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Turkish cuisine is not based on a race. It is one of the world's richest cuisine in terms of 

cooking techniques, material diversity and basic titles, which feed on the brotherhood of 

cultures in a geography stretching from the Yellow Sea to the Americas. The main purpose of 

this study is to emphasize the importance of the Turkish cuisine and culture on the emergence 

and spread of the products mentioned here to the world. This study asks the question "What 

are the foods that spread from Turkish cuisine to the world?". For this purpose, scientific 

articles, theses, symposium proceedings, travelogues, books, and magazines were examined. 

After a wide literature review yogurt, yufka, baklava, döner, mantı, pastırma, tel kadayıf, 

coffee, lohuk, Turkish delight, sherbet, sütlaç and güllaç, which are known and mentioned 

most in international literature and cuisines were chosen for a deeper research. The study 

has been limited to these products and with the documents published in English and Turkish. 

This research plans to provide information about the history of these products, some of which 

are disputed about their origin, such as yoghurt, baklava, döner, mantı and pastırma. 
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1. Introduction
 There are few countries that do not want their culture as 

much as Türkiye. The rich cultural diversity of Anatolia 

has emerged as the accumulation of centuries. It is seen that 

serious efforts were made to dissolve, divide this society 

and ignore some of its components, for which great 

sacrifices were made to keep it together a century ago. In 

the end, it became clear that the ardent followers of the 

Turkish-Islamic union and ottoman heritage were 

completely indifferent to cultural issues when it came to it. 

They did not mind leaving the products of a civilization 

they appeared to possess to destruction, evaporation and 

looting (Boratav, 2007, p.9). 

Turkish cuisine is not well known even by those who try to 

introduce it. Turkish cuisine is not based on a race or a tight 

region bordered by race. Turkish culinary culture, which is 

very rich in terms of ingredients and variety of dishes, 

consists of a large geographical area from the Yellow Sea 

to the Americas, the time passed by the Sumerians to date. 

This cuisine is based on simple, healthy, easy-to-make and 

sustainable meals. Turks themselves have produced new 

foodstuffs and they also have taken things from every 

geography they have passed, adopted, developed and 

spread them (Güney, 2021a; Ögel, 1978, pp. 19-24).  

The nutritional habits of a country is shaped according to 

her cultural, geographical, ecological, economic structure 

and historical process. That is why a national cuisine 

should be interpreted in terms of the foods and beverages 

that feed the people, their preparation, cooking and 

preservation; the tools, equipment and techniques required 

for these processes, the manners of eating and all the 

practices and beliefs developed around the kitchen. The 

richness of variety in Turkish cuisine is parallel with its 

rich history. Turkish cuisine, which consists of dishes 

prepared with cereals, various vegetables, meat, naturally 

grown herbs, olive oil, butter, yogurt, milk, molasses and 

dried and fresh fruits; can be grouped under at least 18 

headings. Turkish cuisine is also one of the richest cuisines 

in terms of vegetarian dishes (Baysal et al., 2000; Güney, 

2021a).  

Every cuisine has its own special ingredients and dishes 

that identifying its culture. Yogurt, yufka, baklava, döner, 

mantı, coffee, Turkish delight, lohuk, sherbet, pastırma and 

sütlaç are some of the important ingredients and dishes that 

identifies Turkish culinary culture.  

Review articles includes the analysis of written materials 

containing information about the case or cases that are 

aimed to be investigated. Resources such as 

documentaries, academic journals, books, pictures, 

travelogues, state archives are valuable resources that 

enable learning about the unknown about the past (Yıldırım 

& Şimşek, 2016, pp.189-194; Merriam, 2018, pp. 131-

155). In the literature review, no research has been found 

that examines all of the topics covered in this study 

together and in terms of what this study deals with. The 

main purpose of this study is to emphasize the importance 
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of the Turkish cuisine and culture on the emergence and 

spread of the products mentioned here to the world. 

Therefore, it is considered that this study will make 

significant contributions to the literature. This article asks 

the question "What are the foods that spread from Turkish 

cuisine to the world?". For this purpose, scientific articles, 

thesis, symposium papers, travelogues, books and journals 

were examined. After a wide literature review yogurt, 

yufka, baklava, döner, mantı, pastırma, tel kadayıf, coffee, 

lohuk, Turkish delight, sherbet, sütlaç and güllaç, which 

are known most in international literature and cuisines, 

were chosen for a deeper research.  

2. Methodology 

Purpose, Scope and Importance of the Study 

The main purpose of this study is to emphasize the 

importance of the Turkish cuisine and culture on the 

emergence and spread of the products mentioned here to 

the world. This study asks the question "What are the foods 

that spread from Turkish cuisine to the world?". For this 

purpose, scientific articles, thesis, symposium papers, 

travelogues, books and journals were examined. After a 

wide literature review yogurt, yufka, baklava, döner, mantı, 

pastırma, tel kadayıf, coffee, lohuk, Turkish delight, 

sherbet, sütlaç and güllaç, which are known and mentioned 

most in international literature and cuisines were chosen 

for a deeper research. The study has been limited to these 

products and with the documents published in English and 

Turkish. This research plans to provide information about 

the history of these products, some of which are disputed 

about their origin, such as yoghurt, baklava, döner, mantı 

and pastırma.  

 In the literature review, no research has been found that 

examines all of the topics covered in this study together and 

in terms of what this study deals with. Therefore, it is 

considered that this study will make significant 

contributions to the literature. 

Yogurt 

Yogurt is a coagulated dairy product formed by lactic acid 

fermentation and (Kızılaslan & Solak, 2016). The word 

yogurt (sometimes spelled as yoghurt or yoghourt) is 

mentioned in almost all the world dictionaries in exactly 

the same or very similar ways. The Oguz, Seljuks and 

Ottomans carry yogurt with their own culture to the 

countries they ruled. Eren (2008) and Durukoğlu (2017) 

states that yogurt is etymologically a Turkish word. 

According to Eren (2008, pp. 199-201), the word "suorat" 

in Yakutia, an ancient Turkish language, is a word that 

remains from proto-Turkic. The leading -y voice has 

become an -s in Yakutia. Similarly, Turkish yular has 

become sular (waters) in Yakutia. It is natural for yoğurt to 

transform into suorat. Yogurt is a Turkish derivative with 

its root, as a concept, as a word, with its appendix (ending 

with-t), and the form in Yakutia proves that yogurt has a 

history of more than two thousand years. Some examples 

of the usage of yoğurt in dictionaries are given in Table 1. 

Table 1. The word yogurt in etymology dictionaries 
Language Dictionary Word 

Yakutia Turkish-Sahaca (Yakutia) Dictionary suorat 

Spanish Diccionario de la Lengua Española yoğur  

French Centre National de Ressources Textuelles 

et Lexicales 

yaourt 

English Oxford Etymological Dictionary yoghurt, 

yoghourt 

German Digitales Wörterbuch der Deutschen 

Sprache 

joghurt 

Russian Dictionary of Turkisms yogurt 

Hebrew Etymological Dictionary of The Herbew 

Language for Readers of English 

yoghurt, 

yoghourt, 

yogurt 
Source: Clauson, 1972; Klein, 1987, pp. 140-152; Şirin, 2019, pp. 12-13; Vámbéry, 

1878; Vasiliev, 1995, p. 305; Real Academia Española, 2022) 

 

Yogurt, as Hippocrates mentioned, is one of the foodstuffs 

of the Scythians who lived further west in ancient times and 

as the peoples of Turkistan. Regardless of their race, the 

tribes living in these regions shared a common culture. 

These regions form one of the foundations of today's 

Turkish cuisine (Ögel, 1978, pp. 19-24). According to 

Dalby (1996), the product, known in classical times as 

pyriate, which Galen of Pergamon also identified with 

oxygala (sour milk), which he knew in his time, and which 

is eaten plain or with honey, is definitely a kind of yogurt 

(p. 66). However, it brings the mind the question that even 

Apicius's recipes, such as blancmange, have known to live 

in European cuisine for centuries, how come a yogurt-like 

product has no traces in Europe and has not affected the 

kitchen? The spread of products such as yogurt and cream 

in this geography through Turks suggests that this 

interpretation of the above-mentioned food is incomplete 

or wrong. 

The written sources related to the kurut (dried yogurt), 

which has been known since Turkistan and which is still 

obtained by drying the yogurt after filtering and turning 

into a ball, go further back in AD.540, the period when the 

Turkish influence on the Tang Dynasty was intense. A 

book called Chi Min Yao Shu, mentions a product obtained 

by drying lean or drained yogurt balls by leaving under the 

sunlight. It is noted that this product is an excellent food 

that can be stored for years, used in dishes and soups, and 

transported on journeys (Işın, 2020, pp. 94-95). 

One of the first examples of the word yogurt passes in 

Maitrisimit, which is 11th century Buddhist drama texts 

written in Turkish, as: "At one time, a pregnant cattle 

herder girl was going into town to sell yogurt, halfway 

through, she was in labor..." It is very important in terms of 

the presence of even pregnant women in the commercial 

life in Turkish culture and of course proving the 

contribution of yoghurt to the old Turkish economy. In one 

of the drama scenes depicting the hellish (tamulug) in the 

9th century copy of the same work: "... some people hit 

each other on the head with hot iron sticks and stick them 

in their brains and eat (their brains) like yogurt." (Şirin, 

2019, pp. 4-13). 
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In Kutadgu Bilig (1069), one of the first texts written after 

the Turks accepted Islam, yogurt is also mentioned among 

the basic foods such as kumiss, milk, fat and cheese. The 

words iró (ayran), tûró (unsalted white cheese), şayt (çığıt-

cheese) in Hungarian are the oldest words to pass into 

Hungarian from Turkish in terms of phonetic properties 

(Rásonyi, 2002, pp. 350-377). In Dîvânu Lugâti't-Turk, the 

word yogurt is mentioned many times in the form of 

yoghurt (Çetin, 2005, pp. 185-200; Güldemir, 2014, pp. 

351-352; Koşay, 1982, p. 50). 

It is understood that Turks kept the Central Asian food 

culture alive. Foodstuffs such as milk, yogurt, cheese, 

kaymak (clotted cream), butter and kurut were an 

important part of the nutrition system in Turkish society 

during the Seljuk period (Çiçek, 2002, pp. 339-351). 

According to Fragner (2000), the use of dairy products in 

Iranian cuisine indicates that these are clearly Central 

Asian influence. Fresh yogurt, white cheese, ball-shaped 

kurut and ground kurut (kaşk) are examples of a range of 

long-lasting and high nutritional value products (p. 56). 

As European travelers who traveled to Turkistan in the 

13th century explained, Turks and Scythians obtained 

butter from yogurt, not milk. In Oguz Turks, which 

migrated to Anatolia over time, the yeast left at the bottom 

of the container for the production of yogurt was called kor. 

Fermented yogurt was stored in animal skin, wood or 

earthen containers. Yogurt was put in the skin of the 

animal, called tuluk, and butter was obtained by shaking it 

with a wooden tool. In Kutadgu Bilig, yogurt was liquefied 

by adding water to this shaking tool (yayıg), to obtain ayran 

as we know today. Although fresh is acceptable, yogurt 

would be dried for drought and difficult times. This 

product, which is still consumed in various regions of 

Anatolia and called kurut, is widely used in today's 

Turkistan countries by giving various shapes. This 

tradition continued in the Seljuk State. In Turks, nonfat 

yogurt was called yavan (bland), yavgan, that is, there were 

the terms ful-fat and nonfat yogurt. Yogurt was called 

yugrat during the Khwarazmshahs, yugrat, chugrat and 

yagurt among Turks in Kipchak and Egyptian Mamluks. 

Drained yogurt is a thick variety of yogurt. In ancient 

Turks, we also come across this kind of yogurt under the 

name of süzmeli means drained. Marco Polo, the famous 

traveler of the late 13th century, wrote in his travel book Il 

Milione that the peoples of Turkistan boiled the milk they 

milked and warmed it, and then fermented it with the 

yogurt left in the container. (Ögel, 1978, pp. 19-24; 

Sandıkçıoğlu, 2018, pp. 149-150). 

Dernschwam says that during his trip to Istanbul in the 

1550s, Turks filled fresh zucchini and eggplant with finely 

chopped meat, added garlic, spices and salt, cooked it in 

plain water, then poured yogurt on it. He explains that 

yogurt, which he describes as salted sour milk, is the 

favorite food of Turks and is made by souring and salting 

the cooked milk. It makes this product look like a milk 

compote. They sometimes add water to yogurt and drink it 

(ayran); but he adds that if someone from other 

nationalities drinks it, he will get sick (Dernschwam, 1992, 

p. 171). From his descriptions here, it can be deduced that 

he did not know both yoghurt and dolma. Besides yogurt 

has a very important place in today's Turkish cuisine, it is 

used in a wide range from soups to desserts. 

Yufka  

Yufka is a thin, fragile, flat bread made in the nomadic 

Turkish communities in Turkistan, Seljuks, Ottoman 

Empire and modern Türkiye, which is also used in Turkish 

in the sense of tenderhearted, kind and fragile (Buell, 

Anderson and Perry, 2010, pp. 583-584). In Orkhon 

Inscriptions, it is mentioned as yuyka: yufka, thin = juqa: 

thin, yufka, undersized. (Kaljanova, 2013, p. 237). 

Canbulat also states that (2017) The Shijing Recipes in 

Qimin Yaoshu, written by Jia Sixie in 544 AD., the flat 

bread used to wrap the dürüm (wrap) in the Barbarian (Hu) 

Meat Dürüm recipe 86.5, is 45-50 cm in diameter, similar 

to what yufka is today, and is not mentioned anywhere else 

in the Qimin Yaoshu recipes. He states that he believes this 

recipe was taken from Mongolian-Turkish tribes or that it 

had Turkish influence. 

Among the Oguz, yufka (yuga, yuvga), pronounced yuka, 

was the most famous type of bread. In Hakanlı dialect, 

yufka was called a püşkel. The very thin yufka was called 

yalaçı yuka, and the type folded and curled like katmer was 

called katma yuka or yarma yuka. Yufka cooked on the 

Turkish sheet pan was filled with meat, eggs, etc. and eaten 

as dürüm like burritos. The Seljuks used to roll eggs, 

onions, honey, yoghurt and many other products into 

yufka, which was called dürüm or dürmeç. Rolled yufka 

was also called tıkım. (Çetin, 2005, pp. 197-200; Güler, 

2010, p. 27; Köymen, 1982, pp. 38-39; Şahin, 2018, p. 28). 

Baklava 

Baklava dough phyllo is a relatively new Turkish 

invention, although it is based on older examples (Buell, et 

al. 2010, p. 66). The name of the baklava was first 

mentioned in the form of baklava in the 15th century. It is 

mentioned in the poems (simâtiye) of Kaygusuz Abdal in 

the 19th century. Kaygusuz Abdal tells about baklava 

prepared with almonds and lentils. Karaman Baklava is the 

first of three baklava recipes found in a Persian cookbook 

written during the Shah 1st Ismail period. This baklava is 

prepared by pouring heated honey syrup between twenty 

phyllo layers fried in clarified butter. When served, 

almonds, peanuts, musk sugar and rose water are sprinkled 

on top. The second recipe is prepared by sprinkling lentils, 

white sugar and ground almonds among phyllo layers fried 

in clarified butter, then cooked over the fire and poured 

over it with boiling syrup and rosewater. The third recipe 

is prepared by pouring honey syrup and rosewater on top 

of the phyllo layers called tutmaç, after they are fried 

clarified butter. Baklava was prepared with different 

fillings such as fresh cheese, cream, melon, walnuts, 
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almonds, hazelnut, lentils, black eyed peas and rice 

(Gündüzöz, 2017; Işın, 2020, p. 240). 

Five different baklava recipes were written in 19th century 

cook book Melceü't Tabbahin. Ordinary baklava prepared 

with nuts, peanuts or almonds. Baklava with cream 

prepared with sahan kaymağı (fresh milk cream) and 

musanna cream baklava prepared with pureed black eyed 

peas. Melon baklava prepared with melon and rice baklava 

prepared by cutting a kind of pudding prepared using rice 

flour in the form of baklava slices show that the tradition 

has survived for centuries (Mehmet Kâmil, 2016). 

The 13th century Arabic cookbook Kitabü’l-vusla ile’l-

habîb fî vasfü’l-tayyibât ve’t-tîb, contains a recipe for 

today's sarığıburma baklava. This recipe, which is 

mentioned in the book as Garn Yarug (karnıyarık – split 

belly) and is called tutmaç; It shows the effect of folding 

and layering doughs, which are part of Turkish culture and 

mentioned by Mahmud of Kashgar in Dîvânu Lugâti't-

Turk, in Arabic cuisine. This recipe also indicates that there 

was information about baklava from previous dates from 

Kaygusuz Abdal (Perry, 1993). In a speech at the Passifica 

Institute in 2011, Charles Perry stated that there was no 

evidence of a layered dough-making culture in the 

Mediterranean before the Turks (Eksi10, 2011, December 

13). Hungarian paper-thin strudel dough is a Turkish 

legacy, as is dolma and tomatoes. The earliest recipes for 

this product is contained in the German cookbook Ein New 

Kochbuch, published by Max Rumpolt in 1581 (Işın, 2020, 

p. 290; Roden, 1996). 

The first record of the baklava made in the palace of Fatih 

Sultan Mehmet is mentioned in the Matbah-ı Amire books 

of 1473 (Ünver, 1952). However, no information was 

given about the ingredients of the baklava other than phyllo 

dough. From the records of the 16th century, it is 

understood that baklava prepared in Ramadan for the 

palace is prepared with walnuts, honey and clarified butter 

(Işın, 2008, p. 235). 

In addition, old recipes of baklava are found in Sultan 

Bayezid’s public soup-kitchen records in Amasia. 480 

grams of clarified butter, 640 grams of honey were spread 

into each layer of Rikak baklava consisting of nine layers 

of phyllo (Kolay, Bozkurt, Turan & Arabacı, 2016, p. 69) 

and phyllo were fried with clarified butter. Rikak baklava, 

which was given to janissaries, was sweetened with sugar 

and honey, and almonds were used as filling (Bilgin, 2008, 

pp. 78-119). 

Reşad Ekrem Koçu tells about baklava in the Istanbul 

Encyclopedia. Until the First World War, Baklava was 

prepared during the holidays even in the lowest-income 

family home in Istanbul, and since there were no ready-

made phyllo, their phyllo were rolled by the housewife or 

the daughter of the house. There were also peddlers and 

shops; however, it would be a shame to bring the ready-

made baklava to the guest. Forty phyllo sheets as thin as 

rose petals were laid out on the baklava trays, and rendered 

tallow oil is the most preferred fat used in baklava. The 

fillings of baklava in Istanbul mansions has always been 

walnut; baklava with pistachio and cream are new and later 

inventions for Istanbul. He mentions that baklava is made 

in three forms in Istanbul. In the first, he notes that the 

phyllos lined up flat on the tray are cut diagonally in a way 

called samsa, and this is the way we know it most today. In 

the second, it is the shape called rose baklava, which is 

similar to the dilberdudağı we know today; however, he 

says that the shops do not prefer this because it gives a lot 

of waste. The third is tırtıl (caterpillar) baklava and 

prepared like sarığıburma. Cooking baklava, preparing the 

syrup and giving it on top are individual areas of expertise 

(Koçu, 1960, pp. 1938-1940). Tallow oil and tail fat found 

in the 16th century Acem Baklava recipe indicate that this 

application is very old (Işın, 2020, p. 277). 

According to what is described in Evliya Çelebi 

Travelogue (Dağlı, Kahraman, & Dankoff, 2007); For a 

good baklava, at least one hundred phyllo dough should be 

placed in the baklava tray. Although baklava is layered and 

in the size of an oxcart wheel, as is customary, it should be 

soft enough to collapse under the weight of the coin when 

guests drop a golden lira from a height of half a meter. 

Anchovy baklava is also mentioned in Evliya Çelebi 

Travelogue (Yerasimos, 2019). 

Döner 

Döner (sometimes called döner kebap) is a dish, which has 

geographical indication in Türkiye. It is traditionally 

prepared from lamb meat and cooked by turning over an 

oak fire (Türk Patent ve Marka Kurumu, 2017). The first 

visual record about döner is an Ottoman miniature from 

1616-1620. It is also mentioned in the Evliya Çelebi 

Travelogue in 1666 (Işın, 2018). Today döner is widely 

consumed in Europe and the Middle East, although it is 

prepared far from the original. 

Bertrandon de la Brocquiere, a Frenchman who traveled to 

Jerusalem for the pilgrimage, decides to return to France 

via Anatolia. Brocquiere, in his travelogue, vividly records 

the food he ate with people he met on the road in 1433. 

Turkmen nomads in the Taurus Mountains serves yufka 

and yoghurt dürüm. He describes the walnut and molasses 

sausage (köme) in Afyonkarahisar, and the mutton kebab 

served by a group of Turkish travelers on the way to Bursa. 

It can be thought that this mutton kebab (cağ kebab) could 

be the origin of döner since they cut and eat slices as the 

meat on the outside is browned and before they are fully 

cooked (Schefer, 2000, p. 31). 

Evliya Çelebi describes in detail the horizontal döner kebab 

cooked by Tatars in Crimea: 

Even in those nice nights, they sacrifice a fat sheep weighing 

almost fifty kilograms, cut its meat like paper, put the meat of 

that sheep on a thick iron kebab skewer and arrange it in such 
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a way that one speck of it spills out of one place…After that, 

they break the wheel of a cart and prepare a slowly burning 

hot fire under the kebab and cook a kind of kebab, which is 

tender and delicious (Evliya Çelebi, VII, y. 128b). 
 

It is said that a nomadic Tatar cooks kebabs to show 

hospitality to a Nogay, breaking the wheel of his cart at the 

expense of leaving the woman he loves in the middle of the 

steppe. Since then, this practice has become a symbol of 

hospitality in Crimean culinary culture, and the tradition of 

cooking with a car wheel has emerged. The formation of 

such a tradition indicates that this type of kebab has a rather 

ancient history (Işın, 2020, p. 363). The first person to 

mention that the döner was cooked upright was the French 

Théophile Gautier (Gautier, 1853), who came to Istanbul 

in 1852.  

Mantı 

Mantı also has geographical indication in Türkiye. It is 

traditionally prepared by stuffing a thin layer of dough 

pieces with ground meat and spices. It is boiled or fried and 

served with yoghurt and melted butter (Türk Patent ve 

Marka Kurumu, 2009). The first fossil records of a dish like 

mantı was found in the Turfan Karahoca (Gaochang) 

Uighurs region in Turkistan. It was found in Astana 

Cemeteries, which were found to have been used as public 

cemeteries between the 3rd and 9th centuries. 

Figure 2. Dumplings found in Astana cemeteries excavation 
Source: Chen et al., 2012, p. 8 

An example of dumplings excavated during excavations of 

Astana Cemeteries in East Turkistan region. The dough, 

prepared from sand and wheat, is filled with meat and the 

Allium Tuberosum plant, native to China's Shanxi region 

(Chen et al., 2012, p. 3 

 

Figure 3. Dough rolling female figure, unearthed in Astana 

cemetery excavation 
Source: Chen et al., 2012, p. 8 

 

A female figure excavated in the excavations of Astana 

Cemeteries in east Turkistan region, soft with a rolling pin 

and cooked on sheet metal (Chen et al., 2012, p. 8) 

The first records of dumplings in Chinese sources is based 

on a 3rd century legend about Zhuge Liang, who is a 

statesman. A version of this legend first appeared centuries 

later, during the Song Dynasty (960-1279 AD). There is 

also another version of this legend from the Ming Dynasty, 

which was in administration from 1368 to 1644 AD. 

(Dunlop, 2013, pp. 128-137). 

There is a lot of Turkish influence in Chinese cuisine 

during the Han Dynasty Period and Tang Dynasty Period. 

Examples include boiled doughs such as noodles and 

mantı. It is recorded that 24 kinds of boiled pastry dishes 

were prepared for the emperor from the date of 700 BC. In 

addition, the use of cream, yogurt, clarified butter and 

wheat increased due to the Turkish origin of the ruling class 

during the Tang period, and the managers started to dress 

like Turks (Schafer, 1963; Huang, 2000, p. 478; Işın, 2020, 

p. 166-168). 

According to Dunlop (2013), the word mantou has been 

used for centuries to describe a wide variety of pastries. 

This word may be foreign-sourced, although its origins are 

                     

First Doner staging miniature art  The first Turkish döner photograph taken by James Robertson in 1855 

Source: Konak & Dilber, 2021   Source: Döner Üreticiler Derneği, 2011 

Figure 1. First döner images in history 
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unclear, and it can be said that it developed as a result of 

interaction with communities in northern China and 

Central Asia (p. 137). 

Among the dishes of Turkish society living in the 11th 

century, which we can call national food, Tutmaç has a 

very important place (Çiçek, 2002, pp. 339-351). Although 

the most general contributions to Middle Eastern food, 

except in areas directly occupied by Turks, usually belong 

to the Ottoman period, the 15th century cookbook Kitap al-

Tabakhah contains at least two all-Turkish dishes; these are 

the Tutmaç (Yinshan Zhengyao's Tutum ash) and salma. 

These two recipes are available in Yinshan Zhengyao. Two 

important features related to Hu Sihui, author of Yinshan 

Zhengyao, stand out. First, the classic Chinese is excellent. 

To identify so strongly with Chinese culture, he must have 

grown up in or near China, or at least in a highly Chinese 

environment. Secondly, the fact that Turkish and to some 

extent Mongolian culture was natural to him may explain 

more than simply exposure to the palace environment of 

the period. Many Turkish words and phrases in Yinshan 

Zhengyao are strictly text-related, correctly used and 

display dialectic consistency. Hu Sihui's Turkish is in East 

Turkistan and the forms such as Tutum ash, um ash, 

sajhimur are very close to Modern Uighur. A Turkish 

language as a first or second language should probably 

have spoken Uighur and grown up in a culture that is 

Chinese, Turkish and even Mongolian, where cultural 

elements interact side by side and freely (Buell et al., 2010, 

p. 66, pp. 289-290). 

There are several fundamental differences between manta, 

mantı, mantou and baozi. Manta and mantı are steamed or 

boiled plain (without yeast) doughs with a filling. 

However, since the Khan period, mantou has been prepared 

as an unfilled and steamed yeast dough. Baozi, on the other 

hand, is prepared by steaming the yeasted dough after 

filling it (Buell et al., 2010; Lin-Liu, 2013; Dunlop, 2013; 

Gallani, 2015; Işın, 2020, pp. 101-107). 

Mantou, which is an unfilled dough passed through the 

sources to date has been known since the Han Period and 

is still consumed in the northern regions of China, has 

nothing in common but to share the same name as previous 

examples of it. Mantou is a Central Asian dish, probably 

derived from the word mamata used by Mahmud of 

Kashgar, called manta in Uighur and manty in Kyrgyz 

(Buell at. al., 2010, pp. 110-111). 

In her book On The Noodle Road from Beijing to Rome, 

Jen Lin-Liu (2013) tells the story of dumplings along the 

Silk Road and explores its changes. When describing 

Uighur mantı, she says that the name mantı reminds her of 

the manta he learned to prepare in Kashgar. However, 

although it sounds like a mantou with steamed yeasted 

Chinese bread dough; as a reflection of the importance of 

meat in Uighur, manta contains much more knife-chopped 

fatty mutton, chopped white onions, ground cumin, black 

pepper and plenty of salt, unlike Chinese dumplings (Lin-

Liu, 2013). The Chinese, on the other hand, put ginger, 

leeks and garlic in their doughs as filling (Buell et al., 2010; 

Gallani, 2015, pp. 15-25). 

Perhaps mantı have become widespread along the Silk 

Road, since combining meat or similar filling with dough 

was suitable for nomadic cultures and, more generally, for 

people with very simple cooking facilities. One pot was 

enough, and the fillings could be changed according to the 

ingredients available. In addition, Mongolian conquerors 

who crossed the Silk Road from start to finish can also 

contribute greatly to the spread of this food. Because 

similar dumplings are found in the eastern borders of the 

empire as mandu in Korea, and in Japan as manju, a 

steamed bread (Dunlop, 2013; Gallani, 2015). 

Claudia Roden explains the strong connection between 

Italian and Central Asian dumplings: Pasta came to Poland 

as a result of the Italian presence within the palace people, 

as well as through Central Asia. Perhaps that is why cheese 

kreplach (a kind of sweet dumpling) owes the sour cream 

spilled on it to Turkish-Mongolian dumplings with yogurt 

poured on it rather than Italian dumplings or cappelleti 

(Roden, 1996). 

Coffee 

Coffee is made from the roasted beans of the Ethiopian 

coffea arabica bush. Because it kept them awake, sufis in 

Yemen started drinking coffee and called it "kahva", which 

means wine in Arabic. Therefore, the word coffee in 

Mevlana's works has been misinterpreted as coffee, not 

wine (Işın, 2020, p. 281; Gökyay, 1984). Coffee was drunk 

in Aden in the 1470s. It arrived in Mecca in 1511 and its 

consumption was banned in the same year. Its existence 

was now known in Cairo in 1510 and in Istanbul in 1517. 

It reached Venice in 1615, Paris in 1643 and London in 

1651 (Koca, 2020). 

The coffee became known in France soon after the visit of 

the Ottoman ambassador Süleyman Ağa to King Louis 

XIV of France in 1669. During his stay in France, 

Süleyman Ağa collected information and gave many 

parties, including dress balls reflecting the Ottoman style 

and serving coffee as drinks. After a while, drinking 

Turkish coffee and dressing like Turks became a trend in 

Paris (Taylor, 2007, pp. 23-25). Similarly, two Ottoman 

citizens introduced the concept of coffee as a drink and 

coffee shop in England. The coffee shops opened by The 

Greek Pasqua in London and The Jewish Jakop in Oxford 

introduced the British to "a kind of Turkish magic and the 

devil's drink that defiles Christianity" (Baktır, 2008, p. 

141). 

500 sacks of coffee in the battlefield abandoned after the 

Siege of Vienna by Ottoman army expedite the spread of 

the coffee in Europe. Viennese merchant George Franz 

Kolschitzky requested and bought these coffees in return 

for his services. Kolschitzky opened a coffee shop in 

Vienna and, along with his friend from the Capuchin 

branch of the Franciscan sect, created today's Wienner 
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Melange (Cappuccino, Kapunziner) to endear the Viennese 

who find the taste of coffee bitter (Gürsoy, 2019, pp. 39-

40; Koca, 2020, p. 58). 

It is also said that it arrived to Istanbul in 1554; however, 

this date coincides with the opening of the first coffee shop. 

Kâtip Çelebi writes that coffee came to Istanbul on ships in 

1543 and that the people of Istanbul met with coffee, and 

that the number of tradesmen selling coffee in Istanbul was 

five hundred and the number of shops was about three 

hundred. In his book, The Venetian botanist Prospero 

Alpino mentions coffee and its frequent consumption in the 

Ottoman Empire. In 1615, shops that prepare and sold 

coffee in Venice began to open (Erdoğru, 2002, pp. 640-

643; Naskali, 2011, pp. 51-100; Ünver, 1962, pp. 39-84). 

Thanks to the brand new brewing method found by Turks, 

coffee has been cooked in copper vessels and coffee pots 

and named Turkish coffee. The public was introduced to 

coffee thanks to the coffee shops that first opened in 

Tahtakale in 1554 and coffee spread rapidly throughout the 

city (Koca, 2020, p. 75). Coffee was quickly accepted in 

Istanbul and many coffee shops were opened. The word 

breakfast (kahvaltı: before the breakfast) also appeared in 

the 17th century with the onset of the habit of drinking 

coffee after the first meal of the day. The Turks first roasted 

the coffee beans on the coffee board, then cooled them in 

the coffee cooler carved from the tree and thinned them by 

pounding them in a large mortar. Roasted and pounded 

coffee in Istanbul was sold in state-owned breweries called 

tahmishane (Işın, 2020, p. 282). Coffee is also a social 

drink, but coffee shops have also been places where public 

life and sometimes events affecting a country and 

sometimes all of the world's politics have taken shape. 

Examples include coffee shops before and after 1908, 

where young Turks discussed both the country's politics 

and problems during the 1789 French Revolution (Gürsoy, 

2019, pp. 42-48; Naskali, 2011, 51-100; Tutal, 2014). 

As for the flavor of coffee, Brillat Savarin talks about his 

experience preparing coffee in his book Physiology of 

Flavor or Thoughts on The Great Kitchen; Turks who are 

our masters in this subject describe their own experiment 

after saying that instead of grinding the coffee beans in the 

mill, they thin them by beating them in the air with a 

wooden mall. After carefully roasting half a kilo of good 

quality Moka Coffee and dividing it into two equal 

servings; he writes that he grinded half of them in the mill 

and thinned the other half by beating them with malleneers 

in accordance with the Turkish method. He then states that 

he took an equal amount of ground coffee in both ways, 

brewed it with an equal amount of water, and made both 

himself and a expert jury taste the coffees he obtained. As 

a result, he explains that they unanimously decided that the 

finely ground coffee in the Turkish way was clearly 

superior to the other (Brillat-Savarin, 2018, pp. 97-98). 

Turkish Delight (Lokum) 

Turkish delight is derived from the pelte (a kind of gel) 

known in Anatolia since the 15th century. It is called 

rahat'ûl hulkûm (throat comfort) because it relaxes the 

throat, the name of the Turkish delight is first mentioned in 

a work by the divan poet Hevâyî. The earliest recipe of the 

Turkish delight is mentioned in a manuscript from the early 

19th century. Varieties made with musk, rosewater, cream, 

pistachios, almonds, pine nuts and mastic are mentioned. 

In the early periods, honey and molasses were used as 

sweeteners in Turkish delight production, while flour was 

also known to be used as a consistency enhancer. Wheat 

starch has been used in Turkish delight production since 

1811. The Turkish delight was taken to Europe by foreign 

visitors in the 1830s and spread. Europeans who are not 

accustomed to using cornstarch in the kitchen have not 

been able to produce Turkish delight (Batu & Kırmacı, 

2009, pp. 1-7; Batu & Batu, 2016, pp. 42-52; Güldemir, 

2018, p. 69; Işın, 2012, p. 3; Işın, 2020, pp. 308-309). The 

basis of the jellybean product exported from the United 

States to the whole world today is Turkish delight (Jelly 

Belly, 2021). 

In 1903, the French artist Pretextat-Lecomte said that the 

materials for which Turkish delight was made actually very 

simple; however, it states that all difficulties are hidden in 

the construction technique and mastering (Sandıkçıoğlu, 

2018, p. 151). In the Chronicles of Narnia series written 

between 1936 and 1950 by the Irish writer C. S. Lewis, 

who is familiar with Turkish culture, he used Turkish 

words and characters from Turkish mythology, one of 

which was Turkish delight (Ceylan, 2013, pp. 1-8). 

Lohuk and Sherbet 

Hard candy (lohusa sugar, sherbet sugar) and lohuk 

(çevirme, spoon dessert) take the first place among the 

confectionery that reached Europe from Türkiye during the 

Ottoman period. Lohuk was a soft confection prepared by 

pharmacists and sweetened with honey, sugar, juice, 

various spices or cinnamon to make the drugs more 

conveniently available. This product, which was started to 

be made by confectioners in the following periods, was 

introduced to France and named fondant. Lohuk was first 

introduced to Europe in the mid-19th century by Fredrich 

Unger, the confectioner of King Otto I of Greece, who 

came to Istanbul in 1835 to research the confectionery of 

the east. In his 1837 book on eastern confectionery, Unger 

says: "My readers will find that once they understand some 

methods, they can easily make all kinds of sherbet." 

Shortly after that, lohuk became widespread in France and 

England (Işın, 2012, p. 3, p. 91; Sandıkçıoğlu, 2018, p. 

152). 

Sherbet is a drink that has been consumed since the Seljuk 

period. It is prepared as both medicine and refreshing 

drinks with a variety of fruits and spices. In 1891, a Syrup 

Manufacturing treatise was prepared by Dr. Celal Pasha 
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(Koç, 2018). Sherbet is called scherbett in German, 

sorbetto in Italian, sorbet in French, sorbet-sherbet in 

English. In Europe, the habit of drinking sherbet first began 

in Venice. Francesco di Medici, Duke of Florence, asked a 

Venetian acquaintance for recipes for sherbet and other 

fine drinks made by Turks in 1577. The fashion for sherbet 

drinking has spread throughout England and France. 

English scientist Francis Bacon mentioned Ottoman 

sherbet in his Natural Science book published in 1627. 

After the 16th century, sherbets belonging to Ottoman 

cuisine spread throughout Europe starting from Italy, and 

the export of hard sherbet sugar produced to prepare easy 

syrup continued in the 18th century. Ice cream made in 

Italy in the 17th century by freezing sherbet is called 

sorbetto. These ice creams are still called sorbets in 

international cuisine today (Işın, 2020, p. 291; Özdoğan & 

Işık, 2007, pp. 1059-1077; Sarıoğlan & Cevizkaya, 2016). 

Lady Mary Montagu, wife of the British ambassador, 

describes sherbet served in Chinese porcelain with solid 

gold lids and bottom plates (Işın, 2020, p. 291). French 

traveler Jean-Baptiste Tavernier writes in his travel book 

about his observations of Istanbul in the 1630s. He 

mentions that Turks drink sherbet both to cool off and 

besides meals (Yerasimos, 2006). From the mid-17th 

century, ready-made sherbet mixtures with lemon, rose and 

violet began to be exported to England. In addition to these 

sherbets, which are prepared in the form of hard 

confectionery and diluted before consuming, cherry syrups 

prepared in the 18th century under the name visney are also 

exported to both England and France (Işın, 2020, p. 291; 

Sandıkçıoğlu, 2018, p. 141). 

Pastırma 

Pastırma, which is prepared by drying the pieces of meat 

obtained from bovine carcasses, after being subjected to 

curing, washing, pressing and drying processes (Türk 

Patent ve Marka Kurumu, 2002). Pastırma means pressed 

dried meat and is found in Dânishmendnâme in 1360 AD. 

(Nişanyan Sözlük, 2022). Salting and drying of meat is 

seen throughout the history and in different cultures. 

Pastırma has been part of Turkish food culture since the 

Huns in Turkistan. In Kasgar's Mahmud's Divânu Lûgâti't-

Turk, dried meat is referred to as kak et (dried meat), yazuk 

et (pastırma) and yazak et (pastırma). Pastırma was taken 

to Rumelia and the Balkans through the Turks, then to 

Central Europe, and spread all over the world, passing on 

Balkan languages and Western cuisine as pastrami (Çetin, 

2005, p. 200; Sandıkçıoğlu, 2018, p. 5, 154). The Turks 

were making pastırma during the Seljuk period, and they 

called it yazak et. Meat was dried in autumn, prepared with 

a mixture of many spices, especially black pepper, and 

eaten in the spring. Thus, in the spring, good quality meat 

was eaten even when the meat of animals was not fatty 

(Köymen, 1982, p.43-44). Among the pastrami mentioned 

by Evliya Çelebi, the one that is closest to the pastrami we 

know today is the Engürü (Ankara) Pastırması seasoned 

with fenugreek seeds (Özkan, 2013, pp. 44-45; Yerasimos, 

2019). 

Sütlaç 

Sütlaç, one of the most well-known milk desserts, is 

prepared today with rice, sugar and milk (Güney, 2021b). 

It is first mentioned in the sources under the name of Uwa 

in Dîvânu Lugâti't-Türk written by Mahmoud of Kashgar 

in the 11th century. It is made as follows: Rice is put in 

cold water after cooking. Then the water is drained and 

sprinkled with sugar on it. It is then cooled by putting ice 

on it and eaten as cold. In Kaygusuz Abdal's poems, it is 

mentioned as rice with milk, and in some sources it is 

called milky soup (sütlü aş). This word sütlü aş fused and 

took the form of sütlaç in accordance with the rules of 

Turkish. In 1529, it was presented at an event in Italy under 

the name Riso Turchesco (Turkish rice) at the wedding of 

Ercole II d'Este, Duke of Ferrara in 1529 (Gündüzöz, 2017; 

Işın, 2020). Rice Pudding, is a recipe born from the original 

sütlaç recipe. Sütlaç is called rice pudding in Europe and 

America. 

Tel Kadayıf and Güllaç 

Güllaç and tel kadayıf are not known products before the 

15th century and there were no recipes until that time. Until 

that period, the kadayıf mentioned in Arabic cuisine is the 

flat kadayıf used in Turkish cuisine today (Işın, 2020, p. 

223). The tel kadayıf is first mentioned in Muhammed bin 

Mahmud Shirvani's 15th Century Ottoman Cuisine book. 

In this book, Shirvani gives two different recipes of kadayıf 

and one of which is a tel kadayıf (Şirvanî, 2005, p. 123). In 

Mehmet Kâmil's work named Melceü't Tabbâhîn in 1844, 

four different dessert recipes prepared from tel kadayıf are 

given: the ordinary tel kadayıf, the palace tel kadayıf, the 

white kadayıf and the creamy kadayıf. The preparation of 

desserts is basically the same as today. Fresh kadayıf is 

placed on a tray generously spreaded with clarified butter, 

fried on both sides on a stove and served with sherbet 

(Mehmet Kâmil, 2016, pp. 79-81). 

Although the prescription of güllaç is mentioned in 

Kaygusuz Abdal's poems called simatiye (Gündüzöz, 

2017, p. 23), the first recipe we know is also included in 

Shirvani's book. According to Shirvani's recipe, the runny 

dough prepared by mixing wheat starch, egg white and 

water is cooked on Turkish sheet pan in the form of thin 

wafers. Cooked güllaç wafers are dipped in syrup, folded 

in half and served with sugar, musked rose water syrup and 

ground almonds (Şirvanî, 2005, p. 125). During his visit to 

Istanbul in the 1550s, Dernschwam saw the making of 

güllaç and stated as follows: Fine wheat flour (must be 

starch) is mixed with egg whites, this dough is poured into 

a hot pan and the mixture opens like a plate in the pan. 

These wafers are cooked in the desired number. Sugar, 

almonds or walnuts layered into them. These pastries are 

folded on top of each other and put on the table after 

sprinkled with musk and rose water (Dernschwam, 1992, 
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p. 171). Güllaç dough is prepared in a similar way today. 

Some companies prepare the dough mixture with flour and 

starch. 

3. Conclusion 
Turkish cuisine is one of the most important cuisines of the 

world that is misunderstood, misrepresented and not 

promoted. Considering the sources of Turkish cuisine, it is 

clear that it covers a very wide geography from the Yellow 

Sea to the Americas, a long historical history from the 

Sumerians to the present day. It is based on the brotherhood 

of cultures, not on the basis of a race. In all these stages, 

the Turks both found and developed new dishes 

themselves, and also adopted, diversified and spread to 

different geographies what they had taken from other 

cultures with which they interacted. 

In the literature review, no research has been found that 

examines all of the topics covered in this study together and 

in terms of what this study deals with. This study differs 

from others in this aspect. In the light of the information 

obtained in this study, yogurt, baklava, döner, mantı, 

coffee, yufka, Turkish delight, lohuk, pastırma, güllaç, tel 

kadayıf, sütlaç are products that come out of Turkish 

cuisine. Although coffee is completely external, it is 

thought to have contributed by Turkish cuisine greatly to 

the fact that coffee has become what it is today. 

One of the most important barriers in the promotion of 

Turkish Cuisine is not being a state policy. The 

governments should assist and promote Turkish cuisine as 

follows: The researches related to the field should be 

supported, academicians and researchers should do more 

research and publications on the origins of Turkish 

Cuisine, and the results of these research should be 

announced through publications at both national and 

international levels. Institutions and organizations should 

organize activities promoting Turkish Cuisine at 

international festivals and fairs. In order to prevent this 

damage caused by misinformation on Turkish cuisine, 

qualified publications in the written and visual media 

should be encouraged. 10 products that will promote 

Turkish Cuisine worldwide should be selected and an 

action plan should be created for their promotion. Turkish 

cuisine restaurants should be opened abroad and these 

initiatives should be supported by the state. Budget should 

be allocated and agreements should be made with 

universities for the opening of Turkish Culinary Culture 

courses in universities abroad (Güney, 2021a).  

It is suggested for the future studies to carry out new 

researches based on new archeological findings, state 

archives and manuscripts. 

As to conclude, it cannot be considered as extreme 

nationalism to explain and protect any product by 

documenting that it belongs to Turkish cuisine or spreads 

through Turkish cuisine to the world. Many countries 

market the products they bring from the places they go to 

as their own, with discourses that are not based on any 

scientific basis or source. In such an environment, it is at 

least a valuable task, if not a necessity, to uphold the values 

that make up Turkish cuisine. 
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Turkish cuisine is not based on a race. It is one of the world's richest cuisine in terms of cooking techniques, material diversity and basic titles, which
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travelogues, books, and magazines were examined. After a wide literature review yogurt, yufka, baklava, döner, mantı, pastırma, tel kadayıf, coffee,
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