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EVLIYA CELEBI’YE GORE 17. YUZYILIN
ORTALARINDA VAN BOLGESI MUTFAK
KULTURU VE YEMEKLERI

GIRIS

7. yiizyilin orralarinda Van'a gelen iinlii

Tiirk gezgini Evliya Celebi, b6lgenin tarim

ve bakliyat tiriinleri, sebze ve meyve cesitleri,
balik ve av hayvanlari ile yemek cesitleri konusunda
onemli bilgiler vermekredir.

Tarim ve Bakliyat Tiirleri Konusunda
Sunlar: Yazmaktadir:

...Van topraklar: genig ve verimli bir diyar
oldugundan, bollukta hi¢ benzeri yoktur. Hatta
yedi cesit bugday olur ve yedi tiir siyah yagli ve
tombul arpas: olur. Baklasi, nohudu, mercimegi
ve tahillarinin hesabini Tanr bilir...!

Sebze Cesitleri Konusunda su 6nemli

bilgileri vermektedir:

...Van lahanasinin benzeri, yedi iklimde yokrur,
her biri fil karmi kadar biiyiiktiir. Ikisi bir deve
yiikii olur, oldukca ince yapraklidir. Maydanozu,
kerevizi, mevzan su kabaJ, teresi, sogan: sarimsagi
ve kijisi boldur. Kiji, peynir icine konulan bir cegit
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ottur, buna kijili peynir denir. Evliya Celebi, Kijili
ve cacikli peynirden, Bitlis'te de s6z etmekeedir.

Ciris denilen yabani bitkiden yapilan yemek, cok
lezzedlidir. Ayrica kavun ve karpuzu da cok giizeldir.

Yenilen Meyvelerti:
...Meyvelerinden on iki tiirlii al yanakl: tekbani,
cangiilii, seylani, zaferani ve sami adl: elmalar:

gayet lezzetli ve suludur. Yalniz Kirim Bélgesi'nde

Sudak elmas: veya Kocaelinde Misket elmas: ve
Rumda Késtendil elmass, bu lezzetli ve sulu
elmalarin benzerini olugcurmakeadir.
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Van Gilii ba!:g‘mm tandirda pisirilme hazirlig:

Hatta elmas: o kadar ¢ok olur ki, gezintiye cikanlar
birbirleriyle elma cengi yaparlar. Sulu fiztimii,
melece armudu meshurdur ki, benzeri yokrur.
Sergiiloglu ve Sirek adli baglarinin ti¢ giin kalmig

helal sirasi, insan viicuduna safi kandir....

Van’daki Irem Baglarinin sayis: ve
ozellikleri konusunda su bilgileri
vermektedir.

Van'in Edremit baglari ve mesire yerlerinden
bagka, Van'in yakin ve uzak yerlerinde 20 adet
gezinti ve dinlenme yeri vardir. Ayrica Evliya
Celebi Van halkinin meslekleri arasinda bagciligin
snemli bir yer tuttugunu yazmasi, Van'in iinlii
baglarinin oldukgca fazla oldugunu géstermektedir.

Van Kalesinin kible rarafindaki Hendek Asir1
Mezarli1’'n1 gecince, genislik ve derinlikte ta
Edremit Kasabasina kadar uzanan, uzunlugu ve
genisligi sekizer saat olan Van Ovasi bag bahce,
agaclik ve giilistandir ki, baglar hakimi su beyinin
defterinde 26 bin kadar kayithdir. Su aldig: icin,
Su Beyine &giir verirler. Bu irem baglarinin icine
insan girse kaybolur. Her bagda bir akarsu, havuz,
sadirvan caglamakeadir. Her birinde giizel bir ksk
vardir. Bu baglarin en iinliileri Malli Kaya, Celebi
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Bags, Sirek Bag, Siilleyman Bey Bagi, Pasa Bag1
ve bunlar gibi nice binlercesi

Evliya Celebi, Van G6lii Balig,

Ticareti ve Baliklarin Bend-i Mahide

Yakalanmalar: ile Ilgili Olarak Sunlars

Yazmaktadir:

Bend-i Mahi nehri, Bargiri Kalesi (yan1
Muradiye) yakinindan Van Golii'ne dogru bir
kayalik bogaz icinden akar. Asagida tuzludur, ancak
yukarida seker gibi tatls bir sudur. Bargiri
Daglarindan cikan bu su, Bargiri (Muradiye)
yakinindan gecerek Bend-i Mahi mahallinde Van
Géoliine karigir.

Bend-i Mahi mevkinde, yilda bir kere Mayis
ayinda Van Gélii’nde en kiiciik bir balik
goriinmezken, o giin Allahin emriyle Van Gélii'niin
baliklari ortaya cikip bu Bend-i Mahi Deresi'nden

yukars dogru tam bir ay boyunca yiizbinlerce biiyiik
ve kiiciik tiirlii ciirlii baliklar gecer. Orada Ben-di

" Mahi Sultan denilen bir ziyaret yeri vardir, biitiin

baliklar o ziyaret yerine varip o tarafin su otlarindan

ve egir koklerinden otlayip ve o sultan: ziyaret edip

bir andan sonra biitiin baliklar geriye donecek
mahalde Bend-i Mahi adli yeri Van Deftardari
tarafindan bir ag ile kapatilir. Biitiin baliklar yukar:
derelerde mahpus kalip, agagida Van Golii'ne
gecemediklerinden Bend-i Mahi derler.

Defterdar Agas: yiizlerce isci ve hizmetgisiyle
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yukarida mahpus kalan baliklar: avlayip tuzlar.
Orada yiizlerce Dogu Anadolu tiiccar: ile Acem
bezirganlari bu baliklari Deftardar Agasindan satin
aldig: binlerce deve yiikii tuzlu balig: Acem
diyarina, Lahican, Bakii ve Azerbeycan'a gotiiriirler.
Gayet lezzetli ve etli baliklari vardir. Bu baliklardan
devlete 9 yiik akce gelir elde edilip, Van Kuluna
ve Van Golii cevresinde bulunan, kale kullarina bu
balik malindan ulufe verilir. Ancak Bend-i Mahi
mahalli yilda bir ay seyirlik yerdir ki, gecen baliklar:
avlamaya hicbir kimsenin giicii yetmez. Giivenilir
yer oldugu biitiin baliklara malum oldugu icin su
yiiziinde yiiziiciilitk gostererek gectiklerinde Allahin
biiyiikliigii o giinlerde yiiz binlerce baliklarin
sekilleri ve renkleri seyredilir.

697

Giizin Siihran BELLI — Oktay BELLI

G

o
Otln Peynir

Evliya Celebi iinlii Van Golii Baliginin
disinda bir de Ercek Géliine akan
Memedik Deresinden avlanan ve ¢ok 1
ezzetli olan Ercek Balig1 hakkinda da

su ilging bilgiyi vermektedir.

Ercek Golii, kalenin yakininda kiiciik bir halci
vardir. 10 okka gelen yahsi bir alabalig1 olur ki,
bu diyarda Ercek Baligi meshurdur. Bu baliktan
avcilar avlayip, ayan ve esrafa hediye gotiiriirler,
asla balik kokusu yoktur. Bu halicin kenarinda
Revan Fatihi Sultan Murad Han konaklayip
baliklardan yiyip, gercekten de Ercek Balig:
denildigi kadar lezzetliymis demistir.

Van Bélgesi’nin Onemli Hayvanlari
Evvela Cenab-1 Allah yeryiiziinde Rumeli’'nde
Serez Camuzi (Mandas1) Anadolu’da Adana Camizi

Keklik Bivegi
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Van gelencksel kahvaltis: Van geleneksel yemekleri

ve Dogu Anadolu Bolgesi'nde de bu Van Camuzi, hi¢bir diyarda yokrur.

kadar iri camiz yaratmamugtir. Hacta Menkerusi Evliya Celebi Van'in Yiyecekleri

filinden biiyiik camiz olur. Bu camuzlar bir yil konusunda da su bilgileri

besleyip fil gibi olduklarinda, Van halk: bu vermektedir.

camuzlari, kiiheylan atlari, develeri ve koglari Nevruz Oncellikle ¢orek otlu, raziyane sulu, anasonlu

Giinii déviistiiriirler ki, garip seyirliktir. has ve beyaz somununun yalnizca Amasya Ladik’de,

Izmit yakininda Sapanca’da ve Istanbul’da

Van’in Bal ve Icecek Serbetlerj, Tophanenin Isa Celebi Ekmegi disinda, bagka
konusunda ise sunlar1 yazmakrtadr. ' higbir yerde benzeri yoktur. Beyaz pamuk giilii
Van Sehri’nin ilk bakista iceceklerinin en gibi yufka lavasi, katmer ¢oregi, keklik boregi,

lezzetlisi Verek Dagi (Varak Dag1) balinin serbeti mastaba as1 (ayran ag1), kijili ag1 (evelik ast) elmalis

cana can katar. Hatta targin ile ii¢ giin dursa, ve karanfilli ayvas: bagka hig bir yerde yokrur.

birazcik keyip verir. Sergiloglu ve Sirek Baglarinin Evliya Celebi, ayrica Van kalesi’'nde ndbet tutan

ti¢ giinlitk temiz helal giras: can kuvveridir ve insan askerlerin gecelerini miizikli, sakali helva

bedenine safi kandir. Abugiille (avsila) serbeti sohbetleriyle gecirdiklerini yazmaktadr.

(Hindistan’da yetisen tath bir meyve tiirii), reybas Evliya Celebi, Van Bélgesi’nde Mahmudi

serbeti ve elma serbetlerinin benzeri, Bitlis disinda Asireti'nin askerlerine kuzu, karaca, sigin ve yaban

Van geleneksel yemekleri
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Ciris Miblas: (M. Unsal)

koyunundan ziyafet verdiklerini yazdiktan sonra,
bolgede pisirilen lezzetli ve tinlii “Pohin”
yemeginden s6z etmektedir. Siit, dari ve tereyaB:
ile pisirilen bu yemek, oldukca lezzetlidir ve hemen
her konuga ikram edilirmis. Ancak koyiin gengleri
Pohin yer misiz diye saka yollu askerlere giilerek
sormaya bagladiklarinda, askerler de kétii ismi var
diye artik Pohin’ den yemez oldular.

SONUC

Evliya Celebi’'nin 17. yiizyilin ortalarinda Van
Bolgesi mutfak kiiltiirii ve yemek cesitleri
konusunda vermis oldugu tarihsel bilgiler, bizim
icin cok biiyiik bir 6nem tagimaktadir. Evliya
Celebi'nin yine ayni tarihlerde Bitlis'teki murtfak
kiilriirii ve yemek cesitleri konusunda vermis oldugu
ayrintily bilgiler ile Van Bélgesi mutfak kiiltiirii
konusunda verdigi bilgiler &rtiigmekeedir.

Gergekten de Van Bolgesi'nin kavun ve karpuzu
oldukga lezzetlidir. Sebze cesitlerinin hemen hepsi,
gliniimiizde aymi 6zelliklere sahiprir. '

Elma cegsitleri giiniimiize kadar varliin1 korumasina
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Helise (M. Unsal)

karsin, iiziim baglar1 1915 yilindan itibaren ortadan
kalkmaya baslamistir. Yalnizca Ercis’teki baglarda
yetigen siyah iiziim, gegmis ile baglanti kurmamuzi
saglamaktadir.

Van Bélgesi’'nin otlu peyniri, herhangi bir
degisiklige ugramadan giiniimiizde de mutfak
kiilciiriinde 6nemini korumaktadir.

Van Balig, tipk: Eskicag, Ortacag ve Osmanh
Devleti déneminde oldugu gibi, giintimiizde de
mutfak kiiltiiriinde 6nemini korumakrtadir. Ancak
Ercek Gélii'nde dogudan dékiilen Memedik
Cayi'nda avlanan “Ercek Bali1” ortadan kalkmuguur.

Evliya Celebi'nin Van'da pisirilen lezzetli
ekmekler konusunda yazmig oldugu bilgiler,
giiniimiizde de gecerliligini korumakradir.
Gergekten de Dogu Anadolu Bolgesi'nin en lezzetli
ve cesitli ekmegi, hala Van'da yapilmakreadir.

Van Bolgesi'nde yetisen camizlar hala gok iri
ciisselidir, ancak Nevruz Giinii camiz doviisii
ortadan kalkmigtir.

Pohin ad: verilen yemek, dag koyleri disinda
artik yapilmamaktadir.



CULINARY CULTURE IN THE VAN
REGION IN THE MID 17® CENTURY
ACCORDING TO EVLIYA CELEBI

INTRODUCTION

he famous Turkish traveller Evliya Celebi

went to Van in the mid 17ch century and

he provides important information about
the region’s grain products, pulses, vegetables and
fruit; fish and game and local dishes.

About grain and pulses he write:i:

... as the land of Van is both extensive and fertile
its abundance is unequalled. There are seven sorts
of wheat and seven varieties of oily black and plump
barley. God knows the reckoning of pulses,
chickpeas, lentils and corn...!

About the choice of vegetables he gives this

important information:

....There is nothing like Van’s cabbage
in the whole wide world, every single one of them
is the size of an elephant’s belly. Two are equal to
a camel’s load; the leaves are chin. Parsley, celeriac,
mevzan gourd, cress, onions, garlic and kiji are
plentiful here. Kiji is a herb that is added to cheese,

Giizin Siihran BELLI*
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which then is called kiji cheese. Evliya Celebi also
mentions cheese with kiji and with cacik (tzatziki)
in Bitlis. The dish made from wild foxeail lily is
very tasty. The melons and watermelons are very
good too.

The fruit consumed:
... as to fruit there are twelve types of red-cheeked
apples out of which Tekbani, Cangiilii, Seylani,

" Zaferani and Sami are quite tasty and juicy. Only

the Sudak in the Crimea, the Misket in Kocaeli or

" the Késtendil apples in Rumelia have flavour and

*  Giizin Sithran BELLI, Researcher-Writer, Specialist on Eastern Anatolian Traditional Cusine, Istanbul-TURKEY,

e-mail: guzinsuhranbelli@gmail.com

#% Prof. Oktay BELLI, Isranbul University, Faculcy of Letters, 34134, Istanbul -‘TURKEY,
e-mail: okraybelli@okraybelli.net - obelli@hotmail.com - obelli@istanbul.edu.tr
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Bulgur pilave, tursu ve Van Baltf

juiciness of similar quality. In fact there are so
many apples that people have apple fights when
they go on excursions. Juicy grapes and the Melece
pear are very famous, there is nothing like them.
The permissible must from the Sergiiloglu and
Sirek vineyards that have stood for three days is
pure blood for the human body...

This is the information provided about the
number of Irem Vineyards and their
particulars:

Apart from the Edremit vinyards and other
picnic areas in Van there are another 20 excursion
spots near to and far from Van. The fact that Evliya
Celebi writes about viniculture as a prominent
occupation in Van shows that the famous vineyards

in Van were numerous.

Ayran ag

Van plain begins south of Van Castle past the
Hendek Asir1 Graveyard. Its width and depth are
eight hours each and it reaches all the way to the
town of Edremit. The plain contains vineyards,
kitchen gardens, woodland and ornamental gardens.
These are registered in the books of the Water
Master, who is the authority in the vineyards, at
up to 26 thousand. Because they use water they
pay tithe to the Water Master. A person entering
these Irem Vineyards, or Gardens of Paradise,
would lose his way. All the vineyards have a gushing
stream, pool or fountain. Every one of them has a
beautiful manor house. The most famous of the
vineyards are Mall: Kaya, Celebi Bag:, Sirek Bagi,
Siileyman Bey Bagi, Pasa Bagi and there are

thousands more like these.

Van gelencksel kabvaltis: .
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Van geleneksel yemekleri

Evliya Celebi writes the following about the

fish in Lake Van, catching them in Bend-i

Mahide and their trade:

The Bend-i Mahdi River runs near the Bargiri
(i.e. Muradiye) Castle through a rocky passage
towards Lake Van. At the bottom it is salty, but
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at the surface the water is sweet as sugar. The water

that emerges from the Bargiri Mountdins passes
close by Bargiri (Muradiye) and flows into Lake
Van at Bend-i Mahi.

While not even the smallest of fish can be
observed in Lake Van, once a year, on a day in May,
the fish emerge from Lake Van on the site of Bend-
i Mahi by the order of God, and for precisely one
month hundreds of thousands of big and small fish
of all types move upstream through the Bend-i
Mahi River. There is an excursion spot here called

Kiirt Kiiftest

Tebriz Kiftesi

Bend-i Mahi Sultan, and all the fish come to that
point where they feed from the water plants and

sedge roots and visit the sultan. All of a sudden all
the fish turn back towards Bend-i Mahi that has

been closed with a net by Van’s chamberlain. The
fish have all been trapped in the upper streams and
cannot reach Lake Van below and this is why they

* call it Bend-i Mahi, Captured Fish.
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The chamberlain and hundreds of labourers and
servants catch the fish that have been trapped and
salt them. East Anatolian traders and Persian
merchants in their hundreds purchase them from
the chamberlain and take thousands of camel loads
of salted fish to Persia, Lahican, Baku and
Azerbaijan. There are some rather tasty and fleshy

fish. The state earns an income of nine weights of

asper from these fish and the subjects in Van, Lake

Sengeser
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Pestilli Lahana Dolmast (M. Upsal)

Van and the castle are given provender from these
assets. This is an annual spectacle in the Bend-i
Mahi vicinity that only lasts a month, and it is not
possible for anybody to catch the passing fish there.
Well aware cthat they are safe the fish display their
swimming in the water as they pass and the
greatness of God is apparent in the shapes and
colours of the hundreds of thousands of fish.

Apart from the famous Lake Van, Evliya
Celebi gives this interesting information about
the fish caught in the Memedik River that
Lake Ercek has a small estuary near the castle.
Here are beautiful trout that weigh 10 oke and
they are known thereabouts as the Ercek Fish.

Fishermen catch these fish and take them as presents

Giizin Siibvan BELLI — Oktay BELLI
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Kayis: Knrusn Tatlist

to senators and local notables; they have not gora
fish smell. Sultan Murad, Sovereign and Conqueror
of Revan, camps at the side of this estuary and

partakes of this fish; he has said that the Ercek Fish

truly is as tasty as it is rumoured to be.

Important animals in the Van Region

First God created the Serez water buffalo in
Rumelia, the Adana water buffalo in Anarolia and
he created a large water buffalo like this Van water
buffalo in the East Anatolia Region. There are
water buffalos that are even bigger than the
Menkerusi elephant Mengels fil olabilirmi?
Oyleyse: Bengali elephant. When these water
buffalos have been fed for a year and are as big as
elephants, the people of Van pit them against
purebred Arab horses, camels and rams on Newroz

Eriste Pilavt (M. Unsal) '
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Balik Bostaniyesi (M.Unsal) Murtuga
Day, a strange sight.

About Van’s honey and sherbet drinks he says:

At first glance the tastiest drink in the city of
Van is the sherbet made out of the honey from
Mount Verek (Mount Varak) which gives energy.
If it is lefe:for three days with cinnamon, it
intoxicates a little. The clean permissible juice
from the Sergioglu and Sirek vineyards gives
strength and is pure blood for the human body.
Abssiille (avsila) sherbet (a type of sweet fruit that
grows in India), reybas sherbet and those similar
to the apple sherbets are only found Bitlis.

< :

This is the information Evliya Celebi gives

about Van'’s food \

First of all the likes of the pure, white moist
loaf with Nigella seeds, fennel seeds and aniseed
is to be found nowhere else apart from in Ladik in
Amasya, in Sapanca near Izmit and at Isa Celebi’s
Bread in Tophane, Istanbul. The thin phyllo-like
lavash bread is like a white cotton rose, the flaky
biscuits, the pastry with partridge, mastaba soup
(ayran soup), kijili soup (evelik soup) apples and
quinces with cloves are unique.

Evliya Celebi also writes how the soldiers on
guard at Van Castle spend their evenings with the
so-called helva sohbeti, entertaining themselves
with music and banter. :

After describing how the Mahmudi Clan in the
Van Region provided the soldiers with a feast of
lamb, deer, fallow deer, and wild sheep Evliya
Celebi mentions the famous, tasty regional dish
“Pohin”. Made from milk, millet and buctter this
is a delicious dish that every guest immediately is
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amé
offered. But when the youngsters in the village
laughing and joking used to ask the soldiers if they
wanted Pohin the soldiers stopped eating it because
Pohin had a bad name.

CONCLUSION

The historical information Evliya Celebi provides
about culinary culture and food types in the mid-
17th century, is very important to us. What Evliya
Celebi tells us about the culinary culture and types
of dishes in Bitlis from the same period corresponds
with the information he has given about the Van Region. -

The melons and watermelons in the Van region
are truly very flavourful. Nearly all the vegetable
varieties are the same we have today.

While we still have the same varieties of apples,
the vineyards have been disappearing since 1915.-
Orly the black grapes in the vineyards in Ercig
have links with the past.

The Van region’s herb cheese has survived
unaltered and continues to play an important role
in today’s culinary culture.

The fish in Van maintain their important place
in the cuisine like in prehistoric times, the middle
ages and in the Ottoman Empire. However, the
“Ercek Fish” from the Memedik River that flows
into Lake Ercek, have disappeared.

Evliya Celebi’s information about the tasty food
that is cooked in Van is still applicable today. East
Anatolia’s best and biggest assortment of bread is
still found in Van. The water buffalos in Van
continue to be very large, however Newroz water
buffalo fights are no longer held. Pohin is only made
in the mountain villages now.
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