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Summary 

Trakya Cuisine, which is an important place in Turkish Cuisine, has an important place in Kırklareli 

Province in terms of flavor and variety. Kırklareli, which has the cultural and social riches of Thracian 

lands, has been a bridge between Anatolia and Europe throughout history. Due to the strategic 

location of this transit point, Kırklareli has undergone various migrations and invasions by different 

societies from the past until the present day (Çakır, 2013). 

Kırklareli has a unique food culture and taste as well as every other way. As well as being a source of 

immigration, livelihoods, climatic conditions and environmental conditions, the lifestyle, cultural 

identities and beliefs of the local people have a great significance (Çakır, 2012). 

Login 

"When we look at the Kırklareli region, environmental and climatic conditions are seen as a major 

influence on food culture. It is seen that, in the regions called "Balkans" or "mountain peasants" in 

the public, livestock and feeding habits are at the forefront, while the eating habits based on 

agricultural activities are seen as the foreground of the settlements. Iğneada and Kıyıköy, which are 

the coasts of Kırklareli to the Black Sea, are seen to be included in the culinary culture of fish and 

seafood (Çakır, 2013). 



It is observed that there are different riches as a food culture even in two villages side by side in 

Kırklareli. The reason for this is the social and cultural identity of the community of people living in 

that region. In Kırklareli, the majority of the local people are Turkmen Amuca Tribe, Albanians, 

Bosnians, Gacals, Emigrants, Pomaks and Tatars. The food culture is rich and the richness of these 

cultural colors coexist (Çakır, 2010). 

Kırklareli Culinary Culture 

Kırklareli cuisine is the first milk and milk product that comes to mind when it is examined. Milk and 

dairy products are predominantly white cheese (sheep, cow, goat, mixed), fresh kashar cheese (cow, 

sheep), old kashar cheese (cow, sheep), butter, ayran, ekmekik, lor (nor) And yogurt (buffalo, sheep, 

goat, cow). Kırklareli is one of the most important cheese production points of Turkey and Thrace. 

Kent expresses himself as "Cheese City Kırklareli". Produced cheeses and yoghurts are obtained with 

natural yeast. The people living in the Istranca mountains and the skirts, especially the Turkmen 

Amuca Tribe and Pomaklar, use the nor kelimini for the milk, which is a milk product obtained from 

the boiling of whey. Ekmekik is the most popular and consumed dairy product in Kırklareli as it is in 

all of Trakya. When compared to curcumin and lor (nor), it differs in structure. The sedum in Anatolia, 

the product known as the mincier in the Black Sea, is a sickle in Trakya. One of the dairy products is 

"the street". The name Soka comes from Bosnian. The other names used in the region are paprika 

pickle and Hatta kali. Milk product made from unsalted cheese (telemeden) is a sweet made by Yörük 

people in the region. 

Kırklareli also has an important place in meat and meat products. Trakya Kıvırcık Kuzusu, which is 

grown in the region, is sold to many points of Turkey, especially to Istanbul. Especially the leading 

chefs of the food and beverage industry prefer Thracian Kıvırcık Kuzusu in their kitchens. "Kırklareli 

Köftesi" and "Ahmet Bey Köftesi" are the most famous meat products in the province. One of the 

most popular meat products is sucuktur. Yenice Town, Hamitabat Village, Kızılcıkdere Village, Sergen 

Town are the first sausage production points that come to mind. Each town also has its own special 

sausage recipe. For those who want to try different flavors, butchers offer a rich selection. One of the 

best among these options is malak sucuğu. Lambs, kid-lovers and restaurants selling meat and 

poultry are the most preferred places for families on weekends. The other meat products produced 

are roasting and drying. Dry meat was brought to the region by the Bosniaks. It is also called Bosniak 

meat and flesh meat. Roasting is one of the oldest meat preservation methods known by the people 

of the region. When the Turkmen Amuca tribe goes to the district of Kofçaz where it lives 

predominantly, it is seen that the meat leaking, which is similar to the frying. The feature that 

separates meat leaching without burning is that it is pressed into the gut rather than inside the 

intestine. 

The most famous drink is the mustard. When Gazi Mustafa Kemal Ataturk visited Kırklareli in 1930, 

he was offered a mustard for himself. Gazi Mustafa Kemal Atatürk, who likes to taste your drink, has 

requested that the mustard be made a national drink. It is made from mustard grapes and is a non-

alcoholic drink. It is a mustard seed that prevents its alcoholization. Grape mustard and mustard 

seeds are crushed to crumble, crushed to no more. Barrels are lined up with layers of material such 

as one layer of grape, one layer of cherry leaf, one layer of mustard seed, and left to boil. The 

mustard turnover is made for 20 days during which the boiling process occurs. At the end of 20 days, 



the mustard is ready to drink. Finally, before drinking the mustard, it is necessary to filter it to 

remove its tortus. 

Traditional food produced in the region is sold by village women in the neighborhood markets. Some 

of those; Cucumber, ear, cut, fringed, tarhana, butter, cotyledon, cottage cheese, domestic seed pink 

tomato, spontaneously growing aphrodisiac, cranberry, mackerel, mustard and stubble fesulyes 

(Cakir, 2013). 

In Kırklareli's local market, a word you use when shopping for someone selling local products reveals 

your cultural identity. For example, when buying a spice; If you say "I want a Lamb Grass", you are a 

Turkmen Amuca Tribe. If you say "I want Chicken Grass", it's Gacal. If you say "I want a puddle 

(Chubritsa, Chubrika)", it is your Pomak. These three different words are also used for the same 

spice. 

It is possible to see the traces of cultural identities in the stories that are told among the people in 

Kırklareli and the foods pass through. The escape is one of the famous dishes of Kırklareli as it is in all 

of Trakya. It is known and done by all the communities living in the region. The focal point of laconic 

food is always a Pomak, which is a humorous, humorous story. Eating away is identified with pomaks. 

In Kırklareli, some food items look similar but there are differences if they are small. Cultural 

identities have been brought before food to reveal these differences. For example; Tarhana is known 

and consumed by everyone in the region. Due to differences in the construction of Tarhanan, names 

such as Gacal Tarhanası, Muhacir Tarhası have been formed. 

Sometimes the names of the dishes are the same, but different names have been formed. For 

example, despite the fact that the bed sheet and the bed sheet are the same, the naming is different. 

There are some dishes that are known only to the community that they belong to. Other 

communities have not heard what they have known in their lifetime, nor have they done it in their 

kitchen. For example; The construction of grape pickles, cranberry pickles, and pickles is known only 

to Turkmen Amuca Tribe members. Even so, it is reflected in the facts. 

Puzzle; Whisk under the load 

answer; Grape Pickle 

Kırklareli has the least number of population in Albania. Yet the traces of the Albanians are more 

visible in the sweetness of the region. The Albanians have turned these skills into commercials. For 

example, the best sweets and decoys in the region are either Albanian or working with an Albanian 

master. 

In Kırklareli, cultural identities express themselves in the names of places to eat. Some of them are 

Bosnian mantis, Bosniak, Bosniak, Albanian, Albanian, Gacal, Gacal, Muharr Tarhası, Pomak. 

Some of the food items used in meals are; It is only used frequently in certain parts of the society. 

For example, Gacallar often uses slippers in preparation of meals. In other words, if a meal is made 

while a meal is made, this meal is probably Gacal's food. 

RESULT 



If you want to learn culinary culture of a region, you should definitely examine the historical 

development, the migrations, the variations in the population. Kırklareli has been an important 

settlement throughout history from the point of view of its geography and accordingly it has many 

diversity in its cultural sense. 

In Kırklareli, cultural identities are an important influence on the formation of food culture. Migrants 

are the means by which cultural identities are formed. In this context, it can be expressed that the 

immigrations have influenced the culinary culture in Kırklareli and provided them to come to their 

present position. Every migration made to Kırklareli contributed to the culinary culture. Turkmen 

Amuca Tribe, Albanians, Bosnians, Gacals, Migrants, Pomaks and Tatars, who settled in the region 

with these migrations, brought their own culinary culture together. With their own culinary cultures, 

the culinary cultures that they have lived before have moved to the Kirklareli geography where they 

have newly migrated culinary cultures. Besides this, the food cultures of the regions they came to are 

synthesized with their own food cultures. This synthesis and transfer has been shaped in the 

historical process and reached today. 

In different villages and settlements within the borders of Kırklareli, sometimes the same food with 

different names or a meal made in one region can be explained by the diversity of cultural identities 

or not being done in any other region. 
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