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Passengers 

B. Changes with Migratlon to the West: 
When Turkish, Ar abi c, Perslan and Byzantine Culinary Cultures Meet 

Cuisine During the Turkish Seljuk 
and Principalities Eras 

ll a~iın ~alıiıı"' 

l ı i~ po~ihlt' lll aı·ı:cpl that ılır cui~iııı- or ılır &ljuk 

and Pıiııcipality cm., i~ J "<'qıırl of the ınıditioııal 

Turkish kiırlwn. Howt'Vı·r ılıey wcn.· iııOucm:cd by 

ı ht' culinary nıltıırt'l> ur pları~" ıhry pa<,.'\l'd through 

during tlıC' enıi~nıtion pnıt'I'SS starting rnını Cı·ntral 

A~ia and C'ndi ıııı; in ı\natol ia. 1'lıl' advaııtıııı;es ol' tlw 

v,rographiı:al positioıı or Anatolia adclrd a scpamh· 

wcalth to the Scljuk kitdıt'ıı. Dc.~pitt' the limitation\ 

of' the rcli.-rrm:c sounrs and the difficuhy in making 

dculilcd romnıenL~, it i~ po'-~iblc ltı draw a gcnı·ml 

prnlilc of' tlw Turkish Sı·!juk kitchcn and ı.lw liıod 

consumed lhını chrcınieb, lravcl l>ooks, Suli lıagiog­

raphics (Manaqibnanıa) and the works or the mystit:' 

of the cra wiıh Mevlana and Yunus Emre. Alongsidc 

tlıesı· are a limited numbt~r of' papcrs on the Scljuk 

kitchcn for additional rcfercncc. The fiıcı that soınc 

of thesc papcrs are bao,cd solcly on hi~ıorical sourcc.~ 

and that some approach the sul>jet:l solcly from the 

Suli kitchen make il ditlicult to understand the gen­

eral structure. In this study, the culinary culture in 

Turkey during the Seljuk and Principality eras will be 

txphliıırd using cxampb of materials uM'd and how 

ıhı-y wcn· u.~cd wiıh rcfercncc ıo both of thr souret--s 

nwnıiunl'd alıove. 

Tlıt• roOl\ ur tht• Turki~h Scljuk kitd1cn go back lO tl1c 

~~nd of' ı. he ıı •ı. when the Sc\juks cam e lo Anatolia. The 

~c!juk kiıchr.n ronsistcd or lwo main sections: animal 

products such as nıcaı and milk, naturally resulring 

from ı.lıc nomadit: tradition and agricultural products 

which ınadc up ı.lıc basic means of sustenance or sel­

tlcd life. Mcals wcrc typical Iy m ade up these two main 

t'lcmenls. or coursr, the amounl and variety of the 

meals consuıned wa~ varied depeneling on the social 

status of those consuming the food. White kitchens 

of ılw palacc circles or Icading statesmen were more 

exıravagant, the kitchen of the comınon pcople was 

more modest Howeveı; occasionally the emperor 

organized banquets or meals for the poor people, 

ıraveliers and guests. As per the sultanale tradition, 

banquct tables were prepared on Friday mornings. For 

example, during the epoch of Gıyascddin Keyhüsrev 

1, "OJ!icial Fri.day morning meelings were held from llıe epoclıs 

oj Sulian Mtlilqalı and &ljulc sultmıs; a v01U!J of superb 

1~ rı J14P- (Albııııı, TPML, H. 2H8Jel. S.) 
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meals wcre frrepared". 1 The meals prepared were multi­

ple and tasty. Diligence was observed especially when 

hosting guests. No matter what his ineome level, the 

guest was almost crowned by the host; the best meals 

possible were served. Inns and caravanserais were 

built for the accommodation of guests in this epoch as 

in the older epochs and lodges and dervish lodges that 

had the main purpose of serving the passing travel­

lers (ayende and ravende) were founded. All these efforts 

were in recognition of the value bestawed on travellers 

and guests. In the years when Sultan Veled, son of 

Mevlana lived, a variety of so ur, sweet, red, yellaw and 

white meals made with rice and kebabs were served to 

guests in Anatolia.2 As per the traveller from Morocco, 

Ibn Battuta who passed through Anatolia in the era 

of the Principalities, the most important attributes of 

Anatolia were the tasly meals. 3 

In the daily lives of the Se!juk Turks, ıneals were 

gcnerally served in lwo repasts, one in the morning 

(ku.Jlulc), one in the cvening. The morning meal Lime 

varied depending on when a person woke and ldt 

the house. At this repast, meals containing pastry 

were served, intending to keep one satislicd. If one 

got hungry during the day, lruits or some bcverages 

wcre preferrcd.'1 Meals were consumed gcnerally with 

spoons. The ba~ic dining implcments on the table 

were plates, dishes, bowls, trays, brass trays, jugs and 

llagons. Depeneling on the volume of the meals, ket­

tles, saucepans or cauldrons were used in cooking.~ fn 

the preservation of beverages and some foods, earth­

enware cnıses were preferred. 

Animal Husbandry and Related Products 

The Turks, known to have led a serni-namadie life 

starting from the earliest periods of history, carried 
1 Kcrimiiddin Mahımıd·i ı\ksnriiy1, Milsdııımlil'l·lllıbti~ u·.ım. by Mürsel 0-J.tiirlc, 
Anknra 2000, (iS. 

2 Su lıM Vclctl,ffltidd·nRın~ cd. by ı\bdlllbaki Giilpıııarlı, ı\nlmm 1976, 35. 

~ Elıiı ı\bdııllalı Muhammed Ibn Jlatliıta Tand (ltın llatıuıa), .'i'!Jolmiıtıbıtt (/611 litd· 
1/iln &yaluılnı?nıııi), 1, tr• os. by A. Sait ı\ykuı, lltruıbul 2004, 400. 

4 Süheyl Onver, "Selçuklular, Beylikler ve Osmanlılar Yemek Usülleri ve Vak· 
itlcri", Tıirkınu!fağıSllll{IOIJUIIlU Bilıliıikri {31 Ekiın·l Ka.n111 1!181), ı\nkar~ 1982, pp. 
2-3; Metin Srup Süriiciıoğlu, "Selçuklulaıtla Beoılenmc ve Mutfak Kültiirü", Tllık 
Mıı!fak KilllilrfJ D!J!imArll/ltnnnl~ XV (2008), p. 67. 

5 M. Zeki Onıl, "Selçuklu Devri Yemekleri ve Ekmekleri", fcwk Kıillb~ prep.: M. 
Sabıi Koz, 2nd edirion, lstanbul2003, pp. 32·34; Aydın Taneri, Triri.'!Yı Stlfvldıdan 
Kll/1/ir H/['11111, 2nd ed.iıion, Konyn 1978, p. 75. 

these traditions with theın when they immigrated to 

new lands. When they came to Anatolia at the end 

of the 1 l th century, the Turkmen that lived u nder the 

governance of the Turkish Seljuks also carried on these 

traditions and animal husbandry was indispensable. In 

the period they lived in Central Aıiia, the food produc­

tion and consumption of the Turkish tribes was gener­

ally based on horses and sheep; in later stages, goats 

entered their lives, most possibly through the Tibetans. 

When the Turkmen groups started emigrating to 

Anatolia, they brought their sheep and goat hordes 

which enabled ease of travel. Animal husbandry was 

the most basic way of living not only for Se\juk Turks, 

but also lor eveıy Turkish statc. Some Turkmen gave 

the names of these animals who were such an insepa­

rable part of their lives to the states they formed or to 

Lhe tribes to which they belongcd. The Lwo Turkish 

States that wcre lounded in Eastern and Southern 

Eastcrn Anatolia in the last periods or the Turkish 

Sc\juk State had the names Ak-koyıınlu (White­

slıccp) and Kara-koyunlu (Biack-sheep). Likewisc, 

soıne Turkınen Lribes had thenamesor Alaca-koyunltı 

(Spcckled-sheep), Kara-kcçili (Black-goat), Sarı-keçili 

(Ydlow-goat), Kara-tekeli (Biack-male goat) and Kıııl­

kcçili (Scarlcl-goat).1i 

As the natural re.~ult of a liiCştyle where aniinal hus­

bandry W1L~ so iınportant, animal products ınade up 

Lhe most inıportant a.~pı::ct ol' lhc cui.sinc. Alıno~t cvı::ry 

lıousehold had hordes whose sizes varied depending 

on the ineome lt:vel. Flocks or sheep were kept fı)r 

sustaining the palace kitchl!n; there were. also flocks 

of shcep that pcrsonally bclonged to sultans.7 Other 

than sheep, goats and caltle were also kept. The horses 

that had played a basic part in the dietary tradition of 

Central Asia started bcing used more as saddie horses 

in Anatolia.8 The proclucts, that is, meat, milk and 

staple products that were gained from these animals 

were the richest elemen ts of the kitchen in the Turkish 

Se\juk and Principalities eras. 
ti Faruk Siimcr, Q~zlıı~ 3rd cclilion, Ll-taııbull!180, pp. GJ9.()30. 

7 lbn Bibi, tJ.&nınitıi'I·Ain'!Ylfi'l·Uımui'I·Afll'j)ot (iel;ıık·nnıu), 11, tmns. by Miirscl 
Oı.tiirlc, Aııknra 1996, 151. 

8 M. Said Polaı, Mutol !Jtilaımn Kadar Tıiı*!J< Stl;ııldulıın'ndn fçıiınııi Dtlldi.ıoıli H~4 
(Marmnra University, Unpubli'lhed Ph D Thesis ), btanbull997, p. 45. 
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Meat and Meat Meals 

Meat was present at almost every table in the Seljuk 

kitchen. !he easy adaptation of sheep and goats to 

Anatolian geography made the supplies morc plenti­

ful since production and yicld were high. Therefore, 

meat and milk prices were fairly inexpensive. 9 The 

meat was butchered and sold by butchers in the towns. 

Butchery was an important field of work in a society 

where meat culture was widespread, although it did 

not receive sympathy by the members of the Fi(Jan 

organization. In same towns, there were meat markets 

alongside other markets. 10 However, in villages, the 

male members of the family generally butchered the 

meat. 

Meat was a food consumed almost every day. Significant 

amounts of meat were consumed during the banquets 

9 Ibn Battuta, I, 439; Yaııar Yücel, Anadolu Bryli.kl.eıi HakJ..:ında Araştırmalar, I, 2. 
press, Ankara l99l,p.l83. 

10 Uğur Tanyeli, Anadolu-Türk Kentiııdr. Fi:.ikse/1'iıpının Evrim Sürr.ci (11-15. yy), Is­
tanbul 1987, p. 57. 

in the palace or the houscs of the leading administra­

tors. The number of butchered sheep was sametimes 

more in the cellars of influential statesmen that in the 

kitchen of the sultan. For example, where 30 each 

sheep were butchered for the palace offıcers and oth­

ers in the kitchen of the sultan in the era of Alaeddin 

Keykılbad I, there were 80 in the kitchen of Emir 

Seyfeddin Ayaba. 11 Meat was alsa used abundantly in 

meals cooked in lodges and dervish lodges. For exam­

ple, a rule was made stating that meals prepared using 

sheep meat should be served in at least one repast in 

the Rahatoğlu Foundation (Va!ifiye). 12 Likewise, in the 

Fahreddin Beg dervish lodge that lbn Battuta visited 

near Kastamonu, it was obligatory to cook meat. ı :ı 

In the Seljuk kitchen, poultry such as chicken, rooster, 

goose and duck was consumed along with livestock 

ll Ibn Bibi, el-Evamirü'l-Ala'ryefi'l-Umuri'l-Ala'rye (.S'e/çukhl.-name), I, trans. by Mürsel 
Öztürk, Ankara 1996, 283. 

12 Isınet Kayaoğlu, Selçuklu Devri Valifryr.lerindr.n Turumllry uc Rtlhatoğlu Va!if!ye/eıi, An­
kara 1977, p. 71. 

13 Ibn Battuta, I, 441. 

Shop s 

1rader .l'lwjJs (Vaıka 

ve Giilşah, TPML, 

H. 84l,.föL :Jb). 
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and smail cattle animals. The figures of poultry have 

been reflected in the ~rka and Gülfa/ı Mesnevt, in the 

miniatures of the Turkish Seljuk era. 14 Other than the 

meat of pouJtry, eggs were used as well. In this period, 

game animals were al so an im portant food source and 

they addcd a different flavour to the kitchen. Hunting 

had an important place among ruling circles as much 

as in rural areas. The statesmen went hunting sorne­

times as part of a ceremony. 1 ~ During the hunt, deer, 

gazelles and rabbits16 were bunted as well a~ birds such 

as partridges, quails and ducks17• The figures reJated 

Lo game animals were reflected at the builclings of the 

period. For example, Lhe figures on the door of the 

Çöreği Büylik Lodge in Niksar and the Kubaciabad 

palace in BeY§ehir show two examples of this.18 

The cooking of meat was a matter of skill and there 

were dillcrent ways of cooking. Meat was sometimcs 

boilcd in pots and sametimes eooked in a tandoor or 

on a stovc. Towards the end or the cra of Aliteddin 

Keykubad I, lamb roasted in tandoor was served dur­

ing a banquet in Lhe kitchen of the Harpul king.19 In 

somc meals, cspecially Lhe Lhigh seetion of the meat 

wa~ preferred. According to Şcmseddin Mardini who 

was a friend of Mevlfma, the best and the tastiest part 

of the mcal to be caten was Llıat which was sluck to 

the bones; this was communicated to him by Prophct 

Mohammcd in one of his dreams.10 The meals that 

were gained by turning the game birds on a skewer 

were also very popular. Lcading statesmen prelerred 

Lhese typcs of' meals to such a degree that Seyteddin 

Ayaba, who was one of the most im portant statesmen 

of the cra of Alaeeldin Keykubad I, scolded the inn 

keeper who did not bring roasted parlridge to the 

11· Gönill Oncy, IIHmlııhı Slltrık!JJ Mimari.ıVıd• !/11sltııt< ıır/!J &uHıllnrı, Anicam 1978, 
, •. ı-w. 

15 lbn Bibl, 1, 84, Alıout !be hunısnndlıunıiııg u:dıniquesol' mıcımcnscc:'ıiıo­
ııı.ı.s ·ı: Albcn, 7lr &J;ıJ lllilli liumsımı ffü~l)ı Uııi\\:nly of 1\ıın.ıylvonia l'n:.s, 
l~ıilndelphia 2006. 

16 Howevcr, ;u:cording ıo whnı lbn U.ttuın sınıoo, r:ıbbiı menı wns ııoı coıısumcd 
lıy evcry segnıenı o( ıbe socıeıy ın ılı:u period :ıs ıııc~ıy (1. 4«). 

17 Yunus Emrc, Diııllıı, 38. 

18 lsm.1il Haldu Uzunç~lı, Tokal Kiliılıtlui, ıırcp.: Mehmet Mcrc;ın·Mchnıcı 
Emin Ulu, Ankara 2003, p. 156; Onqı Sildııııt t< EJ .5iıtaı.dmı, p. 57; Seınr:ı Ögtl, 
AnmfıılıımmSı/fıt.tlıı~2llO+,p.lı2. 

19 lbn Bib!, ı, 44 1. 

20 Ahmr.d 1!.111ki, Mmiı.!ibu'I·Atifoı /AıiJiıtiıı Mmbbdıti}, I, pn:p. by Tahsin Yaııo, 
lswıbı.ıl 199S, 396. 

table due to the freezing cold by saying "/et tlıtm imıne­

diate!J search the wwn and find partridges, tlıink. oj w!UJt wiU 

occur to yuur head if I do not su partridges oj tlıe tah/e .ftom 

now on".21 

Among meals with meat as the raw material, kebabs 

were the most popular. The kebabs, which wcre also 

called as biryan, were made with pieces of the animal 

meat, as well as by turning livers or birds on a skewer, 

a kind of shish kebab.~~ Kebabs cooked in ditlerent 

ways took the first place in meals served during ban­

quets organized by statesmen. Alaeeldin Keykubad I 

clicd by being poisoned by the roastcd chicken he ate 

during one of thc.c;e banquets.'~J Althougb kebab is a 

mcal c11joycd in the palaı.:e, it was not prcferrcd muı.:h 

by Sulis bccause it is relishing to the soul. Mevlana 

was one of Lhese Sulis.ı. SOğünnt that was prcpared 

with turkey, goo~e or chicken wiLh salt and spice and 

ı:ooked on hot plate or li'ying pan was among the 

mcals that were appreciatcd.21 Mealballs and stcw are 

olhcr examplcs ol' meals of this pcıiod.11; Chick-peas 

werc sometimcs added to ~tcws and meat added to the 

pilat: Pastrami, sauteed meat (kavurma) and a kind or 

sauıı<lbrc (sıu:uk) wcre also products of meatY 

Somc of the soups that had a pl:ıce in the Se!juk 

kilchcn were prepared with meat.18 The heacl and 

lcct ur the butchered animal wcre cspcciallj uscd in 

the preparaticm of soups. This typc ur soup was vcry 

popular in the L~laınic world pıior to lhc Sc!juk pcri­
ııd.:ııı There was a spccilk occupalion fiJr the butclıcry 

of animals in ~hops that sol d jusl animal heads and 

21 lbıı llib1, ı , 212. 

22 Or.ıl, ·s.:~11klu llrvri Ynııdtlrıi", )lll. 19-~lt, Ncvm Halırı, .'1/ıji Cııi.n»r, ır.ıı•~: 
Uınıd Husscirı, London :.!0115,Jıp. 71-72. 

23 lbn llibi, 1, 4.SI~ 1\rdoğ:ın MCI\il, 'nlı/.9< &/pıklıJJJn 'mlıı Mer!~ Aukur.ı 2000, 
1'· (~i. 

24 Mevlana Cd!ıkddın, Di:ıliiH X~ V. c:cl by AlıdüiMia Gölııuı:ulı, btıııl>~~l 
l!l60, :f.l3 

25 Oral, "Selçuklu Devri YcmcklcrP', ı ... 21 , 

'l6 Mcvt;ın:ı Cdı\lııddiı~ MCilllJi, IU,ırmı.: \':lc.<l b.lıud•k, lstuılxd 11188, 48; lbn 
Bib~ 1, +2<J; FJIW,I, !181; Hıılıa,&ıPCNiJiw. pp.l62-163. 

27 Divfi11·1 !irbı~ ll, 182; Mcvlaııa Ccimcddln, Mı:sı ... ~ VI, ırnns. by Velccllzbud.ık, 
l•ınnbul 1988, 120; YOcel, ilnııdolu lkyWcri Holıbndıı Aın1bınuıb11, ı, p. 184. 

:!8 McviW CcLo\lcddın, !Jiııillf-ı llibit; ll, , oo. AlıdülbUi Gôlpın.ıılı, bıaulıul 

1958, 395; ın, ed Abılüllr.\ki Gölpın:vlı, l.st.,nlıull958, 116, 258; V, 364; Haho, 
.l'uji Qıi.riıı~ pp. !'>5-63. 

29 Rır ıomc exanıples, see: Abdulhalik Dalar, ~lll hllflll Dliır.Jruınd• fllgtiJ, &sim­
u~ !Inf Olllimi., T~ftAA Anlcar:ı 2000, pp. 16!1-171. 



feet as this particular soup was very popular, being 

prepared at households as well as larger kitchens.30 It 

was to a head and foot soup shop that the close friend 

of Mevlana, Şems-i Tebrizi went most frequently 

during the period he lived in Damascus.~ 1 Mevlana , 

although he ate sheep head and foot soup, preferred 

not to as be believcd it would cause him same harm.:12 

The tharid (tirit) that was prepared by aciding bread 

chunks to the ieet soup (jıaça) or consomme was üıirly 

popular in this period. :B 

Another typc of md.t that was uscd in the kitchens in 

the Turkish Se~juk and Principalities eras was fısh. The 

typc of fish that was supplied to the kitchens varied 

according to whethcr the region was close to the sea, 

lakcs ()r rivers. In the easlcrn region iish was suppliccl 

by Lake Van. Somc household~ madc thcir living 

!10 Eflaki, I, ~hri; Mcn;il, Mr.ılddn; pp. hO-fı ı. 

31 Ahıııcd En\kı, Mr.ntlkilm'I·Aıift'n (Aıijlctin Mmkt!udcti), ll, pı·cp.lıy Tahsiıı Ya~:ıcı, 
Isıaıılıııl ı !l!l!'ı, p. !.W!'ı, 271. 

!i2 "1 do no! catlwacb, lwads are hr.avy; 1 do ııoı ı:aı k.el ciıhn, ıhcy are of Lınııcs 
only. l ;ılı: soıııe litit, soıııı~ fi~ı:t; bııı fi~r.ı caııscd ıııe ıroulılc. Fromııow oıı, we have 
ııothinp; to do wiıh hcads, fi~c·ı" (Dinnn-ı h'tMt; \~ 2:-l!i). 

3!i Tnıu:ri, lillltilr Hqyalt, p. 7!'ı. 

by fıshing. For example, the father of Selahaddin 

Zerkub, one of Mevlana's disciples made a living by 

being a fisherman, in Kamile village on a lake nearby 

Koı-iya. 34 During the banquets organize d by states­

men, fısh dishes were among the meals placed on the 

table. Roasted fish was consumed at a banquet organ­

İsed by Alaeddin Keykubad I to eliminate same of 

his statesmen. g;, Fish was possibly cooked in different 

ways; the preference of Mevlana leaned towards cook­

ing the fısh ina pan by turning it over.36 Fish was alsa 

an important export product. In the Menteşeoğulları 

period, eels that were especially caught in Lake 

Latmos were an important export.37 

Milk and Staple Products 

Staple products such as milk, cheese, yoghurt and 

butter were among the basic dietary products of the 

cra. The milk gained from sheep, goats and cows 

34· Eflaki, Il, 2B!J. 

3!'ı llııı B1b1, ı, 454-4·!'ı!'ı. 

3(i Dintln·ı Kehtt; ll, l 06; for tlıl' cooking method of fisltes in this region, see Halıcı, 
~l!fi Cui.ıiur, p. 4 7. 

37 l'aııl Wittck, Mmılt!Şt Bryliğ~ Aııkara l 94+, p. 122. 

Plant In detall 
P!tınt in detail 

(Vat'ka ve Gü4al~ 

1PML, H. 841, 

JoL 38b detaiLı). 

Plant 
Plant aıul anima!.r 

(Vaı'ka ve Gü4alı, 

1PML, H. 841, 
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had an important place in the lives of Turks in the 

period prior to the Scljuk period.38 Milk was fairly 

abundant and was easily provided due to the fact that 

almost every household had a horde, regardless of 

how smail. Moreover, besides milk being an impor­

tant product in Turkish culinary culture, it gained an 

addirional importance as one of the dietary products 

that Prophet Muhammed liked.19 Milk was the basic 

dietary product for newly born babies. The babi.es 

were fed with milk and sherbet 10 The ağuz/avuı, the 

lirst milkof animals after giving birth, was one of the 

most valued food products in the Seljuk kitchen·11 • 

Yoghurt was one of the most widely consumed prod­

ucıs in this period. The lcrmented yoghurt, naıncd 

KQr, was produced by pouring milk over rancid yoghurt 

rcsidue. 1~ People liviııg in the rural regions mct Lheir 

daily lood needs by seliing yoghurt. In the prriod o 

tht' Rükncddin Süleymanşah II, :ı slave thal stolc llıe 

y(~lıurt ot' an old wonıan, planning to selithe yoghurt 

to buy bread for her orphans, was punished !iCvcrcly 

by the ~ultanY Yoghurt was n food also e11joycd by the 

Su lls. For cxample, Mevlana cı1joyed it vcry ınuch and 

the sourness did not prcvent him Imm caling yoghurt. 

A story told in EUili on this subject is very imercı.ting 

and important in ~lıcıwing the intcrest Mevlana had 

in yoghurt: 

" .. . Kirdk Hatun who was llıe mollıer of Arif Çelebi said: I 

lıaoe .ıeen /Jıat /tir lıorwu~ MevlılnA did not etlt a ımaifor abno.rl 

n mon/Jı. I war new!J mamtd at /Jıat ıitne. And my IUJdıer lwd 

bem /Jıe honorary Mevldnd. Ont dqy, Mevlt1nd asked me: 'Mrr 

Fatma, do we have yoglıurt in our !ıouse:'J I responded 'nr, /Ju:re 

iı, bul il. is uery sour lo the exldıt'. He ordered and 1 put it in.lo 

a large bowl and presented Itim. Mev/.dna said 'cruslı fwm9l 
lımds of garlic, pour tJımı inJo iı and lel iı bt üıs9'· I S(]]J) 

Mevlt1nd coming in ınuiniglıL He asktd J()'( ılıe yoglıurt jflln 

me and poured slale and moul4J bread clıunks into /Jıe yoghurt. 

~8 Kııvt~rlı Mnlıınud, DiiJ/Jn·ı /~ıl it· 71bl:,l, rıl: ll<."<im Atııl~y, Anka nı 1!110, Pl'· 
~5, 389, 41S. 

3!ll::ll.ild,1,~2. 

1U Tıuıcri, Kklıiit HJf)llll. p. 79. 

i 1 Sürüci1oğlu, "Sclçuklulill'd~ ~lçıım~·, p. 90. 

42 Mchnıeı Nıuy Köymen, "Alp Arslan Dönemi Türk lle<lenme Sisıeıııi", .lii.Q 
lll ( 1 97 1),pı~ 17·18. 

43 nın Bibi, ı , ıw. 

Tlıen, lıe devoured all tJıe tirit in /Jıe bowL I lasted a piece of 

t/ıat yoglıurL My tongue swelled immediate!J due lo llıe acidi9 

of /Jıe yoglıurt. Bul M ev /.dna .foıishd the yoghurl and handed me 

back the bowl ... " ...... 

This meal prepared by adding garlic to yoghurt was 

one of' Mevlana's most preferrcd meals. When he 

went to a h ot spring with a friend, he had a great bowl 

of garlic yoghurt prcparcd in ıhe same way.·15 

Yoghun continued to be consumed in the cra of 

Pıincipalilies. At the time of Eşrcloğu!lan, St:yyid 

Harun, who built Seydişehir (ıtnd gave it his name) 

which was alTiliated to Konya, laught pcople in a vii­

Iage how to ınake yoghurt. This viiiage would later 

be named Maya (ferment) Village.46 Other products 

of nıilk werc checse, clotted crcan1 and butter. The 

cheesc producecl was e~pecially ~alty both bel(ıre 

the Turkish Scljuk and Pıincipalilit!S (:ra and during 

this pcıiudY Talking of the İnıportance of the work 

nam(!d IM/rinmm of Senat, Mevlana made a compari­

son wilh yoghur~ butler and clotted crcıun. According 

LO him, the cnpy of the Ko nın was yoghurt, the mcan­

ing of the :ıentences in the work ol' Seniü werc cl1e Htt 

and crca.m or yogburt. HI Butter that W<IS known in the 

earlier pt'riods was popular in this period as well. At 

his cvcning ıneals, Mevlana gencraUy prcferred claıi­

licd bulter.49 Bulter was prescrvcd in skins.~10 \. 
' 

Products Based on Farming and Agriculture 

i\lthough Turkish Seljuk.~ wcre a part of a scmi­

nomadic Lradilion, they adapled to ~cttled life in time 

and they aloo built towns. Their new hoıneland was an 

area where, as Imm antiquity, l ~ırıning and agriculture 

was very well devdopeel due to the lertile soils ol' the 

!and. The agricultural tradition had devcloped well 

bcfore the Scljuks arrived, in the Roman era and thcn 

441llh1kl, ı, 6ı5·62!i . 

151\llıikl, ı , 6ti8, 

16 Nıdiilkcriuı b. :)<:yh MU$ll, MnkdbıH &yylıf 1/mmı, Jlrep. by Ccll•ıl Kun""·• 
Ankıırn 19'JI.ıı.:!3 . 

47./Aitiıı-ılJııııl il· Thl; 1, 1+3, 208; M<VU!ı.l Ccl.'dcddin, /Ji;iıı., ~ 1, cd by 
NxlilRı:lki Gôlpınıtıiı,Jsı;ınbuJ 1957, ~88; Mııhlbıs·ı .r,.ı ll111ıı., 33. 

48 Efliki., ı, 4 ı ı. 

1!1 "Lillfiuwkt.rtMJine sliylt dt bu kub1 n/qum J<mtf.imlc sı;,mlmılln-.ytığı ımiıı" (Diooı~t 
Ktbtç V. 178) 

.')() Mrrçil, MrJJdkr, 1'· 62. 



in Byzantinc timcs. 51 Wc should note that since the 

midelle ages the i()od anel nutrition system was bascd 

on vegetablc proclucts in all Mediterranean region, 

not only in Anatolia. 5 ~ This tradition did not change 

during the time of the Se\juks who were the new nıl­

ers of the region. lk ing an economic system bascd on 

soil, ikta formed the backbone of' the economy of' the 

Seljuks. For this rcason, the Seljuk cmperors supported 

farming and agriculturc; besides giving seeds to tarm­

ers for plantatian in uncultivated lan ds, they excmptcd 

then from taxcs. 

Grain/Fiour Products 

In this period, vegetablc and fruit production sat 

alongside grain plantations of barley, oat, rye, ricc, 

millet and mostly importantly wheat. Wheat was one 

of the most important sources for making a living. 53 

The harvested wheat was stored in warehouses, and 

excess supplies were sold. There were wheat mar-

51 Polat, TiirAiye Se~uklıılaıı'nıla Içtimai ue Iktisadi H~ya~ p. 80. 

52 Bakır, Beslenme, Itriyat Oretim~ p. 129. 

53 Müsamcretü'l-Aiıbdr, 35. 

kets near the big cities. These markets werc among 

the most iınportant trade centres of the city. 51 The 

important wheat production centres during the Seljuk 

times were the provinces of Konya, Ankara, Eskişehiı; 

Niğde, Nevşehir, Kırşehiı; Yozgat, Sivas and Kayseri 

provinces. 5~ During drought and war wheat supplics 

becamc problematic and during these periods, seri­

ous poverty and famine resulted. 56 During the last 

period of the Turkish Se\juk State many wheat fıelds, 

vineyards and gardens were ruined during the Mogul 

invasions. 57 

Wheat, which was the ra w material of many products 

that enriched the Seljuk kitchen, was ground into 

flour511 by millers. Wheat was also pounded in order 

to make cracked wheat (bulgur) and grounded wheat 

~4· '11ınycli, Anadolıı- Türk Kenti, p. 5 7. 

:ı:ı Pohıt, Tür~?Yr. Selçukhtlmı'ıııkı Içtimai ve Iktisadi H~ya4 p. 133. Wheat and barley 
were produced abundantly especially nearby Nusaybin in tl1e period before tl1e 
Scljuks (Bakı ı; Beslenme, ItıiyaJ Oretiın~ pp. 13 1 ). 

56 Alıout the elfeel of lamine on agriculture, see: Gülay Öğün Bezer, "Selçuklular 
Döneminda Anadolu'da ve Ci var Bölgelerde Kıtlık", Türk Kültüıü Iııceleınel~ issue: 
3 (lst~mbul 2000), pp. 7-22. 

57 Eflaki, II, 114, pp. 177-178. 

58 About millers, see: Merçil, Meslekleı; p. 48. 

Frult tree 
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(yarma). Flour was used pıimarily for making brcad but 

also uscd in soups and vaıious swects. 

Bread, named as "etmek" (in comparison to todayıs 

"ekmek'j, in the Turkish Seljuk times was a food that 

had been consumed widely for centuries.s9 In cities, 

bakeries produced bread for the people. However, 

in the rural areas, every household baked thcir own 

bread. The baking was done on one day of the week. 

This bread baked in furnaces or tandoor was mostly 

round or long in shape. 60 Bread was mostly baked 

using wheat flour, which was in a sense an indicator 

of social welfare. 

Besides bread from wheat Uour, bread was also baked 

using barley. This bread was consumed mostly by 

poor people or Sufis who chose the deıvish way. This 

lower quality bread eaten by deıvishes was in a sense 

an indicator of modesty and mortification and this 

tradition was connected to Prophet Muhammed and 

companions.G1 For example, a disciple of Bahaeddin 

Velcd, the father of Mevlana, who was excessively 

devoted to mortifıcation, wandered in the woods wiLh 

bare head and leet carıied in his bag barley llour 

only.Gı Similarly, when Mevlana was sulTering beside 

Seyyid Burhaneddin, a water pitcher and little barley 

bread was placed in his ceiiY~ Yunus Emre was among 

the Sufis who preterred barley bread in his daily life. 

According to him, the most favourite barley bread was 

the one thal was prepared by adding aslı to the flour 

and baked in the sun by drying.64 People with a low 

ineome lcvel consumed bran brcad along with barley 

bread. In factı according to Mevlana, one who really 

wanted to oversame his will should eat bran bread 

instead of barley bread.6~ 

59 Alıout other ıwııes or b=d~ and bread ıypes, stt Mustafa P Kaç.ılın, "Ck· 
mck", YmıtA:"' K1JJJi4 &ue: 4 (2006), pp. 61-70. Rır the brtad productlon in the 
Mıddle Ages Wumic world ın the period befon: the Seljuks, see. Balot, &slttııııı, 
llliyat Oretinı~ pp. 139·1«. 

00 DiDibM 1\tMr, 1, 32 ı 

61 EIIW,1,506,D,69,14:..146 

62 EIWd, 1,227 Ser rotsimilareıwnplcs; 1,231, 

63 EIIW,I, 252 

64 Oilnyadan gönlünü çeke eliyle arpa ekc 
UnunQ yı111 kül kata gün~de kuruımnk gerek (Yunus Em n:, Di..ın, 17 1). 

65 Mevl&n~ ()(ıntedclin, MtJrteııl, V. ınııu, by Veled lıbudak, bıanbul1988, 284, 
3489. 

In the Seljuk tımes, it is known that other types of 

bread were baked. Çukmin that was baked in steam, 

very easy to digest and shaped like a bun is one exam­

ple. 66 Bread baked by being buried in ashes was very 

popular in rural areas. Baz/ama; andyujka (unleavened 

bread ın thin sheets} were types of bread baked most 

frequently in households. Baz/amaç,an unleavencd 

bread baked in the size of a list shaped loaf, was 

known by Turks since much earlicr times. In the book 

Duk Kurkud K'ııahı, it was suggested that baziamaç be 

consumed with yoghurt. Sultan Vcled, son of Mevlana 

prclerred to eat it with pilaf with meatPin addition 

to these, laıJa; bread, scones ~örek) and savoury pastries 

(börelc) were also baked. As scones were could be baked 

plain, they were made tastier with the addition of but­

ter and honey.tıa Scones bakedin the shapes of camels 

or lions for children made eating entertaining as well 

as satisl}'ing.ti9 A type of 'meat pizza (etti ekmek)' bakcd 

by laying meat on the bread70 and laılite, mentioncd 

in the work of Ellili, are other cxamples of breads 

bakcd during the peıiod. 71 A further popular exam­

ple was nulcu4 made by rolling out the pastry, adding 

minecd meat or walnuts and lhen baking.72 

rujko had an important place in the Seljuk culinary 

world cotdd be consumed by itsell' or could be a raw 

material for other dishes.15 Tutmaç, which WflS i.denti· 

fıed by Kaşgarlı Mahmud as the lamous dish ·of Turks 

was one of the dishes whose roots wcre connected to 

Zülkarneyn.7'1 Tutma; was prepared by rolling out pas-

6611alur, Bnltlflltl, flli!ııl Orrızım, p. 143, Siırilciloğlu, "Sdçııldularda llolmme•, 
p.84 

67 'llJtliltrim 'fimnsnulm ttilr//JirfNIIIkdoh~ ikj llfiHıdll1fiJif i/r''(Mehmeı Yttluro~lıı, 
"Bnıh.nıa-llıw.lnmnç",Aml, issue: 18 (Hmı.imn 1950), p. 2. 

til! />iırln· ı Ktb&, lU, 25!1, Abdtıl MIJS(t ltldytbıibM~Ji, ul : 1\bdumduııan OUt.el, 1\n· 
kar.ı 19'J9, 14S 

G9 "HfUIIIda dM w daı~ prrt jAfWin (Mııt/tu lllllmı göa tıınmıu1trJı 
tllttuıı t&ı/nl.r' (Mtall\ VI, 375), 

70Hıılıcı,&IO.lıi..,pp 152-IH 

71 DiDibı1 liıU~ ll, 395; EIIMd, I, 67+, Merçll, MultMtr, p. 67, 

72 Oral, "Selçuklu Devri Yemekleri", tıP· 21·22. 

73 Mevliıııii {)(J6Jcddin, Mtsl!lllf, U, lnuu • VekO lıbtıdıık, Istanbul 1988, 1 68; 
DG.fa., Kı64 1, 319 Turb made J1!1b breacisınce llıh octıtuıy wlıaı they stııned 
to scttled 10 the Mxldk Eout "llıey hııd ııven dılfcıtııt naınoo to yuflı:a: ror C'XIm· 

plc, the ıhin vtnıons of the yıılka bıtııds w.:n: calltd "Jtıılıfi' yullcıs bunusc they 
w.:n: brokcn c:uıly.11ıe ıhicku onc3 w.:rt c:alled ")dtlllli" yullcıs (Babr, 8tJitJıı.., 
llıJYiıl Oııtiın~ p. 143). 

74 Divdn·ı liif.at it11i11; 1, 452-453. 1\boul lulmllf, see ıılso: Köymen, "Alp Ars­
lan Dönemi TM Beslenme Sistemi", pp. 38-4 1; Bakır, &sltnmı, /fi)IIJ Orelim~ 
p. 166. 



try in the shape of a yufka (large ro und circle), cutting 

into smail squares, placing in boiling water and then 

mixing of the cooked pieces with garlic yoghurt before 

pouring butter on top. 75 According to an histari c say­

ing, when the Great Seljuk emperor Tuğrul Beg con­

quered Nişabur, he was served tutmaç. The popularity 

of tutmaç continued .during the Turkish Seljuk and 

Principalities times. 76 In this period, it was believed 

that tutmaç made the body stronger, gave colour to the 

face and kept one satisfı.ed for a long time. Bulamaç aşı 

(kind of porridge) was anather known meal based on 

flour. According to what Mevlana stated, this meal 

was prepared by mixing butter and flour well. 77 

Herise, known to be consumed widely during the 

Turkish Seljuk period, was prepared by directly with 

grains. Herise, which was enjoyed78 greatly by the 

grandson of Mevlana, Ulu Arif Çelebi, was prepared 

7 5 M. Yusufaği u, "Selçuklu Devri Yemeklerinden Herise ve Tutınaç", Am~ issue: 
16 (Nisan 1950), pp. !O-ll. 

76 Diı}(in-ı Kebfr, Il, 246; Mesnevf, II, 25; Ibn Bibi, II, 173. 

77 Divan-ı Kebfr, m, 228. 

78 Eflaki, II, 428. 
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by boiling pound and dried white wheat mİxed with 

salt and pepper. N ext, the boiled gr ai n was cooked in 

anather dish with the addition of half cooked chicken 

or turkey. Herise is also known by the name keşkek79 

and it was among the most important meals of many 

Islami c states, especially the Emevis and Fatımis. 80 

Tarhana soup, which sits amongst the important fla­

vours of today's Turkish kitchen was very popular in 

the Seljuk period as well.81 

Similarly, rice was an important food.. Rice was 

used mostly for making pilaP2 Meat and vegetable 

were added to pilaf for improving flavour. One of 

the Seljuk emirs of the period, Mecdüddin Atabek 

79 Yusufoğlu, "Herisc ve Tutınaç", p. 10; Müjgan Cunbur, "Mevlana'nın 
Mesnevi'sinde ve Divan-ı Kebir'inde Yeınekler", Türk muifağı Sempozyumu Bildirileri 
(31 Ekitu-I Kasım !98!), Ankara 1982, pp. 75-76; As stated by E. Merçil, there 
were shops called "dükkan-ı Herrai' where /ıerise were cooked and said in the Turk­
ish Seljuks period (Meslekleı; p. 55). 

80 Bakır, pp. 146-14 7. About the use of keşkekin the Midelle East geography, see: 
Françoise Aubaile-Sallenave, "el Ki§k: Geçmişiyle Bugünüyle Karınaşık Bir Yem­
ek", Ortadoğu Muifak Kültürleıi, ed.: Sami Zubaida-Richard Tapper, trans.: Ülkün 
Tansel, Istanbul2000, pp. 102-138. 

81 Mevlana Celilleddin, Divan-ı Kebfr, ed.: Abdülbaki Gölpınarlı, Istanbul 1959, 
Iv, 429. It is strongly possible that the wheat used in soup in Turnıntay Vakfiyesi 
was tarhana. (Kayaoğlu, Turumttry ve Rolıatoğlu Valf!yeleri, p. 36) 

82 Sultan Veled, lbtidd-nôme, 35. 

Frults 
Fruits, plant.s and 

arıima/s (Varka ve 

Gü~ah, TPML, H. 

841,jol. 56a). 
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is known to have eaten a fatty duck and pepper 

pilaf with his friends.83 Ricc pilaf was also one of 

the most important dietary sources of lodges. Çelebi 

Hüsameddin brought roasted meat pilaf to the table 

when he visited Mevlana's house.81 Abdal Musa, who 

had joined the conquest of Bursa in Lhe Orhan Gazi 

cra and founded a lodge in Antalya/Elmalı under the 

govemance of Tekeoğullan, also cooked seven repasts 

of fatty rice pilaf for guests thaL visited his-lodge. He 

served the pilaf with .<Pde (rice pudding) made or 

honey and butter.llli As a simple staple, ıi<:e took a pla<:e 

amongst Lhe most valuable gilts to be served to guests 

or Icading high ollicials. Among the gilis Karaman 

Bcg sent to the Se\juk palace, two hundred loads of 

rice amounted to an important gesture.1~; Aydınoğlu 

Mehmed Beg also sent to Ibn Baltuı:a llout, rice and 

fat in shcepskins.117 Other than ricc, pilal' is also made 

ot' cra<:kcd whcat (bıılgur) and this was <:allcd "aş".1111 

Vegetable Meals 

In the Turkish Sc\juk kitchcn, vcgetablc wnsump­

tion was also widcspread. In this period, vcgctables 

~u<:h as lentils, ri<..e, gourd, cgıwlant, pcpper, <:arrot, 

cclcry, leek and cucumber wcre grown and a variety 

of meals were prcpared using these wgct:ıbles.u!ı Hır 

instance, l.irid that is made of lcnt.il ı..rushcd wilh sugar 

and fat was a l~ımous meal that was lavourcd by many 

inciueling Mevlana.00 The lasting in the months ol' 

Ramadan was hroken wiılı this meal. The l.ı<:t that the 

Prophet Muhammed prcterred d1is meal to olhers was 

inlluential in lorming the tradition. The men ol' the 

Eğridir ruler, Dündar Beg, told lbn Battuta, 'We J/iırl 

meals wiJJı tint ~ .following tlıe grac~fol tradilıon qf Prophet 
Mu/ıammtd".~ıi 

s.ı ııım.ı, ı, 536. 

&1 I\IL1kl, 1, ~rı2. 

85At.lıı/M&I ~en, 150. 

fllı Şikılri, /(iftWHIM ot;.IJıırı Tnri!i, cd. by M Mc.oınd Kom;uı, Kony.ı 1!1-10, n 
U7 lim llllıınçı, ~ 4ı 1. 

88 Mısw~ V, Süll-569; Yunus F.mre, Diııtuı, 133, 158; Hahcı, Sll}i Crıiıint, pp. 80-
81 

89 Diılbı-ılltW,!, li; In, 216; Mlmllli, ı,l9; IV, :.160; f.ILül, U, ~12; 493499; 
Milı6ntt"lil'I·Aiıbi~Jı 122. 

90 DU.in·ı Jii/J(ç V, 233. 

9llbn B•uuın, 1, 407. 

Borant was also anather vegetable meal consumed in 

this period. Mentioned in Divdn-ı Ketm;r.rı borani was 

a meal lypc made of rice or bulgur, spinach, onion 

or garlic and yoghurt. The origins of borani were 

rdated to B uran Hatun, the wife of' the Abbasi cal ip h, 

Me'mun.0J Kalya that is made today using minecd 

meat, gourd and eggplant was also known in the 

Se!juk kitchen.,. Likewise, use of onion and garlic was 

widespread. Garli<: was a lood that Mevlamiliwoured 

.ınd he always spared a space for garlic in his garden.9·1 

He consumed garlic in great quantities, aciding it to 

his mcah anel cating lresh dovcs to break his last l.jjlar) 

during Ramada n .. He rclated the rcason lor his caling 

in such a way to the Pmphct Muhammed and stated 

that he had told Prophct Ali «f!JI IJl~ eat tlıe gaılic.fiı.rlı ", 

Mevlfuıa cspecially liked lo acld ı,rarlic to yoghurt 

lkeording to a saying, he on<:c acideel twenty-live li.ıU 

gnrlic pic<:cs to a pot of' yoghurt.~xı Mcvli'tna rccom­

mcndcd gmiic, whkh he saw as the key of health, 

csp<:cially lo paticnt~ with malaria.97 

Eggplant is anolhcr vı:gctable known l'mm this period 

and was a liıod catcıı ~uur wilh viııcı,rar ,ınd garlic.!lll 

Poppy sccd waı. also <mıong vegctablc produı..ts uı;ed 

in this period. Mevlfma suggcstcd to a li'iend who 

wnıplaincd that he ~lcpt a lot to cxtract and drink 

the juice ot' poppy.'" Exccssive ııse ol' P9PPY was 

howcver not see n <L~ proper. ımı Lcttuce, gardcn crcss 

<ınd mint were among lhe vegeıables used. Mint was 

con~umed alter drying.101 Mentioneel in lhe works ot' 

Mevlana,' scsame was uscd for oil lamps as well as 

cooking. 10'l Sesan1c was among the cxport products in 

the Menleşcoğulları pcriod.'ıu 

~12/JiıxiiH litbl~ IV. 120. 

•ı:ı H ılıN, ~ıfi l>ıisiM, pp. ')(}.!l l Alı<ıul bonini, ,.. . ., oıoo (.~ııııleıı lbr)I "Rn!llnınln 
1100 Yıllık 1\ınlıı", (ır.ıas.: N;ı.ılı 1'4kin), tiıııttır /;'ibilt, i<SUC' ı (:.!OOJ~ pp .IJ..oiO. 

!»tm.;,., Atblr, 1, .lllli. 

!la Mc'IIL~nıi t:c11kdcliıı, MtJI~~i, IV, lraııs.: Vdt:d lvllltrl.ık, l>ımıbull 9UII, 119. 

'lt; FJ1ikl, ı, (i2).616. 

9711L'ıki, ı, o!li8, 5.17 

98 ViıNlıı·• r.m1 ııı , 459; ı v, ıu9. 

99 Elliıki, 1, 537 

100 EILW, 1~ toll-209; lbıı llattutı., ~ 443. 

101 Cunbur, "Yemekleri", p. 78. 

102 Diıilfıı·ı fftb(ı; V. 153. 

103 \\1ııek, Mraıq. &]('li, pp. 121-ltı; lsnıııil Rillı U<nnçıırıılı,AM.Wıı /Jrylıklm' 
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Anather meal of the SeUuk period was lıotab//ıutab. 

Gürcü Hatun sent two trays of hotab for Mevlantı 

and his friends to eat. 104 According to the statements 

of Eflakl, this meal was a iragrant food, taken and 

eaten in pieces. 10
:. 

Salt was also used for aciding taste to meals in the 

Seljuk period as it is today. ıoıi Among the foods that 

lbn Battuta bought while going to Kastamonu, was 

salt as well as spices and vegetables. Salt was kept in 

special cellars for salt (nemekdan). 107 There were salt 

quarries near Aksaray. 1011 In addition, olive oil was 

used in this period as well. 109 Saffron was preü:rred for 

colouring meals. There was also the trade in saffron 

ve Akki!)IUilU~ Karaki!)~Unlıı Devletleri, ~rd edition, Ankara 1984·, p. 249. 

104 Eflili, I, 593. 

105 Eftili, Il, 537-538. 

106 For the use of salt in the Seljuk Anatolia, see: Gülay Öğün Bezeı; "Selçuklular 
Döneminda Anadolu'da Yemeklik ve Diğer Madenscl Tuzlanı Dair Notlar", Türk 
Kültürü Incclemeleı~ issue: 6 Ostanbul 2002), pp. 9-16. 

1 07 Merçil, Meslekkr, p. 71. 

108 Claude Cahen, Osmanlılardan Once Anado~ trans.: Erol Üyepazarcı, Istanbul 
2000, p. 116. 

109 Divan-ı Kebfı; ıv, 149; Kayaoğlu, Turwnlt!J ve Rahatoğlu Valf!yeleıi, p. 69. 
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w hi ch was planted in large quantities in Göynük. ı 10 

Helile, which cam e in many types was used more mak­

ing foods bitter or sour. 111 

Sweets, Halva, Sherbets 

Sweets and sherbets also had an important part in 

the Se~juk kitchen. At banquets prepared for guests, 

eating sweets was a must after the sumptuous meal. 

For example, in almost every dervish lodge that lbn 

Battuta visited from Antalya to Mudurnu , he was 

served sweets after a variety of savoury dishes and 

fruit. 112 In the Rô)ıatoğlu Foundation, the cook needed to 

have the ability to prepare all kinds of sweets as well 

ki d al 113 as coo ng goo savoury me s. 

Various materials such as flour, rice and milk were 

used in the preparation of sweets. Baklava, just one 

of the sweets that was made of pastry, was known in 

110 lbn Battuta, I, p. 433. 

lll Eftili, I, 543. 

ı 12 Ibn Battuta, I, 405, 41 O. 

113 Kayaoğlu, Turwntay ve Rahatoğlu Valf!yeleıi, p. 68. 

Tent 

Life in tent (Varka 

ve Gü~ah, TPML, 

H. 841,joL 34b). 
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this period.11+ Different sorts of halva were found at 

almost every table from the palace to the lodge kitch­

ens. 115 Sugar, butter, pistachios, walnuts or almonds 

were used in the peeparation of halva; boney, sugar 

or molasses was used for sweetening. 116 Hal va was 

especially distributed on holy days and nights, on the 

cves of religious festivities mostly for the spirits of 

those who are dead. For exarnple, the wife of a mer­

chant made sweet halva on the eve of the leasl of the 

sacrifice and distributed it to poor and orphans as well 

as sending a tray to Mevlana for the disciples to eat 

and pray for her husband. People who made and sold 

halva were called !ıelva-ger. 111 

Sugar had an im portant place amongst lhc ingredicnts 

used in making halva and other sweets. The sugar 

from sugar cane was a subject rcferred to frcqucntly in 

the poetry of Yunus Em re as well.11K Sug<tr was gener­

ally brought Jrom Egypt, sometimes from Damascus 

and Iraq although mostly in the boiled, mcltcd, puri­

lied and clried form. 11~ Sugar sherbet was servcd to 

guests during festivitics, rituals or meetings. 1 :ıu Sugar 

was sold in shops. In Konya these shops were <:a.lled 

Şeker-li.ırlı§an/Şekerciler tınd were lound within nn 

inn that belonged to Hasan b. Şa'ban who produced 

and sold sugar in the pcıiods or Izzeddin Kcykavus I 

and Alaeddin Keyklıbad 1. 121 Şems-i Tcbrizi staycd in 

ı 14 Di.-!ı-ı ~rı; V, ~-

1 !'i ı;,. <Ome l~ıds relaıcd 1o b.ılv• ın Mcvk."V! orcb, """· 111ikl,l, ıui, ı-.:ı, 
14!1-J'ıO, U, IS2, 590-591, lbn U.ıtıııuı,l, #1 

116 Dırtlıı1 Kt.b4 D, 54; ıv, 4~0. dc:ğqık t•nllcr ~n see: Halıcı, ·Wl Oıiııiw, Jıp 
ıı~ı:l3. 

ı 17 McrçU, Meslılılt~ p. ~+. 

ıı8 'W'l'nıik ttlıtr kim yüli_;c lıııii/Jnlıibrn uinırt}iııct irıRtdi tllflilrm kim biljkulı TI:J· 
p ykmftıılll•btr nJa;u!ıık nlsA bHIIIn/IJII!!jn;n r~/lrllr w sAo'/Jı ıkı/N< JiiiJWbıı /,ih' 
~~~tııı 6ifw04u""'lıi si.ıil (tfJ:ınlt# ım.I:I.Bıı'ı7ın tiWnı ıilHm htmk/O ıilkktr "'"''.tı. 
Muu'rllllnitrffnvU]ı!üıinlb}ilt(' Rı..lk; pp :ll-ll, forsoo ~e otlıtt .. ınııio.,.._c; 
Divan, 39, 41, 78,111, 112, ıs9, 178 

ı ıg Bıılucddın Oget, *riirkkrdc: Tatlı Anlayı\ı vo: Şekcı", Ctfaı4st11lltt 'liıJIJJılll 
St.ıii/J01;11Uml EWtlitiltri (17-18 Arnh/c 1989), Anknr.ı 1984, ı> 20: Mcrçil, Mtslokltt, 
(i3·6S: Bakır, 1 ı9-223. Ro..,'Cvtr, iılıı mninıııined thnı $\ıgar Wil! produccd :Uld 
cxponcd ıo oıher countries from Anıalyn In ıhe period when welfnn: increııo;ed 
in the country. According to O. '1\ıran, AlaeddJn Keyk(ıbad 1 had bıuh n Jıl!(ar 
raı.tıııy (ftka-Mtll} iıı ıhe Aliiye prairie. Hcıı:, .1\lgaı' cıuıe Wöb' produeed ıuıd Lıttr 
cqıorted (Osman '!\ıran, Stlpilııkzt TllriJri « Tiıtt-IJiliiiJ Malnıi]di, 1\lllnbulı!lBO, 
p 365). Howcvu, 11 should be ıııentioncd ıh:ıt P.uuk Siimer rc;ıds dtiJ word u 
fıktr-A4ııt wluch ıneans a huming chale~ (Faruk Süıneı; robtııı& ~rı, St/pıklııkzt 
~ MJ!da1111U1 BVftl Bır Fwır, lıwıbul 1985, p. 9) 

120 Filalci, ı, 361. 

ı2 1 Thıspcrson lıad buih asmall mosque nruned Şekcr-funışln ıhe year617/ 1220 
in Konya (ı;ec: Mehmet Önder, "Konyn'da Şel«:(r]funıı mescidi'', Anıı, isıuc: 29 
(Kasım 1961), pp. 6-8. 

this inn when he frrst came to Konya. 122 The ımported 

sugar was consumed more in palace circles while com­

mo n people generally used honey, molasses and fruits 

as swecteners.m 

As sugar was used in the preparation of halva, 

sugar mixed with roses, became another sweet called 

gülbeşeker. 12+ Sugar candy (akide ;eken) and teber<td sugar 

were also known in this period.1l5 Sugar candy was 

distributed to people on important days and dur­

ing wedding feasts. N:ır example, huge arnounts of 

sugar candy were distributed in the wedding feast 

or Alaeddin,.. Keykubad I. As an illustration of the 

amount ol' sugar in this wedding least, lbn Bibi states, 

"More J11gar caııdy WllJ dıJtribılild during 1/ıt wedding i/ıat 

lli!Jibody had sun tJuıı jhrm tlıe creahon of Adam to judgmıent 

day".1w Thcse statcments of the writer are important 

in showing that sugar was a lavourite type of sweetenr 

at lcast in palace circles lor Turkish Seljuks. Besides 

sugar, honcy was also an important lype of swectener. 

Honey was a product that was easily and cheaply 

li>Und in Anatolia during this period. m Yunus Emre 

l'rcqucntly mention ed ho ney in his poetry. 128• Honcy 

was among the gill:s that Kantman Bcg sent to the 

Seljuk palace. 129 In the Mevlevi cin:les, the roots of 

the tradition of serving hoııcy to guests wcre tied 

to Prophet AJi. 1so One account mentions that on a 

day when Sultan Vcled wcnt wilh his lriem!s to the 

vineyard ol Çelebi Hüsamcddin, seven honey<:ombs 

or white honey was brought for them to eat.ı.ıı The 

<:Onsttmption of SO much honey just for one ban­

quct implies that honey procluction in Konya was 

ı ı~ 1\rtAkt, ı, ırı5-ırıü; ıı , l!l4. 

ı 2~ B.ılur, 1Ju/t1111"' //lf1ol OroiJrt~ p :l24 

ı !4 Dııtlıı-o /ltlti; 1, ı J; N. H.dıo. i>ı; c.ı.u-,..., pp 50-5ı 

ır., Me~,MaH~ tı.l 

116 ıbn Uilıf,l, Jll , 

117 lbr e.~nmııle, lbıı Unııuıa l &ıd sııııt-d ıhaı ~ıcy t'Oıtlcl buy hooey 10 ınnl«: the 
whoıc c;ınıvıın liıtl>licd for only ıwo dirlıcııu iıı Kruıııunoıııı (1, 439). 

1:!8 Ri.rdlt, JIP· 3ı;DiooJJ, ~9. 4ı, 65, ııı,I76;Core~mpıe, "Yıınııs ııe lıojdimışsın 
bııl u~keryınıl~nl &llarbalmılıtıldum kov~nun y.ığmaolsunu {Diııaıı. lll). 

129 Şıla\ri, U 11ıert w= cııseswlıe:rehoııcywııuıorcd ııgaınst siıııaooııssuch ~ 
si~ .uıd f.ıınıne. In the ıı:Jlar ol the king or Kllgonyu liırtıtss siegcd in ~ pmod 
ol Al:ıcddın Kcykub:ıd ıhe lirst, theıe wcre bımcr, hollC)I almond, Stıgar and SAlt 
lo 60 three hollsa ~bn Hibi, 1, 370). 

ı 30 EOA.Icl, l, 44~. 

ı3ı l'Jlw, n, m 



abundant. According to the statement of El.,.Ömeri, 

white honey was not sweet like white sugar, it was 

neither too sweet n or not sweet enough and was a 

ho ney ''worth eating". 132 During the Babai uprising 

in 1240, the retreating disciples of Baba ll yas 

added honey to their meals because they 

could not find sugar. 133 

As honey could be eaten alone, it could 

also be eaten with butter and clotted 

erearn or could be consumed as a sher­

bet. Honey eaten With butter accord­

ing to Yunus Emre 1 ~4 and with clotted 

erearn according to Kaygusuz Abdal 

was more pleasant. 135 Ho ney sherbet 

was consumed by family members in 

daily life, was served to guests and was 

us ed in , the treatment ·of certain diseas­

es. 13G 

Other than the honey sherbet, sherbets werc 

made using rose water, pomegranate, fıg and 

grape. Sherbets were sold in shops or by street sell­

ers by the glass. 137 Sherbet had an important place in 

Mevlana's thoughts. 1:
111 According to a saying, he had 

said, ''we have chosen three things .from the world, s ky, sherbet 

and hammam ". Ice was used for cooling beverages. Ice 

was brought from the ice on the lakes on the moun­

tains. In regions where there were no lakes, ice was 

.probably made by throwing snow into cold water. 13n 

Paluze or Pelte was a type of sweet in the Seljuk kitchen. 

132 Yücel, Anndolu Beylikleri HakkmdaAraştırma/aı; I, p. 183. 

133 Kemal Eraslan, "Baba Ilyas-ı Horası1ni'yc Ait Halvetle Ilgili Bir Risalc", TN!, 
xx (199.7), pp. 135-14·9, 

134 Mumsuz baldur şeriat tortsu7. yagdur tarik~tl 
Dostıcun balı yaga neyiçün katmayalar (Dtvaı4 65) 

Yunus bu sözleri çatar sanki balı yağa katar 
Halka mata'larun satar yüki gevherdür tuz degül (Divan, 176). 

135 Hayretlin Ivgin, "Geleneksel Bir Türk Tatlısı: Pelte", Geleneksel Türk Tath./aıı 
&mpozyumu Bildirileri (I 7-I 8 Aralık I 983 }, Ankara 1984, p. 7 7, 

136 Divan-ı Kebfr, II, 5; Ef!aki, Il, 335. 

137 Divan-ı Kebfr, V, 328; Merçil, Meslekler, pp. 53; Halıcı, Sılfi Cuisi.tıf, pp. 144-
148. 

138 Efiili recites the saying, "we have chosen three tlıingsjom tlıe world, slıerbe~ slçy and 
hammam"by Mevlana (1, 626). 

139 There were three ice houses in Konya in the Turkish Seljuk period, with 
each placed from the west to the east and with doors towards the east (Ibrahim 
Hakkı Konyalı, Abideleri ve Kıtabeleri ile Kol!)'a Tarihi, Konya 1964, p. 267; Merçil, 
Meslekler, p. 53). 

Paluze was prepared using water, flour and honey or 

according to others mixing grated apples with sugar. 140 

According to Kaygusuz Abdal this sweet that was 

praised by Mevlana 141 should be eaten after herise. 142 

In this period, a sweet called kadınbudu was also being 

prepared. Also named Turk:mek, the ingredients of 

this sweet were flour, ho ney and almond. 143 Anather 

sweet, höşmerim was prepared by kneading flour with 

so ur milk, aciding fresh or dried grapes and cooking. 144 

Other than these, kadqyif 45 and zerde were sweets pre­

pared during this period. Zerde was a sweet prepared 

by aciding sugar or honey to rice. Abdal Musa had 

served zerde sweetened with lots of honey alongside 

rice pilaf at a banquet that he organized for his 

guests. 1% Similarly, Geyikli Baba sweetened the zerde 

140 Orhan Şaik Gökyay, "Kaygusuz Abdal ve Sımatiyeleri", Türk Folkloru, issue: 
14 (Eylül 1980), pp. 3-6. 

141 Divan-ı Keblr, III, 168; ıv, 124. 

142 lvgin, "Pelte", pp. 77-78. 

143 Köymen, '1\.lp Arslan Dönemi Türk Beslenme Sistemi", p. 42; Bakır, p. 233. 

144 Köymen, ibid., p. 42. 

145 Divan-ı Kebfr, III, 168; For kadayıf see: Halıcı, Suji Cuisine, pp. 125-127, 

146AbdalMusa Velqyetnamesi, 150. 

Water Bottle 

Water Bottle, 

13°' Century 

(Haluk Perk 

Collection; Anadolu 

Selçuklulan ve 

Beylikler Dönemi 

Uygarlığı, vol. 

Il, ed. by: Ahmet 

Yaşar Ocak, Ankara 

2006, p, 524). 
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that he had sent to Orhan Gazi.1., Pastes (marun) were 

also prepared and enjoyed as sweets. Tıryak was one 

of these pastes and was mentioned both in the works 

of Yunus Emre148 and Eflak.i. 1119 Tıryak was a medicine 

used to treat poisoning. 

Pickles 

lt is understood, from the works of Eflak.i, that pickles 

were important in the kitchen of the period. The most 

widely known among these pickles was turnip pickle. 

Mevlana had stated that a place ın the garden should 

be spared for turnip. 150 Mevlana's teacim Seyyid 

Burlıaneddin lavoured turrup pickles. According to 

a saying by Eflaki, when he wished to have pickles, 

he said, 1'/.urnip pi.ckle is usyiıl and tlıe best of pi.ckle, eatıııg 

turmps jiıJ!ı gives a lig/ıl to lht eye. Btcaust /ıe was an acknowl­

erfged person m medical stunces'~ 151 

Vinegar, one of the basic materials in the prepara­

lion of pickles today, was also used during the SeUuk 

period. Vincg-.ır was also addcd to soups or cons~ıncd 

asa drinking. 152 Vincgar was prescrvcd in carthenware 

jugs. ı5~ 

Fruits 

As tınderstood from the souri.:es, all kinds of f'ruit were 

grown in Anatolia in the period when the Seljuks 

ruled. In tl1e internal region~, lirstly apricots, then 

apples, pears, ligs, pomegranates, prunes, peaches, 

quinces, melons and watermclons were liurly wide­

spread.154 lbn Said el-Endellısl, who visited the region 

in the lourtecnth century, saw nice apples, large pears 

and peaches of diverse colours near Akşehir. 155 lbn 

Battuta also bought fruits such as apıicots, dried 

1117 004, Ali /!min (Ahu• Çtlr.hi) •o 1 

118 Nuşdur JIA!ııiiıı elineile ~chr·ı k~ıılıçcri.«nı 
Bılnıeı.n ne ma'nisi var ol olu.r c:ınuna ory.ık (.Dimıı, 78) 

141J Eflili, ı,~+~; ll, 512 

1 50Mtmeııi, IV,81J. 

1)1 ffiüi, ı, 2'29 1\bouı ıuruıııs, ~ı~.-c .ıso : Mnwn, IV, 89; E!Likl, ll, +12. 

152 Ellaki, ll, .lJ5. 

153lbn Bibi, U, 112. 

ı~ Diıü-ı 1\04 V. 207; Elliık!, ı , 712; n, Şılli!, 105. 

15-'i Claude Calıen, "lbn Sa'id sur 1' i\sie Mine u re ScldJııqick", 7icri/ı llnl/1lTI7ınlntı 
Drrgisi, VI/ 10-11 (Anluıra 1972), pp. +5. 1 ıluınk very ınuclı ıo my (ricnd Nııılı 
l'ışkin who showed the ldndnt$S of ır.ınslaıing ıhiı arıide despiıe ber intense ııro­
pm .. 

prunes, apples, and peaches during his Anatoüan 

travels. 1 ~6 Grapes were widespread, found in almost all 

regions and especially the environs of Konya which 

were famous for their vineyards. 

Apricot was the most frequently consumed fruit. lbn 

Battuta mentions a particularly tasty apricot called 

"Kamareddin" by local pcople during his visits to 

Antalya and Konya. 157 Thıs apricot took its name 

from an emir who built fruit gardcns in the period 

of Alaeddin Keykubad I. It was especially grown 

in Konya <tıld was exported to Egypt and Syria. As 

the apricot could be eaten as a fresh lruit, it was also 

used in preparation of compotes.1'l8 Fıgs were also a 

favourite lruit. One of his lhcnds brought a number 

of trays of ligs to Mevlana and they had eaten these 

fıgs together. Similarly, Abdal Musa also askcd lor 

ligs from his host during a visit ınade with his disci­

plcs.1~' 

Gmpe was one of the most favoured lhıits of the 

period. Vineyards were built for growing gmpes. 

Viniculture was widesprcad in :~1 pfaces where ıJıe 

gcography pcrmittcd. The grapes gTOwn in vineyards 

wcrc an important source of income, especially for 

villagcrs. 11~1 It could be lor this renson that Zahireddin 

Lli, who had gone to Niğde in the period of lzzeddin 

Kcykavus I, guarantecd that he would ıneet Uıe rost 

ol' all damages caused by the army or the sultan. llil 

Diffcrent lypes of gmpes were al~o :w·.ulable. During 

his visit to lznik, lbn Battuta ate and eı~oyed a lype 

or grape called, "bachclı>r gmpe'', which was or a 

ı.izc and tastc he had not experienced before. It had a 

pale colour, thin skin and a single seed. 161 Many lood 

prnducts werc pmduced using grapes. Molasses and 

wine were up-front. Grnpcs were boilcd and nırncd 

inlo pekm.e<. (molasses) at the beginning or autumn. 163 

15(i llın llnıtııla, I, 1:!6. 

l57llın ll,tnıın, I, 4113, 412. 

158 r:Mkı, u. m-~.!3 
159 AIN/nl Mıısa ~I<J1rii1J1111tı\ 146. 

100 l'obıı, Tllı/ı!lcSt/pii:Mırı'IIIIAlpiıltlllDI lltistıtli Hayııi, p. 1.!4. 

!GIIbn llibi,I, 139. Forgrnpcssı:e n, 111-112. 

162 Ib n ll:muıa, I, 4~ ı . 

163 Mts-., 11, 87, 284; I'Jliki, n, 436 



Dried ' grapcs were widespread. In the period of 

Alaeddin Keykubad I, the people who suilered faminc 

during the Harput siege alleviated their hunger by 

eating dried grapes. 161 Dried grapes could be can­

sumed alone as well as being used in the preparation 

of compotes. 

Pomegranate was a fruit grown in many regions of 

Anatolia. Ibn Battuta passed along a road that had 

so ur and sweet pomegranates when going to lznik. 165 

The pomegranates of the Denizli vicinity were espe­

cially famous. Just like grapes, pomegranates too were 

eaten as fruits and usedin the production of molasses 

and wine. Örneri stated that if pomegranate molasses 

and honey were placed side by side, it would not be 

possible to differentiate. 166 Pomegranate was also used 

in the treatment of s ome diseases. ı 67 Pomegranates, 

known to have been consumed widely in Anatolia, 

164 Ibn Bibi, I, 441; A similar situarian occurred alsa during the Magul invasian 
(Müsdmerelil'l-Aitbdr, 88). 

165 Ibn Battuta, I, 430. 

166 Yücel, Anadolu Beylikleri Hakkında Araştırma/m; I, p. 195. 

167 Divan-ı Kebiı; I, 69; Mesnev~ I, 57. 
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Anktıta 2006, p. 531). 

were depicted symbolically on certain gravestones168 

during the Karamanoğullan period and the Varka and 

Gü~·ah Mesnevi. ımı 

There were ardıards to grow melon and watermelon, 

which were among the most important foods of the 

summer kitchen. 170 Melon was a fruit Şems-i Tebriz} 

favoured. 171 In the Darü's-Suleha of Ahi Pehlivan of 

Niksar, watermelons were eaten with grapes and simi­

lar fruits for the morning breakfast. 172 

Almonds and walnuts that were consumed especially 

after drying during this period took an important 

place in the Seljuk kitchen as fruits consumed alone 

or as giving taste to halva or scones. Almonds were 

also used in the treatment of some diseases. Mevlana 

used them together with garlic for the treatment of 

malaria. 173 The halva made using almonds and wal-

168 Seyfi Baııkan, Karamanoğullan Dönemi Mezar Taşları, Ankara ı 996, pp. 42-43. 

169 Üney, p. 148. 

170 Divan-ı Kebiı; I, 69; Mesnevi, II, 116. 

ı 71 Eflaki, Il, 220. 

172 Merçil, Meslekler, p. 59. 

173 Eflaki, I, 468. 
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nuts must have bccn a sweet type frequently made in 

the Mevlevi kitchen. Mevlana thought that almond 

halva kneaded with walnuts, almonds and sugar gave 

light to the eyes as well as giving taste. 174 Sugared 

almonds were also made. 175 Almonds, walnuts, nuts 

and pistachios were among the appetizers of feasts .. 176 

Walnuts along with chestnuts were produced in the 

Iznik and Kastamonu regions. Both fruits werc ample 

and cheap in these areas. 177 Citnıs fruits were also 

among the fruits grown. 178 Near the Kubadiye Palace 

where Alaeddin KeykObad passed an important part 

of his time was near the sea and there were citrus 

fruits trees nearby. mı 

Beverages 

Sherbets made of various fruits, honey or sugar werc 

the most widespread beverages in the Turkish Seljuk 

and Principalities period. Sherbets were a favoured 

taste with all people and made tastier with the addi­

tion ol' diverse spices. Every household, which had 

Lrces like apricot, grape, pomegranate, or one or 

two beeruves in thcir garden produced ıheir own 

sherbets. There were sherbet sellers selling sherbets 

by the glass in the larger cities. Ayran was also a vcry 

widely consumed beverage. Another drink that was 

widely t:onsumed was boı:.albdmi, made of white mil­

let, wheat or barley. Boı:.a was kept in a llagon to brew 

and then for drinking by poring !rom the spout ol' the 

llagon. ıııu Another beverage that was consumed in this 

period was sirktncubin. Made by mixing vinegar with 

honey, sirkencubin was one of the blends that Mevlana 

favoured. According to him, lor a good sirknu.ubın, 

honey and vinegar needed to be mixed in a balanccd 

way. If the content of honey was less than the vinegar, 

the blend would not be good. 181 

ı 74lli:ibı·ı Xebf; ı, ı os. 
ı 75 EIIW, I, 676 

ı 761bn llib~ 1, 236 

ı771bn Baıııııa, I, 4~ ı, 439 

178 Diıııfıı.ı Albi~ V, 207, lbn Bibi, ll, 86; ~. JJ.wlolıı, pp. 114-ı IS; Yıicd, 
Anııılolu &yli.tltti Htılbad.ı Artıjlıt1Mitı4 ~ p 183. 

ı79 Ibn Bibi,l,373; Merçıı,Mu~ p. 57. 

180 Köymen, "Alp Arılan Dönemi Türlı Beslenme Sistemi", pp. 42·43; Bnlur, 
&ı/mm~ llli}al Orllim; p. 251; Silrücüoğlu, ''Selçuklul:ırda lle$lenme", p. 99. 

181 Mevlana Cclatcddin, Mt.aıev\ ı, tr.ıru. by Vded lzbudak, Istanbul ı988, 5; Vl, 
4; Cunbuı; "Yemekleri", p. 83. 

Wıne, despite the fact that those within Suô circles, 

with Mevlana leading, were opposed to drinking due 

to Islamic laws, was a type of beverage drank by many 

people, including, from time to time statesmen. 182 

Sultans and those around them consumed wine abun­

dantly for entertainment, for celebraıing a success, or 

when they organized a banquet for their statesmen. 

Emperors !ike Gıyaseddin Keyhüsrev I, Izzeddin 

Keykivus I, Alaeddin Keykubad I and some leading 

statesmen of the period favoured such gatherings and 

drank the "erguvan coloured" wine with delight 183 At the 

wedding of lzzeddin Keykavus, wine was drunk for 

a week. 1114 There was a seetion called the wine house 

where wine was stored ın the palace kitchen. 1 ııs The 

officers that kept the wine house were called ıarapsalıır 

or farabddr. Alaeddin Keykubad I had given the 

Erzincan King Alaeddin Davudph two hundred loads 

of wine as well as a variety of loods to procure tools 

for his kitchen. IlKi Sultans tried Lo cure the headache 

that wine causcd by caıing garlic lulmaç. 1111 The raw 

material ol' wine was generally grapes. However wines 

were made of date or pomegranates as well. The 

date wine was named as Mbk;}ııa Pomegranate wine 

had a similar taste to date wine. The pomegranate 

wine produced amunci Denizli was sharper and more 

intoxicating than grape wine. Although grape winc 
1 

was more widespread, pomegranate wine was also 

popular amongst people.109 Wine was used al~o as a 

~ymbol of power in t:ertain hagiograprues. According 

to a legend, Geyikli Baba had turned the raki and 

ısı Mord'uıg ıo Mcvlirul, "'f tAmuma tJJtt,.fb- IWIIıtMfi!.,. ~ il-u 
/1( 1/ıt l'ıefılıd lll rlriılk fost. tıN/ u.nlıl WUIIflllt Mlım ll Jnıık. /Jmrıı. He uw IN Jmflw 
silliminf AOnlı,lttılitJ llllll ftllrl Ulttlllıı lıttınJ.ftom /1/Uılı"(Filiıki, I, 334-3~~ Htı..-c-, 
lcg.nch th.u Ulu Arif Çdebı, the gmndo;on ol Mı:vlıin3, dmnk wine togtlhcr wıth 
hi• friends ın ı;ome fricndly div.ıns ııre rccıted in the.' woıiı of FıiW (ll, 480-481, 
!i34) 

183 Rırsomc uX1\mples, see: ıbn UOı!, !, ~~. G6, 11:~. 181, 191, 198,201,256, 234, 
389-391 vd; ll, 58. Alieddin Keykıibııd mııde hu emirJ drink quiıe nıuch wine 
1ınd made ıhem dnınk and elimın~ted ıhcm d11ring ~drinklngparıy ıhaıtookdays 
becaııse he was afraid of ılıeır auıhonries Qbn llib~ 1, 28+-289ı 

184 lbn Bibi, I, 200 For ı;ome simılar examples :ıbout Alaeddin Keykııbad S«: 

lbn llibi,ı, 258, 380 

185 The J~a~CSman S."\dedin Kapck or the pcnod or Gıy.ucddiıı Keylıii.u'ev the 
1«0ndwaskılled inaŞar.ıphanc(lbn Bibi,ı~ 35~ 

186 lbn Bibl, ı, ~59. 

187 lbn B ibi, ll, 173. 

188 EAa!d, ll, 192. 

189Y!lccl,Arwı/tJ/u~/iJ:/niHtıMtuultıJJraıannn/IIJi 1,195;Polat, Tı/1/;iytStlpıklu/an'ru/a 
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wine that Orhan Gazi had sent him into butter and 

honeyl 90• Similarly, Abdal Musa turned a skin of wine 

that was brought by a non-Muslim into refıned honey 

and so hemade him a Muslimnıı 

Raki or araki was a favoured drink during this peri­

od, especially for drinking parties. The founder of 

Karamanoğulları, Karaman Beg was killed by being 

poisoned at one of these drinking parties where he 

drank one bottle of raki every day. 192 Orhan Beg who 

was the second emperor of the Ottoman Principality 

had sen t "two load1· qf arakt and two loadr qf wine sq.ying 

that Ize was a drinker": to the Vefa! dervish Geyikli Baba 

HlO IJOA, Ali l~i11iri (Mu.m Çdıdn) 1111. /. 

ı9ı Ahdnl Mıwı Vr.lqvrlnmllr.ri, ı45-ı ~.(i. 

ı !12 ~ikiu'i. 32. 

for his assistance during the conquest of Bursa. 193 

In conclusion, the kitchen of the Turkish S~ljuk and 

Principalities period developed a very rich structure 

both through the tradition they brought with them 

and the advantages they gained from the lands to 

which they migrated. The meat, milk and staple 

products as well as grain and flour products, meals 

made from a variety of vegetables, a rich fruit culture, 

sweets, sherbets, pickles and fınally drinks that had 

been consumed by Turks for a long period and seen as 

the continuation of the namadie tradition formed the 

main ioodstuffs of' the kitchens during the Seljuk and 

Principalities era. 
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