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Abstract

This study focuses on sustainability and biodiversity by exploring the integration of permaculture
design principles into gastronomic practices. Permaculture, as a holistic design philosophy and
systems approach that mimics natural ecosystems, promotes the efficient, cyclical use of soil,
water, and biological resources, providing a robust framework that strengthens ethical, ecological,
and economic sustainability in the field of gastronomy. Through various permaculture
applications in Turkiye, the reflections of these principles in the food and beverage sector,
particularly restaurant models, local production systems, and the design processes of gastronomy
venues, have been evaluated. The findings show that permaculture-based approaches can preserve
local culinary heritage, increase biodiversity through pollinator-friendly practices, and provide a
viable foundation for nature-friendly urban/rural gastronomy initiatives. The research reveals that
permaculture is not limited to rural contexts; it can be integrated into urban environments through
rooftop gardens, hydroponic systems, circular waste management, and spatial design strategies.
This holistic design approach repositioned the discipline of gastronomy within regenerative food
systems, creating a framework aligned with relevant Sustainable Development Goals (SDGs),
particularly Food Security, Responsible Production and Consumption, and Climate Action. The
study aims to encourage the wider integration of permaculture principles into gastronomy and
spatial design practices by offering recommendations for design education, policy support, and
social awareness campaigns.

Keywords: Regenerative food systems, permaculture design, sustainable gastronomy, urban
permaculture

GASTRONOMIDE PERMAKULTUR TASARIM iLKELERI:
BiYOCESITLILIK VE SURDURULEBILIRLIGE YONELIK TEORIDEN

PRATIGE ENTEGRE BIR YAKLASIM

0Oz

Bu caligma, permakiiltiir tasarim ilkelerinin gastronomik uygulamalara entegrasyonunu
inceleyerek siirdiiriilebilirlik ve biyogesitlilige odaklanmaktadir. Dogal ekosistemleri taklit eden
biitlinciil bir tasarim felsefesi ve sistem yaklagimi olarak permakiiltiir, toprak, su ve biyolojik
kaynaklari verimli ve dongiisel kullanimini tesvik etmekte; gastronomi alaninda etik, ekolojik
ve ekonomik siirdiiriilebilirligi gliclendiren saglam bir ¢er¢eve sunmaktadir. Tiirkiye'deki ¢esitli
permakiiltiir uygulamalar1 {izerinden, bu ilkelerin yiyecek ve igecek sektoriindeki yansimalari;
ozellikle restoran modelleri, yerel iiretim sistemleri ve gastronomi mekanlarinin tasarim siirecleri
baglamida degerlendirilmistir. Bulgular, permakiiltiir temelli yaklasimlarin yerel mutfak
mirasini koruyabildigini, tozlayici dostu uygulamalar yoluyla biyogesitliligi artirdigini ve doga
dostu kentsel ve kirsal gastronomi girisimleri igin uygulanabilir bir temel sundugunu
gostermektedir. Arastirma, permakiiltiiriin yalnizca kirsal baglamlarla smirli olmadigni; gati
bahgeleri, hidroponik sistemler, dongiisel atik yonetimi ve mekansal tasarim stratejileri
araciligryla kentsel ortamlara da entegre edilebildigini ortaya koymaktadir. Bu biitiinciil tasarim
yaklagimi, gastronomi disiplinini rejeneratif gida sistemleri i¢inde yeniden konumlandirarak,
ozellikle Agliga Son, Sorumlu Uretim ve Tiiketim ile iklim Eylemi olmak iizere ilgili
Stirdiiriilebilir Kalkinma Amaglari (SKA) ile uyumlu bir gergeve olusturmaktadir. Calisma,
tasarim egitimi, politika destegi ve toplumsal farkindalik kampanyalarina yonelik 6neriler sunarak
permakiiltiir ilkelerinin gastronomi ve mekansal tasarim uygulamalarina daha genis Olgekte
entegre edilmesini tesvik etmeyi amaglamaktadir.

Anahtar Kelimeler: Rejeneratif gida sistemleri, permakiiltiir tasarimu, siirdiiriilebilir gastronomi,
kentsel permakiiltiir
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1. INTRODUCTION

The sustainability of food systems is crucial to solving the environmental, economic, and social crises we face
globally today. Rising carbon emissions, water scarcity, soil erosion, and biodiversity loss have made it imperative
to rethink traditional food production and consumption practices (United Nations, 2023; Intergovernmental Panel on
Climate Change (IPCC), 2023). In this context, permaculture, a holistic design philosophy and systems approach that
mimics the functioning of natural ecosystems and offers a lifestyle in harmony with nature, provides comprehensive
solutions for sustainability not only in agricultural production but also in gastronomy (Holmgren, 2002; Ferguson &
Lovell, 2014). Permaculture, a design system that mimics natural ecosystems, aims to integrate ecological design
principles into human settlements and production systems, providing multi-layered benefits in areas such as energy
efficiency, waste management, use of renewable resources, and food security (Reiff et al., 2024).

In the field of gastronomy, this approach manifests itself through practices such as reducing carbon footprints,
using local products, encouraging composting, re-evaluating seed selection, and ensuring access to safe food. These
elements align with the principles of the Slow Food movement, enabling the restructuring of restaurant models,
supply chains, and experiential spaces through service and sustainable system design (Rinaldi, 2017; Ostergren et
al., 2023). Permaculture-based gastronomy can be viewed as a holistic design intervention that encompasses
processes beyond the kitchen, including logistics chains, supply systems, and tourism practices (Caputo et al., 2021).
Tiirkiye’s rich biological diversity and cultural heritage provide a strong foundation for this transformation
(Akduman Derman, 2022). Restaurant businesses and gastronomy tourism actors can achieve environmental
sustainability and a more resilient economic structure by adopting permaculture practices.

The main objective of this study is to evaluate the potential impact of permaculture practices on the gastronomy
sector and to examine how these practices can be made compatible with sustainability principles. Permaculture's
potential contributions in areas such as waste management, water and energy conservation, local production, and
ecological design will be examined in a multidimensional manner, particularly in the context of restaurant businesses.
In this way, the relationship between gastronomy and environmental sustainability will be revealed through both
theoretical and practical foundations.

2. Literature Review
2.1. Permaculture: Definition, History, and Principles

Permaculture is a design approach that mimics the functioning of natural ecosystems and aims to integrate this
functioning into human settlements and production systems. The concept was first developed in the 1970s by Bill
Mollison and David Holmgren and offers a practical model in various areas, primarily agriculture, energy,
construction, water management, and social organization (Holmgren, 2002; Mollison & Slay, 2016). Permaculture
is based on three ethical principles: care for the earth, care for people, and fair share. Twelve design principles support
this moral foundation. These principles include nature-based guidelines such as capturing and storing energy,
producing no waste, integrating rather than separating, and using small and slow solutions (Holmgren, 2002).
Permaculture systems aim to support biodiversity, promote the cyclical use of resources, and establish production
systems in harmony with nature. The permaculture movement is shown in Figure 1.
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Figure 1. Permaculture Movement (Morel et al., 2019).

Permaculture is not merely an agricultural practice; it is also considered a way of life that blends principles of
sustainability, environmental ethics, and social justice. Permaculture gardens, in particular, have a strong interaction
with the gastronomy sector when considered alongside new-generation agricultural models such as agroecology and
urban agriculture (Ferguson & Lovell, 2014; Reiff et al., 2024).

2.2. The Twelve Principles of Permaculture

Holmgren (2002) defined the twelve principles of permaculture design. These principles underpin a reflective
design process aimed at achieving results consistent with fundamental ethical principles (Morel et al., 2019). When
examining the permaculture paradigm, it becomes clear that it encompasses a range of approaches, including moral
principles and design guidelines or techniques, aimed at creating sustainable, permanent cultures and agriculture
(Suh, 2023). Permaculture has three ethical principles (care for the earth, care for people, and fair share) and twelve
ecological design principles listed below. In line with these principles, permaculture practitioners worldwide organize
meetings, gatherings, and training sessions to share examples from their gardens, farms, and broader communities
(Lockyer & Veteto, 2015). These principles can be listed as follows:

1. Observe and interact

Capture and store energy

Obtain a yield

Apply self-regulation and accept feedback

Use and value renewable resources and services
Produce no waste

Design from patterns to details

Integrate rather than segregate

D S T A o

Use and value diversity

H
e

Use edges and value the marginal

[um—
[um—

Creatively use and respond to change (Holmgren, 2002).
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2.3. Understanding Sustainability in Gastronomy and the Relationship with Permaculture

Sustainability is a multidimensional concept that aims to ensure the long-term continuity of environmental,
economic, and social systems. In the context of gastronomy, sustainability encompasses reducing environmental
impacts, enhancing resource efficiency, and supporting local economies across all stages of food production and
consumption (United Nations, 2023). Sustainable gastronomy is directly related not only to production methods but
also to consumption habits and culinary culture. In this sense, gastronomy serves as a carrier of the principle of
sustainability, both as an art form and as a cultural expression, and restaurants are one of the essential points where
gastronomy meets consumers (Ozalp & Sayin, 2018; Ostergren et al., 2023).

The concept of “food” as a cultural object in gastronomy, as emphasized by Brillat-Savarin in “The Physiology
of Taste,” demonstrates that nutrition is not only a biological phenomenon but also an expression of cultural identity
and social context (Brillat-Savarin, 2011). Permaculture, a concept introduced by Bill Mollison and David Holmgren
to create sustainable food systems, aims to promote environmental, economic, and social sustainability (Holmgren,
2002; Mollison & Slay, 2016). Permaculture farms offer tourists an ecological experience within the context of agri-
gastronomic tourism by providing information on environmentally friendly agricultural practices (Rodrigues, 2020).

“Sustainable agriculture” models (organic farming, regenerative agriculture, climate-friendly agriculture,
carbon-capturing agriculture, and nature-based solutions) primarily aim to enhance environmental sustainability.
They also offer technical and market-based approaches focused on farm-level practices. However, these models do
not adequately address deeper socio-political issues, such as structural inequalities and power asymmetries within
the global agricultural food system. In contrast, models of “sustainable agricultural food systems” such as
agroecology, alternative food networks, and permaculture offer a more systemic vision of transformation by
prioritizing social justice, local governance, food sovereignty, and economic equality alongside ecological goals
(Yilmaz Onal et al., 2022; Zhang, 2024). As part of regenerative agriculture, permaculture offers an agricultural
management approach in harmony with nature, working with rather than against it. This approach not only addresses
food insecurity but also helps improve environmental conditions worldwide (Luik et al., 2021). All permaculture
farms typically sell their agricultural products through direct marketing methods such as farm shops, community-
supported agriculture, vegetable box deliveries, or the gastronomy sector. All permaculture farms operate according
to organic farming principles, although they do not always hold formal certification (Reiff et al., 2024).

The communication established with guests in a restaurant, the preparation in the kitchen, local food products,
geography, history, and culture are based on the concept of authenticity, which represents the connection between
food and place. “Terroir” refers to the way geographical conditions shape the characteristics and quality of food
(Rinaldi, 2017). Knowledge about creating a healthy and sustainable dining environment is becoming increasingly
important for restaurants and public health policymakers. Indeed, there is limited understanding of healthy and
sustainable food initiatives in restaurants (Yoon et al., 2020). Sustainable practices in restaurants encompass
multidimensional strategies, including increasing the use of local products, reducing food waste, and conserving
energy and water. However, raising consumer awareness of food origins, production processes, and health effects is
also an essential component of sustainable gastronomy (Rinaldi, 2017; Yoon et al., 2020).

2.4. The Nexus Approach in the Food-Energy-Water Connection

The conceptualization of a nexus between food, energy, and water first emerged in programs developed by the
United Nations University in the early 1980s. This concept was discussed at the policy and industry levels in 2008,
when the World Economic Forum introduced the nexus as a framework for investigating the interlinkages between
resource scarcity and climate change that threaten global food security. The nexus was further explored and promoted
at the World Economic Forum in 2011 and at two special conferences in Bonn (2011 and 2014), which discussed
how nexus policies could be applied to effective decision-making processes (Caputo et al., 2021). Permaculture aims
to optimize interactions among the elements of a system, such as agricultural areas and energy production systems,
and to support energy recycling. The Nexus model offers multifunctional solutions through such integrated planning
(Bezerra & Silva, 2022). At the same time, Nexus is a system-based perspective that recognizes interdependencies,
aims to maximize synergies, and minimizes trade-offs. It addresses complex resource interactions and promotes
cross-sectoral policy integration (Albrecht et al., 2018). The term “nexus” refers to a system in which the elements
interact through feedback loops, necessitating the analysis of these elements together to understand their
interrelationships. The primary challenge lies in addressing data gaps (Caputo et al., 2021). For example, insufficient
data on rainfall, groundwater, and related ecosystems is a common issue, especially in developing regions. Therefore,
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visualization methods that show trends rather than quantitative data should be used in analysis (Bezerra & Silva,
2022). Due to the scarcity of studies that integrate interdisciplinary methods, disciplinary divisions hinder a holistic
understanding (Caputo et al., 2021).

Permaculture design principles largely overlap with the integrated perspective offered by the Nexus model. In
particular, applications such as energy recycling, waste reuse, and integration of water into its natural cycle form the
intersection points between permaculture and the Nexus model. For example, a permaculture-designed restaurant can
circularly manage these three basic resources through rainwater harvesting systems, solar-powered kitchen
equipment, and composting systems. In this way, gastronomic businesses not only reduce their ecological impact but
also become active participants in sustainable resource planning. This systemic harmony of permaculture increases
the applicability of the Nexus model and contributes to sustainability at the local and regional levels.

2.5. Permaculture in Terms of Ecosystem Services and Biodiversity

Permaculture is not only an alternative production method but also a way of life based on nature’s capacity for
self-renewal. This approach is a holistic design model that focuses on conserving ecosystem services and maintaining
biodiversity. Functions such as soil health preservation, participation in the natural water cycle, carbon sequestration,
and natural pest control are among the system's fundamental environmental contributions (Holmgren, 2002; Luik et
al., 2021). Permaculture practices prevent the depletion of natural resources and promote ecological balance through
multi-layered systems that mimic natural processes.

At this point, permaculture gardens designed with bee- and butterfly-friendly plants not only increase
pollination efficiency but also enhance the sustainability of food production. Given the vital role of pollinators,
especially honeybees, butterflies, and wild bees, in agricultural production, providing these organisms with habitat
in permaculture systems is critical. Special applications such as “permapiculture” contribute to the continuity of
pollination processes by providing environments where bees can sustain their natural behavioural cycles (Macias-
Zambrano et al., 2024).

Additionally, this approach eliminates the use of pesticides, thereby preventing chemical contamination of soil
and water. Examples in Tiirkiye are noteworthy in this regard. Initiatives such as the Belentepe Permaculture Farm
and EkBi¢Yelg, which are discussed in the findings section from a gastronomic perspective, stand out for their
ecosystem functions. For example, plants such as lavender, thyme, rosemary, phacelia, fennel, and mallow, which
are used in Belentepe, are used in the kitchen for their aromatic properties and provide habitats for pollinator species.
EkBig¢Yelg, an example of permaculture at the urban scale, creates small-scale habitats to increase biodiversity in
concrete areas and supports sustainable urban living (Eren, 2018).

Additionally, supporting natural predators in permaculture systems reduces the need for chemical interventions
against harmful insects. Natural predators such as spiders, ladybugs, and birds serve as ecological controls for pests
in permaculture areas. These practices directly affect not only environmental sustainability but also the quality and
safety of products offered to the gastronomy sector.

Permaculture's multidimensional impact on ecosystem services bridges sustainable gastronomy and nature-
based solutions. These systems should be considered not only as agricultural models but also as resilience strategies
in today's world of increasing environmental crises (Ferguson & Lovell, 2014). Additionally, utilizing interspecies
symbiotic relationships instead of pesticides in pest control prevents both soil and water pollution. The multi-layered
contributions of permaculture systems in this direction enhance the effectiveness of nature-based solutions in the
gastronomy sector and play a crucial role in shaping sustainable agricultural practices.

2.6. Regional Permaculture-Gastronomy Examples: Applications in Tiirkiye

Sustainable tourism has a broad scope, and sustainable agriculture is an integral part of this scope. Agricultural
activities, nutrition, and their impact on the lifestyles, cultures, and economic structures of local communities are
closely linked to the gastronomy sector. In recent years, the focus on agricultural activities and gastronomy has
significantly increased interest in organic products. With the growing importance of ecological studies in Tiirkiye, a
direct diversification in gastronomy has been observed, with new concepts such as organic food, ecological markets,
environmentally friendly restaurants, sustainable production farms, and eco-friendly hotels becoming increasingly
widespread. The increasing demands of consumers and the growing awareness of the service sector in this area have
enabled permaculture practices to gain a foothold in Tiirkiye's tourism sector. Permaculture, a philosophy of
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designing nature-sensitive living spaces, not only increases gastronomic diversity but also attracts environmentally
conscious tourists (Akduman Derman, 2022).

Ecological restaurants offer food and services produced without additives. These foods and services can
generally be categorized as organic foods, cosmetic products, consumables, furniture, and all necessary tools and
equipment required for the restaurant's operations. Restaurants that adopt the goal of sustainable gastronomy are
communities that work to develop and promote their ecological activities. These communities monitor and reward
restaurants that stand out for their environmentally conscious practices, including energy and water consumption,
waste management, and reduced chemical use. Ecological restaurants employ three primary approaches to sourcing
goods and services: local production, urban agriculture, and procurement from eco-friendly production centers (Eren,
2018).

The basic principles of environmentally friendly restaurants include protecting and sustainably using natural,
social, and cultural resources. Accordingly, these restaurants serve meals made with natural, environmentally friendly
ingredients and use energy-efficient equipment. Green restaurants lead to the application of innovative technological
equipment in gastronomic production, the preservation of nutrients and aromatic substances in products, and the
provision of valuable nutrients in an active form to the digestive system. During technological processes, the aim is
to preserve the integrity of plant and animal cells and eliminate harmful toxins or chemicals.

3. Materials & Methods

This study is a qualitative research designed to examine reflections on permaculture design principles in the
gastronomy sector, within the context of sustainability, biodiversity, and local production. The study employs
document review and multiple case study methods to establish a conceptual framework and evaluate selected
application examples.

To establish the theoretical foundations of the study, a systematic literature review was conducted using
keywords such as permaculture, gastronomy, biodiversity, and sustainable gastronomy in national and international
databases, including Dergipark, Google Scholar, Scopus, and ScienceDirect. Subsequently, applications integrating
permaculture and gastronomy in the Turkish context were selected through purposive sampling. The selection criteria
for the sample included production or implementation based on permaculture design principles, a direct relationship
with gastronomy, the use of nature-based methods that support biodiversity, an open structure that is socially
participatory or socially beneficial, and publicly accessible information sources.

Based on these criteria, five main cases were identified: EkBi¢Yel¢ Restaurant, Belentepe Permaculture Farm,
Gelemer Permaculture Project, and Imece Evi local initiative. The data collection process was conducted throughout
2024 and relied on secondary data sources. Information on the applications in question was collected from academic
publications, websites, media content, reports from civil society organizations, and field observations. The collected
data were analyzed using thematic analysis methods. Each application was analyzed separately under headings such
as production method, contribution to nature, integration with gastronomy, and social interaction. The findings were
organized around meaningful themes aligned with the study's purpose and were discussed in comparison with the
existing literature.

In this process, data such as the products included in the applications' menus, the agricultural methods used,
and customer interactions were taken into account to make the relationship of each example to the gastronomy sector
visible. The research aims to reveal the current potential and challenges of sustainable gastronomy practices in
Tiirkiye.

4. Findings
4.1. EkBi¢Yel¢ Restaurant

Ecological restaurants are among the most significant innovations in the gastronomy sector, alongside shifts
in consumption habits toward sustainability and greater environmental awareness. In this context, EkBi¢Yel¢
Restaurant in Istanbul stands out as a concrete example of ecological gastronomy and permaculture principles in the
Marmara region. When evaluating the restaurant's operations, menu, and guest profiles through a permaculture lens,
the contributions of these practices to ecological awareness and sustainability are evident. The restaurant produces
30% of the ingredients used in its menu in-house. Production processes supported by hydroponic and aquaponic
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systems enable sustainable agriculture even in small areas (Eren, 2018). From the study titled “Ecological Restaurants
and Permaculture Applications: A Research on EkBigYelg Restaurant™:

“Some of the greens, vegetables, and aromatic herbs in our salads come from our urban gardens. The rest we
source from organic markets and farms near Istanbul that share our philosophy, meaning they produce according to
permaculture principles (Eren, 2018).”

The restaurant employs innovative methods, such as worm composting, to convert organic waste into fertilizer
and utilize it in agricultural processes (Eren, 2018). Ecological Restaurants and Permaculture Practices: A Study on
EkBi¢Yelc Restaurant:

“The restaurant's production design includes a horizontal hydroponic production system, an aquaponics
production system in its garden, organic soil farming beds, a quail coop, a worm composting system for converting
organic waste into fertilizer, and a waste and organic fertilizer production unit (Eren, 2018).”

The restaurant's customers are distinguished by their ecological sensitivity and conscious consumption habits.
The young population, including university students, shows interest in such businesses, and the restaurant also aims
to promote permaculture through educational activities and workshops (Eren, 2018). Ecological Restaurants and
Permaculture Applications: Directly from the study titled “A Research on EkBi¢Yel¢ Restaurant™:

“When selecting ingredients from known sources, we strive to enable our guests to make conscious choices
about where their food comes from, how it is produced, and how it affects their health (Eren, 2018).”

4.2. Gelemer Permaculture Project and imece Evi Natural Life

Permaculture practices are becoming increasingly widespread in our country, and various projects are being
implemented to create sustainable living spaces. Among the most prominent of these projects are the Gelemer
Permaculture Project and Imece Evi Natural Life and Ecological Solutions Farm. Both projects adopt permaculture
design principles and aim to contribute to environmental and social sustainability. The Gelemer Permaculture Project
was launched in 2011 in the Orhaneli district of Bursa. The main objective of the project is to create sustainable
living spaces in harmony with nature and to involve the local community in this process. The project encompasses
various activities, including organic farming, tree planting, ecological design, and nature walks and workshops
designed to promote environmental awareness and education. Another important initiative, Imece Evi Natural Living
and Ecological Solutions Farm, was established in 2007 in the Seferihisar district of Izmir. Imece Evi is a center
dedicated to promoting permaculture principles through education and practical application. The farm offers
Permaculture Design Certificate (PDC) courses with international validity, providing participants with theoretical
knowledge and practical experience. Projects on organic farming, natural building techniques, and energy efficiency
are carried out at the farm (Hilmi & Uguz, 2014).

4.3. Belentepe Permaculture Farm

Belentepe Permaculture Farm examines how the theoretical principles of permaculture are applied in practice
and their potential relationship with agro-tourism. Permaculture promotes the efficient and ethical use of natural
resources by drawing on the functional characteristics of natural ecosystems. Belentepe Permaculture Farm
implements various sustainability principles in line with this approach, encompassing soil and water management,
plant and animal cultivation, energy production, and natural building design. The practices carried out on the farm
enhance agricultural production and give visitors the opportunity to learn about sustainable living. The farm serves
as an educational and experiential center for individuals who want to escape city life and connect with nature. Agro-
tourism comes into play at this point. Integrating agricultural activities in rural areas into tourist experiences
contributes to the economic and social development of local communities (Tatar & Olay, 2015).

4.4. Sarkoy/Gazikoy

The application of permaculture principles in the Sarkdy/Gazikdy example aims to protect natural resources,
increase biological diversity, and contribute to the local community's economic development. In the project
implemented in Gazikdy, a comprehensive permaculture design was developed that took into account the region's
natural, historical, and cultural values. Olive trees have been protected as part of local biodiversity and integrated
with sustainable farming techniques. Additionally, eco-friendly bungalows and campsites have been developed to
enhance ecotourism opportunities, and market areas have been established to support the local community's
production and marketing activities. The project aims to transform Gazikdy from an abandoned rural settlement into
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an economic and social model based on sustainable development principles. Permaculture practices, combined with
ecotourism techniques, have helped protect natural resources and support the local community's economic
development. The Sarkdy/Gazikdy example demonstrates that integrating sustainable approaches, such as
permaculture and ecotourism, in rural areas offers a powerful model for environmental and economic development.
This approach serves as an important example for the design and implementation of similar projects (Durmaz, 2019).

5. Discussion

The permaculture practices examined in this study offer concrete, applicable models for designing production
and consumption systems in harmony with nature in the gastronomy sector. Permaculture, defined by Holmgren
(2002) as a system design that mimics ecological balance through twelve design principles, has the potential to
fundamentally restructure gastronomy processes. When redesigned according to permaculture principles, these
processes, ranging from the supply chain to kitchen workshops, waste management to customer experience, create a
structure that both preserves biodiversity and produces concrete outputs for sustainable gastronomy (Reiff et al.,
2024; Caputo et al., 2021).

Examples in Tiirkiye demonstrate this potential on different scales. The EkBigYelg restaurant in Istanbul is
one of the most striking examples of integrating permaculture with gastronomy in an urban context. By producing
approximately 30% of the ingredients on its menu on-site using hydroponic and aquaponic systems in its rooftop
garden, it directly implements the principles of “small and slow solutions” and “zero waste” (Eren, 2018). The
conversion of kitchen waste into circular fertilizer using worm composting demonstrates the applicability of the food-
energy-water nexus approach at the restaurant scale (Bezerra & Silva, 2022). From a service design perspective, it is
noteworthy that customers observe the production process, which makes them more aware. The interest of young
audiences, such as university students, in such venues is an effective way to spread permaculture culture. This model
can be considered an ecological design intervention that increases biodiversity, especially through pollinator-friendly
plants, within urban concrete environments. The literature also shows that urban agriculture transforms gastronomic
venues into sustainable service systems (Caputo et al., 2021). However, this model is still referenced in the 2025-
2026 literature, but limited progress has been made in scaling and dissemination.

Similarly, the Belentepe Permaculture Farm in Bursa is a strong example of permaculture and gastronomy
coming together through agro-tourism. Locally grown and gastronomically valuable species such as artichokes, broad
beans, thyme, and lavender, cultivated using natural production methods, are offered directly to consumers; cooking
workshops allow participants to experience the production-consumption cycle (Tatar & Olay, 2015). The farm's 2026
event calendar (April 2-5: Permaculture Design Certificate Course; April 18-19: Introduction to Design with Nature
Course) is still ongoing, demonstrating the continuity of the education-focused design process (Kendi Kendine
Yetebilme ve Siirdiiriilebilir Yasam Egitimleri, n.d.). From a design perspective, the principles of “harvest” and “use
the edges” are applied in agrotourism venues, enabling visitors to experience ecological living and to establish a
strong link between local culinary culture and biodiversity. This approach transforms gastronomic tourism from a
purely economic activity into an ecological design product, contributing to both the local economy and cultural
sustainability.

The Gelemer Permaculture Project in the Black Sea region and the imece Evi in Izmir stand out as models that
combine permaculture with social solidarity and the traditional “imece” culture. In these areas, cooking together,
passing on traditional methods, and community solidarity are as important as production (Hilmi & Uguz, 2014).
Gastronomy here is not only about nutrition but also becomes a means of cultural interaction and social bonding.
Shaped by the ethics of “caring for people” and the principle of “fair sharing,” these models strongly demonstrate
the social system design dimension of permaculture. The fact that Imece Evi remains active as an educational and
natural life center supports the long-term sustainability of such community models.

The Sarkoy/Gazikdy example represents the integration of permaculture with ecotourism in rural
transformation. Ecological gardens designed with consideration for the region's natural, historical, and cultural values
support local biodiversity by protecting olive trees and using sustainable farming techniques (Durmaz, 2019).
Environmentally friendly bungalows and market areas created for ecotourism enable the marketing of local
production. Designed according to the principle of “design from patterns to details,” this model, which integrates
natural and cultural elements, has the potential to transform an abandoned rural settlement into an economically and
socially sustainable structure.
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All cases show that local plants (thyme, lavender, artichoke, mulberry, walnut, etc.) both preserve biodiversity
and provide pesticide-free, high-aromatic-value gastronomic raw materials (Macias-Zambrano et al., 2024). The use
of bee- and butterfly-friendly plants increases pollination services, while the layered design of permaculture gardens
(shade, shrub, ground cover layers) optimizes ecosystem services. From a design research perspective, permaculture
offers the potential to transform gastronomy systems into a circular, ecological structure. The food-energy-water
nexus model can be practically applied in restaurants through rainwater harvesting, solar energy use, and composting
systems. However, the vast majority of current applications remain small-scale and individual; education programs,
public policies, and local government support are critical for their widespread adoption. The main limitation of the
study is that it relies on secondary data, and some projects have low visibility during the 2025-2026 period. Future
studies developing comparative design models supported by primary field data will further strengthen the knowledge
base in this area.

6. Conclusions

This study examined the relationships among sustainability, biodiversity, and local production by integrating
permaculture design principles into gastronomic practices. The findings revealed that permaculture is not only an
environmentally friendly agricultural method but also provides a strong and practical foundation for sustainable
gastronomy. Examples from Tiirkiye in particular (EkBi¢Yel¢ restaurant, Belentepe Permaculture Farm, Imece Evi,
Gelemer Project, and Sarkdy/Gazik0y initiatives) demonstrate that permaculture-based production and consumption
models are becoming increasingly widespread in both urban and rural contexts and are being translated into concrete
applications in the gastronomy sector. These models prove that a kitchen philosophy that prioritizes local and
seasonal products and aligns with nature is both possible and sustainable.

However, the fact that the vast majority of the examined applications remain individual or small-scale suggests
that the relationship between permaculture and gastronomy has not yet achieved a widespread, systematic structure.
At this point, the guiding role of public policies, the increasing ecological awareness in gastronomy education, and
the support of local administrations are critical. For example, education programs (such as Permaculture Design
Certificate Courses), government incentives, and sustainable agriculture policies (such as the 2025-2027 agricultural
transformation reforms) should be integrated to promote the spread of permaculture-based gastronomy models. The
gastronomic value of plants grown using the permaculture approach (such as thyme, lavender, and artichokes) is also
noteworthy for their role in healthy nutrition and the preservation of local seeds. This approach also directly
contributes to the Sustainable Development Goals, including Food Security, Economic Resilience, and Cultural
Continuity.

Future gastronomy practices should not only focus on taste and presentation but also be shaped by production
ethics, ecological responsibility, and circular-economy principles. The intersection of permaculture and gastronomy
transcends mere agricultural or culinary issues, becoming a way of life. Therefore, it is imperative to promote,
support, and institutionalize permaculture principles among all stakeholders, from producers to consumers. A
gastronomic culture in harmony with nature, fair, and circular can only be achieved through this holistic approach.
In conclusion, integrating permaculture into the gastronomy sector holds strong potential for both environmental and
socio-cultural transformation in Tiirkiye. This potential will be realized through academic research, industrial
applications, and policy support. This study provides a starting point for expanding the vision of sustainable
gastronomy and lays the groundwork for future interdisciplinary design research.
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