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B. Changes with Migration to the West:
When Turkish, Arabic, Persian and Byzantine Culinary Cultures Meet

Cuisine During the Turkish Seljuk
and Principalities Eras

Hagim Sahin®
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Passengers

It is possible to accept that the cuisine of the Seljuk
and Principality eras is a sequel of the taditional
Turkish kitchen, However (hey were influenced by
the culinary cultores of places they passed through
during the emigration process starting from Central
Asia and ending in Anatolia, The advantages of the
geographical position of Anatolia added a separate
wealth to the Scljuk kitchen. Despite the limitations
of the reference sources and the difficulty in making
detailed comments, it is possible to draw a general
profile of the Turkish Scljuk kitchen and the food
consumed from chronicles, travel books, Sufi hagiog-
raphics (Managibnama) and the works of the mystics
of the era with Meviana and Yunus Emre. Alongside
these are a limited number of papers on the Seljuk
kitchen for additional reference. The fact that some
of these papers arc based solely on historical sources
and that some approach the subject solely from the
Sufi kitchen make it difficult to understand the gén-
eral structure, In this study, the culinary culture in
Turkey during the Seljuk and Principality eras will be

* Assistant Prol,, Sakarya University, Faculty of Art and Sciences

hssangers in stop over {Album, TPML, H. 2148, fil. &)

explained using examples of materials used and how
they were used with reference to both of the sources

nientioned above.

The roots of the Turkish Scljuk kitchen go back to the
end of the 11" when the Scljuks came to Anatolia. The
Seljuk kitchen consisted of two main sections: animal
products such as meat and milk, naturally resulting
from the nomadic tradition and agricultural products
which made up the basic means of sustenance of sct-
ed lifi. Meals were typically made up these two main
clements. OF course, the amount and variety of the
meals consumed was varied depending on the social
status of those consuming the food. While kitchens
of the palace circles or leading statesmen were more
extravagant, the kitchen of the common people was
more modest. However, occasionally the emperor
organized banquets or meals for the poor people,
travellers and guests. As per the sultanate tradition,
banquet tables were prepared on Friday mornings. For
example, during the epoch of Giyaseddin Keyhiisrev
1, “Official Friday morning meetings were held fiom the epochs
g’SﬂmMeEk;akm&ﬁukas;amgyty’wb
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meals were prepared”.' The meals prepared were multi-
ple and tasty. Diligence was observed especially when
hosting guests. No matter what his income 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 (apende and ravende) were founded. All these efforts
were in recognition of the value bestowed on travellers
and guests. In the years when Sultan Veled, son of
Mevlana lived, a variety of sour, sweet, red, yellow and
white meals made with rice and kebabs were served to
guests in Anatolia.” 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 tasty meals.®

In the daily lives of the Seljuk Turks, meals were
generally served in two repasts, one in the morning
(kusluk), one in the evening. The morning meal time
varied depending on when a person woke and lelt
the house. At this repast, meals containing pastry
were served, intending o keep one satisfied, If one
got hungry during the day, fruits or some beverages
were preferred.” Meals were consumed generally with
spoons. The basic dining implements on the table
were plates, dishes, bowls, trays, brass trays, jugs and
flagons. Depending on the volume of the meals, ket-
tles, saucepans or cauldrons were used in cooking” In
the preservation of beverages and some foods, earth-

enware cruses were preferred.
Animal Husbandry and Related Products

The Turks, known to have led a semi-nomadic life

starting from the earliest periods of history, carried

| Kerimiidclin Mahmud-i Aksardyi, Miisdmertt’l-Abbdy trans. by Miirsel Cratiirk,
Ankara 2000, 68,

2 Sultan Veled, Mtidd-nime, ed. by Abdiilbaki Golpumarh, Ankara 1976, 35,

3 Ebit Abdullah Muhammed Thn Battita Tanci {Ibn Battuta), Seyaatadine (ln Bat-
it Seyahatnimest), 1, trans, by A. Sait Aykut, lstanbul 2004, 400.

4 Sitheyl Unwer, "Selcuklular, Beylikler ve Osmanllar Yemek Usiilleri ve Vak-
itlert”, Thirk mulfag Senpozyon Bildinlei (31 Ekim-1 Kasun 1981), Ankara 1982, pp.
2-3; Metin Saip Siiriiciioglu, "Selcuklularda Beslenme ve Mutfak Kiiltirit", Thirk
Mutfak Kiiltirit Uzerine Araghrmalmy XV (2008), p. 67.

5 M. Zeki Oral, "Selguklu Devri Yemekleri ve Ekmekleri”, Tonek Kilaby, prep.t M.
Sabri Koz, 2nd edition, Istanbul 2003, pp. 32-34; Aydin Taneri, Tiirkjpe Selpukficlan
Kiiltiir Hayatr, 2ndl edition, Konyn 1978, p. 75.

these traditions with them when they immigrated to
new lands. When they came to Anatolia at the end
of the 11th century, the Turkmen that lived under the
governance of the Turkish Seljuks also carried on these
traditions and animal hushandry was indispensable. In
the period they lived in Central Asia, 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 case of travel. Animal husbandry was
the most basic way of living not only for Seljuk Turks,
but also for every Turkish state. 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
the tribes to which they belonged. The two Turkish
States that were founded in Eastern and Southern
Eastern Anatolia in the last periods of the Turkish
Seljuk State had the names Ak-koyunlu (White-
sheep) and Kara-koyunlu (Black-sheep). Likewisc,
some Turkmen tribes had the names of Alaca-koyunlu
(Speckled-sheep), Kara-kegili (Black-goat), San-kegili
(Yellow-goat), Kara-tekeli (Black-male goat) and Kizil-
kegili (Scarlet-goat).®

As the natural result of a lifestyle where animal hus-
handry was so important, animal products made up
the most important aspect ol the cuisine, Almost every
household had hordes whose sizes varied depending
on the income level. Flocks of sheep were kept for
sustaining the palace kitchen; there were also [locks
of sheep that personally belonged to sultans.” Other
than sheep, goats and cattle were also kept. The horses
that had played a basic part in the dietary tradition of
Central Asia started being used more as saddle horses
in Anatolia. The products, that is, meat, milk and
staple products that were gained from these animals
were the richest elements of the kitchen in the Turkish

Seljuk and Principalities eras.
6 Faruk Sitmer, Ofuzlay 3r edition, Istanbul 1980, pp. 619-630.

7 b Bibi, el-Eoamiriil-Ala ‘e f1-Unanei*l-Aliie (Selpuk-name), 11, trans, by Miirsel
Oztiirk, Ankara 1996, 151,

8 M. Said Polav, Mogol Istilasma Kadar Tiivkiye Selgukbularenda ftinai ve Retisadi Hopal,
(Marmara University, Unpublished PhDD Thesis ), Istanbul 1997, p. 45.



Meat and Meat Meals

Meat was present at almost every table in the Seljuk
kitchen. The easy adaptation of sheep and goats to
Anatolian geography made the supplics more plenti-
ful since production and yicld were high. Therefore,
meat and milk prices were fairly inexpensive.” The
meat was butchered and sold by butchers in the towns.
Butchery was an important field of work in a society
where meat culturc was widespread, although it did
not receive sympathy by the members of the Fityan
organization. In some towns, there were meat markets
alongside other markets.!” However, in villages, the
male members of the family generally butchered the

meat.

Meat was afood consumed almost every day. Significant

amounts of meat were consumed during the banquets

9 Ibn Battuta, I, 439; Yasar Yiicel, Anadolu Beylikleri Hakkinda Araghrmala 1, 2.

press, Ankara 1991, p. 183.

10 Ugur Tanyeli, Anadolu-Tiirk Kentinde Fiztksel Yapnmn Eorim Sihveci (11-15. ), Ts-
tanbul 1987, p. 57.

in the palace or the houses of the leading administra-

tors. The number of butchered sheep was sometimes
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 officers and oth-
ers in the kitchen of the sultan in the era of Alaeddin
Keykibad I, there were 80 in the kitchen of Emir
Seyfeddin Ayaba." Meat was also 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 Rahatoglu Foundation (Vakfiye)."* Likewise, in the
Fahreddin Beg dervish lodge that Ibn Battuta visited

near Kastamonu, it was obligatory to cook meat."

In the Seljuk kitchen, poultry such as chicken, rooster,
goose and duck was consumed along with livestock
11 Ibn Bibi, el-Evamiril’l-Ala'tye fi'l-Umuri’l-Ala’ye (Selguklu-name), 1, trans, by Miirsel
Oztiirk, Ankara 1996, 283.

12 Ismet Kayaoglu, Selpuklu Devri Vakfiyelerinden Turumiay ve Rihatoglu Vakfiveleri, An-
kara 1977, p. 71.

13 Ibn Battuta, I, 441.

Shops

Trader shops (Varka
ve Gillyal, TPML,
H. 841, jol. 3b).
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and small cattle animals. The figures of poultry have
been reflected in the Varka and Giilyah Mesnevf, in the
miniatures of the Turkish Seljuk era.' Other than the
meat of poultry, eggs were used as well. In this period,
game animals were also an important food source and
they added a different flavour to the kitchen. Hunting
had an important place among ruling circles as much
as in rural areas, The statesmen went hunting some-
times as part of a ceremony."® During the hunt, deer,
gazelles and rabbits'® were hunted as well as birds such
as partridges, quails and ducks'’. The figures related
to game animals were reflected at the buildings of the
period. For example, the figures on the door of the
Coregi Biiytk Lodge in Niksar and the Kubadéabad
palace in Beysehir show two examples of this."

The cooking of meat was a matter of skill and there
were different ways of cooking. Meat was sometimes
boiled in pots and sometimes cooked in a tandoor or
on a stove. Towards the end of the era of Aldeddin
Keykibad I, lamb roasted in tandoor was served dur-
ing a banquet in the kitchen of the Harput king.” In
some meals, especially the thigh section of the meat
was preferred. According to §emseddin Mardini who
was a friend of Mevlina, the best and the tastiest part
of the meat to be caten was that which was stuck to
the bones; this was communicated to him by Prophet
Mohammed in one ol his dreams.” The meals that
were gained by turning the game birds on a skewer
were also very popular. Leading statesmen preferred
these types of meals to such a degree that Seyfeddin
Ayaba, who was one of the most important statesmen
of the era of Alieddin Keykiibad I, scolded the inn
keeper who did not bring roasted partridge to the

14 Géniil Oney, Anodalu Selgukhe Mimarisinde Siisheme e &1 Swnatlors, Ankara 1978,
148,

15 Ibn Bibi, 1, 84; About the hunes and hunting techniques of statesmen sec: Tho-
s ‘I Altsen, The Rayal Hud Eumsian History, Utiversty of Pennsylvania Press,
Philaclelphia 2006,

16 However, according to what Ibn Battuta stated, rabbit meat was not consumed
by every segment of the society in that periad as 1oduy (1, 444).

17 Yunus Emre, Dindn, 38,

18 lsmail Hakki Uzuncargih, Tika! Kitabeleri, prep.: Mehmet Mercan-Mehmet
Emin Uly, Ankara 2003, p. 156, Oney, Sictame e £ Sanatlan, p 57, Semra Og:l.
Anadol'mn Selguklu Gelress, 2004, p. 112,

19 T Bibi, 1, 441,

20 Ahmed EAAK, Mendkibu'l-Arifin (driflerin Menkibeleri), 1, prep. by Tahsin Yazio
Istanbul 1995, 396. .

table due to the freezing cold by saying “let them tmme-
diately search the town and find pariridges, think of what will
oceur to your head if I do not see partridges of the table from

now M” 21

Among meals with meat as the raw material, kebabs
were the most popular. The kebabs, which were 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 kebah.” Kebabs cooked in different
ways took the first place in meals served during ban-
quets organized by statesmen. Aldcddin Keykibad I
died by being poisoned by the roasted chicken he ate
during one of these banquets.™ Although kebab is a
meal enjoyed in the palace, it was not preferred much
by Sufis because it is relishing to the soul. Mevlani
was one of these Sufis.* Shdiirme that was prepared
with turkey, goose or chicken with salt and spice and
cooked on hot plate or [rying pan was among the
meals that were appreciated.” Meatballs and stew are
other examples of meals of this period.*® Chick-peas
were sometimes added to stews and meat added to the
pilaf. Pastrami, sautéed meat (kavurma) and a kind of
sausage (sucuk) were also products of meat.”’

Some of the soups that had a place in the Seljuk
kitchen were prepared with meat” The head and
feet of the butchered animal were especially used in
the preparation of soups. This type ol soup was very
popular in the Islamic world prior to the Seljuk peri-
od.* There was a specific occupation for the butchery
of animals in shops that sold just animal heads and

21 lbu Bibi, 1, 222,

22 Opral, "Selgukly Devri Yemekledd”, pp. 19-20; Nevin Halbics, Sy Cuigiig traans.:
Umid Hussein, London 2005, pp. 71-72

29 Lbn Bibi, 1, 456; Vrdogun Mergil, Tiirkive Selgmbhdar i Meslebles Adkiara 2000,
I fibs

24 Meviind Celileddin, Disdns Kebig V, ecl. by Abdillsiki Galpmarh, Istanbul
1960, 233,

25 Oral, "Sclguklu Devei Yemekeri®”, . 21,

26 Mevlind Celileddin, Memesd, 11, trans.: Veled bebudak, Istutbul 1988, 48; tha
Bibi, I, 429; Elliki, 1, 381; Habia, Sigff Ciiwe, pp. 162-163,

A7 Diviin- Kbt 11, 182; Meviand Celiledeling M, VI, teans, by Veled Ezbudak,
Tstanbul 1988, 120; Yicel, Anadol Beylikleri Hokkuned Araghrmalus, 1, p. |84,

28 Mevlini Celdleddin, Diin-t Kebis 11, , ed. Abdlilbaki Golpmark, lstanbul
1958, 305; 111, ed. Abelilbaki Glparh, Istanbul 1958, 116, 258; V; 364; Haber,
Sig Caising, pp. 55-63.

29 For some exanples, see: Abdulhalik Balar, Orfagad Islon Dinpasmda firtyad, Beslen-
i, Jlag Dretiomi ve Tadgigi, Ankara 2000, pp. 169-171.



feet as this particular soup was very popular, being
prepared at households as well as larger kitchens.® It
* was to a head and foot soup shop that the close friend
of Mevléna, Sems-i Tebrizi went most frequently
during the period he lived in Damascus.* Mevland ,
although he ate sheep head and foot soup, preferred
not to as be believed it would cause him some harm.*
The tharid (tinf) that was prepared by adding bread
chunks to the feet soup (paga) or consommé was fairly

popular in this period.*

Another type of meat that was used in the kitchens in
the Turkish Seljuk and Principalities eras was fish. The
type of fish that was supplicd to the kitchens varied
according to whether the region was close to the sea,
lakes or rivers. In the eastern region fish was supplicd

by Lake Van. Some households made their living

30 Eiflaki, 1, 46, Mergil, Meslokley pp. 60-61.

31 Alwned EOAKS, Mendkibo’l-Avifin (Aviflerin Menkibeleri), 11, prep. by Tahsin Yazer,
Lstawnbul 1995, p. 205, 271,

42 “4 do not cat hoads, heads are heavy; 1 do not e feet cither, they are of botes
only. | ate somte frit, some fect; but feet camsed me trouble. From now on, we liave
nothing to do witls heads, feet” (Dindu-1 Kebi, V, 233).

33 Tanerd, Kitltilr Hoyab, 12, 75.

by fishing For example, the father of Seléhaddin
Zerkub, one of Mevland’s disciples made a living by
being a fisherman, in Kamile village on a lake nearby
Konya.** During the banquets organized by states-
men, fish dishes were among the meals placed on the
table. Roasted fish was consumed at a banquet organ-
ised by Aldeddin Keykibad I to eliminate some of
his statesmen.® Fish was possibly cooked in different
ways; the preference of Mevlané leaned towards cook-
ing the fish in a pan by turning it over.*® Fish was also
an important export product. In the Menteseogullar:
period, ecls that were especially caught in Lake

Latmos were an important export.*’

Milk and Staple Products

Staple products such as milk, cheese, yoghurt and
butter were among the basic dietary products of the
era. The milk gained from sheep, goats and cows
34 A3k, 11, 289,

55 I Bibi, 1, 454-455,

36 Dindu-1 Kebi; 11, 106; for the cooking method of fishes in this region, sec Haliel,

- Sufi Guisine, . 47.

47 Paul Wittck, Mentege Beyligs, Ankara 1944, p. 122,

Plant in detail
Plant in detail
(Varka ve Gillsah,
TPML, H, 841,
Jol. 38b details).

Plant

Plant and animals
(Varka ve Giilgah,
TEML, H. 841,
Jil. 38)).
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had an important place in the lives of Turks in the
period prior to the Seljuk period.® Milk was fairly
abundant and was easily provided due to the fact that
almost every household had a horde, regardless of
how small. Morcover, besides milk being an impor-
tant product in Turkish culinary culture, it gained an
additional importance as one of the dictary products
that Prophet Muhammed liked.* Milk was the basic
dietary product for newly born babies. The babies
were fed with milk and sherbet." The aguz/avuz, the
first milk of animals after giving birth, was one of the
most valued food products in the Seljuk kitchen™.

Yoghurt was one of the most widely consumed prod-
ucts in this period. The fermented yoghurt, named
Kor, was produced by pouring milk over rancid yoghurt
residue.” People living in the rural regions met their
daily food needs by selling yoghurt. In the period o
the Ritkneddin Suleymangah 11, a slave that stole the
yoghurt ol an old woman, planning to sell the yoghurt
to buy bread for her orphans, was punished severely
by the sultan."” Yoghurt was a food also enjoyed by the
Sufis. For example, Mevlana enjoyed it very much and
the sourness did not prevent him [rom eating yoghurt,
A story told in Efliki on this subject is very interesting
and important in showing the interest Mevlind had
in yoghurt:

“...Kirdke Hatun who was the mother of Anif Celebi sad: I
have seen that lis honouy, Mevlind did not eat a meal for almast
a month. 1 was newly marned at that time. And my leacher had
been the honorary Mevldnd. One day, Mevldnd asked me: ‘Mirs
Fatma, do we have yoghurt in our house:” I responded ‘Yes, there
15, but il ts very sour to the extent’. He ordered and I put it into
a large bowl and presented him. Mevldnd said ‘crush bwenty
heads of garlic, pour them inlo it and let 1t be tasty’. I saw
Meylind coming in mudright. He asked for the yoghurt from
me and poured stale and mouldy bread chunks into the yoghuri.

4B Kaggarh Matunud, Diodn-e Ligat it- Titek 1, ocl: Besim Atalay, Ankara 1940, pp.
55, 349, 415.

39 Eak, 1, 562.
A ‘Taneri, Kiltiir Hegpab, p. 79,
41 Stinictiogly, "Selguklularda Beslenme”, p. 90,

42 Mehmet Altay Koymen, "Alp Arslan Dénemi "Tiirk Beslenme Sistemi”, SAD,
HI{1971), pp- 17-18.

43 Ibn Bibi, 1, 84.

Then, he devoured all the tint in the bowl. I tasted a prece of
that yoghurt. My tongue swelled immediately due io the acidity
of the yoghurt. But Mevldnd finished the yoghurt and handed me
back the bowl ...” *¥...

This meal prepared by adding garlic to yoghurt was
one of Mevland’s most preferred meals. When he
went to a hot spring with a friend, he had a great bowl
of garlic yoghurt prepared in the same way

Yoghurt continued to be consumed in the era of
Principalities. At the time of Egrelogullan, Seyyid
Harun, who built Seydischir (and gave it his name)
which was alliliated to Konya, taught people in a vil-
lage how to make yoghurt. This village would later
be named Maya (ferment) Village.*® Other products
of milk were cheese, clotted cream and butter, The
cheese produced was especially salty both belore
the Turkish Seljuk and Principalities cra and during
this period.” Talking of the importance of the work
named Hdhindme of Senai, Mevliind made a compari-
son with yoghurt, butter and clotted ¢ream. According
to him, the copy of the Koran was yoghurt, the mean-
ing of the sentences in the work ol Sendi were the fat
and cream of yoghurt.™ Butter that was known in the
carlier periods was popular in this period as well. At
his evening meals, Mevlina gencrally preferred clari-
fied butter." Butter was preserved in skins.® 1'_|
Products Based on Farming and Agriculture
Although Turkish Scljuks were a part of a semi-
nomadic tradition, they adapted to scttled life in time
and they also built towns, Their new homeland was an
area where, as [rom antiquity, farming and agriculture
was very well developed due to the fertile soils of the
land. The agricultural tradition had developed well
before the Seljuks arrived, in the Roman era and then

44 LK, 1, 626-626.
45 FAAKE, 1, 668,

46 Abdiilkeritn b, Seyh Musa, Makilu-t Sopvid Horn, prep. by Cenual Kurue,
Ankara 1991, .33,

47 Diniin-y Ligat it-Tiirk, 1, 143, 208; Mevidind Celileddin, Disher Kebix 1, ed. by
Abcliillydki Golpinary, Itunbut 1957, 488; Makdlai-t Sepyid Harus, 33.

48 EflAkE, 1, 411,

A9 “Lagfivnn-keremine style de bu kudy, akgon yemedimle sizinbnng lewd nein (Dinin-)
Kibig ¥, 178),

50 Mergil, Meslebley . 62,






(yarma), Flour was used primarily for making bread but
also used in soups and various sweets,

Bread, named as “efmek” (in comparison to today’s
“ekmek”), in the Turkish Seljuk times was a food that
had been consumed widely for centuries.® In cities,
bakeries produced bread for the people. However,
in the rural areas, every houschold baked their 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.”” Bread was mostly baked
using wheat flour, which was in a sense an indicator

of social welfare.

Besides bread from wheat flour, bread was also baked
using barey. This bread was consumed mostly by
poor people or Sufis who chose the dervish way. This
lower quality bread eaten by dervishes was in a sense
an indicator of modesty and mortification and this
tradition was connected to Prophet Muhammed and
companions.”’ For example, a disciple of Bahdeddin
Veled, the father of Mevlini, who was excessively
devoted to mortification, wandered in the woods with
bare head and feet carried in his bag barley flour
only.” Similarly, when Mevlani was suffering beside
Seyyid Burhéneddin, a water pitcher and little barey
bread was placed in his cell.” Yunus Emre was among
the Sufis who preferred barley bread in his daily life.
According to him, the most favourite barley bread was
the one that was prepared by adding ash to the flour
and baked in the sun by drying® People with a low
income level consumed bran bread along with barley
bread. In fact, according to Mevlana, one who really
wanted to oversome his will should eat bran bread
instead of barley bread.”

59 About other names of breads and bread types, see: Mustafa P Kagulin, “Ek-
mek”, Yemek oe Kiilis, issue: 4 (2006), pp. 6170, For the bread production in the
Middle Ages Istamic world in the period before the Seljuks, see: Balr, Beslenmz,
Iiriyat Unetimi, pp. 139-144.

60 Dindn-t Kebi, 1, 321

61 Efikd, 1, 506, I1, 69, 145- 146,

62 EAdK, 1, 227, Sec for similar examples; I, 231,
63 Efidki, 1,252,

64 Diinyadan ganltnii eke eliyle arpa cke
Ununa yan kiil kata giinegde kurutmak gerek (Yunus Emre, Divdn, 171),

65 Mevlina Celileddin, Mesned, V, trans, by Veled Izbudak, Istanbul 1988, 284,
3489,

In the Seljuk times, it is known that other types of
bread were baked. Cukmin that was baked in steam,
very easy to digest and shaped like a bun is one exam-
ple. Bread baked by being buried in ashes was very
popular in rural areas. Bazlamag and yufka (unleavened
bread in thin sheets) were types of bread baked most
frequently in households. Bazlamag,an unleavened
bread baked in the size of a fist shaped loaf, was
known by Turks since much earlier times. In the book
Dede Korkud Kitabr, it was suggested that bazlamag be
consumed with yoghurt. Sultan Veled, son of Mevlini
preferred to eat it with pilal’ with meat."” In addition
to these, lavag bread, scones (géirek) and savoury pastries
(bérek) were also baked. As scones were could be baked
plain, they were made tastier with the addition of but-
ter and honey.” Scones baked in the shapes of camels
or lions for children made eating entertaining as well
as satisfying® A type of ‘meat pizza (eth ekmek)’ baked
by laying meat on the bread™ and kulics mentioned
in the work of Eflaki, are other examples of breads
baked during the period.” A further popular exam-
ple was nukul, made by rolling out the pastry, adding
minced meat or walnuts and then baking”

Yufka had an important place in the Seljuk culinary
world could be consumed by itsell or could be a raw
material for other dishes.” Tutmag, which was identi-
fied by Kaggarh Mahmud as the famous dish of Turks
was one of the dishes whose roots were connected to
Zulkarneyn,” Tulmag was prepared by rolling out pas-

665 Balar, Beslening, Diriyat Uretims, p. 143, Siiriiciioghy, “Selcukiutarda Beslenme®,
p 84

G7 Uy eiferin Tann senden ebile/ Bir canak doby 1k A bozlamay ile” (Mehmet Yusulofln,
“Bazlama-Buzlomag”, Ami, issue: 18 (Huziran 1950), p. 2

G Dinn-s Kebiy, 111, 259; Abdal Musr Velfipetndmest, e ; Abdurrabunan Giizel, An-
kara 1999, 145,

60 “Hemurdan deve ve aslan gebillerinde ginek igiviler Cocslar anlen giviince lerslarodan
elerin diglerer" (Misneri, V11, 375),

70 Halicy, Sigf Cirisine, pp. 152-154.
71 Dindn-s Kibfy 11, 395; EAaM, T, 674; Mergil, Meslekles p. 67,
72 Oral, “Selguklu Devri Yemekleri”, pp. 2122,

73 Mevlini Celileddin, Memed, 11, trans.: Veled Lebudak, Istanbul 1988, 168,
Dinfin-t Kebi 1, 319, Tuurks made ywka bread since |1th century when they started
10 settled in the Middle East. They had given different names to yufkn: for exam-
ple, the thin versions of the yufka breads were called “yalap” yufkas because they
were broken easily The thicker ones were called “parma® yufkas (Balar, Beslomme,
Tiryat Urelimi, p, 143),

74 Divdn-t Liigat it- Tiink, 1, 452-453. About luimag, see also; Kdymen, “Alp Ars-

lan Dénemi Tiirk Beslenme Sistemi”, pp. 38-41; Bakar, Beslenme, Juiyat Uretimi,
p. 166,



try in the shape of a yufka (large round circle), cutting
into small squares, placing in boiling water and then
mixing of the cooked pieces with garlic yoghurt before
pouring butter on top.” According to an historic say-
ing, when the Great Seljuk emperor Tugrul Beg con-
quered Nisabur, he was served tutmag. The popularity
of tuimag continued during the Turkish Seljuk and
Principalities times.”S In this period, it was believed
that futmag made the body stronger, gave colour to the
face and kept one satisfied for a long time. Bulama ag
(kind of porridge) was another known meal based on
flour. According to what Mevldné stated, this meal

was prepared by mixing butter and flour well.”

Herise, known to be consumed widely during the
Turkish Seljuk period, was prepared by directly with
grains. Herise, which was enjoyed™ greatly by the
grandson of Mevlan4, Ulu Arif Celebi, was prepared

75 M. Yusufoglu, “Seluklu Devri Yemeklerinden Herise ve Tutmag”, Ami, issue:
16 (Nisan 1950), pp. 10-11,

76 Diudn-1 Kebi, I1, 246; Masneat, 11, 95; Ton Bibi, 1, 173,
77 Divdn- Kebiy TII, 228,
78 EAaki, TT, 428,

by boiling pound and dried white wheat mixed with
salt and pepper. Next, the boiled grain was cooked in
another dish with the addition of half cooked chicken
or turkey. Hense is also known by the name kegkek”
and it was among the most important meals of many
Islamic states, especially the Emevis and Fatimis."
Tarhana soup, which sits amongst the important fla-
vours of today’s Turkish kitchen was very popular in
the Seljuk period as well.”

Similarly, rice was an important food.. Rice was
used mostly for making pilaf.®® Meat and vegetable
were added to pilaf for improving flavour. One of
the Seljuk emirs of the period, Mecdiiddin Atabek

79 Yusufogly, “Herise ve Tutmag”, p. 10; Mijgan Cunbur, “Mevldna’mn
Mesnevi’sinde ve Divan-1 Kebirinde Yemekler”, Tiirk mulfagy Sempozyumu Bildirileri
(31 Ekim-1 Kosim [981), Ankara 1982, pp. 75-76; As stated by E. Mergil, there
were shops called “diikkan-1 Herrds” where herise were cooked and sold in the Turk-
ish Seljuks period (Meslekle; p. 55).

80 Bakur, pp. 146-147, About the use of kegkek in the Middle East geography, see:
Frangoise Aubaile-Sallenave, “el Kisk: Gegmisiyle Bugtiniiyle Karmagk Bir Yem-
ek”, Ortadogu Mufak Kiiltiirleri, ed.: Sami Zubaida-Richard Tapper, trans.: Ulkiin
Tansel, Istanbul 2000, pp. 102-138.

81 Mevlana Celaleddin, Divdn-t Kebfy ed.: Abdiilbaki Gélpmart, Istanbul 1959,
IV, 429, It is strongly possible that the wheat used in soup in Turumtay Vakfiyesi
was tarhana, (Kayaoglu, Turumizy ve Rahatoglu Vakfiyeleri, p. 36)

82 Sultan Veled, biidd-ndme, 35.

Fruits

Fruits, plants and
annnals (Varka ve
Giilsah, TPML, H.
841, fol. 56a).




is known to have eaten a fatty duck and pepper
pilaf with his friends.® Rice pilaf was also one of
the most important dietary sources of lodges. Celeb
Hiisimeddin brought roasted meat pilaf to the table
when he visited Mevlidna’s house.” Abdal Musa, who
had joined the conquest of Bursa in the Orhan Gazi
era and founded a lodge in Antalya/Elmah under the
governance of Tekeogullan, also cooked seven repasts
of fatty rice pilal for guests that visited hisdodge. He
served the pilaf with zerde (nce pudding) made ol
honey and butter." As a simple staple, rice took a place
amongst the most valuable gifts to be served to guests
or leading high officials. Among the gifts Karaman
Beg sent to the Seljuk palace, two hundred loads of
rice amounted to an important gesture." Aydinoglu
Mehmed Beg also sent to Ibn Battuta (louf; rice and
fat in sheepskins,” Other than rice, pilal’ is also made
of cracked wheat (hulgur) and this was called “ay”."™

Vegetable Meals

In the Turkish Seljuk kitchen, vegetable consump-
tion was also widespread. In this period, vegetables
such as lentils, rice, gourd, eggplant, pepper, carrot,
celery, leek and cucumber were grown and a variety
of meals were prepared using these vegetables." For
instance, tind that is made ol lentil crushed with sugar
and fat was a famous meal that was favoured by many
including Mevlina.™ The lasting in the months of
Ramadan was broken with this meal. The lact that the
Prophet Muhammed preferred this meal to others was
influential in forming the tradition. The men of the
Egridir ruler, Diindar Beg, told Ibn Battuta, “we start
meals with tnt by following the graceful tradition of Prophet
Muhammed”.""

8 EIIik, 1, 536,

14 1ALk, 1, 352,

15 Abrdal Mitsi Felapetnomens, 150,

16 Sikied, Kormman Ofitars Tanbi, ed. by M. Mesud Koman, Konya 1946, 22
7 Ihn Battua, 1, 421,

88 Meseo, V, 568-569, Yurms Empe, Divan, 139, 158; Hudict, Sufi Cuising pp, 80-
8l

89 Disdues Kabir 1, 14 TI1, 216; Memezi, 1, 29; IV, 260; ERik, 11, 412; 498-499;
Mhisdnereti't-Akbi, 122,

90 Diviin-1 Kebiy, V, 233,
91 Ibn Battuta, 1, 407.

Borani was also another vegetable meal consumed in
this period. Mentioned in Divdn-1 Kebir™ borani was
a meal type made of rice or bulgwr, spinach, onion
or garlic and yoghurt. The origins of borani were
related to Baran Hatun, the wife of the Abbasi caliph,
Me'mun.” Kalya that is made today using minced
meat, gourd and eggplant was also known in the
Seljuk kitchen.” Likewise, use of onion and garlic was
widespread. Garlic was a [ood that Mevlana favoured
and he always spared a space for garlic in his garden,”
He consumed garlic in great quantities, adding it to
his meals and eating [resh cloves to break his fast (iflar)
during Ramadan.. He related the reason for his eating
in such a way to the Prophet Muhammed and stated
that he had told Prophet Ali “p Al eat the garkic fresh”.
Meviand especially liked to add garlic to yoghurt.
According to a saying, he once added twenty-five full
garlic picces to a pot of yoghurt™ Mevlind recom-
mended garlic, which he saw as the key ol health,
especially to patients with malaria.”

Eggplant is another vegetable known (rom this period
and was a [ood eaten sour with vinegar and garlic.”
Poppy sced was also among vegetable products used
in this period. Mevlind suggested to a friend who
complained that he slept a lot to extract and drink
the juice of poppy.™ Excessive use ol peppy was
however not seen as proper.'™ Lettuce, garﬂcn cress
and mint were among the vegetables used. Mint was
consumed alter drying."" Mentioned in the works of
Mevlana,” sesame was used lor oil lamps as well as
cooking.'" Sesame was among the export products in
the Menteseogullan period.™

2 Dindny Kby 1V, 120,

13 Haher, Sy Chiine, pp. 2091, About bordind, s also: Ghares Perry, “Boruninin
1100 Yallik Vanihi®, (trans.: Noezl Piykin), Ravek ve Al isaie: 2 (2005), pp. 43-40

O Dindre-s Kebi, 1, 306.

95 Mevlind Celiledding Meeni, IV, irans.: Veled Lebudak, Isanbul 1988, B9,

6 Blkikd, 1, 6256206,

07 Filiki, 1, 468, 537,

98 Linn-t Kby, 111, 45%; 1V, 209,

99 Erakd, 1, 537

100 Eftiki, 11, 208-209; Tbn Battuta, I, 443.

101 Cunbur, “Yemekleri", p. 78,

102 Dinin-1 Kbty V, 133,

103 Wittek, Mentege Beyfifs, pp. 121-122; Ismail Hukla Uzniniargih, Anadolu Beylikien



Another meal of the Seljuk period was hotab/hulab.

Giircli Hatun sent two trays of hotab for Mevldna
and his {riends to cat.'"* According to the statements
of Eflaki, this meal was a fragrant food, taken and

eaten in pieces.'”

Salt was also used for adding taste to meals in the
Seljuk period as it is today."" Among the foods that
Ibn Battuta bought while going to Kastamonu, was
salt as well as spices and vegetables. Salt was kept in
special cellars for salt (nemekddn).'”” There were salt
quarries near Aksaray.'® In addition, olive oil was
used in this period as well.""® Saffron was preferred for

colouring meals. There was also the trade in saffron

ve Akhoyunly, Karakoyunlu Devletlers, 3rd edition, Ankara 1984, p. 249.
104 Efiaki, I, 593,
105 Bk, IT, 537-538,

106 For the use of salt in the Seljuk Anatolia, see: Giilay Ofiin Bezer, “Selguklular
Déneminda Anadolu’da Yemeklik ve Diger Madensel Tuzlara Dair Notlar”, Tiirk
Kitltiirii Inclemelers, issue: 6 (Istanbul 2002), pp. 9-16.

107 Meril, Meslekle; p. 71.

108 Claude Cahen, Osnanhlardan Once Anadolu, trans.: Erol Uyepazarci, Istanbul
2000, p. 116.

109 Divdn-1 Kbty IV, 149; Kayaoglu, Turumtay ve Rahatogly Vakfiyeleri, p. 69.

ety

which was planted in large quantities in Gynitk."?
Helile, which came in many types was used more mak-

ing foods bitter or sour.'!
Sweets, Halva, Sherbets

Sweets and sherbets also had an important part in
the Seljuk kitchen. At banquets prepared for guests,
eating sweets was a must after the sumptuous meal.
For example, in almost every dervish lodge that Ibn
Battuta visited from Antalya to Mudurnu , he was
served sweets after a variety of savoury dishes and
fruit."? In the Rdhatoglu Foundation, the cook needed to
have the ability to prepare all kinds of sweets as well

as cooking good savoury meals.'"?

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 Ibn Battuta, I, p. 433.

111 Efiaki, 1, 543.

112 Ibn Battuta, I, 405, 410.

113 Kayaoglu, Turumiay ve Rahatoglu Vakfipeleri, p. 68.
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this period.""* Different sorts of halva were found at
almost every table from the palace to the lodge kitch-
ens.'"S Sugar, butter, pistachios, walnuts or almonds
were used in the preparation of halva; honey, sugar
or molasses was used for sweetening''® Halva was
especially distributed on holy days and nights, on the
eves of religious festivities mostly for the spirits of
those who are dead. For example, the wife of a mer-
chant made sweet halva on the eve of the feast 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 kelva-ger.'"’

Sugar had an important place amongst the ingredients
used in making halva and other sweets. The sugar
from sugar cane was a subject referred to frequently in
the poetry of Yunus Emre as well.' Sugar was gener-
ally brought from Egypt, sometimes from Damascus
and Iraq although mostly in the boiled, melted, puri-
fied and dried form.'"” Sugar sherbet was served to
guests during festivities, rituals or meetings.' Sugar
was sold in shops. In Konya these shops were called
Scker-furtigan/Sekerciler and were found within an
inn that belonged to Hasan b. §a’ban who produced
and sold sugar in the periods of Izzeddin Keykivus I
and Aldeddin Keykibad 1."*' Sems-i Tebrizi stayed in

114 Dipdu-1 Kehls, V, 468,

115 For some legends related to halva in Meviovi drcles, see: EILK, 1, 267, 342,
449350, 11, 152, 590-391; Ibn Battuta, 1, 441,

116 Dindn-s Kb, 11, 54; IV, 430, deitigik tarifler igin see: Hahes, Siff Cuising, pp.
19123,

1T Murgil, Meslekler, p. 54

18 “Stunale gker kim yidh ye bul/Babsn virmeyinee irmedi e/ ki kim boflodh rey-
e goberden/ Hber alayabok: s blurdan/Seker degildhd o sicitn der/Ne yiligion bk
nat'ni bilici/Olhor mi'ni sizil sebkerden srk/Buulaywn dirisen silkken bimak/'0) sitkker semmae Aim
Mustr'd bilers Tove lityek ise i ki yiker” Risdlle, pp. 31-32, lor some other sanples, sce
Divan, 39,41, 78, 111, 112, 159, 178,

119 Bahaeddin Ogel, *Tiirklerde "Tiath Anlaysgt ve Seker”, Geloueksel Titnk Tthdan

Bildinileri (17-18 Ambk 1983), Ankara 1984, p. 20; Mercil, Meshikdes
{:3-55 Balkir, 219223, However, it s maintained that sugar was produced and
exparted to other countries from Antalya in the period when wellare increased
in the country. According to O. Turan, Alieddin Keykibad 1 had built a sugar
Tnctory (jeber-kine) in the Aldtye prairie. Here, sugar cane was produced and Luter
exported (Osman Turan, Selpublular Tiriki ve Tierk-Jslam Medemyet, Istanbul 1980,
p. 365), However, it should be mentioned that Fansk Siimer reads this word as
ibar-hine which means a hunting chalet) (Faruk Siimer, Tabanky Phzan, Selpubhelar
Devrinde Milltleraras Bigyik Bir Fisng, Istanbul 1985, p. 9).

120 Efiakd, 1, 361,

121 This person had built a small mosque named Seker-furg in the year 617/1220
in Konya (see: Mehmet Onder, “Konya'da $eke[r]furug mescidi”, An, issue: 29
(Kasim 1961}, pp. 6-B.

this inn when he first came to Konya.'” The imported
sugar was consumed more in palace circles while com-
mon people generally used honey, molasses and fruits
as swecteners,'®

As sugar was used in the preparation of halva,
sugar mixed with roses, became another sweet called
gillbegeker'™ Sugar candy (akide ekeri) and teberzed sugar
were also known in this period.'"® Sugar candy was
distributed to people on important days and dur-
ing wedding feasts. For example, huge amounts of
sugar candy were distributed in the wedding feast
of Aldeddin: Keykibad I. As an illustration of the
amount of sugar in this wedding feast, Ibn Bibi states,
“More sugar candy was distnbuted during the wedding that
anybody had seen that from the creaton of Adam to judgement
day”."® These statements of the writer are important
in showing that sugar was a favourite type of sweetenr
Turkish Seljuks. Besicles
sugar, honey was also an important type of sweetener.

at least in palace circles for

Honey was a product that was casily and cheaply
lound in Anatolia during this period.'” Yunus Emre
frequently mentioned honey in his poetry.®. Honey
was among the gilts that Karaman Beg sent to the
Seljuk palace. In the Mevlevi circles, the roots of
the tradition of serving honey to guests were tied
to Prophet Ali." One account mentions that on a
day when Sultan Veled went with his [riends to the
vineyard ol Celebi Husameddin, seven honeycombs
of white honey was brought for them to eat."" The
consumption of so much honey just for one ban-
quet implies that honey production in Konya was

122 BIIAKS, 1, 2554256, 11, 194,
123 Balksr, Bestoun, Hrivat Cretin, p. 224,

124 Divebt-¢ Rebis |, 13; N. Habcs, S Cosine, pp. 5051
125 Mergil, Meskekl 3.

126 Thn Bibi, 1, 311,

127 For example, Thn Battuta had stated that they could buy honey to make the
whole caravan satishied for only two dirhems in Kastamonu (1, 430).

128 Rusile, pp. 91, Diva, 49, 41,65, 111, 176, for example, “Yunus ne hoy dimigan
bal u geker yumigsin/ Ballar balmy buldum kovanim yigma olsun” (Disas, 111},
129 §ikiied, 22. There were cases where honey was stored ngainst situations such as
siege and fumine. In the ccllar of the king of Kégonya Fortress sieged in the period
ol Alieddin Keykubad the first, there were butter, honey, almond, sugar and salt
to fill three howses (Tbn Bibi, 1, 370).

130 EAAKE, 1, 443,
131 Eakd, 11, 335,



abundant. According to the statement of El-Omeri,
white honey was not sweet like white sugar, it was
neither too sweet nor not sweet enough and was a
honey “worth eating”."** During the Babai uprising

in 1240, the retreating disciples of Baba Ilyas
added honey to their meals because they

could not find sugar.'®

As’honey could be eaten alone, it could
also be eaten with butter and clotted
cream or could be consumed as a sher-
bet. Honey eaten with butter accord-
ing to Yunus Emre'® and with clotted
cream according to Kaygusuz Abdal
was more pleasant."®® Honey sherbet
was consumed by family members in
daily life, was served to guests and was
used in the treatment of certain diseas-

es. 136 i
)

Other than the honey sherbet, sherbets were

made using rose water, pomegranate, fig and
grape. Sherbets were sold in shops or by street sell-
ers by the glass."” Sherbet had an important place in
Mevlana’s thoughts. ™ According to a saying, he had
said, “we have chosen three things fiom the world, sky, sherbel
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."”

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

132 Yiicel, Anadolu Beylikleri Hakkinda Araghrmalay 1, p, 183.

133 Kemal Eraslan, “Baba Ilyas-1 Horasini’ye Ait Halvetle Ilgili Bir Risale”, A/,
XX (1997), pp. 135149,

134 Mumsuz baldur seriat tortsuz yagdur tarikat
Dosticun bali yaga neyigiin katmayalar (Divan, 65)

Yunus bu sbzleri gatar sanki bal yaga katar
Halka mata’larun satar yiiki gevherdiir tuz degiil (Divan, 176).

135 Hayrettin Ivgin, “Geleneksel Bir Tiirk Tathsi: Pelte”, Geleneksel Tiirk Tathlan
Sempogyumu Bildirileri (17-18 Arahk 1983), Ankara 1984, p. 77.

136 Disdn-t Kebiy 11, 5; BAA, 11, 335,

137 Divén- Kebi, V, 328, Mergil, Meslekler, pp. 53, Hahcy, Suft Cuisng, pp, 144-
148.

138 EA4l recites the saying, “we have chosen three things from the world, sherbet, sky and
hammam” by Mevlana (I, 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
Hakki Konyal, Abideleri ve Kitabeleri ile Konya Tarihi, Konya 1964, p. 267; Mercil,
Meslekler, p. 53).

Paluze was prepared using water, flour and honey or
according to others mixing grated apples with sugar."*’
According to Kaygusuz Abdal this sweet that was
praised by Mevlana'*! should be eaten after Aerse.'**
In this period, a sweet called kadinbudu was also being
prepared. Also named Turkmek, the ingredients of
this sweet were flour, honey and almond.'"* Another

sweet, hiogmerim was prepared by kneading flour with

sour milk, adding fresh or dried grapes and cooking.'**

Other than these, kadayy'*® and zerde were sweets pre-
pared during this period. Zerde was a sweet prepared
by adding 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.* Similarly, Geyikli Baba sweetened the zerde

140 Orhan Saik Gokyay, “Kaygusuz Abdal ve Simatiyeleri”, Tiirk Folkloru, issue:
14 (Byliil 1980), pp. 3-6.

141 Divin- Kebi, 111, 168; IV, 124.

142 Ivgin, “Pelte”, pp. 77-78.

143 Kéymen, “Alp Arslan Dénemi Tiirk Beslenme Sistemi”, p. 42; Bakr, p. 233.
144 K6ymen, ibid., p. 42,

145 Divdn-+ Kebiy; 111, 168; For kadayf see: Halic, Sufi Cuising pp. 125-127,

146 Abdal Musa Velayetnamest, 150.
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jugs.

that he had sent to Orhan Gazi.'" Pastes (macun) were
also prepared and enjoyed as sweets. Tiryak was one
of these pastes and was mentioned both in the works
of Yunus Emre'*® and Eflaki.'" Tiryak was a medicine
used to treat poisoning,

Pickles

It is understood, from the works of Eflaki, 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 in the garden should
be spared for turnip. ' Mevlind’s teacher Seyyid
Burhaneddin favoured turnip pickles. According to
a saying by Eflaki, when he wished to have pickles,
he said, “lrnip pickle is useful and the best of pickle, eating
lurmps fresh gves a light to the eye. Because he was an acknow!-
cdged person in medical sciences™."™"

Vinegar, one of the basic materials in the prepara-
tion of pickles today, was also used during the Seljuk
period. Vinegar was also added to soups or consumed

as a drinking.'* Vinegar was preserved in carthenware
154

Fruits

As understood from the sources, all kinds ol [ruit were
grown in Anatolia in the period when the Seljuks
ruled. In the internal regions, firstly apricots, then
apples, pears, figs, pomegranates, prunes, peaches,
quinces, melons and watermelons were [airly wide-
spread.'™ Ibn Said el-Endelisi, who visited the region
in the fourteenth century, saw nice apples, large pears
and peaches of diverse colours near Aksehir.'™ Ibn
Battuta also bought fruits such as apricots, dried

147 BOA, Ali Euirf (M Geleli) v £

148 Nugdur seniin eliniile zehr-i kiil igertsem
Bilmezin ne ma'nisi var ol olur camma tryuk (Dioan, 78)

149 Effald, 1, 545, 1T, 522

150 Mesmen, 1V, 89,

151 Eftild, 1, 229. About turuips, see also : Mo, [V, B9; Eflaid, 11, 412
152 Efakd, 11, 335,

153 Ibn Bibi, 11, 112,

154 Dizdn-s Rebds V, 207; EA3M, 1, 712; 1, Sikin, 105.

155 Claude Cahen, “Ibn Sa'id sur I'Asie Mineure Seldjugice”, Tuilt Angtrmalan
Deggist, VIZ10-1] (Ankara 1972), pp. 45. I thank very much 1o my friend Nazh
Piskin who d the kindness of translating this article despite her intense pro-
gram. -

prunes, apples, and peaches during his Anatolian
travels,” 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. Ibn
Battuta mentions a particularly tasty apricot called
“Kamareddin” by local people during his visits to
Antalya and Konya." This apricot took its name
from an emir who built fruit gardens in the period
of Alieddin Keykibad I It was especially grown
in Konya and was exported to Egypt and Syria. As
the apricot could be eaten as a fresh [ruit, it was also
used in preparation ol compotes.'™ Figs were also a
favourite fruit. One of his [riends brought a number
of trays of figs to Mevlind and they had eaten these
figs together. Similarly, Abdal Musa also asked for
ligs from his host during a visit made with his disci-

P!L"‘- 159

Grape was one ol the most lavoured [ruits of the
period. Vineyards were built for growing grapes.
Viniculture was widespread in all places where the
geography permitted, The grapes grown in vineyards
were an important source of income, especially for
villagers, " It could be for this reason that Zahireddin
Ili, who had gone to Nigde in the period of Izzeddin
Keykévus I, guaranteed that he would meet the cost
of all damages caused by the army of the sultan,
Different types of grapes were also available. During
his visit to Iznik, Ibn Battuta ate and enjoyed a type
ol grape called, “bachelor grape”, which was of a
size and taste he had not experienced before. It had a
pale colour, thin skin and a single seed."* Many food
products were produced using grapes. Molasses and
wine were up-front. Grapes were boiled and turned
into pekmez (molasses) at the beginning of autumn,'®

156 I Battwa, T, 436,

157 Ibn Battuta, 1, 403, 412,

158 Efliki, 11, 532-533

159 Abddnd Musa Velayetnmnen, 145,

160 Polat, Tiskire Selpuklulan'nda lgtimai ve Ihtisads Hapal, p. 134,
161 Ton Bibi, 1, 139, For grapes see. II, 111112,

162 Thn Battura, 1, 441

163 Memem, 11, 87, 204, ENiki, 11, 436






nuts must have been a sweet type frequently made in
the Mevlevi kitchen. Mevlini thought that almond
halva kneaded with walnuts, almonds and sugar gave
light to the eyes as well as giving taste."* Sugared
almonds were also made.'™ Almonds, walnuts, nuts
and pistachios were among the appetizers of feasts..'””
Walnuts along with chestnuts were produced in the
Iznik and Kastamonu regions. Both fruits were ample
and cheap in these areas."” Citrus fruits were also
among the fruits grown.'” Near the Kubadiye Palace
where Aldeddin Keykiibad passed an important part
of his time was near the sea and there were citrus
fruits trees nearby.'”

Beverages

Sherbets made of various fruits, honey or sugar were
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 of diverse spices. Every household, which had
trees like apricot, grape, pomegranate, or one or
two bechives in their garden produced their own
sherbets. There were sherbet sellers selling sherbets
by the glass in the larger cities. Ayran was also a very
widely consumed beverage. Another drink that was
widely consumed was boza/bekni, made of white mil-
let, wheat or barley. Boza was kept in a flagon to brew
and then for drinking by poring {rom the spout of the
[lagon."™ Another beverage that was consumed in this
period was sirkencubin. Made by mixing vinegar with
honey, sirkencubin was one of the blends that Mevlana
favoured. According to him, for a good sirkencubin,
honey and vinegar needed to be mixed in a balanced
way. If the content of honey was less than the vinegar,
the blend would not be good.""
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181 Mevlana Celaleddin, Memer, I, trans. by Veled Izbudak, Istanbul 1988, 5; VI,
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Wine, despite the fact that those within Sufi circles,
with Mevlina leading, were opposed to drinking due
to Islamic laws, was a type of beverage drank by many
people, including, from time to time statesmen.'™
Sultans and those around them consumed wine abun-
dantly for entertainment, for celebrating a success, or
when they organized a banquet for their statesmen.
Emperors like Giyaseddin Keyhiisrev I, Izzeddin
Keykavus I, Aldeddin Keykubad I and some leading
statesmen of the period favoured such gatherings and
drank the “erguvan coloured” wine with delight.'™ At the
wedding of Izzeddin Keykivus, wine was drunk for
a week."™ There was a section called the wine house
where wine was stored in the palace kitchen.'® The
officers that kept the wine house were called garapsalar
or garabddr. Alaeddin Keykibad I had given the
Erzincan King Alaeddin Davudgah two hundred loads
of wine as well as a variety of foods to procure tools
for his kitchen." Sultans tried to cure the headache
that wine caused by cating garlic aumag."" The raw
material of wine was generally grapes. However wines
were made of date or pomegranates as well. The
date wine was named as nebiz."™® Pomegranate wine
had a similar taste to date wine. The pomegranate
wine produced around Denizli was sharper and more
intoxicating than grape wine. Although grape wine
was more widespread, pomegranate wine was also
popular amongst people.'™ Wine was used also as a
symbol of power in certain hagiographies. According
to a legend, Geyikli Baba had turned the raki and
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le the Progihet fo drink first, aned wanld enconrige athers o drink. Becinase He was the proper
studendof Allh, e il v ol vhot he e from Allh” (EAGK, 1, 334-335), However,
legends that Ul Anf Cadebt, the grandson of Mevhing, drank wine together with
Ius [riends in some frendly divans are recited in the: work of ER2K (IT, 480-481,
as4),
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189 Yiicel, Anadotu Beylikleri Habkmda Araghrmalay 1, 195; Polat, Tiirkiye Selpuklulan'nda
Jptimai ve Iktisadh Hiat, p. 136,






