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ARKEGASTRONOMIi NEDIR?

Arkeogastronomi, kelime olarak ¢ | t 1J (gdgrfifin$naddi kiilttriint inceleyen bilim)
veNcEt ql Wemé-IpiSe kiltiirini, yemek yapimini ve sunumunu inceleyen sanat ve
bilim dali) disiplinlerinin birlesiminden olusur. Bu alan, sadece "eski insanlar ne yerdi?"
sorusunun Otesine gecerek, beslenme aliskanliklarinin, toplumsal yapinin, dini
inanclarin, ticaret iliskilerinin ve dogayla kurulan bagin bir arkeolojik analizini

yapmayl amaclar.
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Tanimsal Derinlik
Arkeogastronomi, bir toplumun yeme igme kultarinin maddi kalintilar, yazili belgeler,
ikonografik veriler ve biyolojik kalintilar isi8inda yorumlanarak yeniden insa edilmesi
surecidir. Bu strecte hem bilimsel yontemler (karbon analizi, mikroskobik analizler,
DNA incelemeleri) hem de yoruma dayali kiiltiirel okuma teknikleri kullanilir.
Ornegin, Catalhdyiik’te bulunan yanmis bugday kalintilari ile duvar resimlerinde
betimlenen sofra sahneleri bir arada degerlendirildiginde, sadece ne yenildigi degil,

nasil yendigi ve toplumsal yagsamda nasil bir yer tuttugu da anlasilabilir.



ARCHAEOGASTRONOMY:

FLAVOURS FROM THE PLATE OF THE PAST TO THE
PRESENT DAY

Prof. Dr. Oguz OZYARAL Microbiologist, Preventive Health Specialist, Author
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Museum Panel Text (EN); A Meal Story from the Excavation Field
The Silent Withesses of Archaeo-Gastronomic Findings
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WHAT IS ARCHAEO-GASTRONOMY?

Archaeo-gastronomy is an interdisciplinary field formed by the convergence of
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This field goes far beyond the basic question of “What did ancient people eat?” and

instead aims to conduct an archaeological analysis of dietary habits, social

structures, religious beliefs, trade relations, and the human relationship with

hature.
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Definitional Depth
Archaeo-gastronomy is the process of reconstructing a society’s food and dietary
culture through the interpretation of material remains, written records, iconographic
data, and biological residues. This process employs both scientific methodologies
(such as carbon dating, microscopic analysis, and DNA examination) and interpretive
cultural reading techniques.
For example, when charred wheat remains found at Catalhdyuk are analyzed alongside
wall paintings depicting communal meals, it becomes possible to understand not
only what was consumed, but also how it was consumed and what role food played

in the societal structure of the time.

DiSIPLINLERARASI YAPISI
Arkeogastronomi; sadece arkeoloji ve gastronomi degil, ayni zamanda su alanlarla da
sikiiligki icindedir:

Antropoloji: Toplumlarin davranis bigimleri ve kulttrel kodlari

Botanik & Zooloji: Bitki ve hayvan kalintilarinin tespiti

Tarih & Filoloji: Antik metinlerdeki yemek tarifleri ve mutfak kultarleri

Kimya & Gida Bilimi: Gidalarin kimyasal ¢ézimlemesi ve pisirme tekniklerinin tespiti

Sanat Tarihi: Sofralarin tasviri, dini ritiellerdeki yemek ikonografisi

INTERDISCIPLINARY STRUCTURE
Archaeogastronomy is not only a bridge between archaeology and gastronomy, but also
closely connected with the following disciplines:

1 Anthropology: Behavioral patterns and cultural codes of societies

Botany & Zoology: Identification of plant and animal remains

=

History & Philology: Culinary traditions and recipes found in ancient texts

==

Chemistry & Food Science: Chemical analysis of food and detection of cooking
techniques

1 Art History: Depictions of meals and iconography of food in religious rituals
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Alt Yazi (TR):

Kalintidan Sofraya: Arkeogastronomik Analiz Zinciri
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Caption (EN):

From Remnants to the Table: The Archaeo-Gastronomic Analysis Chain
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KALINTIDAN SOFRAYA: ARKEOGASTRONOMIK ANALIZ ZiNCIRi
Bu infografik, arkeogastronominin bilimsel analiz sirecini dort temel asamada sade ve
etkili bicimde sunar:
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FROM REMAINS TO TABLE: THE ARCHAEO-GASTRONOMIC ANALYSIS CHAIN
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ARKEOGASTRONOMININ KAPSAMI

Arkeogastronomi, yalnizca “yemek” ile ilgilenmez. Asagidaki basliklari da inceler:
Pisirme ve Isitma Teknolojileri
Orn: Tandirlar, tas ocaklar, kazanlar, kapali firinlar
Kap Kacak ve Sofra Kiiltira
Seramik kaplarin turleri, sunum bicimleri, bireysel mi yoksa ortak mi yenildigi gibi
bilgiler
Tarim ve Toplayicilik Aluiskanliklar
Ne ekildi ne toplandi, mevsimsel mi yoksa surekli mi tuketildi?
Fermente ve Saklama Teknikleri
Antik sarap, sirke, peynir, kurutma, tuzlama, tutstleme
Baharat ve Aromatik Kullanimi

Tadin ve kokunun antik ¢caglardaki algilanis bigimi

SCOPE OF ARCHAEOGASTRONOMY
Archaeogastronomy is not solely concerned with “food” itself. It also explores the
following dimensions:
Cooking and Heating Technologies
e.g. tandirs (earth ovens), stone hearths, cauldrons, enclosed ovens
Tableware and Dining Culture
Types of ceramic vessels, serving styles, and whether meals were consumed
individually or communally
Agricultural and Foraging Practices
What was cultivated or gathered, and whether food consumption was seasonal
or continuous
Fermentation and Preservation Techniques
Ancient wine, vinegar, cheese, drying, salting, and smoking methods
Use of Spices and Aromatics

How taste and aroma were perceived and used in antiquity
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ARKEO
GASTRONOMI

GECMISIN KALINTILARINDAN SOFRALARA
BILIMSEL BIR YOLCULUK




Gecmisin Kalintilarindan Sofralara Bilimsel Bir Yolculuk

MODERN MUTFAKLA KURULAN DIYALOG
Arkeogastronomi gunimuz mutfagini su acilardan besler:
Tarihi Derinlik Kazandirir
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Deneysel Gastronomiye ilham Verir
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Kultiirel Turizmi Canlandirir
Antik kentlerde yapilan gastronomi festivalleri, tematik turlar, reenactment

(canlandirma) yemek deneyimleri

Ornek Vaka: Antik Roma’da “Garum” Sosu
Arkeogastronomi sayesinde yeniden yapilan antik bir yemek:
1 Garum, baliklarin tuzla fermente edilmesiyle yapilan bir Roma sosudur.
1 Kazilarda ¢ikan amforalardaki izlerden, sosun nasil uretildigi ve dagitildigi

anlasilmistir.

1 Bugln bazi sefler bu sosu yeniden tUretmekte ve 6zel menulerde sunmaktadir.
I ———

Arkeogastronomi, sadece gecmisin sofralarina bakmak degil; bu sofralarin tasidigl
degerlerle bugunii anlamak ve gelecegin mutfagini sekillendirmektir.

Her yemek bir iz birakir — hem damakta hem topragin derinliklerinde.
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From the Remnants of the Past to the Tables of Today: A Scientific Journey
DIALOGUE WITH THE MODERN KITCHEN
Archaeogastronomy enriches contemporary cuisine in the following ways:
Adds Historical Depth
It provides cultural storytelling support for restaurants that offer menus with
meaning and narrative behind each dish.
E+c0GaUx0?2St 613t 10 InWIl WURSUNIOq6 JIOGEt age tot 2 H
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Raises Awareness of Local and Sustainable Ingredients

By reviving heirloom seeds and traditional methods, it strengthens movements

suchast 0 Y 5 l@mdAYINl Y HOsoékingy 1

Inspires Experimental Gastronomy
It offers inspiration for molecular gastronomy through the recreation of ancient
fermented products and the simulation of lost flavors.

Revives Cultural Tourism

It enhances activities such as gastronomy festivals in ancient cities, thematic

tours, and reenacted culinary experiences.

Case Study: “Garum” Sauce in Ancient Rome
An ancient dish brought back to life through archaeogastronomy:
7 ] ¢ | avais aRoman sauce made by fermenting fish with salt.

1 Traces found in excavated amphorae revealed how the sauce was produced and

distributed.

1 Today, some chefs reproduce this sauce and serve it in special menus.

Archaeogastronomy is not only about looking at the tables of the past; it is about

understanding the values those tables carry and using them to shape the cuisine of

the future.
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YIYECEK KALINTILARININ
ANATOMIiSi

BT T

KEMi K i]..l Gl SERAMiK YUZEY (KARBONLASMIS YAG TABAKASI)

NISASTA TOHUM KEMIK SERAMIK
GRANULU KABUGU ILIGI YOZEY
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Yiyecek Kalintilarinin Anatomisi
Mikroskobik Perspektiften Arkeogastronomi
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Anatomy of Food Remnants

Archaeo-Gastronomy from a Microscopic Perspective
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ARKEOLOJiK KAZILARDA YiYECEK KALINTILARININ ONEMI
Arkeolojik kazilar, sadece tas yapilar, seramikler ya da silahlar degil, ayni zamanda
tarihin mutfagindan kalma izleri de ortaya ¢ikarir. Bu izler, arkeogastronomi agisindan
vazgecilmez veri kaynaklaridir. Ozellikle organik kalintilar (tohum, meyve cekirdegi,
hayvan kemigi, balik pulu, kabuklu deniz canlilari), maddi kalintilar (canak, comlek,
ocak, firin), karbonize artklar ve biyokimyasal izler sayesinde, antik caglarda insanlarin

nasil beslendigine dair cok boyutlu bilgiler elde edilir.

Tarimsal Uretimi ve Bitkisel Beslenmeyi Anlama
Kazilarda bulunan karbonize olmus tohumlar, polenler, bitki lifleri ve depolama
kaplari, donemin tarimsal ¢esitliligini ortaya koyar:

1 Neolitik Cag’da bugday, arpa, mercimek gibi Grunlerin tarimi yaygindi.
Catalhdyuk’te bulunan depolama kupleri, ilk yerlesik yagsamin ayni zamanda
tarimla da gelistigini gosterir.

1 Hititlerde, arpa yalnizca gida degil, bira iiretiminde de kullanilmistir.

1 Urartu kazilarinda Gzum ¢ekirdekleri ve sarap Uretimi izleri, antik Anadolu'da
bagciligin 6Gnemini gosterir.

1 Misir’da, ekmek yapiminda kullanilan emmer (iki sirall bugday) ve bugday 6gutme

taslarn, tarimsal Uretimle birlikte gida teknolojisinin de varligini kanitlar.
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Hayvansal Tuketim Aliskanliklarinin Tespiti
Kazilarda bulunan hayvan kemikleri, boynuz pargalari, balik pullari, tavuk yumurtasi
kabuklar gibi kalintilar, bolgesel ve ddnemsel et tuketimini agiga ¢ikarir:
1 Miken mutfaginda domuz eti kemikleri yogunlukla bulunmustur; bu da bu
hayvanin temel protein kaynagi oldugunu gosterir.
1 Orta Asya’daise dzellikle koyun, keci ve at eti 6n plandadir. Gocebe kilturlerde
kurutulmus et (pastirma benzeri) kullanimina dair izler mevcuttur.
1 Antik Roma’da, villa kazilarinda tavuk, sulliin ve tavsan kemiklerine rastlanir; bu
da soylularn sofralarindaki gesitliligi yansitir.
1 Deniz kiyisindaki yerlesimlerde, midye kabuklar ve balik iskeletleri yaygindir;

bu da antik diyetlerde deniz trlnlerinin 6nemli oldugunu kanitlar.
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Pisirme Tekniklerini Anlama

Mutfak teknolojisi arkeogastronominin kalbidir. Kazilarda bulunan:

!

Ocaklar, tandir cukurlari, kapali firinlar, metal tencere parcgalari gibi yapilar
pisirme yontemlerini ortaya koyar.

Ornegin, Hacilar Hoyiigi'nde (Burdur) bulunan tas ocak sistemi, pisirme
sirasinda dogrudan i1siya maruz kalan kaplarin kullanildigini gdsterir.
Alacahoyiik’teki blyuk tas ocaklar ve kazan kalintilari, kollektif pisirme ve
ritiel yemeklerin varligina isaret eder.

Misir'da, kucuk tas firinlar Gzerinde ekmek pisirildigine dair hem kalintilar hem de

duvar resimleri mevcuttur.
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Ritliel ve Torensel Beslenme Kanitlari

Yiyecek sadece karin doyurmaz; ritiiel, toplumsal aidiyet ve tanrilara adanma gibi

anlamlar da tasir. Kazilarda:

f
il

Kurban edilen hayvanlarin kemikleri, ritiiel yemeklerin izlerini gosterir.
Mezar hediyesi olarak birakilan yemek kaplari, 6lum sonrasi yasama inancla
baglantilidir.

Antik Mezopotamya’da, tanrilara sunulmak Uizere hazirlanan yiyeceklerin
yazildigi civi yazili tabletler bulunmustur.

Gobekli Tepe gibi tapinak merkezlerinde blyuk tag kazanlar ve tahil 6gutme

taslar, kolektif toren yemegi ihtimalini guiclendirir.

NBI Ut DGO DGt Gl etoqYGiaelGeUOSUCE UT 1Ot St qlJG S 1Oz
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THE IMPORTANCE OF FOOD REMAINS IN ARCHAEOLOGICAL EXCAVATIONS
Archaeological excavations uncover not only stone structures, ceramics, or weapons,
but also traces from the kitchens of history. These traces are invaluable data sources for
archaeogastronomy. Especially through organic remains (seeds, fruit pits, animal
bones, fish scales, shellfish), material artifacts (pots, ovens, hearths), carbonized
food residues, and biochemical traces, we gain multi-layered insights into how

ancient people nourished themselves.

Understanding Agricultural Production and Plant-Based Diets
Carbonized seeds, pollen, plant fibers, and storage vessels found at excavation sites
reveal the agricultural diversity of the period:

1 Inthe Neolithic Era, crops such as wheat, barley, and lentils were commonly
cultivated. Storage jars from Catalhéyiik indicate that early sedentary life
developed alongside agriculture.

1 Among the Hittites, barley was used not only as food but also for beer
production.

1 Urartian excavations revealed grape seeds and wine-making evidence,
highlighting the importance of viticulture in ancient Anatolia.

1 InEgypt, emmer wheat and grinding stones show that agricultural production
and food technology existed in parallel with bread-making.

Using modern methods (e.g., phytolith and starch grain analysis), we can more

precisely identify which plants were used and for what purposes.

Determining Animal-Based Consumption Habits
Animal bones, horn fragments, fish scales, and eggshells found during excavations
reveal regional and period-specific meat consumption patterns:
1 InMycenaean cuisine, numerous pig bones suggest pork was a primary protein
source.
1 In Central Asia, sheep, goat, and horse meat were predominant. Evidence
suggests the consumption of dried meat, akin to pastirma (cured meat).
1 InAncient Rome, bones of chicken, pheasant, and rabbit found in villa

excavations reflect the dietary variety of the elite.

18



1 Coastal settlements often contain oyster shells and fish skeletons, proving the
significance of marine products in ancient diets.
Zooarchaeology makes major contributions to archaeogastronomy by identifying

animal remains and tracking dietary habits.

Understanding Cooking Techniques
Culinary technology is at the heart of archaeogastronomy. Excavated finds such as:

1 Hearths, tandir pits, enclosed ovens, and metal cooking pots all shed light on
cooking methods.

1 AtHacilar Hoyuk (Burdur), a stone hearth system revealed the use of cooking
vessels directly exposed to heat.

71 In Alacahéyiik, large stone hearths and cauldron remains suggest communal
cooking and ritual meals.

1 In Egypt, both remains and wall paintings confirm the use of small stone ovens
for baking bread.

Heat damage on ceramic pots and food residue traces carry chemical evidence of

the cooking process.

Evidence of Ritual and Ceremonial Consumption
Food is not only for sustenance; it also carries ritualistic, communal, and sacred
significance. Excavations reveal:
f Bones from sacrificed animals indicate ritual meals.
1 Food vessels placed in graves reflect beliefs in an afterlife.
1 In Ancient Mesopotamia, cuneiform tablets describe offerings prepared for the
gods.
1 At Gobekli Tepe, large stone cauldrons and grinding stones suggest collective
ceremonial feasting.
Ritual meals provide essential insights into a society’s belief systems and social

structures.
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SERAMIKLERDEKI iZLER: TARIFLERIN SESSiZ TANIKLARI
Canak ve comlekler, sadece tasiyici degil ayni zamanda birer kayit aracidir:

Karbonize kalintilar, icerik hakkinda dogrudan bilgi verir.

Yiuizeydeki nisasta izleri, ne tur bir un ya da tahil kullanildigini gésterebilir.

Koku molekiillerinin emildigi poréz seramikler, sarap, sirke, yag gibi sivilarin tespiti

icin kullanilir.

Antik Yunan’da amphoralarda yapilan sarap tasiyiciligl, bolgesel tUretim ve tlketim

zincirini gésterir.
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Ornek Vaka: Hacilar Hoyiigi'ndeki Firin Kiiltiiri
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Sonug:

Yiyecek kalintilari, sadece "ne yediler?" sorusuna degil, "nasil yasadilar, nasil
diusiindiiler, nasil inandilar?" gibi daha blylk sorulara da cevap verir.
Arkeogastronomi bu kalintilari yorumlayarak, ge¢gmisin sofrasini bugunun
arastirmacilarina sunar.

“Bir tohum kalintisi, bazen bir medeniyetin tarif defterinden kopmus bir sayfadir.”

TRACES IN CERAMICS: THE SILENT WITNESSES OF RECIPES
Pots and ceramic vessels are not only carriers of food, but also act as records of
culinary history:
Carbonized residues provide direct information about the contents once cooked or
stored inside.
Starch traces on surfaces reveal the types of flour or grains that were used.
Porous ceramics, which absorbed odor molecules, help identify liquids such as
wine, vinegar, and oil.
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In Ancient Greece, amphorae used for wine transportation illustrate regional
production and consumption chains.

Gas chromatography (GC-MS) allows for detailed analysis of organic residues

within ceramic vessels, offering deeper insight into ancient culinary practices.

Case Study: The Baking Culture at Hacilar Hoyiik
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Conclusion

Food remains do not merely answer the question “What did they eat?”

They also respond to broader questions such as: “How did they live? How did they
think? What did they believe?” Archaeogastronomy interprets these traces to
present the table of the past to today’s researchers.
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ARKEOGASTRONOMIK DEGERLER: GASTROKULTUR AGISINDAN ONEMi

Kalturel Sarekliligi Saglar
Gecgmisin mutfak teknikleri, giinimiizde “yerel mutfaklarin” temelini olusturur. Ornegin,
Ege’deki ot kultlirt ya da Guneydogu’nun tandirda pisirme gelenegi, dogrudan tarih
oncesi donemlere uzanir.

Malzeme Bilgisi ve Teknik Aktarimi
Hitit, Urartu, Roma ya da Gokturk mutfagindaki fermantasyon, kurutma, tuzlama,
doévme gibi ydontemler, buglnku slow food ve zero waste mutfaklarinda yeniden
degerlendiriliyor.

Kilturlerarasi Etkilesimi Gosterir
Antik cag ticaret yollari (ipek Yolu, Baharat Yolu) Gizerinde yer alan yemek kiiltiirleri, farkl
cografyalarin lezzetlerinin nasil bulustugunu gosterir. Ornegin:

1 Misir'dan gelen kimyon, Mezopotamya’da et yemeklerinde kullanilmigtir.

1 Orta Asya’dan Anadolu’ya gelen tarhana benzeri fermente urlnler, ginimuz

corba kultarint etkiler.

Gliniimiiz Mutfak Bilimiyle Entegre Olur
Molekuler gastronomi ve deneysel mutfaklar, arkeogastronomik verilerle daha
derinlesebilir. Ornegin:

1 Antik Maya kakao tarifleri, buglnku artisan ¢ikolata Uretiminde yeniden

yorumlanir.
1 Roma ddnemine ait “Garum” (fermente balik sosu), seflerce yeniden

yapilmaktadir.

ARCHAEOGASTRONOMIC VALUES: THEIR SIGNIFICANCE IN GASTROCULTURE

Ensures Cultural Continuity
Ancient cooking techniques form the foundation of today’s “local cuisines.”
For example, the use of wild herbs in the Aegean region or the tradition of g € Udodking
in Southeastern Anatolia can be traced directly back to prehistoric times.

Transfers Knowledge of Ingredients and Techniques
Methods such as fermentation, drying, salting, and pounding, found in the cuisines of
the Hittites, Urartians, Romans, or Goktlrks, are being reinterpreted today in slow food

and zero waste culinary movements.
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Demonstrates Intercultural Exchange
Food cultures situated along ancient trade routes (e.g., Silk Road, Spice Route)
illustrate how flavors from different geographies converged:
1 Cumin from Egypt was used in meat dishes in Mesopotamia.
1 Fermented products like tarhana, which traveled from Central Asia to
Anatolia, continue to influence modern soup traditions.
Integrates with Contemporary Food Science
Molecular gastronomy and experimental kitchens are enriched by archaeogastronomic
data. For instance:
1 Ancient Mayan cacao recipes are being reimagined in artisan chocolate
production.
1 Garum, a fermented fish sauce from the Roman period, is being recreated by

modern chefs in contemporary menus.

ARKEOGASTRONOMOMIK DEGERLER:
GASTROKULTUR ACISINDAN ONEMI

\ 8 Kiilttrel T‘ Kiilturlerarasi
Surekliligi Saglar Etkilesimi Gosterir

Malzeme Bilgisi GUnlimiiz Mutfak |
GZ ve Teknik Aktarimi A Bilimiyle Entegre Olur/®
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Arkeogastronominin Glinimuz Mutfaklarina Etkisi

The Impact of Archaeogastronomy on Modern Cuisine

Ancient
Antik Bilgi / Modern Modern
Kategori Category Knowledge /
Teknik Uygulama Application
Technique
Emmer
Slow food, yerli Emmer wheat, ||Slow food,
Malzeme ||bugdayi, nohut, Ingredient
tohum chickpeas, heirloom seed
Kullanimi ||mercimek, Usage
hareketleri lentils, grapes ||movements
uzum
Primitive
“Primitive
cooking-
Tandir, toprak |Jcooking” Tandir, clay
Pisirme Cooking themed
comlek, kézde ||temali pots, cooking
Teknikleri Techniques restaurants,
pisirme restoranlar, on embers
oven-based
firin mutfagi
cuisine
Probiotic
Probiyotik
cuisine,
Kurutma, mutfak, Drying,
Saklama Preservation kombucha,
fermentasyon, ||lkombucha, fermentation,
Yontemleri Methods cured meat
tutsileme pastirma smoking
(pastirma)
uretimi
production
Yaratici sef Historically
Baharat Flavor-
Tat-Koku mendulerinde Spice mixes, inspired
karisimlari, Aroma
Bilesimleri tarihsel aromatic herbs||menus by
aromatik otlar Blends
esinlenmeler creative chefs
Feast-themed
Solen temal
Tanrilara adak restaurant
restoran Offering meals
Torensel yemekleri, Ceremonial menus,
menuleri, to gods, festive
Sofralar bayram Dining experiential
deneyimsel banquet tables
sofralari dining
yemekler
concepts
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Gecmisten ilhamla, Gelecege Sofra Kurmak
Arkeogastronomi sadece “eski tarifleri” gin ylzune ¢ikarmak degil, ayni zamanda
toplumlarin belleginde sakli kalmis tatlarin ve tekniklerin bugiine tagsinmasidir. Bu

baglamda;

] DT G SNIJKt ¢! Nf e
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ilkesini tasiyan mutfaklar hem gastronomi turizmini hem de yerel ekonomiyi besleyen

guclu kaynaklara donusebilir.

“Bir toplumun tarihini kazarsan, altindan 6nce mutfagi cikar.

ARKEOGASTRONOMi MANIFESTOSU
] DT AaSNqUUKI G6¢clidcetd] JONHIIOWIWEY NI ¢tOuel Get
Arkeogastronomi; sadece topragin altindaki yemek izlerini glin yizine ¢ikarmak degil,
ayni zamanda bu izleri bugtinuin kultirtiine, mutfagina ve kimligine yeniden
kazandirmaktir.
Bu alan, bir kazi alaninda bulunan bir bugday tanesiyle baslar, ama oradan yola ¢ikarak:
1 Birtoplumun dogayla olan bagini,
1 Toérenlerini, sofralarini, inang sistemlerini,
1 Ve en onemlisi, yasama bicimini yeniden kurar.
Bizler, gecmisin mutfak tekniklerini ve lezzetlerini sadece merakla degil, sorumlulukla
da sahipleniyoruz. Clunku biliyoruz ki:
1 Heryemek, bir anlatidir.
1 Her kap, bir kayit tutar.
1 Her iz, gelecege birakilmis bir tattir.
Bu yiizden cagiriyoruz:
Gelecegin mutfagini kurarken, gegmisin izlerini unutma.
Sadece tarif degil, deger tasi.
Yalnizca sunum degil, hatira paylas.
“Bir tohum kalintisi, bir medeniyetin tarif defterinden kopmus bir sayfadir.”
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Setting the Table for the Future with Inspiration from the Past
Archaeogastronomy is not merely about uncovering ancient recipes, but about reviving
the flavors and techniques hidden in the collective memory of societies and bringing
them into the present.

In this context, culinary practices grounded in:
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can become powerful resources that support both gastronomy tourism and the local
economy.
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ARCHAEOGASTRONOMY MANIFESTO
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Archaeogastronomy is not merely about unearthing traces of ancient meals—
Itis about restoring them to our culture, our kitchens, and our shared identity.
It begins with a single charred grain in an excavation trench,
but from there it rebuilds:
1 Asociety’s relationship with nature,
1 Itsrituals, feasts, belief systems,
1 And most of all, its way of life.
We embrace ancient culinary techniques and flavors not only with curiosity,
but with a deep sense of responsibility. Because we believe:
1 Everydishis a narrative.
1 Everyvessel records a memory.
1 Everytrace is a taste entrusted to the future.
That is why we call:
As we build the cuisine of tomorrow, do not forget the roots beneath.
Carry not only recipes, but values.
Serve not only flavor, but memory.
u ot BUIT ol BaUe UqtoSt toec togqVY !l UOGeE DIIOn1 Y& oqé IOl IHS

And we are here to rewrite it.
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