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Tema Editorlerinden...

Yemek, her giin tekrar eden siradan bir pratik olarak goriinse de gesitli islevleri ve cok anlamliligiyla
toplumsalin, politikanin, ekonominin ve hepsinin ortak keseni olarak kiiltiiriin bir arada konusulmasina
izin veren ¢ok boyutlu bir olgudur. Tam da bu nedenle sosyal bilimler alaninda ¢alisanlar igin kiilttrel
donemeg, her seyi icinde barindiran giindelik hayati ve kiiltiiriinii anlamak igin yemegi bir inceleme
konusu haline getirmekte giicli bir motivasyon sagladi. Bu baglamda insanlik tarihini okumak igin bir
kaynak olarak kabul edebilecegimiz yemek, toplumsal iktidar iliskilerini anlamada ve devam ettirmede
glindelik hayat pratiklerinin dogalliginin ve siradanliginin nasil calisti§ini kavrama konusunda da
yardimci oldu. Toplumsal cinsiyet iliskileri, kiiltiirel gesitlilik, ulusal ve kiiltiirel kimlik, sinifsal
farkhhklar, milliyetcilik-gastro milliyetgilik iiretim ve tiiketim iligkileri, saghk, gida politikalari, gida ve
saghk okuryazarli§i, yemek medyasi, uluslararasi iligkiler vb. konularinda sosyolojiden ekonomiye,
antropolojiden siyaset bilimine, iletisim bilimlerinden saglik bilimlerine, turizmden edebiyata kadar pek
cok alanin yemek konusuyla iliskilenmesinin oniinii agti. Yemedgin iliskilendigi alanlardaki gesitlilik bu
konuyu calismak icin zengin bir arastirma yontem ve teknik cesitliligini de sagladi. Biittin bunlar bir
araya gelince yemek, bu temanin editorleri olarak bizler icin de akademik alanlarimiz olan iletigim ve
sosyoloji baglaminda yeni seyleri dert edinip yeni bakis agilari ile yola devam edebilecegimiz, farkh

bilgiler liretmemize olanak verdigi kadar keyif veren de bir konu haline geldi.

1 "

Moment'e “Yemek Kiiltiirleri” temasini ilk diisiindiigimiizde yemegin keyif verici yanlarini ele almak,
sofranin bir araya getirici 0zelligini vurgulamak, medyadaki temsillerini anlamak igin giizel bir vesile
olacagini diistiniiyorduk. Editorler olarak igerigi, kapsami ve sdylesileri ile heyecan duydugumuz ve
merakla bekledigimiz bir sayiydi. Ocak ayi icinde sayi icin ¢cagriya ¢iktigimizda tek glindemimiz, 2023
secimleri idi. Ama 6 Subat 2023 sabahina dogru 11 ili sarsan ve sonrasinda iilkenin her yerinde her
birimizin farkli sekillerde hissettigi deprem, hayatlarimizi derinden etkiledi. Tiirkiye'de glindem hep
harli oldugu icin yemegin kiiltirel seriivenine iliskin kii¢iik bir not diismek istedigimiz bu sayi depremin
yikicihgr ile sarsildi. Tam da yazilar bekledigimiz zamanlarda Tiirkiye'nin yasadigi en yikici deprem
gerceklesti. Deprem aninda ve hemen sonrasinda, halen baska pek ¢ok sorun giindemde olsa da
siradan bir glindelik yagam pratigi olarak yemek etrafindaki toplumsal iliskilerin gok katmanli oluguna

tanik olduk. Bir somun ekmegin ya da bir tas sicak ¢orbanin bolgede goniillii dayanisma aglari ile
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tedarik edilme siireclerinin arka planinda psikolojik, sosyolojik, ekonomik, politik, kiilttrel ve ekolojik

siireclerin ve katmanlarin bulundugunu bir kez daha deneyimledik.

Dergi igin soylesi yaptigimiz kidemli aragtirmacilar, geng arastirmacilarin yemek konusu galigirken
daha cok siyaset bilimi, arkeoloji, biyoloji, tarih, miihendislik, teknoloji ve ekonomi ile iligkilenmesi
gerektigini dile getirdi. Onlarin altini gizdikleri bu noktanin farkinda olarak biz de genis bir sofra
etrafinda, yazi ¢agri metnimizde dile getirdigimiz gesitlilikte, disiplinlerarasi hatta transdisipliner
calismalarin bir araya gelmesini umuyorduk ancak daha sinirli ve nitelikli bir menii ile karsiniza
cikiyoruz. Depremin tiim iilkeye yasattigi bu zorlu siirecte, konuyla ilgilenen arastirmacilarin kent,
sosyal medya, go¢ ve toplumsal cinsiyet iliskileri iizerinden yemek ve gida konusunda odaklandig

calismalarinin yer aldigi sayimizi, sdylesiler ve kitap degerlendirmeleri ile zenginlestirdik.

Yemek Kiiltiirleri temali Moment'i Anna Maria Beylunioglu ile agiyoruz. Nehna ve Antakya mutfak
kiiltiiriinii merkeze aldigi “Yemek, Toplum ve Siyaset iliskisinin Deprem Oncesi ve Sonrasi Antakya
Uzerine Diisiindiirdiikleri" yazisinda Beylunioglu, akademik hayatinin bigimlenmesine merkezde duran
yemegin, kiiltirel kimligin olusmasi, aktariimasi ve devam ettirilmesi baglamindaki onemine vurgu
yapiyor. Antakyali olmanin mutfak ve yemekle iliskisinin vurgulandigi yazisinda Beylunioglu, depremin
akabinde cok kiiltiirlii Antakya mutfag ve kiiltiirii ekseninde yemek, toplum ve siyaset iliskisini ele

ahyor.

Diinyanin ilk yemek caligmalari programlarindan birinin oldugu New York Universitesi-Steinhardt
Yemek Calismalarinda akademik galismalarini yiiriiten, son kitabinda onemli bir kavramsallagtirma
olan gastronativism'i giindeme getiren Fabio Parasecoli ile olduk¢a zengin icerige sahip bir soylesi ile
sayimiza devam ediyoruz. Medya, sosyoloji ve yemek ekseninde ¢alismayi diigiinen arastirmacilar igin
satir arasi ipuglari bulunabilecek soylesiden yemek ¢aligmalari alaninda galigmayi diisiinen herkesin

yararlanabilecegini diisiiniiyoruz.

Gida, yemek ve siyaset odakli caligmalari ile yakindan takip ettigimiz Candan Tiirkkan'in “Urban
Gardens vs. Community Gardens: Tension and Trajectories for Urban Agriculture in istanbul” makalesi
ile 6zel sayimizdaki aragtirma makalelerine giris yapiyoruz. Tiirkkan bu ¢alismasinda Yedikule
Bostanlari ve Kuzguncuk Bostani 6rnekleriyle istanbul'da kentsel tarim gergevesinde kent bahgelerini,
bostanlari ve topluluklari giindemine aliyor. Gida hareketinin yapisal bir perspektife oturamadigi
Tiirkiye'de kent tarimi, topluluk iligkilerinin nasil olmasi ya da olmamasi gerektigini anlamak isteyenler

icin onemli bir tartisma zemini hazirlyor.

Hi¢ kuskusuz sosyal medyada paylasilan ve ilgi goren iceriklerin basinda yemek geliyor. Gergekligin

neligi tartismalarinda sosyal medya paylasimlarinin fazlasiyla hacme sahip oldugu bilinmekle birlikte



cesitli hashtagler ile paylasilan iceriklerin veganliktan, yemegin pornografik sunumlarina, istah agici
olmaktan 6te bazen yemekten sogutan bazen imrendiren, gogunlukla siniflar arasi ¢atigma zemini
yaratan bir giindelik yasam pratigine doniistiigiinii g6riiyoruz. iste bu anlamda sosyal medyada
yemegin analizinin 6nemli oldugunu ve gida eksenli toplumsal hareketlerin anlagiimasi gerektigini

disliniiyoruz.

Evrim Yilmaz ve Evrim Cagin Polat'in birlikte kaleme aldigi “#Vegan: Veganizm Uzerine Sosyal A§
Analizi®, sosyal medya analizi yapmak isteyenler icin ornek teskil edebilecek nitelikte bir calisma
olarak kargimiza ¢ikiyor. Gerek teknik anlamda veganizmin sosyal ag analizi, gerekse veganlik
tartismalarina temas etmesi sayesinde veganligin Tiirkiye'de bir toplumsal hareket mi yoksa gelip
gecici bir akim mi oldugunu da anlayabilmek adina ipuclar da sunan bu ¢aligmanin literatiire 6nemli

bir katki saglamasini umuyoruz.

Yeni medya ¢aginda giindelik yagsamin ve siiphesiz yemegin de gosterinin bir pargasi oldugu yaygin
kabul gortiyor. Sosyal medyada yemek, paylagim yapilan konular arasinda ilk ii¢ sirada ve oldukea ilgi
goriiyor. Yeni medya dolayimiyla dolagima giren yemek ve giindelik hayatlarin analizi, bagh basina
giiniimiiz diinyasini anlamanin anahtari olarak karsimiza ¢ikiyor. Yavuz Demir ve Muammer Oztiirk'iin
“Instagram’da Yemegin Gosterisi: #foodporn” baslkli makalesi, #foodporn hashstagiyle sosyal medya
aracihigi ile gosterilesen giindelik yagamin, olusturulan imgeler diinyasinin ne tiirden anlatilar
sundugunu saglikh, zararh, sunum, yerellik, statii, kimlik, cinsellik, toplumsal cinsiyet normlari gibi

cesitli kategorilerle bize anlatiyor.

Dijital platformlarin cesitliligine ve yayginlagmasina karsin televizyon toplumsali anlamada halen
basat roliinii koruyor. Doniigen televizyon iceriklerinde ve formatlarinda tipki yeni medya araglarinda
oldugu gibi en ¢ok igerik iretilen temalarin basinda yemek geliyor. Yemek temali programlar ¢ok
izleniyor, tartisiliyor ve yogun ilgi goriiyor. Tiirkiye'de yemek eksenli gok sayida format ve icerik
iiretiliyor. Seyma Cigek ve Sevdenaz Duman’in “Nohut Salon, Bakla Mutfak: Toplumsal Cinsiyet iliskileri
Baglaminda “Zuhal Topal’la Sofrada” baslikli yazisi, kadin kusagi programi olmasinin yani sira yemek
temali bir program olarak da ele aldi§i programin, toplumsal cinsiyet iliskilerinin tiretimini ve yeniden

iretimini ele almasi bakimindan oldukga 6nemli bir katki sunuyor.

1990l yillarda yemek sosyolojisini Tiirkiye'de kesfeden ilk isim, bu alanin iiretimden tiiketime tim
asamalanyla ilgili caligmalarini okuyabileceginiz Zafer Yenal ile ¢ok keyifli bir soylesi ile karsiniza
cikiyoruz. Gida ve kir sosyolojisi ¢aligmalari ile tanidigimiz Zafer Yenal'in yemegin ve gastronominin

artan popiilerliginin nedenlerine, bir arzu ve kaygi unsuru olarak gidanin sinifsalligina, kiiltiirel kimlik



ve yerel mutfaklar konusuna dair agiklamalari ve yemek ve gida konusunda yeni arastirma basliklar

onerileri konuya ilgi duyanlar tarafindan merakla okunacak nitelikte.

Tiirkiye'nin son 20 yildaki en 6nemli toplumsal gergekliklerinden biri olan gogii ve gog ile birlikte
yemegi diislinmeden bu sayi eksik kalirdi. Belki de sayida en yogun gelen makale konusu gog ve
yemek iligkisiydi. Ancak Tiirkiye'de go¢ ve yemek iligkisi lizerine daha ¢ok diisiinmek, go¢
etkilesimleriyle dontisen mutfak ve yemek kiiltiirlerine daha ¢cok odaklanmak gerekiyor, bu sayida arka
arkaya yer verdigimiz yazilarin bu anlamda bir katki sundugunu diisiiniiyoruz. Okuyucular, sirasiyla
Hande Aral'in “Gag Baglaminda Yemegin Rolii Nasil Degerlendirilir?”, Zeynep Yilmaz Hava'nin
“Constructing Migrant Foodscapes and Social Networks: The Case of Syrian Migrants in Fatih, istanbul”
ve Asma Hedi Nairi'nin “Food and Foodways of the Maghrebian Diaspora in Turkey: Identity, Belonging,

and Integration” makaleleri ile go¢ ve yemek iliskisini anlamaya davet ediyoruz.

Yemek Kiiltiirleri temasi disinda yine gogle iligkili Transit filminin bellek iizerinden analiziyle Sinem
Evren Yiiksel'in “Transit: Taniklik ve Bellek Meselesi Olarak Miiltecilik” calismasi ile bu sayidaki
arastirma makalelerimizi sonlandinyoruz. Yiiksel'in Il. Diinya Savasi sirasinda iilkesini zorunlu olarak
terk eden ve Avrupa'da kalan bir grup miiltecinin hayatina odaklandigi Petzold'un Transit filmini konu
ettigi calismasi, miilteci figiiriniin 6teki, yabanci, vatansizlik ve evsizlik gibi kavramlar iizerinden,

sinemada temsilini Lacanci psikanalizle inceliyor.

Tiirkiye'de antropolojinin uzun erimli ¢aligma pratigine, hele ki yemek ¢aligmalarinda ok ihtiyag
duyuyoruz. Yemek antropolojisi alaninda Tiirkiye'yi mercegine almig, 1990’1 yillardan baslayarak
sosyal antropolojik saha ¢aligmalariyla mutfak kiiltiirii izerine 6nemli caligmalara imza atmis
Marie-Hélene Sauner-Leroy ile bir antropologun yemek aragtirmasi yaparken kiiltiire dair incelikleri
nasil ortaya ¢ikartabilecegine dair gok ogretici bir soylesi gergeklestirdik. Fransiz yapisalcilarindan

Tirkiye'deki yemek antropolojisi ¢alismalarina kadar pek ¢ok konudan bahsetme olanag elde ettik.

Onur Daylan'in titiz caligmasinda binlerce yildir farkli halklara ev sahipligi ve farkli imparatorluklara
baskentlik yapmis Istanbul’'un zengin mutfak kiiltiiriinii farkh baglamlarda kayit altina almaya galisan
kitaplari bir arada gorme imkani buluyoruz. Daylan'in “Istanbul Hakkinda Segilmis Yemek Kiiltiirii
Kitaplar Bibliyografyasi” adh ¢alismasi, farkli tarihsel donemlerin mutfagini; ¢ok kiiltiirli mutfagini ve
anilarini, edebiyatcilarin mutfak 6zelindeki yazilarini; istanbul’a 6zgii lezzetlerini, yeme igme

mekanlarini odagina alan yemek kiiltiiri ve gastronomi temali kitaplari bir araya getiriyor.

v

Ceren Bozkurt'un Topraktan Sofraya Sakarya Mutfagi kitabini degerlendirdigi “72 Milletin Corbada Tuzu
Var: Sakarya Mutfak Kiiltiirii Uzerine” yazisi ile Tiirkiye'de yemek antropolojisi kapsaminda

degerlendirebilecegimiz gastronomi, antropoloji ve tarih kesisiminde genis ve gok emek harcanmis bir



saha galismasinin iiriinii olan kitaba odaklaniyoruz. Bozkurt, Diinya Kitap Dergisi tarafindan
diizenlenen, Diinya Kitap Odiilleri kapsaminda 2022 yilinin en iyi gastronomi kitabi segilen, Gourmand
World Cookbook Awards 2023'te de Culinary History/Yemek Kiiltiiri tarihi dalinda diinya tgiinciligu
ve Gourmand Awards 2023'te Yemek Kiiltiirii Tarihi dalinda odiil alan ¢aligmayi incelikli bir sekilde

okuyucuya anlatiyor.

Ve son olarak Burcu Simsek'in su gibi akan, Tiirkiye'de mutfak kiiltiirii ve gastronomisi s6z konusu
oldugunda en popiiler ismi Vedat Milor'la yapilan soylesiyi ve bazi segme yazilari iceren “Buyrun
Ziyafete: Kisa Bir Aile Tarihi, Yemegin Kuramsallastirimasi Uzerine Bir S6ylesi ve Segme Yazilar”
kitabinin degerlendirmesini sunuyoruz. Simsek, kitabi, Milor'un yemekle iliskilenmeye baglamasini

onun farkli donemleri ve anlatilariyla harmanlayarak okuyucuya anlatiyor.

Farkli odaklari ile yemek konusunu ¢alisan yazarlarimizin yazilari ile sekillenen Moment Dergi’nin bu
sayisinin alana katki sunacagini diistiniiyor ve yemek ¢alismalarinin, ilerleyen zamanlarda bu sayiya
baslarken diisiindiigimiiz gibi antropoloji, sosyoloji, tarih, cografya ve iletisim ¢alismalarinin

kesisiminde yeni aragtirmalar ile zenginlegsmesini umut ediyoruz.

Konuk editorler olarak dayanismanin giiciinii hem bireysel hem toplumsal zeminde fazlasiyla hissettik.
Daha genis, kucaklayici bir sofra etrafinda, tadi damagimizda kalacak ¢aligmalara hep birlikte yine
dayanigma iginde imza atabilmeyi umuyoruz. Moment Dergi'nin Yemek Kiiltiirleri sayisina birlikte emek
verdigimiz dergi ekibine tesekkiirii bir borg biliyoruz. Zor zamanlarimizda desteklerini esirgemeyen
editorimiize ve editor yardimcilarimiza; dergi sekreteryasina; yazilarin size hatasiz ulagmasinda
yardimci olan dil editorlerimize; gece giindiiz sistemle ilgili sorularimizi ve taleplerimizi kargilamaya
calisan gorsel ve teknik editorimiize, tiim yogunluklarina ragmen bizi kirmadan yazilan titizlikle

degerlendiren hakemlere ve yazilari ile dergiyi olusturan yazarlarimiza ¢ok tesekkiir ederiz.

Sengiil ince ve Erhan Akargay

From the Theme Editors...

Although food seems like an ordinary practice repeated every day, it is, in fact, a multidimensional
phenomenon that provides a ground for discussing the social, the political, the economic, and, as a
common ground for all, the cultural with its multifunctional and polysemic nature. It is precisely for
this reason that, for those working in the field of social sciences, the cultural turn has served as a

strong motivation to analyze food as a subject matter in order to understand the all-encompassing



everyday life and its culture. Therefore, food, which can be considered a source for reading human
history, has also enabled us to grasp how the natural and ordinary practices of everyday life function
in understanding and maintaining social power relations. It has also paved the way for many fields,
from sociology to economics, anthropology to political science, communication sciences to health
sciences, and from tourism to literature to develop an interest in food regarding gender relations,
cultural diversity, national and cultural identity, class differences, nationalism/gastro-nationalism,
production and consumption relations, health, food policies, food and health literacy, food media,
international relations, etc. The variety of fields and subjects related to food has also brought along
several research methods and techniques for academic studies. Considering all these aspects, we, as
the theme editors, feel the need to address food as a novel and fruitful subject matter with new

concerns and perspectives in the fields of communication and sociology.

When we first thought of the theme "Food Cultures” for Moment Journal, we considered it a good
opportunity to address the pleasurable aspects of food, to emphasize the character of the table to
bring people together, and to understand its representations in the media. As the editors, we were
quite eager and excited about the content and scope of this issue and the interviews within. When we
published the call for papers for the issue in January, the 2023 elections were on our agenda in
Turkey. However, the earthquake that struck 11 provinces on the morning of February 6, 2023, which
we all felt on different scales throughout the country, deeply affected all our lives. As the agenda in
Turkey is always heated, the issue that we wished to touch upon the cultural journey of food was
shaken by the devastating earthquake. It was just when we were expecting the submissions that
Turkey experienced the most devastating earthquake in its history. During and immediately after the
earthquake, although there were many other issues on the agenda, we witnessed the multi-layered
social relations surrounding food as an ordinary everyday practice. We once again experienced that
there are psychological, sociological, economic, political, cultural, and ecological factors and
processes and layers in the background of all the efforts of supplying a loaf of bread or a bowl of hot

soup through voluntary solidarity networks in the region.

The senior researchers we interviewed for this issue suggested that young researchers should engage
more with political science, archaeology, biology, history, engineering, technology, and economics in
food studies. Being conscious of this emphasis, we, too, hoped to bring together a wide range of
interdisciplinary, and even transdisciplinary, studies gathered around a large table as we expressed in
our call for papers, but here we are with a much limited yet qualified menu. In this challenging period

of time all around the country due to the earthquake, we have enriched this issue which includes



studies that focus on food and nutrition through cities, social media, migration, and gender relations

with interviews and book reviews.

We begin the Food Cultures issue of Moment Journal with Anna Maria Beylunioglu. In her article
“Reflections on the Relationship between Food, Society and Politics in Antakya Before and After the
Earthquake” where she focused on the Nehna and Antakya cuisine, Beylunioglu emphasizes the
significance of food, which has played a central role in shaping her academic career, in the
construction, transformation, and sustaining of cultural identity. Highlighting the relationship between
being from Antakya and its cuisine and food, Beylunioglu addresses the relevance of food, society,

and politics based on the multicultural Antakya cuisine and culture in the aftermath of the earthquake.

We continue with a quite insightful interview with Fabio Parasecoli, who conducts his academic
studies at New York University-Steinhardt Food Studies, one of the world's first food studies programs,
and contributed to the field with a significant conceptualization, gastronativism, in his latest book. We
believe anyone who considers working in the field of food studies, and especially with an interest in
the relationship between media, sociology, and food, will enjoy and benefit from the interview, where

they might find certain clues by reading between the lines.

Candan Tiirkkan, whom we closely follow for her work on food, food and politics, starts the research
articles section of our special issue with her article "Urban Gardens vs. Community Gardens: Tension
and Trajectories for Urban Agriculture in Istanbul”. In this study, Tiirkkan puts urban gardens, orchards
and communities on the agenda within the framework of urban agriculture in Istanbul by the examples
of Yedikule Bostanlari and Kuzguncuk Bostani. In Turkey, where the food movement lacks a structural
perspective, urban agriculture prepares an important discussion ground for those who want to

understand how community relations should or should not be.

Food is certainly one of the most popular content shared on social media. While it is known that
social media posts weigh heavily in discussions about the nature of reality, we see that the content
shared with various hashtags, from veganism to pornographic food presentations, has turned into a
daily life practice that is sometimes appetizing, sometimes disgusting, sometimes envy-inducing, and
often creates a ground for conflict between classes. In this sense, we think that analyzing food in

social media is important and that food-based social movements should be better understood.

Co-authored by Evrim Yilmaz and Evrim Cagin Polat, "#Vegan: Twitter Social Network Analysis on
Veganism”, is an exemplary work for those who want to analyze social media. We hope that this study,

which offers clues to understand whether veganism is a social movement or a passing trend in Turkey,



will make an important contribution to the literature, both in terms of social network analysis of

veganism in a technical sense and by touching on veganism debates.

In the age of new media, it is widely accepted that everyday life, and certainly food, is part of the
spectacle. On social media, food is among the top three topics shared and attracts a lot of attention.
Analyzing food and everyday lives circulated through new media is itself a key to understanding the
contemporary world. Yavuz Demir and Muammer Oztiirk's article titled "Food Spectacle on Instagram:
#foodporn" tells us about the world of images created by the #foodporn hashtag and the various
narratives that everyday life on display through social media presents us through categories such as

healthy, unhealthy, presentation, locality, status, identity, sexuality and gender norms.

Despite the diversity and prevalence of digital platforms, television still maintains its dominant role in
understanding society. Just like on social media, food is one of the most popular themes in evolving
television content and formats. Food-themed programs are widely watched, discussed and attract a
lot of attention. A large number of food-oriented formats and content are produced in Turkey. Seyma
Cicek and Sevdenaz Duman'’s article titled “Nohut Salon and Bakla Mutfak: Gender Roles in "Zuhal
Topal'la Sofrada" TV Show” makes an important contribution in terms of addressing the production
and reproduction of gender relations in the program, which is not only a food-themed program but also

a daytime program targeting women.

We have a very pleasant interview with Zafer Yenal, who pioneered the discovery of the sociology of
food in Turkey in the 1990s, where you can read his works on all aspects of this field from production
to consumption. His explanations on the reasons for the increasing popularity of food and
gastronomy, the close relation of food to class as an element of desire and anxiety, cultural identity
and local cuisines, and his suggestions for new research topics on food and nutrition will be eagerly

read by those interested in the subject.

This issue would be incomplete without considering migration, one of the most important social
realities of last 20 years of Turkey, and migration and food together. Perhaps the most popular topic
of submitted articles to this issue was the relationship between migration and food. However, there is
a need to think more about the relationship between migration and food in Turkey, to focus more on
the culinary and food cultures transformed by migration interactions, and we believe that the articles
we have included in this issue make contributions of this type. We invite readers to read Hande Aral
Uluk's “How to Evaluate the Role of Food in the Context of Migration?”, Zeynep Yilmaz Hava's

"Constructing Migrant Foodscapes and Social Networks: The Case of Syrian Migrants in Fatih,



Istanbul” and Asma Hedi Nairi's "Food and Foodways of the Maghrebian Diaspora in Turkey: Identity,

Belonging, and Integration” and to reflect on the relationship between migration and food.

Outside of the theme of Food Cultures, our last research article is Sinem Evren Yiiksel's
memory-focused article "Transit: Refugee as a Matter of Witness and Memory". Yiiksel's study on
Petzold's film Transit, which focuses on the lives of a group of refugees who were forced to leave their
country during World War Il and stayed in Europe, examines the representation of the refugee figure in
cinema through concepts such as the other, the foreigner, statelessness and homelessness through

Lacanian psychoanalysis.

In Turkey, we are in dire need of the long-term field practices of anthropology, especially in food
studies. We had a very insightful interview with Marie-Hélene Sauner-Leroy, who has focused on
Turkey in the field of food anthropology and has carried out important studies on culinary culture with
her social anthropological fieldwork since the 1990s, on how an anthropologist can uncover the
subtleties of culture while doing food research. We had the opportunity to talk about many topics from

French structuralists to food anthropology studies in Turkey.

Thanks to Onur Daylan's meticulous work, we have the opportunity to see the books that try to record
the rich culinary culture of Istanbul, which has been home to different peoples and serving as capital
of different empires for thousands of years, in different contexts. Daylan's “A Bibliography of Selected
Food Culture Books on Istanbul” brings together books on food culture and gastronomy that focus on
the cuisine of different historical periods, multicultural cuisine and memoirs, literary writers' culinary

writings, Istanbul's unique flavors and food and drink venues.

With Ceren Bozkurt's book review titled “72 Nations Have Salt in the Soup: On Sakarya Culinary
Culture", we focus on “Topraktan Sofraya Sakarya Mutfagi — Bir Yemek Antropolojisi” [Sakarya Cuisine
from Soil to Table - An Anthropology of Food], a product of an extensive and labor-intensive field study
at the intersection of gastronomy, anthropology and history, which can be considered within the scope
of food anthropology in Turkey. Bozkurt narrates the book elegantly, which won the best gastronomy
book of 2022 at the World Book Awards organized by Diinya Kitap Magazine, the third prize in the
Culinary History / History of Food Culture category at the Gourmand World Cookbook Awards 2023,

and the award in the History of Food Culture category at the Gourmand Awards 2023.

And lastly, we present Burcu Simsek's well-written book review on "Welcome to the Feast: A Short
Family History, An Interview and Selected Writings on the Theorization of Food” which includes an

interview with Vedat Milor, the most popular figure when it comes to culinary culture and gastronomy



in Turkey as well as some of his essays. Simsek conveys the book to the reader by blending Milor's

narratives about food and his relationship with food in different periods of his life.

We believe that this issue of Moment Journal, which consists of articles by our authors studying food
with different foci, will contribute to the field and we hope that food studies will be enriched with new
research at the intersection of anthropology, sociology, history, geography and communication studies

as we hoped at the beginning of this issue.

As guest editors, we have felt the power of solidarity on both individual and social levels. We hope
that we will be able to produce delightful work in solidarity around a wider, more embracing table, and
we hope to cooperate again in solidarity. We owe a debt of gratitude to the journal team that worked
together for the Food Cultures issue of Moment Journal. We would like to thank our editor and
assistant editors for their support in our difficult times; the journal secretariat; our language editors
who help the articles reach you without errors; our visual and technical editor who tries to meet our
questions and requests about the system day and night; the kind referees who meticulously evaluated

the articles despite all their busy schedules; and our authors whose articles make up the journal.

Sengiil ince and Erhan Akargay



