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Iil Tarih boyunca insanlar yalnizca beslenme ihtiyacini karsilamakla kalmadi; ayni
zamanda pisirme pratiklerini ve araclarini birer kiltiirel simgeye, toplumsal baga, hatta
inanca dair ritiiellere donusturduler. Bu baglamda, mutfagin en kadim nesnelerinden

biri olan kazan, insanlik tarihinin sessiz ama etkili taniklarindan biri haline gelmistir.

Arkeogastronomi disiplini, gecmis toplumlarin mutfak kaltUrlerini arkeolojik buluntular,
yazitlar, mitolojik anlatilar ve etnografik izlerle birlikte inceleyerek yalnizca “ne yedik?”
sorusuna degil, ayni zamanda “nasil, neden, kimle, ne zaman ve neyin icinde
pisirdik?” gibi cok katmanli sorulara da yanit arar. iste bu sorularin gogunun odaginda,
kimi zaman toprakta cukurlara birakilan sicak taglarla simgelenen, kimi zaman tungtan

dévulmus dev bir kapta kaynayan ¢orbayla can bulan bir yapi vardir: kazan.

Kazan, yalnizca yemek pisirme araci degildir. O, atesle ehlilesen doganin, birlikte
pisirmenin paylasim ahlakinin, ritiielin ve térenselligin, hatta kimi zaman adaletin ve
isyanin sembolu haline gelmistir. Antik caglardan itibaren kazan, kiiltiirel bellegin
tasltyicisi, sosyal yapinin gostergesi ve teknolojik doniisiimiin bir araci olarak

karsimiza ¢ikar.

Bu calisma, kazani sadece islevsel degil, ayni zamanda anlamsal, kulturel ve tarihsel
bir katmanlar butunlugu icinde ele alir. Kazanin tarihsel sertiveni, Neolitik caglardan
Gokturk bozkirlarina, Osmanli saray mutfagindan ginumuiz Anadolu dugunlerine kadar
zamanlar ve toplumlar usti bir anlati sunar.

Simdi bu uzun yolculukta kazanin tarihsel duraklarini, kiltirel dontusumlerini ve

sembolik anlamlarini detayli bicimde kesfedelim.
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have also transformed cooking practices and tools into cultural symbols, instruments of

Throughout history, human beings have not only met their nutritional needs but

social cohesion, and even components of spiritual rituals. In this context, the
cauldron—one of the oldest objects in the kitchen—has become a silent yet powerful
witness to the story of humanity.

The discipline of archaeogastronomy investigates the culinary cultures of past
societies through archaeological remains, inscriptions, mythological narratives, and
ethnographic traces. It seeks answers not only to the question of “what did we eat?” but
also to more layered inquiries such as “how, why, with whom, when, and in what vessel
did we cook?” At the heart of many of these questions lies a structure that sometimes
takes the form of hot stones dropped into earth pits, and other times, of soups
simmering in massive bronze vessels—the cauldron.

The cauldron is not merely a cooking vessel. It is a symbol of nature tamed by fire, of the
ethics of sharing through communal cooking, of ritual and ceremony, and at times, of
justice and rebellion. From ancient civilizations to modern times, the cauldron has
emerged as a carrier of cultural memory, a marker of social structure, and a vehicle
of technological transformation.

This study explores the cauldron not just as a utilitarian object, but as a multi-layered
cultural, symbolic, and historical phenomenon. The historical journey of the
cauldron—spanning from the Neolithic era to the Goktlrk steppes, from the Ottoman
palace kitchens to present-day Anatolian weddings—offers a narrative that transcends
time and civilizations.

Let us now embark on this long journey to explore the historical milestones, cultural

transformations, and symbolic meanings of the cauldron in depth...
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¥ 1. Neolitik izler: Kazan Diisiincesinin Arkeolojik Baslangici (MO 10.000 - 4000)
ilk yerlesik insan topluluklari, dogayi ehlilestirme siirecinde besini isleme ve
donlistiirme ihtiyaciyla karsi kargiya kaldilar. Avci-toplayicli yasam bigciminden tarima
gecisle birlikte tahil, kok, et ve sebzelerin pisirilmesi bir zorunluluk halini aldi. Ancak
bu dénemde heniiz metal kazanlar yoktu. insanlar sicak taslari su dolu gukurlara atarak
yemeklerini pisiriyor; yani dogrudan degil, dolayli isi transferiyle gida hazirliyordu. Bu
teknik, kazanin ilksel bigimiydi. Bu cukurlar, genellikle hayvan derileriyle ya da kil
karisimli tabanlarla glclendirilmis, cevresi taslarla desteklenmis yapidaydi. Bugln
bircok kazi alaninda (6rnegin Catalhoylik, Gobeklitepe) bulunan pisirme cukurlari ve
karbonize gida kalintilari, bize bu erken dénem pisirme uygulamalari hakkinda bilgi verir.
Bu donemde:

“Kazan” kavrami heniiz fiziksel degil zihinseldi. insan zihninde “kapali bir hacimde

kaynatma” fikri yerlesmisti. Pisirme yalnizca biyolojik degil, toplumsal ve ritiiel bir islev

kazanmaya baglamisti. Bu da kazan fikrinin kalturel temelini olusturdu.

Neolitik donemde, Gobeklitepe benzeri tas dikmeler arasinda toplanan insanlar, sicak
taglarla kaynattiklari kazanin buharinda hem yiyecegi hem de bir aradaligi mayaliyor.
Kazan, burada ilk kez kolektif yasamin ve dogayla kurulan bagin semboli olarak ortaya
cikiyor.



In the Neolithic era, gathered around steaming stones among Gobeklitepe-like pillars,
early humans prepare their communal meal. The pit-like cauldron becomes a symbol of
shared existence and humanity’s emerging relationship with nature.

®

nisasta kalintilarn ve tas dizilimi, kazan benzeri yapilarin kullanimini dogrulamaktadir.

®

sonra kutsal kazan mitlerinin temelini atmistir (6rnegin Keltlerin “Bereket Kazani”,

Arkeogastronomik Bulgular: Karbonize tohumlar, yanmis kemik parcalari,

© Kiiltiirel Bag: Su, ates ve gidanin bulustugu cukurlar, birgok kiiltiirde daha

Samanist “Demir Kazan” vb.).



% 1. Neolithic Traces: The Archaeological Origins of the Cauldron Concept
(10,000 - 4000 BCE)
As early human communities began domesticating nature, they were met with the need
to process and transform food. With the shift from a hunter-gatherer lifestyle to settled
agriculture, cooking grains, roots, meat, and vegetables became essential. However,
metal cauldrons had not yet been invented. People cooked their meals by placing hot
stones into water-filled pits—heating indirectly rather than directly. This method
represents the primordial form of the cauldron.
These pits were typically reinforced with animal hides or clay-lined bases and
surrounded by supportive stones. Excavations at early sites like Gatalhéyiik and
Gobekli Tepe have revealed such cooking pits and carbonized food remains, offering
insights into early cooking practices.
During this period:

The concept of the “cauldron” was not yet physical, but mental.

The human mind had conceived of the idea of boiling food in an enclosed space.

Cooking had begun to gain not only a biological function but also social and ritual

significance—Ilaying the cultural foundation for the cauldron concept.

@, Archaeogastronomic Evidence:
Carbonized seeds, burnt bone fragments, starch residues, and stone arrangements all

confirm the use of cauldron-like cooking structures.

I il G Cultural Connection:

These pits—where water, fire, and food met—would later become the basis for sacred
cauldron myths in various cultures (e.g., the Celtic Cauldron of Abundance, the

Shamanic Iron Cauldron, etc.).



#. 2. Mezopotamya ve ilk Seramik Kazanlar (MO 4000 - 2000)
“Topraktan Tasa, Tastan Torene...”
Yakindogu'nun bereketli hilalinde dogan ilk blytk medeniyetler — Siimer, Akad, Babil
ve Elam — insanlik tarihinde yalnizca yazinin ve tarimin degil, ilk pisirme kaplarinin da
mimarlarn oldular. Bu ddnemde ¢omlekgilik gelismis, ¢ark kullanimi artmis ve mutfaklar
ilk kez mimari planin bir pargasi haline gelmistir. ilk kez bu dénemde, seramikten
yapilmis kaplarda dogrudan ates lizerinde pisirme teknigi uygulanmistir. Bu kaplar
dogrudan “kazan” olarak tanimlanmasa da islevsel acidan kazan kiltliriintin erken
ornekleri sayilir. Cogunlukla derin ve genis agizli bu kaplarda ¢orba, yahni, ezme, lapalar
ve tahil bazliyemekler hazirlaniyordu. Bu, sadece bireysel degil kolektif yemek
kaltaranin de baslangicidir.
@, Arkeogastronomik Bulgular:
Uruk, Nippur, Eridu gibi kentlerde bulunan mutfak kalintilarinda, tabani siyahlasmis
seramik kazanlara rastlanmigtir. Kalintilar arasinda nisasta izleri, karbonize
mercimek ve arpa artiklari gibi gida izleri gértldr. Simer tabletlerinde gecen yemek
tarifleri (6rnegin “ninda-gal” - bliyuk ekmek ¢orbasi) cogu zaman bu tlr seramik

kaplarda hazirlanird..

MESOPOTAMIA AND THE FIRST CERAMIC CAULDRONS
(4000-2000 BCE)

Mezopotamya’nin ilk Seramik Yemek Kaplari (MO 4000-2000):

Bu goérselde yer alan pismis toprak kaplar, Yakindogu’da ortaya ¢ikan erken yerlesik hayatin ve
kolektif mutfagin arkeolojik taniklaridir. Onarimli halleriyle gegmisin izlerini tagiyan bu
seramikler, dogrudan ates lizerinde yemek pisirme pratiginin ve rittiel sofra kiltdrindn
kokenlerini yansitir.

Early Ceramic Cooking Vessels of Mesopotamia (4000-2000 BCE):
These fired clay pots represent the archaeological traces of early settled life and communal



cuisine in the ancient Near East. Bearing visible restorations, they reflect the origins of direct-fire
cooking and the ceremonial roots of shared meals in human history.

© Kiiltiurel Bag:
Bu dénemde mutfak yalnizca evin bir parcasi degil, ayni zamanda tapinak ve saray
mutfagi olarak sinifsal bir ayrim tasimaya baslamisti. Kazan, yalnizca yemek pisirme
araci degil; bereket, toren, adak ve sosyal hiyerarsi ile iliskili bir obje haline geldi.
Stmerlerde tanriya sunulan yemekler cogu zaman “ilk kaynayan kazan” olarak
tanimlanirdi. Kadim anlatilarda, yemek kazani "tanrinin solugunu tasiyan comlek"
olarak gérulirdu.
Sembolik Katman: Kazanin burada kazandigi en 6nemli anlam: rittiel aracidir.
Ozellikle yil déniimlerinde veya ayinlerde kaynayan kazan hem bedensel hem de ruhsal

doygunluk saglardi. Bu, ileride tim kadim kultlrlerde karsimiza ¢gikacak olan "kutsal

kazan" mitlerinin ilk izdusimudur.

Mezopotamya’da bir Simer tapinaginin avlusunda kaynayan seramik kazanin buhari, tanri
figirlerini gortindr kilar. Rahipler ellerinde ¢ivi yazili tabletlerle kutsal metinler okurken, bir kadin
figiir tanrilara yemek sunar. Kazan burada yalnizca besin degil, ilahi bagin ve ritiielin
tasiyicisidir.

In a Mesopotamian temple courtyard, the steam from a boiling ceramic cauldron reveals divine
figures. Priests read sacred cuneiform tablets while a woman offers food to the gods. Here, the
cauldron serves not just as a cooking vessel, but as a conduit for divine connection and ritual.
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®. 2. Mesopotamia and the First Ceramic Cauldrons (4000 - 2000 BCE)
"From Clay to Stone, From Stone to Ritual..."
The great civilizations born in the Fertile Crescent of the Near East — Sumer, Akkad,
Babylon, and Elam — were not only the architects of writing and agriculture, but also the
creators of humanity’s earliest cooking vessels. During this period, pottery-making
flourished, the use of the wheel increased, and kitchens became an intentional part of
architectural planning for the first time.
This era marked the initial use of direct-fire cooking in ceramic vessels. While not
referred to as “cauldrons” in a strict sense, these early ceramic pots represent
functional precursors to the cauldron culture. Typically deep and wide-mouthed, these
vessels were used to prepare soups, stews, porridges, and grain-based dishes. This shift
signifies the beginning of a collective, not merely individual, culinary culture.
@& Archaeogastronomic Findings:
Excavations in ancient cities like Uruk, Nippur, and Eridu have uncovered kitchen
remnants containing ceramic vessels with blackened bases — clear indicators of
direct-fire cooking. Residues of starch, charred lentils, and barley traces have been
detected on these ceramics. Food recipes inscribed on Sumerian tablets — such as
ninda-gal ("great bread soup") — were often intended for preparation in these
ceramic vessels.
@ Cultural Context:
In this period, the kitchen evolved beyond the domestic sphere to include temple and
palace kitchens, reflecting an emerging social stratification. The cauldron or cooking
vessel became more than a culinary tool — it was now associated with fertility, ritual,
offerings, and social hierarchy. In Sumerian texts, foods offered to the gods were often
referred to as emerging from the “first boiling cauldron.” In mythic narratives, the
cooking pot was seen as “the vessel carrying the breath of the god.”
Symbolic Layer:
The most important symbolic role the cauldron assumed in this era was that of a ritual
medium. Especially during annual ceremonies and sacred rites, the boiling pot served

as a source of both physical and spiritual nourishment. This marks the earliest
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manifestation of the "sacred cauldron" motif that would later echo throughout ancient

mythologies.

Mezopotamya’da ilk Seramik Kazanlar ve Toplu Yemek Kiiltiirii:

MO 3. binyilda, bereketli hilalin kalbinde yer alan bir yerlesimde insanlar, pisirme kabi olarak
kullanilan seramik bir kazanda tahilli yemekler hazirliyor. Camur kerpigten yapilmis evlerin
golgesinde, acik ateste kaynayan kazan etrafinda toplanan bu kiiglk topluluk, kolektif mutfagin
ve ritliel sofra kulttrtinin baslangicini simgeliyor.

Early Ceramic Cauldrons and Communal Cooking in Mesopotamia:

In the 3rd millennium BCE, at the heart of the Fertile Crescent, villagers prepare a grain-based
meal in a ceramic cooking vessel over open fire. Gathered beneath the shadow of mudbrick
dwellings, this scene reflects the emergence of collective culinary practice and the early
symbolic role of the cooking pot in ritual life.

12



3. Tunc ve Demir Gagi: Metal Kazanlarin Dogusu (MO 2000 - 500)

“Atesin icinde Bicimlenen Ritiiel: Tungtan Kazana Giden Yol”

insanlik tarihinde kazan, yalnizca mutfakta degil, madende ve mitolojide de déviildii.

Tunc ve ardindan demirin kesfiyle birlikte kap teknolojisinde cigir acildi. Bu gelisme,

pisirme tekniklerini kokten degistirdigi gibi, sosyal ve térensel pratigi de derinlestirdi.

Kazan, bu donemde ilk kez bir kiilt nesnesi haline gelirken; ayni zamanda devletlesen
toplumlarin simgesel araci olarak karsimiza gikti.

Tuncg ¢aginda ortaya ¢ikan bronz kazanlar, genellikle dokiim ydntemiyle degil, parca
parca doviilerek yapilmaktaydi. Bu yontem her kazani essiz kilar ve onlari birer

zanaatkar eseri haline getirirdi. Ozellikle Urartu, Hitit, Frig, iskit ve Trakya

kulturlerinde, kazanlar sadece yemek pisirme araci degil, ayni zamanda glig, iktidar ve

kutsiyet tasiyan objeler oldu.

é @ Arkeogastronomik Bulgular:

Van’daki Urartu kazilari, en zengin kazan 6rneklerini vermektedir. Burada bulunan

tunc kazanlar, kulplarinda boga, aslan, grifon gibi mitolojik figurlerle suslenmistir.

Alacahoyiik ve Bogazkoy gibi Hitit yerlesimlerinde ise torenlerde kullanilmis buyuk

bronz kazan parcalari, sunak alanlarinda ele gecmistir.
iskit mezarlarinda kazanlar, genellikle 6liyle birlikte gomiilmiis, éliimden sonraki

yasama gecgiste bir ara¢ olarak yer almistir.

é © Kiiltirel Bag:

Kazan, bu dénemde bir tar rittiel merkezi islevi goértyordu. Kurban edilen hayvanin
eti kazanlarda kaynatilir, bu yemek toplumla tanri arasinda bir paylasim koépriisu
olarak goralurda.

Hitit metinlerinde tanrilara sunulan yemeklerin “buytk kazanlarda kaynatildig1”
ifadeleri vardir.

Iskitlerde, bilyiik senliklerde herkes ayni kazandan yemek yerdi; bu da esitlik ve

aidiyet duygusunu beslerdi.
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Urartu'da ise bazi buyuk kazanlar sadece krallik sélenlerinde kullanilir, halktan gizli

tutulurdu.

Sembolik Katman:
Bu donemde kazan, bir toplumun ruhsal hiyerarsisinin gostergesidir. Kazani kontrol
eden sinif (rahipler, krallar, savas beyleri), sadece fiziksel degil kutsal giicui de elinde
tutar. Her kazan, yalnizca yemek degil, bir toplumun kozmosla kurdugu bagin da
tasityicisi haline gelir.
‘s Teknolojik Atilim:
Seramikten metale gecis, kazanin hem i1s1 tutma kapasitesini hem de ¢oklu
kullanim émrini artirmigtir.

Bu sayede daha buyuk porsiyonlar pisirilebilir hale gelmis, kazanlar kitlesel

tiiketimin simgesi olmaya baslamistir.

Alt Yazi (TR): Tung Cagi’nda Urartu stilinde aslan kabartmali tung kazan, bir dag vadisinde
kurulan térende kaynarken, etrafinda dualarla toplanmis insanlar, kurban edilmis bir boga ve
sunak basinda bekleyen savasgilar yer aliyor. Kazan, burada hem toplumsal birligi hem de
tanrilarla kurulan kutsal bagi temsil ediyor.
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3. The Bronze and Iron Ages: The Birth of Metal Cauldrons (2000 - 500 BCE)
“A Ritual Forged in Fire: The Path from Bronze to Cauldron”
In the history of humankind, the cauldron was forged not only in the kitchen but also in
the mine and in myth. With the discovery of bronze—and later iron—a major leap
occurred in vessel technology. This development profoundly transformed cooking
techniques and also deepened the social and ceremonial functions of the cauldron.
For the first time in this era, the cauldron became not just a tool, but a cult object, and
also a symbolic emblem of newly forming states and their power structures.
Bronze cauldrons from the Bronze Age were not usually cast, but hammered together
from separate pieces. This made each cauldron unigue—a handcrafted work of art. In
the cultures of Urartu, the Hittites, Phrygians, Scythians, and Thracians, cauldrons
were not merely cooking vessels, but sacred objects representing power, sovereignty,

and divine presence.

@ Archaeogastronomic Evidence:

o Excavations in Van (Urartu region) have revealed some of the richest examples of
bronze cauldrons, often adorned with mythological motifs such as bulls, lions,
and griffins on their handles.

o At Hittite sites like Alacahoyilik and Bogazkéy, large bronze cauldron fragments
have been found in ritual altars, indicating ceremonial use.

¢ In Scythian tombs, cauldrons were often buried with the dead, symbolizing

their role in the transition to the afterlife.

@ cCultural Connection:

e Inthis period, the cauldron served as a ritual centerpiece. The meat of
sacrificial animals was boiled in it, and the resulting meal was seen as a sacred
bridge between the community and the gods.

o Hittite texts specifically mention that food offerings to the gods were “boiled in
great cauldrons.”

¢ Among the Scythians, during major feasts, everyone ate from the same
cauldron—reinforcing a sense of equality and communal belonging.

¢ In Urartu, certain massive cauldrons were reserved exclusively for royal

banquets, kept hidden from the general population.

15



Symbolic Layer:
In this age, the cauldron became a marker of spiritual hierarchy. Those who controlled
the cauldron—priests, kings, warrior-lords—held not only physical authority, but
sacred power as well. Every cauldron was more than a cooking tool—it was a cosmic

vessel, symbolizing a society’s connection to the divine order.

‘s Technological Breakthrough:
e The transition from ceramic to metal significantly enhanced the cauldron’s heat
retention and durability.

e Larger portions could now be prepared, enabling the cauldron to become a

symbol of mass feeding and communal sustenance.

Caption (EN): In the Bronze Age, a Urartian-style bronze cauldron adorned with lion reliefs boils
at the heart of a mountain ritual. Around it, people gather in prayer, a sacrificial bull lies beside it,
and warriors stand by the altar. The cauldron embodies both communal unity and sacred
connection with the gods.
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¥ 4. Gogebe Toplumlarda Kazan Kiiltirii (MO 300 - MS 1300)

“Tasinan Kazan, Kurulan Oba: Go¢cebe Mutfaklarin Demir Kalbi”
Gocebe kulturler igin kazan, yalnizca pisirme kabi degil; hareketin, birligin ve
paylasimin tasinabilir sembolli olmustur. Yerlesik toplumlarda mutfak sabitken,
gocebe kulturlerde mutfak hareketlidir ve bu hareketin merkezinde kazan yer alir. Turk,
Mogol, Tatar ve diger bozkir kavimleri igin kazan, aileyi, boyu ve orduyu besleyen en
temel mutfak aracidir. Kazan bu donemde, licayak (sacayagi) ile kullanilarak kolayca
sokullp taginabilir hale getirilmisti. Bu pratiklik, go¢cebe yagsam tarzina miukemmel uyum
saglarken, kazani da hem giinlilk yasamin hem de kutlu torenlerin vazgecilmez unsuru
haline getirmistir.
iy Bozkirin Mutfak Organizasyonu:
Her oba, birden fazla kazan tasir; biri et yemekleri, biri siitlii gorbalar, biri de
fermente icecekler icin kullanilirdi. Kazanlar, demirci ocaklarinda el dovmesiyle
Uretilir ve cogu zaman ustanin damgasini tasirdi. Gokturk yazitlarinda gecen "kazan
kaynatmak", yalnizca yemek degil, toplumun bir araya gelisini simgeler.
@, Arkeogastronomik Bulgular:
Pazink Kurganlari (Altay Daglari) ve Noin-Ula mezarlari (Mogolistan) gibi bozkir
arkeolojik alanlarinda metal kazanlara rastlanmistir. Kimi kazanda, i¢cinde karbonize
et parcalari, yag izleri, hatta kemik kalintilariyla birlikte kaynatilmis kimiz ve etli
lapalarin izleri bulunmustur. Gokturkler dénemine ait kaya resimlerinde, tigayakli
kazanlar ¢cevresinde oturan topluluklar tasvir edilmistir.
© Kiilturel Bag:
Kazan, oba birliginin merkeziydi. Kim kazani kuruyorsa, o aile o ginun ev sahibiydi.
Bey cadiri cevresinde kaynayan kazanlar, yalnizca yemek degil, kararlarin,
yeminlerin, toylarin ve ritiiellerin de merkezinde yer aldi. Mogollarda, kazanda
yemek dagitimi sirasinda herkesin esit oranda pay almasi, askeri disiplinin ve
toplumsal denge duygusunun bir gostergesiydi. Cengiz Han’in yasasinda “kazandan
pay almayi reddeden, itaatsizlik etmis sayilir” maddesi vardir.
Sembolik Katman:
Gocgebe toplumlarda kazan, sadece bir ara¢ degil, bir yasa sembolidiir.

Kimi zaman “demir kazan” tanimi, hanligin kudretini temsil eder.
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icine atilan malzeme kadar dua, s6z, kutsal anlasma ve giiven duygusu da bu
kazanlarda pisirilmistir. Bir boyun dagilip yeni oba kurmasi gerektiginde, ilk yapilan sey
kendi kazanini dovdiirmek olurdu — bu bir bagimsizlik ilaniydi.
‘s Teknolojik Yansima:
Kazanlarin daha kalin cidarli, darbeye dayanikli yapilmasi taginabilirlik i¢in elzemdi.
Kimi kazanlarda, kulplarin ici bos birakilarak kazikla yere sabitlenebilecek

sekilde tasarlanmasi, gocebelik mihendisliginin 6zgun bir 6rnegidir.

l=4 Goktiirk Bozkirinda Téren Kazani (Kurbanli, dag fonlu sahne)

Goktirk bozkirinda, ylksek daglarin gélgesinde kaynayan tung¢ kazan ¢evresinde toplanan
insanlar, dualar ve sessiz bir saygi durusuyla kadim bir téreni gerceklestiriyor. Kazan, taslar
uzerine oturtulmus ve ylikselen buhar, gegcmisin ruhlarini gbkyuzine tasiyor. Askerler sessizce
nobet tutarken, bu sahne hem toplulugun birligini hem de dogayla kurdugu ruhsal bagi yansitiyor.
Caption (EN): On the steppe beneath towering mountains, a bronze cauldron set on stones boils
at the heart of a Gokturk ritual. Gathered in reverence, figures offer prayers in silent unity as
steam rises like ancestral spirits. Guarded by stoic soldiers, the scene embodies communal
harmony and a sacred connection to nature.
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& 4. Cauldron Culture in Nomadic Societies (300 BCE - 1300 CE)
“The Portable Cauldron, the Erected Camp: The Iron Heart of Nomadic Kitchens”
For nomadic cultures, the cauldron was not merely a cooking vessel—it was a movable
symbol of unity, sharing, and survival. While kitchens in sedentary societies were
fixed, in nomadic life the kitchen was mobile, and at its heart stood the cauldron. For
Turkic, Mongol, Tatar, and other steppe peoples, the cauldron was the central tool that
nourished families, clans, and even entire armies.
In this era, cauldrons were often used in combination with tripods, making them easy to
assemble, disassemble, and transport. This portability perfectly suited the nomadic
lifestyle and made the cauldron an indispensable object for both daily sustenance and
sacred ceremonies.
@y The Steppe Kitchen Structure:
Every camp carried multiple cauldrons—one for meat dishes, another for dairy
soups, and one for fermented beverages. Cauldrons were hand-forged by
blacksmiths, often bearing the craftsman’s stamp. In the Goktiirk inscriptions,
the phrase “to boil the cauldron” symbolized not just cooking, but the act of
gathering the community.
@ Archaeogastronomic Evidence:
Metal cauldrons have been discovered at Pazyryk burial mounds (Altai Mountains)
and Noin-Ula tombs (Mongolia). Traces of carbonized meat, fat residues, and
fermented dishes like kumis mixed with meat porridges have been found inside
some vessels. Rock carvings from the Gokturk era depict tripod cauldrons with
peopgathered around them.
@ cCultural Connection:
The cauldron was the center of clan unity—whoever set it up was seen as the host
of the day. Cauldrons boiling near the chieftain’s tent were not just for cooking but
for decision-making, oath-swearing, celebrations, and rituals.
Among the Mongols, equal distribution of food from the cauldron symbolized
military discipline and social balance. According to Genghis Khan’s law, “Refusing

a share from the cauldron was considered an act of insubordination.”
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Symbolic Layer:
In nomadic societies, the cauldron was not just a tool, but a legal and symbolic
object. The term “iron cauldron” often represented the might of the khanate.
Not only ingredients, but prayers, vows, sacred agreements, and mutual trust were
metaphorically boiled within these vessels.
When a clan split and formed a new camp, the first thing they did was forge a new
cauldron—a declaration of independence and identity.
‘s Technological Reflection:
Cauldrons were made with thicker walls and reinforced against impact for greater
mobility. Some had hollow handles designed to be anchored to the ground with

stakes—an ingenious feature of nomadic engineering.

Gogebe Obasinda Giin Batimi Sofrasi (Yurt, kadin, askerler ve atli sahne)

Alt Yazi (TR): Bozkirda gtin batarken, kegceden yapilmis bir yurdun éniinde Ug tas lzerine
oturtulmus demir kazan kayniyor. Kadin figlir yemegi karistirirken, Goktlirk askerleri kepceleriyle
sirada bekliyor. Yanda kimiz tulumu ve uzakta otlayan atlar, gocebe yasamin sadeligini ve
duzenini betimliyor. Bu sahne, birlikte pisirmenin, paylasmanin ve toplumsal disiplinin gorsel
ifadesi.

Caption (EN): At sunset on the steppe, a cast-iron cauldron rests on three stones beside a felt
yurt, its contents bubbling over open flame. A woman stirs the meal while Goktlrk warriors wait
in line with ladles. Nearby, a leather kumis pouch and grazing horses frame this serene nomadic
life—capturing the essence of shared labor, nourishment, and communal order
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ial 5.islam Medeniyetinde Kazan ve Vakif Mutfaklari (MS 700 - 1600)
“Kazan Kaynadik¢a Sevap Artar: Hayrin ve Bereketin Atesi”
Islam cografyasinda kazan, sadece bir yemek pisirme araci degil, ayni zamanda
sadakanin, toplumsal adaletin, ibadetin ve merhametin tasiyicisi haline gelmistir.
Kazan, vakif miiesseseleri sayesinde kurumsallasmis hayir sisteminin en temel
bilesenidir. Ozellikle Selguklu ve Osmanli dénemlerinde, kazan yalnizca yemek
kaynatmaz; iyilik, ibadet ve cemiyet bagi da pisirirdi.
Bu donemde kazanlar; imarethanelerde, kervansaraylarda, medrese mutfaklarinda
ve hastanelerde kullanilarak kamusal alanda yemek dagitiminin merkezine yerlesmistir.
Kazanlarin kaynamasi, o toplumun hem fiziksel hem de ruhsal sicakliginin devam ettigini
gosterirdi. Bu, vakif kiiltiiriniin somutlagsmis bir tezahuriydu.
€. imaret Mutfaginin Kalbi:
Imarethane kazanlan, giinde yiizlerce kisiye yemek dagitacak biyikliikteydi.
Bu kazanlar genellikle bakir ya da kalayli tungtan yapilirdi. Buyuk mutfaklarda sirali
onlarca kazan bulunurdu. imaretlerde yemek pisirme ve dagitim saatleri, ezan
saatine ve namaz vakitlerine gére duzenlenirdi.
@, Arkeogastronomik Bulgular:
Bursa, Edirne ve Amasya gibi kentlerdeki eski imarethane kalintilarinda, dev bakir
kazanlar, tas ocaklar ve pisirme isleriyle kararmis duvar izleri bulunmustur.
Osmanl arsivlerinde, mutfak defterlerinde kazanlara ayrilan kalay, odun ve et
miktari detayli bicimde kayit altina alinmistir.
Siileymaniye Kiilliyesi As Evi ve Fatih Darlissifasi gibi yapilarda kullanilan kazanlar,
gunumuzde muze koleksiyonlarinda sergilenmektedir.
© Kiiltirel Bag:
Kazan burada sadaka-i cariyenin fiziksel bir semboludur: kazan ne kadar cok
kaynarsa, o kadar gok sevap islenmis sayilirdi. imaretlerde kazan basinda duran kisi
siradan bir asci degil, cogu zaman “ascibasi” ya da “kazan agasi” unvaniyla
onurlandirilan bir hizmetkardi. Ramazan, Muharrem gibi kutsal aylarda kazanlar iftar,
asure, kandil helvasi gibi yemeklerle kaynar; bu yemekler cemaatle paylasilirdi.
Kazan etrafinda toplanmak, toplumsal birlik, esitlik ve dayanigma hissini

pekigtirirdi.
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Sembolik Katman:
Kazan burada bir sosyal ibadet alanidir. Kaynayan kazan yalnizca karin doyurmaz,
goniil doyurur, toplumu birlestirir, yoksula merhamet sunar.
“Bir tas gorba” kavrami, bu kultlrde bir onur, bir sadaka, hatta bir hak halini almigtir.
Kazanin kaynamadigi giin, o sehirde bir seyler eksik sayilirdi.
X Teknolojik ve Kurumsal izler:
Vakif kayitlarinda kazanlar, “kup” olarak gegebilir; ebatlari, kullanim yerleri, haftalik
pisirme miktari belgelenmistir. Kazanlar ayni zamanda yangin, zehirlenme, israf gibi

olasi durumlara karsi periyodik olarak kontrol edilirdi. Bu da bize, kazan etrafinda

sekillenmis erken donem gida glivenligi protokolleri hakkinda bilgi verir.

Alt Yazi (TR): Bir Selcuklu imarethanesinin tas avlusunda, bakir kazanlar tas ocaklar itizerinde
kaynarken, basinda dua eden ascibasi iyilik ve slikranla hizmete baslar. Siraya dizilmis yoksullar,
dervisler ve 6g8renciler bu bereketten paylarini almayi bekler. Arka planda kubbeli yapi, sadirvan
ve vakfiye yaziti; kazani, sadece yemek degil, vakif geleneginin kalbi olarak gésterir.

Caption (EN): In the stone courtyard of a Seljuk soup kitchen, copper cauldrons boil over
masonry stoves as the head cook begins the service with a prayer. The poor, dervishes, and
students wait in line for their share of this charitable meal. In the background, domes, a fountain,
and an inscription of the vakfiye reveal the cauldron as not merely a cooking vessel, but the
beating heart of Islamic philanthropic tradition.
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iti 5. The Cauldron in Islamic Civilization and Waqf Kitchens (700 CE - 1600 CE)
“As the Cauldron Boils, Blessings Multiply: The Fire of Charity and Abundance”

In the Islamic world, the cauldron was not merely a cooking vessel—it became the
embodiment of charity, justice, worship, and compassion. Through the institution of
waqf (charitable endowments), the cauldron took on a central role in organized public
welfare. Especially during the Seljuk and Ottoman periods, it served not only to prepare
meals but to nurture spiritual and social bonds.

These cauldrons were essential fixtures in soup kitchens (imarets), caravanserais,
madrasah kitchens, and hospitals—becoming the heart of public food distribution.
The act of boiling a cauldron signified that the community’s physical and spiritual

warmth was alive and well. [t was the tangible expression of waqf culture.

® The Heart of the Imaret Kitchen:
Imaret cauldrons were large enough to feed hundreds daily.
Typically made of copper or tin-plated bronze, kitchens often held dozens of
cauldrons in a row. Cooking and meal distribution times were synchronized with the

adhan (call to prayer) and prayer times.

@ Archaeogastronomic Evidence:
In cities like Bursa, Edirne, and Amasya, remains of former imarets reveal giant
copper cauldrons, stone hearths, and smoke-stained walls. Ottoman archives
contain detailed kitchen records showing quantities of tin, firewood, and meat
allocated to each cauldron. Cauldrons from sites like the Siileymaniye Complex

Kitchen and Fatih Hospital are now displayed in museum collections.

@ cultural Connection:
The cauldron here became a physical symbol of continuous charity—the more it
boiled, the more blessings were believed to be earned.
Those who tended the cauldron were not ordinary cooks, but often honored with
titles such as “ascibasi” (head cook) or “kazan aga” (cauldron steward).
During sacred months like Ramadan and Muharram, cauldrons boiled with iftar
meals, ashure pudding, and candil halvah, shared with the entire community.

Gathering around the cauldron reinforced social unity, equality, and solidarity.

Symbolic Layer:
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Here, the cauldron became a social sanctuary. Its contents did not only fill stomachs
but soothed hearts, unified communities, and offered mercy to the poor.

The concept of “a single bowl of soup” became a source of pride, a form of
almsgiving, and even a social right. A day without a boiling cauldron in the city was

considered a sign that something vital was missing.

‘s Technological and Institutional Traces:
In waqf records, cauldrons were sometimes referred to as “kiip” (vessels), with
precise data on dimensions, location, and weekly cooking volumes.
Cauldrons were periodically inspected for fire safety, contamination, and waste

prevention. These practices offer early insight into proto-food safety protocols

developed around cauldron-centered kitchens.

imaret Kazaninda Kaynayan Merhamet:

Bir Osmanli imarethanesinde, vakif mutfaginin kalbinde bliy(ik bir bakir kazan kayniyor. Ascibasi
ve yardimcilari, kazan basinda sade bir torenle ylizlerce kisilik hayir yemegi dagitiyor. Mihrap
ontinde bekleyen goérevli figlir, bu hizmetin sadece fiziksel degil, ruhani bir anlam tasidigini
simgeliyor.

Mercy Simmering in the Charitable Cauldron:

In an Ottoman imaret (public kitchen), a large copper cauldron boils at the heart of the waqf
culinary tradition. The head cook and assistants solemnly serve meals to hundreds, while a
figure standing near the mihrab symbolizes the spiritual weight of this service beyond mere
nourishment.
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i 6. Osmanli Sarayinda Kazan (MS 1400 - 1800)
“Kazan Yalnizca Yemek Pisirmez: iktidarin ve isyanin Kalbi”
Osmanl saray mutfagi, yalnizca bir asevi degil, ayni zamanda devletin isleyisini temsil
eden torensel bir mekandi. Burada kazan, salt bir pisirme kabi olmaktan cikar,
disiplinin, toplu yasamin, hiyerarsinin ve hatta ayaklanmanin sembolii haline gelir.
Ozellikle Yenigeri Ocagi ve Enderun mutfaklari, kazan kiiltiiriiniin en giicli bigimde
kurumsallastigl alanlardi.
Kazanin pisirdigi yemek kadar, pisirilme sekli, saati, dagitimi ve basinda kimlerin
durdugu da 6nem arz ederdi. Kazan, bir askerin gliinliik yasaminda beslenme kadar,
baglilik, sadakat ve adalet gibi degerlerin de merkezindeydi. Kazanin basinda nobet
tutmak, mutfak nobeti degil, devlete sadakat gorevi sayilirdi.
Saray Mutfaginin Yapisi:
Osmanl Sarayi’nda mutfaklar “Matbah-1 Amire” ¢atisi altinda 6rgutlenmisti. Bu yapi
icerisinde Ascilar Ocagi, Helvaci Ocagl, Kushane, Has Mutfak, Kilercibasilik gibi
alt birimler vardi.
En blylUk kazanlar genellikle Ziyafet Ocagi ve Yenigeri Ortasi icin ayrilirdi.
Kazanlar genelde kalayli bakirdan yapilir, her biri farkli yemek tara icin kullanilirdi.
Ayni kazanda farkli igerikler kaynatilmazdi.
@, Arkeogastronomik ve Belgeli izler:
Topkapi Sarayr’ndaki Matbah-1 Amire kalintilari, dev kazanlar, tas ocaklar,
havalandirma bacalari ve kazana odakli bir mutfak mimarisi sunar.
Arsivlerde bulunan Saray Mutfak Defterleri, hangi kazanda ne kadar yemek pistigini,
malzeme oranlarini, kacg kisinin beslendigini kayit altina almistir.
17.yy’da bir giinde 4.000 kisiye yemek pisiren saray mutfagina ait kazanlar, buglin

hala sergilenmektedir.

»4_Kazan ve Yeniceri Ocagi:

Yenicgeri ocaginda kazan birlik ruhunun merkezidir. Her bolik kendi kazanina

sahipti. “Kazan kaldirmak” deyimi, Osmanli’da isyanin ve ayaklanmanin en net
ifadesidir. Eger bir bollik kazanin ¢evresini terk eder ya da kazani devirirse, bu
sultana karsi agik baskaldiri anlamina gelirdi.

Kazan devrildiginde, sadece yemek degil, saray diizeni de sarsilirdi.
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@ Kiiltiirel ve Sembolik Anlam:

Kazan burada artik maddi degil, ideolojik bir nesneye dénusir. iginde kaynayan
corba kadar, kazan basindaki nizam, gérev dagilimi, ikram adabi da 6nemlidir.
Kazan dagitimi sirasinda “herkese esit pay” ilkesi titizlikle uygulanir; adalet duygusu
kazan terazisiyle ol¢llir. Sultan sefere ¢ikarken kazanlarin taginmasi, ordu
mutfaginin degil, sefer duasinin parcasiydi.

‘s Kurumsal ve Teknolojik izler:
Saray mutfagindaki kazanlar, farkli ebatlarda seri Uretim degil, zanaatkar elinden
cikmis olclli 6rneklerdir. Kalaylama sikligl, taginabilirlik, ocak uyumu gibi kriterlere

gore kazanlar siniflandiritmistir. Kazanin kulplarinda ¢cogu zaman “tugra” ya da “ay

yildiz” gibi devlet sembolleri bulunurdu.

Topkapi Sarayr mutfaginda siralanmis dev kazanlar, Osmanli iktidarinin hem ihtisamini hem de
kirilganligini simgeler. Bir kazan basinda yemek hazirlayan saray ascilari gbrev basindayken,
diger yanda ofkeli yeniceriler bir kazani devirerek isyani baslatir. Arka planda Enderun avlusunda
yarilya inmis bir sancak, saray i¢cindeki huzursuzlugu ve degisimin esigindeki giicti temsil eder.
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i% 6. The Cauldron in the Ottoman Palace (1400 CE - 1800 CE)

“The Cauldron Cooks More Than Food: At the Heart of Power and Rebellion”

The Ottoman palace kitchen was not merely a place for preparing meals—it was a

ceremonial hub reflecting the structure and operation of the state itself. Within this

world, the cauldron was elevated from a mere cooking tool to a symbol of discipline,

communal order, hierarchy, and even revolt. The Janissary Corps and the Enderun

Palace School kitchens institutionalized cauldron culture to its fullest extent. In the

Ottoman order, it wasn’t just what the cauldron cooked that mattered, but how, when,

and by whom it was prepared and served. For a soldier, the cauldron was as much

about loyalty, justice, and unity as it was about nutrition. Standing watch over the

cauldron was considered an act of allegiance to the state, not simply kitchen duty.
Structure of the Palace Kitchen:
The palace kitchens were organized under the “Matbah-1 Amire” (Imperial Kitchen)
umbrella. Subdivisions included: Ascilar Ocagi (Cooks’ Unit), Helvaci Ocagi
(Confectioners), Kushane (Private Kitchen), Has Mutfak (Privileged Kitchen),
Kilercibasilik (Pantry Administration), and more. The largest cauldrons were
usually reserved for the Feast Kitchen or the Janissary divisions. Cauldrons were
made of tin-lined copper, with each dedicated to a specific dish—no mixing of
contents between them.

@ Archaeogastronomic and Archival Traces:
The remains of the Matbah-1 Amire at Topkapi Palace include giant cauldrons,
stone stoves, ventilation chimneys, and an architectural layout centered around
cauldron use. Palace kitchen ledgers meticulously documented which cauldron
cooked what, ingredient ratios, and number of people fed. By the 17th century,
some kitchens were preparing meals for over 4,000 people a day—and the
cauldrons used then are still displayed today.

»2 The Cauldron and the Janissary Corps:
Within the Janissary barracks, the cauldron was the symbolic center of unity—each
regiment had its own. The phrase “kazan kaldirmak?” (to raise the cauldron) was a

literal expression of rebellion. If a unit abandoned or overturned its cauldron, it
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meant open defiance against the sultan. When the cauldron was overturned, not
just food, but the very order of the palace was disrupted.

@ Cultural and Symbolic Significance:
Here, the cauldron became ideological rather than merely physical. Discipline
around the cauldron, task delegation, and etiquette during meal service were all
critical. The principle of “equal portions for all” was strictly upheld—justice was
measured by the balance of the cauldron. When the sultan set out on a campaign,
the transport of the cauldrons was not just a logistical act but part of ritualized
prayer for success.

‘s Institutional and Technological Traces:
Palace cauldrons were not mass-produced but individually crafted by artisans,
each measured precisely. They were classified based on factors like frequency of
tinning, portability, and compatibility with stoves. Cauldron handles often bore
imperial emblems such as the tughra (royal signature) or crescent-and-star

motifs.

Inside the kitchens of Topkapi Palace, colossal cauldrons symbolize both the grandeur and
volatility of Ottoman power. While palace cooks prepare food, furious Janissaries overturn a
cauldron in rebellion. In the background, a lowered banner in the Enderun courtyard marks a
moment of unrest and impending change within the empire.
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|, 7.Anadolu Kirsalinda Kazan Kiltiirii (1800 — Giniimiuiz)

“Kazan Kayniyorsa, Hayat Devam Ediyor Demektir”

Anadolu kdy ve kasabalarinda kazan, yuzyillar boyunca yalnizca bir mutfak gereci degil,
ayni zamanda yasamin ritmini belirleyen bir simge olmustur. Diglinlerden cenazelere,
toy yemeklerinden agureye, mevlidlerden imece gunlerine kadar her sosyal olayin, her
gecis ritielinin merkezinde kazanla kaynayan bir yemek yer alir.

Bu kazanlar cogu zaman bakir, aliminyum ya da son ylzyilda ¢elik malzemeden
yapilir; tas ocaklarin Gzerine oturtulur, odun atesinde saatlerce kaynatilir. Yemek

yalnizca fiziksel doyum degil, birlikteligin, paylasmanin ve torel baglligin ifadesidir.

o Kazan Kiiltiriniin Toplumsal Pratikleri:
Diigiin yemekleri kazanla baslar. Corum’da “toy pilavi”, Ege’de “etli keskek”,
Guneydogu’da “Halep tava” veya “etli Sembusek” gibi kazan yemekleri topluluga
ikram edilerek diigiin kutlanir.
hem dua hem de sosyal dayanisma vesilesidir.
Asure kazani, ev ev, mahalle mahalle dolasir; bir kazanda onlarca hane birlesir.
Imece giinleri, tarlaya ¢ikan kalabaliga kazandan yemek dagitilarak sonlandirilir.

@ Arkeogastronomik ve Etnografik Bulgular:
Sozla tarih anlatilar, kazan ¢evresinde kurulan sofralarin ritiel icerigini destekler.
“Kazan yaktik” ya da “kazan attik” gibi deyimler, geleneksel sosyal pratiklerin
kazanla iliskilendirildigini gosterir.
Etnografik gozlemler, kazan etrafinda yaslilarin, kadinlarin, gocuklarin ve misafirlerin
konumlanisinin dahi yerel kiiltiir kodlarina gore degistigini ortaya koyar.
Bugun bazi Anadolu kasabalarinda hala tas firinl ocaklara uygun olarak dokilmiis
kazanlar bulunmaktadir.

@ Kiiltiirel ve Sembolik Anlam:
Kazan burada kolektif hafizanin ve dayanigsma kiltliriiniin merkezindedir.
Kazan kaynarken, yalnizca yemek degil; birlik duygusu, gecmise sadakat, gelecege
umut pisirilir. Herkesin ayni kaptan yemesi, esitligin ve kapsayiciligin fiziksel bir
temsiline donusur. Kimi yerlerde “kazan duasi” edilir: yemek bitmeden 6nce dua

eden kisi, sofraya niyetin safligini kazandirir.
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lil Sembolik Katman:

Anadolu’da kazan, bereketin simgesidir. Bos kazan kotuye yorulur; “ocagin sbnmesi”,

“kazaninin devrilmesi” deyimleri yikim, fakirlik ve yalnizlik anlami tagir.

Kazanin yeniden kaynamaya baslamasi, yasamin devam ettiginin isaretidir. Ozellikle

kadinlar igin kazan hem glic hem de uiretkenligin sembolii olarak gorulur.

‘s Malzeme ve Form Evrimi:

19.yuzyilda bakir kazanlar yaygindi; ancak kalay gerektirdigi icin sonrasinda
aliiminyum kullanimina gecildi. Son donemlerde paslanmaz ¢elik kazanlar, daha
pratik ve hijyenik kabul edilse de eski bakir kazanlarin tat verdigine dair inang hala
yaygindir. Kazanlar buyukligune gore 6zel adlar alir: “bir tavukluk kazan,” “bes kisilik

keskek kazani,” “asurelik buytik kazan” gibi.

Koy Kazaninda Birlik: Anadolu’nun kirsal bir kéyinde, toplumsal dayanismanin simgesi
olarak acik ateste buyuk bir bakir kazan kayniyor. Kadinlar, yaslilar ve ¢cocuklar etrafinda
toplanmis; keskek ya da agsure gibi geleneksel yemekler piserken kazan, komsulugun,
bereketin ve birlikte tretmenin sicakligini yansitiyor.
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|, 7.Cauldron Culture in Rural Anatolia (1800 - Present Day)
“As Long as the Cauldron Boils, Life Goes On”
In the villages and towns of Anatolia, the cauldron has long been more than just a
kitchen utensil—it has been a symbol that sets the rhythm of life. From weddings to
funerals, festive banquets to religious commemorations, and communal workdays to
seasonal rituals, a meal boiling in a cauldron marks the heart of every social event and
transitionalrite. These cauldrons are typically made of copper, aluminum, or—more
recently—stainless steel. They are placed over stone hearths and simmered for hours
over wood fires. The meal is not merely physical nourishment—it is an expression of
unity, sharing, and cultural continuity.
o> Social Practices Around the Cauldron:
Wedding feasts begin with the cauldron. In Corum, it’s toy pilavi; in the Aegean, etli
keskek; in the Southeast, halep tava or etli sembusek—all cauldron-cooked dishes
offered to guests in celebration. After a funeral, meals prepared in cauldrons on the
7th, 40th, or 52nd day become moments for prayer and social solidarity.
The Asure cauldron travels from house to house, neighborhood to neighborhood,
uniting dozens of households into one act of sharing. Communal labor days
(imece) often end with meals served directly from a cauldron to the crowd who
worked the fields.
@& Archaeogastronomic & Ethnographic Findings:
Oral histories affirm the ritual dimension of meals cooked in cauldrons. Phrases like
“we lit the cauldron” or “we threw on the cauldron” show how traditional social
acts were centered around it. Ethnographic observations reveal that the
placement of elders, women, children, and guests around the cauldron varies by
local custom and reflects cultural codes. In some towns today, custom-forged
cauldrons still exist, shaped to fit traditional stone hearths.
@ Cultural and Symbolic Meaning: The cauldron stands at the heart of collective
memory and the culture of solidarity. As it boils, it doesn’t only cook food—it simmers
belonging, memory, and hope. Eating from the same vessel is a physical
representation of equality and inclusiveness. In some regions, a “cauldron prayer” is

said before the food is finished—blessing the meal with purity of intent.
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Symbolic Layer:
In Anatolia, the cauldron is a symbol of abundance. An empty cauldron is a bad omen;
idioms like “the hearth has gone cold” or “their cauldron has tipped over” are
metaphors for ruin, poverty, or isolation. When the cauldron starts to boil again, it
signals that life continues. For many women, the cauldron is a symbol of power and
productivity.

‘s Material and Form Evolution: In the 19th century, copper cauldrons were
common, but due to the need for tinning, aluminum later became more widespread.
Today, stainless steel cauldrons are considered more practical and hygienic, though
there is still a strong belief that copper cauldrons impart better taste. Cauldrons are

often named based on their size or use: “One-chicken cauldron” “Keskek cauldron

for five”, “Large asure cauldron”

Unity Around the Village Cauldron: In a rural Anatolian village, a large copper cauldron
simmers over an open fire—symbolizing communal solidarity. Women, elders, and children
gather as traditional dishes like keskek or asure cook, reflecting the warmth of neighborhood
ties, abundance, and collective heritage.
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Koy Diigiiniinde Bereket Kazani:

Anadolu’nun kirsal bir kéytinde gergeklesen dugtin téreninde, blylk bir bakir kazanla nohutlu
pilav dagitiliyor. Damat ve gelin torensel sadelikleriyle arka planda yer alirken, yasli bir koyli
pilavi misafirlere sunuyor. Kazan etrafinda toplanan kalabalik, bu rittielin birlige ve paylasmaya
dayali geleneksel degerlerini yansitiyor.

The Cauldron of Abundance at a Village Wedding:

In a rural Anatolian village, a traditional wedding feast unfolds as a large copper cauldron of
chickpea pilaf is served to guests. The bride and groom stand in ceremonial stillness, while an
elder shares the meal. Gathered around the cauldron, the community reflects the enduring
values of unity and sharing.
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Bayraklarla Siislenmis Stinnet Sofrasi: Kby meydani Tiirk bayraklariyla donatilmis. Zerde
kazanlarinin basinda gencgler servis yaparken, stinnet gocugu geleneksel giysileriyle torensel
durusunu koruyor. Milli simgelerle birlesen bu toplu sélen hem geleneksel hem de kdilttirel bir
aidiyet duygusu yaratiyor.

Circumcision Feast Under the Turkish Flag: In a village courtyard adorned with Turkish flags,
young men serve zerde from large copper cauldrons. The circumcision boy, dressed in traditional
attire, stands solemnly among the villagers. This communal celebration blends cultural heritage
with national pride.




Siinnet Digiiniinde Zerde Pilavi Dagitimi (Flamasiz versiyon)

Sinnet Digiiniinde Tatli Paylasimi: Anadolu k6y meydaninda gerceklesen geleneksel bir
stinnet téreninde, gengler kazan dolusu zerde pilavini konuklara ikram ediyor. Stiinnet kiyafetli
¢ocuk onur konugu olarak 6nde yer alirken, cevresindeki topluluk bu mutlu giinde birlik ve
dayanigsmayi simgeliyor.

Sweet Sharing at a Circumcision Feast: During a traditional circumcision ceremony in an
Anatolian village square, young men serve zerde, a festive rice pudding, from copper cauldrons.
The boy in ceremonial attire stands at the center, surrounded by a community embodying unity
and celebration.

Hayir Asiyla Paylasmak: Kby evinin 6ninde kazanlar dolusu yemek kaynarken, kéyluler uzun bir
sirada sessizce bekliyor. Birlikte edilen dualarin ardindan dagitilan hayir yemegi, toplumsal
dayanigsmanin, ge¢cmise vefanin ve bereketin simgesi olarak yasatiliyor.

Sharing Through Charity Food: Outside a village home, large cauldrons simmer with food
prepared in memory of a loved one. Villagers wait quietly in line, receiving bowls after communal
prayers. This tradition, known as “hayir asi,” symbolizes remembrance, solidarity, and the sharing
of abundance.
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8. Sanayi Devrimi D6neminde Kazan Kiiltiirii (18. ylizyil sonlari —19. ylizyil)

Sanayi Devrimi, insanlik tarihindeki en buyuk donustim hareketlerinden biri olarak
yalnizca Uretim araclarini degil, yeme icme kulturinu de kokten degistirmistir. Kazan, bu
donemde artik sadece bir mutfak araci degil, bir endustri nesnesi olarak kitlesel
beslenme organizasyonunun merkezine yerlesmistir. Hastaneler, fabrikalar, kislalar ve
hayir kurumlariicin kurulan buytk mutfaklarda dev buharli kazanlar, binlerce kigiye ayni
anda yemek hazirlamak icin kullaniimistir.

-

Kazan Kiilturiiniin Toplumsal Pratikleri:

Isci Yemekhaneleri: Fabrika ici yemek tiretimi, isci verimliligini artirmak ve sosyal
denetimi saglamak icin duzenli kazan sistemlerine dayaniyordu.

Ordu ve Kisla Mutfaklari: Disiplinli ve rasyonel beslenme anlayigl, kazanlarin
merkezi rolinu pekistirdi.

Kurumsal Hayir Mutfaklari: Yetimhane, hastane, hapishane gibi kurumsal yapilar
kazan Uzerinden yurUtulen kitlesel pisirme sistemleriyle organize edildi.

Toplumsal Roller: Kazan basinda duran is¢i artik bir “as¢1” degil, makineyle uyumlu
calisan bir “operatdr” haline gelmisti.

@, Arkeogastronomik ve Etnografik Bulgular:

19.ylzyildan kalma sanayi bolgelerinde bulunan dokme demir ve bakir buharli
kazanlar, buyuk beslenme organizasyonlarinin kalbini olusturuyordu.

ingiltere, Fransa, Almanya ve Osmanli'nin Tanzimat sonrasi yapilarinda bu tir
kazanlara ait arkeolojik ve envanter kayitlarina ulasilmigtir. Belgeler, teknik gizimler
ve yemek listeleri, kazanlarin artik standart dlgllere baglandigini ve is bélimuine
dayali Uretim planlamasinin bir pargasi oldugunu gosterir.

@ Kiilturel ve Sembolik Anlam:

Kazan, bu donemde merhamet, paylasim gibi degerlerden ¢ok disiplin, verimlilik
ve kontrol kavramlariyla iliskilendirilmigtir.

Kazan etrafinda toplanmak artik toren degil, sistematik bir zorunluluktu. Bu da
geleneksel toplumsal aidiyetlerden ¢cok kurumsal bagluligi giiclendiriyordu.

Sembolik Katman:

Buharla calisan kazanlar, ilerleme ve modernlesme mitinin maddi yansimasi haline
geldi.

Kazan, artik tanrilara ya da topluluga degil; devlete, fabrikaya, sisteme hizmet eden
bir aracti.

Buhar yalnizca 1s1 degil, “zamani ve emegi disipline eden bir sembol” olarak da
anlam kazandi.

’s Malzeme ve Form Evrimi:

Bu dénemde kazanlar bakirdan dokme demire, oradan da gelik alasimlara evrildi.

Kazanlar, mekanik buhar sistemlerine entegre edilerek otomatize edilmis pisirme
duzenlerine uyarlandi.
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Yuvarlak govdeli kazanlar yerini dikddrtgen tabanli, modiiler sistemlere birakti; bu
da kitlesel yemeklerin daha hizli ve standart hazirlanmasini sagladi.

Q Neden Sanayi Devrimi Dénemi?

Kazanlar: Gérselde yer alan buylik, endistriyel buharli kazanlar, kitlesel diretimin ve
enddstriyel mutfaklarin simgesidir.

Mekan: Tugladan yapilmis fabrika benzeri bir yapi, 19. ylzyil mimarisini ¢agristiriyor.

isciler: Uniformali isciler, diizenli siralanmis mutfak kaplari ve hijyenik endtistriyel alan; bu
dénemdeki kurumsal yemekhaneleri, hastane mutfaklarini, ordu karargahlarini ve isgi
yemekhanelerini temsil eder.

Atmosfer: Buhar, metal, tas ve is bolimd gibi 6geler, mekanizasyon ve modern beslenme
organizasyonuna gecis vurgusunu gucglendiriyor.

Bu sahne, kazanlarin artik sadece ritliel degil, lojistik ve organizasyon araci olarak kullanildigi
modern ¢aga isaret eder. Ozellikle askeri mutfaklar, hastaneler, halk mutfaklari ve sanayi
fabrikalarinin yemekhaneleri bu tip sahneleriicerir.

End(istri Devrimi’nin gélgesinde ylikselen buharli kazanlar, artik yalnizca yemek pisirme degil; bir
organizasyonun, disiplinin ve toplum mihendisliginin pargasidir. Tugla yapili enddiistriyel
mutfakta siralanmis kazanlar, askeri kislalar, hastaneler ve fabrika yemekhanelerinin kolektif
hafizasini yansitir. [sciler diizen icinde beslenir; kazan artik bir gelenekten degil, bir sistemden
beslenir.

Under the shadow of the Industrial Revolution, steam-powered cauldrons became tools not only
for cooking, but for organization, discipline, and social engineering. In this brick-built industrial
kitchen, lined cauldrons evoke the collective memory of barracks, hospitals, and factory
canteens. Workers are fed in strict order; the cauldron now draws its power not from tradition,
but from systematization.
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ii. 8.The Industrial Revolution and Cauldron Culture (Late 18th century - 19th

century)

The Industrial Revolution brought a fundamental transformation not only to production

tools but also to culinary systems. In this era, the cauldron was no longer just a cooking

vessel — it became a symbol of mass food production and institutional feeding. Large

steam-powered cauldrons were used in kitchens of hospitals, factories, barracks, and

charitable institutions to prepare meals for thousands at once.

é ®. Social Practices of Cauldron Culture:

Factory Canteens: On-site food production relied on large cauldrons to maintain

worker productivity and institutional discipline.

Military Kitchens: Rationed, regulated food preparation was centered around
massive boiling vessels.

Charitable and Institutional Kitchens: Orphanages, hospitals, prisons, and

almshouses depended on cauldron-based mass cooking systems.

Changing Roles: The figure by the cauldron shifted from a traditional “cook” to a

“technician” or “operator” integrated into a mechanized system.

@, Archaeogastronomic and Ethnographic Findings:

Castiron and copper steam cauldrons from the 19th century have been found in
industrial sites across Britain, France, Germany, and reformed Ottoman territories.
Archival documents, blueprints, and kitchen records reveal standardized cauldron

dimensions and labor-based food production schedules.Steam kitchens, laundry

cauldrons, and soup boilers show the integration of culinary work into broader

industrial infrastructure.

@ Cultural and Symbolic Meaning:

In this period, the cauldron lost its associations with sharing, charity, or community;

instead, it became tied to discipline, efficiency, and centralized control. Gathering

around the cauldron was no longer a communal ritual — it became an obligatory act

governed by timecards and shift rotations. Food itself reflected industrial order:

standardized portions, fixed menus, and regulated nutrition.
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Symbolic Layer: Steam-powered cauldrons emerged as physical symbols of
modernity and progress. No longer serving gods or communities, the cauldron now
served the factory, the barracks, the institution. Steam was not just heat — it was
the visual emblem of time-regulated labor and mechanized nourishment.

‘s Material and Form Evolution:
Cauldrons evolved from hammered copper to cast iron, and later to steel alloys
adapted for high-pressure cooking. They became integral to automated steam
systems, laying the foundation for early industrial kitchen design. Rounded-bottom

forms gave way to rectilinear, modular vats, enabling more efficient and

standardized food distribution.

Sanayi Devriminde Endiistriyel Kazan ve Kurumsal Mutfaklar:

19. yltzyilin sonlarinda bir fabrika mutfaginda, (iniformali isciler buharli bliyiik metal kazanlarda
yemek hazirliyor. Mekanik disiplinin, is bo6lumdnun ve kitlesel tretimin simgesi haline gelen bu
mutfak dizeni, kazan kaltarindn geleneksel islevlerinden ayrilarak modern kurumlarin
hizmetine girdigi dbnemi temsil eder.

Industrial Cauldrons and Institutional Kitchens in the Age of the Machine:

In a late 19th-century factory kitchen, uniformed workers prepare food in large steam-powered
metal cauldrons. Representing mechanized discipline, division of labor, and mass production,
this scene reflects the transformation of cauldron culture from traditional communal roles to the
service of modern institutional systems.
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/| 9, Modern Gagda Kazanin Evrimi ve Arkeogastronomik Yeniden Yorumu
(20. yy sonu - Giiniimiiz)
“Gecg¢misin Buhariyla Gelecege Mayalanmak”
Gunumuz mutfak teknolojileri paslanmaz ¢elik tencereler, dijital pisiriciler ve endUstriyel
ocaklar Uzerine kurulu olsa da, kazan kiiltiirii bir nostalji nesnesi olmaktan ¢ok daha
fazlasini sunar. Arkeogastronomi disiplini sayesinde kazan, yeniden kiiltirel bellek,
deneyimsel 6grenme ve sirdirilebilir mutfak pratigi olarak sahneye donmustur.
Bugln kazan, yalnizca kirsal bolgelerde degil, ayni zamanda sehir festivallerinde,
gastronomi miizelerinde, slow food etkinliklerinde ve tematik restoranlarda da
gorunur hale gelmistir. Kazanla pisirmek; sadece bir ydntem degil, ayni zamanda bir
deneyim, bir hikdye anlatimi bi¢cimi ve bir kimlik sunumudur.
Kazanin Gliinumuzdeki Kullanim Alanlari:
Gastronomi festivallerinde keskek, toy pilavi, asure, yogurtlu et corbasi gibi
yemekler kazanla pisirilerek halka sunuluyor. Yerel kooperatifler ve kadin girisim
gruplari, kazani hem Uretim hem de pazarlama araci olarak kullaniyor (6rnegin
“Anadolu’da Bir Kazan Hikayesi” temali Urln tanitimlari).
Turistik koylerde, geleneksel kazan yemekleri pisirme atolyeleri dizenleniyor — bu
etkinlikler gastronomik deneyim turizminin bir pargasi haline gelmis durumda.
Michelin adayli bazi restoranlar, mentlerine kazan yemeklerinin cagdas
uyarlamalarini ekleyerek gecmisle bag kurmaya calisiyor.
@, Arkeogastronomik Yeniden Okuma: Kazan ve pisirme teknigi, arkeolojik alanlarda
bulunan karbonize kalintilarin ve izlerin okunmasinda temel veri kaynagidir. Seramik ve
metal kalintilarin yiizey izleri, gecmiste hangi tur yemeklerin kazanla hazirlandigina dair
bilgi verir. Arkeogastronomlar, bu izleri ginimuz pisirme teknikleriyle kargilagtirarak
yeniden tarif olusturma calismalarinda kullanir. Kazan yemeklerinin yeniden Uretimi,
sadece bir tarihsel canlandirma degil; ayni zamanda bilimsel ve kiiltiirel bir
rekonstriiksiyon surecidir.
« Surdurilebilirlik ve Kazan: Kazanla pisirme, diisiik enerjiyle cok sayida insanin
beslenmesini saglar — bu yonuyle toplu beslenmede cevresel siirdiiriilebilirlik

acisindan ornek teskil eder. Tek kaptan yemek pisirme, su ve malzeme tasarrufu, yakit
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verimliligi ve atik azaltimi saglar.Bu 6zellikleriyle kazan, modern “zero waste” (sifir

atik) mutfak felsefesine paralel bir tarihsel 6rnektir.

@ Kiltirel Bellekte Kazan:
Dizi, film ve belgesellerde kazan sahneleri, genellikle gegmise duyulan 6zlemin,
bliylikannelerin mutfaginin, birlikte yasamanin temsili olarak kullanilir. Dijital
medya iceriklerinde — drnegin YouTube yemek kanallarinda — kazanla yapilan
yemek videolari milyonlarca izlenme alir. Kazan, ayni zamanda kimlik aktarimi ve
geleneksel bilginin yasatilmasi icin guclu bir sembol haline gelmistir.
Yeni Sembolik Katman:

Modern ¢cagda kazan, kaybolan bir gelenegin yeniden cagrilmasi degil, yeniden

anlamlandirilmasidir. Artik kazan, gérsel anlatinin, deneyimsel sunumun ve kiiltiirel

performansin bir parcasidir. Bir gastronomik etkinlikte kaynayan kazan, izleyiciye

yalnizca lezzet degil; tarih, hikaye ve kimlik sunar.

Gecmisten Gelecege: Kazan Etrafinda Anlatilan Hikaye

Modern bir gastronomi festivalinde genc bir sef, geleneksel bir kazani yerdeki ocakta kaynatirken
ziyaretgilere tarifin tarihgcesini anlatiyor. Yaninda duran yasli kadin, ge¢cmise taniklik edercesine
kazani izliyor. QR kodlu tarif kartlariyla bilgi dijitallesirken, kazan kultiri gegcmisle bugind ayni
potada bulusturuyor.

From Past to Future: The Story Told Around the Cauldron

At a modern gastronomy festival, a young chef demonstrates a traditional dish simmering in a
floor-placed cauldron while explaining its history to onlookers. An elderly woman watches,
bearing witness to ancestral memory. QR-coded recipe cards bridge tradition with technology,
uniting past and present in a single culinary moment.
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l®| 9. The Evolution of the Cauldron in the Modern Age and Its Archaeo-
Gastronomic Reinterpretation (Late 20th Century — Present Day)
“Fermenting the Future with the Steam of the Past”
While modern kitchen technologies are dominated by stainless steel pots, digital
cookers, and industrial stoves, the cauldron culture offers far more than mere
nostalgia. Thanks to the discipline of archaeogastronomy, the cauldron has returned to
the spotlight—as a vessel of cultural memory, experiential learning, and sustainable
cooking practice. Today, the cauldron is not only seen in rural areas, but also in urban
festivals, gastronomy museums, slow food events, and thematic restaurants.
Cooking with a cauldron is not just a technique—it is an experience, a form of
storytelling, and a presentation of identity.
Contemporary Uses of the Cauldron:
In gastronomy festivals, dishes like keskek, toy pilavi, asure, and yogurt-based meat
soups are prepared in cauldrons and served to the public. Local cooperatives and
women-led entrepreneurship groups use cauldrons both as tools of production
and as symbols of marketing (e.g., “A Cauldron Tale from Anatolia” themed product
promotions). In tourist villages, workshops on traditional cauldron cooking have
become a core part of gastronomic experience tourism. Some Michelin-
nominated restaurants are now adding modern reinterpretations of cauldron
dishes to their menus, aiming to reconnect with heritage.
@, Archaeo-Gastronomic Reinterpretation:
The cauldron and its cooking technique are fundamental tools for interpreting
carbonized residues and cooking traces found at archaeological sites.
Surface residues on ceramic and metal fragments help identify what types of
meals were once prepared in cauldrons. Archaeogastronomers use this evidence
in tandem with modern cooking methods to reconstruct historical recipes.
Reproducing cauldron meals is not just historical reenactment—it is a scientific and
cultural reconstruction process.
& Sustainability and the Cauldron:
Cooking in cauldrons allows feeding large groups with low energy, making it a

prime example of environmental sustainability in mass catering.
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Single-vessel cooking promotes water and material savings, fuel efficiency, and
waste reduction. For these reasons, the cauldron is a historic counterpart to
today’s “zero waste” kitchen philosophy.
@ The Cauldron in Cultural Memory:
In TV series, films, and documentaries, scenes with cauldrons often evoke
nostalgia, grandmothers’ kitchens, and communal living. On digital platforms
like YouTube, cauldron cooking videos receive millions of views, signaling broad
public interest. The cauldron has become a powerful symbol of identity
transmission and the preservation of traditional knowledge.
A New Symbolic Layer: In the modern era, the cauldron is not merely a relic of a lost
tradition—it is a re-signified cultural artifact. It now forms part of visual storytelling,

experiential performance, and culinary identity. A boiling cauldron at a gastronomic

event offers the audience not just flavor—but also history, narrative, and identity.

“Modern Kazan Deneyimi: Geleneksel Yontemle Sehirde Pisirme” Bir kadin sef, modern bir
gastronomi etkinliginde yere kurulu ocakta geleneksel bir kazanla yemek pisiriyor. Buhar
ytkselirken gecmis ve glinimdiz arasinda bir bag kuruluyor.

“Modern Cauldron Experience: Traditional Cooking in the Urban Scene”

A female chef cooks with a traditional cauldron over a ground-level stove at a modern
gastronomy event. As the steam rises, it bridges past and present.
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10. KAZANIN DONUSUMU: DUNDEN BUGUNE ENDUSTRIYEL YUKSELISI

insanlik tarihinin en eski mutfak araclarindan biri olan kazan, sadece bir pigirme kabi
degil; toplumsal birlikteligin, tGretimin ve ritlelin merkezinde yer alan bir semboldur.
Antik ¢caglarda tas ve kilden yapilan kazanlar, avci-toplayici topluluklarin ortak
yemeklerinde kullanilirken; Orta Cag’da bronz ve bakir 6rnekleriyle saray mutfaklarina
girmistir.

Sanayi Devrimi ile kazan, geleneksel yapisindan siyrilarak buharla ¢galisan, yluksek
kapasiteli endustriyel bir ekipmana donusmustur. Buglnse dijital panellerle donatilmis,
otomatik karistiricili, ¢ift cidarli, buharli ve egilebilir sistemlerle hijyenik Gretimin
belkemigini olusturmaktadir.

Modern kazanlar yalnizca yemek Uretimini hizlandirmakla kalmaz, enerji verimliligi,
gida guvenligi, standardizasyon ve ¢galisma guivenligi gibi kritik konularda da cagdas
endustriyel mutfaklarin vazgecilmezidir.

Kazan, tarihte rittel sofralar kurarken; bugtin binlerce insanin beslenmesini saglayan

teknolojik bir omurgaya dontusmustur.

Sanayi tipi hazir yemek dretim alaninda ¢alisan ekip, modern dijital kontrolli kazanlarla
hijyenik dretim sdrecini yonetiyor.

Team working in an industrial ready-meal production facility, managing a hygienic
process with modern digitally controlled kettles
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10. THE EVOLUTION OF THE CAULDRON: FROM ANCIENT TOOL TO INDUSTRIAL
POWER

One of the oldest culinary tools in human history, the cauldron has always been more
than just a cooking vessel—it has served as a symbol at the heart of communal life,
production, and ritual. In ancient times, cauldrons made of stone or clay were used in
shared meals among hunter-gatherer societies. By the Middle Ages, they had evolved
into bronze and copper forms gracing royal kitchens. With the Industrial Revolution, the
cauldron was redefined—transformed into a high-capacity, steam-powered piece of
industrial equipment. Today, it stands at the core of hygienic mass production, equipped
with digital control panels, automatic stirrers, double-walled steam systems, and tilting
mechanisms. Modern kettles do far more than cook; they are essential for energy
efficiency, food safety, standardization, and workplace security in contemporary

industrial kitchens. While once used to host sacred communal meals, the cauldron has

now become the technological backbone that nourishes thousands daily.

Modern bir otel mutfaginda, sef ve yardimcilari taze malzemelerle ¢alisirken blylik kazanlarda
yemek hazirliyorlar.

In a modern hotel kitchen, the head chef and assistants prepare meals in large kettles while
working with fresh ingredients.
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¥ SONUG: Kazanin Zamanlar Ustii Yolculugu

Kazanin izini sirdigumuzde, onun yalnizca bir mutfak nesnesi degil, ayni zamanda
toplumlarin kimligini, inanglarini, iktidar yapilarini ve kolektif bellegini tasiyan bir
sembol oldugunu goriruz.

Neolitik gagin gukur ocaklarindan Osmanli’nin saray mutfagina, bozkir toylarindan
modern festival mutfaklarina kadar kazan, her donemde kendi ¢aginin ruhunu
pisirmistir.

Arkeogastronomi perspektifi, bize kazani sadece ge¢gmiste degil, bugiiniin mutfaginda

ve gelecegin kiiltiirel planlamasinda da degerlendirme imkani sunar.

Kazanin dumani sadece ete, suya, sebzeye degil; insanligin ortak hafizasina sinmistir.
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@ CONCLUSION: The Timeless Journey of the Cauldron
When we trace the path of the cauldron, we discover that itis far more than a kitchen
utensil. It is a symbol that carries the identity, belief systems, power structures, and
collective memory of societies.

From the pit hearths of the Neolithic Age to the imperial kitchens of the Ottomans,
from steppe feasts to modern-day food festivals, the cauldron has always simmered
with the spirit of its era.

Through the lens of archaeogastronomy, the cauldron is not only a relic of the past, but
also a living element in contemporary kitchens and a tool for future cultural planning.
The steam rising from the cauldron carries not just the aroma of meat, water, and

vegetables—it is infused with the shared memory of humanity.
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TR TURKGE OZET

Kazanin Zamanlar Ustii Yolculugu: Arkeogastronomik Bir iz Siirme

Insanlik tarihinin baslangicindan bugtine kadar kazan, yalnizca bir yemek pisirme araci degil,
ayni zamanda kdlttrel kimligin, toplumsal yapinin ve kolektif bellegin tasiyicisi olmustur. Neolitik
dénemde topraga gomlulii ocaklarda baslayan bu seriiven, Mezopotamya’nin ilk seramik
kaplarindan, islam vakif mutfaklarina, Osmanli saraylarinin siyasi ve térensel simgelerine,
Anadolu koylerinin dugin pilavlarina ve glinimUiziin gastronomi festivallerine kadar uzanan ¢ok
katmanli bir yolculuktur. Her donemde kazan yalnizca yemek degil; bir anlam, bir baglam, bir
mesaj tasimistir. Simerlerde tanrilara sunulan adaklar, Osmanli’da toplumsal isyani baglatan
“kazan kaldirma” eylemi ya da bir Anadolu kéylinde kaynayan dlgtin kazani — timtu kazani bir
anlati aracina donastdrdir.

Gunumuzde arkeogastronomi disiplini sayesinde kazan yeniden kesfedilmekte, hem ge¢cmisin
izlerini tasiyan bir arsiv hem de surddrilebilir mutfagin cagdas bir bileseni olarak deger
kazanmaktadir. Modern gastronomi sahnesinde kazan; deneyim, kulttrel anlatim ve toplumsal
bag kurma araci olarak 6nem kazanmaktadir. Bu ¢calisma, kazanin yalnizca bir mutfak nesnesi
degil, zamanlar (st bir kiultirel sembol oldugunu ortaya koymaktadir. Onun kaynayan ytizeyinde

sadece yemek degil; gecmisin kokusu, bugliniin sesi ve gelecegin hikayesi vardir.

Sisliormanda, ilkel tas kazan fokurdarken bir kadin toplayicilik gelenegini strdtirliyor — doga,
ates ve insan arasinda kadim bir bag.

In the misty forest, as a primitive stone cauldron boils, a woman continues the tradition of
foraging — an ancient bond between nature, fire, and humankind.
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SUMMARY

The Timeless Journey of the Cauldron: An Archaeogastronomic Perspective

Since the dawn of humanity, the cauldron has been more than just a cooking vessel—it has been
a vessel of cultural identity, social structure, and collective memory. Its journey, which began in
earth-dug hearths during the Neolithic era, extends through Mesopotamian ceramic pots,
Islamic charitable kitchens, Ottoman imperial symbolism, Anatolian wedding feasts, and
contemporary gastronomy festivals. In every era, the cauldron did not merely cook food—it
carried meaning, ritual, and message. From sacrificial offerings to the gods in Sumer, to acts of
rebellion in the Ottoman Janissary Corps ("raising the cauldron”), to wedding feasts in Anatolian
villages—the cauldron has served as a storytelling tool and a unifying symbol. Today, through the
lens of archaeogastronomy, the cauldron is being re-evaluated as both a historical archive and a
sustainable culinary practice. In modern gastronomy, it functions as an experience, a narrative
medium, and a vehicle for cultural continuity. This study reveals that the cauldron is not merely a

kitchen tool—it is a timeless cultural icon. Within its boiling depths lies not just nourishment, but

the scent of history, the sound of the present, and the story of the future.

Topkapi Sarayr mutfaginda, bliytik bir tung kazan etrafinda toplanan yenigeriler ve mutfak
gorevlileri; kazanin kapagi kaldirilirken térenin ve disiplinin kokusu ytikseliyor.

In the kitchens of Topkapi Palace, janissaries and kitchen staff gather around a great bronze
cauldron; as its lid is lifted, the scent of ceremony and discipline rises with the steam.

50



IT SINTESI IN ITALIANO

Il Viaggio Senza Tempo del Calderone: Una Prospettiva Archeogastronomica

Dall’alba della civilta fino ai giorni nostri, il calderone non é stato solo uno strumento per
cucinare, ma un vero simbolo della memoria collettiva, dell’identita culturale e delle
strutture sociali. Il suo percorso parte dai fuochi scavati nella terra del Neoljtico, attraversa le
prime ceramiche mesopotamiche, le cucine caritatevoli islamiche, le cucine cerimoniali degli
Ottomani, fino alle feste rurali anatoliche e agli eventi gastronomici contemporanei.

In ogni epoca, il calderone ha cucinato piu di semplici ingredienti: ha trasmesso significati,
rituali e messaggi. Dalle offerte divine sumere ai segnali di rivolta nei Corpi dei Giannizzeri
ottomani, dal "pilav del matrimonio" anatolico alle cucine museali odierne, il calderone si &
trasformato in strumento narrativo e simbolo di coesione. Oggi, grazie all’archeogastronomia,
il calderone viene riscoperto sia come archivio del passato, sia come pratica culinaria
sostenibile. E presente nelle cucine dei ristoranti tematici, nei festival slow food, nei laboratori
di cucina tradizionale. Questo studio dimostra che il calderone e piu di un oggetto culinario: &

una metafora vivente del tempo, della storia e della cultura. Nella sua bollitura si riflettono le

memorie del passato, i legami del presente e le narrazioni del futuro

In an Anatolian village, women wash rice and men carry firewood as a giant wedding cauldron
boils—celebrating community, labor, and tradition.

In un villaggio dell’Anatolia, le donne lavano il riso e gli uomini trasportano la legna mentre un
enorme calderone nuziale bolle—una celebrazione di comunita, lavoro e tradizione
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FR RESUME EN FRANCAIS

Le Voyage Intemporel du Chaudron : Une Lecture Archéogastronomique

Depuis les origines de ’humanité, le chaudron a été bien plus qu’un simple récipient de cuisson.
Il est devenu un symbole de Uidentité culturelle, de 'organisation sociale et de la mémoire
collective. Son parcours commence dans les foyers néolithiques, traverse les poteries
mésopotamiennes, les cuisines de charité islamiques, les cuisines impériales ottomanes, les
rituels culinaires d’Anatolie rurale, jusqu’aux festivals gastronomiques d’aujourd’hui.

A chaque époque, le chaudron ne se contente pas de cuire des aliments : il transmet des
valeurs, des rituels, des messages. Des offrandes divines chez les Sumériens aux révoltes
dans les rangs des janissaires, des repas de mariage aux événements culinaires modernes, le
chaudron est devenu un outil narratif et un puissant symbole de cohésion. Aujourd’hui,
larcheogastronomie nous permet de redécouvrir le chaudron, non seulement comme archive
historique, mais aussi comme pratique culinaire durable. Il est présent dans les musées, les
ateliers de cuisine traditionnelle, les festivals gastronomiques et les restaurants engagés. Cette
étude montre que le chaudron est un objet culturel intemporel, chargé de sens. A travers sa
vapeur montante, on sent ’'aréme du passé, la chaleur du présent et [’écho des histoires

futures.

sergilenen dokum kazan, gegmis ile buglintin mutfak kaltiri arasinda zamansiz bir kopri
kuruyor.

Lors d’un festival gastronomique moderne, un ancien chaudron en fonte exposé aux cbtés de
jeunes chefs utilisant des marmites en acier inoxydable établit un pont intemporel entre les
traditions culinaires du passé et celles d’aujourd’hui
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