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Yoresel Lezzetler

Bafra, 19 Mayis, Alacam ve Yakakent Gastronomi Uriinleri

Kitabin hazirlanmasi igcin yapilan arastirmada Odamizda bulunan bilgiler ile Bafra Turizm
Fakjiltesi Arastirmalar: ve yerel RaynaRlardan yararlanilmis olup,RatRy ve destek sajlayan
herkese tesekRiir ederiz.

Bafra TSO Genel Sekreterligi

In preparing this book, the information available in our Chamber, the research conducted
by Bafra Faculty of Tourism, and local sources were utilized. We extend our thanks to

everyone who contributed and supported this work,

Bafra Chamber of Commerce and Industry General Secretariat
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Bafra Ticaret ve Sanayi Odas1 “Bafra ve Bolgesel Gastronomi Uriinleri Kitapgig1” 6zel yaymlamr. Bu kitapgiktaki yazilar
kaynak gosterilmeden alinti yapilamaz ve yayimlanamaz.

“Bafra ve Bolgesel Gastronomi Uriinleri Kitapgig1” yayilanan yazilardaki goriisler ve bunlarin sorumlulugu tamamen
yazarlarina aittir. Odamizin kesinlikle goriisiinii tasimaz. Odamiza gonderilen yazilar gerekli goriildiigl takdirde editoryal
islemler yapma hakkini sakli tutar.



Yoresel Lezzetler

Bafra, 19 Mayis, Alacam ve Yakakent Gastronomi Uriinleri

“Odamiz larafindan Hazirlanan Bu Kitap,Bafra Ticaret ve
Sanayi Odast Hizmet Alant olan Bafra,19 Mayis,Alacam ve
Yakakent Ilcelerinde yapilan arastirma sonucunda bélgemizde
Cografi isaret tescili alinmis Uriinler, Cografi Isaret Tescil
Asamasinda olan Gastronomi Uriinleri ile Yoresel Lezzetler
baz alinarak hazzrlanmzstm”

““This book, prepared by our Chamber, has been based on the products
granted Geographical Indication registration in our region, the gastronomic
products that are in the process of Geographical Indication registration,
and the local delicacies identified as a result of the research conducted in
the districts of Bafra, 19 Mayis, Alagam, and Yakakent, which fall within the

service area of Bafra Chamber of Commerce and Industry.”’
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Kitabimizin Dijital Versiyonuna
Buradan ulasabilirsiniz
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Bafra Ticaret ve Sanayi Odamizin kiymetli
iiyeleri, saygideger okuyucular;

Bafra, 19 Mayis, Alagam ve Yakakent il¢gelerine
hizmet veren Bafra Ticaret ve Sanayi Odasi
olarak, gorev ve sorumlulugumuzun bilinci
i¢inde, Bafra’nin ge¢misten giinlimiize gelen bu
kiiltlir ve gelisimi i¢in hizmet vermekteyiz.

Bafra’mizi ve c¢evre ilcelerimizi gelecekte
sanayisiyle, tarimiyla, turizmiyle, egitimiyle
yuksek teknolojileri de i¢inde barindiran bir
marka sehri yapmak icin ¢alismalarimizi

—o
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Baskan’in Sunumu

siirdiirliyoruz.

Bu anlamada gerceklestirdigimiz
bazi faaliyetler su sekildedir.

Bafra Organize Sanayi Bolgesi

Bafra Organize Sanayi
Bolgesinde faaliyet gdsteren 70
firmanin ¢6ziim bekleyen igme
suyu, internet, telefon altyapisi
ile yol problemini ve elektrik
sorunlarint  gerekli mercilerle
goriiserek ¢ozdiik ve Bafra
OSB’yi daha cazip hale getirdik.

Bafra Sera OSB

Bolgemizin  Tarinma  Dayali
Ihtisas (Sera) OSB’si olan Bafra
Sera OSB’de 30 Sera Parseli
ile 1 Sanayi parseli i¢in gerekli
calismalar1 yaparak arsa tahsisine baslamis
bulunmaktayiz. Tim isletmeler faaliyete
gectiginde %75°1 kadin 1§ giiclinden olusan
1500 kisilik istihdam saglanacaktir.

Yakakent Su Uriinleri ihtisas OSB

Yakakent Ilcesi smnirlari icerisinde Tarima
Dayali Ihtisas (TDi) Su Uriinleri Organize
Sanayi Bolgesi (OSB) kurulmasi karari alindi.
Bafra TSO Yonetim Kurulu 26 Nisan 2023’te
toplanarak, miitesebbis heyetine kurucu iiye
olarak katilma, %14 hisse ile ortak olma, 2



iiye ile temsil edilme karar1 almistir. Yakakent
ilcesinde kurulacak olan Organize Sanayi
Bolgesi istihdam ve ekonomiye de ciddi katma
deger saglayacaktir.

Altinovam Tarim Anonim Sirketi

Yerel iiretimi ve bolge ekonomisini desteklemek
amaciyla kurulan Altinovam Tarim Anonim
Sirketi, kadin kooperatifleri, meslek liseleri ve
halk egitim merkezlerinde {iretilen {irtinlerin
pazarlanmasina yonelik Onemli bir adim
olarak hayata gecirilmistir. Bu sirket ile
birlikte el isi, gida, tarim ve geleneksel tasarim
irlinlerinin daha genis pazarlara ulastirilmasi
hedeflenmekte, kadin istthdami1 ve yerel
kalkinma desteklenmektedir.

Emegi Gecen Herkese Tesekkiirler

Bafra Ticaret ve Sanayi Odas1 olarak ge¢cmis
donemlerde gorev yapan tiim baskanlarimiza
ve yOnetimlerine, kurumumuza kattiklar
degerli hizmetler i¢in tesekkiir ederiz. Bugiin
bizler, bu kokli kurumun bayragini devralarak;
ayni kararlilikla, bélgemizi daha ileri tagimak,
ekonomik ve sosyal gelisime katki sunmak adina
calismalarimiz siirdiirmeye devam edecegiz.

Peki Bu Eseri Neden Hazirladik;

Yoresel iiriinlere duyulan tevecciih, her gegen
giin artig gosteriyor. E-ticaret siteleri lizerinden
siparis edebilmenin yaninda = sipariginizin
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kapiniza kadar teslimatinin yapilabilmesi
sebebiyle ticari bir hareketlik olusuyor. Y oresel
driinlerin ~ 6zgilin  niteliklerinin ~ korunarak,
tanitilmast ve gelecekte de varliklarini devam
ettirmelerinin  saglanmas1 fevkalade Onem
tagimaktadir. Nitekim diinya yemeklerini
siralayip paylasan Taste Atlas sitesi, diinyanin en
iyi ekmekleri arasinda ilk sirada Bafra Pidesi’ni
secti. Taste Atlas sitesinin Bafra Pidesi’ni
birinci segmesiyle ulusal ve uluslararast medya
kuruluslarinda haber olmasi ilgemizin tanitimi
acisindan biiyiik bir giindem olusturmustur.

Bu yayin ile bolgemize ait yemekleri ve yemek
kiiltiiriini tanitmak, kusaktan kusaga aktarmak
ve unutulmaya yiiz tutmus yoresel lezzetleri
yasatmaktir. Amacimiz, bodlgemizin tescil
edilmis/edilmemis {driinlerinin tanitildig1 bir
calisma ortaya koyarak bu firiinleri tanitarak
farkindalik olusturmaktir.

Serdal Sefa KOCABAS

Yonetim Kurulu Baskani

—o
Yoresel Lezzetler 0
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President’s Presentation

Dear esteemed members of the Bafra Chamber
of Commerce and Industry, and valued readers,

As the Bafra Chamber of Commerce and
Industry, serving the districts of Bafra, 19
Mayis, Alagam, and Yakakent, we are aware of
our duties and responsibilities and continue to
serve for the cultural heritage and development
of Bafra from past to present.

We continue our efforts to make Bafra and its
neighboring districts a brand city in the future,
with its industry, agriculture, tourism, education,

—o
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and advanced technologies.

In this regard, some of the
activities we have carried out are
as follows:

Bafra Organized Industrial
Zone (OSB)

We resolved the drinking water,
internet, telephone infrastructure,
road, and electricity problems
of 70 companies operating in
the Bafra Organized Industrial
Zone by consulting the relevant
authorities, thus making Bafra
OSB more attractive.

Bafra Greenhouse OSB

In Bafra Greenhouse OSB, our
region’s Agriculture-Based
Specialized (Greenhouse) OSB, wehaveinitiated
the land allocation process by completing the
necessary works for 30 Greenhouse Parcels and
1 Industrial Parcel. When all enterprises become
operational, employment will be provided for
1,500 people, 75% of whom will be women.

Yakakent Fisheries Specialized OSB

It has been decided to establish an Agriculture-
Based Specialized (ABS) Fisheries Organized
Industrial Zone (OSB) within the boundaries
of Yakakent District. On April 26, 2023, the



Bafra CCI Board of Directors decided to join
the entrepreneurial committee as a founding
member, to acquire a 14% share, and to be
represented by 2 members. The OSB to be
established in Yakakent will also provide
significant added value in terms of employment
and the economy.

Altinovam Agricultural Joint Stock Company

Established to support local production and
the regional economy, Altinovam Agricultural
Joint Stock Company has been implemented
as a significant step towards the marketing of
products produced in women’s cooperatives,
vocational high schools, and public education
centers. With this company, the aim is to deliver
handicrafts, food, agricultural, and traditional
design products to broader markets, supporting
women’s employment and local development.

Thanks to Everyone Who Contributed

As the Bafra Chamber of Commerce and
Industry, we thank all our former presidents and
their administrations for the valuable services
they have contributed to our institution. Today,
by taking over the flag of this well-established
institution, we will continue our efforts with
the same determination to further advance our
region and contribute to its economic and social
development.
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Why Did We Prepare This Work?

The interest in local products is increasing
day by day. In addition to being able to order
through e-commerce websites, the delivery
of orders directly to your door has led to
commercial activity. It is extremely important
that the unique qualities of local products are
preserved, promoted, and maintained for future
generations. Indeed, the website Taste Atlas,
which ranks and shares world cuisines, selected
Bafra Pita(Pide) as the number one bread in the
world. The fact that Taste Atlas chose Bafra
Pita(pide) as number one and its appearance
in national and international media has created
significant publicity for our district.

With this publication, the goal is to promote the
dishes and culinary culture of our region, to pass
them on from generation to generation, and to
keep traditional flavors on the verge of being
forgotten alive. Our aim is to create awareness
by introducing the registered/unregistered
products of our region through this work.

Serdal Sefa KOCABAS
President of Bafra CCI

—o
Yoresel Lezzetler o
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Bafra TSO’nun Tarihgesi ITR

Bafra Ticaret ve Sanayi Odasi; 1903 yilinda Eski ~ Akreditasyon On  denetimi  gergeklesmis,
Belediye Caddesinde kuruldu. O yillarda tiitiin 2008 yili itibari ile akredite Oda unvanin
yetistiriciliginde Bafra Tiirkiye’nin en onemli almistir. Bafra Ticaret ve Sanayi Odasi; Bafra,
merkezi konumundaydi. Yerli ve Yabanci Tiitin =~ 19 Mayis, Alagam ve Yakakent ilgelerinden
Tiiccarlarinin yoreye ¢ok sik gelmesi ve ihracat faaliyet gosteren 2000 {iyesine ISO 9001 :
nedeni ile olusan ihtiyaca cevap verebilmesi 2015 standartlarinda hizmet vermeye devam

amaciyla kurulmustur. etmektedir. Odamiz Kalite ve Akreditasyon
Zaman icerisinde Oda binasi hizmet vermede siireclerinde siirekliiyilestirmeyi ve gelistirmeye
benimsemistir.

yetersiz kalinca bugiinkii yerine bir hizmet
binasi insa ederek 26 Temmuz 1969 tarihinde
tasinmaistir.

Ancak; Gelisen ve biiyiiyen hizmetler karsisinda
iyelerine ve bolgesine daha kaliteli bir hizmet
sunmay1 hedefleyen Odamiz yeni bir hizmet
binasina ihtiyag duymus ve 2020 yilinda
baslayan yeni bina ingaatimiz tamamlanarak 17
Mayis 2021 tarihi itibari ile ayni yerinde 4 kat
olarak hizmet vermeye baglamistir.

Hizmet binamiz 285 metrekare alan {izerine
toplam dort kat olarak insa edilmistir. Odamiz
hizmet birimlerinin ¢alisma alanlarini  ve
altyapilar1 iyilestirerek {iyelerimizin ferah,
hizli ve tim ihtiyaclarini karsilamak {izere
olusturdugumuz bir ¢6ziim merkezinden
faydalanmalarin1 amagliyoruz. Yeni binamiz
igerisinde  olusturulan  konferans salonu,
toplant1 salonlari, ¢calisma ofislerimiz ile Bafra,
Alacam, 19 Mayis ve Yakakent il¢elerimizden
gelebilecek tiim talepleri karsilayabilecek
kapasite ve donanimda hazirlanmistir.

Odamiz TOBB Oda/Borsa Akreditasyon
Sistemi ¢ergevesinde, 14 Aralik 2006 yilinda

—o
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Bafra Chamber of Commerce and Industry was
established in 1903 on Eski Belediye Street. At that
time, Bafra was Turkeys most important center
for tobacco cultivation. It was founded in order to
meet the need that arose due to the frequent visits of
domestic and foreign tobacco traders to the region
and the resulting exports.

as the Chamber building became

Over time,
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insufficient to serve, a new service building was
constructed at its current location and moved there
on July 26, 1969.

However, due to the growing and expanding
services, our Chamber, aiming to provide higher
quality service to its members and region, needed
a new service building, and the construction of our
new building, which began in 2020, was completed
and started operating as a four-story structure at the
same location as of May 17, 2021.

Our service building was constructed as a total
of four floors on an area of 285 square meters. By
improving the working areas and infrastructures of
our Chamber's service units, we aim to provide our
members with access to a solution center created
to offer a comfortable, fast, and comprehensive
service. The new building has been equipped with
a conference hall, meeting rooms, and work offices,
prepared to meet all demands that may come from
our districts of Bafra, Alagcam, 19 Mayis, and
Yakakent.

Within the framework of the TOBB Chamber/
Exchange Accreditation System, our Chamber
underwent a Pre-Accreditation Audit on December
14, 2006, and has held the title of Accredited
Chamber since 2008. Bafra Chamber of Commerce
and Industry continues to serve its 2,000 members
operating in Bafra, 19 May:s, Alagcam, and Yakakent
districts in accordance with ISO 9001:2015
standards. Our Chamber adopts continuous
improvement and development in its Quality and
Accreditation processes.

—o
Yoresel Lezzetler @
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Tarihin ve

Bafra:
Doganin Baskenti

Kizihrmak’in  Bereketi,

Kizilirmak’in tasidigi bereketle sekillenen Bafra,
binlerce yillik gecmisi, gliclii tarim kiiltiirii, zengin su
kaynaklari, tarihi yapilar1 ve yasayan gelenekleriyle
Karadeniz’in 6ne ¢ikan sehirlerinden biridir. Baraj
golleri, selaleleri, magaralar1 ve kus cennetiyle
doga; camileri, tiirbeleri, kopriileri ve miizeleriyle
tarih; el sanatlar1 ve senlikleriyle kiiltiir Bafra’da bir
arada yasanmaktadir.

Doga ve Mesire Alanlari
* Akalan Apan Selaleleri

Bafra’ya43 kmuzakliktaki Akalan Kdyii sinirlarinda,
kanyon i¢inde art arda dizilmis yedi selalesi ve
gdlciikleriyle benzersiz bir tabiat manzarasi sunar.
Bolgede erisimi kolaylastirmaya ve alani turizme
kazandirmaya yonelik ¢aligmalar siirmektedir.

* Altinkaya ve Derbent Baraj Golleri

Yaklasitk 60 km’yi bulan uzunluklari, bogaz
manzaralar1 ve suya yansiyan vadileriyle Bafra’nin
en etkileyici su manzaralarmi olusturur. Ozellikle

—o
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Derbent Baraji kiyilarindaki piknik alanlari, alabalik
lokantalar1 ve olta balik¢ilig1 imkani sayesinde hafta
sonlar1 dolup tasar. Gol yiizeyinden yiikselen Batik
Minare, eski Bogazkaya yerlesiminin simgesi haline
gelmis, fotograf tutkunlarinin vazgecilmez kadraji
olmustur.

» Kapikaya ve Asarkale Turizm Bolgeleri

Kapikaya, Asarkale, kaya mezarlar1 ve poternleriyle
baraj go6li manzarasim tarihi doku ile bulusturur.
Dev bir kaya kiitlesinin iizerine oturtulmus
Asarkale’ye gizli gecit ve kaya merdivenleriyle
cikilir; Kizihirmak vadisini ve kaya mezarlarini
kusbakisi izleme imkani verir.

Bafra; Hayat Kayas1 Magarast ve Tepen Deligi gibi
prehistorik donemlere uzanan magaralariyla da
dikkat c¢eker. Yaklagik 1 km uzunlugundaki Hayat
Kayas1 Magarasi i¢indeki dere ve kiiclik selale ile;
Tepen Deligi ise kaya merdivenlerle inilen, M.O.
3000’lere uzanan yerlesim izleriyle 6ne ¢ikar.

Kizilirmak Deltasi ve Kus Cenneti

Bafra’nin goller bolgesinne yer alan onemli bir
bolgedir. Sulak alanlar, géller, subasar ormanlar ve
kumullarin olusturdugu bu essiz ekosistem; yiizlerce
kus tiiriine, zengin bitki Ortlisiine ve uluslararasi
Olcekte Oneme sahip bir biyolojik cesitlilige ev
sahipligi yapar.

Tarih, Miizeler ve Anitsal Yapilar

Bafra merkezdeki Bafra Arkeoloji ve Etnografya
Miizesi, 19. yiizyildan kalma gorkemli bir konakta
hizmet verir; Ikiztepe kazilarindan ¢ikarilan
arkeolojik eserlerle birlikte yore kiiltiiriind,
geleneksel yasami ve etnografik ornekleri sergiler.



Bafra Kiiltiir ve Turizm

Bafra Tiitiin Miizesi ise kentin en 6nemli tarimsal
iriinii olan tiitiinlin ekimden kurutmaya tiim
asamalarini canlandirmalarla ziyaretgilere sunar.

e Tarihi Camileri ve Tiirbeleri

Evliya Celebi’nin de bahsettigi, kokleri 17. yiizyila
uzanan Biyik Cami (Cami-i Kebir) ile 1869
tarihli Tayyar Pasa Camii 6ne c¢ikar. Emir Mirza
Bey Tiirbesi ve Hizirbey Tiirbesi, Bafra beyleri
ve Isfendiyarogullar1 déneminin izlerini tasirken;
Ali Bey, Hiiseyin Bey ve Kadi Cesmeleri Osmanh
donemi hayrat kiiltiiriiniin zarif 6rnekleridir.

* Cetinkaya Kopriisii

1937°de agilan, 7 kemerli 250 metrelik Cetinkaya
Kopriisii, erken Cumhuriyet doneminin miihendislik
miras1 olarak Kizilirmak iizerinde yiikselir; diigiin
konvoylarmin ve ani fotograflarimin degismeyen
fonudur. 1920’lerde bugiinkii yerine taginan Bafra
Deniz Feneri ise Kizilirmak agzinda denizcilere yol
gosteren, kentin denizle bagimi simgeleyen 6nemli
bir yapidir.

» ikiztepe Oren Yeri

Bafra arkeolojisinin kalbi sayilan Ikiztepe Oren
Yeri, Ge¢ Kalkolitik Cag’dan Demir Cagi’na
uzanan katmanlariyla binlerce yillik kesintisiz
yerlesimin izlerini tasir; ahsap mimari, metal
is¢iligi, dokumacilik ve zengin mezar buluntulariyla
bolgenin tarih sahnesindeki 6nemini ortaya koyar.

Kiiltiir, El Sanatlar1 ve Festivaller

Kizilirmak kiyisindaki Kapikayafest — Uluslararasi
Doga Sporlan ve Kiiltiir Festivali, her y1l temmuz
ayinda yamag parasiitii, su sporlari, doga ve macera
sporlariyla binlerce sporcuyu ve dogaseveri bir

BAFRA TICARET VE SANAYI ODASI
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araya getirir; “Dogay1 Yasat, Sporu Yasa” sloganiyla
Bafra’nin tanitim vitrinlerinden biri haline gelmistir.

Bafra’nin geleneksel el sanatlarindan zembil
orticiiliigli, misir koganm yapraklarinin kindira
sarilarak oriilmesiyle ortaya ¢ikan, hem islevsel hem
estetik bir el emegidir. Bu zembiller, giinliik yasamin
yani sira kentin kiiltiirel hafizasinda da yer tutar.

Ayrica Ramazan aymin 14’{inii 15’ine baglayan gece
kutlanan Sele-Sepet Senlikleri ise Bafra’ya 6zgii en
renkli geleneklerden biridir. Cocuklarin ellerinde
fenerlerle sokaklari maniler esliginde dolastigi bu
0zel gece; kusaklar arasinda koprii kuran, paylagma
ve dayanigsma kiiltiiriinii giiclendiren bir bayram

—o
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BafraCultureand Tourism

Bafra: The Prosperity of the Kizilirmak, the Capital
of History and Nature

Shaped by the fertile blessings of the Kizilirmak
River, Bafra stands out as one of the Black Sea's
most remarkable cities — with its millennia-old past,
strong agricultural culture, rich water resources,
historical landmarks, and living traditions.

Nature reveals itself through the region’s dams,
waterfalls, caves, and bird
paradise;  history  speaks
through its mosques, tombs,
bridges, and museums, and
culture thrives in its handicrafts
and festivals. In Bafra, nature,
history, and culture live side by
side in harmony.

Nature and Recreation Areas
» Akalan Apar1 Waterfalls

Located 43 km from Bafra,
within the borders of Akalan
Village, this natural wonder
features  seven  cascading
waterfalls and small ponds
nestled in a canyon — offering
a breathtaking landscape.
Ongoing works aim to improve
accessibility and integrate the
area into local tourism.

* Altinkaya and Derbent Dam Lakes

Stretching nearly 60 kilometers in length, these
reservoirs create some of Bafra'’s most striking water
landscapes with their gorges and reflections of lush
valleys. The shores of Derbent Dam, dotted with
picnic spots, trout restaurants, and fishing areas, are
a weekend favorite for visitors. The Sunken Minaret
rising from the lakes surface has become a symbol

—o
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of the former Bogazkaya settlement — and a beloved
frame for photographers.

» Kapikaya and Asarkale Tourism Zones

Combining history with natural beauty, Kapikaya and
Asarkale overlook the dam lake and feature ancient
rock tombs and tunnels. Perched atop a massive
rock formation, Asarkale is accessed through hidden
passages and rock-carved stairs, offering a bird s-eye
view of the Kizilirmak Valley
and its ancient tombs.

Bafra also draws attention
with caves that trace back
to prehistoric times, such as
Hayat Kayast Cave and Tepen
Deligi.

Hayat Kayasi Cave, about one
kilometer long, hides a small
waterfall and stream within,
while Tepen Deligi, reachable
by stone steps, bears traces of

human settlement dating back
to 3000 BCE.

Kizilirmak Delta and Bird
Paradise

Located within Bafras lake
region, the Kizilirmak Delta is
one of Turkey'’s most valuable
natural areas. This unique ecosystem — composed of
wetlands, lakes, floodplain forests, and sand dunes —
hosts hundreds of bird species, rich vegetation, and
biodiversity of international significance.

History, Museums, and Monuments

The Bafra Archaeology and Ethnography Museum,
housed in a grand 19th-century mansion, exhibits
archaeological artifacts from the Ikiztepe excavations,



BafraCultureand Tourism

alongside ethnographic pieces reflecting the region's
traditional lifestyle.

The Bafra Tobacco Museum brings to life every stage
of tobacco cultivation — from planting to drying
— highlighting the city’s most iconic agricultural
product.

* Historic Mosques and Tombs

Among the notable religious
monuments are the Great
Mosque  (Cami-i  Kebir),
mentioned by Evliya Celebi
and dating back to the 17th
century, and the Tayyar Pasha
Mosque, built in 1869.

The Emir Mirza Bey and
Hizirbey Tombs carry the
legacy of the Bafra beys and
the Isfendiyarid dynasty, while
the Ali Bey, Hiiseyin Bey, and
Kadi  Fountains reflect the
refined charitable architecture
of the Ottoman era.

* Cetinkaya Bridge

Opened in 1937, this seven-
arched, 250-meter-long
bridge rises gracefully over
the Kizilirmak River as an
engineering masterpiece of Turkey s early Republican
period. Today, it remains a beloved backdrop for
wedding convoys and commemorative photos.

The Bafra Lighthouse, relocated to its current site in
the 1920s, stands at the mouth of the Kizilirmak River,
symbolizing Bafira s enduring connection with the sea.

« ikiztepe Archaeological Site
Regarded as the heart of Bafras archaeology, the
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Ikiztepe Site preserves layers of continuous human
settlement from the Late Chalcolithic to the Iron
Age. Its discoveries — wooden architecture, metal
craftsmanship, weaving, and rich burial finds —
reveal the region’s deep-rooted significance in
Anatolian history.

Culture, Handicrafts, and Festivals

The Kapikayafest — International Nature Sports
and Culture Festival, held
every July on the banks of
the Kizilirmak River, brings
together thousands of athletes
and nature enthusiasts for
paragliding, water sports, and
adventure activities. With the
motto  “Experience Nature,
Live the Sport,” it has become
one of Bafra s signature events
promoting the region.

Bafra’s  traditional  basket
weaving, known locally as
zembil making, is an intricate
craft where corn husks are
wrapped with fkindira (reed
fiber) to produce functional yet
aesthetic handmade baskets —
treasured both in daily life and
in the city s cultural memory.

Another colorful local tradition is the Sele-Sepet
Festival, celebrated on the night between the 14th and
15th days of Ramadan. On this special night, children
roam the streets carrying lanterns and singing festive
rhymes. The event stands as a symbol of community
spirit, intergenerational connection, and cultural
continuity — a living heritage that keeps Bafras
traditions alive.

o
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19 Mayis: Karadeniz’in Tarihi,
Kiiltiiriiyle Parlayan Turizm Kenti

Dogas1 ve

Karadeniz’in kiyisinda, mavi ile yesilin uyumunu
en dogal haliyle yasatan 19 Mayis, sahip oldugu
zengin mirasi, benzersiz dogal giizellikleri ve koklii
kiiltirel dokusuyla Samsun’un yiikselen turizm
merkezlerinden biridir. Kizilirmak Deltasi’ndan
Nebiyan Dagi’na uzanan genis bir cografyada
yer alan il¢e; doga turizmi, gastronomi, kiiltiirel
etkinlikler ve tarihi yapilariyla dort mevsim
ziyaretcilerine essiz bir deneyim sunar.

Nebiyan’in Golgesinde Yiikselen Doga: Yaylalar,
Daglar, Ormanlar

* Nebiyan Dag1 & Nebiyan Yaylasi

Karadeniz’in dogal terast olarak adlandirilan
Nebiyan Dagi, bdlgenin en giligli turizm
degerlerinden biridir. 1224 metrelik zirvesi, temiz
havasi, yiiriiyiis parkurlart ve dort mevsim renk
degistiren ormanlariyla doga severlerin akinina
ugrar. Nebiyan Yaylasi’nin serin atmosferi, yaz

—o
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aylarinda sehirden kagmak isteyenler i¢in ideal bir
siginaktir.

* Galeri¢ Subasar Ormanlar

Bahar aylarinda 1 metreye kadar suyla kaplanan
Galeri¢ Ormanlar, Tiirkiye’de nadir goriilen dogal
olusumlardan biridir. Su yiizeyinde acan beyaz
cigekler, bu alan1 fotografcilar i¢in adeta masalsi bir
platoya doniistiiriir.

* Dogal Balik Golleri & Kizihrmak Deltasi

Kizilirmak Deltasi’nin dogu ucunda konumlanan
ilgede yiizlerce kus tiirli gozlemlenebilir. Delta
icindeki dogal balik godlleri ise hem ekoturizm hem
de manzara turizmi agisindan essiz bir zenginlik
sunar.

Karadeniz’in En Sakin Sahillerinden Biri
Toplam 22,5 kilometrelik sahil bandi ile 19 Mayzs;
* 19 Mayis Sahili,

* Derekdy Sahili,



19 Mayis Kiiltiir ve Turizm

Yoriikler Sahili gibi noktalariyla Karadeniz’in en
huzurlu kiy1 deneyimini sunar. Genis kumsallar, giin
batiminin suya diisen kizillig1 ve dogal sahil ¢izgisi
yaz—kis ziyaretcileri cezbeder.

Tarih ve Kiiltiir: Bircok Medeniyetin izleri

19 Mayis, Anadolu’nun bir¢ok farkli kiiltiiriiniin
bulustugu bir yasam alan1 olmustur. {lgede gegmisten
glinlimiize ulasan yapilar, bolgenin tarihsel
zenginligini gdzler Oniine serer.

One cikan tarihi yapilar:
* Fatma Cavus Civisiz Ahgap Camii, Tarihi Hamam,
Tarihi Saat Kulesi, Seyh Beg Tiirbesi

Bu yapilar, il¢enin kiiltiirel kimliginin taginmasinda
onemli bir rol oynamaktadir.

Gastronominin Parlayan Yildizi:
Mutfag

19 Mayis

Tarim ve doganin birlesimi sayesinde 19 Mayis,
zengin bir yerel mutfak kiiltiiriine sahiptir. Ilceye
Ozgli irlinler hem gastronomi hem de turizm
agisindan deger tasir.
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One Cikan Lezzetler

Nebiyan Fasulyesi, 19 May1s Salebi, Engiz Ketesi,
Topalan Corbasi, Kestane & Findik Uretimi,

Ozellikle 19 Mayis Salebi, belediye onciiliigiinde
ylriitillen tescil ve {iiretim c¢alismalariyla ulusal
Olcekte dikkat ¢eken bir marka haline gelmistir.
Son yillarda salebin gastronomide kullanim
alanlar1 iizerine yapilan ¢alismalar, ilgenin mutfak
potansiyelini daha da giiclendirmektedir.

Kiiltiirel Etkinlikler & Festivaller

* Doga, Kiiltiir, Sanat ve Turizm Festivali
Kizilirmak Deltasi

Nebiyan Ormanlar1 turlari,

gezileri, sahil bisiklet etkinlikleri ve kiiltiirel
aktivitelerle ilgenin dogal giizellikleri festival
ruhuyla birlesiyor.

* 19 Mayis Salep Festivali

Ilgenin tescilli iiriinii olan salep, festivalle birlikte
hem ekonomik hem kiiltiirel anlamda genis kitlelere
tanitiltyor.

—o
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19 Mayis: A Tourism City Shining with the History,
Nature, and Culture of the
Black Sea

Located along the Black Sea
coast, where blue and green
meet in their purest harmony,
19 Mayis is one of Samsun's
rising tourism centers. With its
rich heritage, unique natural
beauty, and deep-rooted cultural
identity, the district stretches
across a vast geography from
the Kizilirmak Delta to Mount

Nebiyan. Offering  nature
tourism, gastronomy, cultural
activities, and historical

landmarks, 19 Mayis welcomes
visitors in every season with
unforgettable experiences.

Nature Rising in the Shadow of
Nebiyan: Highlands, Mountains,
Forests

—o
Yoresel Lezzetler
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Mount Nebiyan & Nebiyan Plateau

Known as the natural terrace of the Black Sea,
Mount Nebiyan is one of the regions strongest
tourism assets. Its 1,224-meter summit, clean air,
hiking trails, and forests that change colors through
all four seasons attract nature lovers year-round.
The cool atmosphere of the Nebiyan Plateau is an
ideal refuge for those seeking to escape the summer
heat.

Galeri¢ Flooded Forests

Flooded with up to one meter of water during spring,
the Galeri¢ Flooded Forests are among the rare
natural formations in Tiirkiye. The white flowers
blooming on the water s surface transform the area
into a fairytale-like setting, especially admired by
photographers.

Natural  Fish
Kizilirmak Delta

Lakes &

Located on the eastern edge of
the Kizilirmak Delta, the district
offers the chance to observe
hundreds of bird species. The
natural fish lakes within the delta
provide exceptional richness for
both eco-tourism and scenic
tourism.

One of the Most Peaceful
Coasts of the Black Sea

With a 22.5-kilometer coastline,
19 Mayis offers some of the
region'’s calmest and most serene
beaches, including:

19 Mays Beach
Derekdy Beach
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Yoriikler Beach

The wide sandy shores, crimson reflections of the
sunset over the sea, and the untouched natural
coastline attract visitors in every season.

History and Culture: Traces of Many Civilizations

19 Mayis has long been a meeting place for various
cultures of Anatolia. The structures that survive
from past to present reveal the district’s historical
richness.

Highlighted historical landmarks:
Fatma Cavus Nail-less Wooden Mosque
Historic Bathhouse

Historic Clock Tower

Seyh Beg Tomb

These monuments play an important role in
preserving the district’s cultural identity.

A Rising Star in Gastronomy: The Cuisine of 19
Mayts

Thanks to the harmony of agriculture and nature, 19
Mayts has a rich local culinary culture. Its regional
products hold significant value for both gastronomy
and tourism.

Featured Local Flavors:

Nebiyan Bean festival promotes salep to large audiences both
19 Mayis Salep economically and culturally.

Locati d Climat.
Engiz Ketesi (local pastry) ocation and trmate

19 Mayis experiences a typical Black Sea climate,
with cool summers, mild and rainy winters. The
Chestnut & Hazelnut Production slopes of Mount Nebiyan display the colors of all

) four seasons. The district’s combination of sea,
Among these, 19 Mays Salep has become a nationally plains, and forests offers a wide range of tourism

recognized brand through the municipality’s efforts opportunities.
*———0
(C orese Lenede— €N
*——0

Topalan Soup



e B .a BAFRA TICARET VE SANAY ODASI

Ala¢am: Karadeniz Kiyisinda Tarih ve Doganin
Bulustugu Ilce

Samsun’un batisinda, Karadeniz kiyisinda yer
alan Alagam, tarihi ge¢misi, zengin dogal yapisi
ve canli kiiltiirel hayatiyla bdlgenin dikkat ¢eken
sahil ilgelerinden biridir. Kizilirmak Deltasi’nin
uzantilari, genis orman alanlari, sahilleri ve
yaylalariyla Alacam; hem doga hem kiiltiir turizmi
i¢in cazip bir rota sunar.

Dogal Giizellikler ve Mesire Alanlari
* Geyikkosan Sahili ve Mesire Yeri

Ilge merkezine yalmizca 2 km uzakliktaki
Geyikkosan Sahili ve Mesire Yeri, temiz kumsali,
cmar ve taflan agacglariyla g¢evrili korulugu ve
Karadeniz’e agilan manzarasiyla Alacam’in en
bilinen duraklarindan biridir. Adin1 koruluk i¢indeki
Geyik Baba Tiirbesi’nden alan bolge, hem piknik
hem denize girme imkani sunar ve diinyada nesli
tehlike altinda olan kum zambagina ev sahipligi

yapar.
Alacam’in giineyinde,

—o
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denizden 1.665 metre

yliksekte yer alan Diirtmen Yaylasi, orman dokusu,
serin yayla havasi ve genis cayirlariyla dogayla
bas basa kalmak isteyen ziyaret¢ilerin tercih ettigi
mesire alanidir. Asfalt yol ile ulasgimin kolay
olmasi, yaylaya olan ilgiyi artirmaktadir.

Ilge merkezine yaklagik 3 km mesafede bulunan
Acisu Igmesi ise kayalarin arasindan ¢ikan maden
suyu oOzelligiyle taninir. Yiizyili askin siiredir
yore halki tarafindan sifali kabul edilen bu su,
glinlimiizde de ziyaretgilerin ilgisini ¢ekmektedir.

Alagam’in giiney ve i¢ kesimleri, mese, giirgen,
palamut, akcaagac, cam ve gdknar gibi tiirlerden
olusan genis orman alanlariyla kaphdir. Bu zengin
bitki ortiisii, yiiriiyilis ve doga gozlemi i¢in elverisli
bir ortam sunar.

Tarihi ve Mimari Degerler

figede Sivritepe, Elgi tepe, Gokgebogaztepe ve
Dede tepe hoyiikleri bulunmaktadir. Sivritepe,
Dede tepe, Gokgebogaztepe de Hitit donemine ait
yerlesmeler tespit edilmistir. Gokgebogaztepedeki




Alacam Kiiltir ve Turizm

kazilar 1955 yilinda yapilmistir. Ayrica Sivritepe
de yapilan kazilarda Milezyenlere (Miletoslular -
Miletliler) ait oldugu belirtilen ¢anaklar, comlekler
bulunmustur. Birde Yakakent ve Alagam’in
glineyinde daglik ve ormanlik alanda tarihi bir kale
yer almaktadir.

Alagamdaki tarihi eserler arasinda 1515 yilinda
Anadolu Beylerbeyi Sadi Bey tarafindan yaptirilan
Sadi Bey cami ve 1887 (Rumi 1303) yilinda
yapilmis Yeni Cami de sayilabilir.

Alacam Evleri

Alacam’in tarihi evleri, ilgenin gecmisten glinlimiize
uzanan mimari mirasini gozler 6niine serer. Ahsap
isciligi, tas temeller ve siislemelerle bezeli evler,
yoresel yasam tarzimi ve kiiltiirel dokuyu korur. Bu
evler, Alacam’in sadece tarihi degil, ayn1 zamanda
estetik agidan da degerli bolgelerinden biridir.

Senlikler ve Folklor

Alagam’1n kiiltiirel hayatinin en canli 6rneklerinden
biri, her y1l 6 May1s’ta
Geyikkosan’da
diizenlenen Hidirellez
Senlikleri ve yagh
pehlivan giiresleridir.
Kokeni Geyik
Baba efsanesine
dayanan bu senlikler,
ylizyillardir bolgenin
ortak hafizasini
ayakta tutar.

Diirtmen Yaylas1
eteklerindeki Hiiseyin
Dede Tirbesi
¢evresinde 7 Mayis’ta
gerceklestirilen yayla
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senlikleri de hem il¢e halkini hem de misafirleri bir
araya getiren etkinlikler arasindadir.

Alagam’da miibadil niifusun etkisiyle diigiin ve
eglencelerde Rumeli oyunlar1 (Zigos, Debreli
Hasan, Vardar Ovasi, Topal Aga) ve yerel
kasap/hornon oyunlar1 davul-zurna egliginde
icra edilmekte, bdylece zengin folklorik miras
gliniimiize taginmaktadir.

Yemekler:

Tavuk eti ile yapilan Herse, oOzellikle Cerkez
koylerinde yapilan Alus yemekleri; ¢ig kiymadan
icine baharat katilarak yapilan kapakli pidesi,
Palamut baligindan yapilan palamut dolmasi
Alagam’a 06zgii olup, ¢ok begenilen yemeklerdir.
Bahar {izeri yapilan Koyun peyniri oldukca
meshurdur.

Hamsi pilavi, manti, keskek, Asure Alacam’da
yaygin olarak yapilmaktadir. Alagam’da ayrica
Kasap Ustii denilen kendin pisir kendin ye seklinde
et cesitlerinin yapildig1 mekanlar yaygindir.

—o
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Alacam: A District Where History and Nature

lily, a globally endangered plant species.

To the south of Alagam, at an elevation of 1,665
meters, lies Diirtmen Plateau, a preferred recreation
area for visitors seeking tranquility in nature. With
its forested landscape, cool plateau climate, and vast
meadows—and thanks to its easy access via paved
roads—the plateau attracts increasing interest each
year.

Approximately 3 kilometers from the district center,
Acisu Spring is known for its natural mineral water
that flows from between rock formations. Considered
healing by locals for more than a century, this spring
continues to draw visitors today.

The southern and inland parts of Alagam are covered

Meet on the Black Sea Coast

Located on the western side of Samsun along
the Black Sea coastline, Alacam is one of the
region s most remarkable coastal districts with
its historical heritage, rich natural landscape,
and vibrant cultural life. With its extensions
of the Kizilirmak Delta, expansive forests,
beaches, and highlands, Alacam offers an
appealing route for both nature and cultural
tourism.

Natural Beauties and Recreation Areas

Just 2 kilometers from the district center,
Geyikkosan Beach and Recreation Area is one
of Alagcam’s most iconic spots. With its clean
sandy shoreline, wooded area surrounded by
plane and cherry laurel trees, and its view
opening to the Black Sea, it offers both a
pleasant beach experience and a forested picnic

located within the grove, is also home to the sand

O ool )

with expansive forests made up of oak, hornbeam,
area. The site, named after the Geyik Baba Tomb gall oak, maple, pine, and fir species. This rich

vegetation offers an ideal environment for hiking
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and nature observation.
Historical and Architectural Heritage

Located in the Karsiyaka neighborhood, Sivritepe
Mound and Fortress is one of Alacam’s most
important  archaeological sites, reflecting its
multi-layered history. Excavations have revealed
settlement traces from the Early Bronze Age to the
Middle Ages. The hill also offers a scenic vantage
point overlooking the district.

Within the district center, the neighborhoods of
Cesme, Karsiyaka, and Yenicami are designated
as protected historical zones. This area, home to
61 registered structures, reflects late 19th-century
Ottoman civil architecture with its traditional

Festivals and Folklore

One of Alagam’s most vibrant cultural
traditions is the Hidirellez Festival and oil
wrestling competitions held every year on
May 6 in Geyikkosan. Rooted in the legend of
Geyik Baba, this celebration has preserved the
collective memory of the region for centuries.

The plateau festival held around the Hiiseyin
Dede Tomb on the slopes of Diirtmen Plateau
every May 7 also brings together locals and
visitors for communal

celebration.

Due to the influence of the population
exchange, wedding and  entertainment
traditions in Alacam include Rumelian dances
such as Zigos, Debreli Hasan, Vardar Ovasti,
and Topal Aga, as well as local kasap/hornon
dances accompanied by drum and zurna — keeping
the district’s rich folkloric heritage alive today.

o
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houses, mosque, bathhouse, fountains, and former
commercial buildings that shape the identity of
Alacam.



Yakakent: Karadeniz’in Dogayla Kucaklasan
Gizli Cenneti

Karadeniz’in kiyisinda, mavi ile yesilin birbirine
karistig1 6zel bir nokta vardir: Yakakent. Samsun’un
en sakin, en dogal ve en karakteristik ilgelerinden
biri olan Yakakent; tertemiz sahilleri, essiz giin
batimlari, zengin balike¢ilik kiiltiirii ve bozulmamais
ormanlariyla her mevsim ziyaretcilerini biiyiileyen
bir turizm cennetidir. Ilge, hem doga tutkunlarina
hem fotograf¢ilara hem de huzurlu bir tatil arayanlara
benzersiz bir deneyim sunar.

Uzunkiz Yaylasi: Cam Kokulu Serinligin Adresi

Ilce merkezine 35 kilometre uzaklikta bulunan
Uzunkiz Yaylasi, 1300 rakimda ¢am ormanlariyla
gevrili bir doga kacamagi sunuyor. Kalabaliktan
uzaklagip serin havada yliriiyiis yapmak isteyenlerin
vazgecilmez rotasi olan yayla; kamp tutkunlari igin
de ideal bir konuma sahip. Giindiizleri kus sesleri,
geceleri yildizlarla dolu gokytizii esliginde gecirilen
zaman, ziyaretcilere unutulmaz bir huzur birakiyor.

—o
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Uzunkiz Yaylast’nin en ilgi c¢ekici ydnlerinden
biri de, bdlgenin yiiksek kesimlerinde goriilen dev
kirmizi orman karincalari. Boyu bir metreyi bulan
yuvalartyla gorenleri saskina ¢eviren bu karincalar,
ekosistemin en Onemli koruyucularindan. Kene
ve zararli bocekleri temizleyen bu tiir, hem doga
meraklilarinin hem fotografgilarin dikkatini ¢ekiyor.

Balikcihigin Kalbi: Yakakent Limani

Yakakent,  bdlgenin en  giicli  balik¢ilik
merkezlerinden biri olarak 6ne ¢ikiyor. flge limaninda
cok sayida balik¢t teknesi bulunuyor ve avlanan
deniz irlinleri ¢esitliligiyle bolge ekonomisine
biiyiik katki sagliyor. Ayrica ilgede: Balik unu,
yemi ve yagi iireten fabrikalar,Ciftlik baligi tiretimi
yapan tesisler bulunmasi, Yakakent’i Karadeniz’in
onemli su Uriinleri tiretim merkezlerinden biri haline
getiriyor.

Karadeniz’in En Giizel Giin Batimi1 Yakakent’te

Yakakent’in en c¢ok bilinen ozelliklerinden biri,
glinesin denize en yakin noktadan batmasi sayesinde
Karadeniz’de izlenebilecek en biiyiileyici giin

batimlarin1 sunmasidir. Ozellikle yaz aksamlarinda
kartpostallik

sahile akin eden vatandaslar,
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manzaralara taniklik eder. Turuncudan mora uzanan
renklerin denizle birlestigi o an, fotograf¢ilarin
objektifine defalarca konu olmustur.

Camgolii. Mesire Alani: Denizle Ormanin

Bulusmasi

Samsun—Sinop karayoluna yakin konumda, ilce
merkezine yalnizca 7 kilometre uzakliktaki Camgolii
Mesire Alani, Yakakent’in en ¢ok ziyaret edilen
dogal giizelliklerinden biridir. Cam agaglarinin
golgesinde, dalgalarin sesi esliginde dinlenmek
isteyenlerin ilk tercihi olan bu alan; piknikten doga
yiiriiyiisiine, deniz manzarasi esliginde keyifli saatler
gecirmeye kadar birgok aktivite sunuyor.

Mavi ile yesilin bulustugu bu 6zel nokta, bdlgenin
en huzurlu duraklarindan biri olmaya devam ediyor.

Asmapmnar Cevizdibi Kanyonu: Kesfedilmeyi
Bekleyen Dogal Hazine

Yakakent’in sakli kalmis dogal giizelliklerinden
biri olan Asmapinar Cevizdibi Kanyonu, orman
icindeki konumuyla yiiriiyiis severler i¢in ideal
bir rota sunuyor. Dere yatagi boyunca 4 kilometre
gidis — 4 kilometre doniis olmak iizere toplam
7-8 kilometrelik orta—zor seviyede bir parkurdan

olusan kanyon, sessiz ve biiyiileyici atmosferiyle
ziyaretgilerine essiz bir deneyim yasatiyor.

Her ne kadar su anda profesyonel turizm igin tam
olarak diizenlenmemis olsa da, Yakakent Belediyesi
tarafindan  turizme kazandirilmasina  yonelik
caligmalar planlantyor. Kanyon tamamziyla hazir hale
geldiginde, bolgenin en gézde doga rotalarindan biri
olmaya aday.

Doga ve Sakinligi Bir Arada Arayanlarin Yeni
Durad

Yakakent, Karadeniz’in en 0zel ilgelerinden
biri olmay1 yalnizca dogal giizellikleriyle degil,
sakinligi, kiltiiri ve kokli balik¢ilik gelenegiyle
de basariyor. Hem yaylalar1 hem kanyonlar1 hem de
sahil seridiyle dort mevsim ziyaret edilebilecek bir
turizm potansiyeline sahip.

Yakakent; doga, deniz, serin yayla riizgari, essiz
glin batim1 ve samimi Karadeniz kiiltiiriinii bir arada

yasamak isteyen herkes i¢in kesfedilmeyi bekleyen
bir cennet.

—o
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Yakakent Culture and Tourism

Yakakent: The Hidden Paradise of the Black Sea,
Embracing Nature

On the shores of the Black Sea, where blue and
green blend into one another, lies Yakakent—one
of Samsun's most tranquil, natural, and character-
rich districts. With its pristine beaches, breathtaking
sunsets, rich fishing culture, and untouched forests,
Yakakent enchants visitors in every season and
stands as a true tourism gem.

The district offers a unique experience for nature
lovers, photographers, and anyone seeking a
peaceful getaway.

Uzunkiz Plateau: The Scented Coolness of Pine
Forests

Located 35 kilometers from the district center,
Uzunkiz Plateau sits at 1,300 meters of elevation and
offers a refreshing nature escape surrounded by pine
forests. It is a favorite destination for those looking
to hike in cool, crisp air away from the crowds, and
an ideal spot for camping enthusiasts.

From daytime filled with birdsong to nighttime
illuminated by countless stars, the plateau leaves
visitors with unforgettable peace.

o——o
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One of the most intriguing features of Uzunkiz
Plateau is the presence of giant red wood ants,
found in the high-altitude areas. With mounds
reaching up to one meter in height, these ants
astonish observers and serve as key protectors of the
ecosystem—controlling ticks and harmful insects.
They capture the attention of both nature enthusiasts
and photographers.

The Heart of Fishing: Yakakent Harbor

Yakakent is recognized as one of the strongest
fishing hubs of the region. The districts harbor
hosts numerous fishing boats, and the variety of
seafood harvested contributes significantly to the
local economy.

Additionally, the presence of:
Fishmeal, fish feed, and fish oil production factories
Aquaculture farms

has made Yakakent one of the Black Seas major
seafood production centers.

The Most Beautiful Sunset of the Black Sea Is in
Yakakent

One of Yakakent’s most renowned features is its
spectacular sunset, where the sun sinks closest to
the sea’s horizon—offering one of the Black Sea'’s
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Yakakent Culture and Tourism

most enchanting sunset views.

On summer evenings, locals and visitors gather
along the beach to witness postcard-worthy scenes.

The blend of orange, pink, and purple tones
meeting the sea has become a recurring subject for
photographers.

Camgolii Recreation Area: Where the Sea Meets
the Forest

Located just 7 kilometers from the district center
and near the Samsun—Sinop highway, Camgolii
Recreation Area is one of Yakakents most visited
natural attractions.

Shaded by pine trees and accompanied by the
soothing sound of waves, it is the first choice of
those who want to relax in nature. The area offers:

Picnic spots
Nature walking trails
Peaceful hours accompanied by sea views

This unique meeting point of blue and green remains
one of the region’s most serene stops.

Asmapinar Cevizdibi Canyon: A Natural Treasure
Waiting to Be Discovered

One of Yakakents lesser-known natural wonders,
Asmapinar Cevizdibi Canyon, offers an ideal hiking
route deep within the forest. The canyon consists of
a 7-8 km mid-to-difficult trail (4 km in and 4 km out)
along a stream bed, providing visitors with a calm,
enchanting atmosphere.

Although it is not yet fully developed for professional
tourism,  Yakakent Municipality is planning
improvement works to incorporate it into the tourism
network. Once completed, it is expected to become
one of the region s most sought-after nature routes.

Conclusion: A New Destination for Those Seeking
Nature and Tranquility

Yakakent is one of the Black Seas most special
districts not only for its natural beauty but also
for its serenity, culture, and deep-rooted fishing
tradition. With its plateaus, canyons, and coastline,
it offers year-round tourism potential.

For anyone wishing to experience nature, the sea,
cool plateau breezes, unforgettable sunsets, and the
warm spirit of Black Sea culture all at once, Yakakent
is a paradise waiting to be discovered.

o
Yoresel Lezzetler @
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Bafra Pidesi

Bafra Pidesi Hakkinda;

Eskiden, Bafra’da pazar sabahlar1 ayr1 bir
heyecan tasirdi. Giin dogmadan 6nce, mahalle
firnlarinin - 6niinde uzun kuyruklar olusur,
insanlar ellerinde tepsilerle siraya girerdi. Pide
malzemeleri o zamanlar firinctya birakilmazds;
herkes i¢ harcini evinde hazirlar, malzemesini
kendi tepsisinde getirirdi. Firincilar, tepsi tepsi
gelen bu malzemelerini pide hamurlariyla
birlestirip biiylik bir ustalikla firina stirer,
citir ¢itir kizarana kadar basinda beklerdi.
Firinin 6nilinde bekleyenlerse bu siireyi sohbet
ederek degerlendirir, bazen komsularla tarifler
paylasilir, bazen c¢ocuklar firmin Oniinde
oynarken biiyiikler bir bardak g¢ayla sabahin
serinligini karsilarlardi.

O donemlerde Bafra Pidesi, sadece bir yiyecek
degil, haftanin yorgunlugunu atmak, komsuluk
baglarin1 giiclendirmek ve pazar giiniini
taclandirmak icin bir bahaneydi adeta. Her evin
tarifi ayriydi; kimisi daha yagh severdi, kimisi
sogani bol koyardi. Ama hepsinin ortak noktasi,
tas firnin verdigi o essiz citirlik ve tereyagi
kokusuydu.

Zamanla bu gelenek daha profesyonel bir boyuta
tasinmis; Bafra Pidesi, Bafra Ticaret ve Sanayi
Odas: tarafindan Cografi Isaret Tescili aliarak
resmi kimligine kavusmustur. Bugiin yalnizca
Bafra’da degil, Tiirkiye’nin dort bir yaninda

—o
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taninan bu essiz lezzet, uluslararast alanda da
dikkat cekmeyi basarmistir. Oyle ki, geleneksel
yemekleri degerlendiren diinyaca {inlii Taste
Atlas platformu, Bafra Pidesi’ ni “Diinyanin En
Iyi Ekmegi” olarak se¢mis ve bu gurur verici
unvan, ilgemizin gastronomi alanindaki degerini
bir kez daha gozler dniine sermistir.

Bafra Pidesinin Tarifi;

Malzemeler; Hamuru i¢in: 3 su bardagi un(300
gram), 1 su bardagi su(200 mililitre), 1 silme
cay kasig1 instant maya(4 gram), 1 silme cay
kasig1 tuz(5 gram), I¢ Harci igin, 300 gram
az yagli dana kiyma, 1 adet kuru sogan, 1 cay
kasig1 tuz, 1 cay kasig1 karabiber. Uzeri Igin: 4
yemek kagig1 tereyagi

Hamur i¢in un, su ve mayay birlesene kadar
karigtirtp tezgahin lizerinde ya da derin bir
kapta 5 dakika yogurun. Tuzu ilave ederek
hamur piiriizsiz ve yumusak bir hal alana
kadar yogurmaya devam edin. Hamuru hafifce
unladiginiz bir kaba alin ve hamuru da unlayip
iizerini Ortlin. Hamuru mayalanmasi i¢in 1 - 1,5
saat kadar dinlendirin.

Hamur mayalanirken bir tavada kiymayi,
tuz ekleyerek kavurun. Kiyma suyunu ¢ekip
kahverengi bir hala alinca ocaktan alin.
Kavrulan kiymaya karabiber ve ufak kiipler
halinde dogradiginiz sogani ekleyip sogumaya
birakin.



Mayalanan hamuru hafifce unlanmis tezgaha
alin, havasim1 bastirarak g¢ikartin, dort esit
par¢aya boliin. Distan ige dogru katlayip
yuvarlayin ve iizerini unladiktan sonra ortiip 45
dakika tezgahta dinlendirin. Dinlenen hamurlar
hafifce unladiktan sonra uzun sekilde acin.
Elinizle de arada ¢ekip uzatin ve havalandirarak
fazlaundan kurtulun. A¢tiginizhamurun ortasina
kenarlardan bosluk kalacak sekilde 4 yemek
kasig1 kadar kiymali hargtan koyun. Hamurun
kenarlarin1 yukarida birlestirip ¢imdikleyerek
sikica kapatin. Pideyi kenarlardan ¢ekip
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dilediginiz boyuta uzatin.

Firin1 230 derecede fanli olarak isitin. Pideleri
bir tepsiye ikiser ikiser yerlestirin ve firinin
alttan bir istteki goziinde 12 dakika pisirin.
Kizaran pideleri ¢ikar ¢ikmaz tepsiden baska bir
yere alin ve sicagi sicagina her yerine tereyagi
surun.

Lezzeti arttirmak ig¢in pidenin {izerini bigakla
kesip i¢ine de ufak parcalar halinde tereyagi
birakip, dilimleyip servis edin.

—o
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Bafra Pita

Bafra Pita(Pide) About

In the past, Sunday mornings in Bafra carried a
special excitement. Before sunrise, long queues
would form in front of neighborhood bakeries, with
people lining up holding trays in their hands. At
that time, bakery owners weren't given the filling
ingredients; each family would prepare their own
mixture at home and bring it in their own tray. The
bakers would skillfully combine these homemade
fillings with their own pita (pide) dough and place
them in the oven, carefully watching over them until
they turned golden and crispy.

While waiting outside, people would pass the time
chatting — sometimes exchanging recipes with
neighbors, while children played around and the
adults warmed themselves with a cup of tea in the
early morning chill.

Back then, Bafra Pita (pide) was more than just food
— it was an excuse to shake off the weeks fatigue,
strengthen neighborhood bonds, and crown the joy of
a Sunday. Each household had its own recipe: some
preferred it more oily, others liked it with plenty of
onions. But they all shared one common trait — that
unmatched crispiness from the stone oven and the
irresistible aroma of butter.

this tradition evolved into a more
professional identity. Bafra Pita(pide) received its
Geographical Indication Registration through the
Bafra Chamber of Commerce and Industry, officially

»)

Over time,
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gaining its cultural and culinary status.

Today, this unique delicacy is known not only in
Bafra but across all of Turkey — and has even
captured international attention. So much so that
Taste Atlas, a globally renowned platform evaluating
traditional dishes, named Bafra Pita(pide) as “The
Best Bread in the World”. This prestigious title once
again highlighted our district’s value in the field of
gastronomy.

Bafra Pita(Pide) Recipe

To prepare the dough, combine the flour, water, and
veast, and knead the mixture either on the counter
or in a deep bowl for about five minutes. Once
combined, add the salt and continue kneading until
the dough becomes smooth and soft. Transfer the
dough into a lightly floured bowl, dust the top with a
bit of flour, cover it, and let it rest for about 1 to 1.5
hours to rise.

While the dough is rising, begin preparing the
filling. In a pan, cook the ground beef with salt.
When the meat releases its juices and browns,
remove it from the heat. Add the black pepper and
the onion, which has been finely diced into small
cubes, mix everything well, and allow the mixture to
cool completely.

Once the dough has finished rising, place it on a
lightly floured surface, press it down gently to remove
the air, and divide it into four equal parts. Fold each
piece inward and shape them into smooth balls.



Lightly dust the tops with flour again, cover them,
and let them rest on the counter for an additional 45
minutes.

After the second resting period, take each dough
ball and roll it out into a long, oval shape. Stretch
them gently by hand if needed, and lift them slightly
to shake off any excess flour. Place about four
tablespoons of the minced meat filling in the center
of each dough piece, making sure to leave space
along the edges. Fold the edges over and pinch them
together firmly to seal. You can then pull the ends of
the pide to stretch them to your desired length.

Preheat the oven to 230°C with the fan setting on.
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Place two pides at a time on a baking tray and bake
them on the rack just above the bottom level of the
oven for about 12 minutes, until they are nicely
golden.

Once the pides are baked, remove them from the
tray immediately and brush the entire surface with
melted butter while they are still hot. For even more
flavor, you can slice the top of the pide open with a
knife, tuck in small pieces of butter inside, cut it into
slices, and serve warm.

o
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Bafra Nokulu, Bafra yoresi ile 6zdeslesmistir.
Yiizyillardir yapilmakta olan ve Bafra yoresinin
kiiltiirel birikimi ile giiniimiize ulasan bu
O0zel lezzet, hamurunda kabartma tozunun
kullanilmamasi, i¢ine yumurta katilmamasi
ve sirke kullanilmasi sayesinde sahip oldugu
gevrekligiyle benzerlerinden farklilagir.

Yapimi 6zel marifet ve ustalik gerektirirken,
kullanilan ceviz, findik, iizim gibi i¢
malzemelerin  kaliteli olmasi da Onem
tasimaktadir. “Bafra Nokulu”; Tok tutmasi,
enerji vermesi ve dayanikli olmasiyla bilinir ve
glinlimiizde yemekli toplantilarin vazgecilmez
bir pargast olmustur. Bafra Nokulu’nun Cografi
isaret tescili Samsun Biiyliksehir Belediyesi
tarafindan gerceklestirilmistir.

Malzemeler : 1 kg bugday unu, 2 adet yumurta,
1 su bardagi yogurt, 250 gr margarin, 1 su
bardagi sivi yag, 1 su bardagi ceviz i¢i, 1 yemek
kasig1 tar¢in, 2 yemek kasigi toz seker, Yeteri
kadar karbonat

Yapilisi: Bugday unu, bir yumurta, yogurt,
eritilmis margarin ve karbonat kulak memesi
kivamina gelene kadar yogrulur. Hamur, 3 topak
halinde ayrilir. Yufka seklinde agilan hamurlarin
iizeri s1v1 yag ile yaglanip i¢ine doviilmiis ceviz,
toz seker ve tar¢in iyice karistirilarak serpilir.
Yufka kivrilip yuvarlanir. istenilen biiyiikliikte
kesilip tepsiye dizilir. Yumurtanin geri kalan
saris1 da iistiine stiriiliip firina verilir.

o——o
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Bafra Nokulu

Bafra Nokulu has become synonymous with the Bafra
region. This special flavor, which has been made for
centuries and has reached the present day with the
cultural heritage of the Bafra region, distinguishes
itself from similar pastries with its crispness, thanks
to the absence of baking powder in the dough, no
eggs used inside, and the inclusion of vinegar.

While its preparation requires special skill and
mastery, the quality of the filling ingredients such
as walnuts, hazelnuts, and raisins is also important.
“Bafra Nokulu” is known for its ability to provide
satiety, energy, and durability, and has become an
indispensable part of meals served during meetings
today. The geographical indication registration
of Bafra Nokulu was carried out by the Samsun
Metropolitan Municipality.
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Ingredients: 1 kg wheat flour, 2 eggs, I glass of
yogurt, 250 g margarine, 1 glass of vegetable oil, 1
glass of walnut kernels, 1 tablespoon of cinnamon,
2 tablespoons of granulated sugar, baking soda as
needed

Preparation:

Wheat flour, one egg, yogurt, melted margarine, and
baking soda are kneaded until the dough reaches
the consistency of an earlobe. The dough is divided
into 3 portions. The rolled-out dough pieces are
brushed with vegetable oil, and a well-mixed filling
of crushed walnuts, granulated sugar, and cinnamon
is sprinkled on top. The dough is rolled and coiled.
It is cut to the desired size and arranged on a tray.
The remaining egg yolk is brushed on top, and it is
baked in the oven.

o
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Bafra Kaymakli Lokumu; Kizilirmak Deltasi’nin
Ozgiirce gezen mandalarindan elde edilen taptaze
kaymag ile sade lokumun birlesiminden dogar
ve giinliik olarak 6zenle hazirlanir. Ozellikle kis
aylarinda sofralarin vazgecilmez tatlis1 olarak
tercih edilen bu lezzet, damakta biraktig1 yogun
tat ve yumusacik dokusuyla her yastan insanin
favorisi haline gelmistir.

Bafra Kaymakli Lokumu’nun Cografi Isaret
Tescili, Bafra Ticaret ve Sanayi Odasi tarafindan
alimmis olup; bu geleneksel lezzet bdylece
resmiyet kazanarak korunmustur.

Bafra Kaymakli Lokum Tarifi;

Yaklasik 1 kg lokum icin malzemeler; 120 g
misir nigastasi, 710 g beyaz seker, 510 ml su, 0,5
g limon tuzu (sitrik asit), Her 1 kg lokum i¢in,
dolgu malzemesi olarak 250 g manda kaymag1
kullanilir.

Seker, bakir kazanda su ile karistirilarak eritilir.
Daha sonra nisasta ilave edilerek karistirilmaya
devam edilir. 85-90°C sicaklikta 2-2,5 saat
pisirilir. Pisirmenin tamamlanmasina 10 dakika
kala limon tuzu eklenir. Karisim kulak memesi
yumusakligina geldiginde kaliplara dokiiliir
ve yaklagik 48 saat dinlendirmeye birakilir.
Dinlenmeden sonra lokum kitlesi kullanima
hazir hale gelir.

Nisasta serili mermerin {lizerine tabaka halinde

o——o
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Bafra Kaymakh Lokumu

bulunan lokum kitlesi konulur, 10 cm dl¢iitlerde
kesilir. Ardindan lokum merdane ile agilarak
icerisine manda kaymagi konulur ve lokumun
2 tarafi birlestirilerek silindir haline getirilir.
Nisasta dokiilerek yuvarlanir. Servise hazir hale
getirilir.
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Turkish Delight with Clotted Cream from Bafra

Turkish Delight with Clotted Cream from Bafra

Bafra Kaymakli Lokumu is born from the combination
of plain Turkish delight and the fresh clotted cream
obtained from the water buffaloes that roam freely
in the Kizilirmak Delta, and it is carefully prepared
daily. Especially preferred as an indispensable
dessert on tables during the winter months, this

flavor has become a favorite among people of all
ages with its intense taste and soft texture.

The Geographical Indication Registration of Bafra
Kaymakli Lokumu was obtained by the Bafra
Chamber of Commerce and Industry, thus, this
traditional flavor has officially gained protection.

Bafra Kaymakli Lokumu Recipe:

Ingredients for approximately 1 kg of Turkish
delight: 120 g corn starch, 710 g white sugar, 510
ml water, 0.5 g citric acid (lemon salt). For each 1
kg of delight, 250 g of buffalo clotted cream is used
as filling.

Sugar is dissolved by mixing it with water in a
copper cauldron. Then starch is added and the
mixing continues. It is cooked at a temperature of
85-90°C for 2-2.5 hours. Ten minutes before the end
of the cooking process, citric acid is added. When
the mixture reaches the softness of an earlobe, it is
poured into molds and left to rest for approximately
48 hours. After resting, the delight mass becomes
ready for use.

The delight mass, in sheet form, is placed on a
marble surface sprinkled with starch and cut into 10
cm pieces. Then, it is rolled out with a rolling pin,
buffalo clotted cream is placed inside, and the two
sides of the delight are joined to form a cylinder. It is
rolled in starch and made ready for serving.

o
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akakent Mantisi

Karadeniz’in kiyisinda, masmavi denizin serin
esintisiyle doganin i¢ ice gectigi sakin bir il¢edir
Yakakent. Sabahin erken saatlerinde balikel
teknelerinin doniisiinii izlemek, kiyida yiiriirken
rlizgarin tagidig1 deniz kokusunu igine gekmek, burada
giindelik hayatin siradan degil huzurlu bir pargasidir.
Dogasi1 kadar sofralar1 da zengindir Yakakent’in.

Bu kadim sofralarin en 0zel lezzetlerinden biri,
kusaktan kusaga aktarilan Yakakent Mantisidir.
Tirkiye’nin birgok yerinde mant1 yapilir, ama
Yakakent Mantisi, hem hazirlanisi hem de sunumuyla
bambagka bir gelenektir.

Kiymali hargla doldurulan kii¢iik hamurlar, bohga
seklinde oOzenle kapatilir. Ardindan kaynar suda
haglanir ve iki farkli sekilde servis edilir: ya iizerine
bol ceviz serpilerek sade olarak ya da sarimsakli, koyu
kivamli yogurtla bulusturularak. Uzerine gezdirilen
tereyagli sos ve baharatlar ise bu lezzeti tamamlayan
son dokunuslardir.

Yakakent Mantisi; sadece bir yemek degil, evlerdeki
misafirperverligin, sahil kasabasinin dinginliginin ve
el emegine verilen degerin bir semboliidiir. Bu essiz
tat, Yakakent Belediyesi tarafindan Cografi Isaret
Tescili ile koruma altina alinmis ve bdlgenin kiiltiirel
mirasi olarak resmiyet kazanmaistir.

Yakakent Mantisinin Tarifi;

Malzemeler; 3 su bardagi un, 1 su bardag ilik su, 1
adet yumurta, 1 ¢ay kasig1 tuz. i¢ harci igin; 250 gram
kiyma, 1 adet orta boy kuru sogan, 1 ¢ay kasigi tuz,
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1/2 cay kasig1 karabiber,
1/2 cay kasig1 pul biber.

Sosu i¢in; 2 yemek
kasig1 tereyagi, 2 yemek
kasig1 salga. Uzeri icin;
1 kase sarimsakli yogurt,
1 cay pul biber, kasig
nane, 1/2 cay kagig
sumak, 1 cay kasig1 pul
biber.

Yapilis;; 3 su bardagi
unu bir yogurma kabina
bosaltin, 1 adet yumurta,
tuz ve 1 su bardag: 1lik
suyu ekleyip yogurun.
Ele yapismayan, bir
hamur edip dinlendirelim. Kuru sogani rendeleyin ve
kiymay1 sogana ekleyin. Daha sonra, karabiber, tuz ve
pul biber ekleyerek yogurun. Hamuru bezelere ayirin.
Her bezeyi biraz kalin bir sekilde a¢cin ve kareler
seklinde kesin. Her karenin ortasina kiymali hargtan
kiigiik bir parga yerlestirin. Bohga seklinde kapatin.
Tencereye su ekleyip kaynatin ve mantilar1 yaklagik
20 dakika pisirin. Sosu i¢in bir kapta tereyagi ve
salcay1 kavurun. Mantiy1 servis tabagina alip iizerine
sarimsakli yogurt dokiin. Uzerine hazirladiginiz
sosu doktiikten sonra kuru nane, sumak ve pul biber
ekleyerek servis edebilirsiniz.




Yakakent Style Turkish Dumplings

Yakakent is a quiet
district on the coast of
the Black Sea, where
the cool breeze of the
deep blue sea blends
with nature. Watching
the return of fishing
boats in the early
morning hours and
inhaling the scent of
the sea carried by the
wind while walking
along the shore are
peaceful, ordinary
parts of daily life here.
Just like its nature,
Yakakent’s tables are
rich as well.
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One of the most special
flavors of these ancient tables is Yakakent Mantisi,
passed down from generation to generation. Turkish
dumplings are made in many parts of Turkey, but
Yakakent Mantisi is a completely different tradition,
both in preparation and in presentation.

Small dough parcels filled with minced meat are
carefully sealed in a bundle shape. Then, they are
boiled in hot water and served in two different ways:
either plain with plenty of crushed walnuts sprinkled
on top, or combined with thick, garlicky yogurt. The
finishing touch is a sauce made with butter and spices
poured over the top.

Yakakent Mantist is not just a dish; it is a symbol
of the hospitality found in homes, the calm spirit of
the coastal town, and the value given to handcrafted
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food. This unique taste has been protected with a
Geographical Indication Registration by Yakakent
Municipality and has officially become part of the
region s cultural heritage.

Yakakent Mantis1 Recipe

Ingredients:3 cups of flour,1 cup of warm water,1
egg, I teaspoon salt

For the filling:250 grams ground meat,1 medium
onion, 1 teaspoon salt,1/2 teaspoon black pepper;1/2
teaspoon red pepper flakes

For the sauce:2 tablespoons butter,2 tablespoons
tomato paste

For topping:1 bowl of garlic yogurt,1 teaspoon red
pepper flakes,1 teaspoon dried mint, 1/2 teaspoon
sumac, I teaspoon red pepper flakes

Preparation:

Pour 3 cups of flour into a kneading bowl, add 1 egg,
salt, and 1 cup of warm water, and knead. Form a
non-sticky dough and let it rest. Grate the onion and
add the ground meat to it. Then, add black pepper,
salt, and red pepper flakes and mix well. Divide the
dough into portions. Roll out each portion slightly
thick and cut into squares. Place a small amount of
meat filling in the center of each square. Fold them
into a bundle shape. Add water to a pot and bring to
a boil, then cook the dumplings for about 20 minutes.

For the sauce, sauté the butter and tomato paste in a
pan. Place the dumplings on a serving plate and pour
the garlic yogurt over them. Then add the prepared
sauce on top and garnish with dried mint, sumac, and
red pepper flakes before serving.

o
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Bafra yalnizca Pidesi, Nokulu ve Kaymalik Lokumu
ile degil, ylizyillik ge¢mise sahip dondurmasiyla
da One ¢ikmaktadir. Bafra Dondurmasi, Osmanl
donemine uzanan geleneksel bir tatlidir ve hala dogal
malzemelerle, el emegiyle hazirlanarak yasatilir.

Onu o6zel kilan en Onemli unsur, yogun siit ve
dogal salep ile elde edilen egsiz kivamidir. Katki
maddesi kullanilmadan hazirlanan bu dondurma,
hem lezzeti hem dokusuyla digerlerinden kolayca
ayrilir. Bafra’nin iklimi ve siit iriinlerinin kalitesi,
dondurmaya karakteristik bir aroma kazandirir.

Uretimi sabir ister; diisiik 1sida pisirme, dikkatli
karigtirma ve sogutma asamalart biiyiik titizlikle
yiiriitiiliir. Sade ya da kakaolu olarak hazirlanabilen
bu lezzet, bugin modern tekniklerle daha genis
kitlelere ulagsa da oziindeki sadeligi korumay1
siirdiirmektedir.
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Bafra Dondurmasi, yalnizca serinletici bir tatl
degil; bolgenin kiiltiirel mirasini tasiyan, gegmisin
ruhunu bugiine aktaran essiz bir lezzettir.

Bafra Dondurmasi Tarifi;

Malzemeler; 1 1t yarim yagl siit, 6 gram salep tozu,
125 gr Toz Seker.

Kakaolu Dondurma I¢in; 1,5 tath kasig1 kakao tozu,
Yapilisi;

Ilk once Siitii kaynatmaya koyariz. Kaynayan siit
80 dereceye ulastiginda seker katilir ve siirekli
karistirilir. Yarim saat sonra karistirma birakilir ve
en kisik ateste kaynatmaya devam eder.

Siitlimiiz 3,5 ila 4 saat kaynatildiktan sonra siitiin
icindeki kendi su miktar1 azalacak ve karamelize
gorlintiiye biiriinecektir. Son olarak salep ilave
edilerek tekrar karistirilir ve yarim saat i¢inde ocak
alti kapanir. Siirenin sonunda ocaktan alalim ve
simdi karigimin 1limasini bekleyelim.

Siitlimiiz 1lidiktan sonra 1 giin dolapta dondurucu
bolimiinde saklanir.

Ertesi giin 2 ye ayiracagimiz kablara koyarak sade
ve kakolu tercihimizi yapariz.

Cekim dedigimiz makinelere alarak -18 derecede
karistirilarak kivama gelmesi saglanir. (siit kokusu
tercih etmeyenler vanilya katabilir)

11k sade sonra kakolu dondurma igin geri kalan yarim
litre ¢ekime getirilir. Cekim esnasinda kakomuzu
atar karisim/¢ekim — 18 derecede devam eder. 15 dk
sonra geri kablara koyar derin dondurucuda bir gece
bekletiriz.



Bafra Ice Cream

Bafra stands out not only with its Pita (pide), Nokul,
and Clotted Cream Delight, but also with its century-
old traditional ice cream. Bafra Ice Cream is a
dessert that dates back to the Ottoman period and
is still prepared by hand using natural ingredients.

What makes it special is its unique consistency,
achieved through rich milk and natural salep. This
ice cream, made without any
additives, is easily distinguished
from others by both its flavor
and texture. The climate of
Bafra and the quality of its dairy
products give the ice cream its
characteristic aroma.

Its production requires patience;
the stages of cooking at low
temperature, careful stirring, and
cooling are carried out with great
precision. This dessert, which can
be prepared plain or with cocoa,
has reached wider audiences
today with modern techniques,
yet it continues to preserve its
essential simplicity.

Bafra Ice Cream is not just a refreshing dessert; it is
a unique flavor that carries the cultural heritage of
the region and brings the spirit of the past into the
present.

Bafra Ice Cream Recipe

Ingredients: I liter semi-skimmed milk,6 grams salep
powder, 125 grams granulated sugar

For Cocoa Ice Cream:1.5 dessert spoons of cocoa
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powder
Preparation:

First, begin by boiling the milk. When the milk
reaches 80°C, add the sugar and stir continuously.
After half an hour, stop stirring and continue to boil
over the lowest heat.

After boiling the milk for 3.5 to
4 hours, the water content in the
milk will reduce and it will take
on a caramelized appearance.
Finally, add the salep, stir again,
and turn off the heat within half
an hour. At the end of the time,
remove it from the stove and wait
for the mixture to cool.

Once the milk has cooled, store it
in the freezer compartment of the
refrigerator for one day.

The next day, divide it into two
containers and choose between
plain and cocoa.

Transfer it into machines used for
churning (called “cekim”) and mix at —18°C until it
reaches the desired consistency. (For those who do
not prefer the milk scent, vanilla can be added.)

First, churn the plain mixture, then the remaining
half liter is used for cocoa ice cream. During the
churning process, add the cocoa and continue
mixing at —18°C. After 15 minutes, transfer the
mixture back into containers and store it in a deep
freezer overnight.

o
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Bafra Pirinci

Tirk mutfak kiltliriiniin -~ vazgecilmez bir
pargasi olan piring, viicudun ihtiya¢ duydugu lif
ve demir gibi degerler igerir. Bafra Pirinci ile
pisireceginiz pilavlariniz tane tane olur. Ayrica
pisirme esnasinda igerisine atacaginiz bir adet
kesme seker ve bir yemek kasigi limon suyu
ile pilavinizin daha parlak ve beyaz olmasini
saglarsiniz.

Ozellikleri;
. Diisiik doymus yag igerir.
. Diisiik seker igerir.

. Lif kaynagidir.

. Diisiik sodyum igerir.
. Fosfor kaynagidir.
. Saklama Kosullar1

Rutubetsiz giines almayan serin bir yerde,
miimkiinse bez torbada saklayiniz.

Kullanim Onerileri

Pisirmeden o6nce bol suyla nisastasindan
arindirmak icin yikanir. Yikanan piringler
tencerede kavrulur. Uzerine kullanilan piring
miktariin 2 katt kadar su eklenir. Suyu
cekinceye kadar pisirilip dinlenmeye birakilir.

—o
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Bafra Rice

Rice, an indispensable part of Turkish culinary
culture, contains nutrients such as fiber and
iron that the body needs. The pilafs you cook
with Bafra Rice will turn out perfectly fluffy
and separate. In addition, adding one cube of
sugar and one tablespoon of lemon juice during
cooking will make your pilaf shinier and whiter.

Characteristics:
* Contains low saturated fat

* Contains low sugar
* Source of fiber
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* Contains low sodium
* Source of phosphorus
Storage Conditions

Store in a cool, dry place away from sunlight,
preferably in a cloth bag.

Usage Recommendations

Before cooking, wash thoroughly with plenty of
water to remove the starch. After washing, sauté
the rice in a pot. Add twice the amount of water
compared to the rice used. Cook until the water
is absorbed and then let it rest.

o
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Bafra Manda Yogurdu

Kizilirmak Deltasi’nin bereketli ovalarinda, dogayla
i¢ ice yasayan bir kiiltiir vardir: mandacilik. Bafra
Tiirkiye’nin en verimli manda iiretim bolgelerinden
biri olmasiyla da dikkat ¢eker. Deltanin sulak yapist,
zengin otlaklar1 ve dogal kaynak sulari, burada
yetisen mandalarin hem yagam kalitesini hem de siit
verimini artirir.

Bafra’da yillardir siiregelen manda yetistiriciligi,
hem kiigiik aile isletmelerinin ge¢im kaynagi hem
de bolgenin geleneksel iiretim bi¢imlerinden biri
olarak yasatilmaktadir. Samsun genelinde yer alan
yaklasik 19 bin mandanin 6nemli bir boliimii Bafra
ve cevresinde yetistirilmektedir. Bu oran, boélgeyi
Karadeniz’de manda siitii, kaymagi ve yogurdu ile
iretiminde 6n plana ¢ikarmaktadir.

—o
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Manda siitii; inek siitline kiyasla daha yogun kivamli,
daha ytiksek protein ve yag icerigine sahiptir. Bu da
ondan elde edilen yogurt ve kaymagin lezzetini essiz
kilar. Yerel lireticiler, geleneksel yontemleri modern
hijyen kosullariyla birlestirerek, manda siitiinii hem
ekonomik degere doniistiirmekte hem de bolgenin
mutfak kiiltiiriine katk: sunmaktadir.

Dogal antibiyotik olarak bilinir. Bagirsak florasim
hizla yenilenmesine katki saglar. B12 vitamini
acgisindan zengin bir besin oldugu igin uzmanlar
tarafindan siklikla 6nerilir. Manda yogurdu faydalar
arasinda kalp sagligimi korumak da sayilabilir.
Viicudun savunma mekanizmasini giiclendirdigi i¢in
bagisiklik sistemini destekler. Sindirim sistemini
diizenlemeye yardimci olur. Kisinin genel saglik
durumunu korumakta etkilidir. Konsantrasyon ve
beyin saglig1 acisindan da manda yogurdu faydalar1
ile dikkat ¢eker.

Manda Yogurdu Cilde Faydalar

Manda yogurdu sadece lezzetli ve besleyici bir besin
degildir. Ayrica cilt sagligi agisindan da bir¢ok fayda
saglar. Cildinizin daha saglikli ve canli goriinmesine
yardimet olur.

Manda yogurdu cilde faydalar1 i¢in maske olarak
cildinize uygulayabilirsiniz. Manda yogurdu tek
basina uygulayabileceginiz gibi cilde faydali olan
bagka besinlerle de karistirarak maske yapabilirsiniz.
Ornegin manda yogurdu ve salatalik maskesi,
manda yogurdu ve bal maskesi, manda yogurdu
ve limon suyu maskesi seklinde cilt maskeleri
hazirlayabilirsiniz.



Bafra Buffalo Yogurt

In the fertile plains of the Kizilirmak Delta, there
exists a culture intertwined with nature: water
buffalo farming. Bafra stands out as one of Turkey s
most productive buffalo breeding regions. The
delta’s wetlands, rich pastures, and natural spring
waters enhance both the quality of life and the milk
vield of the buffaloes raised here.

Water buffalo breeding, which has continued for
years in Bafra, is both a source of livelihood for
small family businesses and one of the region’s
traditional production methods. A significant
portion of approximately 19,000 buffaloes across
the Samsun province are raised in Bafra and its
surroundings. This figure brings the region to the
forefront in the Black Sea for the production of
buffalo milk, clotted cream, and yogurt.

Buffalo milk, compared to cow's milk, has a thicker
consistency and higher protein and fat content.
This makes the yogurt and clotted cream produced
from it uniquely delicious. Local producers
combine traditional methods with modern hygiene
standards, transforming buffalo milk into economic
value and contributing to the culinary culture of
the region.

It is known as a natural antibiotic. It contributes
to the rapid regeneration of intestinal flora. Rich
in vitamin B2, it is frequently recommended by
experts. Among the benefits of buffalo yogurt is
its contribution to heart health. It supports the
immune system by strengthening the body's defense
mechanisms. It helps regulate the digestive system
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and is effective in maintaining overall health.
Buffalo yogurt is also noteworthy for its benefits
related to concentration and brain health.

Benefits of Buffalo Yogurt for the Skin

Buffalo yogurt is not only a delicious and nutritious
food but also provides many benefits for skin
health. It helps your skin appear healthier and
more vibrant.

To benefit from buffalo yogurt for your skin, you
can apply it as a mask. You can use it on its own or
mix it with other skin-friendly ingredients to create
facial masks. For example, you can prepare masks
such as buffalo yogurt and cucumber, buffalo yogurt
and honey, or buffalo yogurt and lemon juice.

o
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Bafra Manda Kaymagi

Manda Kaymagmin Faydalari; Manda kaymagi,
protein, yag, vitamin ve mineral agisindan zengin
bir besindir. Bu nedenle, sagliga bircok faydasi
bulunmaktadir.

Manda kaymaginin faydalarindan bazilar1 sunlardir:

1. Enerji verir: Manda kaymagi, yiiksek kalorili
bir besin oldugundan, enerji vericidir.

2. Sindirimi kolaylastirir: Manda kaymagi,
sindirimi kolaylastirici bir etkiye sahiptir.

3. Kaslan gii¢lendirir: Manda kaymagi, kaslar
giiclendirmeye yardimci olan protein igerir.
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4. Cildin saghgm korur: Manda kaymagi,
cildi nemlendiren ve besleyen vitamin ve
mineraller igerir.

5. Saclarin sagligin1 korur: Manda kaymagi,
saclarin saglikli uzamasma yardimci olan
vitamin ve mineraller igerir.

Manda Kaymaginin Yapimi1

Manda kaymagi, manda siitliniin  yaginin
yogunlastirilmasiyla elde edilir. Manda siiti,
kaynatildiktan sonra sogumaya birakilir. Soguyan
siitiin lizerinde olusan kaymak, bir kasikla alinarak
tabaga alinir. Kaymak, birkag¢ giin bekletilerek daha
kivamli hale getirilir.

Manda kaymagi, evde de kolaylikla yapilabilir.
Bunun i¢in, manda siitii, kaynatildiktan sonra
sogumaya birakilir. Soguyan siitiin tizerinde olusan
kaymak, bir kasikla alinarak tabaga alinir. Kaymak,
buzdolabinda birkag giin bekletilerek daha kivamli
hale getirilir.

Manda Kaymagi Nasil Tiiketilir?

Manda kaymagi, kahvaltilarda, tatlilarda ve
yemeklerde kullanilabilir. Kahvaltida, kizarmig
ekmegin iizerine siirillerek veya balla birlikte
tiikketilebilir. Tatlilarda, baklava, kadayif, revani
gibi tatlilarin {izerine serpilerek veya tath soslarina
katilarak kullanilabilir. Yemeklerde, et yemeklerine,
corbalara veya salatalara katilarak kullanilabilir.



BAFRA TICARET VE SANAY{ ODASI fﬁ‘.;"ﬁ,_ BFns <&

Bafra Buffalo Clotted Cream EN

Benefits of Buffalo Clotted Cream: Buffalo clotted
cream is a nutrient-rich food containing protein, fat,

vitamins, and minerals. Therefore, it offers many
health benefits.

Some of the benefits of buffalo clotted cream are as
follows:

1. Provides energy: As a high-calorie food,
buffalo clotted cream is energizing.

2. Aids digestion: Buffalo clotted cream has a
digestion-facilitating effect.

3. Strengthens muscles: It contains protein that
helps strengthen muscles.

4. Maintains skin health: It contains vitamins
and minerals that moisturize and nourish the
skin.

5. Promotes healthy hair: It contains vitamins
and minerals that support healthy hair
growth.

How Buffalo Clotted Cream is Made

Buffalo clotted cream is obtained by concentrating
the fat of buffalo milk. After buffalo milk is boiled, it
is left to cool. The cream that forms on the surface
of the cooled milk is scooped off with a spoon and
placed on a plate. The cream is left to rest for a few
days to gain a thicker consistency.

Buffalo clotted cream can easily be made at home.
For this, after the buffalo milk is boiled, it is left to
cool. The cream that forms on top of the cooled milk
is taken with a spoon and placed on a plate. It is

then left in the refrigerator for a few days to become
thicker.

How to Consume Buffalo Clotted Cream

Buffalo clotted cream can be used at breakfast, in
desserts, and in meals. At breakfast, it can be spread
on toasted bread or consumed together with honey.
In desserts, it can be sprinkled on top of sweets such
as baklava, kadayif, or revani, or mixed into dessert
sauces. In meals, it can be added to meat dishes,
soups, or salads.

o
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Bafra Manda Peyniri
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Manda Yetistiriciligi

Kizilirmak Deltasi, Samsun’un Bafra, 19 Mayis
ve Alagam ilgeleri arasinda yer alir. Tiirkiye’nin
en Onemli sulak alanlarindan biri oldugu gibi
Tirkiye’de manda yetistiriciliginin en yogun
yapildig1 bolgelerden biridir. Genis ¢ayir alanlari,
sulak meralar ve goller mandalar i¢in milkemmel
dogal bir yasam ortam1 olusturur. Mandalar burada
yar1 serbest, dogal beslenmeye dayali yontemlerle
otlatilir ve yetistirilir.
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Manda Peyniri

Kizilirmak Deltasi’nin verimli ¢ayirlarinda dogal
olarak beslenen mandalarin siitiinden {retilen
Manda Peyniri, bdlgenin geleneksel peynircilik
kiiltlirtinii giinlimiize tasiyan 6zel bir lezzettir.

Yiiksek yag ve protein igeren manda siitli sayesinde
peynir, daha dolgun aromali, hafif tatlimst ve
belirgin siit kokusuna sahip olur. Yapim siirecinde
siit, geleneksel usullerle mayalandiktan sonra
kaplar i¢ine alinir ve kendi agirligiyla siiziilerek
kivam kazanir. Bu yontem, peynire hem dogal bir
sikilik hem de bolgeye 6zgii karakteristik dokusunu
kazandirir.

Manda Peyniri; kahvaltilarda, salatalarda ya
da bolgeye 0Ozgii sicak yemeklerde rahatlikla
kullanilabilir. Dogal {iretim yontemleri ve sinirlt
miktarda iiretilmesi onu olduk¢a degerli ve 6zgiin
kilar. Ozellikle Manda Peynirinden yapilmis Pide
de kullanilmasindan 6tiirii onemli yere sahiptir.

Kizilirmak Deltasi’nin dogalligim1 ve manda
yetistiriciliginin koklii gelenegini yansitan Manda
Peyniri, hem yerel halkin hem de bdlgeyi ziyaret
eden gastronomi meraklilarinin mutlaka denemesi
gereken lezzetlerdendir.



Bafra Buffalo Cheese

Buffalo Breeding

The Kizilirmak Delta, stretching between the
districts of Bafra, 19 Mayis, and Alagam in Samsun,
is one of Turkey’s most important wetlands — and
one of the country’s leading regions for water
buffalo farming. Its vast meadows, fertile pastures,
and lakes provide an ideal natural habitat for
buffaloes, which are grazed and raised semi-freely
through traditional, nature-based methods.

Buffalo Cheese

Made from the milk of buffaloes that graze
naturally on the lush grasslands of the Kizilirmak
Delta, Buffalo Cheese carries forward the region's
long-standing cheesemaking heritage.

Thanks to the high fat and protein content of buffalo
milk, this cheese has a rich, full flavor, a slightly
sweet note, and a distinct, creamy aroma. During
production, the milk is curdled using traditional
techniques, poured into molds, and left to strain
naturally under its own weight — a process that
gives the cheese its characteristic density and
unique regional texture.

Buffalo Cheese can be enjoyed at breakfast,
in salads, or in local hot dishes. Its natural
production process and limited availability make it
both precious and authentic. It also holds a special
place in local cuisine as a key ingredient in Bafra's
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Sfamous Pide (Turkish flatbread).

Reflecting the purity of the Kizilirmak Delta and
the deep-rooted buffalo-farming tradition of the
region, Buffalo Cheese is one of those must-try
delicacies for both locals and visiting gastronomy
enthusiasts.
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Samsun’un 19 Mayis ilgesinde, Nebyan Dagi’nin
serin yamagclarinda yetisen ve adini dogdugu
topraklardan alan 6zel bir lezzet vardir: Nebyan
Fasulyesi. Sadece belirli rakimda, sinirli arazilerde
yetistirilebilen bu nadide irin; topragin, suyun
ve temiz dag havasinin armaganidir. Kimyasal
giibre ve zirai ilag kullanilmadan, tamamen dogal
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yontemlerle iiretilen bu fasulye; sadece bir baklagil
degil, bolgenin kendine has tarim mirasinin bir
yansimasidir.

Nebyan Fasulyesi, normal fasulyeye kiyasla ii¢ kat
daha kisa siirede pismesi ve piserken dagilmamasi
ile mutfaklarda biiyiik kolaylik saglar. Bu 6zelligi,
onu yalnizca yore halkinin degil, profesyonel
seflerin ve saglikli beslenmeye 6nem verenlerin
de tercih ettigi bir iiriin haline getirmistir. Ustelik
icerdigi yiiksek protein degeri sayesinde kirmizi ete
yakin besleyici gli¢ sunar. Kas kiitlesi gelistirmeye
calisan sporcular i¢in dogal bir protein kaynagi
olarak da 6ne ¢ikmaktadir.

Nebyan Fasulyesi’nin en dikkat ¢ekici yonlerinden
biri de smirli iretim kapasitesidir. Yalnizca
verimli ve dogal yapisim1 koruyan 6zel tarlalarda
yetistirilebildigi i¢in her hasat donemi sinirlt
miktarda elde edilir. Bu durum, heniiz topraga
diismeden alic1 bulan, hatta siparisi bir y1l 6nceden
verilen bir liriin olmasini saglar. Her y1l ayn1 lezzeti
arayan miidavimleri, sonraki sezonun fasulyesini
simdiden beklemeye baslar.

Nebyan Fasulyesi, yalnizca sofralara degil,
Samsun’un tarimsal itibar1 ve markalasma
cabasina da katki sunan, bolgeye 6zgii bir deger
haline gelmistir. Her baklasi, doganin sundugu saf
lezzetin ve emegin kiymetli bir temsilcisidir.



In the cool slopes of Mount Nebyan, located in
Samsun'’s 19 Mayis district, grows a distinctive
delicacy named after the very soil it was born
from: the Nebyan Bean. Cultivated only at specific
altitudes and within limited farmland, this rare
crop is a gift of fertile earth, pure water, and clean
mountain air. Grown entirely through natural
methods—without  chemical  fertilizers  or
pesticides—the Nebyan Bean is more than just
a legume; it is a reflection of the region's unique
agricultural heritage.

Compared to ordinary beans, the Nebyan Bean
cooks three times faster and retains its shape
without falling apart, making it a favorite in
kitchens. This feature has made it popular not
only among locals but also among professional
chefs and those who value healthy eating. Thanks
to its high protein content, it offers a nutritional
value comparable to red meat and serves as a
natural source of protein for athletes seeking to
build muscle mass.

One of the most remarkable aspects of the
Nebyan Bean is its limited production. Because
it can only be grown in specific fertile fields that
maintain their natural structure, each harvest
yields only a small amount. As a result, the
beans are often pre-ordered months in advance,
sometimes even a year before harvest. Loyal
enthusiasts of its signature flavor eagerly await
the next season’s crop every year.

Today, the Nebyan Bean has become not only a
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staple of local tables but also a symbol of Samsun'’s
agricultural prestige and regional branding efforts.
Each bean embodies the pure taste of nature and
the dedicated labor that sustains it.
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Salep

Samsun’un 19 Mayis ilgesi, iklim yapisi ve verimli
topraklari sayesinde salep orkidesinin kiiltiirel iiretimi
icin Tirkiye’nin en uygun bolgelerinden biridir.
Dogal salep yumrularinin dogadan toplanmasinin
yasaklanmast ve kontrollii  yetistiriciligin
desteklenmesiyle birlikte, ilcede salep tarimi son
yillarda hizla 6nem kazanmustir.

1. iklim ve Toprak Uygunlugu

Karadeniz ikliminin 1liman, nemli ve yumusak
karakteristiklerini tagir.

Salep yetistiriciligi icin ideal olan 6zellikler bélgenin
genel toprak ve iklim yapisiyla uyumludur:

e Organik madde yoniinden zengin, humuslu
topraklar

+ lyi drene olan yapilar
« Serin gegen kis aylar

o Asiri sicak olmayan, 1liman yaz mevsimi
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Bu kosullar, orkide yumrularinin saglikli gelisimini
ve ¢ogalmasini destekler.

2. Yetistiricilik Siireci

Salep tiretimi genellikle Eylill — Kasim doneminde
yumrularin topraga dikilmesiyle baslar.

Siireg su sekilde ilerler:

+ Kis — Ilkbahar: Bitki yapraklarm gelistirir,
fotosentezle yumru besin depolar.

« Yaz: Bitkinin toprak iistii kism1 dogal olarak
kurur.

e Haziran — Temmuz: Hasat doénemi olup
yumrular topraktan cikarilir.

Uretim, ¢ogunlukla kapama bahgelerde veya kiigiik
Olgekli tarlalarda, kontrollii tarim teknikleriyle yapilir.

3. Kullanim Alanlan

Salep, hem ekonomik degeri yiiksek hem de ¢ok
yonlil bir iiriin olup su alanlarda kullanilmaktadir:

» Geleneksel sicak salep igecegi

o Bafra dondurmasi basta olmak tizere dogal
dondurmalar

« Fitoterapi ve dogal iiriin sektorii
o Aromatik baharat ve gida hammaddesi

Yiiksek aroma, kivam ve stabilite kazandirma
ozellikleri nedeniyle salep, gida sanayisinde oldukca
kiymetli bir bilesendir.



Salep

The 19 Mayis district of Samsun stands out as one
of Turkey's most suitable regions for the cultivated
production of salep orchids, thanks to its favorable
climate and fertile soil. With the prohibition of
collecting wild orchid tubers and the encouragement
of controlled cultivation, salep farming has rapidly
gained importance in the district in recent years.

1. Climate and Soil Suitability

The region carries the mild, humid, and temperate
characteristics of the Black Sea climate, perfectly
aligning with the needs of salep cultivation:

o Soils rich in organic matter and humus
o Well-drained soil structure

e Cool winter months

o Mild summers without excessive heat

These natural conditions support the healthy growth
and reproduction of orchid tubers.

2. Cultivation Process

Salep production typically begins between September
and November, when the tubers are planted in the
soil. The process follows a natural annual rhythm:

o Winter — Spring: The plant develops its
leaves and stores nutrients in the tuber
through photosynthesis.

o Summer: The above-ground parts of the
plant naturally wither.

e June — July: The harvest period, when the
mature tubers are carefully dug out.
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Production is mostly carried out in small-scale fields
or enclosed gardens using controlled agricultural
techniques to ensure sustainability and quality.

3. Areas of Use

Salep is a high-value, multi-purpose product with
diverse applications:

o Traditional hot salep

e Natural ice creams, especially Bafra ice
cream

o Phytotherapy and natural wellness products
o Aromatic spice and food ingredient

Because of its ability to enhance aroma, texture,
and consistency, salep is considered a highly prized
ingredient in the food industry.
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Nebyan Kestanesi

Karadeniz’in serin dag havasi, Nebyan eteklerinde
yetisen her {iriine ayri1 bir karakter kazandirir.
Iste bu topragin, bu sisli daglarin ve bu sabirl
iklimin en 6zel armaganlarindan biri de Nebyan
Kestanesidir. Samsun’un 19 Mayis ilgesine bagh
Cerekli, Findikli, Yesilyurt, Kosedik, Aydmpinar
ve ¢evresindeki kdylerde dogal olarak yetisen bu
kestane, yalnizca bir meyve degil, yore halki igin
sonbahar1 miijdeleyen bir kiltiirdiir.

Nebyan Kestanesi, ilk bakista iriligiyle degil; zarif
yapisi, kabugunun inceligi, tohum zarimin kolayca
soyulmasi ve en 6nemlisi damakta biraktig1 yogun
aromasi ile dikkat ¢eker. Kiiciik ama 6zlii meyvesi,
ozellikle kozde pistiginde hafif tiitsiilenmis
kokusuyla ¢ocukluk hatiralarini  canlandirir.
Kabugu kolay soyulur, i¢i kremamsi bir dokuya

—o
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sahiptir; ne ¢ok kuru ne de fazla nemlidir. Bu
dengeli yapisiyla hem evlerde tiiketilir hem de
tatli ve pasta sektoriinde tercih edilen nitelikli bir
iirlindiir.

Ondokuz Mayis Universitesi’nin Ziraat Fakiiltesi
tarafindan yapilan calismalar da bu kestanenin
kendine 6zgii ekotiplere sahip oldugunu, bolgedeki
genetik cesitliligin korunmasi gerektigini ortaya
koymustur. Her kdyde farkli bir aromaya, farkli bir
yogunluga sahip olan agaglar, Nebyan’in kendine
has florasini da gézler oniine serer.

Bugiin héala Nebyan Kestanesi; soba basinda
sohbetin, Hidirellez gecesindeki umudun, dagdan
taginan emegin simgesi olmaya devam ediyor.




Nebyan Chestnut

The cool mountain air of the Black Sea region gives
a unique character to every product grown on the
slopes of Nebyan. One of the most special gifts of
this land, these misty mountains, and this patient
climate is the Nebyan Chestnut. Naturally grown in
the villages of Cerekli, Findikli, Yesilyurt, Késedik,
Aydinpinar, and their surroundings, located in the
19 Mays district of Samsun, this chestnut is more
than just a fruit—it is a cultural symbol heralding
the arrival of autumn for the local people.

At first glance, the Nebyan Chestnut does not stand
out for its size but rather for its elegant structure,
thin shell, easily peelable seed coat, and most
importantly, its intense aroma left on the palate.
Its small but rich fruit especially evokes childhood
memories with its lightly smoked scent when roasted
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over embers. Its shell peels off easily, and the inside
has a creamy texture, it is neither too dry nor overly
moist. Thanks to this balanced structure, it is both
consumed in households and preferred in the dessert
and pastry industry as a high-quality ingredient.

Studies conducted by the Faculty of Agriculture
at Ondokuz Mayis University have revealed that
this chestnut possesses its own unique ecotypes
and that the genetic diversity in the region should
be preserved. The trees in each village, bearing
different aromas and varying intensities, also
showcase Nebyan's distinctive flora.

Even today, Nebyan Chestnut continues to be a
symbol of conversation by the stove, of hope during
the Hidirellez night, and of the labor carried down
from the mountains.

*——0
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Topalak Corbasi

Topalak Soup

19 Mayis ilgesinde ozellikle Yorikler
Mahallesinde Y 6riik vatandaslar tarafindan
sikga yapilan ve tiikketilen bir yemek
tiiriidiir. Isim olarak corba seklinde anilsa
da sofralarda ana yemek olarak tiiketilmektedir. Etli
ve nohutlu olarak yapilir ve diiglinlerin geleneksel
yemegidir. Igerisine biraz bulgur (ya da diigii), ¢esitli
baharatlar katilarak hamur yogurulur. Kéftelik harg
kivamina getirilir. Avug igerisinde ovusturularak
misket blytkligiinde kofte seklinde hazirlanir.
Daha sonra da nohut, yag, tuz ve diger malzemelerin
ilavesiyle corba kivaminda pisirilir. Servis yapilirken,
lizerine sarmisakli yogurt ve kurutulup ufalanmig
nane eklenir. Bu yemek hazirlanirken acikan ve
sabirsizlanan c¢ocuklara hazirlanmis hamurun bir
kismi avug igerisinde yassiltilarak sobanin ya da
sacin iizerinde alti, Gistii kizartilip verilir.

TR
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Topalak Soup is a dish frequently prepared
and consumed by the Yoriik (nomadic)
people, especially in the Yoriikler
Neighborhood of the 19 Mayis district.
Although it is referred to as a “soup” by name, it is
served as a main course at the table. It is made with
meat and chickpeas and is a traditional dish served
at weddings.

EN

A dough is prepared by mixing a bit of bulgur (or
cracked wheat) with various spices. The mixture
is kneaded until it reaches a consistency suitable
for meatballs. It is then shaped into marble-sized
balls by rolling it between the palms. Afterward,
chickpeas, oil, salt, and other ingredients are added,
and the dish is cooked to a soup-like consistency.

When served, it is topped with garlic yogurt and
crumbled dried mint. While this dish is being
prepared, a portion of the dough is flattened in the
palm and grilled on a stove or griddle—browned on
both sides—and given to children who are hungry
and impatient.
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Engiz Kete

Kete; Dogu Anadolu Bolgesi, Dogu
Karadeniz ve Giiney Kafkasya’da tiiketilen
bir ekmek ¢esididir. Yapilan bolgeye gore
farkliliklar gostermektedir. 19 Mayis’ta
Giircistan, Batum ve Artvin go¢meni ailelerin olmast
sebebiyle ilcemizde de giinimiize kadar tiiketilen
gida iirlinii olarak sofralarimizda yerini almistir.

TR

Hamurunun yogunlugu ve doyurucu ozelligi
ile dikkat c¢ekmektedir. Pisme siiresi derecesine
gore maksimum yarim saat olan kete genellikle
kahvaltilarda ve ara Ogilinlerde ekmek yerine de
tiikketilmektedir.

Kete is a type of bread consumed in the
Eastern Anatolia Region, the Eastern
Black Sea Region, and the South Caucasus.
It varies depending on the region where it
is made. In the 19 Mays district, due to the presence
of families who immigrated from Georgia, Batumi,
and Artvin, this food product has continued to be
consumed and has found its place on local tables to
this day.

|

It stands out with the density of its dough and its
filling, satisfying quality. Depending on the baking
temperature, the maximum cooking time is about half
an hour. Kete is often consumed during breakfast and
as a snack, also serving as a bread substitute.

o
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Alagam il¢esinde yaygin olarak Tavuk ve
TR misir unuyla yapilan bir yemektir.

Malzemeler;

o 2 su bardagi misir unu,

o 1 adet tavuk gogsii,

o 5 dis sarimsak,

o 1 adet kuru sogan,

o 1 yemek kasig1 domates salgasi,
o Tuz

Yapilisi; Tavugu haslayip
suyunu siiziin ve daha sonra
kullanmak iizere kenara alin.
Etlerin’ bir catal yardimiyla
ince ince didikleyin. Misir
ununu bir tencerede rengi
degisene kadar kavurup suyla
acin. Tavuk suyunu 1sitip
igine misir ununu ekleyin ve
muhallebi kivamina gelene
kadar karigtirarak  pigirin.
Bir tagim kaynatin. Sogani
pivazlik dograyip ayr1 bir
tavada pembelesene kadar
kavurun. Sarimsagi, salgayi,
tuzu ve pul biberi ekleyip
harmanlayin. Soganin
yarisini tenceredeki misir ununa ekleyip karistirin.
Hazirladigimiz sipsiyi genis bir tabaga alip iizerine
kalan sogani dokiin. Didiklenmis tavuk ellerini de en
iste yerlestirin.

o——o
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Sipsi is a dish commonly prepared with
chicken and corn flour in the district of
Alacam.

Ingredients:
» 2 cups of corn flour
» [ chicken breast
* 5 cloves of garlic
* [ onion
» [ tablespoon of tomato paste
> Salt

Preparation: Boil the chicken,
strain the broth, and set it
aside for later use. Shred the
meat finely with the help of a
fork. Roast the corn flour in
a pot until its color changes,
then dilute it with water. Heat
the chicken broth, add the
corn flour mixture, and cook
while stirring until it reaches
a pudding-like consistency.
Bring it to a boil.

Slice the onion thinly and
sauté it in a separate pan until
golden. Add garlic, tomato
paste, salt, and red pepper
flakes, and mix well. Add half of the sautéed onion
mixture into the corn flour mixture and stir. Transfer
the prepared sipsi to a large serving plate, pour the
remaining onion mixture on top, and finally, place the
shredded chicken over it.
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Haluj, Alagam ilgesinde yaygin olarak
TR yapilan bir yemektir.

Malzemeler; 1 kilo haslanmis patates, 4-5
adet biiyiik boy sogan, 1 yemek kasig1 biber
salgasi, 1 yemek kasig1 domates salgasi, 2 kilo un, 1
bas sarimsak, 2 su bardagi sivi yag, 1 kase yogurt,
1 tutam reyhan, tuz, karabiber, toz biber, pulbiber
(istege gore baharat ).

Yapilist; Soganlar yemeklik dogranir. Sivi yag da
kavrulur. Ardindan reyhan, tuz ve istenilen baharatlar
eklenip haslanmis ez-ilmis patateslerle karistirilip
hazir hale getirilir. Biiyiik bir kaba yeteri miktarda
un, tuz ve su konarak kulak memesinden biraz daha
kalin bir hamur elde edilir. 4
beze hamur yuvarlanarak 5
dk dinlenmeye birakilir Cok
ince olmayacak sekilde agilir
ve su bardagi yardimiyla
kesilir. Kesilen hamura 2 gay
kasig1 patatesli hargtan konup
resim-de gosterildigi  sekilde
oriilir.  Biitin  hamurlar bu
sekilde yapilir. Biiyiikk derin bir
tencereye su koyup kaynatilir.
Az sivi yag ve tuz eklenir.
Hamurlar tek tek atilir, 10-15 dk
kadar pisirilir. Patlamamasi igin
¢ok pisirmemeye ve siizmemeye
kevgirle almaya Ozen
gosterelim. Bu arada bir tavaya
sivi yag ekleyip rendelemis oldugumuz sarim-
saklar] kavuralim, az toz biberle renklendirelim
Tepsiye kevgirle aldigimiz pisen hamurlarin lizerine
sarimsak ve yag ilave edelim.

Haluj is a dish commonly prepared in the

E N district of Alagam.

Ingredients:1 kg boiled potatoes,4-5 large
onions, 1 tablespoon pepper paste, 1 tablespoon
tomato paste,2 kg flour, 1 head of garlic,2 cups vegetable
oil, 1 bowl of yogurt,A pinch of basil,Salt, black pepper;
ground red pepper; chili flakes (spices optional)

Preparation:

Chop the onions for cooking and sauté them in vegetable
oil. Then add basil, salt, and desired spices, mix with the
mashed boiled potatoes, and prepare the filling.

In a large bowl, combine enough flour, salt, and water to

make a dough that is slightly firmer
than earlobe consistency. Shape the
dough into 4 balls and let them rest
for 5 minutes. Roll them out—not
too thin—and cut into circles using
a water glass. Place 2 teaspoons of
the potato filling onto each circle
and fold as shown in the picture.

Prepare all dough pieces this way.

Fill a large deep pot with water
and bring it to a boil. Add a little
vegetable oil and salt. Drop in the
dumplings one by one and cook for
10—15 minutes. Be careful not to
overcook or stir too much, to avoid
them breaking apart—use a slotted
spoon to remove them.

Meanwhile, add vegetable oil to a pan and sauté the
grated garlic. Add a small amount of ground red pepper
for color: Pour this garlic oil over the cooked dumplings
placed on a tray using a slotted spoon.

—o
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Kacamak

Kacamak

TR

Kagamak, Alacam ilgesinde yaygin olarak
yapilan bir yemektir.

Malzemeler:

0,75 litre su, 350 gram musir, unu, 1 ¢ay kasigi tuz, 3
yemek kagigi tere yagi, 1/2 ¢ay bardagi pekmez.

Yapihisi: Bir tencerede suyu ve tuzu birlikte
kaynatin. Su kaynadiktan sonra ocaktan kenara alin
ve misir ununu yavas yavas ekleyin ve tahta kasikla
karistirin. Tencereyi tekrar ocaga alip, kisik ateste
bulamag haline gelene kadar pisirin. Pisen kagamagi
servis tabagina alin ve tahta kasik yardimiyla orta
kisimlarina delikler agin. Erittiginiz tereyagini
iizerine gezdirdikten sonra pekmezi de iizerine dokiin
ve servis edin.

o——o
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Kag¢amak is a dish commonly prepared in
the district of Alagam.

Ingredients:

0.75 liters of water, 350 grams of corn flour, 1
teaspoon salt, 3 tablespoons of butter, 1/2 tea glass
of molasses

Preparation:

Boil the water and salt together in a pot. Once the

water has boiled, remove it from the heat and slowly

add the corn flour while stirring with a wooden
spoon. Place the pot back on the stove and cook
over low heat until it becomes a thick mash.

Transfer the cooked Kagamak onto a serving
plate and, using a wooden spoon, make small
wells in the center. Drizzle the melted butter over
the top, then pour the molasses over it and serve.



Keskek, Alagam ilgesinde yaygimn olarak

yapilan bir yemektir.  Diigiin evlerinin

ve bayram sabahlarmin vazgegilmezidir

Keskek. Ilgeye has yapimiyla, 6zel giinlerin

bas tac1 “Alacam Keskegi’nin yapiminda
biiyiikbag hayvan eti, nohut ve asurelik biitiin bugday
kullanilir. Odun atesiyle 1sitilmig tas firinda, ¢omlek
icerisinde yaklasik on iki saat boyunca pigirilen
malzemeler firindan ¢ikarildiktan sonra, ahsap kagik
yardimiyla karnistirilir.  Boylece Keskek’e sakiz
kivami verilir. Servisi sirasinda {izerine dokiilen
salcali tereyagi sosu ile siislenen Keskek artik yemeye
hazirdir.

Malzemeler: 1 kg asurelik biitiin bugday, 1 su bardagi
nohut, 800 g et (tavuk eti koyar-saniz 3 adet but), tuz.

Sosu icin: Tereyagi, Salga.

Yapilisi: Comlegin en altina eti yerlestirin. Uzerine
yikamis oldugunuz nohut, bugday1 ve 1 ¢orba kasig
tuzu ekleyin. Hazirladigimiz malzemenin {izerini
10-15 cm gegecek kadar suyu ekleyin. Comlegi
odun firmima aksamdan koyulur ve sabaha kadar
firmda bekletilir. Firindan alinan keskek biiyilik
tahta kasik yardim ile iyice ezilir Tabaklara
alindiktan sonra flizerine sal¢ali sos dokiilerek
servis yapilir.

Keskek is a dish commonly prepared in the

district of Alagam. It is an essential part

of wedding feasts and festive morning

meals. With its unique local preparation
method, the “Alagam Keskek” holds a special
place on special occasions. It is made using beef,
chickpeas, and whole hulled wheat. The ingredients
are cooked in a clay pot for approximately twelve
hours in a stone oven.
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heated with wood fire. After being taken out of the
aven, they are stirred with a large wooden spoon until
a chewy, glue-like consistency is achieved. The dish is
then topped with a butter and tomato paste sauce and
is ready to be served as the famous Merzifon Keskek.

Ingredients: 1 kg whole hulled wheat (used for asure),
1 cup of chickpeas, 800 g of meat (if using chicken, 3
drumsticks), Salt

For the sauce: Butter, Tomato paste
Preparation:

Place the meat at the bottom of a clay pot. Add the
washed chickpeas, wheat, and 1 tablespoon of salt on
top. Add enough water to cover the mixture by 10—15
cm. Place the clay pot in a wood-fired oven in the
evening and let it sit until morning. Once removed
from the oven, mash the keskek thoroughly using a
large wooden spoon. After portioning onto plates,
drizzle with the tomato paste butter sauce and serve.
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Village Pastry

Koy boregi, Alagam ilgesinde yaygin
TR olarak yapilan bir yiyecektir..

Malzemeler: 5 bardak un, 1 yemek kasigi
kurumaya, tuz, yeterince su, sivi yag.

I¢c malzemesi: 1 kg 1spanak, 2 adet kuru sogan, 1
kase ¢okelek peynir yada istediginiz bir peynir, tuz,
pul biber.

Yapilisi: Un maya tuz ve su ile hamur yogurulur
ve tzeri nemli bir bezle kapatilip 20-25 dk
mayalanmaya birakilir. Diger tarafta ispanaklar

temizlenip siiziilip dogranir. Hamurlar tepsi
biiyiikliigiinde agilir aralarina- yag gezdirilip tek
tek yaglanmis tepsiye dizilir. 3 kat hamur dizilince
once 1spanak serpilir sonra tuz peynir sogan
pul biber serpilir. I¢ harct 6nceden karistirinca
sulandig1 i¢in ben ayr1 ayr1 koyuyorum isterseniz
i¢i Onceden karistirabilirsiniz. 3 kat hamur tek
tek yaglanarak dizilir yine i¢ harci konulup son 3
hamurda yaglanarak dizilir. En {ist kata yine yag
siiriiliip firina verilir. 25 30 dk pisirilir.

—o
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Village Pastry is a dish commonly prepared
EN in the district of Alagam.

Ingredients: 5 cups of flour, 1 tablespoon
of dry yeast, Salt, Water as needed ,
Vegetable oil

Filling: 1 kg spinach, 2 onions, 1 bowl of curd
cheese or any cheese of your choice, Salt, Red
pepper flakes
Preparation:

Knead the dough using flour, yeast, salt, and
water. Cover with a damp cloth and let it rest
for 20-25 minutes to rise. Meanwhile, clean,
drain, and chop the spinach.

Roll the dough out into sheets the size of your
baking tray. Drizzle oil between the layers and
place each one into an oiled tray. After layering 3
sheets, sprinkle the chopped spinach, then add salt,
cheese, onion, and red pepper flakes.

(Note: Since mixing the filling beforehand causes it
to release water, I add them separately, but you can
mix them in advance if you prefer.)

Add 3 more dough layers, oiling each one as you
go, then repeat the filling. Finally, place the last 3
dough layers, also oiling between each. Brush the
top layer with oil and place in the oven.

Bake for 25-30 minutes.



Kuymak, Alagam il¢esinde yaygin olarak
yapilan bir yemektir.

Malzemeler: 4 yemek kasigi misir unu,

2 su bardagi su, 2 yemek kasigi tereyagi,
1 kase kadar telli peynir, imansiz peynir ve kasar
peyniri karigimi, tuz (peynirlerin tuz oranina gore
istediginiz ol¢iide).
Yapilisi: Bakir yada teflon tavamiza 2 yemek
kas1g1 tereyagini koyup eritelim. 4 yemek kasigi
misir ununu ve tuzu ekleyip unumuzu kavuralim,
Hafif rengi doniip kokusunu verince 2 su bardagi
soguk suyumuzu da yavas yavas ekleyelim.
Topaklanma olmamasi i¢in karistiralim. Alt1 kisik
bir sekilde suyunu ¢ekip yagini iizerine verinceye
kadar yaklasik 5 dakika pigirelim. Bu asamada
peynirli karigimimizi ekleyip fazla karistirmadan
peynirimiz eriyip tekrar yagi
ylziine c¢ikinca altin1 kapatalim
ve sicak sicak servis edelim.

]
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Kuymak is a dish commonly prepared in the
district of Alagam.

Ingredients:4 tablespoons of corn flour, 2

cups of water, 2 tablespoons of butter, About
1 bowl of string cheese, a mix of unsalted cheese and
kashar cheese, Salt (adjust depending on the saltiness
of the cheeses)

Preparation:

Place 2 tablespoons of butter into a copper or non-
stick pan and melt it. Add 4 tablespoons of corn flour
and salt, then roast the flour. Once it changes color
slightly and releases its aroma, slowly add 2 cups of
cold water. Stir to prevent lumps from forming.

On low heat, cook for about 5 minutes until the water
is absorbed and the butter rises to the surface. At this
stage, add the cheese mixture. Without stirring too
much, let the cheese melt and allow the butter to rise
again. Once that happens, remove from heat and serve
hot.
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Rice Pastry

Piring boregi; Alagam ilgesinde yaygin
TR olarak yapilan bir yemektir.

Malzemeler: 1 kilo yufka, 2 su bardagi
piring, 300 gr lor, 2 yemek kasig1 tepeleme
yogurt, 2 yumurta, 1 tath kasigi tuz, sivi yag.

Yapihsi: Oncelikle pirinci hasliyoruz, ama eger
varsa aksamdan kalan pilaviniz onu kullanabilirsiniz.
Hoslanan pirincin igine loru, yogurdu. Yumurtayi,
tuzu ilave ediyoruz (kalan pilav ile yapacak olursaniz
tuz ilave etmeyin) ve i¢ harcimiz hazir. Tepsimizi
yagliyoruz, bir yufkay1 ortadan ikiye boliip tepsimize
burugturarak seriyoruz ¢ok az yag gezdirip diger
yarim yufkay1 da burusturarak seriyoruz, yine ¢cok az
yag gezdiriyoruz, ikinci yufkay: da ayn sekilde ikiye
boliip tepsimize burusturarak seriyoruz, yine aralarini
¢ok az yag gezdiriyoruz ligiincli yufkanin yarisini
tepsimize burusturarak seriyoruz. (yani iki buguk
yufka kullanmig oluyoruz) ve i¢ harcimizin tamamini
esit sekilde tepsimize yayiyoruz, kalan yufkalar1 ayni
sekilde aralarini yag gezdirerek burusturup tepsimize
seriyoruz ve en son asamaya geldik, iizerine 2 kasik
yogurt ile 2 yemek kasigi sivi yag karisimi ile giizelce
her yerine esit sekilde siiriiyoruz, dnceden isitilmig
firinda 200 derecede 35 veya 40 dk alt1 {istii kizarana
kadar pisirin.

Rice pastry is a dish commonly prepared in
the district of Alagam.
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Ingredients: 1 kg yufka (phyllo dough), 2
cups of rice, 300 g curd cheese, 2 heaping
tablespoons of yogurt, 2 eggs, 1 dessert spoon of
salt, Vegetable oil

Preparation:

First, boil the rice—or if you have leftover rice from
the night before, you can use that instead. Add the
curd cheese, yogurt, eggs, and salt to the cooked
rice (if using leftover rice, do not add extra salt).
This completes your filling.

Grease your baking tray. Cut one sheet of yufka
in half and place it into the tray by scrunching it.
Drizzle a little oil over it, then add the second half
in the same scrunched way and drizzle a bit more
oil. Do the same with a second yufka—cut, scrunch,
place, and lightly oil. Take half of the third yufka
and lay it into the tray in the same way. (This means
a total of 2.5 sheets are used before the filling.)

Evenly spread all the prepared filling over the
layered yufka. Cover the filling with the remaining
yufka sheets, again scrunching and lightly oiling

o——o
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between layers.

For the final step, mix 2 tablespoons of yogurt
with 2 tablespoons of vegetable oil and spread
the mixture evenly over the top.

Bake in a preheated oven at 200°C for 35—40
minutes until the top and bottom are golden
brown.



Pirasa Sarmasi
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Stuffed Leek Rolls

Alacam ilgesinde yaygin olarak yapilan

TR bir yemektir.

Malzemeler: 4 adet kalin pirasa.

I¢ harea icin: 300 g kiyma, 1 su bardag: piring.
1 tatli kasig1 saka. 1 adet kuru sogan. maydanoz,
zeytinyagi, tuz, karabiber.

Yapilisi: Pirasalarin kalin beyaz kisimlarini dort
parmak genisliginde dograyin. Dogradiginiz
pirasalarin ortasindan yarisina kadar bigakla kesik
atin. Sonra pirasalari kaynayan suda 5 dakika kadar
haslayin. Pirasalar soguyunca katlarimi ayirin.
En ucuna i¢ harcim koyup rulo seklinde sarin.
Sardiginiz pirasalart tencereye siraladiktan sonra
iizerine 1-2 ¢orba kas181 zeytinyagi gezdirip, tuzunu
serpin. Sarmalarin hizasia su koyun. Uzerine bir
tabak kapatarak pismeye birakin. Kayna-maya

Stuffed leek rolls are a dish commonly
EN prepared in the district of Alacam.

Ingredients:4 thick leeks

For the filling:300 g ground meat, 1 cup of rice, 1
dessert spoon of tomato paste, 1 onion,
Parsley, Olive oil, Salt, Black pepper

Preparation:

Cut the thick white parts of the leeks into pieces
about four fingers wide. Make a vertical cut halfway
through each piece to help separate the layers. Boil
the leeks in water for about 5 minutes. Once cooled,
separate the layers.

Place some of the filling at one end of each leek
strip and roll it up like a cylinder. Arrange the rolls
in a pot. Drizzle 1-2 tablespoons of olive oil over
them and sprinkle with salt. Add enough water to
reach the level of the rolls. Place a plate on top to
keep them in place while cooking.

basladiktan
sonra kisik
ateste pirasa ve
piringler pisip
suyunu c¢ekene
kadar pisirin.

After the water
starts boiling,
reduce the heat
and cook on low
until the leeks
and rice are fully
cooked and the
water is absorbed.

o
Yoresel Lezzetler @
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Village Bread

Koy ekmegi, Yakakent ilgesinde yaygin
TR olarak yapilan bir ekmektir.
Malzemeler: 2 su bardagi ilik su, 1,5 tath

kasigi tuz, 6 su bardagi un, 1 yemek kasigi
kuru maya, 1 yemek kasig1 seker.

Uzeri icin: Yogurt.

Yapilisi: Ilik su, seker ve maya bir kaba almnir,
karigtirtlir. Kopiik kopiik olunca, mayaya gelmis
demektir. Un legene konur, ortasina havuz acilir. Tuz
atilir. Havuzun ortasina, mayali su dokiiliir. Once catal
ile karistirilir ki, hemen ele yapismasi. Ardindan,
hamur kiiciik dokunuslarla yogrulur. Kati ise su
eklenir, yumusak ise un eklenir. Ele yapis-mayan bir
hamur elde edilir. Legenin kapag1 kapatilir ve hamur
mayalanmaya birakili. Hamur iki katina ¢ikacak.
Eller unlanir. Hamur alinir ve sekil verilir. Yaglanmis
ve unlanmis tepsiye konur. Ortasina bigakla kesik
atilir. Yarim saat kadar, tepside dinlendirilir. Uzerine
yogurt siriiliir ve firma verilir. Kizarincaya kadar,
kontrollii pisirilir. Pistikten sonra, firindan c¢ikarilir.
Uzerine hafif su serpilir ve bez ortiiliir.

—o
@ Yoresel Lezzetler
——o

Village bread is a type of bread commonly
EN baked in the district of Yakakent.

Ingredients: 2 cups of warm water, 1.5
dessert spoons of salt, 6 cups of flour, 1
tablespoon of dry yeast, 1 tablespoon of sugar

For the top: Yogurt
Preparation:

Combine warm water, sugar, and yeast in a bowl
and mix. When it becomes foamy, it means the yeast
is activated. Place the flour into a large mixing bowl
and make a well in the center. Add salt around the
edge. Pour the yeast mixture into the center of the
well.

Start mixing with a fork to prevent the dough from
sticking to your hands too early. Then knead the
dough gently. If the dough is too firm, add water;
if its too soft, add flour. Knead until a dough that
doesn t stick to your hands is formed.

Cover the bowl and let the dough rise until it doubles
in size. Dust your hands with flour. Take the dough,
shape it, and place it onto a greased and floured
baking tray. Make a slit in the center with a knife.
Let it rest in the tray for about half an hour.

Brush the top with yogurt and place it in the oven.
Bake under careful observation until it turns golden
brown. After baking, remove it from the oven,
sprinkle a little water over the top, and cover with
a cloth.
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Borani

Borani, Yakakent ilgesinde yaygin olarak
TR yapilan bir yemektir.

Malzemeler: 1 adet kuru sogan, 500 gram
1spanak, 2 dis sarimsak, 3 yemek kasigi
zeytinyagi, 1 kase yogurt.

Uzeriicin: 1 yemek kasi1g1 zeytinyagi, 1/2 cay kasigi
toz kirmiz1 biber.

Yapilisi: Bir tencereye aldi§iniz zeytinyaginda
dogradiginiz sogami ve sarimsaklar1 giizelce
kavurun. Ardindan icine ispanaklar1 ekleyin ve
1spanaklarin rengi doniip, pisene dek giizelce
kavurun. Biraz sogumaya birakin Soguduktan sonra
yogurtla karistirin ve bir servis tabagina alin. Ustiine
yagda kizdirilmis toz biberi gezdirin ve servis edin.

Borani is a dish commonly prepared in the
district of Yakakent.

EN

Ingredients: 1 onion, 500 grams spinach, 2
cloves of garlic, 3 tablespoons olive oil, 1
bowl of yogurt

For the topping: 1 tablespoon olive oil, 1/2 teaspoon
ground red pepper

Preparation:

In a pot, sauté the chopped onion and garlic in the
olive oil. Then add the spinach and continue sautéing
until the spinach changes color and is fully cooked.
Let it cool slightly.

Once cooled, mix with the yogurt and transfer to a
serving plate. Drizzle the sautéed ground red pepper
in oil over the top and serve.

—o
Yoresel Lezzetler @
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Misir Corbasi

Corn Soup

Misir ¢orbasi; Yakakent ilgesinde yaygin
TR olarak yapilan bir ¢orba ¢esididir.

Malzemeler; 2 yemek kasigi tereyagi, 2
yemek kasig1 zeytinyagi, 1 adet kuru sogan,
5 su bardagi sebze suyu (veya normal su), 5 adet
misir (biyiik boy), 2 tath kasigi tuz, 1/2 tath kasigi
karabiber, 1/4 demet maydanoz.

Yapilis;; Misirlart dik tutarak, keskin bir bigakla
yukardan asagiya dogru keserek ta-nelerini kocanindan
aymrin. Bir tencereye zeytinyagi ve tereyagini
ekleyerek orta ateste eritmeye baslaymn. Uzerine
kiigiik kiipler halinde dogranmig soganlar1 ekleyin ve
pembelesinceye dek kavurun. Suyu, misir tanelerini,
koganlari, tuzu ve karabiberi ekleyin. Orta ateste
pisirerek kaynamaya birakin. Kaynayan ¢orbanin
altim kisip, kapagimi kapatarak yaklasik 15 dakika,
misirlar yumusayana dek pigirin. Misir koganlarini
tencereden ¢ikarin. Kalan malzemeyi bir el blendiriyla
piriizsiiz bir kivama gelene dek ¢ekin. 10 dakika daha
pisirdikten sonra, dogranmis maydanozlar1 da ilave
ederek servis edin.

o——o
@ Yoresel Lezzetler
——o

Corn soup is a type of soup commonly
EN prepared in the district of Yakakent.

Ingredients:
o 2 tablespoons butter
e 2 tablespoons olive oil
o [ onion
o 5 cups vegetable broth (or regular water)
o 5 large ears of corn
e 2 dessert spoons of salt
e /2 dessert spoon of black pepper
o 1/4 bunch of parsley
Preparation:

Hold the corn upright and, using a sharp knife, slice
downward to separate the kernels from the cob. In a
pot, add the olive oil and butter and begin melting
over medium heat. Add the finely diced onion and
sauté until golden.

Add the water or vegetable broth, corn kernels, corn
cobs, salt, and black pepper. Bring to a boil over
medium heat. Once boiling, reduce the heat, cover
the pot, and simmer for about 15 minutes until the
corn softens.

Remove the corn cobs from the pot. Using an
immersion blender, blend the remaining ingredients
until smooth. After cooking for another 10 minutes,
add the chopped parsley and serve.



Tarhana
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Tarhana

Tarhana, Yakakent ilcesinde yaygin olarak
TR yapilan bir yemektir.

Malzemeler: 1 kg domates, 1 kg kirmiz1
biber, 1 kg kuru sogan, yarim kg nohut, 1 kg
yogurt, 3 yemek kasig1 tuz, yarim demet maydanoz,
1 demet nane, 5 kg un.

Yapilisi: Domates, sogan, biber, maydanoz ve taze
naneyi yikayip, ince ince dograym. Uzerine 1 It
su ekleyerek iyice yumusayip ez-ilecek kivama
gelene kadar pisirin Daha sonra haslanmis nohutu
da ekleyerek blender ile ezin. Siizgecten gegirin.
Karigimi yogurtma kabina alin, yogurt ve tuzu ilave
edip karistirin. Elenmis un ile kat1 bir hamur yapin,
cam veya ¢elik bir kaba koyup tizerini kapatin ve 6-7
giin bekletin. Her giin sabah, 6glen, aksam hamuru
karistirin. Cok sulanirsa un ilave edebilirsiniz. Siire
dolunca bir ortii iizerine kiiglik parcalar halinde
dokiiliin.

Tarhana is a dish commonly prepared in the

EN district of Yakakent.
Ingredients:

o [ kg tomatoes

o [ kg red peppers

e [ kg onions

e 500 g chickpeas

o [ kgyogurt

e 3 tablespoons salt

e Half a bunch of parsley

e [ bunch of mint

o 5 kg flour
Preparation:

Wash and finely chop the tomatoes, onions, peppers,
parsley, and fresh mint. Add 1 liter of water and cook
until everything softens and reaches a mashable
consistency. Then add the boiled chickpeas and
blend the mixture. Strain through a sieve.

Transfer the mixture into a kneading bowl, add the
yogurt and salt, and mix well. Add sifted flour and
knead into a thick dough. Place the dough in a glass
or steel container, cover it, and let it sit for 6—7 days.

Stir the dough every morning, noon, and evening. If
it becomes too watery, you can add more flour. At the
end of the fermentation period, break the dough into
small pieces and spread them over a cloth.

o
Yoresel Lezzetler @
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Levrek Izgara

Grilled Sea Bass

Levrek Izgara, Yakakent il¢esinde yaygin
olarak yapilan bir balik yemegi ¢esididir.

Malzemeler: 1 adet levrek (550-600 gr
civari), zeytinyagi, tuz, degirmen karabiber,

TR

Servisiicin: Limon dilimleri, kirmizi sogan dilimleri,
istege gore domates, istege gore kivircik.

Izgara Levrek Tarifi Nasil Yapilir?

Ayiklayip temizlediginiz balig1 iyice yikayin ve i¢ini
disin1 havlu kagit ile kurulayin.

Levrekleri bir kap icine alin ve istiine bolca
zeytinyagl ilave ederek icin digini yaglayin. 15-
20 dakika dinlendirin (sarimsak, defneyapragi vs
ekleyecekseniz bu yagin icine ekleyin)

I1k 1s181 gegip koze dénen mangalin iistiine 1zgaray1
koyun ve iyice 1sinmasini bekleyin.

Isinan 1zgaranin {istiine yagini siizdiigiiniiz levrekleri
koyun. ilk yiizeyde 1zgara izi ¢ikip balik 1zgaradan
kolay ayrilincaya kadar pisirin. Diger yiizeyini de
ayni sekilde pisirerek sicak servis yapin.

Yoresel Lezzetler
——o

Grilled sea bass is a type of fish dish
commonly prepared in the district of
Yakakent.

| D\

Ingredients: | sea bass (approximately
550—-600 g), Olive oil, Salt, Freshly ground black

pepper
For serving: Lemon slices, Red onion slices,
Optional: tomato, Optional: lettuce

How to Prepare Grilled Sea Bass:

Thoroughly clean and gut the fish, rinse it well,
and pat it dry inside and out with paper towels.

Place the sea bass in a bowl and coat it generously
with olive oil, both inside and out. Let it rest for
1520 minutes (if using garlic, bay leaves, etc., you
can add them into the oil).

Place the grill rack over the barbecue once the
initial flames have died down and turned to embers,
and let it heat well.

Place the sea bass on the hot grill after draining off
the excess oil. Cook on one side until grill marks
appear and the fish releases easily from the grill.
Flip and cook the other side in the same manner.

Serve hot.



Palamut Dolmasi

Palamut Dolmas: Yakakent ilcesinde
yaygin olarak yapilan bir balik yemegi
cesididir.

TR

Malzemeler: 1 palamut, 2 orta boy
domates, Yarim demet maydanoz, 2 dis sarimsak, 2
kirmizi sogan, Palamut Dolma.

Yapilisi: Palamudun icini temizleyin. Bol suyla
yikay1p suyunu sliziin. Soganlar1 piyazlik, sarimsak
ve maydanozu kiyin. Domateslerin kabugu soyup
cekirdeklerini c¢ikarin ve kiip dograym. Tiim
malzemeleri bir kapta harmanlayin. Bu karigimi
palamudun i¢ine doldurun.

Yaglanmig bir firin kabina yerlestirin ve firga ile
iizerini yaglayin. Firin kabini pisirme kagidi ile
ortiin ve onceden 1sitilmig 180 derecelik firinda 30
dakika pisirin. Uzerinden kagidin1 aldiktan sonra da
5 dakika daha pisirin ve sicak servis edin.

BAFRA TICARET VE SANAY] ODASI /7 % e <

Stuffed Bonito

Palamut Dolmast is a type of fish dish
commonly prepared in the district of
Yakakent.

EN

Ingredients: 1 bonito, 2 medium tomatoes,
Half a bunch of parsley, 2 cloves of garlic, 2 red
onions

Preparation:

Clean the inside of the bonito thoroughly. Wash it
well with plenty of water and drain. Slice the onions
thinly (julienne), chop the garlic and parsley. Peel the
tomatoes, remove their seeds, and dice them.

Mix all the ingredients in a bowl. Fill the inside of the
bonito with this mixture.

Place the stuffed bonito into a greased baking dish
and brush the top with oil. Cover the baking dish with
parchment paper and bake in a preheated oven at
180°C for 30 minutes. Remove the parchment paper
and bake for an additional 5 minutes.

Serve hot.

o
Yoresel Lezzetler @
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Dut Pekmezi

Mulberry Molasses

Dut pekmezi, Yakakent ilgesinde yaygin
TR olarak yapilan bir pekmezdir.

Malzemeler: 1 6l¢ii dut, 1 6l¢ii siiziilmiis
dut suyu.

Yapihsi: i1k olarak dutlari temiz bir tiilbent veya cuval
icine alin ve altina biiyiik bir kap yerlestirin. Cuvali
yukar1 asag1 hareket ettirerek suyunun siiziilmesini
saglaym. Ardindan dut ve sular1 biiylik bir tencere
icine alin. Ocag1 a¢in ve kaynamaya birakin. Dutlar
kaynamaya basladiginda iizerine ¢ikmaya baslayan
kefiyi alin. Dutun rengi kizarana ve ¢igligi gidene
kadar yaklasik 45 dakika pigirin. Kaynayan dutlu
karigimi1 tekrardan siizgece alin ve siiziilmesi i¢in bir
kap kullanin. Dut tama-men siiziildiigiinde. siiziilen
suyu tekrar pigirme kabina alin. Su kaynadik¢a ortaya
¢ikan kopiikleri kasik yardimui ile alin. 10 dakika daha
kaynattiktan sonra dut pekmezini kaplara koyun ve
giines goren bir yerde muhafaza edin. Giines al-tinda
2 giin bekletilen pekmezin iizerinde sar1 bir tabaka
olusacaktir. 2 giliniin sonunda pekmezi tiilbent ile
siizlin ve cam kavanozlara koyun.

—o
@ Yoresel Lezzetler
—o

Mulberry molasses is a type of molasses
commonly prepared in the district of
Yakakent.

EN

Ingredients: | part mulberries, 1 part
strained mulberry juice

Preparation:

First, place the mulberries into a clean cheesecloth
or sack, and set a large bowl underneath. Move the
sack up and down to allow the juice to be strained.
Then transfer the mulberries and their juice into a
large pot. Turn on the stove and bring it to a boil.

As the mulberries begin to boil, skim off the foam
that rises to the surface. Cook for about 45 minutes
until the mulberries turn a reddish color and lose
their rawness.

Once boiled, pour the mulberry mixture through a
strainer and collect the juice in a container. After
all the juice is strained, transfer the liquid back into
a cooking pot. As it boils, continue to skim off the
foam with a spoon.

After boiling for another 10 minutes, pour the
mulberry molasses into containers and store them in
a place that receives sunlight. After 2 days under the
sun, a yellow layer will form on top of the molasses.
At the end of the second day, strain the molasses
through cheesecloth and transfer it into glass jars.




Kiren Ezmesi
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Cornelian Cherry Paste

Kiren ezmesi, Yakakent il¢gesinde yaygin
olarak yapilan bir ezmedir.

TR

Malzemeler: 3 kg kizilcik, 1 su bardag:
su, 4 su bardagi seker, 1/2 (yarim) damla
limon suyu.

Yapilisi:  Yikanan kizileiklar bir tencereye
alindiktan sonra iizerine 1 su bardagi su eklenir
ve kisik ateste kaynamaya birakilir. Kizilciklar
yumusayana kadar yani ¢ekirdegi c¢ikacak
yumusakliga geldiginde baska bir tencereye siizgeg
yardimiyla siiziiliir ve siizgecin {istiinde kalan
posasida ezilerek-tencerenin i¢ine girmesi saglanir.
Ben elimle ezerek yaptim. Daha sonra siiziilen ve
cekirdeklerinden arindirilan kizileik tekrar ocaga
alinir ve lizerine 4 su bardagi seker konur. 20
dakika ara ara karistirilarak kaynatilir ve 1 veya
2 damla limon suyu koyulduktan sonra 1-2 dakika
daha kaynatilip alt1 kapatilir. Kavanozlara koyulup
kapaklar1 sikistirilir.

Kiren Ezmesi is a type of fruit paste
commonly prepared in the district of
Yakakent.

Ingredients: 3 kg cornelian cherries
(kizilcik), 1 cup of water, 4 cups of sugar, 1/2 (half)
drop of lemon juice

EN

Preparation:

Place the washed cornelian cherries into a pot and
add 1 cup of water. Let them simmer on low heat.
Once the cherries soften enough for their pits to be
removed, strain them into another pot using a sieve.
Press the pulp left in the sieve through so it also
enters the pot—I did this by hand.

Return the strained and pitted cherry pulp to the
stove and add 4 cups of sugar. Boil for 20 minutes,
stirring occasionally. After that, add I or 2 drops of
lemon juice and boil for another 1-2 minutes before
turning off the heat.

Transfer into jars and seal the lids tightly.

—o
Yoresel Lezzetler @
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Herse

Herse, Alagam ve Yakakent ilgelerinde
TR yaygin olarak yapilan bir yemektir.

Malzemeler: 1 adet biitiin tavuk. 3 su
bardagi asurelik bugday. tuz. Sosu i¢in: 1-2
yemek kasig1 tereyagi, 2-3 yemek kasigi sivi yag, pul
biber.

Yapilisi: Bugday:r ayiklayip yikadiktan sonra
tencereye aktarm. Uzerini iki kat gececek kadar
soguk suyla birlikte ocaga alip agz1 acik halde
kaynayana kadar pisirin. Ocag1 kisip bugdaylar
ezilecek kivama gelene kadar pisirmeye devam edin
ancak karigtirmayin. Pisen bugdaya tuzu ilave edin
ve bir siire daha pisirin. Bu esnada ayr1 bir tencerede
ayiklayip temizlediginiz tavugu etler didiklenecek
kivama gelene kadar basglayin Pigen tavuga tuzunu
ekleyip bir siire daha basglayin ve suyunu siiziip
etlerini ayiklaymn ve didikleyin. Bugdayin igine
tavuk suyundan iki kepce kadar ekleyip c¢ekene
kadar pisirin. Didiklediginiz tavuklar1 da bugdaylara
ekleyin ve gilizelce harmanlaym. Herse’yi servis
tabaklarina bolistiirlip kizdirdiginiz tereyagi ve sivi
yag karigimini iistlerine boliistiiriin.

o——o
@ Yoresel Lezzetler
——o

Herse is a dish commonly prepared in the
EN districts of Alagam and Yakakent.

Ingredients: 1 whole chicken, 3 cups of
hulled wheat (used for asure), Salt

For the sauce: [1-2 tablespoons of butter, 2-3
tablespoons of vegetable oil, Red pepper flakes

Preparation:

After cleaning and rinsing the wheat, place it into
a pot. Add cold water until it covers the wheat by
twice its depth and bring to a boil with the lid off-
Reduce the heat and continue cooking until the
wheat becomes soft enough to mash—>but do not stir.
Once the wheat is cooked, add salt and let it cook a
bit more.

In the meantime, place the cleaned chicken into a
separate pot and boil until the meat becomes tender
enough to shred. Add salt during the final stage of
cooking, then strain the chicken and shred the meat.

Add about two ladles of the chicken broth to the
cooked wheat and continue to cook until it absorbs
the liquid. Add the shredded chicken to the wheat
and mix thoroughly.

Portion the Herse onto serving plates and pour the
mixture of heated butter and vegetable oil over each
serving.



Kaypancak
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Kaypancak

Kaypancak, Alagam ve Yakakent il¢elerinde
TR yaygin olarak yapilan bir yemektir.

Malzemeler: 1,5 su bardagi un, yarim su
bardagi su, 1 tane yumurta, yarim yemek
kasig1 s1v1 yag, yarim tath kasigi tuz.

Sosu i¢in: 1 kase yogurt, 1 dis sarimsak, 1 yemek
kasigi tereyagi. 1 yemek kasigi sivi yag, yarim tatl
kas1g1 pul biber.

Yapihisi: Bir kaba 1.5 su bardagi un, yarim su bardagi
su. 1 tane yumurta, yarim yemek kasigi sivi yag,
yarim tath kasig1 tuz koyarak hepsini yoguruyoruz.
Eger suyu az gelirse ilave ediyoruz. Yogurdugumuz
hamurdan 2 tane yuvarlak beze hazirliyoruz. Un
doktiiglimiiz tezgahta hamurun iizerine un dokerek
yufka biiyiikligiinde aciyoruz ve kiiciik kiigiik
iicgenler kesiyoruz. Bir tencerede su kaynatiyoruz ve
icine hamurlar atarak pigiriyoruz. Sosu i¢in: Bir kase
yogurt ile 1 dis ezilmis sarimsagi karistiriyoruz. Bir
tavada 1 yemek kasig1 tereyagini 7 yemek kasigi sivi
yag ile eritiyoruz. Uzerine yarim tatl kasig1 pul biber
serpiyoruz. Hazirladigimiz yogurtlu ve tereyagi sos
ile servis yapiyoruz.

Kaypancak is a dish commonly prepared in
the districts of Alagam and Yakakent.

EN

Ingredients: 1.5 cups of flour, 1/2 cup of
water, 1 egg, 1/2 tablespoon vegetable oil,
1/2 dessert spoon salt,

For the sauce: 1 bowl of yogurt, 1 clove of garlic,
1 tablespoon butter, 1 tablespoon vegetable oil, 1/2
dessert spoon red pepper flakes

Preparation:

In a bowl, combine 1.5 cups of flour, 1/2 cup of
water, 1 egg, 1/2 tablespoon of vegetable oil, and
1/2 dessert spoon of salt and knead the dough. If the
dough feels dry, add more water as needed. From
the kneaded dough, prepare 2 round dough balls.
On a floured surface, roll out the dough into flat
rounds the size of phyllo sheets and cut into small
triangles.

Boil water in a pot and cook the dough pieces in the
boiling water.

For the sauce:

Mix I bowl of yogurt with 1 crushed clove of garlic.
In a pan, melt 1 tablespoon of butter together with
1 tablespoon of vegetable oil. Sprinkle 1/2 dessert
spoon of red pepper flakes over it. Serve the cooked
dough pieces with the garlic yogurt and the butter-
pepper sauce.

—o
Yoresel Lezzetler @
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Alagam ve Yakakent ilcelerinde yaygin
olarak yapilan bir yemektir.

Malzemeler: 3 bardak su, 1,5 su bardagi
misir unu, (iri ¢ekilmis) 1 ¢ay kasigi tuz, 3
yemek kasig1 tereyagi.

Yapilisi: Tencereye suyu alin ve kaynatin.
Kaynadiktan sonra tuz ve tereyagini ekleyin ve
karistirin. Once musir unundan suyun i¢in yarim
avu¢ kadar serpistirin ve bu sirada tahta bir
kasik yardimiyla karigtirin. Su tekrar kaynamaya
basladiktan sonra misir ununun kalani da ekleyerek
karigtirin. Bu asamada misir ununun topak topak
olmamasi i¢in devamli ve hizlica karistirmay1 ihmal
etmeyin. iyice kivam alip karisim koyulagincaya
dek karistirmaya devam edin. Kisik ateste 15
dakika kadar pisip iyice kivam aldiginda misir
unlu karisim iyice toparlanip kendini ¢ekmis hale
geldiginde ocaktan alin. Servis tabagina alarak
iizerinde tereyagini gezdirip ve taze bir peynir
rendeleyebilirsiniz.

—o
@ Yoresel Lezzetler
—o

Mamaliga is a dish commonly prepared in
the districts of Alagam and Yakakent.

Ingredients: 3 cups of water,1.5 cups of
cornmeal (coarsely ground), 1 teaspoon
salt, 3 tablespoons of butter,

Preparation:

Pour the water into a pot and bring it to a boil.
Once it starts boiling, add the salt and butter and
stir. First, sprinkle about half a handful of cornmeal
into the water while stirring with a wooden spoon.
After the water starts boiling again, add the
remaining cornmeal and continue stirring.

At this stage, make sure to stir continuously and
quickly to prevent the cornmeal from forming
lumps. Keep stirring until it thickens and the
mixture reaches a dense consistency. Simmer on
low heat for about 15 minutes. When the cornmeal
mixture has thickened completely and pulls away

from the pot, remove it from the heat.

Transfer to a serving plate, drizzle with melted
butter, and optionally grate some fresh cheese on
top.



Lahana Dolmasi
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Stuffed Cabbage Rolls

Lahana dolmasi,
ilcelerinde
yemektir.

Alagam ve Yakakent
yaygin olarak yapilan bir

TR

Malzemeler: 1 orta boy lahana, tuz. Ig
malzemesi; 1 su bardagi piring, 1 orta boy sogan, 1
tath kasig1 salca, tuz, kimyon, kara-biber, nane, pul
biber, maydanoz, siv1 yag.

Uzeri igin: 1 tath kasig1 salca, 2 yemek kasig
zeytinyag, 3-4 su bardagi sicak su, tuz.

Yapilisi: Oncelikle tencereye su koyalim, kaynatalim.
Kaynadiktan sonra ¢ok az tuz atalim ve lahanay1 fazla
kiigtik olmayacak sekilde pargalara ayirip kaynamis
suda haslayalim. Hasladiktan sonra da soguk suda
yikayip slizgece alalim. Tavamizin igerisinde sivi
yagimi ve ince dogranmis sogani kavuralim, daha
sonra sal¢a ve baharatlar1 ekleyelim. 1 ¢ay bardagi
kadar olacak sekilde su ilave edelim suyu g¢ekince
tavamizi ocaktan alalim. Ince kiyilmis maydanozu
ekleyelim. Lahanalardan bir sanimlik parcalar
kopardiktan sonra bir ucuna i¢ harcinda ekleyelim
ve rulo gibi uzunlamasina saralim tencereye dizelim.
En son lizerine zeytinyag, tuz ve salca ekleyip 3-4
su bardagi kadar sicak su ilave edelim .Kisik ateste
pisirelim (15-20 dk kadar).

Stuffed cabbage rolls are a dish commonly
EN prepared in the districts of Alacam and
Yakakent.

Ingredients: 1 medium-sized cabbage, Salt

For the filling: 1 cup of rice, 1 medium onion, 1
dessert spoon of tomato paste, Salt, Cumin, Black
pepper, Dried mint, Red pepper flakes, Parsley,
Vegetable oil

For the top: 1 dessert spoon of tomato paste, 2
‘ablespoons of olive oil, 3—4 cups of hot water, Salt

Preparation:

First, place water in a pot and bring it to a boil. Once
boiling, add a small amount of salt and separate the
cabbage into pieces (not too small). Boil the cabbage
leaves in the hot water. After boiling, rinse with cold
water and place them in a strainer to drain.

In a pan, sauté the finely chopped onion in vegetable
oil. Then add the tomato paste and spices. Add about
one tea glass of water. Once the water is absorbed,
remove the pan from the heat. Add finely chopped
parsley.

Tear cabbage leaves into wrapping-sized pieces.
Place a spoonful of the filling on one end of each
leaf and roll it lengthwise like a cigar. Arrange the
rolls in a pot.

For the final step, add olive oil, salt, and tomato
paste over the top. Pour in 3—4 cups of hot water.
Cook on low heat for about 15—20 minutes.
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Fried Dough

Pisi, Alacam ve Yakakent ilgelerinde
TR yaygin olarak yapilan bir yemektir.

Malzemeler: 4,5 su bardagi un, 2 silme
tatli kasigi tuz, 1 paket instant maya, 2 tath
kasig1 seker, 1 su bardag ilik siit, 1,5 su bardagi
1lik su.

Yapilisi: Yogurma kabimiza unu alalim, {izerine
tuzu ekleyerek karistiralim. Instant mayayi, sekeri,
1lik siitli ve suyu ekleyerek orta kisimdan yogurmaya
baslayalim. Yavas yavas kenarlardaki unlar1 da
hamurumuza ila-ve edelim. Hamur {izerine temiz
bir bez or-terek 60 dakika kadar mayalanmaya bira-
kalim. Hamurumuzu keserek bezeler olusturalim
ve avucumuzla sekil verelim. Sekil verdigimiz
pisilerimizi kizdirdigimiz yaga alalim ve gevirerek
arkal1 onlii kizarana kadar pisirelim.
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Pisi is a dish commonly prepared in the
EN districts of Alagam and Yakakent.

Ingredients:

e 4.5 cups of flour

o 2 level dessert spoons of salt

e [ packet of instant yeast

o 2 dessert spoons of sugar

o [ cup of warm milk

o 1.5 cups of warm water
Preparation:

Place the flour into a mixing bowl and add the salt,
mixing them together. Add the instant yeast, sugar,
warm milk, and water, and begin kneading from the
center. Gradually incorporate the flour from
the sides into the dough.

Cover the dough with a clean cloth and let it
rise for about 60 minutes. After rising, cut the
dough and shape it into small balls, then flatten
them slightly with your palm.

Heat oil in a pan and fry the shaped pisi,
turning them until both sides are golden brown.
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Sheep Cheese

Koyun ve ke¢i peyniri, Alagam ve
Yakakent il¢elerinde yaygin olarak yapilan
bir peynirdir.

Malzemeler:
kasig1 keci yogurdu.

1 It kegi siitii, 3-4 yemek

Yapilisi: Siitii ufak bir tencereye alin, kaynamaya
baslayinca i¢ine ke¢i yogurdunu ekleyin. Yaklasik
1 dakika sonra siit kesil-meye baslayacaktir.
Kesildikten sonra 7 dakika daha kaynatin. Cam bir
kaseye temiz bir tiilbent yerlestirip igine kesilmis
siti dokiin. Siizerken elinizin yanmamasi igin
ilinmasint bekleyin. Siitiin sar1 suyu kaseye aksin.
Suyun tamaminmi akitmak i¢in tiilbenti iyice sikin.
Suyunu tamamen ayirmak isterseniz tiilbente sarip
altina kase koydugunuz bir silizgece yerlestirin.
Peynire bastirip suyunu ¢ikarmasi igin iistiine dolu
kavanoz gibi agirlik yerlestirin. Buzdolabinda bu
sekilde sabaha kadar suyunun akmasini saglayin. Ev
yapimi1 keci peynirini buzdolabinda muhafaza edin.
Sonra dilimleyerek servis edebilirsiniz.

Sheep and goat cheese are types of cheese
commonly made in the districts of Alagam
and Yakakent.

EN

Ingredients:
o [ liter goat milk
o 3—4 tablespoons goat yogurt
Preparation:

Pour the milk into a small pot. Once it begins to boil,
add the goat yogurt. After about 1 minute, the milk
will start to curdle. Once curdled, continue boiling
for another 7 minutes.

Line a glass bowl with a clean cheesecloth and pour
the curdled milk into it. Wait until it cools slightly so
you don 't burn your hands while straining. Allow the
yvellowish whey to drain into the bowl. To remove all
the liquid, tightly squeeze the cheesecloth.

If you want to drain it completely, wrap the
cheese in the cloth and place it in a strainer
over a bowl. Press down with a heavy object
(like a filled jar) to help the remaining liquid
escape. Leave it in the refrigerator overnight
to drain completely.

Store the homemade goat cheese in the
refrigerator. You can slice and serve it later.
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Tirit, Alagam ilgesinde yaygin olarak yapilan
TR bir yemektir. Cesitli yorelerde farkli etler
kullanilarak yapilsa da Alacam’da tavuk
etiyle yapilan1 meshurdur. Ozel giinlerin
vazgecilmezi olarak sofralarda yerini alan Alagcam
Tiridi tavuk eti ve yutka ekmek birlestirilerek yapilir.

Malzemeler: 500 gr kemiksiz tavuk gogsii, 1 kilo
tiritlik ya da 1slamalik yufka, 3 yemek kasig1 tereyag,
yarim su bardagi sivi ya,. 1 su bardagi ¢ekilmis ceviz.

Yapiisi:  Oncelikle  tavuk
gégsiini  suyuna 1 yemek
kagig1 tereyag ve tuz ekleyerek
pisiriyoruz. Tavuk piserken
yufkalarimizi iggen seklinde
kesiyoruz, yani yufkacilardaki
yufkayr doérde boldiigiimiizde §
¢ikan iiggen biiyiik oluyor onu 3 |
ticgen olacak sekilde kesiyoruz,
sonrasinda uc kismindan
baslayip genis tarafina dogru
katliyoruz hepsini boyle katlayip
bir kaba aliyoruz. Tereyagi ve
siviyagini eritiyoruz, pisen tavuk
gbgsiinii de bir kaba alip kiigiik
parcalara ayiriyoruz. Kalan tavuk suyunu bir kaba
alip katladigimiz yufkalar1 bu suda islatip tepsiye
diziyoruz. Bir sira ayni sekilde dizdikten sonra
lizerine tereyag siirlip ceviz serpiyoruz. Bitene kadar
ayni iglemi tekrarliyoruz. En {istline tavuk etlerimizi
ekleyip sicak olarak servis yapabiliriz.
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Tirit

Tirit is a dish commonly prepared in the
EN district of Alagam. Although different types
of meat are used in various regions, the
version made with chicken is famous in
Alagam. Alagam Tirit, a staple of special occasions,
is made by combining chicken meat with yufka bread.

Ingredients:500 g boneless chicken breast, 1 kg yufka
bread (suitable for tirit or for soaking), 3 tablespoons
of butter, 1/2 cup of vegetable oil, 1 cup of ground
walnuts

Preparation:

First, cook the chicken breast by
adding 1 tablespoon of butter
and some salt to the water. While
the chicken is cooking, cut the
yufka into triangles. When you
divide a sheet of yufka into four,
the resulting triangle is large—
cut each one into three smaller
triangles. Starting from the tip,
fold each triangle toward the
wide end. Fold all pieces this
way and place them into a bowl.

Melt the butter and vegetable
oil. Once the chicken breast is
cooked, place it in a bowl and shred it into small
pieces. Set aside the remaining chicken broth. Dip
the folded yufka pieces into the broth to soften them
and arrange them in a tray. After one layer is placed,
brush with melted butter and sprinkle with walnuts.
Repeat the process until all ingredients are used.

Finally, add the shredded chicken on top and serve
hot.



Yahni

Yahni, Alacam ve Yakakent ilgelerinde
TR yaygin olarak yapilan bir yemektir.

Malzemeler: 800 gram yagsiz kusbas et,
400 gram arpacik sogan, 10 dis sarimsak, 2
yemek kasig1 zeytinyagi, 1 yemek kasigi tereyagi, 1
yemek kasig1 domates salgasi, 1 tatl kasigi sirke, 1
cay kasig1 tuz, 1 cay kasig1 karabiber.

Yapilisi: Yagsiz kusbast etleri bol suda yikayip
iizerlerini kagit havlu yardimiyla kurulayin.
Zeytinyagini derin bir tencerede
kizdirin. Kusbag1 etleri alip
yliksek ateste kendi suyunu
¢ekene kadar pisirin. Etlerin
iizerini gececek kadar sicak su
ekleyip tencerede orta atesle
pisirme  islemini  strdirtr. [
Arpacik sogan ve sarimsaklarin
kabuklarimi1 ayiklayip biitiin
halde birakin.  Yumusayan
etlere domates salcasi, arpacik
sogan, sarimsak, sirke, tuz
ve karabiber katip karistirin.
Uzerini bir parmak kalliginda
gececek kadar sicak su ekleyip
kisik ateste pisirme islemine devam edin. Sogan ve
sarimsaklar yumusadiginda salgali sosuyla birlikte
sicak olarak servis edin.
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Stew

Yahni is a dish commonly prepared in the
EN districts of Alacam and Yakakent.

Ingredients: 800 grams lean cubed meat,
400 grams pearl onions, 10 cloves of
garlic, 2 tablespoons olive oil, 1 tablespoon butter, 1
tablespoon tomato paste, 1 dessert spoon vinegar, 1
teaspoon salt, 1 teaspoon black pepper

Preparation:

Wash the lean cubed meat thoroughly in plenty of
) water and pat it dry with paper
towels. Heat the olive oil in a
deep pot. Add the meat and cook
on high heat until it absorbs its
own juices.

Add enough hot water to cover
the meat and continue cooking
over medium heat. Peel the pearl
onions and garlic cloves, leaving
them whole. Once the meat has
softened, add the tomato paste,
pearl onions, garlic, vinegar,
salt, and black pepper, and stir.

Add hot water until it covers the
mixture by about one finger s width and continue to
cook on low heat. When the onions and garlic are
softened, serve hot with the tomato-based sauce.

o
Yoresel Lezzetler @
——o



[ = _',""r._ BAFRA TICARET VE SANAY{ ODASI

Kaynakc¢a:

» Bafra TSO Arsivi Saha Arastirmalari

» Bafra Belediyesi Arsivi ve Arastirmalari

 Bafra Belediyesi Web Sayfasi

* 19 Mayis Belediyesi Web Sayfasi

» Alagam Belediyesi Web Sayfasi

* Yakakent Belediyesi Web Sayfasi

« OMU Bafra Sevket Asc1 Turizm Fakiiltesi “Samsun Gastronomi Kesif
Raporu”

* Vikipedi

* Yerel Kaynaklar
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Kitap¢igimizda yer alan uriinlerin satisini/iiretimini yapan firmalara
ulagsmak icin asagida yer alan karekod’dan veya Odamiz web sayfasi
www.bafratso.org.tr adresi iizerinden ulasabilirsiniz.
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