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Asirlardan bu yana bir¢ok medeniyete
ev sahipligi yapan, kiltiir ve sanatin
6nemli izlerini tagtyan ve dogal
guzellikleriyle goniilleri mest eden bes
bin y1llik Halikarnassos’dur burasi.

Gecesiyle gundiziiyle, yaziyla
kisiyla, yesilinden mavisine bir diinya
markasidir.

Adini yetistifi Bodrum topraklarindan
alan ve 6zgiin kokusu ile
damaklarimizi senlendiren Bodrum
mandalinasinin yurdudur burasi.

This is Halicarnassos: home of many
civilizations through the centuries, a center
Jfor culture and art, charming people with
its natural beauties for five thousand years.

It is a world-renown brand with its
mornings and nights, its winters and
summers and with its blue and green.

This is the land of the Bodrum tangerine,
which takes its name from the soil it is
grown on and tastes delicious with its
unique aroma.



Doyumu zor bu lezzet, yalnizca tadiyla
degil, ayni zamanda enfes kokusuyla
Bodrum’u ayricalikls kilan mutlulugun

adidur.

Yapraklarinin arasinda dolagtirdig:
Zefiriye riizgarini, denizin kokusunu

tagiyan meltemlerle Bodrum topraginda

bulusturan lezzetin g6lenidir.

Aromas, tad: ve kokusuyla 6zgiin bir
Bodrum tutkusudur.

Parmaklarimizin arasindan akan
suyuna, diliminden ¢ikan sayisiz
cekirdegine hayretle sdylendigimiz bu
tat, diinya tarim literatiiriine girmis,
cografi isaretli tescilli Grintimizdir.

Bodrum’un misk-i amber yesilidir;
Ortakent’te, Bitez'de, Gumislik’te,
Derekéy’de, Turgutreis’te, Kadikalesi
ve Yalikavak’ta babalarimizdan,
dedelerimizden kalan emanettir.
Bodrum’a nasil sahip ¢ikiyorsak,
yemyesil narenciye bahgelerimize de
gelecek nesillere aktarmak i¢in, ayni
ozenle sahip ¢ikiyoruz.

Tesciline katkida bulundugumuz

bu yerel degerimizin treticileriyle
dayanigsma icerisinde verimliligini
artirmay1, katma degeri yiksek tirtin
cesitliligini yaratmay: 6nceligimiz ve
sorumlulugumuz sayiyoruz.

Diinyanin yakindan takip ettigi kaltar
ve turizm destinasyonu, gézbebegimiz,
Bodrum’un belediye bagkan: olmanin
mutluluguyla; mandalinamiza

sahip ¢ikan, emegini ve alin terini
esirgemeyen tim Bodrum dostlarina,
iyi ki varsiniz, elinize ve yiireginize
saglik diyorum.

With its special taste and wonderful aroma
this fruit makes Bodrum a unique place.

This fruit is the wonderful outcome of
the Zefiriye winds, that blow through its
leaves and the sea breezes that meet the
Bodrum soil.

With its aroma, taste and smell this fruit is
a passion for the people of Bodrum.

With its many seeds and tasty juice
that drips through our fingers, it is the
registered product with a geographical
indication.

1t is the delicacy of Bodrum, it is the
heritage of our fathers and grandfathers
in Ortakent, Bitez, Giimiislik, Derekdy,
Turgutrei.r, Kadikalesi and Yalikavak.

We must protect these green orchards to
ass on to the next generation, just like we
& J
protect and care for Bodrum.

As we have helped register this local
treasure, we find it our duty to be closely
in touch with the growers to enhance
productivity and to produce high added
value products.

As the proud Mayor of Bodrum, a world-
renown fourism center for its beauty and

culture, I thank all those who have helped
protect and care for the Bodrum tangerine

from the bottom of my heart.

Mehmet Kocadon
Bodrum Belediye Baskan:
Mayor of Bodrum
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Ozellikle Bodrum Yarimadasrnda ve
Guney Ege’de tretimi yapilan Bodrum
mandalinasinin tohumlari, 20. yizyilin
baglarinda dogu Ege adalarindan ve
Filistin’den getirilmistir.

“Kokulu Mandalina” olarak da
isimlendirilen Bodrum mandalinasinin
agaclari orta buyukliktedir ve diger
mandalina agac: tirlerine gore

dal say1s1 ¢ok fazladir. Dallarinin
yapist ince ve yapraklari mizrak ucu

seklindedir.

Meyve basina ortalama 19 ¢ekirdegi
bulunur.

Yiiksek su orani ve 6zglin aromasi
nedeni ile kaliteli bir tiir olarak
literatiire ge¢misgtir.

Hafif purizli kabugu agik parlak
portakal rengindedir. Kolay soyulur.

Aralik - Ocak aylarinda olgunlasir ve
soguklara kars: oldukea direnclidir.

*  Dinya tarim literatiriinde
“Bodrum mandalinasi” olarak
taninir.

*  Cografya isaretine sahip, tescilli
trindir.

*  En 6nemli 6zelligi, kendine has
kokusu ve aromasidir.

The seeds of the Bodrum tangerine, that is
grown on Bodrum peninsula and in south
Aegea, has been brought from the Aegean
islands and Palestine at the beginning of
the 20th century.

The trees of the Bodrum tangerine, also
known as the aromatic tangerine are
middle sized and have more branches
compared to other tangerine trees. The
branches are thin and the leaves are formed
like a spearbead.

There are approximately nineteen seeds
in each fruit. This fruit is renown for its
quality, with its unique aroma and high
Juice content.

1t has a bright orange color, coarse texture
and peels easily.

1t is quite resistant to cold weather and
ripens during December-January.

e Itis known as "Bodrum Mandalinas:”
in world farming literature

*  Itisaregistered product with a
geographical indication

*  Its most important feature is its
unique aroma and wonderful smell

o It owes its aroma to the sea breeze, the
warm sun and Bodrum soil

It has lots of seeds and it is very juicy

1t is used in the production of candies,
Turkish delight, essential oils, vinegar,
cologne, jam, marmalade, cookies and



Aromasini denizden gelen
meltem riizgarina, sicacik giinesle
olgunlagmasina ve Bodrum
topragina borgludur.

Bol ¢ekirdekli ve suludur.

Sekerlemesi, lokumu, yag1, sirkest,
kolonyast, regeli, marmeladi,
biskiivili lokumu ve ¢ikolatas
uretilmektedir.

Gazozu bolgede popiilerdir.

Ugucu yag: pastacilik ve kozmetik
sektoriinde aranan tGrindr.
Ayrica yagindan tretilen sabunlar,
“Kimyasal icermeyen sabun”
ozelligi tagirlar.

chocolate.

Its soda drink is very popular in the
region.

15 essential oils are sought after in bakery
and cosmetics. Plus the soaps produced with
its essential oil are free from chemicals.
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odrum Green

Kendine has kokusu ve aromasi ile 6zel
bir iiriin olan Bodrum mandalinast,
sadece olgun meyve olarak tiiketilmez.

Mandalinanin yesil hali, agustos ayinin
sonuna dogru 40-50 grama ulagtiginda
pastacilik, dondurma ve gastronomi
sektoriinde aranan Uriindir.

Aromasi ve kokusu ile rakiplerinden
¢ok daha fazla 6zel 6neme sahip olan
yesil mandalina, her tirld soguk
iceceklerde, kokteyl ve salatalarda ithal
olarak getirilen “Lime” ve “Kumkuat
(Kamkat)” yerine kullanilir.

Bodrum Mandalinasi, which is a special
product with its unique aroma, is not
merely consumed as a ripe fruit. It is a
sought after product in bakery, ice-cream
making and gastronomy in its unripe
green state at the end of August when it
reaches 40-50 grams.

1t is used as a replacement for imported
lime and kumquat in cold drinks cocktails
and salads.
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Cografi isaretler, ayirt edici 6zelligi ile
6n plana ¢ikan ve bulundugu bélge ile
ozdeslesen tarim, maden, el sanatlari
ve dogal triinler ile sanayi triinlerine
verilen isaretlerdir.

Belirgin niteligi, tint ve 6zellikleriyle,
kékenin bulundugu ilke, yore, alan
veya bolge ile 6zdeglesmis irlini
gosteren ad veya isaretlere verilen
isimdir.

Cografi isaret tescili; isarete konu olan
irinin kalitesinin ve adinin koruma
altina alinmasi, bilinen o6zelliklerde
Uretiminin saglanmasi ve bu 6zellikte
tiretim yapanlarin korumadan 6ncelikli
olarak yararlanmalarinin garanti altina
alinmas i¢in yapilmaktadir.

Cografi isaret almak i¢in, Turk
Patent Enstitlisti'ne bagvurulmasi ve
istenilen kogullarin yerine getirilmesi
gerekmektedir.

Kogsullar: yerine getiren triinlerin
askiya ¢ikarilmasi ve herhangi bir itiraz
olup olmadiginin yasal siire i¢inde
beklenmesinden sonra onay1 ve tescili
yapilmaktadir.

Onayin ve tescilin Resmi Gazete’de
ilan edilmesinin ardindan; triin,
cografi isareti kullanmaya hak
kazanmaktadir.

Ozgiin kokusu ve tadiyla inli

Geographical indications are given to
unique farming, mining, products, arts
and crafts and natural products that are
special to a specific region. It is the name
given to a product with special features
that only belongs to a specific country, area
or district.

Geographical indication registration is
done to protect the quality and name of
the product to sustain its production to its
known specifications and to protect the
producers.

To register a geographical indication one
has to apply to the Turkish Patent Institute
and to meet all the requirements. The
products that meet the requirements are
listed and approved and registered after
the legal objection period.

Once the approval and registration are
officially printed the product can use its
geographical indication label.

Bodrum tangerine’s registration has
been acquired with the help of “Bodrum
Chamber of Commerce (BODTO)

and “‘Bodrum Citric Fruits Producers
Association” in 20009.
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12 yildir aralik ayinin son haftasi
ile ocak ayinin ilk haftas: arasinda,
Bodrum Belediyesi’nin destegiyle
ti¢ glin stiren “Bodrum Mandalinasi
Senlikleri” dizenleniyor.

Senlik programinin ilk giind, son iki
yildir “Bodrum Mandalinas: Caligtay:”
ile basliyor.

Bodrum Belediyesi’nin katkilariyla
diizenlenen ¢aligtaya, Bodrum
Kaymakamlig1, Bodrum Ticaret Odas:
(BODTO), Bodrum Ziraat Odasz,
tireticiler, isadamlari ve akademisyenler
katiliyor.

Caligtayda, Bodrum mandalinasinin
diind ve bugiind, drin ¢esitlendirilmesi,
tiretici sorunlari ve ¢6ziim 6nerileri
tartisiliyor.

Senlik kortejinin Bodrum Belediye
Meydanr'na yilriytisi ve standlarin
ziyaret edilmesi ile baglayan senligin
ikinci glniinde, gelencksel mandalina
tagimaciligi da canlandiriliyor.
Ziyaretgilerin, yarigma havasinda
mandalinalar: kasalara doldurmas: ve
teknelere ytuklemesi renkli goriintiler
olugturuyor.

Gosteri ekiplerinin gosterileri ve
mahalli sanatgilarin mizikleri ile
devam eden etkinlikler, aksam
saatlerinde diizenlenen “Senlik konseri”
ile glint tamamliyor.

ikl ve Bodrum Mandalinas: Calistay
i Wandalisi Festivnl and Godrum Mandalinasi Wortstgp

For 12 years, with the help of Bodrum
Municipality, Bodrum Festival is being
held at the last week of December and first
week of January.

For the last two years the Festival
starts with a workshop on

the first day. Organized by

the Bodrum Municipality,
Bodrum District, Bodrum
Chamber of Commerce
(BODTO), Bodrum Chamber
of Agriculture, farmers
businessmen and academic
people participate in the
workshop.

In the workshop, the past and present
of the Bodrum Tangerine, product
diversification, problems of the farmers are
discussed and solutions are sought.

The second day of the Festival starts

with the march to the Municipality
Center to visit the stands. Traditional
ways of product transportation is being
demonstrated. It is colorful sight to watch
the visitors completed to fill cases with
tangerines and load them to boats.

The day during which, some shows and
music are performed by the local artists,
are performed, ends with the Festival
Concert.

1In the contest part of the Festival there
are: Best tangerine orchard, picture,



Senligin yarigma béliminde ise, “En
iyi mandalina bahgesi” , “Okullar aras
resim — kompozisyon - siir yarigmasit”
ve 12’inci mandalina seniligi ile
baslayan “Mandalinali lezzetler yemek
yarigmast” bulunuyor.

Senlik stiresince Slow Food Bodrum
“Yaves Gari” Birligi tarafindan,
Bodrum mandalinasi kullanilarak
yapilan regel, yemek, sabun, kozmetik
ve ¢ikolata triinlerinin nasil yapildigini
tanitan atdlyeler kuruluyor.

Senligin ti¢iinci ve son giintinde ise,
yarigmalarda dereceye girenlere 6dul
torenleri diizenleniyor.

oy
o

composition, and poetry contest among
secondary schools Starting with the 12th
Festival there will be a contest for “Foods
with tangerine recipes’.

During the Festival Slow Food Bodrum
“Yaves Gari”is offering workshops on
making jam, dishes, cosmetics and chocolate
using Bodrum Mandalinas:.

An award ceremony will be held on the
third and the last day of the festival and

awards will be given to the winners.




hgesi Odili
Vohard Amwrd

“12. Bodrum Mandalinas1 On the twelfth Festival: Mehmet Kanber,
Senlikleri”nde Mehmet Kanber, Mustafa Tulup and Ali Thsan Tarsus were
Mustafa Tulup ve Ali Thsan Tarsusa ait — awarded “The best Tangerine Orchard”
bahgeler “En Iyi Mandalina Bahgesi” and Ibrahim Comez, Mustafa Ozhan and
unvanini alirken, “En Tyi Mandalina Ali Nergis got the best crop award.

Mahsuli” unvanini da Ibrahim Comez,
Mustafa Ozhan ve Ali Nergis'in
yetistirdigi mandalinalar aldi.







Slow Food (Yavas Gida)
Jow Tood (s Gidy)

Cagimizda hizli yagam tarzinin bir
sonucu olarak sofraya oturup yemek
yemek yerine: yolda, aragta, televizyon
ve bilgisayar kargisinda fastfood

tarzi yiyeceklerin tiiketilmesi hizla
artmaktadir.

“Slow Food Hareketi” hizli yeme
aliskanligini ortadan kaldirmak ve
yerel Greticileri korumak amaciyla,
1986 yilinda fastfood’a tepki olarak,
italya’da Carlo Petrini tarafindan
baslatilmigtur.

“Iyi, temiz ve adil gida” sloganini
kullanan Slow Food, tiiketilen
trinlerin lezzetli olmasi; yerytizine,
diger canlilara ve insan sagliFina zarar
vermeyecek sekilde temiz kogullarda
tretilmesi ve ¢iftcilerin emeklerinin
kargiligini adil bir sekilde almasi
gerektigini savunmaktadir.

Diinya genelinde 6rgutli olan grup,
az fakat sik yemeyi ilke olarak
benimsemekte ve yavag ama yiridugi
yerde iz birakan salyangozu sembol
olarak kullanmaktadir.

Contemporary lifestyles push people to
eat fast food while watching TV or in
front of the computer, in the car or on the
street instead of sitting at the table to eat
properly cooked food.

The Slow Food movement was founded
in Italy, by Carlo Petrini, in 1986 as a
reaction fo fast food to establish the habit
of eating proper food and to support and

promote local producers.

The motto of Slow Food “Good Clean and
Fair” is showing the aim of the movement
is to consume good and tasty food that is
produced in a clean environment without
harming the world and human health and
to be fair to the labor of the producers.

Slow Food Movement is organized well
throughout the world and encourages
eating frequently slowly and in small
quantities. Its symbol is the snail, who is
slow but leaves a trace wherever it passes.







Slow Food Bodrum “Yaves Gari’ Birliﬁi

DioWTood Bodrum Thves Gari”“ Comniviam

Dogal ve yerel gidalarla beslenmeyi
savunan Slow Food Bodrum “Yaves
Gari” Birligi, kaybolmaya yiiz tutmus
yiyeceklerimizi korumak ve yasatmak
icin, ¢iftci aileleri ve Greticilerini
desteklemek amaciyla 1998 yilinda
kurulmugtur.

Birlik, gonillilerden olugmakta ve
gonillilik temelinde ¢aligmaktadir.
Hazir yemek yapan ¢ok uluslu sanayi
sirketlerine karsi, yerel mutfaklarin
giclendirilmesini hedefleyen Bodrum
“Yaves Gari” gontilliileri, amaglarini ve
caligmalarini sdyle 6zetliyorlar:

*  Cevremize zarar vermeden,
yoremizde var olan bitki ortiistini
koruyarak, geleneksel yontemlerle
tiretim yapan ¢iftcilerimizi,
kiy1 balikeiligi ile geginen
balik¢ilarimizi, hayvancilikla
gecinen koylilerimizi
yureklendiriyor ve destekliyoruz.

*  Yerel ve dogal gidalar1 yetistiren
ciftcileri ve kigiik treticileri
desteklemek amaciyla Bodrum
ve Milas’ta “Yerytzii Pazarlart”
kurmak istiyoruz.

*  Toplumda iyi, temiz, adil gida
tikketme bilincinin gelistirmek
istiyoruz.

*  Genetigi ile oynanmamus,
kimyasal icermeyen, mevsiminde
tiiketilen, lezzeti ve besin degeri

Slow Food Bodrum Convivium, Yaves
Gari which was founded in 1998, supports
the consumption of natural and local foods
and helps the producer and farmer families
in order to promote and profect the almost
forgotten traditional ways.

The organization is non-profit and
depends on volunteers.

Bodrum Yaves Gari volunteers support
the local foods and independent kitchens
against the international fast food chains
and they summarize their aim and work
as:

. Without doing harm to the
environment, keeping the local
flora we support the farmers who
produce in traditional ways, the local
Sfisherman and livestock breeders
cattle.

*  In order to help and promote the
local farmers and small producers
who produce natural food we try set
up product markets in Bodrum and
Milas.

. We would like to raise the
consciousness of Good Clean and Fair

Jfood.

. We would like to promote good
consumption habits with food that
has not been tampered genetically,
without chemicals and seasonal, fresh
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Slow Food

Yaves Garl
BODRUM

yiksek taze gidalarin tiketim
aligkanligini yerlestirmeye
caligtyoruz.

Tim dinyada kaybolmaya yiiz
tutmus yiyeceklerin yagatilmasi ve
gelecek nesillere aktarilmasi projesi
olan Slow Food’un “Ark of Taste”
(Nuh’'un Ambari) adli projesi

i¢in, bu yiyeceklerin yoremizdeki
orneklerini tespit ederek koruma
altina alinmasini sagliyoruz.

Yerel tirtinlerimizden Kéycegiz
Dalyan Kefali Havyari, Milas
Isirganli Eriste, Bodrum Gemici
Peksimeti ve Gambilya Baklasi'ni
“Nuh’un Ambar1” projesine kabul
ettiren ve kayit altina aldiran
birligimiz, Bodrum Mandalinast,
Mugla Tarhanasi, Memecik
Zeytini, Lokum Pilavi, Bodrum

and with high nutritive value.

The project of reviving and keeping
Jfor the next generations of food that is
almost becoming extinct in the world
is called Ark of Taste by Slow Food”.
We try to identify such foods and keep

them under protection.

We have already registered Koycegiz
Dalyan Kefali caviar, Milas nettle
noodle, Bodrum Fishermen's Peksimet
and Gambilya broad beans to the Ark
of Taste.

We are trying to register Bodrum
tangerine, Mugla tarbana, Memecik
olive, Lokum pasta, Bodrum desti
and Milas kazikli cheeses.

We organize “Healthy Nutrition or
Fast food” seminars and teach the




1 Peynirinin
edilmesi i¢in

Okullarda “Saglikli Beslenme

ya da Fastfood” seminerleri
diizenleyerek, cocuklara ve
gengclere tat ve beslenme egitimleri
veriyoruz.

ki yilda bir diizenledigimiz
“Bodrum Peynir Festivali”
kapsaminda, Bodrum ve Milas’taki
Meslek Liseleri ve Meslek Yiksek
Okulu'nda peynir yapim atdlyest,
panel ve sergiler diizenliyoruz.

Diinya genelinde her yil aralik
ayinda kutlanilan Slow Foodun
“Toprak Ana Etkinlikleri”ni,
tilkemizde “Yerli Mali Haftasi’nda
kutlayan birligimiz; Mugla
Tarhanas’'ndan hazirlanan

¢orbay1 ve Gambilya Baklas’'ndan
hazirlanan yemegi, Bodrum
Gemici Peksimeti esliginde, Milas
ve Bodrum pazarlarinda tcretsiz
olarak dagitiyoruz.
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students about taste and nutrition.

We organize every two years
Bodrum Cheese Festival and we
make workshops practicing cheese
making in Bodrum and Milas
professional schools, also discussions
and exhibitions.

Each year In December Slow Food
celebrates Terra Madre “mother
earth”. We also celebrate this event
with local products week. We prepare
Mugla tarhana soup, Gambilya
beans and fishermen’s peksimet and
we offer free of charge in Mugla and

Milas farmers market.

slow

Slow Olive Slow Fish







inperine Jastes 500//‘/54 Contest”

Slow Food Bodrum “Yaves Gari” Slow Food Bodrum “Yaves Gari”

gonilliileri tarafindan organize edilen volunteers organised the “1st Tangerine

“l. Mandalinali Lezzetler Yemek Tastes Cooking Contest” under the wings

Yarigmas1”, 12’ncisi yapilan Bodrum of the 12th Bodrum Tangerine Festival.

Mandalinas: Senlikleri’ kapsaminda ilk

kez dizenlendi. The tangerine dishes that were cooked
during the festival attracted a lot of

Senlik sirasinda uygulamali yapilan attention and the contest is sure to become

mandalinali yemekler ve lezzetler an integral part of the now traditional

yarigmasinin gérdigi yogun ilgi, Jestival.

yarigma programini, geleneksellesen

senligin ilgi ¢eken ve 6nemli bir The dishes were served during the contest

aktivitesi haline getirdi. which was full of novel tastes .

Lezzet golenine dontisen yarigmada,
yaratici lezzetlerin ve yemeklerin
sunumu da yapildi.






Yemek Yarigmas!

1 ikolata (Zeliha Giimiis; Birincik odiil)

Aard winning Lodrum tangerine recipes:

575/7’//5 chocolate (Zelta Gumus;: First Pace)

Malzemeler:

1 kg mandalina
2 su bardag: seker
500 gr kalip ham cikolata

Yapilisi:

Mandalinalar biitiin halde, suyu
degistirilerek 2 kez haglanir. Daha
sonra mandalinanin i¢i ¢ikartilir.
Kabuklarin ise ayr1 bir tencerede suyu
sikilarak posast alinir. Mandalinanin
i¢i ve kabuklarin posasi, 2 su bardag:
sekerle tekrar kaynatilir ve iri halde
mikserden gegirilerek sogumaya

birakilir.

Kalip ¢ikolata, “benmari” usulii eritilir.

Altina gikolata ortasina mandalina
harci ve Ustiine tekrar ¢ikolata gelecek
sekilde minik kaliplara dizilerek deep
freze atilir. 1 giin bekletildikten sonra
servis edilir.

Ingredients:

1 kg tangerines
2 cups caster sugar
500 gr raw chocolate

Method:

Boil the tangerines, changing its water
twice. Peel the boiled tangerines. Drain
the peels well.

Put the drained peels and the insides in

a pot. Add 2 cups sugar and bring to a
boil. Whizz it with a hand mixer until it
becomes a paste and let it cool.

Melt the chocolate bain marie style.

Pour the chocolate in ice cubes, top with
tangerine paste and then pour more
chocolate on top. Freeze for 24 hours and
then serve.
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Malzemeler:

1 kg mandalina konsantresi
2 kagik nigasta

1 kagik un

Ceviz

Yapuiligt:

Sucuk:

Konsantrenin i¢ine nigasta ve un
konularak kivama gelinceye kadar
kaynatilir. Onceden ipe dizilen cevizler
kivamli sosa batirilir ve kurumaya
birakilir. Bu iglem, sucuklar her
kurudugunda ti¢ kez tekrarlanir.
Pestil:

Kivamli konsantre, yagli kagida ince
bir sekilde yayilir ve Gizerine ceviz
serpilerek kurumaya birakilir. Sonra
rulo yapilarak servis edilir.

il (Leyla Can; Thincilik o)
4//1//5)//:4/5 & fruitKolls Lyt Can: ﬁ'f;f‘m////zm//

Ingredients:

1 kg tangerine concentrate
2 tablespoons starch

1 tablespoon flour
Walnuts

Method:

Walnut Sausages:

Add the starch and flour to the concentrate
and boil until it becomes a consistent paste.
Carefully put the walnuts on a string and
then roll them in the paste and leave to
dry. Repeat 3 times.

Wainut Fruit Rolls:

Start as above. Spread the paste on oven
paper and crumble walnuts on top. Leave
to dry and roll up to serve.
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Mandalina Tatlisi (Demet Koklikayo; Ueginciiik 5diili)
ﬁfym'//z ﬂeﬁe//‘/ﬂme//(dﬂi@m' Third e/

Malzemeler:

1 kg orta boy Bodrum mandalinas:
Yarim kg havug (kigiik dogranip
cekilmis)

2-3 adet ayva (kiigiik dogranip
cekilmis)

2-3 adet elma (kiigiik dogranip
cekilmis)

1 cay kagig1 toz karanfil

1 cay kag181 targin

1,5 su bardag1 ¢ekilmis ceviz
Yarim su bardag: kayis: ici

3 kagik mandalina kabugu puresi

Yapiligt:

Mandalinalar acist ¢ikana kadar, 10-15
kez suyu degistirilerek suda bekletilir
ve sonra kaynatilir.

Kaynamis mandalinalar soguk sudan
gecirilir ve kiigiik bir kapak kesilerek ici
bogaltilir.

Derin bir tencerede rondoda ¢ekilmis
havug, mandalina suyu ile pisirilir.
Icerisine ayva, elma, toz karanfil, 3
kagsik seker ve tarcin eklenerek harg
haline getirilir.

I¢ine seker serpilen mandalina
kabuklari hazirlanan ig ile doldurulur
ve firin posetine yerlestirilir. Pogetin
icine 1 ¢ay bardag: serbet dokdlir, 3 -
4 karanfil, 2 - 3 kiictik parca zencefil
dilimi konularak poset kapatilir ve 45
dakika 185 derece sicakliktaki firinda
pisirilir.

Servis edilirken tizerine kaymak konur.

Ingredients:

1 kg mid sized Bodrum tangerines
1/2 kg carrots (diced and whizzed in
blender)

2-3 quinces (diced and whizzed in
blender)

2-apples (diced and whizzed in blender)
1 feaspoon powder cloves

1 teaspoon cinnamon

1,5 cup walnut pieces

% cup dried apricots

3 tablespoons tangerine peel paste

Method:

Put the tangerines in water, changing the
water frequently (10-15 times) and the
boil them.

Run the boiled tangerines under cold
water and scoop out the insides carefully by
cutting the tops off.

Cook the carrots with tangerine juice in a
deep pan and then add the quince, apple,
cloves and 3 tablespoons caster sugar. Cook
until it becomes a paste.

Sprinkle the tangerine shells with sugar
and them fill them with the paste. Put
them in a oven bag. Add 1 cup of sherbet,

a few pieces of ginger and some cloves and
seal the bag. Cook in a 185 degree oven for
45 minutes.

Serve with clotted cream.
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Yapuilist:

5 kg mandalina sikilarak bir tencereye
konur. Koyu bir kivam alana kadar
kaynatilir. Salata ve yemeklere sos
olarak eklenir.

ural; En yaratiar sunum i)
ours (Mele Viral Creative Besentation Amwrd)

Method:

Juice 5 kg of tangerines and put the juice
in a pot. Bring to a boil and then turn off
the heat. Simmer until it becomes thicker.
Wait for it to cool down and add to salads.






Mandalina Dolwas: (Seng‘u‘l Temiztiirk; En yaratir yemek odii)

Zr'/{/m'//t Dolvus /)}/yﬂ/ lemiztirt Creatiity Award)

Malzemeler:

2 kg mandalina

500 gr piring

1 adet sogan

3 bag dere otu

1 ¢ay bardag: kus tiziimi
1 cay bardag: fistik

1 cay kagig1 tuz

1 tatli kagi31 zerdegal

1 tatl: kagig1 yenibahar

1 cay kagig1 tarcin

1 cay kag1g1 karabiber
Yarim cay bardag: zeytinyag:

Yapuligi:

Mandalinalar 3 giin boyunca suyun
icinde bekletilir ve mandalinanin
acisinin ¢ikmasi saglanir. Daha sonra

3 kez suyu degistirilerek haglanir.
Soguduktan sonra mandalinalarin igleri
oyularak temizlenir.

I¢ harcin hazirlanmasi:

Yarim kilo piring ayiklanarak yikanir.
Sogan kiip seklinde dogranir ve yarim
cay bardag1 zeytinyag: ile kavrulur.
Fistiklar atilip biraz daha kavrulduktan
sonra piring atilarak 2 dakika daha
kavrulur. Kug tiziimt ve baharatlar
konulur ve 5 adet mandalinanin suyu
eklenerek diri kalacak sekilde pisirilir.
20 dakika dinlenmeye birakildiktan

sonra mandalinalarin i¢ine doldurulur.

Ingredients:

2 kg tangerines

500 gr rice

1 onion

3 bunches of dill

Yo cup currants

¥ cups pine nuts

1 feaspoon salt

1 coffee spoon turmeric
1 coffee spoon allspice
1 teaspoon cinnamon
1 teaspoon black pepper
Y cup olive oil

Method:

Leave the tangerines in water for 3 days
then boil it 3 times changing the water
each time. Let them cool down and scoop
out the insides.

The inside mizx:

Wash the rice. Dice the onion and sautee
it in olive oil until soft. Add the pine nuts
and the rice and keep sauteeing for 2 more
minutes. Add the currants, the spices and
the juice of 5 tangerines. Cook until the
rice is al dente. Let rest for 20 minutes and
then put this mixture in the tangerines.
The sauce:
Mix the juice af 5 tangerines, %2 cup water
and 2 tablespoons olive oil.
Put the tangerines in a pot. Pour the sauce
on top and then cook.

)




Sosun hazirlanmasz:

5 adet mandalina suyu, 1 ¢ay bardag:
su ve 2 yemek kagig1 zeytinyag1
karisgtirilarak sos hazirlanir.
Doldurulan mandalinalar tencereye
dizilir. Uzerine sos dékiilerek, kisik
ateste pisirilir.




Kurabiye i¢cin malzeme:

300 grun

200 gr tereyag:

100 gr pudra sekeri

1 tatls kagig1 vanilya

1 yemek kag1g1 mandalina kabugu
rendesi

2 yumurta sarist

Glaziir i¢in malzeme:

2 su bardagi mandalina suyu

1 yemek kagi1 mandalina kabugu
rendesi

150 gr pudra sekeri

Yapiligt:

Once kurabiye malzemeleri hamur
yapilarak stre¢ filmin i¢ine sarilir ve
yarim saat buzdolabina konulur.
Firin 175 derecede onceden 1sitilir.
Oklava ile agilan hamura istenilen

kurabiye sekli verilerek tepsiye dizilir

ve yaklagik 10 dakika pisirilir.
Glaziir malzemeleri kiigiik bir

tencerenin i¢ine konularak regel haline

gelinceye kadar pisirilir.

Hazirlanan glaziir, pismis kurabiyelerin

lizerine istege bagli sekilde konur.

ra Keskiner; iiri ozel i)

vine Cookies (Boru Kestiner: Specinl Jury Award)

Ingredients:

300 gr flour

200 gr butter

100 gr powdered sugar

1 coffe spoon vanilla

1 tablespoon tangerine zest

2 egg yolks
Glaze:

2 cups tangerine juice
1 tablespoon tangerine zest
150 gr powdered sugar

Method:

Mix the cookie ingredients into a firm
dough, Wrap it in stretch film and place it
in the fridge for 30 minutes.

Heat the oven to 175 degrees. Roll out
your dough with a Rolling pin and cut

it in desired shapes and cook them for 10
minutes.

Place the glaze ingredients in a pot and
cook until it thickens.

Pour the glaze onto the cookies.
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Mandalinali kereviz
Celery with tungerine

Malzemeler:

4 adet mandalina

2 adet kok kereviz

1 adet kuru sogan

2 adet havug

1 cay bardag: mandalina suyu
3 yemek kagig1 kus izimi

1 cay bardag: sizma zeytinyag:
Yarim limonun suyu

1 corba kagig1 toz seker

Goz karari tuz

Yapiligi:

Havuglar halka halka dogranir.

Yarim ay seklinde dogranan sogan, bir
tencere igerisinde zeytinyagi ile birlikte
kavrulur. Dogranmis havug, biraz su,
seker ve mandalina suyu eklenerek bir
tagim kaynatilir. Kabuklarini soyulan
ve elma dilimi seklinde dogranan
kereviz ilave edilerek karigtirilir.

Son olarak kug iztimii eklenir ve biraz
da tuz koyduktan sonra kerevizler
pisinceye kadar kisik ateste pigirilir.
Soguk olarak servis edilir.

e 1ecjpes with Lodrum Zi/ym’//zx

Ingredients:

4 tangerines

2 heads of celery

1 white onion

2 carrots

Yo cup tangerine juice

3 tablespoons currants

Ve cup extra virgin olive oil
Juice of Y2 lemon

1 tablespoon caster sugar
Salt to taste

Method:

Slice the carrots round.

Slice the onion and sautee in olive oil until
soft. Add the sliced carrots, water, sugar
and tangerine juice and bring it to a boil.
Add peeled and thickly sliced celery.

Add the currants and salt and cook until
the celery is soft.

Serve cold.

36






Hicken

Malzemeler:

2 adet kemiksiz tavuk gogus eti

2 adet mandalina

1 adet kuru sogan

Yarim su bardag: mandalina suyu
Yarim su bardagi ceviz

Yarim cay bardag: sizma zeytinyag:
2 dis sarimsak

Yarim demet taze nane

1 cay kag1g1 karabiber

Goz karari tuz

Yapiligt:

Yikanan tavuk yanlamasina ikiye kesilir
ve sogan yarim ay seklinde dogranir.
Mandalinanin kabuklar: soyularak
beyaz lif kisimlar: temizlenir.

Bir tavanin igerisine zeytinyag:
konularak sogan ve rendelenmis
sarimsak biraz kavrulur.

Bagka bir tavada tavuk etlerinin her iki
yuzi 3 er dakika mihirlenerek tuz ve
karabiber eklenir.

Tavuk etleri soganin oldugu tavaya
alinir ve mandalina suyu ilave edilerek
etler pisene kadar pisirme islemine
devam edilir.

Istege bagli olarak sicak ya da soguk
olarak servis edilir.

Ingredients:

2 bonelss chicken breasts

2 tangerines

1 onion

% cup tangerine juice

% cup walnut halves

¥ cup extra virgin olive oil
2 cloves of garlic

% bunch fresh mint

1 teaspoon black pepper
Salt to taste

Method:

Wabs the chiken and cut each piece in two
lengthwise. Slice the onion.

Peel the tangerines and take out the white
bits.

Sautee the onion and crushed garlic in a
pan.

In another pan searthe two sides of the
chicken pieces 3 minutes each and add salt
and pepper.

Add the chicken to the onion and add
tangerine juice. Simmer until the chicken
is cooked through.

Serve hot or cold.
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Avocady .5}///4;# Juind

Malzemeler:

500 gr bebek 1spanak

1 adet avakado

4 adet mandalina

1 cay bardag1 nar tanesi
1 cay bardag: file badem

Sos i¢in:

4-5 ¢orba kasig1 sizma zeytinyag
2 ¢orba kagi131 mayonez

1 ¢ay bardag: mandalina suyu

1 adet limon suyu

1 yemek kag1g1 tepeleme haghas
tohumu

1 ¢orba kag1g1 bal

Yapiligi:

Sos icin gereken tim malzemeler bir
kap igerisinde karigtirilir.

Salatay1 servis edecegimiz kasenin
ierisine once 1spanaklar konulur

ve lizerine kabuklari soyularak

kiip seklinde dogranan avakado ile
mandalina tanelerini ve nar tanelerini
konulur.

File bademler de tizerine
serpistirildikten sonra, hazirlanilan
sos salata tizerinde gezdirilir ve servis
edilir.

Ingredients:

500 gr baby spinach

1 avocado

4 tangerines

% cup pomegranates

% cup almond shavings

Sauce:

4-5 tablespoons extra virgin olive oil
2 tablespoons mayonaisse

Yo cup tangerine juice

Juice of 1 lemon

1 tablespoon poppy seeds

1 tablespoon honey

Method:

Mix all sauce ingredients in a bowl.

Put the spinach leaves in the serving bowl,
add diced avocado and tangerine slices.
Sprinkle with pomegranates and almond
shavings.

Add the sauce and serve.
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e Dessert with Cream

Malzemeler:

10 adet buyik mandalina (Kabuk kismi
kase olarak kullanilacag: icin buyik
olmas: énemli)

Yarim su bardag: toz seker

Yarim su bardag: mandalina suyu

1 su bardag: stt

1 kutu krema

2 adet yumurta

2 ¢orba kagig1 nisasta

Yapiligi:

Mandalinalarin i¢i, kabuguna zarar
vermeyecek sekilde ¢ikarilir ve ezilerek
pure haline getirilir. Mandalina
kabuklari ise kase olarak kullanilmak
tizere hazirlanir.

Piire haline getirilen mandalinalar bir
tencerede krema, seker, yumurta ve
stt ile karigtirilir. Karigim kisik atege
konularak pisirilir.

Ayri bir kapta nisasta, bir bardak
mandalina suyu ile karigtirilir ve
pisirilen harc1 istenilen kivama
getirmek i¢in, kaynamaya bagladiktan
sonra azar azar ilave edilir.

Istenilen kivama gelince, mandalina
kabuklarindan hazirlanan késelere
konulur ve sogutularak servis edilir.

Ingredients:

10 big tangerines (‘They must be big since
the outsides will serve as bowls)

Yo cup caster sugar

¥ cup tangerine

1 cup milk

250 gr cream

2 eggs
2 tablespooons starch

Method:

Cut the tops of the tangerines, scoop out the
insides and mash the contents.

Mix the tangerine mash with cream,
sugar, eggs and milk. Cook on low

In a seperate bow! mix the juice with
starch and add to the cooking mixture
spoon by spoon fo thicken.

When the mixture thickens take it off the
hob, pour it into the tangerines and serve
cool.
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Malzemeler:

1 kg tatli mandalina
1/2 litre su

1 kagik sirke mayasi

5 nohut

Yapiligt:

Mandalinalar soyulur ve elle ezilir. 1
kagik sirke mayasi ve 5 nohut eklenerek
cam bir kavanoza konur. Kavanozun
agzi tilbentle 6rtiliir ve 1 hafta stire ile
her giin karigtirilir.

Daha sonra serin bir yerde 1 ay
bekletilir, stzilir.

Ingredients:

1 kg sweet tangerine

1/2 litre water

1 tablespoon vinegar mother

5 chickpeas

Method:

Peel the tangerines and mash. Add 1
tablespoon vinegar with mother and the

5 chickpeas and place it in a jar. Cover

the jar with a clean cotton cloth and stir
everyday for a week. Rest for a month and
then filter before use
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2016 yilinda 92 yasinda kaybettigimiz,
yasamint Bodrum Mandalinas’na
adayan ve “Bodrumlu ¢iftci diplomat”
olarak taninan Omer Aras, 1951
yilinda Musgebi (Ortakent) beldesinde
125 mandalina fidan: dikerek
“mandalinaciliga” baglamistir.
Bodrum mandalinasinin yilmaz
direnig¢isi, yasamini adadig:
agaclarinin baginda, Bodrum’a 4 bin
mandalina agac1 miras birakarak veda
etmistir.

Omer Aras,
mandalina ile
olan kadim
bagini su
ciimlelerle
anlatmigtir:
“Ben nerede
dogdugumu
bilmiyorum.
Ama annem
beni bir
mandalina
agacinin
altinda dogurdugunu soylerdi.

Ciftcilik benim hayatim. Hi¢
vazgecmedim. Clnkd tabiat yasatir
insan1. Ciftci capa sallayan insandur,
beceriklidir. K&yl birakt: artik
ciftciligi. Biz kilometrelerce 6teden
tagirdik suyu bahgelerimize... $imdi
cesmeler evlerin i¢inde, ama kimse

AU Yasam: Owmer Aras
ticated 1y Bodram /J/gm'//a' Oher Arus

The ‘farmer diplomat’ Omer Aras,
passed away in 2016 at the age of 92. He
dedicated his life to Bodrum Tangerine
and started his orchards in 1951 by
plantin 125 tangerine trees in Musgebi
(Ortakent).

He was the protector of Bodrum tangerine
and left behind 4000 trees when he passed
away.

Omer Aras, describes his attachment to
Bodrum tangerine in his own words:

I don’t know where I was born but my
mum always
said whe
gave birth
to me under
a tangerine
tree.”

Farming

is my life. 1
never gave up.
Because nature
gives you life.
Farmer is the one who uses the spud, he

is skillful. The villagers are no longer
interested in farming. We used to carry
water to our orchards from kilometers
away. Nowadays every house has water
but nobody plants anything in their
gardens anymore. Such a shame.

A tree is like a kid. Both need a lot of
attention. But a kid learns to stand on his
own two feet after a while. A tree on the
other hand is only alive as long as you live.
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bir sey dikmiyor, Giretmiyor. Yazik...
Buyiik bir kay1p.

Ha ¢ocuk, ha agag; ikisini de emek
emek biyutirsin. Ancak ¢ocuk bir siire
sonra kendi ayaklar1 Gstiinde durmay:
Sgrenir, kendi yuvasini kurar. Agaclar,
sen yasadikeca seninle birlikte yagar.

Yillar ilerledikge, sartlar degisti.
Bahgeler tek tek satilmaya baglad:.
Yerlerinde binalar mantar gibi bitmeye
bagladi. Buna ragmen tek bir agacimi
dahi kesmedim. Kendi ellerimle diktim
onlari. Cocugum onlar benim. Kim
gocugunu yola atar? Ustelik onlar bana
meyvelerini veriyor. Mandalina para
etmiyorsa su¢ mandalina agaglarinin
mit?...

Umarim gelecek nesil Bodrum
mandalinasini mizelerde gérmez!..”

Years have changed the conditions. One by
one, the orchards were sold. Buildings shot
up like mushrooms in place of trees. I didn’t
cut a single tree. I planted them with my
own hands. They are my children. Who
throws their kid away? And they give me
their fruit. If tangerines are not worth
much, is it the frees fault?

1 hope that the Bodrum tangerine is not
something to be seen at the museums for the
next generation.”
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Ozellikle
mevsimleri disinda,
topraksiz, giinessiz,

susuz ve asiri
kimyasal kullanilarak
yetistirilen tarim
driinlerinden uzak
duralim. Mevsiminde
tiikettigimiz sebze ve
meyvelerin de tarim ilaci
ve suni glibreler
icerebilecedini unutmayarak
secici olalim.
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Slow Food Bodrum Yaves Gari Birligi iletisim bilgileri
Slow Food Bodrum Yaves Gari Convivium contact info

www.slowfoodbodrum.org
yavasgari@googlegroups.com
info@slowfoodbodrum.org
facebook.com/bodrumslowfoodbodrum
instagram.com/slowfoodbodrum

Tel: 0533 739 89 09

Bodrum Belediyesi Basin Yayin ve Halkla iligkiler Midurlugi - 2018
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