- EKIM /| OCTOBER 2026

SAYI [ ISSUE 12




“Kadim oldur ki
evvelin kimesne bilmeye”
Kadim is that no one knows what came before.



Osmanli arastirmalarina miinhasir, alti ayda bir (Nisan ve Ekim) nesredilen, acik erisimli,
cift kor hakem sistemli akademik dergi

A double-blind peer-reviewed open-access academic journal that is published
semiannually (April and October) in the field of Ottoman Studies

SAYI | ISSUE 12 . EKIM| OCTOBER 2026

iMTivAZ SaHiBi | ProprIETOR

Burhan CAéLAR

SORUMLU YAZI iSLERIi MUDURD | MaNaGiNG EDITOR
Omer Faruk CAN

irTiBAT | CONTACT
Kadim . Sakarya Universitesi

Esentepe Kampiisii, insan ve Toplum Bilimleri Fakiiltesi, A Blok, Ofis: 121,
Serdivan/Sakarya (Turkey) 54050

Telefon | Phone - 00 90 264 295 6015
internet Adresi | Webpage « dergipark.orgtr/kadim « kadim.sakarya.edu.tr
E-posta | E-mail - kadim(@sakarya.edu.tr

TasaRIM | DesieN Hasan Hiseyin CAN

Baski | PRINTED BY
MetinCopyPlus - Arti Dijital & Baski Merkezi

Tiirkocag Cad. 3/A Cagaloglu - Fatih / istanbul
BasiM TARiHI | PRINT DATE « EkiM | OcToBER 2026
ISSN 2757-9395 . E-ISSN 2757-9476

UcreTsiz | FRee oF CHARGE

Kadim'deki makaleler, Creative Commons Alinti-Gayriticari 4.0 (CC BY-NC) Uluslararasi Lisansi ile
lisanslanmistir. Bilimsel arastirmalari kamuya iicretsiz sunmanin bilginin kiiresel paylasimini artiracag
ilkesini benimseyen dergi, tiim icerigine aninda Libre agik erisim saglamaktadir. Makalelerdeki fikir ve
goriislerin sorumlulugu sadece yazarlarina ait olup Kadim'in goriislerini yansitmazlar.

Articles in Kadim are licensed under a Creative Commons Attribution-NonCommercial 4.0
(CC BY-NC) International License. Kadim provides immediate Libre open access to its content on
the principle that making research freely available to the public supports a greater global exchange of
knowledge. Authors are responsible for the content of contributions; thus, opinions expressed in the
articles belong to them and do not reflect the opinions or views of Kadim.



https://dergipark.org.tr/tr/pub/kadim
http://kadim.sakarya.edu.tr
mailto:kadim%40sakarya.edu.tr%20?subject=
https://creativecommons.org/licenses/by-nc/4.0/deed.en

EDIiTOR Arif BILGIN | Yikseksgretim Kurulu

EDITOR-IN-CHIEF

Yavin KuruLU Necmettin ALKAN | Sakarya Universitesi
EbiTORIAL BOARD Serpil ATAMAZ | California State University, Sacramento
Zahit ATCIL | istanbul Medeniyet Universitesi
Fatih BOZKURT | Sakarya Universitesi
Omeriil Faruk BOLUKBASI | Marmara Universitesi
Biisra CAKMAKTAS | Sakarya Universitesi
M. Talha CICEK | istanbul Medeniyet Universitesi
Filiz DIGIROGLU | Marmara Universitesi
Ella FRATANTUONO | University of North Carolina at Charlotte
Selim KARAHASANOGLU | istanbul Medeniyet Universitesi
Mirag¢ TOSUN | Karadeniz Teknik Universitesi
Kenan YILDIZ | istanbul Medeniyet Universitesi

KiTaP INCELEME EDITORU Omer Faruk CAN | Sakarya Universitesi
Book Review EbiTor
Yazim Ve DiL EDiTORLERI Burhan CAGLAR | Sakarya Universitesi
WRITING AND LANGUAGE Burak GITIR | Sakarya Universitesi
Epitors Faik Mert ERKAN | Sakarya Universitesi

Biinyamin PUNAR | Sakarya Universitesi
Mehmet KERIM | Sakarya Universitesi

TURKCE DiL EDITORLERI Sedat KOCABEY | Sakarya Universitesi
TuRrkisH LANGUAGE Biisranur KOCAER | ibn Haldun Universitesi
Ebitors Muhammed Emir TULUM | istanbul Medeniyet Universitesi
inGiLizce DiL EDITORLERI Didar Ayse AKBULUT | Marmara Universitesi
ENGLISH LANGUAGE irem GUNDUZ POLAT | Sakarya Universitesi
EpiTors Hacer KILICASLAN | Sakarya Universitesi
MizanPAJ EDITORU Zeynep Sena ISCAN | Sakarya Universitesi
Lavout EpiTor
SosyaL MeDpyA EDITORU Biisranur BEKMAN ERKAN | Sakarya Universitesi

SociaL Mepia EDITOR

YAYIN SEKRETERI Yusuf islam YILMAZ | Sivas Cumhuriyet Universitesi

SECRETARIAT




Bilgin, Arif -

Uybadin, Ayniilhayat —
Yiiziinciiy1l, Kiibra Sultan.
Cultural History of
Muhallebicis in Istanbul.

<o PRISCILLA MARY ISIN *

ABSTRACT

This book examines Istanbul’s muhallebicis as culinary
and social spaces embedded in the rhythms of everyday urban
life from the Ottoman period to the present. Drawing on arc-
hival sources, literary works and ethnographic fieldwork, it tra-
ces cultural transformation through the changing relations-
hips between milk provisioning, ingredients, craftsmanship
and consumption. Following the connections from water buf-
falo husbandry to a spoonful of muhallebi, it explores how ur-
banization, ecological loss and industrial food production have
reshaped supply networks, sensory experiences and the soci-
al functions of these establishments. Refik Halid Karay’s recol-
lection of muhallebicis scented with cinnamon, rosewater and
burnt milk frames its central inquiry: how and why did this sen-
sory world change, and what has taken its place? Through the-
se transformations, the book offers a perspective on Istanbul’s
changing food culture, urban life and collective memory.

Keywords: Water buffalo, Muhallebi, Cultural Studies, Istanbul.
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Bu kitap, Osmanli doneminden giiniimiize
[stanbul’un muhallebicilerini, kentin giinde-
lik hayatinin ritimleri i¢inde yer alan mutfak
ve sosyallesme mekanlar1 olarak incelemek-
tedir. Arsiv kaynaklari, edebi eserler ve etno-
grafik saha aragtirmasina dayanan alisma, siic
tedariki, malzemeler, zanaatkarlik ve titketim
arasindaki degisen iligkiler tizerinden kiiltiirel
déniigiimiin izini stirmektedir. Manda yetis-
driciliginden bir kagik muhallebiye uzanan
baglanulari  takip ederek kentlesmenin,
ekolojik kayiplarin ve endiistriyel gida iire-
timinin tedarik aglarini, duyusal deneyim-
leri ve bu igletmelerin toplumsal iglevlerini
nasil yeniden bigimlendirdigini ele almak-
tadir. Refik Halid Karay'in targin, giilsuyu
ve yanik siit kokan muhallebicilere iliskin
hatirasi, kitabin temel sorusunu gergevele-
mektedir: Bu duyusal diinya nasil ve neden
degisti, yerini ne aldi? Kitap, bu doniigiim-
ler araciligiyla Istanbulun degisen yem-
ck kiltirtiine, kent yagammna ve kolek-
tif hafizasina iligkin bir bakis sunmakeadur.

Anabtar Kelimeler: Manda, Muhallebi,
Kiiltiirel Caligmalar, Istanbul.
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hen I was asked to
review the Cultural

3 History of Muhballebicis in Istanbul
CUltur(ll Hlétorg Of I was delighted that these iconic

Muhallebieio in iétanbu] cateries specialising in milk pud-

dings were at last receiving the
attention they deserved. Loving
them myself, I have often envis-
aged the warm welcome a Turkish
muhallebici would be given if one

Arif BILGIN « Ayniilhayat UYBADIN e Kiibra Sultan YUZUNCUYIL

opened in my own home coun-
try of England. When it came to
their history, however, informa-
tion was sparse when I first wrote
about them in 2008.

This book is the work of three
academics. Prof. Dr. Arif Bilgin,
known for his ground-breaking
work in the field of Ottoman food
history, has also transformed
the field by his encouragement
of many people from different
backgrounds and disciplines
to engage in food studies. This
book reflects his broad, inclusive
perspective.” His co-authors,
Ayniilhayat Uybadin and Kiibra
Sultan Yuziincuyil, both work in

the field of communications, which surprised me until I read the book, which includes reflec-

th

tions of muballebici culture in poetry, novels and cinema, early 20™ century advertisements,
and oral accounts gathered in an extensive field study. Together with Ottoman period archive
documents, travelogues and visual material, the authors weave the story of muhallebi and

similar milk puddings, their producers, sellers, and consumers over the centuries.

The text is lavishly illustrated by historical and modern photographs, paintings, drawings,
newspaper advertisements and street maps. Some of the photographs taken in the course of
fieldwork show traditional utensils used in muballebici shops whose owners have thoughtful-
ly preserved them. These include handmills used to grind soaked rice, huge wooden stirrers
called mablak, and small triangular spoons.

Discussions of ingredients and their source are an important aspect of the book. This
subject is often ignored by food writers, yet the type of milk, rice or chicken is of undeniable
importance in the flavour and texture of the finished dish. I was surprised to find that the
first chapter is in-depth look at water buffalo husbandry. We discover how modern industrial

1 The book is available online at: https://iupress.istanbul.edu.tr/book/cultural-history-of-muhallebicis-in-istanbul/home



beadlinn

farming and centralization of supply chains have radically changed how muballebi shops
obtain milk, obliging some to abandon the use of buffalo milk in favour of cow milk. One
factor here is the loss of land around Istanbul that was once grazed by water buffaloes, as a
result of new infrastructure and housing construction in recent years.

Among other radical changes that have affected muhallebicis since the 1950s is the decline
of local artisanal practices and the master-apprentice system that for centuries preserved tra-
ditional knowledge of cooking processes in these establishments.

Oral accounts make valuable contributions to all these discussions, by providing insights
based on individual experiences. Interviewees relate not just their own memories but anecdotes
passed down in their families. An interesting example is Hasan Fehmi Ozsiit’s account of how
his grandfather worked in a small muballebici near Karakéy Harbour as a teenager, saved up
money to buy water buffalos, and eventually established his own muballebici shop in 1915.

The authors do not hesitate to criticise the practice of establishing dairy farms stocked
with imported Italian water buffaloes that are fed industrial feed, rather than preferring
local breeds that graze outdoors and are adapted to the local landscapes. They argue that
this business model “stands far removed from a more ecologically friendly and sustainable
model that would support pastures and wetlands, preserve local buffalo breeds, strengthen
food sovereignty, support small producers and prioritize animal welfare.” While agreeing
wholcheartedly with this viewpoint, muhballebicis can hardly be blamed for being unaware of
these concerns, since awareness of the threat to long-term sustainability in food production is
not widespread among the general public anywhere in the world. This unfortunate situation
is encouraged by international corporations and institutions which constantly argue that high
production alone is the goal and actively suppress opposing views.

Oral accounts gathered in the course of the field study provide interesting details. We
learn that in Istanbul’s muhallebicis chickens were traditionally slaughtered on the premises,
where “there were specially designed pools to drain the blood”. Another respondent in the
field study remarks that some modern customers have become so alienated from ravukgigiisii
(a type of muballebi made with shredded chicken) that they complain about the texcure. Of
course there are still people who go out of their way to eat real zavukgigiisii made with chicken,
and its caramelised variation known as kazandibi, but their numbers are apparently in decline
due to urban migration and the proliferation of foreign fast food chains following the success
of the first Macdonald’s branch that opened in Istanbul in 1986. These chains pose a serious
threat to traditional Istanbul foodways, as a younger generation prefers pizza to pide and ham-

burgers to kdfte.

An interesting revelation is that su muballebisi (water muballebi), which was originally
made with water alone, came to be made with milk by most muballebici shops at some point
in the 20" century. Yet despite this trend some cookery writers continued to give traditional
recipes with water, such as the well known chef Ekrem Muhittin Yegen in his Tatls Pasta
Ogretimi.

Before reading this book I had assumed that in Ottoman period muballebicis sold only
puddings and perhaps kaymak (clotted cream). Interestingly, however, a document dated
1776 reproduced in the book tells us that as long ago as the 18" century these tradesmen had
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attempted to expand their range of dishes into the cookshop market. Representatives of the
guild of cooks complained to the court that muballebicis had started to sell savoury dishes
such as pilaf, yahni and dolma, in addition to their traditional products muballebi and asure
(a milkless boiled wheat pudding with pulses and dried fruit). So the expansion of muballebici
menus over time, culminating in the addition of déner kebab, pastries etc. in the mid-1980s is
not actually a new phenomenon.

I ate at Cemberlitas Muballebicisi in the early 1980s, when the menu featured chicken
soup and pilaf with chicken, as well as various milk puddings. This establishment was pictur-
esquely housed in a domed building that I took to be a disused Ottoman hamam. Thereafter
muhallebicis became increasingly uncommon and so in 1984 I was excited to see the new Szizis
Mubhallebici on the ground floor of a grand new hotel (the Intercontinental Hotel I seem
to recall) in Taksim, with its fancy decor, shining wooden tables and eclectic menu. Albeit
radically different from the old-fashioned muballebicis I remembered, the fact that they were
making a comeback in any form was encouraging.

The role of muballebicis in 20" century Istanbul society is a fascinating story. The authors
comment that they “provided a culturally acceptable and safe environment, particularly for
women and young people, as shifting gender norms allowed for greater female participation in
public life.” Another interesting aspect is the link with cinemas in the middle of the century,
when it became customary to visit the nearest muballebici before or after watching films.
They were also places where people on their way to work called in to eat “pastries and borek”,
as recalled by one muballebici owner who says that he used to open shop around 5:30-6:00 to
serve the first customers.

Five useful appendices follow the text: Appendix A, a list of historical recipes; Appendix
B, a list of no-longer extant muballebicis in Istanbul; Appendix C, a list of the establishments
where fieldwork was conducted; Appendix D, historical information about the buildings that
housed muballebicis; Appendix E, early 20™ century newspaper advertisements for muballeb-
ici shops.

A notable feature of Appendix D is a detailed account of the so-called “Pudding Shop” in
the Sultanahmet district of Istanbul, which won international acclaim in the 1960s and 1970s
as a meeting place for hippies on their way to Afghanistan and India. This was not in fact a
muhallebici but the Lale Restaurant, which is still in business today. However, it was the milk
puddings on the menu that attracted the attention of foreign visitors.

In conclusion, this in-depth study of muballebici shops sets a precedent with its unusually
broad perspective. Drawing on written, visual and oral sources, it examines the subject in a
seamless continuum from past to present and from many angles. Researchers and interested
readers alike will be grateful to the authors for their painstaking work in compiling such a
comprehensive range of material, their valuable analyses and contextual commentary. This is
a book that will not lose its relevance and usefulness.
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Source: “Muhalebim!”, Andreas Magnus Hunglinger von Yngue, Abbildungen herumgehender

Krimer von Constantinopel (Vienna: Albertische Schriften, 1800).
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