that which only gains meaning from the first moment the food is in contact with the mouth- Culinary

knowledge is influenced by the capacity of eating» curiositys the search for pleasure and the sheer voraciousness of
any individual -"
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Seda Kilimcigdldelioglus Didem Durmaz. Ibrahim Gavendikler

Yemek isimleri:

“KADAYIF TOPLARI”
“SEP-ET”

“SURPRIZLi TAVUK SARMA”

“YAHSIBEY KOFTESI”
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Seda Kilimcigdldelioglus Didem Durmaz. Ibrahim Gavendikler

Food Names:

“KADAYIF TOPLARI”
“SEP-ET”

“SURPRIZLi TAVUK SARMA”

“YAHSIBEY KOFTESI”



KADAYIF TOPLAR

i¢indekiler: 250 gr goqus eti» yarim su bardagi kadayifs 4 yemek kadigi zeytinyagis kus Gzamds ¢am fistigis reyhans
pul bibers kimyon. dereotus nanes tuz-

Sos icin: 1 yemek kasigi uns 1 yemek kasigi “tuzot”s kremas stt-

Har¢ ic¢in: Kadayifs 2 yemek kasigi zeytinyagi» baharatlars kus Gztmds cam fistigie

Sos: Uns yag ile kavrulur; suts "tuzot”ve kremayla kaynayana kadar karistirilire

Hazirlanisi: Gogus eti ezilip hazirlanan harc icine yerlestirildikten sonra rulo Seklinde sarilir- 40 dk firinda pisirilir-
Sosu Uzerine dokulap servis edilir-

KADAYIF BALLS

(for 1 person)

Ingredients: 250 gr chicken. half of a bottle kadayifs 4 spoon olive oilcurrant. pine kernel. basil feslegen» red peppers
cumins dill» mint and salt-

Ingredients for sauce: 1 spoon flours 1 olive oil+"Vegeta"sauces cremas milk-

Preperation of sauce: Flour is roasted with oil- "Vegeta"sauce and crema added and is mixed when it boils-
Preperation: Kadayifs 2 spoons olive oil+ spicess currant and pine kernel are added together and mixed- Chicken is
refined and combination is added in- Chickens are rolled like a cylinder- Cooked in oven during 40 minutes-

Finally sauce is poured on-






i¢indekiler: 1 adet uzun patlicans 200 gr kiyma eti» 1 adet patates. kiyma et-

Harc icin: Yarim sogan» 2 yemek kasigi galeta unus 1 adet yumurtas kimyon, karabibers kekiks tuz-

Patates harci icin: 2 ¢orba kasigi krema. haslanmis patates. pul bibers reyhans tuz.

Sos icin: 1 corba kasigi un» 2 kasik salca» 2 dis sarmisaks 3 kasik zeytinyagis tuzs su-

Hazirlanisi: Patlicanlar ince ince uzunlamasina kesilir- Sonra sepet Seklinde orular- Kiyma (kofte gibi) harclariyla
yogurulur- Daha sonra kiyma ince tabaka halinde yaydirilir- Patates pure haline getirildikten sonras kiyma tstane
yaytlir ve her Sey rulo yapilir- Uzerine sostan dokdldrs 40 dk firinda pisirilir

SEP-ET

(for 3 people)

Ingredients: 1 piece of aubergine» 200 gr ground meat.1 piece of potato-

Ingredients for ground meat mixture: A half of onions 2 spoons of bread crumbs.

1 piece of eggs cumin, peppers thyme. salt- Ingredients for potato puree: 2 spoons creams boiled potatos

red peepers basil feslegen. salt- Ingredients for sauce: 1 spoon flour. 2 spoons of tomato paste» 2 pieces of garlics
3 spoon olive oils salts water- Preperation: Aubergines which are cut slimly and lengthy are fried- And than

they are knitted like a wicker- Ground meat is mixed with ingredients and that mixture and puree of potato are
poured on aubergines- All of them are rolled like a cylinder- Sauce is added on it and cooked in oven for

40 minutes-
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SURPRIZLi TAVUK SARMA

i¢indekiler: 250 gr tavuks 1 kiélk sogans 1 kaé sap dereotu ve maydanoz, 3 kasik krema» 50 gr kasar peynirs

2 su bardagi kadayf-

I¢ harci i¢in: Tavuklar kip kap dogranir- Dereotu ve maydanoz ince ince kiyilir- Sogan piyaz seklinde dogranir ve
tavuklar eklenir- Onlarla beraber kavrulur ve krema ilave edilir-

Hazirlanisi: Kadayifs fincan yardimi ile tavuk harcinin Gzerine sarilir- Sos ve peynir tzerine dokullr- Hazirlanan
kadayiflar 1 saat firinda pisirilir-

SURPRIZLi TAVUK SARMA

(for 4 people)

Ingredients: 250 gr chickens1 small onion dill and parsleys 3 spoon cream. 50 gr cheeses 2 glass of kadayif-
Ingredients for chickens: Chickhens are cut like cubes- Dill and parsley are cut slimly- Onions are cut slimlys
cooked and then chickhens are added- All of the are rosted and cream and “Vegeta" are added-

Preperation: Kadayif is wrapped around of chickens with helping of coffee cups- Kadayifs are cooked in oven
during 1 hour.
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YAHSIBEY KOFTESI

i¢indekiler: 500 gr kiymas 2 dilim ekmeks 1 adet sogans 1 yumurtas kimyon» karabiber» kekiks maydanoz ve tuzs
1 salkim koruk-

Hazirlanisi: Koruk disindaki tim malzemeler karistirilir- Kicuk toplar haline getirilen koftelerin icine koruklar
yerlestirilir- Yagsiz tavada pisirilir-

YAHSIBEY MEATBALLS

(for 4 people)

Ingredients: 500 gr ground meat» 2 slices of breads 1 piece onion. 1 piece of egg cumin» peppers thymes
parsley» salt» 1 bunch of unripe grape- Preperation: All ingredients besides of unripe grape are mixed-
Small meat balls are obtained- Hide unripe grapes in the meatballs- They are cooked in pan-
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Gunluk Yasam



Daily Life










-——












4 ~ ';L.} ;- .
:D ’sf ‘» "'@ ' P
oW l& "o g~ an..mr.‘.".-













