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RECIPIES OF OLD TASTES
WITH EINKORN AND EMMER
WHEAT

EINKORN VE EMMER BUGDAYI
ILE ESKi TADLAR iCEREN
YEMEK TARIFLERI

To the precious memory of Robert |, and
Linda Braidwood... They will live in our
hearts, and we will continue (o do research
on the path they laid down for us.
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Onta Karadeniz Bolgesinde 1998 yilnda yapilan bir arastrma gezisinde bu yorede tanmi yapilan
Anadolu'nun en eski bugdaylanndan einkorn ve emmere iliskin ¢esitli bilgiler yaninda onlarla
tretilen yemek tarifleri de derlenmistir. Prof. Robent J. Braidwood ve Linda Braidwood'un degerli
amlanna adanan bu yazida, en erken kullammlanna Cayoniinde de rastlanan einkorn ve emmer
bugdaylaninin - Anadolu'da  gtiniimiizde neden tercih edildigi, ne tir vemeklerde kullamildig
tanimaya calsiloustr. Safranbolu, Kastamonu, Amasya ve Samsun il sturlan icinde kalan kéylerde
etnografik gozleme dayanan bu yaz, arkeologlara ele gecmeyen arkeolojik verilerin vant sira
(bitkisel, organik maddelerden yapilmis tiriin isleme arag-geregleri gibi) bu bugdaylarla yapilabile-
cek yemeklere, tadlara iliskin bir fikir vermeyi hedeflemektedir. Emmer ve einkorn ekimi bugiin
Anadolu’da oldukga sinirl bir bolgede yapilmakla birlikte, islenmesi gérece daha zor olan bu antik
bugdaylarn halen ekilmesinin yoksulluk ya da marjinal araziler nedenivie degil, verel tadlar ve kim-
likle iliskili oldugu savunulmaktadir. Yazin sonunda einkorn ve emmere siit ve yabani bitkiler
eklenerek yvapilan pilav, ¢orba, mayalymayasiz ekmek, dolma tarifleri ver almaktachr.

Introduction

In Near Eastern archaecology, generations of
archaeologist were fostered by Robert ]. and
Linda Braidwood to work on archaeological
sites and test various models for the transition
from foraging to farming. R. J. Braidwood also
ensured the participation of archacobotanists,
zooarchaeologists, geologists, and ethnoarchae-
ologists to build a mulidisciplinary research

team. These teams were aware of the complex
social, cultural, and economic settings behind
the archaeological remains, and all were inter-
ested with the contemporary settlements around
their sites as well as the ecological paradigms of
the present and the past.

With increasing knowledge, we now can see an
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overall picture of different cultural adaptations
that occurred in the Near East during the
MNeolithic period. Still, even after the accumula-
tion of evidence from many sites, and numerous
rescarch efforts in this area during the last
decades, it is not at all easy to reconstruct the
details of daily living, e.g., the diet of the past.

About 7800-7500 BC, at as Abu
Hureyra in Syria, and Cafer Hoyiik and Cayonii
in Anatolia, the farming of domesticated einkorn,
emmer, and barley was established!, The area
which is called “the Fertile Crescent” in the clas-
sical terminology (including the Levant, Syria, SE

sites  such

Anatolia, and Western Iran) was the cradle of

Old World agriculture. This area was the natur-
al habitat of wild emmer and einkorn, and,
while the former had not spread outside this
area, wild einkom was much more widespread,
growing from the Balkans to Iran®, The people
of the Near East had based their farming
economies on these easily available cereals and
upon legumes such as lentil, bitter vetch, and
chickpea, in addition to what they were gather-
ing (greens, roots, fruits, nuts, and mushrooms)
in various seasons.

The archacobotanical remains provide informa-
tion on what the early farmers of the area had
planted and to a lesser degree on what they had
collected. The interpretations of how these cere-
als and legumes were processed are based on
some processing tools such as stone mortars,
querns?, features such as cooking, roasting
and/or baking pits and some hearths? as well as
ethnographical analogies. Yet, with all these at
hand, can we visualize their cuisine? These find-
ings gave insights up to a point, but no evidence
can be found about the recipes, Which ingredi-
ents were used, in what proportions, and how
were these cereals cooked, baked or even
brewed? What did the resulting food look like
and how did it taste?

In July-August 1998 on an excursion organized
by Mark Nesbitt, Delwen Samuel, and Stephanie
Jacomet, we visited villages which still produce
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cinkom, and some emmer wheat in the central
Black Sea region in the provinces of Kastamonu,
Safranbolu, Amasyva, and Samsun, We saw the
fields, talked about the post-harvesting process-
es, and recorded recipes using einkorn and
emmer in various villages. Gordon Hillman
recorded operations involved in growing, har-
vesting, and the conversion of emmer whet
into food in the 1970s in Anatolia®, Although this
paper is not comparable to his excellent obser-
vations, it may add some of the local taditional
know-how and recipes-not as analogies for the
past, but for broadening our current under-
stancling, These recipes are important links to a
long-standing  cultural heritage and may help
archaeologists visualize how the Neolithic peo-
ple of Anatolia not only prepared and baked
bread but probably created a variety of other
dishes as well.

Brief background information

Einkorn wheat ( Triticurn monococoum), emmer
wheat (Triticum dicoccum), and  barley
(Hordeum vulgare) were the principal founder
crops of Neolithic agriculture in Anatolia and the
Near East. It is still possible to see wild forms of
einkorn (Triticum boeoticun and Triticum urar-
tw) and emmer wheats (Triticum dicoccoides
and Triticum araraticum) in Anatolia’. They are
generally called “hulled wheat" or “glume-
wheat”. Hillman explains them as follows:

“All of them share the following feature: when

threshed, the grains do not fall out of the ears as

in ‘free-threshing’ cereals, instead their ears break

into segments, called “spikelets’, each of which

contains two grains tightly invested in glumes

and lemmas (fine chaff). To release the grains it

is necessary 1o break up the spikelets by pound-

ing them or grinding them. Such operations are

not necessary in free-threshing cereals™,

In many early MNeolithic villages in Anatolia
emmer and einkorn are found either in early
layers of excavation, or together with the free-
threshing cereals such as ‘bread wheat' (Triticum
aestivum) or ‘macaroni wheat'(Triticum durum).
In general, emmer and einkorn were more com-
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Einkom wheat

(Tritfcum monococoum )

Emmer wheat
(Triticum dicoccum)

safranholu kaplica T
Yoriikkéy- Safranbolu kaphea
Kastamonu kabulca, siyez karklh
Sipahiler-40km N. Kastamonu | tek sivez, gernik ¢ift sivez, catal siyez, karikh,
Mancihk-30km N, Kastamonu | siyez Karuklu
Amasya gernik siyez
Vezirkopril- Samsun | siyez

East Anatolia (Hillman, 1984)

| gernik, kavulea, kabulca

Tabfe 1 Recorded focal names for einkom and emmer!?
mon than bread wheat during the early
Neolithic. For example, from the earliest pre-
pottery levels onward, Cayonia farmers had starnt-
ed 1o grow domestic einkom and emmer wheat
and also gathered them from the wild stands?.
Emmer wheat was more commonly used than
einkorm in various early Neolithic settlements!?.
According 1o Hillman's 1970's  observations,
emmer was still preferred in Eastern Anatolia
and called gernik, kavulea or kabulca. The bul-
gur produced from emmer was generally
referred to, not as bulgur, but as kavulca, the
common name of the emmer crop itsell in east-
ern Anatoliall, However, today einkorn is pre-
ferred to emmer in some regions such as in
Safranbolu, Kastamonu, and Amasya.

Villages of Safranbolu that produce
einkorn

In the town of Safranbolu we obtained informa-
tion from a shopkeeper who sold einkomn
wheat. He called it kaplca, and gave the names
of the villages that still produce one-seeded
einkorn. The village of Karapmar is the main
producer, followed by Kirpe (new name:
Diizee), Ciftlik (close to Bartn), and Yaz Kéyii.
His daughter gave us the first recipe for a soup
called ashik, hulled but not boiled einkomn grain
(see Recipe 1). In Yoriikkoy we found that they
eat bulgur (cracked wheat) made only with
kaplca wheat. They gave us the name of anoth-
er village, Eflanive, about two hours from
Yoriikkoy, which still produces kaplica. The
post-harvesting process was explained by the
elders: einkom wheat is boiled in large caul-
drons, dried, and then ground in mills to clean

the husk. The chalff is then cleaned by winnow-
ing through a sieve (kalbur). The women of
Yorlikkoy added that the bread wheat mixed
with kaphca wheat is much preferred, as its
bread is softer. They said that the flour of bread
wheat and einkorm are produced separately,
and later mixed 10 make bread!s,

Villages of Kastamonu that produce
einkorn and emmer

In the northwest of the Kastamonu area, the
name of einkorn changes from kaplica to kab-
ulca, and we were informed that until a few
years ago they also produced kankl (emmer)
for bulgur. In a lew villages such as Sarpun,
close to the town of Daday, we found out that
we were 7 or B years oo late 1o see the process-
es. According to the Sarpun women, processing
these hulled grains needed much more work
than free-threshing wheat, so growing hulled
wheat is now limited 1o a few villages. However,
in the east of the town of Azdavay, in a higher
area over 1100 meters, we found not only fields
of einkorn (Fig. 1), but also a family that gave us
information about the making of bulgur and
bread in the village of Kayikg near
Sogitdtpmar, We were told that they now use
cinkorn mostly for fodder, and while they plant
einkorn in November, emmer was once planted
in the spring. Both were processed in the same
way to make bulgur: alter the grains were
brought from the threshing area, they were
washed in baskets called ¢ir'? (Fig. 2). The grain
wis then boiled and dried, taken o the water
mill 1o crack, and then winnowed to clean the
husks. Women separated the finest bulgur to
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make soup and the coarse grains were used for
pilav, 1 they wanted 1o make flour from kabul-
¢, they ok the washed and dried wheat to the
water mill, and after a fine grinding they used a
finer sieve to separate the chaff. The chaff was
always mixed into animal fodder. The kabulca
flour was used in small quantities to make bread
softer. If there was too much kabulca flour in the
mix, the dough ripped easily, and it was impos-
sible 1o roll it out thin for making flat bread
(yufka). We were also told that the women still
produce seven varieties of bread in various
forms and sizes, with or without leaven'> |, Some
forms are baked only for specific feasts.

It became clear when we reached Sipahiler vil-
lage (40 km nonth of Kastamonu) that the local
terminology had changed completely. When we
showed a specimen of einkorn, the villagers
alled it ek sivez or gemik, and for emmer they
used ¢ift sivez, catal sivez or kankli. Here we
were 10 vears oo late o see the processes, but
informants told us that they preferred einkomn
(sivez) to emmer, and when the sivez fields turmn
from yellow to white they knew the grains had
matured, and they harvested it with scythes. Cut
stems were left in the fields for about two days,
and then brought to the threshing floor.
Threshing was done with a threshing sledge
(cliiven), the straw was removed with a four
pronged pitchfork (yaba), and the grains win-
nowed with a sieve (gdzer). To make bulgur,
the grains were washed in large wooden con-
tainers (tahil teknesn, drained in baskets, and
then added to warm water in large cauldrons,
and boiled for half an hour. The boiled grain
was drained in baskets, and rinsed with cold
water, Large talul kilimi, especially woven hemp
cloths (locally called kendir or kerevit/
Cannabis) were laid in the sun, and the washed
grains spread on them to dry for two to three
days. At the water mills the grain was cracked to
three sizes: coarse for pilav, medium for filling
dolma, and fine for chick feed. At home the
cracked wheat was winnowed with first a
coarse, then a finer kalbur (sieve). Coarse and
medium piles were created by the first winnow-
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ing (velleme), and then coarser grains were
rotated (¢evirme) in the sieve to make yet a finer
separation. The small and medium grains were
also sieved a second time. The finest dust con-
tained stone chips from the mill-stones, and was
used as chick feed. Halime and Serife Baydi
from Sipahiler village gave us recipes for two
kinds of pilav and a dolma (Recipes 2- 4).

In the market of Kastamonu we were able to
buy einkorn when we used the word siyvez. We
also wanted to learn what we could of einkorn
production and asked to see the traditional
water mills. The only water mill (Fig.3-4) still
operating in the region was in Manalik village
(about 30 km. north of Kastamonu), There we
found a sack full of einkorn waiting to be
processed. The miller, Nurettin Eker, and his
wife Habibe used the terms sivez for einkorn,
and karuklu for emmer. Habibe told us that they
commonly use sivez for bulgur (see her pilav in
Recipe 5 and 6), because it tastes much better
than bulgur made of bread wheat. After it is
cracked in the mill the grain needs several oper-
ations of rotating (¢evirme) with a meshed sieve
(kalbur) and winnowing (yelleme) (Fig.5) for
various grades of bulgur.

In the neighborhood of Manclk village we
found several fields of einkorn, but no fields of
emmer. The villagers told us that they once made
flour from both einkorn and emmer, but they
preferred einkorn bread. Unleavened dough
from einkom was made with the addition of
water and salt, but only smaller flat bread was
produced as it was difficult to roll large flat bread
(yufka). Einkomn flour was also used to make a
kind of pancake with a batter that was spooned
on to a hot iron plate (sac) or fried in hot oil,
cizleme. In Safranbolu we were told that they
were mixing einkorn and bread wheat, as the
large fAat bread (yufka) ripped if the dough was
made only of einkorn flour. However, it seems
that in the Kastamonu area they prefer to make
smaller but thicker bread with einkorn alone,
and, since it does not require extensive rolling, it
does not need the additional bread wheat flour.
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Villages of Amasya and Samsun that pro-
duce einkorn and emmer

In the Amasya area villagers called emmer sivez,
and einkorn gemik. The villages that still pro-
duced emmer and einkorn were: Kuyumcu
(close 1o Havza-Ciftlikkoy), Pasakdy (8km.),
Kabali and Kapakh., We went to Kapakh,
VezirkOprii- Samsun, circa 100 km. north of
Amasya. On the Basalan-Kale road, we saw
mixed fields of emmer and a variety of local
summer bread wheat (yazhk). In Kale village
above 1100 meters, we found the first pure
emmer (sivez) fields (Fig.6). The owners, Bilal
and Kerime Yildinm, told us that they now
planted it as fodder, but once they had made
their bread with emmer, mixed with summer
bread wheat. They produced two types of bread
with this mixture (See Recipes 7 and 8). They
also told us that they use another local variety of
bread wheat (kidgikl Ak¢a bugday) for bulgur. It
wis interesting (o note that emmer was never
used for bulgur production in this area.

Some afterthoughts

The 1998 observations indicated that at least in
the central Black Sea area, especially in villages
higher in altitude, people were still producing
einkorn, in particular for bulgur, for bread, and
sometimes also for fodder. Emmer production
had decreased and was limited to only a few
isolated villages, We were not able to learn the
main reason behind the decrease of emmer cul-
tivation compared to einkorn in the area sur-
veyed!®, The reasons given for the decrease in
both einkorn and emmer production were the
difficulty of the de-hulling process and the
sequences of winnowing necessary to convert
the grains to food. Among other reasons were
probably the migrations of the working-age
population to towns, rapid modernization of
agricultural techniques, widespread use of
improved cultivars of wheat, high costs of new
agriculural techniques and equipments, as well
as the high prices for diesel fuel for tractors,
chemical composts, pesticides, etc, In the litera-

ture related 1o the agricultural practices of
Turkey, it is often reponted that the hulled
wheats are grown in sloping, marginal forest
areas by poor farmers where no other crops can
economically be grown!”, However, it seems
that the villagers we talked to were not the
poorest and the fields that we saw were not
only suited to emmer or einkorn. The rapid
change in social and economic factors should be
more responsible than everything else. The rea-
sons for continuity also seem important, and
worth discussing.

The decrease in the use of emmer and einkorn
is not surprising when we consider all the
socioeconomic changes of the last decades.
However, it was amazing to find many villagers
still planting and using these hulled varieties, in
spite of all the tedious operations related 1o its
production. It may well be that “taste” interrelat-
ed with the concept of “cultural identity” is one
of the basic motivations for this continuity.
Hillman!® mentions Pliny, who stated that
antique alica (generally assumed to be a sort of
bulgur) was produced from emmer, and noted
that according to his informants the emmer was
vastly superior in flavor and texture to the usual
bulgur made of T. durum. His conclusion was
that the quality and taste of emmer bulgur is the
principal reason for the crop's stll being culti-
vated. Ethnobotanical studies in various areas of
the world! indicate that taste and the customs
related to local cuisine are also basic motivations
in the continuation of wild plant gathering, con-
trary to the previous assumptions of “poverty”
and “hunger”.

Studies also pointed out that this traditional
knowledge of plants and plant processing is, in
general, women’s work, and this tradition not
only makes an important contribution to village
diet, but also provides a means to extend
women's social sphere and status®, The deci-
sion to plant emmer and einkorn, as well as the
decision to collect wild plants, is intimately relat-
ed to the choices of the women who do the
work. Thus for this continuity we owe a debt to
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the women of Anatolia, who accept the hard
work of processing these antique varieties of
wheat, and for walking several hours, bending
and gathering cach wild plant, which they then
wash and prepare the way their mothers and
grandmothers taught them.,

During this trip we also asked questions about
the equipments related to the de-husking and
processing of the grains. However, everyone in
the area was remembering only water mills for
de-husking hulled grains and cracking the bul-
gur. We did not see any mortars which might be
used for de-husking spikelets, as was often seen
in other areas?!. So guestions such as: “What
kind of equipment did the Neolithic peoples use
for de-husking wheat?” remain unanswered. Did
they use the large grinding stones that were
found by tens in the early Neolithic setlements,
such as Asikh and Cayond, in processing hulled
wheat? Among various publications related 1o
de-husking, 1 found an experimental study of
Meurers-Balke and Liining as the most relevant
to our case??, Their tests with a stone saddle-
quern and wooden mortars have proved that
wooden mortars were more suitable instruments
for de-husking hulled-wheat. Hillman also noted
that “throughout the regions of recent cultivation
of emmer, mortars and pestle/mallets were (and
in some areas still are) the most usual equip-
ment for de-husking™. He concluded  that
Turkish farmers always use wooden mallets and
prefer the mortars to be made of wood, but
since the wooden monars split easily, stone

RECIPIES:

1 Aslik Soup (As Corbasr) made of einkorn

Ingredients: One handful ashk (one cup
ground, un-boiled einkom wheat), one onion,
red pepper, butter, salt, mint or thyme.
Brown the onions in butter, add ground red
pepper and water (or chicken stock), and ring
to a boil. While boiling add a handful of ashk,
cover, and cook about an hour. Sprinkle dry
mint or thyme (kekik/Origanum) as desired.

2 Sour Pilav with mallow or stinging nettle (Eksili
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mortars were also used, In the forest rich central
Black Sea area that we have surveyed, it seems
quite possible that in the past wooden mortars
were probably used as well.

Rotary quems or hand quemns (el degirmeni’ el
tas) were also noted by Hillman and Kosay?! as
alternative for mortars in de-husking process, to
crack bulgur and make flour in small quantities. An
example of a nicely decorated hand-quern is pre-
sent in the Amasya Ethnography Museum (Fig.8).

Consequently, our observations and notes might
not give straight answers to questions such as:
“What kinds of breads or dishes were early
inhabitants of Anatolia eating?”, but give some
insights about how people might have used
einkom and emmer in the past not only for
bread but for various dishes. Indeed, bread was
probably a basic cereal food; the size, shape and
ingredients varying with period, country, ethnic-
ity and social strata®>, The recipes and notes
helow, which include several varieties of bread
made with hulled or free-threshing wheats, indi-
cate this diversity. Some of these recipes desig-
nate the use of wild plants together with hulled
wheat, some others are simple recipes of pilav
or bread with or without leaven, one is a simple
soup, another is about using hulled wheat with
curdled milk, and some are more complicated
dolma fillings. Although these recipes should
not be regarded as reconstructions of antique
foods, they may help to enhance our limited
visions of imagining prehistoric food and astes.

Pilav) and einkorn bulgur

Ingredients: About two handfuls of mallow
(ebegiimeci/ Malva) or stinging nettle (1sirgan/
Urtica) leaves, 2 cup of coarsely ground einko-
m bulgur, one onion, 1 cup sour yogurt, 1/2
cup butter, salt, pepper and mint,

Put the bulgur in a pot and cover with water,
boil about 10-15 minutes, add green leaves,
and after the leaves are tender, mix in the
yogurt and chopped onions, and cook another
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10-15 minutes. Heat the butter in a frying pan,
add mint, pepper and salt, and pour over,

3 Dry Pilav (Kuru Pilav) with einkorn bulgur
Ingredients: Two to three cups of coarsely
ground einkorn bulgur, a few green peppers,
tomatoes, an onion, a few fresh potatoes, oil,
red pepper and salt,

Vash the einkorn bulgur and let it soak an
hour, Add chopped onions, green peppers,
potatoes and tomatoes to hot oil and fry. Add
washed einkom bulgur to the softened vegeta-
bles, and stir a few minutes. Add hot water
until it covers the other ingredients by about 1-
2 cm, and add salt and red pepper. Cook over
low heat until all the liquid has been absorbed.
Tightly cover with a towel and a lid, turn off
the heat and let it stand at least 10-15 minutes.
4 Stuffed Leaves (Dolma) with einkorn bulgur
Ingredients: Leaves to fill, one cup of einkom
bulgur- soaked in water for half an hour, two
spoons of corn flour, one onion, 1 kg of milk,
1-2 spoon of oil/butter, salt, pepper.

Leaves: Three different kinds of leaves can be
used: the leaves of sugar beet, black cabbage

and a wild plant called ver yapra@=®. Yer

vapragn need to be boiled about ten minutes,
and the blackish water is thrown away. The
washed leaves are used for the dolmas. Other
vegetable leaves can be used after they have
been slightly boiled.

Stuffing: Mix einkom bulgur, chopped onion,
corn flour, oil, salt and pepper.

Placed the stuffing on each leave and roll, then
put in a pot with a litle water and salt, and
cook until there is no water left. Then add the
milk, and cook over low heat about half an
hour. This meal can be eaten cold or hot, and
if eaten hot, the milky liquid is added to each
serving.

5 Pilav (Bulgur Pilavt) from einkorn

Ingredients: Two to three cups of einkorn bul-
gur, one onion, butter, salt and pepper.
Brown chopped onions in butter, add washed

bulgur and cover the bulgur with hot or cold
water about 2-3 cm, and then add salt and pep-
per. Boil until all the liquid is absorbed, then
close the lid, and simmer over low heat for
another 10 minutes. Let it steam for another 15
minutes before serving,

6 Sour Pilav with mallow, knotgrass or stinging

nettle (Ekgili Pilav) and einkom bulgur
Ingredients: Two to three cups of coarsely
ground einkorn bulgur, two handful of mallow
(Ebegtimeci/ Malva),  knotgrass  (Madmmak/
Polvgonuny, stinging nettle (Isugan/ Urntica) or
beet leaves, one onion, four cups of curdled
milk (uyusuk sin, 1/2 cup butter, salt, pepper
and mint.

Soak einkorn bulgur in water for hall an hour,
and then briefly cook. Add curdled milk,
chopped leaves and onion, then cook for half
an hour. Heat a few spoons of butter in anoth-
er pan, add dry mint, salt and pepper, and pour
on the pilav. When the milky liquid is
absorbed, close the lid, and let it simmer.

7 Unleavened Flat Bread made of emmer and

bread wheat (Yoz ekmek)

Ingredients: equal parts of emmer and bread
wheat flour, water, salt

Mix the flour in a large container. Slowly add
water and salt, and knead until it mixed prop-
erly and not sticky. Roll this unleavened dough
on a wooden board to a diameter of 70-75 cm,
and bake both sides on a hot iron plate (sac).

8 Leavened Bread with emmer and bread wheat

(Pit ekmek)

Ingredients: equal parts of emmer and bread
wheat flour, small amount of sour dough (acr
maya - place some freshly made dough in a
small earthen pot until sour), water, salt.

Mix flour and add sour dough as leaven. Then
add salt and water, knead until it does not stick
to one’s hand. Roll the dough a diameter of 20
em, and 2-3 em. thick, and bake in an oven,
preferably a stone oven (tag finn).
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7 Thar Botierdeal namees are given acconding o Mo Nesbar, D Sunecks
195, 43,

Triticurm elivocoeides TROmL ex Aschers.ef Griba) Schweint, - wild
IR

Triticum anzticum Jakabe, = wild emnwer

Tricumm cicocemm Schibl. - domestic emmer

Tritcum hocoricen Hoiss, - wild cinkom

Tritferrm vt Thum ex Camdil. - woikd vinkom

Tritiwrm maorixocenrm L. - dommestic cinkom

8 G, Hillvein, 1984, 14

QW v Feist, G dee Rodler, 1994, 78, Twor seedhed wild vinkom is
found in mussive stands on basalic solls o the souh of Cayanii
Foor dhetiaibed mepon see Woovan Ao G de Roller, 2008, 145- 160,

10 For further information see ML Nesbatt and 13, Samuel 1996, Table
2, M. Weshite 2002, 114, G, Willcox 1998, 27,

11 G Flillwars 19834, 114

12 Thesae bocal namaes reconded inour sundey anca seem in contraclc-
trony however, when we think of the diverse ethinic composition
aned different Tackground of villigers even within o sl dissrict
of Anatolia, they can be mone cisily understoox), Siomilie toits ane
also reconded in plane names. For example, it s possible o find
sevent] mamaes given 1o the same plant, or the samwe mome given
o dlifferent species in one village.

13 Peopbe wold us that while about -5 ddadim of Tand planed with
Brcad swhset, 2 diminm was divosed 1o einkom For Blgor aingd Toe
the flour e mix within bread wheat four,

14 This haesker was made of the branches and the Bark of an oak tree
CCMnercs)

15 These vansties were moted as. 1) Géeleme: beavened, baked on
iron plate o fricd i linseed ol iherag 20 Mmoo ckmek
Teavened, om imon plite; 31 Cosbarma: leavened, softer doogh aboum
1,5 em thick sand about 30 ome in diimeter, baked on faner iron
plates A0 Yok unlevenesd, on fon plass 50 Clnek: leavened,
baaked in ovens, within spocial pots called Cabu It con also e
peche with baorbey andd b whicar misture; 60 v Civege
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ily in Sipahiler village and the Eker family in
Mancilik village of Kastamonu, to Mehmet
Gungor from Amasya, the Yildinm family from
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mation with us. Last but not least, many thanks
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for their comments on the paper; and o Giiven
Arsebiik and Peter Kuniholm (Peter Bey) for
making the last corrections of the manuscript.
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s hakedd in stone ovens. These ane alse aken o the cometeny
te e clistributed ns phms: T Finn Emedl levened, new varicty,
haked in sone ovens,

16°A. Karagive, 19960, 172, Turkish Statistical Institute fefers W e twvo
species of Tlleel whest as a0 single crop, due o the limited
acreage of the e grown, 10 s therefore non possible o olbain
the precise figure foc the calivanon of each one; however, s
asstemed thar the ares plamed with emmer s much wigher 1hun
vinkom.

17 A, Kampde, 1996, 172

18 G. Hillowan, 1984, 135, 1490,

19 F. Emug, 2000, 170, A. Preronh, 2003, 7072

20 E. Daniggeelis, 2003, F. Enuf, 2005, A, Plemond, 2003,

21 G, Hilloen, 1984, 129-131, Hillan noted that morars (dibek) of
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Yurig. 2002 and foe an excellent experimental work of de-hask-
ing emmer with mortars and guems see T Saooel 1989, 195

220, Meurers-Balke, 1. Lining, 19892, 342,

23 G. Hillman, 1984, 129,

24 G, Hilloan, 1984, 138 HL. 2 Koswy, 1977, 14, 3

25 13 Broalwell, PBrothoceldl, 198, 95, It is also stated that coreals
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recorded o spectt] receipt of Dread from Kerime Yildiom in
Piivibkhabe village VewirkOpri-omsun. She told that during 1930-
A0S thedr parents could not even find conmer or bardey w0 make
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Kl plant (FEY press mo: ©00, Bere gy Wk o Lab w
b bread,

26 1n Kaszwmonu, Sipahiber village we were old thar the large wnder
leaves of this plant are collected from oak forests, from the end of
May o the beginning of June, They pickled the eaves in salty
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Fig. I: Einkom whear - kabolea - derail Kastamone, (F. ERTUG pres ma, 0441

Al N e T 1
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Fig. 2 Elife Kayrkgr, with her whear washing basked Fig. 3: Water mill in Manciik village, Kastamonu
called a ¢t
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Fig. +: Insicle of the water mill, Mancilik village, Kastanwonu

Fig. 5: Habibe Eker winnowing the Dbulgur, Fig, 6: Emmer fefd and its owner Bial Yoldmm,
Mancihik village, Kastamornu Kovunkmmas: area, Bovikkale village, Veeirkaprii, Samsun
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Fig. 72 Emmer wheat (sivee), Wiviikkale village, Vezirkdpri, Samsun

-‘_13“

Fig. 8 A decornted hand-quern, Amasya Ethnography Musewnn: Hezeranlar Konag




