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SUNUS

Kirsal kalkinmanin ondnu acan, surdurulebilirligi destekleyici role sahip olan codraf isaretlerin ayni zamanda dezavantajli gruplarin
sosyo-ekonomik seviyesinin yukseltiimesinde, Urunlerin orijinalliginin korunmasinda, pazar dederinin arttirilmasinin yani sira tuketici
ile Uretici arasinda guven duygusunun olusturulmasinda, tuketici haklarinin korunmasinda ve ozellikle kiresellesen dunyada, yerel ve
geleneksel Uretim ve tiketim zincirinin kurulmasiyla hem kuresellesme karsisinda gucld durusun sadlanmasi, hem de uluslararasi alanda
pay sahibi olunmasi gibi onemli gorevleri de bulunmaktadir.

Cografi isaretler toplumlarin dusunsel ve yasamsal dunyalarinin gelenekler yoluyla kultUre islenmis halleridir. ButUn bunlarin yani
sira cografi isaretler geleneksel bilgi ve deneyimlerin belgelenerek kultirel mirasin korunmasini ve bu bilgi ve deneyimlerin diger kusaklara
aktarilmasini saglamaktadir.

Ajansimiz tarafindan uygulanan TR71 Bolgesi Cografi Isaret Projesi kapsaminda, Cografi isaret konusunda farkindalik saglanmasi
amaclyla 24-25-26 Nisan 2019 tarihlerinde toplantilar dizenlenmistir. 19-20-21 Haziran 2019 tarihlerinde ise Turk Patent ve Marka
Kurumu isbirligi ile Cografi Isaret Arama Calistaylari gerceklestirilmistir.

TR71 Bolgesi yoresel Grunleri cografl isaret basvuru surecleri ve basvuru hazirliklar devam etmekte olup, bolgede on bir Urine
cografi isaret alinmistir. Bolgede cografiisaret almis kurumlari Belediyeler, Ticaret ve Sanayi Odalart, il Midarlikleri ve Kalkinma Ajansinin
olusturdugu gorulmektedir.

Ozellikle gastroturizm ve agroturizm gibi sektorlerin gelismesi ve yayginlasmasi acisindan cografi isaretli Grinlerin varligi yiksek
Onem teskil etmekte olup, geleneksel kulturlerin korunmasi igin ise aracl islevi gormektedir. Anadolu cografyasinin; kultdr ve gelenegin
harmanlandidl, havanin ve topradin cevreyi verimli kildidl, Anadolu'nun kulturel kodlarinin islendigi Urtnlere codrafi isaretler verilmesine
onculuk edecek calismalara intiyact bulunmaktadir. Tum bu unsurlardan hareketle kulturel cesitliligin arsivienmesi ve korunmasinda cografi
isaretlerin 6nemi ortaya cikmaktadir. “TR71 Bolgesi Yoresel Urlnler” katalog calismasi ile gelenedi temsil eden codrafi isaret ve yoresel
Urun envanterinin olusturulmasina katki saglanmaya calisitmistir.

TR71 Bolgesi Cografi isaretli Urtinler Projesi ve katalogun olusturulmasinda katkilarini esirgemeyen bolgemiz Valiliklerine,
Universitelerine, Ticaret ve Sanayi Odalaring, Ticaret Borsalaring, Sanayi ve Teknoloji Il Mudirliklerine, Belediyelere, Esnaf ve Sanatkarlar
Odalarina, Tarim ve Orman Il ve ilce Middrliklerine, Ziraat Odalaring, il Kaltir ve Turizm Midurliklerine, Meslek Gruplarina ve Sivil Toplum

Orgutlerine ve calismamiza katkida bulunan dider tim kisi, kurum, kurulus ve isletmelere tesekkurlerimizi sunuyoruz.
Gelecek icin gelenege sahip cikma gayretimizle...
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PREFACE

Paving the way for rural development and playing a part in supporting sustainability, geographical signs also have significant roles in
elevating the socio-economic level of disadvantaged groups, preserving originality of products, increasing market value along with building trust
between the consumer and the producer, protecting consumer rights, and both in taking a strong stand against globalization and in gaining a
share in the international areq, especially in a globalized world where local and traditional production and consumption chains are established.

Geographical signs are aspects of societies” intellectual and vital worlds that are integrated into cultures through traditions. In addition
to all of this, geographical signs preserve cultural heritage and pass on traditional knowledge and experience to other generations through
documentation.

Within the scope of the "TR71 Region - Geographical Signs Project” which is carried out by our Agency, and with the aim of raising awareness
on the subject of Geographical Signs, meetings were held on April 24-25-26, 2019. Geographical Signs Exploration Workshops were held in
cooperation with the Turkish Patent and Trademark Office on June 19-20-21, 2019.

The geographical sign application process and preparations for the TR71 Region’s local products is being continued; eleven products in the
region have already received geographical signs. It can be seen that institutions in the region that have received geographical signs on behalf of
local products are composed of Municipalities, Chambers of Commerce and Industry, Provincial Directorates and Development Agencies.

The existence of products with geographical signs bears great importance particularly for the development and prevalence of sectors such
as gostro—tourism and agro-tourism, while also functioning as an intermediary for preserving traditional cultures. The Anatolian Geography we
live in'is in need of studies in all areas that will spearhead the efforts to present geographical signs to products in which culture and traditions
are blended together, the environment is fertilized by the air and earth, and Anatolia’s cultural codes are embedded within them. Taking into
account all of these factors, geographical signs' importance is evident in archiving and preserving cultural diversity. With the "TR71 Region - Local
Products" catalogue work we endeavored to contribute to the creation of an inventory for geographical signs and local products that represent
traditions.

We extend our thanks to our region's Governorates, Universities, Chambers of Commerce and Industry, Commodity Exchanges, Provincial
Directorates of Industry and Technology, Municipalities, Chambers of Merchants and Craftsmen, Provincial and District Directorates of Agriculture
and Forestry, Chambers of Agriculture, Provincial Directorates of Culture and Tourism, Occupational Groups and Civil Society Organizations and to
every other persons, institutions, organizations and enterprises who have generously contributed to our work in creating the “TR71 Region - Local
Products with Geographical Signs” project and catalogue.

Respectfully committed to preserving traditions for the future...
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Aksaray

Esmekaya Koyun Yogurdu
/ Esmekaya Sheep Milk Yoghurt

Esmekaya yogurdunun en dnemli 6zelligi, Esmekaya kasabasinin yaylalarinda
yetisen cesitli endemik bitkileri yiyen koyunlarin sutinden elde edilmesidir.
Tamamen dogaldir. Mart ayindan aralik ayina kadar gunde 12 saat emek
verilerek Uretilebilmektedir. Yogurdun lezzeti ve dogalligi icin, koyunlardan
sagilan sut, geleneksel yontemlerle bahceye kurulan bakir veya aluminyum
kazanlarda odun atesinde kaynatilir.

The most prominent feature of Esmekaya Yoghurt is that it is made by using
milk extracted from sheep that eat endemic plants grown in the plateaus of the
Esmekaya Town. It is completely natural. It is produced by laboring 12 hours a
day from March to December. To preserve the taste and the naturalness of the
yoghurt, the milk extracted from sheep is boiled over wood fire inside copper
and aluminum cauldrons, which are set up in gardens using traditional methods.




Aksaray

inceelek Tatlis1 / Inceelek Dessert

Inceelek Tatlisi adini yufkalarin cok ince acilmasindan almistir. Yorede kis ekmedi de denilen yufka ekmek
ile hazirlanir. Oklava ile inceltilen hamurlar sac Uzerinde pisirilir. Suyla islatilarak firin tepsisine dizilen
yufkalarin arasina ceviz serpilir. Tepsinin Uzerine tereyaqi gezdirilerek firina verilir. Pistikten sonra Uzerine
soguk serbet dokulerek servis edilir. Yorede 6zellikle Ramazan ayinda ve bayramlarda ikram edilir,

Inceleek Dessert takes its name from the very thinness of the pastry (“ince” means “thin” in Turkish). It is
prepared with a special type of pasty bread which is also known as winter bread in the region. Doughs that
are made thin by using rolling pins are then cooked over sheet iron. After being wetted with water, the pastry
is lined up inside the baking tray and walnut pieces are sprinkled between them. Hot melted butter is spread
over the tray and then the tray is put inside the oven for cooking. After cooking finishes cold syrup is spread
over it and the dessert is made ready for serving. It is especially served during Ramadan and bairams (religious
festivals) in the region.

Aksaray inceelek Tatlisi/ Aksaray inceelek Dessert
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Aksaray

Sultanham Kilimi
/ Sultanhant Carpet

Sultanhani Kilimi'nin en dénemli ozelligi stslemesinde Anadolu'daki
en buyuk Selcuklu kervansaray! olma ozelligi taslyan Sultanhani
Kervansarayi'nin tasvir edilmesidir. Geleneksel yasamda ceyizlik
olarak dokunan deve tuyU ve koyun yuanunden uUretilen Sultanhani
Kilimi‘nin Uretimi Sultanhani ilgesinde sUrdurulmektedir,

Sultanhani Carpet's most significant feature is the depiction of
Sultanhani Caravansary, which is the largest Seljuk Caravansary in
Anatolia. Woven as a dowry in traditional life; Sultanhani Carpet's
production still continues in the district of Sultanhani by using
camel hair and sheep'’s wool.




Aksaray

Taspmar El Halisi
/ Taspinar Handmade Carpet

Taspinar Halisi'nda kullanilan ipler bolgede yetistirilen
koyunlarin - yununden elde egirilerek hazirlanir ve
Hasandagi'ndan toplanan bitkilerden elde edilen kok
boyalarla boyanir. Ana renkler koyu kirmizi ve koyu
mavidir. Istar denilen hali tezgahlarinda dokunan halilar,
geometrik duzende yerlestirilmis motiflerle bezelidir,

The threads used in Taspinar Carpets are prepared by
using wool from sheep raised in the region and by bending
threads by hand, then are colored using root colors
extracted from plants gathered from Hasan Mountain.
The main colors are dark red and dark blue. Woven using
carpet looms called “Istar”, these carpets are decorated
with motifs placed within a geometric composition.

Taspinar El Halisi / Taspinar Handmade Carpet
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Aksaray

Aksaray Tulum Kebabi / Aksaray Tulum Kebab

Tulum Kebabi gecmiste yorede bulunan cobanlarin hazirladidi hikdyesi gunimuze ulasmis
bir yemektir. Cobanlar suruleri otlatirken yola ¢lkmadan evvel bir kuyu kazarlar, kestikleri
kuzuyu parcalar, tulumunu ayirir ve eti dinlendirir daha sonra kuzu etini yanlarinda getirdikleri
baharatlarla ovup tulumun icine yerlestirierek agzini dikerlermis. Kuyuda ates yakarak pisirilmesi
saglanan Aksaray Tulum Kebabi ¢cobanlarin donusune hazir olurmus. Aksaray'da Tulum Kebab,
geleneksel yontemlere sadik kalinarak pisirilmeye devam etmektedir.

Tulum kebab is a food that used to be cooked by the shepherds of the region in the past, with a
story that reached the present day. Shepherds used to dig wells before setting out with their herds,
dismember the lamb they slaughtered, separate the tulum (skin) and age the meat. Then they
rubbed the aged lamb meat with spices they brought with them and placed them inside the tulum
and sewed up the mouth of the tulum. Cooked by the fire lit inside the wells they dug before setting
out, Aksaray Tulum Kebab was ready to be eaten when the shepherds returned. Aksaray Tulum
Kebab is still cooked today in Aksaray while remaining faithful to traditional methods.

Aksaray Tulum Kebabi / Aksaray Tulum Kebab
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Kirikkale

Delice Dogal Kaynak Tuzu
/ Delice Natural Spring Salt

Yerin alt katmanlarindan suda erimis olarak yeryUzune cikar.
Kaynak suyu gunes isisi ile buharlasir, minerallerini muhafaza
ederek kristallesen tuz dogalligini korur. En 6nemli ayirt edici
Ozelligi yuksek iyot oranidir. Lityum, magnezyum ve vanadyum gibi
diger bircok mineral acisindan zengin olan tuz yurtdisina da ihrag
edilmektedir.

Delice Natural Spring Salt, outcrops from beneath underground

layers, dissolved in water. This natural spring water is vaporized by

solar heat, this way the crystallized salt preserves its minerals and

"""""" keeps its naturalness. The most distinctive character of this salt is
its high iodine content. Rich in lithium, magnesium, vanadium and
several such minerals; it is exported to foreign countries.
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Kirikkale

Karaahmetli Patlicani / Karaahmetli Eggplant

Kirikkale'nin Bahslli ilgesi, Karaahmetli koyunde yetisen 'Karaahmetli Patlicani” ince ve mat kabuklu, az
cekirdeklidir. Tadi aci degildir, sekli uzun ve yapisi etlidir. Yemeklerde ve tursuda diri kalmasl en belirgin
Ozelligidir. Tabiat cenneti Karaahmetli'nin nefis tursusu da lezzetini yine bu patlicana borcludur.

Grown in the Karachmetli Village of Kirikkale's Bahsili district, “Karaahmetli Eggplant” is thin-skinned and
matte colored, and not very seedy. Its taste is not bitter, and its shape is long and plump. The most prominent
feature of this vegetable is that it remains firm in pickles and cooked foods. The delicious pickles of the
nature's paradise Karachmetli owe its taste to this eggplant.







Kirikkale

Keskin Tava / Keskin Pan

Tava kulturd Anadolu'da uzun vyillardir kullanilan bir
pisirme yontemidir.  Ozellikle Kirikkale yoresinde
yetisen sigir ve kuzu eti, biber, domates ve sarimsak ile
bir araya getirilerek hazirlanan Kirikkale Keskin Tava,
yore halki ve turistler tarafindan uzun yillardir sevilerek
tuketilmektedir.

Pan culture is a cooking technique used for many years
in Anatolia. Prepared by using beef and lamb meat
specifically from the Kirikkale region, alongside peppers,
tomatoes and garlic, Kirikkale Keskin Pan is a popular
dish consumed both by locals and tourists for many
years.

Kirikkale Keskin Tava / Kirikkale Keskin Pan
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Kirikkale

Kiliclar Sogani
/ Kiligclar Onion

Yorede 'Eski Zaman Koy Sogani’ olarak bilinen Kiliglar
Sogani, alt ve Ustten basik, yassi bir sekle sahiptir. Dis
kabuk rengi kahverengi-kirmizi arasindadir. Kisa sturede
pismesi, yemeklerde buyUk oranda erimesi ve acilik
seviyesinin dustk olmasi sebebi ile gurmeler tarafindan
da tercih edilmektedir. Kiliclar Sogani yorede sabah
kahvaltilarinda dahi tuketilmektedir.

Known in the region as “Old Times Village Onion”, Kiliclar
Onion has an oblate shape. Its outer skin color is between

""""" 24 brown-red. It is also preferred by gourmets because it
cooks in a short time, it melts inside cooked foods, and
its bitterness level is low. Kiliclar Onion is consumed even
in breakfast in the region.

Kirikkale Kiliglar Sogani / Kirikkale Kiliglar Onion
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Kirikkale

Sulakyurt Kavunu / Sulakyurt Melon

Kirikkale'nin Sulakyurt ilcesinde uzun vyillardir Uretilen ve halk arasinda 'Alaaddin
Kavunu' olarak bilinen Sulakyurt Kavunu, aromall, sulu ve oldukca tatlidir. Kabugu
sarl zemin Gzerine yesil islemeli ve Uzeri citilidin. Ozen gerektiren, emek yogun
dretim teknigi ile sinirli alanda yetistirilen Sulakyurt Kavunu adina yorede festivaller
duzenlenmektedir.

Grown for many years in the Sulakyurt district of Kirikkale, also known as “Alaaddin
Melon" among the local populace, Sulakyurt Melon is aromatic, juicy and very sweet.
This melon's outer skin is inlaid with green stripes over a yellow background and its
surface has a rubbed-like appearance. Its growing requires careful attention, and it is
produced within a limited area using labor intensive techniques; festivals are being held
in its name in the region.
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Cemele Biberi
Cemele Pepper

Kaman Cevizi
Kaman Walnut
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Kirsehir Cullamasi
Kirsehir Cullama

Kirsehir Hosmerim Tatlis!
Kirsehir Hosmerim Dessert




Kirsehir

Cemele Biberi / Cemele Pepper

Bir cesit dolmalik biber olan Cemele Biberi, Kirsehir'in Cayagzi (Cemele)
Koyli'nde vyetismektedir. ince kabuklu, acili ve renginin koyu olusu
Cemele Biberini diger biberlerden farkli kilmaktadir. Tohumlar Cemele
Bolgesi disinda yetistirildiginde ayni tat ve Ozelliklerde yetismemektedir.
Bu biber yaz mevsiminde iplere dizilip kurutulmakta ve kurutuldugunda
biberin rengi kirmiziya donmektedir. Cemele Biberi daha cok kislik olarak
tuketilmekte ve gurbetcilerden yogun talep gormektedir.

Cemele Pepper is a type of bell pepper, grown in the Cayagzi (Cemele)
Village of Kirsehir. Cemele Pepper is thin-skinned, hot, and dark coloreq,
these features are what separates it from other peppers. When their seeds
are grown outside Cemele region they don't inherit the same taste and
,,,,,,, 30 features. These peppers are strung on threads and dried during summer
and when they become dried their colors turn to red. Cemele Pepper is
mostly consumed during winter and there is a huge demand from people

who go abroad from their homeland.










Kirsehir

Kaman Cevizi / Kaman Walnut

Kirsehir'in Kaman ilcesi ile 6zdeslesen Kaman Cevizi, yorenin dusuk
nispi neme sahip havasl, serin yaz sicakliklari ve bu turun dstun
genetik ozellikleri sayesinde; i¢ kalitesi yuksek, beyaz, elle kirilabilen
kabuk yapisina sahip olup, oldukca lezzetlidir. 1990 yilindan bu yana
yorede "Kaman Ceviz, KUltur ve Sanat Festivali” duzenlenmektedir.

Identified with Kirsehir's Kaman district, Kaman Walnut is rich in internal
quality, white, with a shell easily breakable by hand, and quite delicious,
thanks to the region's weather with relatively low humidity and cool summer
heat levels and also due to the superior genetic features of this walnut.
‘Kaman Walnut, Culture and Art Festival” is held in the region since 1990.




Kirsehir

Oniks Tasi / Onyx Stone

Damarli akik olarak da bilinen, yari dederli bir tas turudur. Kuvarsin kriptokristalin bir tUrt olan Oniks Tasi farkli
renklerde bircok katmana sahiptir. Sinirli Gretimi ile genellikle dekoratif obje veya ic mekan tasarimlarinda
kullanilmaktadir. Oniks Tasl, Kirsehir ile 0zdeslesmis bir hediyelik Grandur ve hemen her Kirsehirli'nin evinde veya is
yerinde Oniks Tasindan yapilmis bir obje bulundugu bilinmektedir.

Also known as veined carnelian, Onyx Stone is a type of semi-precious stone. Onyx Stone is a cryptocrystalline type of
quartz; it has multiple layers with different colors. Due to its limited production, it is mostly used in decorative objects or
interior designs. Onyx Stone is a souvenir identified with Kirsehir, and it is known that objects made of onyx stone can be
found in almost any house or work place of people from Kirsenhir.







Kirsehir

Kirsehir Cullamasi
/ Kirsehir Cullama

Kirsehir Cullamasi, un, tavuk, tavuk suyu ve tereyad
ile hazirlanir. Bolgede, oldukca az malzemeden elde
edilen lezzetli bir yemek olmasi ile unludur. Cullama,
Kirsehirli onemli Turk Halk MUzigi sanatcilarindan
Semsi Yastiman'in ‘Memleket Hasreti' isimli siirinde,
kendisinin  Kirsehir'e 6zlemini dile getirdigi 6gelerden
biri olarak yer bulmustur.

Kirsehir Culloma is prepared with flour, chicken, chicken
broth and butter. It is famous for being a delicious dish
made only by using very few ingredients. It is mentioned
in the poem “Longing for Home" by Semsi Yastiman,
one of the most significant Turkish Folk Musicians from
Kirsehir, as one of the elements which he mentions to
express his longing for Kirsehir.

Kirsehir Cullamasi / Kirsehir Cullama
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Kirsehir

Kirsehir Hosmerim Tatlisi
/ Kwrsehir Hogmerim Dessert

Nesilden nesile aktarilan, gecmisi cok eskilere dayanan
geleneksel bir tatlidir. Un, sUt, yumurta, tereyadl ve sekerle
yapilir. Hosmerim, Uzerine ceviz ve toz seker serpilerek servis
edilmektedir. Hosmerim Tatlisinin, dzellikle yeni dogum yapan
annelere kisa zamanda gucunU toplasin diye komsulari ve
yakinlari tarafindan evde hazirlanip goturdldugu bilinmektedir.

Kirsehir Hosmerim Dessert, is a traditional dessert which is passed
down from generation to generation, with a past going back a
long way. It is made with flour, milk, eggs, butter and sugar. It is
served after sprinkling walnut pieces and sugar over it. It is known
that this dessert is prepared and brought to, especially for wornen
in their puerperal periods, by their neighbors and close relatives to
help them get back their strength.

Kirgehir Hosmerim Tatlisi / Kirsehir Hosmerim Dessert
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Nevsehir

Avanos Comlegi
/ Avanos Pottery

Avanos ¢omledi yore ile 6zdeslesmesi ve koklu tarihi
bakimindan ayirt edilmektedir. Avanos Comledi'ni diger
seramik Urunlerden ayiran en buyuk ozelligi iceriginde
kullanilan ve Avanos yoresinden sadlanan kildir. Camur
icindeki hematit minerali, renklerin kirmizi olmasina
neden olmaktadir. Comlek yapimi “islik” adi verilen
atolyelerde gerceklestirilir ve ozel firinlarda pisirilir.

Avanos Pottery stands out with its identification with the
region and its deep-rooted history. The most significant
feature that differs Avanos Pottery from other ceramic
products is the clay used in pottery, which is specifically
gathered from the Avanos region. The hematite mineral
found inside the clay causes the colors to become red.
Pottery making is done in workshops called “islik” and
they are processed using special kilns.

Avanos Comlegi / Avanos Pottery
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Nevsehir

Avanos Ayhan Patlican
/ Avanos Ayhan Eggplant

Nevsehir'in - Avanos ilcesine bagli  KucUkayhan ve
BUyukayhan koylerinde Uretilmektedir. Leylak renginde,
beyaz cizgili, tombul yapili, kendine has aroma ve tat
ozelligi bulunmaktadir. Bolgede Ayhan patlicani daha cok
kozlenerek kullanilmaktadir.

It is grown in the Klclukayhan and Buylkayhan Villages
of the Avanos district of Nevsehir. It is lilac colored, white
striped, plump, and features a distinctive aroma and taste.
Ayhan Eggplant is mostly used as roasted in the region.










Nevsehir

Nevsehir Kabak Cekirdegi
/ Nevsehir Pumpkin Seeds

Nevsehir ilinin  tum ilce, kdy ve kasabalarinda
yetistirilmektedir. Kabak c¢ekirdedi bitkinin meyvesinin
icinde olusan tohumlarin  ayiklanmasindan elde
edilir. Hasat edilen cekirdekler yas kavrum ve kuru
kavrum yapilarak satisa sunulmaktadir.  Nevsehir
cekirdeginin sut ile kavruluyor olmasi lezzetini dnemili
derecede belirleyen bir etmendir. Yore insaninin kabak
cekirdegini kis mevsiminde cerezlik tuketim aliskanligi
bulunmaktadir.

They are grown in all districts, villages and towns of
Nevsehir. They are obtained by picking the seeds out of
pumpkins. Harvested seeds are then readied to be sold
as either wet-roasted or dry-roasted. The major factor
that decides the taste is whether Nevsehir pumpkin seeds
are roasted using milk. The local people have a habit of
consuming pumpkin seeds as appetizers during winter.

Nevsehir Kabak Cekirdegi / Nevsehir Pumpkin Seeds
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Nevsehir

Nevsehir Kuru Uziimii / Nevsehir Raisins

Nevsehir Bolgesinde Uretilen dimrit cinsi siyah Uzumlerin kurutulmasiyla elde edilen
Uzum turudur. Kendine has oldukca tatli bir lezzeti olan Nevsehir kuru Uzumua, icerdidi

vitamin ve minerallerle, enerji verici, saglikli bir yiyecektir. Bolgede yaygin olarak
Uretilmekte ve tuketilmektedir.

It is a type of raisin made by drying “dimrit” type grapes, which are grown in the Nevsehir
region. With a very sweet and characteristic taste, Nevsehir Raisin is a healthy and
energetic food thanks to the vitamins and minerals it contains. It is commonly produced
and consumed in the region.










Nevsehir

Nevsehir Simidi/ Nevsehir Simit

Nohut mayaslyla mayalandirilarak yapilan hamur isi bir yiyecektir. Bensimet, besimet gibi isimlerle de anilmaktadir.
Eliptik dikdortgen bir sekli, Ust ortasinda da yine ayni formda kUgUk bir ¢ikintisi vardir ve bu yonuyle geleneksel halka
seklindeki simitlerden ayrilmaktadir. Kendine 6zgu kokusunu icerisinde bulunan nohut mayasindan almaktadir. Tat

olarak ise simitten cok ekmedge yakin bir tadi vardir. Nevsehir simidi ilde geleneksel olarak comlek peyniri ile birlikte
tUketilmektedir.

It is a pastry made by using fermented chickpea yeast. It is also called by names like “bensimet”, “besimet”. It has an
oblong shape with a little bulge on top of it in the same form, so it differs from traditional ring shaped simits. It gets
its distinctive smell from the chickpea yeast inside of it. It tastes more like bread than common simit. Nevsehir Simit is
traditionally consumed with pot cheese in the city.







Bor Sogurmesi
Bor S6gdrme

Nigde Elmasi
Nigde Apple

Nigde Kalsiti
Nigde Calcite

Arisama (Obruk) Halisi
Arisama (Obruk) Carpet

Nigde Tahinlisi
Nigde Tahini Bread
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Bor Sogiirmesi / Bor Sogiirme

Yorede kuzu budundan c¢ikarilan kulbastilara  "sogurme”
denilmektedir. Nigde'nin Bor ilcesinde firinlarda 6zel olarak
hazirlanir ve 6gle yemeklerinde tercih edilir. Et, yesil biber,
sarimsak, tuz ve kekikle hazirlanan sogurme odun atesi ile
yakilan cars! firinlarinda kurutulmadan ustalarin mahareti ile
pisirilir.

Chops made from leg of lambs in the region are called "ségurme”.
It is specially prepared in ovens in the Bor district of Nigde, and is
a preferred choice during lunch. Prepared with meat, green pepper,
garlic, salt and thyme, s6gurme is cooked without drying it out by
master cooks in town ovens with wood fire.

Bor S6girmesi / Bor Sdgiirme
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Nigde

Nigde Flmasi / Nigde Apple

Ozellikle Nigde ili Camardi ilcesinde 6nemli miktarda 6zgun Nigde Elmasi yetistiricilidi yapilmaktadir. Yetistiricilik
genellikle cogur anaclar Uzerinde ve terbiye sistemi destedi olmadan yapilsa da, Nigde Elmasi modern yetistiricilik
teknikleri ile de yetistirilmektedir. Nigde Elmasi agaci peryodisite gostermekte olup, meyveler beyaz etli, meyve
kabuk rengi yesil-beyaz zemin Uzerine kirmizi, ince kabuklu, hos kokulu, sert ve suludur. Nigde elmas! uzun sure
saklanabilir, dayaniklidir.

A significant amount of authentic Nigde Apple growing is done particularly in the Camardi district of Nigde. Despite
growing of apples is usually done on seedling rootstocks without the support of an agricultural extension system, Nigde
Apple is still grown using modern cultivation techniques. Nigde Apple shows periodicity, its fruits have a white middle
part (mesocarp), its skin color is red over a green-white background, it is thin-skinned, sweet-smelling, hard and watery.
Nigde Apple is durable and can be stored for prolonged periods.










Nigde

Nigde Kalsiti / Nigde Calcite

Kalsit, kimyasal formuld CaCOs olan kristallesmis kalsiyum
karbonattir. Kalsitte aranan Ozellikler yUksek saflik ve beyazliktir,
Nigde bolgesi cok zengin bir kalsit rezervine sahiptir ve Turkiye'nin
en beyaz olusumlari bu bolgede yer almaktadir. Bolgede ¢ikan
kalsitin hem endustride hem de tarimda kullanilabilecek kalitede
olmasi Nigde Kalsiti icin 6nemli bir rekabet avantaji saglamaktadir.

Calcite is a crystallized calcium carbonate with a chemical formula
of CaCOs. Qualifications looked for in calcite is high purity and
whiteness. Nigde region is very rich in calcite reserves and Turkey's
whitest calcite formations occur in this region. Because the quality
of the calcite is suitable for use in both industry and agriculture, it
provides a competitive advantage for Nigde Calcite.




Nigde

Arisama (Obruk) Halis1
/ Arisama (Obruk) Carpet

Obruk yoresi halilarinda geometrik bir UslGp gortlmektedir. Halilarin
yUzeyinde orta zemini cevreleyen kalin tek bir bordurde bile sonsuzluk
prensibi goze carpar. Temel motifler buyuk ve belirgindir. Zemin rengi
beyaz, bakir kirmizi, lacivert ya da mavidir. Arisama Obruk Halisi 96100
yun iplik kullanilarak dokunur. Bu dokumalarda en fazla kullanilan
desenler goz, yildiz, hayat agacl, muska, akarsu, ¢avuslu, tavukayad,
elmali ayak, geyik ve kocboynuzu gibi motiflerdir. Bazi dokumalar adini
halinin orta yani gobek kisminda kullanilan bu motiflerden almaktadir.

A geometric style is clearly seen in Obruk region carpets. Even on the
thick single curb that surrounds the middle area on the surface of these
carpets, the principle of infinity strikes the eye. The basic motifs are large
and clear. The background color is white, copper red, ultramarine or blue.
Arisama Obruk Carpet is woven using 100% wool threads. The most
used patterns in these weavings are eyes, stars, trees of life, amulets,
rivers, stripes, chicken feet, apple feet, deers, ram horns and such. Some
weavings take their names from the motifs used inside the middle area
of the carpet.

Obruk Halisi / Obruk Carpet
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Nigde

Nigde Tahinlisi / Nigde Tahini Bread

Yaklasik yarim asirdir Nigde'nin simgesi olan Nigde Tahinlisi, 6zellikle Ramazan aylarinda tok tutma dzelliginden dolay!
sahur sofralarinda tercih edilir. Un, maya ve su karisimindan elde edilen hamur, merdane kullanilmadan ustasinin
maharetiyle kol Uzerinde cevrilerek acilir. Buyukce acilan yufka Uzerine tahin dokulerek uzun rulo haline getirilir. Pide
sekline getirildikten sonra firinda pisirilir. Nigde tahinlisinin onemli 6zelligi kesildiginde tel tel dokulmesidir.

A symbol of Nigde for half a century, Nigde Tahini Bread is a preferred food on sahur tables during Ramadan months
for its ability to give a feeling of satiety. A dough made with a mixture of flour, yeast and water is then spread with the
skill of a master baker by using arms instead of rolling pins. Tahini is poured over the hugely spread pastry then turned

into a long roll. Once it is given the shape of a pita bread, it is baked. Nigde Tahini Bread's prominent feature is that it
becomes stringy when cut.
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AKSARAY

Sultanhani Kilimi
Sultanhani Carpet

2. Aksaray Tulum Kebabi
Aksaray Tulum Kebab

3. inceelek Tatlisi
Inceelek Dessert

4. Esmekaya Koyun Yogurdu
Esmekaya Sheep Milk Yoghurt

5. Taspinar EL Halis
Taspinar Handmade Carpet
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KIRIKKALE

Sulakyurt
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2. Karaahmetli Patlicani Karakecili e
Karaahmetli Eggplant
3. Kirikkale Keskin Tava ® Celebi

Kirikkale Keskin Pan

4. Kiliclar Sogani
Kiliclar Onion

5. Delice Dogal Kaynak Tuzu
Delice Natural Spring Salt
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Kaman Cevizi
Kaman Walnut

Cemele Biberi
Cemele Pepper

Oniks Tasl
Onyx Stone

Kirsehir Cullamasi
Kirsehir Cullama

Kirsehir Hosmerim Tatlisi
Kirsehir Hosmerim Dessert
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Nevsehir Raisins =
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Nevsehir Simit
3. Avanos Ayhan Patlicani Acgol . s
Avanos Ayhan Eggplant ® 5
4. Avanos Comlegi Derinkuyu

Avanos Pottery

5. Nevsehir Kabak Cekirdegi
Nevsehir Pumpkin Seeds



NiGDE

Altunhisar

Camardi

1. Nigde Elmasi

Nigde Apple
2. Bor Ségurmesi Ulukisla
Bor Ségurme Py

3. Nigde Kalsiti
Nigde Calcite

4. Nigde Tahinlisi
Nigde Tahini Bread

5. Arisama (Obruk) Halisi
Arisama (Obruk) Carpet
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Kalkinma Ajansi
Gelecege Yon Verir
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