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aris, huzur, saglik ve eglencenin
B cografyasi, tarihin ve sanatin hep daha
fazlasini sunan Akdeniz’in sayfalarimizi
doldurdugu yepyeni bir sayi ile bir kez
daha karsinizda olmaktan ¢cok mutluyuz. Bu
sayimizda da ilgi ¢cekici yazilar, 6zgln icerikler
ve birbirinden renkli konuklarimizla yaptigimiz
soylesiler sizlerle olacak.

Bu sene blUyUk bir coskuyla 75. yilini
kutladigimiz Side kazilari ile ilgili olarak Side
Antik Kenti Kazi Baskani Prof. Dr. Feristah
Alanyali ile 6zel keyifli bir sdylesi gerceklestirdik.
Her bir noktasi ile essiz bir gizellige sahip
olan Side’nin ve arkeolojik gelisiminin son
durumu hakkinda merak ettiginiz her seyi
bu sdylesimizde bulabilirsiniz. Tarkiye’nin
“Ferrarisini Satan Bilgesi”, saglkl yasam
merkezi The LifeCo’nun kurucusu Ersin
PamuksUzer ise M’genta’nin bu sayisinda yer
alan bir diger konugumuz.

Medeniyetin en eski tohumlarindan biri

olan susam, artik masalda kapisini actigi o
magaradaki hazine kadar degerli. Dogadan
gelen bu mucizevi lezzetle ilgili hazirladigimiz
inceleme yazisi blyukler kadar klicUklerin de
ilgisini cekebilecek nitelikte.

2019 sezonunda basladigimiz #wecare

cevre bilinci hareketi ise her gecen glin

daha da blylyor! Bu sayimizda okyanustaki
plastik adadan verecegimiz haberler, cevre
duyarhligimizi tazeleyecek ve denizlerin de bir
hafizasi oldugunu yeniden hatirlayacagiz.

Yine bu sayimizla, adrenalin tutkunlarinin
gbzde sporlarindan yamac parasttl deneyimi
yasayabilecediniz Fethiye - Olideniz’e dogru
keyifli bir yolculuga cikacaksiniz. 13 yillik bir
6zlemin ardindan yeni kompleksiyle sanatin
goérkemli 1sigint Taksim Meydanr'ndan tim
istanbul’a yayan istanbul Atattrk Kultar
Merkezi’'ni kesfedecek, dijital diinyanin son
gunlerdeki en populer konularindan biri

olan Metaverse evrenine giris yapacaksiniz.
Basli basina bir kiltlre sahip olan raki, sarap
ve viskinin imbikten kadehe uzanan lezzet
yolculugu ise keyifli bir strpriz olacak.

Yepyeni bir tatilin tim yasaminiza katacadi
enerji ve mutlulugu tasarliyor, yeni marka
dostlarimizla tanisacak olmanin heyecaninin
yaslyoruz.




e are very happy to be back with a
Wbrano’-new issue with the Mediterranean,

the land of peace, tranquility, well-being
and entertainment that embraces more than
history and art, gracing our pages. Interesting
articles, original contents and interviews with
valuable guests are again waiting for you in in this
issue.

We had a pleasant interview with Prof. Dr. Feristah
Alanyali, the Excavation Site Director at the
Ancient City of Side, about Side excavations, the
75th anniversary of which we celebrate with great
enthusiasm. This interview includes everything
you want to know about the current situation of
Side, which has a unique beauty in every inch,
and archaeological development therein. Ersin
Pamuksuzer, Turkish “Monk Who Sold Out His
Ferrari” and the founder of The LifeCo well-being
center, is also one of the guests of this issue of
M’genta.

Sesame, one of the oldest crops of humanity, is
now as valuable as the treasure hidden in the
cave, the mouth of which is opened by it in the
story. Our review essay on this wonder of nature
with miraculous power will attract the attention of
both children and adults.

#wecare, the environmental awareness movement
which we initiated in the season 2019, is growing
every day! The news about the plastic island in the
ocean will refresh our environmental awareness
and remind us that the seas also have a memory.

This issue will also take you on a pleasant
journey to Fethiye - Oludeniz, where you can
enjoy paragliding, one of the favorite sports of
adrenaline enthusiasts. You will discover the
Ataturk Cultural Center in Istanbul, spreading the
glorious light of art from Taksim Square to the
whole Istanbul with its new complex after 13 years
of longing, and step into the Metaverse, one of
the trend topics of the digital world recently. A
pleasant surprise with the journey of raki, wine
and whiskey, all of which have their own culture,
will be waiting for you, starting from still to glass.

We design the vibe and happiness to be added to
your life by a brand-new vacation experience, and
we are looking forward to meet our new brand
friends.
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Prof. Dr. Feristah ALANYALI
Réportaji/Interview

Barut Hotels’in uzun yillardir sponsor oldugu Side
Antik Kenti kazilari ile ilgili olarak Side Antik Kenti
Kazi Baskani Prof. Dr. Feristah Alanyali ile arkeoloji,
arkeologluk ve Side kazilarinin en gincel durumu
Uzerine konustuk.

We talked with Prof. Dr. Feristah Alanyali, the
Excavation Site Director at the Ancient City of Side
which Barut Hotels has undertaken the sponsorship
for long years, about archeology, being an
archaeologist and the recent status of excavations
in Side.




SOYLESI INTERVIEW

+ Arkeolojik bulgulardan yola ¢ikilarak ¢ekilen,
gizemli maceralarin oldugu dizilerin, filmlerin
cok popiilerlestigi bir dénemi yasiyoruz. insanlar
kendi iclerindeki arkeologu ¢ikarmanin pesinde
antik kentlere, kazi alanlarina gidip o gizemli
maceraci ruhtan nasiplenmeye calisiyorlar.
Kitaplar okuyorlar, fotograflar ¢ekiyorlar. Peki,
gercekten de arkeologlar uzaktan gérindiigii gibi
¢ok acayip gizemlerin i¢inde her giin maceradan
maceraya mi kosarlar? Oncelikle bunu 6grenmek
istiyorum. Bir arkeologun bir glinii nasildir?

Bir arkeologun hayati, dizilerde ve filmlerde
goérdliguniz cinsten maceralarla dolu gecmez.
Arkeologlar sadece degerli eserler bulmak icin
kazi yapmazlar. Bazen kazilar sirasinda dinyanin
ilgisini sizin kazi alaniniza ¢cekecek nitelikte 6Gnemli
buluntularla karsilasilabilir, bu sevindiricidir
ancak, salt amacimiz degildir. Arastirmalarda
farkli uzmanliklara sahip arkeologlar hatta baska
disiplinlerden uzmanlar (mimar, jeofizik mUhendisi,
antropolog, kimyager, biyolog vb.) yan yana
calisirlar, ancak bu calismalar sirasinda her birinin
sonuclari birbirini bir taraftan desteklerken 6te
yandan her bir arastirmacinin ayri sorulari esasen
aciga cikarilan buluntularda aradigi farkh cevaplar
vardir. Arkeolojik arastirmalar yaparken amacimiz
bir alani sadece aciga ¢cikarmak degdildir. En temel
goérevimiz, kaybolmus uygarliklara ait izleri kazi

BY MURAT ALKAN +++

+ We are living in a period where series and
movies, which are based on archaeological
findings and include mysterious adventures, have
become highly popular. People try to benefit
from that mystic adventurous spirit by visiting
ancient cities and excavation sites to dig out the
archaeologist within themselves. They read books
and take photos. But do archaeologists really run
from one adventure to another every single day
through abnormal mysteries as it is seem from
afar? Firstly, | would like to know this. How is a
day of an archaeologist?

The life of an archaeologist is not full of adventures
as you see in TV series and movies. Archaeologists
excavate not only to find valuable artifacts. You
may sometimes come across with important finds
which would grab attention of whole world to
your excavation site during excavations. This is
pleasing, but not the only purpose. Archaeologists
with different expertise and even experts from
other disciplines (architects, geophysics engineers,
anthropologists, chemists, biologists, etc.) work
side by side during researches. On the other hand,
the results obtained by each of these during

such researches support each other, while each
researcher has individual questions and look for
individual answers in the unearthed finds. We
intend not only to unearth an area during
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yoluyla aciga cikarmak ve bu acida cikarilan
bulgular i1siginda insanligin kaybolan tarihini
aydinlatmaktir. Bu esnada acida cikarilan bulgularin
hepsi bizim icin cok degerlidir. Bazen bir kaltar
tabakasini tarihleyebilmek icin kic¢lcUk bir seramik
parcasl bizim icin cok degerli olabilir.

Oncelikle bir arkeologun c¢ok disiplinli bir hayati
olmalidir. Sabah cok erken araziye cikilir, her tarlG
hava sartina dayanikli olmalidir. Toplu yasam
kosullarina ayak uydurabilmelidir. Organizasyon

ve iletisim glcl yUksek olmalidir. Arastirmalarda
ileri teknolojilerin kullaniimasina yatkin olmalidir.
Ulusal ve uluslararasi arastirmalari yUrGtebilecek
altyapiya sahip olmasi gereklidir. En énemli 6nceligi
ise kazi calismalarinda belgeleme olmalidir. Séyle
dUsdnln, kiclclk bir sondaj bile agsaniz, binlerce
yildir olusan kultlr tabakalarini bazi sorulara
cevap bulabilmek icin kaldiriyorsunuz, bir daha

o katmanlari tekrar yerine koyamazsiniz ancak,
cok iyi bir belgeleme yaparsaniz bu zarari biraz
telafi edebilirsiniz aksi takdirde bu bir tahribattir.
Arkeoloji egitimi almaya ilk basladigimiz glnlerde
bize 6Jretilen sey arkeolojik kazilarin bir tahribat
oldugudur. Bunun icin en az kaziyla en cok bilginin
nasil edinilecedi 6Jretilir.

archaeological researches. Our primary duty is

to unearth the traces of lost civilizations through
excavation and to shed light on the lost history of
humanity in the light of these unearthed findings.
All the findings unearthed are also very valuable
to us. Sometimes a tiny piece of ceramic can
sometimes be of great value to us to be able to
date a cultural layer.

Firstly, an archaeologist must have a well-
disciplined life. S/he should be resistant to any
weather conditions since s/he has to arrive at
the site very early in the morning. S/he should
be able to adapt to requirements of living in a
collective environment. S/he should have a strong
organization and communication capacity. S/he
should be able to use advanced technologies in
researches. S/he should have the background to
carry out national and international researches.
Her/his key priority in excavations should be
documentation. Think of it this way: even if you
make a tiny borehole to find answers to some
questions, you unearth the cultural layers that
have been formed for thousands of years, and
you cannot put these layers back in place again;
but a well documentation allows you to undo
this damage to some extent, which is otherwise
a destruction. In the first days of archeology
education, we were taught that archaeological
excavations are destructive. This is why they
teach how to obtain the most data with the least
excavation.



SOYLESI INTERVIEW

+ Siz esinizle beraber Side Antik Kenti kazisini yénetiyorsunuz?
Ne zamandan beri bu ¢alismanin igindesiniz? Side Kenti antik
kazilarinin tam bir sonuca ulagsmasi i¢cin daha dért asra ihtiyac
var demissiniz. Bu bayrak yarisinda sizin ¢calismalarinizla kazida
hangi asamaya gelindi?

Side kazilarini, 2009 yilindan bu yana esim Prof. Dr. Hliseyin Sabri
Alanyali ve ¢cok degerli bir ekiple birlikte gerceklestiriyoruz. Klasik
Arkeoloji egitimine 1982 yilinda Ege Universitesi’'nde basladim ve
1998 vyilinda Viyana’da Klasik Arkeoloji Enstitisiinde doktor Gnvani
alarak tamamladim. Bu arada 1984 yilindan itibaren énce 6grenci
sonra arastirmaci olarak Efes Avusturya kazilarinda ¢alistim. Bu
durumda, 34 yildir kazi alanlarindayim.

“Side kazilarinin tam bir sonuca ulasmasi i¢cin daha dért asra
ihtiyac var” ifadesi gercekten bana ait bir ifade olamaz, bazen
gazete haberlerini daha ilgin¢ kilmak icin bu tar ifadeler
kullanilabiliyor. Ancak sdyle bir dogruluk payi var, bu zamani tam
olarak kestiremesek de daha ¢ok uzun yillar sGrecegi ortada, dyle
de olmalidir. Her kazi alani bir okuldur. Orada sadece arastirma
yapmayiz, dgrenciler yetistiririz, gelecegin arastirmacilarini
hazirlariz. Side kazilari 1947 yilindan bu yana yerli ve yabanci
bircok arastirmaciya ev sahipligi yaptigi gibi bircok arkeoloiji,
mimarlik ve restorasyon &grencisi icin de okul olmustur. Bu vesile
ile Ord. Prof. Dr. Arif Mifid Mansel, Prof. Dr. Jale inan’i ve Dr. UlkU
izmirligil'i minnetle anmak istiyorum. Ord. Prof. Dr. Mansel, Side’de
kazi ve arastirmalari baslatan, kentin aciga ¢ikarilmasinda ve ilk kez
bilim dinyasina tanitilmasinda milattir. Prof. Dr. inan, kazilarin yani
sira Side Heykeltrasligrrna dair katkilari yaninda, Side Muzesi’'nin
yapiminda ve acilmasinda blyUk emekler vermis, Side’de Turk
Restorasyon tarihinin ilklerini uygulayan unutulmaz bir bilim
insanidir. Dr. izmirligil ise, tiyatro ve cevresinin kazi, belgeleme ve
restorasyon calismalarina blyUk hizmetlerde bulunmustur. Biz
onlardan aldigimiz bayragdi gururla tasiyoruz ve gururla gelecek
nesillere birakacagiz. 2009 yilindan bu yana ise 6zellikle Mansel
tarafindan aciga cikarilan anitsal yapilarin (Dionysos Tapinadi,
Otopark Alani, H1 Alani, Attius Philippus Suru, Tyche Tapinagi

vb. ), yapi arastirmalari tamamlanmistir ve yayin hazirliklari
sUirmektedir. Tyche Tapinagdi ve AA Bazilikasi ile tapinaklar alaninda
gerceklestirdigimiz restorasyon ve konservasyon calismalari
bUylk 6nem tasimaktadir. Son yillarda M yapisi olarak anilan yapi
ve cevresinde yaptigimiz arastirmalarla bu alanin bir “Hamam-
Gymnasium Kompleksi” oldugu tespit edilmistir. Ozellikle bu
alanin, “imparator Kiltd” ve “Blylk ve Kutsal Gerusia” icin cok
6nemli oldugu, M.S. 1. ve 7. ylzyil arasinda kesintisiz olarak
kullanim goérdgu tim yapi evreleri ile birlikte tespit edilmistir.

+ Kazilarla ilgili nasil bir plan izliyorsunuz?

Oncelikle Side gibi buyUk bir kentte, yapi dlcedinde
sUrdlirdigumuiz kazi ve arastirmalarla kent dlceginde énemili
bilgilere ulasmayi amaclhyoruz. Bu sekilde, kentin tarihsel strec¢
icinde gelisimine ve degisimine ydnelik cok 6nemli bilgilere ulasildi.
Simdilik kentte M.O. 6. ylzyildan M.S. 7. yazyilin lll. ceyredinin
iclerine kadar kesintisiz bir yerlesim oldugunu soyleyebiliriz. Side
cok ziyaretcisi olan bir kent bunun icin ziyaretcilere yénelik yeni
gezi yollari olusturmaya calisiyoruz. Ayrica ziyaretcgilerin dnemli
yapilari gdérebilmeleri icin kentin bazi ana caddelerini gezilebilir
hale getirmeyi amacliyoruz.

BY MURAT ALKAN
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+ You and your husband supervise the excavation of Ancient City
of Side. How long have you been involved in this? You said that
excavations in Ancient City of Side require four more centuries to
reach a full conclusion. What is the current situation of excavations
reached through your efforts in this relay race?

We have been carrying out the excavations in Side with my husband
Prof. Dr. Huseyin Sabri Alanyali and a precious team since 2009. /
started to study Classical Archeology at Ege University in 1982 and
completed it with the title of doctor at the Institute of Classical
Archeology in Vienna in 1998. By the way, | worked first as a student
and then as a researcher in Ephesus-Austrian excavations as of 1984.
In this case, | have been in the excavation sites for 34 years.

It is really not possible that the statement “Excavations in Side
require four more centuries to reach a full conclusion.” belongs to
me. Such statements can sometimes be used to make news reports
more interesting. But, it is true to a certain extent. Even if we can not
make an exact prediction, it is obvious that it will take many years,
and it should. Each excavation site is a school. We carry out not only
researches there, but also train students and prepare the researchers
of the future. Excavations in Side have hosted many local and foreign
researchers since 1947, and have been a school for many archeology,
architecture and restoration students. I'd like to take this opportunity
to commemorate Ordinarius Prof.Dr.Arif Mufid Mansel, Prof.Dr.Jale
Inan and Dr.Ulku Izmirligil with gratitude. Ordinarius Prof.Dr.Arif Mufid
Mansel, who initiated the excavations and researches in Side, is the
milestone in unearthing the city and introducing it to the world of
science for the first time. Professor Inan is an unforgettable scientist,
who had great efforts in foundation and opening of Side Museum, as
well as his contributions to Side Sculpture apart from excavations,
and broke grounds in the history of Turkish Restoration in Side. Dr.
Izmirligil had great efforts to the excavation, documentation and
restoration works of the theater and its surroundings. We proudly
hold the baton we received from them, and we will hand it off to next
generations. The construction surveys for monumental structures
unearthed since 2009 especially by Mansel (Temple of Dionysus,
Parking Area, H1 Zone, Attius Philippus Wall, Temple of Tyche, etc.)
have been completed and preparation for publication is in progress.
The restoration and conservation works we have carried out in the
area, where Temple of Tyche and AA Basilica are located, are of great
importance. The researches carried out in the recent years for the
building, known as M, and its surroundings revealed that it was a
“Bath-Gymnasium Complex”. Apart from every phase of the building,
it was found out that this area was of great importance especially for
the “Emperor’s Cult” and the “Sacred Gerusia”, and used continuously
between the Ist and 7th centuries AD.

+ What kind of a plan do you follow for excavations?

First of all, we aim to obtain important data on city-scale through
excavations and researches we carry out on building-scale in a big city
like Side. Vital data on the developoment and transformation of the city
throughout history was obtained in this way. At the present moment,
we can say that there was a continuous settlement in the city from the
6th century BC to the third quarter of the 7th century AD. Since Side
is a city with many visitors, we try to create new sightseeing routes
for visitors. We also aim to make some of the main streets of the city
sightseeable so that visitors can see important structures.



SOYLESI INTERVIEW

+ Buradaki antik yasantidan bize bahsedebilir
misiniz? Burada kimler yasamis, neler yapmislar?

Kilise Tarihcisi Eusebios, Side’nin M.O. 1405 yilinda
kurulduguna dair bilgiler aktarsa da bugine
kadar bunu teyit eden arkeolojik bulgulara hentz
rastlanilmadi. Ancak, Kymeli Kolonistler gelmeden
dnce burada kendine 6zgu dili ve yazisi olan yerli
bir halkin var oldugunu hem antik kaynaklardan
hem de bu Side dilinin Hellenistik ddneme ait
belgelerinden biliyoruz. Simdiye kadar yaptigimiz
kazilarda ele gecen buluntular M.O. 6. ylzyildan
daha eski degil. Daha erken buluntulara erismek
bizim icin gercekten blylk dnem tasimakta.
Kentin Hellenistik dénemde &zellikle de Geg
Hellenistik ddénemde blylmeye devam ettigini,
tiyatro, kent kapilari ve tapinak gibi anitsal yapilarin
insa edildigini gériyoruz. Erken imparatorluk
déneminde kentte blyuUk bir imar faliyeti var,
Ozellikle sGtunlu caddelerin insasi ve kentte

yeni alanlarin imara acildigini gériyoruz. M.S. 5.
ylUzyildan itibaren de hala ¢cok 6nemli ve parlak
bir kent, Hristiyan inancina ragmen halen pagan
geleneginden kopmadigini gériyoruz. Ozellikle
Roma dénemine ait heykellerin M.S. 5. ylzyilda
yvapilan degisikliklerle M.S. 7. yUzyilin iclerine kadar
kullanildiklarini gérlyoruz. Kisacasi kent kendine
has dili ve yazisi olan eski bir Anadolu kentidir.
Ancak 6dnce Kymeli Kolonistlerin gelmesi ile
Hellen Kultara ile tanismislar, daha sonra ise sirasi
ile 6nce Hellenizasyon sonra da Romanizasyon
sUreclerinden payini almistir.

+ Kentin terk edilmesi gibi bir durum yasanmis. Bu
neden olmus?

Side kenti 7. ylUzyilda énce Sasani ardindan da
Arap saldirilarina maruz kaliyor. Kentin farkli
alanlarinda yaptigimiz kazilarda, kentin 7. yGzyilin
[1l. Ceyredi icinde terk edildigini gdérlyoruz. Sadece
tapinak ve cevresinde kicUk bir cemaatin kaldigi
anlasiimaktadir. ClinkU Arap akinlari 9. ylzyilin
iclerine kadar devam ediyor. Muhtemelen Sideliler
kiyidan daha i¢c kesimlere yerlesmek durumunda
kaldilar, kalip bu akinlara dayanmak mimkuin
olamamistir. Benzer bir streci tim kiyi kentlerinde
gbruyoruz.

+ Kazi ¢alismalarinizla ilgili bir belgesel var
bildigim kadariyla. Biraz ondan bahseder misiniz?

Evet, ama artik glncelligini kaybetti. Yeni bulgular
Isiginda 6zellikle kentin yerlesim tarihgcesine yonelik
cok dnemli verilere ulastik. Bu veriler 1siginda yeni
bir belgesele ihtiyac var.

BY MURAT ALKAN +++

EN TEMEL
GOREVIMIZ,
KAYBOLMUS

UYGARLIKLARA

AIT 1ZLERI KAZI
YOLUYLA AGIGA
GIKARARAK
INSANLIGIN
KAYBOLAN TARIHINI
AYDINLATMAKTIR.

+ Uzun zamandir bu ¢alismanin igindesiniz. Bu
siire¢ icinde sizi en ¢ok heyecanlandiran an
hangisiydi?

Aslinda buglne kadar tiUm asamalar benim icin cok
heyecanliydi, her yil yeni bulgularla yeni sonuglara
dogdru ilerliyoruz. Arastirmalarim, tamamen Side
yerlesim tarihcesine yonelik oldugu icin, her bir
sondaj benim icin cok degerli ve heyecan verici.

+ Tirkiye’de arkeolojinin bir bilim olarak geldigi
noktadan memnun musunuz yoksa biz sadece isin
piriltili taraflarini mi seviyoruz?

Tark Arkeolojisinin bugiin oldukca iyi bir noktada
oldugunu ve daha ileriye dodru gidecedine olan
inancim tamdir. Arkeoloji biliminin temelleri
Ulkemizde cok saglam atilmistir. ilk nesil, Arif
MUfid Mansel, Jale inan, Ekrem Akurgal gibi

daha bircok genc, Atatlrk tarafindan Almanya
basta olmak Uzere Fransa’ya Arkeoloji egitimi
almak tzere yollanmislardir. Yurda dénduklerinde
ise ilk kez istanbul Universitesinde sonra da
Ankara’da Dil ve Tarih Cografya Fakultesinde
Arkeoloji egitimi verilmeye baslanmistir. Arkeoloji,
Tarkiye’nin en 6nemli dederlerinden biridir.
Gelecegdimizi sekillendirirken cok &nemli bir arac
olacaktir. Tirkiye sahip oldugu arkeolojik miras
bakimindan dinyada cok ayricalikl bir noktada.
Hizla dedisen yeni dinyada, bu potansiyel mutlaka
degerlendirilmelidir.
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+ Can you tell us about the ancient life here? Who
lived here? What did they do?

Although the Historian of the Church gave the
information that Side was founded in 1405 BC, no
archaeological findings have yet been found to
confirm this. However, we know from both ancient
sources and documentation from Hellenistic period
in Side language that there were indigenous people
with their own spoken and literary language before
Cymian Colonists arrived. The finds unearthed in
the excavations we have made so far are not older
than the 6th century BC. It is of great importance
for us to reach earlier finds. We see that the city
started to grow and monumental structures such
as Theater, City Gates and Temple were built in the
Hellenistic period, especially in the Late Hellenistic
period. In the early Imperial period, there

were huge reconstruction activities in the city.
Specifically, we see that the columned streets were
built and new areas were zoned for construction in
the city. It has still been a very important and bright
city since the 5th century A.D., and we see that it
maintained pagan tradition despite the Christian
belief. In particular, we see that the sculptures
belonging to the Roman period were used until the
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7th century AD with the changes made in the 5th
century AD. In short, the city is an old Anatolian
city with its own spoken and literacy language.
However, they became acquainted with the Hellenic
culture upon arrival of Cymian Colonists, and then
took their shares first from the Hellenization and
then the Romanization process.

+ The city was abandoned. Why did this happen?

The City of Side experienced Sassanid attacks

and then Arab attacks in the 7th century. The
excavations we made in different locations of the
city shows that the city was abandoned in the
third quarter of the 7th century. It is seen that only
a small community stayed in the Temple and its
surroundings. Because the Arab invasion continued
until the middle of the 9th century. It is likely that
the people of Side had to settle further inland
from the shore and it was not possible to stay and
withstand this invasion. We see similar situations in
all coastal cities.

+ As far as I know, there is a documentary about
your excavations. Can you please tell us about it?

Yes but it is out of date now. In the light of new
findings, we have obtained very important data
regarding the history of settlement in the city. In
the light of these data, there is a need for a new
documentary.

+ You have been in this work for a long time. What
was the most exciting moment during this time?

Actually, each stage has been very exciting for me
so far. Every year we progress towards new results
with new findings. As my studies only involve the
history of settlement in Side, each borehole is very
valuable and exciting for me.

+ Are you satisfied with the current position of
archeology as a science in Turkey? Or do we just
like the bright side of it?

| strongly believe that Turkish Archeology has a
very good position today and that it will progress
further. The science of archeology has been built
on solid basis in our country. The first generation
including Arif Mufid Mansel, Jale Inan, Ekrem
Akurgal and many other young people were sent
to France, especially Germany, by Atatlrk to study
Archeology. When they returned home, Archeology
training was provided first at Istanbul University
and then at the Faculty of Language and History-
Geography in Ankara. Archeology is one of the
most important values of Turkey. It will be a very
important means in shaping our future. Turkey has
a highly privileged position in the world in terms of
archaeological heritage. We have to make use of
this potential in the rapidly changing new world.
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SIDE KAZILARININ 75. YILI SIDE MUZESINDE
BARUT HOTELS'IN KATKILARI ILE KUTLANDI.

SIDE MUSEUM HOSTED THE CELEBRATION FOR
THE 75TH ANNIVERSARY OF SIDE EXCAVATIONS
WITH THE CONTRIBUTIONS OF BARUT HOTELS.

Side kazilarinin 75. yili galasi, 13 Mayis'ta Side
Mulzesinde gerceklesti. Side kazilarinin 75 yilini
anlatan retrospektif fotograf sergisi; Gezginler

ve Kasifler, Ord. Prof. Dr. Arif Miufid Mansel, Prof.
Dr. Jale inan, Dr. Ulkd izmirligil, Prof. Dr. Hiiseyin
Sabri Alanyali ve bugln Prof. Dr. Feristah Alanyall
ydnetiminde devam eden butln bir streci
yansitiyor. Kazi baskanlarinin kendi dénemlerinde
yapilan tim calismalarin yine ayni mekandaki
gorsel sahitligi tim konuklar tarafindan ilgiyle
karsilandi.

Side Muzesi’nin hamam béluminde olusturulan
kutlama alaninda Side’nin ge¢cmis kazi baskanlari
arasinda yer alan ve Tudrkiye’'nin ilk kadin arkeologu
olarak tarihe iz birakan Prof. Dr. Jale inan bustindn
acilisi yapildi. Side kazilarina destek sunan kamu
kurum ve kuruluslarinin ani plaketlerinin sunuldugu
térende, Side kazilarinin uzun yillardir destekcisi ve
resmi sponsoru olan Barut Hotels’e plaketini Prof.
Dr. Feristah Alanyall takdim etti.

Side Museum hosted the 75th Anniversary Gala of
Side Excavations on May 13. Telling about 75 years
of Side Excavations, the retrospective photography
exhibition reflects the ongoing process directed
by the Travelers and Explorers, Dist. Prof. Dr. Arif
Mufid Mansel, Prof. Dr. Jale Inan, Dr. Ulku Izmirligil,
Prof. Dr. Huseyin Sabri Alanyali and currently by
Prof. Dr. Feristah Alanyali. The visual testimony of
all the efforts made by the excavation directors
during their service periods attracted a great deal
of attention by all the guests at the same site.

The bust of Prof. Dr. Jale Inan, who marked

history as the first female archaeologist in Turkey
and served as the Excavation Director at Side
Excavations, was inaugurated in the celebration
space designed in the Hamam (Bath) section of
Side Museum. In the ceremony where the public
institutions and organizations that have supported
Side Excavations received commemorative plaques,
Barut Hotels, which has been the official sponsor of
and supporting Side Excavations for years, received
the plaque from Prof. Dr. Feristah Alanyall.
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Sideliler, Side kamu kurum ve kuruluslarinin
temsilcileri, Barut Hotels Y&netim Kurulu Uyeleri
ve Ust dlzey ybéneticilerinin hazir bulundugu
toplantiya 150 kisi katild1.

Barut Hotels plaketini alan Barut Hotels Ticari
Direktdrld Samuray Onen, “Side’de dogmus,
yatirimlarinin cogunu bu glizel beldede
gerceklestirmis bir marka olarak; bugiin burada bu
6zel glnl paylasmanin mutlulugunu yasiyoruz.”
dedi. Barut Hotels olarak Side kazilarina
desteklerinin strecegini ifade eden Onen’in
ardindan Levent Barut, Prof. Dr. Feristah Alanyali’'ya
grubun tesekklr plaketini takdim etti.

Antalya Senfoni Orkestrasi Sanatcilarinin arp ve
cello dinletisinin ardindan katilimci yerel ve ulusal
basin mensuplarina Side kazilari ile ilgili bir brifing
verildi.

Prof. Dr. Feristah Alanyali: Side’de ¢ok sey degisti

Etkinlikte bir konusma yapan Side Antik Kenti

Kazi Baskani Prof. Dr. Feristah Alanyali, Side

Antik Kentinde 1947 yilindan bu yana ¢ok seyin
degistigini kaydetti. Alanyall, “Onceleri sadece
Girit'ten gelen ailelerin yasadigi kl¢Uk bir kédy olan
Side, bugln dinyanin dért bir yanindan gelen
turistlerin ziyaret ettigi cok dnemli bir turizm
noktasina dondstl. Side ayrica, sahip oldugu turizm
tesisleri ile de Ulkemizin gururudur.” dedi.

Barut Hotels’e tesekkiir

Side kazilarinin Kiltlr ve Turizm Bakanhgi,

Turk Tarih Kurumu, Antalya Valiligi ve Anadolu
Universitesi’nin destekleriyle strdtrildigind
hatirlatan Alanyali; “Barut Hotels ana sponsorumuz
olarak kazilarimiza destek vermektedir. Barut
Hotels’in katkilari ile Side Antik Kentinde
restorasyon calismalari blyUk bir ivme kazandi.
Hamam gimnazyum kompleksi calismalarinda
o6nemli bir yol kat edildi. Barut Hotels’e, Glkemizin
kUltlrel mirasina yaptiklari katkilardan dolayi
tesekklr ederim.”
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The meeting was attended by 150 people, including
the people of Side, the representatives of public
institutions and organizations in Side, and the
members of the Board of Directors and senior
management of Barut Hotels.

Receiving the plaque on behalf of Barut Hotels,
Samuray Onen, the Commercial Director at Barut
Hotels, said: “As a brand that originated in Side and
invested mostly in this beautiful town, we are glad
to share this special day here today. After Onen
stated that they, as Barut Hotels, will continue to
support Side excavations, Levent Barut presented
the plaque of appreciation of the Group to Prof. Dr.
Feristah Alanyali.

The harp and cello concert of Antalya Symphony
Orchestra was followed by the briefing to the
attending local and national press members on
Side Excavations.

Prof. Dr. Feristah Alanyali - Levent Barut

Prof. Dr. Feristah Alanyali: A lot has changed in
Side

Addressing a speech at the event, Prof. Dr. Feristah
Alanyali, the Excavation Site Director at the Ancient
City of Side, stated that a lot has changed in the
Ancient City of Side since 1947. Alanyali said: “Side,
which was once a small village that was home to
only the families from Crete, has now become a very
important touristic destination visited by tourists
from all over the world. Side is also the pride of our
country with its touristic facilities.”

Appreciation to Barut Hotels

Reminding the fact that Side excavations have
been carried out with the support of the Ministry of
Culture and Tourism, the Turkish Historical Society,
the Governorship of Antalya and Anadolu University,
Alanyali said; “Barut Hotels provides support to our
excavations as our main sponsor. The contributions
of Barut Hotels have given the restoration works

in the Ancient City of Side a great acceleration. A
substantial progress has been made in the works at
the bath gymnasium complex. | would like to thank
Barut Hotels for its contributions to the cultural
heritage of our country.
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GELECEGIN DUNSl
METAVERSE

THE FUTURE OF WORL

Blok zincir, bitcoin, yapay
zeka, NFT, artirilmis gerceklik,
nesnelerin interneti, Endustri
4.0 ardindan yeni bir kUresel
fenomen: Metaverse.

First blockchain, bitcoin,
artificial intelligence, NFT,
augmented reality, Internet
of Things, Industry 4.0, and
now Metaverse, a new global
phenomenon.
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BU EVRENDE
YAPABILECEKLERIMIZIN
SINIRI YOK VE KULAGA

BIRAZ SAGMA GiBi GELSE

DE YAKIN GELECEKTE
METAVERSE CIDDI
ANLAMDA HAYATIMIZA
GIRMIS OLACAK.

WHAT ONE CAN DO IN
THIS UNIVERSE HAS NO
LIMITS, AND IT WILL
BE DEEPLY INTEGRATED

INTO OUR LIVES IN THE
NEAR FUTURE, EVEN IF IT
SOUNDS CRAZY.
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Benzer haberlerle siz de en az birkac¢ kez
karsilasmissinizdir. 90’ yillarin sonunda internet,
2000’lerde sosyal medya, 2010’lu yillarda dijital
para birimleri kripto paralar derken bilim kurgu
filmlerinden asina oldugumuz yepyeni bir kavrami
konusmaya basladik. Metaverse!

Her ne kadar hayatimiza yeni girmis gibi gbézUkse
de Metaverse; 6zellikle Y kusaginin asina oldugu
Sims, Second Life veya Open Simulator gibi 2
boyutlu video oyunlar ve Matrix gibi kurgular
uzun bir zamandir hayatimizin icinde. Peki son
zamanlarda sikca duydugumuz Metaverse evreni
tam olarak nedir?

Mark Zuckerberg’in gectigimiz Ekim ayinda
Facebook’un Connect 2021 konferansi ile
duyurdugu Metaverse sirketi olmak istiyoruz
aciklamasi ve Facebook markasinin Meta olarak
degistirilmesi ile birlikte Metaverse kavrami
hayatimizda daha fazla yer kaplamaya basladi.

+ + +

You must have come across with similar news at
least a few times. Following the Internet in the
late 90s, social media in the 2000s and digital
currencies in the 2010s, a brand-new concept,
which we are familiar from science fiction movies,
resounds around the world. Metaverse!

Although Metaverse seems to be new to us, it has
been in our lives for a long time with 2D video
games, such as the Sims, which is especially
familiar to the generation Y, Second Life or Open
Simulator, and fiction movies, such as Matrix. But
what is Metaverse, which we have been hearing
frequently in the recent days, exactly?

After Mark Zuckerberg stated that they wanted

to become a Metaverse company at Facebook’s
Connect 2021 conference held last October, and
the rebranding of Facebook as Meta, Metaverse has
become more dominant in our lives.
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HINDISTAN'DA COVID-19

KISITLAMALARINDAN
KAGINMAK ISTEYEN
GIFTIN EV SAHIPLIGI
YAPTIGI METAVERSE
EVRENINDEKI ILK
DUGUN RESEPSIYONUNA
3 BINDEN FAZLA
MISAFIR KATILDI.

MORE THAN THREE
THOUSAND GUESTS
ATTENDED THE FIRST-
EVER WEDDING
RECEPTION HELD IN
THE METAVERSE BY
AN INDIAN COUPLE
DUE TO COVID-19
RESTRICTIONS.
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Blok zincir, bitcoin, yapay zeka, NFT, artirilmis
gerceklik, nesnelerin interneti, EndUstri 4.0
derken dijital dinyanin su glnlerdeki en populer
konularindan biri de dolayisiyla Metaverse oldu.

ilk kez 1992 yilinda Neal Stephenson’in yayimladidi
bilim kurgu romani Snow Crash’de ortaya c¢ikan
Metaverse; gercek ve sanalin bir bilim kurgu
vizyonunda birleserek, insanlarin sanal bir ortamda
iletisim kurabildigi dijital bir dinyay! ifade ediyor.
Yani sanal gerceklik gé6zIligun takip, cesitli
ekipmanlar giyerek herhangi bir yerden dijital
baska bir evrene baglanabilecegdiz. Bu evrende
yapabileceklerimizin siniri yok ve kulaga biraz
sacma gibi gelse de yakin gelecekte Metaverse
ciddi anlamda hayatimiza girmis olacak.

Bu dijital diinyanin icerisinde sanal magdazalardan
alisveris yapabilir, dinyanin bir ucundaki
arkadasinizi ziyaret edebilir, hatta hayalinizdeki
evi saniyesinde insa ederek orada yasamaya
baslayabilirsiniz.

First blockchain, bitcoin, artificial intelligence, NFT,
augmented reality, Internet of Things, Industry 4.0,
and now Metaverse has become one of the trend
topics of the digital world.

Metaverse, which was coined in the science-fiction
novel “Snow Crash” by Neal Stephenson in 1992,

is a digital world, where reality and the virtual
world merge in a science fiction vision and people
can communicate in a virtual environment. So, we
will be able to connect to a digital universe from
anywhere by wearing virtual reality glasses and
wearing various equipment. What one can do in
this universe has no limits, and it will be deeply
integrated into our lives in the near future, even if it
sounds crazy.

This digital world enables you to shop at virtual
stores, visit your friend living on the other side of
the world, and even build your dream house in
seconds and start living there.



METAVERSE VE GELECEGIN MESLEKLERI
METAVERSE AND THE PROFESSIONS OF
TOMORROW

+ Sanal Emlak Uzmani:
Metaverse insanlarin
sosyallesmesine olanak
saglayacak olmasinin
yanl sira insanlarin ve
sirketlerin sanal arsa, ev,
dikkan gibi ihtiyaclarina
da cevap sunacak. Bu
durum sanal emlak
uzmanligi gibi yeni bir
is tanimini beraberinde
getirecek.

Virtual Real-Estate
Expert: Metaverse will
not only allow people to
socialize, but also meet
the needs of people
and companies, such as
virtual lands, residences
and shops. This will
bring a long new job
description, such as
virtual real estate
expert.

+ Siber Giivenlik
Uzmanut: Siber glvenlik,
Metaverse ile birlikte
hayatin her alanina
daha fazla yayilacak ve
her birey ve sirketin bir
Siber GUvenlik Uzmani
olacak.

Cyber Security
Specialist: With
Metaverse, cyber
security will spread
more and more in all
areas of life and every
individual and company
will become a Cyber
Security Specialist.

+ Blockchain Uzmanlari
ve Gelistiricileri:
Blockchain Uzmanlari
ve Gelistiricileri; finansal
hizmetler, kamu,
teknoloji sirketleri,
e-ticaret ve pazarlama
alanlarinda énemli bir
konuma sahip olacaklar.

Blockchain Experts and
Developers: Blockchain
experts and developers
will hold an important
position in financial
services, public sector,
technology companies,
e-commerce and
marketing.

+ Risk Yonetimi
Uzmani: Blockchain,
Bitcoin ve NFT gibi
yatirim araclarini
blnyesine entegre eden
Metaverse evreninde
yapilacak yatirimlar
6zelinde Risk Yonetimi
Uzmanlari 6nem
kazanacak.

Risk Management
Specialist: Risk
management specialists
will become more
iImportant particularly
for investments to be
made in the universe
of Metaverse, which
integrates investment
tools such as
Blockchain, Bitcoin and
NFT.



+ Pazarlama
Yoéneticisi ve
Danisman: Pazarlama
yOneticilerinin is
tanimlarina yeni

goérev alanlari
eklenecek. Pazarlama
yoneticileri; kripto
paralar ve Blockchain
teknolojilerini de
kullanarak potansiyel
kullanicilari
tanimlayarak, egilimleri
izleyecek ve sirketlerin
pazar paylarini en Ust
dlzeye cikarmalarina
yardimci olacak
stratejiler gelistirecek.

Marketing Manager
and Consultant: New
,oqs:t/ons wr// be added
to the job déscn,oﬁons
of marketing r?;anageﬁs.
Market/ng__managgrs /
will identify potentia/
users by mak?‘ng use~
of cryptocurrencies

Y

and blockchain | N

technologies, mon/for
the trends and deve/ap
strategies to he/p
companies maximize
their market share.

+ Dijital Satis Uzmani:
Metaverse hem
bireylere hem de
markalara Grulnlerini
pazarlama, satma ve
gelir etme anlaminda
da firsatlar sunacak.
Fiziksel dinyada
o6zellikle magazalarda
iletisim kurdugumuz
satis uzmanlari ve satis
temsilcilerine metaverse
evreninde de ihtiyac¢
olacak.

Digital Sales Specialist:
Metaverse will enable
both individuals and
brands to market and
sell their products and
generate revenue. The
universe of Metaverse
will also require sales
specialists and sales
representatives, with
whom we connect in
the physical world,
especially in the stores.

N . et =

+ Oyun Tasarimcilari:
Metaverse evreniyle
birlikte 6zellikle VR
(Sanal Gercgeklik)
tabanli oyunlarin
prototipini olusturacak,
tasarlayacak

ve kullanicilarla
bulusturacak oyun
tasarimcilarina ihtiyac
olacak.

Game Designers:
Metaverse will bring

the need for game
designers to create,
design and introduce
prototypes of especially
VR (Virtual Reality)
based games.

+ Dijital Dedektif:

Dijital ortamda bilgi
saklama, isleme ve
glvenlik konulari hem
sirketler hem de bireyler
icin daha da 6nem
tasiyacak.

Digital Detective:
Storage, processing
and security of
information in the
digital environment
will become even
more important for
both companies and
individuals.
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ADINI DUYDUGUMUZDA BIR BiLIM KURGU FILMININ ISMI GiBI GELSE DE
ASLINDA "MAVI YENGEG™ SON YILLARIN EN GOZDE YIYECEKLERINDEN BIRI.

SOUNDING LIKE A HORROR MOVIE NAME,

‘BLUE CRAB" IS ACTUALLY ONE

OF THE FAVORITE FOODS OF THE RECENT YEARS.

Ustelik kendisi bu sularin da yabancisi sayilir.
Aslinda egzotik bir tir olan “Mavi Yengec”in
memleketi Atlantik Okyanusu’nda Nova Scotia’dan
Uruguay’a kadar olan bélgedir. Zamanla Avrupa
sularina gecerek Fransa, Danimarka kiyilari ve
Akdeniz’e yerlesmistir. Akdeniz genelinde ilk
olarak 1948 yilinda goérualdigu séylenir. Akdeniz’e
yerlesmesiyle ilgili anlatilan bir sehir efsanesine
gore; Kuzey Amerika sahillerinde bulunan bu
canlinin tadini ¢cok seven bir Yunan armatér
1930-1940 tarihleri arasinda “Mavi Yengec”leri
Ege Denizi’ne salmistir. Fakat “Mavi Yengec¢”
zorla getirildigi bu sulara tam anlami ile uyum
saglayamayip soyle asagdilara dogru inmeye
baslamistir. Hatta 1963’ten itibaren Kuzey Ege’yi
ve Saroz’u timu ile terk etmis, tamamen glneye
yerlesmistir. Bunun nedeni olarak Kuzey Ege
bolgesindeki asiri avcilik gosterilmekte ise de

hi¢c degilse Turkiye laglnlerinde bu yengecin bu
denli avlanmasi s6z konusu olmamistir. Yengecin
gbéb¢clnun arkasinda dogal kosullar oldugu fikri daha
gercekeidir.

+ Lagiinlerin Sakinleri

GUnUmuUzde “Mavi Yenge¢” Akdeniz kiyilarimizda
iskenderun Kérfezi'nden, Ege Denizi’nde Menderes
nehir agzi bélgesine kadar dagilim gdéstermektedir.
ilk dnce getirildigi Kuzey Ege’deki aci sulu
laglnlere, 6zellikle de Enez dolaylarindaki gollere
yerlesmis, daha sonra Ege sahilleri boyunca
siralanan Kdéycegiz, Gulluk laglnlerinde gérilmeye
baslamistir. Halen Fethiye’de bol miktarda
bulunmaktadir.

“Mavi Yengec¢” in bilimsel adi “Callinectes
Sapidus” dur. “Callinectes” glizel ylizen demektir.
“Sapidus” ise lezzetli anlamina gelir. Bu hayvan,
bilim dlnyasina bile tadiyla girmistir. Bu yengecin
makaslari ve ylurime ayaklari koyu mavi renk
oldugundan halk arasinda “Mavi Yengec¢” diye
bilinir. Mafsallari ve dikenlerinin uclari ise soluk
pas kirmizisi rengindedir. Gezegenimiz Uzerinde
en ¢ok avlanan hayvan tarlerinden biridir. Tad
nedeniyle ylUksek degerinden 6tUrl dinyadaki
bazi bélgelerde asiri avlanmaya bagdli olarak yok
olmanin esigine gelmistir.

Moreover, it is kind of a stranger to Turkish waters.
The "Blue Crab”, an exotic species, is native to

a region from Nova Scotia the Atlantic Ocean

to Uruguay. It has been introduced to European
waters over time, and settled in France and Danish
coasts and the Mediterranean Sea. It is said that

to have been first observed across Mediterranean
Sea in 1948. According to an urban legend about
its settlement in the Mediterranean Sea, a Greek
shipowner, who loved the taste of this sea creature
living in North American coasts, released "Blue
Crabs” to the Aegean Sea between 1930-1940.
However, "Blue Crab” could not fully adapt to these
waters, where it was introduced by force, and
started to make its way down. In fact, the "Blue
Crabs” fully left the North Aegean and Saros from
1963 and settled completely in the south. Although
the reason shown was overfishing in the North
Aegean region, this crab was not fished to such an
extent at least in lagoons in Turkey. The idea that
there are natural conditions lying behind migration
of the crab is more realistic.

+ Residents of Lagoons

Today, "Blue Crab” is distributed from the Gulf
of Iskenderun in our Mediterranean coasts to the
river-mouth of Menderes in the Aegean Sea. It
settled in the brackish lagoons, especially in the
lakes around Enez, in the North Aegean where it
was first introduced, and then it was observed in
Koycegiz and Gulluk lagoons along the Aegean
coast. It is still abundant in Fethiye.

The scientific name of the “Blue Crab” is
“Callinectes Sapidus”. “Callinectes” means beautiful

swimmer. “Sapidus” means tasty. This animal

has even been introduced to science world with

its taste. It is colloquially known as "Blue Crab”

because of its dark blue colored claws and walking

legs. Its joints and the tips of its claws are pale rust-

red colored. It is one of the most hunted animal

species on our planet. It has been driven to the

brink of extinction due to overfishing in some parts . &

of the world because of its high value resu/t/ng R
from its taste. s
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+ Anhk Tiiketime Uygundur

“Mavi Yengec” yakalandiktan sonra ¢cok cabuk bozulur, baska yerlere nakledilip
yenmek i¢cin uygun bir yiyecek degildir. “Mavi Yengec”i balik gibi uzun yola
gobtliremezsiniz. Cok 6zel araclar olmadidi takdirde dondurulsa bile cogunlukla
tiketim noktasina ulastiginda icindeki et gevsemis olur. Anlik tiketime
uygundur. Protein degeri yUksektir ve iyi bir afrodizyak olarak bilinir. Disi
yengecler erkede oranla daha lezzetli olmasina ragmen erkegdinden daha
klUcUk boyda, sarimsi ve kiskaclari kirmizi olur. Nesli tikenmemesi icin avcilar
yvakaladiklari disileri suya geri atarlar.

Son dénemlerde Antalya; deniz, kum glnes turizmi disinda gastronomi ile

de adindan s6z ettiren bir bolge olarak dikkat cekmeye basladi. Gastronomi
gezginlerinin Antalya duraginda tatmak istedikleri en énemli lezzetlerin
basinda ise “Mavi Yengec” geliyor. “Mavi Yenge¢” sunan restoranlarin
sayisindaki artis da gdzle gorullr boyutlara ulastl. Antalya’ya ugradiginizda
taze olarak size sunulacak bu lezzeti deneyebilirsiniz. Belki de Akdeniz’in sicak
sularinda yengecinizi kendiniz avlayip, pisirmek de isteyebilirsiniz.

+ Suitable for Instant Consumption

“Mavi Yengec” yakalandiktan sonra cok cabuk "Blue Crab” spoils quickly after
being caught, which makes it an unsuitable food to be transported elsewhere
for consumption. You cannot take the "Blue Crab” on a long journey like
fishes. Unless special vehicles are used, the meat will become softened when
it arrives at the consumption point even if it is frozen. It is suitable for instant
consumption. It is high in protein and known as a good aphrodisiac. Although
the female crabs are tastier than males, they are smaller than males, yellowish
and have red claws. The fishers release the female crabs back to the water in
order to prevent extinction.

Recently, Antalya has started to stand out as a region that has made a name
for itself with gastronomy as well as sea, sand and sun tourism. "Blue Crab” is
one of the most important flavors that gastronomic travelers want to taste in
Antalya. The increase in the number of restaurants offering "Blue Crab” has
also reached a noticeable extent. You can try this flavor to be offered freshly
when you visit Antalya. You may want to fish and cook your crab in the warm
waters of the Mediterranean Sea.

BY OZAN SEZGIN +++
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+ “Mavi Yenge¢”in hazirlanmasi ise soyle:

Yakalanan yengecler 6zel sepetlerde bekletildikten sonra sudan alinip Ust kabuklari temizlenir. Tuzlu suda
yikanip, tencere icine ters bir sekilde yatirilir. Tencere icine ayrica sarimsak, limon suyu, zeytinyadi da
konulur. Kisik ateste agzi kapali bir sekilde 10-15 dakika bekletilir. Yengecin azlik ve cokluguna gore Ulzerine
su ilave edilir. Harli ateste tencerenin agzi kapali bicimde 5 dakika pisirildikten sonra servis yapilir.

Haslanan yengeg, servis yapilirken masaya mutlaka pense ya da ona benzer sert bir cisim de getirilir.
Cunk0 yengecin kiskac, ayaklari ve gdvdesi oldukc¢a sert oldugundan icindeki beyaz ete ulasmak icin
pense ya da ona benzer kirma aleti gerekir. Yengecin eti ¢ikarildiktan sonra sarimsak, limon ve kirmizi pul
biberle hazirlanmis sosa batirilarak yenir. istege gdre yengecinizi izgarada da pisirebilirsiniz.

lzgaraya konan “Mavi Yengec¢”ler orta hararetli ateste kisa sUrede turuncu bir hal alirlar. Etleri ise pistikce
beyaz bir sekilde ortaya cikar. Akdeniz'in benzersiz gin batimlarindan birinde bu lezzeti deneyimlemek
isterseniz, yaninda bir kadeh beyaz sarabi da ihmal etmeyiniz.

+ "Blue Crab"” is made as follows:

After catching the crabs, let them rest in special
baskets filled with water, and then take them out of
the basket and remove the outer shells. Wash them
with salty water, flip them over and place in a pot.
Add also garlic, lemon juice and olive oil into the
pot. Cook for 10-15 minutes on low heat with its lid
on. Add water if necessary. Cook on high heat for 5
minutes with the lid on and then serve it.

When serving the boiled crab, serve also crackers
or a similar hard object to the table. The claws,
legs and body of the crab are so hard that it
requires cracker or a similar tool to crack to reach
the white meat inside. After taking out the meat,
dip it in @ sauce made with garlic, lemon and red
chili peppers. If you wish, you can also grill the
crab.

The grilled "Blue Crabs” turn into orange in a
short time on medium heat. The meat turns
into white as it is cooked. If you want to enjoy
this taste accompanied by unique sunset in the
Medliterranean, do not forget to take a glass of
white wine with it.
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SOYLESI INTERVIEW

TURK SARAPLARI
KESFEDILIYOR.

WINEMAKER'S TASTING.

LARA BARUT COLLECTION

WINEMAKER’S

DINNER ——

Lara Barut Collection her ay yapilacak
sarap tadimlarinin ilkinde Chamlija’nin
kurucusu Mustafa Camlica’yi konuklariyla
bulusturdu.

Lara Barut Collection brought its guests
together with Mustafa Camlica, the
founder of Chamlija winery, at the first of
the monthly wine tastings.

Y1l 1990’lar. Turkiye turizmdeki blyUlk atagini
henlz baslatmis, Gliney ve Ege sahillerimizin
cennet glizelligindeki kiyi seritlerinde devletin
destegdiyle bugln Ulkece sahip oldugumuz
yUzlerce resort otelin temelleri atilmis. Fethiye’'de,
bunlarin ilk acilanlarindan birindeyiz. Buglnki gibi
dlnya standartlarini yakalayan bir sefler kusagi
yetismemis oldugundan, Alman merkezli zincirin
ortak oldugu otelin basascisi da bir Alman. Ege’nin
en glzel koylarindan birini géren teras restoraninda
birbiri ardina alisiimadik ve nefis yemekler tadiyor,
kadehlerimizde ise onlara hi¢ yakismayacak
vasatlikta saraplar buluyoruz. Bir ara yiyecek-
icecek mUdurtne “Plastik tipall bu sofra saraplari
hem tesisinizin, hem de sundugunuz mutfagin

cok gerisinde kaliyor” diyecek oluyorum. Boynunu
bUklyor: “Bu tesislerde batili misafirlerimiz yogun
sarap tUketiyor, onlar icin gereken miktarda sarabi
daha iyi Ureticilerimiz ise veremiyor. O ylUzden
bizim gibi birkac¢ tesis ne yazik ki baytk hacimde
Uretim yapan iki sofra sarabi Ureticisiyle calismak
zorunda kaliyor...”

BY MEHMET YALGIN «+++
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1990s. The great progressive efforts of Turkey in
tourism has just begun, and the foundations of
hundreds of resort hotels, which today belong to
whole nation, have been laid on the coastlines, as
beautiful as heaven, on our Southern and Aegean
coasts, with the state government support. We
are there, one of the first resort hotels opened

in Fethiye. Since there was no world-class chef
introduced at that time, the head chef of the hotel,
which was partnered by a German-based chain,
is German. At the terrace restaurant overlooking
one of the most precious bays of the Aegean, we
taste delicious dishes we are unaccustomed to,

Mustafa Camlica

but the wines in our glasses are of poor quality,
which do not fit with the dishes. And | tell the
catering manager: “These table wines with plastic
stoppers are of poor quality, which do not fit with
your facility and the dishes you serve”, He bends
his head down: "Our guests from Europe drink
too much wine in these facilities hotels but the
winemakers of higher quality, which we work with,
cannot produce the required amount of wine for
them. So a few number of facilities hotels like us
unfortunately have to work with two table wine
makers, which can produce in large volumes...”
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Bu tuhaf durum, saygin Ureticiler hacimlerini
arttiracak yatirimlar yapana kadar strlp duruyor.
Bu kez plastik tipali saraplardan kurtuluyoruz
ama onlarin da yerini “bir tik” daha iyi olsalar da
yine damakta iz birakmayan al¢cakgdnullli saraplar
aliyor. Ve yillar boyu turizm dinyamiz milyonlarca
konugunu bu saraplarla agirhyor.

ithalatin acilmasiyla birlikte diinya saraplari da
geliyor ama turist Tark sarabini siradan érnekleriyle
taniyor. Barut Oteller Grubu’nun restoranlarinda
dileyen muUsterilerine uygun bir ekstra fiyatla daha
iddiali saraplari sunmasi gibi 6rnekler de, yine

de sinirli kaliyor. YerylUzUnUn dért bir yanindan
gelen ve 6nemli bdélimU kendi Ulkelerinde

siki birer sarap tUketicisi olan konuklar, Turk
sarapciliginin rénesansini, her yil madalya rekorlari
kiran saraplarini, butik Greticilerini taniyamadan,
kesfedemeden Ulkelerine dénlyor.

BY MEHMET YALGIN «+++

Tirmis Restaurant’taki ilk Winemaker's Tasting’'e 20'ye

yakin konuk katildi.

20 guests attanded to the first Winemaker’s Tasting
event at Tirmis Restaurant.

This awkward situation continues until prestigious
winemakers make investments to increase their
volumes. But this time the wines with plastic
stoppers are replaced by average wines, which do
not linger on the palate even though they are a bit
better. And millions of guests are entertained with
such wines by our tourism industry for years.

Upon the authorization for importation, wines are
supplied from all over the world, but the tourists
get to know Turkish wines with average examples.
The examples set by some like Barut Hotels Group
offering wines with higher quality at an affordable
extra price to its guests in its restaurants are
limited. Guests from all over the world, most of
whom love to drink wine in their countries, return
back to their countries without getting to know
and discovering the Turkish Wine Renaissance, the
wines winning the highest number of awards every
year and the boutique wineries.
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Mustafa Camlica, 6 se¢gme sarabini bir Antalya rélyefinin
oniinde tanitti.

Mustafa Camlica introduced 6 of his selected wines in
front of an Antalya relief.

14 Mayis’'taki bu fotograf -ve digerleri- bunun

icin sembolik bir &neme sahip; turizm ve sarap
dlnyamizin bir Ust lige ¢cikmaya basladiginin
gobstergesi. Bu cabanin énclsl de, “Winemakers
Tasting” programini baslatan Lara Barut Collection.
Yil boyu her ay bir seckin sarap Ureticimizin
adirlanacagi ve otel misafirleriyle bulusup
saraplarini tattiracagdi bu etkinliklerin ilkinin temasi,
Chamlija saraplariydi.

En ciddi sarap yarismalarindan AWC Vienna’dan

3 kez 3 yildizli saraphane ve 4 kez de “En lyi
Ulusal Uretici”, Balkan Sarap Yarismasi'nda da
“Balkanlar’in En lyi Sarap Ureticisi” 6dUl0 kazanan
firmanin kurucusu Mustafa Camlica, 20’ye yakin
sarapsever otel misafirine alti secme sarabini
tattirdi. Turizm ddnyamizin ilk tamamen yoresel
restorani olan Tirmis’teki tadimda iki beyaz, bir
roze ve Uc¢ kirmizi Chamlija sarabina Antalya
mutfagindan esinlenen sofistike baslangi¢ tabaklari
eslik etti. Ben de bu etkinligi sunarken buyuk
mutluluk duydum. Sik masada kristal karaflardan
sUzllen altin madalyali saraplarimizi yudumlarken,
30 yil 6dncenin plastik tipall saraplarini
hatirlamaktan da kendimi alamadim.

“DUnyanin En lyi Someliyesi” Gnvanli Andreas
Larsson’dan 92 puan alan Bordo kupaji Thracian’in
kadehleri Mustafa Camlica’nin onuruna kaldirilirken,
kendisinden su s6zleri duymak ise en glzeli oldu:

“Yillarim bircok Ulkede fuarlarda, tadimlarda,
sunumlarda gecti. Gectigimiz ay ingiltere’de
Cambridge Universitesi Sarap Kullib{’nliin davetiyle
onlara bile saraplarimi tattirip anlattim. Ama

inanin, Ulkemize gelen yabanci konuklara kendi
mutfagimizin lezzetleri esliginde yaptigimiz bu
sunumun keyfi, onlardan da ileriydi...”
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This photo - and others - taken on May 14 plays a
symbolic role in this respect as an indicator of the
fact that our tourism and winemaking industry have
started to promote to a higher level. This effort is
initiated by Lara Barut Collection, which has also
initiated the “Winemaker’s Tasting” program. The
theme of the first of these events, where one of our
selected winemakers will be hosted every month,
all year round, and will meet with the hotel guests
and offer their wines for tasting, was Chamlija
wines.

Mustafa Camlica, the founder of the company,
which received the 3-star winery award three
times and the "Best National Producer” four times
by AWC Vienna, one of the most prestigious

wine competitions in the world, and the "Best
Winemaker in the Balkans” in the Balkan Wine
Competition, introduced six of his premium wines
to nearly 20 wine-lover hotel guests for tasting.
Two white, one rosé and three red Chamlija wines
were accompanied by sophisticated starters,
inspired by Antalya cuisine, at the tasting at
Tirmis, the first fully local restaurant in our tourism
industry. | was so glad to host presentor this event.
| couldn’t help remembering 30 years ago and the
wines with plastic stoppers, while we were sipping
our wines with gold medal, poured from crystal
decanters, on a stylish elegant table.

While rising the glasses filled with the Bordeaux
Blend Thracian, which received 92 points from the
"World’s Best Sommelier” Andreas Larsson, in the
honor of Mustafa Camlica, it was great to hear him
saying:

“l have been in numerous fairs, tasting events and
presentations in many countries. Last month, | was
invited by the Wine Club of Cambridge University
in England. | introduced and had my wines tasted.
But believe me, the pleasure of presentation to the
foreign guests visiting our country, accompanied
by the delicacies of our cuisine, was far greater
than them...”

Farkl tilkelerden
konuklar tadimda
altin madalyah
Tiirk saraplarini
kesfettiler.

Guests from
different countries
discovered the
gold medal-
winning Turkish

~ wines at the
tasting.
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GORMEZDEN GELMIYORUZ, ONEMSIYORUZ
WE DO NOT

IGNORE

ORDA BIR ADA VAR UZAKTA, GITMESEK DE
GORMESEK DE O ADA BiZiM ADAMIZDIR.

GUNKU ONU BIZ YARATTIK.

THERE IS AN ISLAND FAR AWAY, WHICH IS OUR
ISLAND, EVEN IF DO NOT VISIT IT.

WE HAVE CREATED IT

NASIL MI?

WITH THE WASTE WE HAVE

TABII Ki COPLERIMIZLE...

PRODUCED...

Pasifik Okyanusu’nda Kaliforniya ile Hawaii arasinda
kiyidan 1200 deniz mili acikta bir kita var. Bu, biz
insanlarin elbirligiyle olusturdugu yapay bir kita.
Onu plastik atiklarimizla yarattik.

1997 senesinde osinograf ve gemi kaptani Charles
Moore teknesiyle bir yaristan Kaliforniya’ya dogru
yol alirken daha énce kimsenin gérmedigi bir
kitaya rastladi. Sadece okyanusun olmasi gerektigi
yerde g6z alabildigince uzanan plastik atiklarla
6rilmis ve adeta bir kita kadar buyuk, kocaman
bir ¢coplUktld goérdigu. Daha sonra murettebatiyla
beraber, Turkiye’nin iki kati buyUkligundeki bu
alana “BuyUk Pasifik Cép Alani” adini verdiler.

In the Pacific Ocean, there is a continent 1200
nautical miles offshore between California and
Hawaii. This is an artificial continent which we,
as human beings, have created together. We
have created it with the plastic wastes we have
produced.

In 1997, the oceanographer and ship captain
Charles Moore Charles J. Moore came upon a
continent that no one had seen before while sailing
to California after competing in a race. What he
saw was an enormous trash dump of what actually
ought to have been an ocean and which was almost
as wide as a continent and as far as the eye could
see, consisting of plastic wastes. Then, he and his
crew dubbed this patch "Great Pacific Garbage
Patch”, which is twice the size of Turkey.
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+ Diinyanin Plastigi Var

Kitanin varliginin duyulmasinin ardindan
Greenpeace’in Arctic Sunrise gemisi de bolgeye bir
kesif yolculugu yapti. Yaptiklari incelemelerde kita
sularinda Los Angeles, New York, Miami gibi bUyUk
kentlerde var olandan 11 kat daha fazla mikroplastik
kirlilikle karsilastilar. Bazi atiklarin markalarini

tespit ve teshir ettiler. Bunlar arasinda Coca Cola,
Unilever, Bayer gibi dinya capinda markalar da
vardi. Kita halad tim muazzam pisligiyle Pasifik’'te
duruyor. Daha sonralari Atlantik Okyanusu’nun

en Ucra koéselerinden birinde yer alan hatta adi
Erisilemeyen Ada olan kara parcasinda da plastik
atiklara rastlandi. Su an okyanusun en Ucra
kdsesinden Everest’in zirvesine kadar tim dlnyay!i
plastik coplerimizle doldurmus durumdayiz.

Kisa kullanimlarda tercih ettigimiz, yiz yil 6nce
hayatimizda bile olmayan plastiklerin dogada

yok olma sureleri cok uzun, biraktiklari hasar ise
Olctlemez. Plastik atiklarin dogada kaybolma suresi
1000 vyil buluyor. Telefon karti 1000 yil, misina 600
yil, bebek bezi 550 vyil, plastik tabak 500 yil, pet
sise 400 yil, pil 300 yil, naylon kumas 30-40 vyil,
ciklet 5-25 yil gibi strelerde kayboluyor.

SU AN OKYANUSUN EN UCRA
KOSESINDEN EVERESTIIN
ZIRVESINE KADAR TUM

DUNYAYI
PLASTIK
GOPLERIMIZLE
DOLDURMUS

DURUMDAYIZ.

WE HAVE CURRENTLY FILLED THE WHOLE
WORLD, FROM THE MOST REMOTE CORNER OF
THE OCEAN TO THE SUMMIT OF EVEREST, WITH
THE PLASTIC WASTES WE HAVE PRODUCED.
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+ Plastics From All Around the World

After existence of the continent was heard,

Arctic Sunrise ship of Greenpeace embarked on
expedition of discovery to this patch. During their
studies, they found eleven times more microplastic
pollution in the continental waters than which

had been found in major cities like Los Angeles,
New York and Miami. They found out and exposed
the brands of some of the wastes. These include
worldwide brands such as Coca Cola, Unilever and
Bayer. The continent still exists in the Pacific with
all its dirt. Then, plastic trash was also found on
the land called Inaccessible Island and located in
the most remote corners of the Atlantic Ocean.
We have currently filled the whole world, from the
most remote corner of the ocean to the summit of
Everest, with the plastic wastes we have produced.

It takes a very long period of time for plastics,
which we prefer for short use and did not exist in
our lives a hundred years ago, to decompose in
nature, and the damage they cause is enormous. It
takes 1000 years for plastic wastes to decompose
in nature. It takes 1000 years for sim cards, 600
years for fishing lines, 550 years for diapers, 500
years for plastic plates, 400 years for plastic
bottles, 300 years for batteries, 30-40 years for
nylon fabric and 5-25 years for chewing gum to
decompose.
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+ Tiirkiye’de Plastik
Verileri

Tark Deniz Arastirmalari
Vakfr'na gore; deniz
coplerinin ylzde

60 ila 80’ini plastik
coOpler olusturuyor.
Birlesmis Milletler Cevre
Programr’nin verilerine
gobre ise acik denizlerde
kilometrekare basina
ortalama 13.000 plastik
dustyor. Akintilarla
tim dinyaya yayilan

bu ¢copler, dinyanin
ekolojik dengesinde
bUyUlk tahribatlara

yol aciyor. Uzmanlara
gobre; insan tUketimi
icin yakalanan her ¢
baliktan yaklasik biri
plastik iceriyor. Plastik
nedeniyle sular ve
yiyecek kaynaklari da
kirleniyor.

+ Plastics Data in
Turkey

According to the
Turkish Marine Research
Foundation, plastic
waste constitutes 60 to
80 percent of the trash
in seas. According to
the data by the United
Nations Environment
Programme, there is
an average of 13,000
plastics per square
kilometer in open seas.
This trash spreads

all over the world by
currents and cause
great damage to the
ecological balance of
the world. According
to experts, about one
in three fish caught for
human consumption
contains plastic. Water
and food sources are
also polluted by plastic.

BY YASEMIN KARIP +++

+ Her gin 500
milyondan fazla plastik
pipet kullaniyoruz.
Plastik pipetler,
plajlardaki en bayUk
kirleticilerden biri ve
hayvanlara zarar veriyor.

+ 100.000 deniz
memelisi ve
kaplumbagda ile T milyon
deniz kusu plastik kirlilik
yUzUinden hayatini
kaybediyor.

Yapilan yeni bir
calismaya gore; yilda
ortalama 70.000 mikro
plastik yiyoruz.

+ Sigara izmaritleri
biyolojik olarak
parcalanamayan sellloz
asetattan (bir plastik
form) yapiliyor. Cogu
sigara kullanicisi sigara
izmaritlerini sahilde
birakiyor.

Sigara izmariti kirliligi,
zehirli kimyasallari 10
vil boyunca sahillerdeki
kum ve suya yaylyor.

+ Plastik bir torba
yaklasik sadece 12
dakika kullaniliyor ancak
dogada yok olmasi
ylzlerce yil strGyor.

+ We use more than
500 million plastic
straws every day. Plastic
straws are one of the
major contaminants on
beaches and harmful for
animals.

+ 700,000 marine
mammals and turtles
and 1 million sea birds
are killed by plastic
pollution.

According to a recent
study, we eat 70,000
microplastics each year
on average.

+ Cigarette butts

are made of non-
biodegradable cellulose
acetate (a plastic form).
Most smokers leave
their cigarette butts on
the beach.

The pollution caused by
cigarette butts spreads
toxic chemicals to the
sands of the beach and
water for 10 years.

+ A plastic bag is only
used for about 12
minutes, but it takes
hundreds of years for it
to decompose in nature.



b‘:'i

VE
CARE Ll

+ We Care All Nedir?

Dunyadaki plastik kirliliginin geldigi noktanin
verdigi dehsete karsi duyarsiz kalmak istemiyoruz.

Bu nedenle de dinyamizda gittikce artan atik
sorununu gérmezden gelmiyor ve dnemsiyoruz.

Barut Hotels olarak bu baglamda #WeCareAll adini
verdigimiz bir proje baslattik.

We Care All olarak adlandirdigimiz ¢evre bilinci
projemizle; zararh UrGnlerin kullanimini en aza
indirgeyerek plastik atiklarimizda ciddi azalmalar
elde ettik. Bununla beraber dogdal kaynaklarimizin
daha verimli ve dikkatli kullanilmasina da 6zen
gostermekteyiz. Bizler her nefesimizi doJaya
borc¢lu oldugumuzun bilincindeyiz. Bu nedenle de
ait oldugumuz dinyaya ihanet etmeyi degdil, ait
oldugumuz dinyayi d6nemsemeyi sectik. Bunun icin
cok calistyoruz. Clnki biz gdrmezden gelmiyor
aksine 6nemsiyoruz.

Simdi We Care All ile daha az plastik, daha ¢cok geri
dénlsim zamant!

#baruthotelswecare

+ What is We Care All?

We do not want to remain indifferent to the
horror of the current point of plastic pollution in
the world. For this reason, we do not ignore and
care about the increasing waste problem in our
world. As Barut Hotels, we started a project called
#WeCareAll in this context.

With our environmental awareness project, which
we call We Care All; We have achieved significant
reductions in our plastic waste by minimizing

the use of harmful products. In addition, we pay
attention to the more efficient and careful use of
our natural resources. We are aware that we owe
our every breath to nature. For this reason, we
chose not to betray the world we belong to, but to
care about the world we belong to. We are working
hard for this. Because we do not ignore it, on the
contrary, we care.

Now it's time to recycle less plastic and more with
We Care All!
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ERSIN
PAMUKSUZER

THE LIFECO

KURUCU FOUNDER

ERSIN PAMUKSUZER 'LE
"ARINMA™ UZERINE
ETRAFLICA...

IN DETAIL ON
"PURIFICATION WITH
ERSIN PAMUKSUZER ...

”Arln " fels f n tim bI esenleriyle saretle
hay d egis bu t etrafin b la st
Ers uksl I b yI

An interview with Ersin Pamuksuzer, who changed
his life through all the components of the
philosophy "purification” and courage, and spread
this courage all around him...
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+ Orhan Pamuk’un Yeni Hayat adli romani “Bir
giin bir kitap okudum ve biitiin hayatim degisti.”
climlesiyle baslar. Siz de bir giin bir detoksa
giriyorsunuz ve biitiin hayatiniz degisiyor.
Tiirkiye’nin “Ferrarisi’ni Satan Bilge”si olarak
biliniyorsunuz. Boyle cesur bir karari almayi nasil
becerdiniz?

Sans eseri oldu, kirk alti gibi gen¢ bir yasta kendimi
emekli etmeye karar vermistim. Tam da bu sirada
bir arkadasim bana farklh bir tatil 6nerisi ile geldi

ve Thailand'da bir detoks merkezi olan Koh Samui
adasini 6nerdi. O glnler vicut temizliginden
anladigim dus almak, kese olmakti. Kendimi orada
buldugumda agzima bir kagit parcasi koydular,
vicudumun Ph derecesini olctller (ne ise yaradigini
tabii ki bilmiyordum) ve “Evet tamam, sen bunu
yapabilirsin” dediler. Béylece 10 glnlik detoks
maceram basladi...

+ Bir aydinlanma ani yasamissiniz. O detoks
programinda ne oldu da -yani hissettiginiz neydi
de- biitiin her seyi geride birakabildiniz?

Geride birakmaktan ¢ok hayatim zenginlesti.
Oncelikle yemek yemenin o kadar da elzem
olmadigini, insanin yemek yemeye ara verdiginde
cok daha iyi hissettigini, daha iyi uyudugunu fark
ettim.

Diger taraftan cok basit seyleri bilmedigimi de
anladim. Ornegdin yemek sirasinda suyun sadece
agzi calkalamak ic¢in icilmesini gerektigini ve
daha fazlasinin sindirimi zorlastirdigini dahi
bilmiyordum...

lyi yasamanin bir sanat oldugunu ve bu sanati
6grenmek icin gayret géstermek gerektigini
anladiktan sonra ise her ay on gin ve iki yil
boyunca, degisik bir deneyim yasamak Uzere
dinyanin farkl yerlerine seyahat ettim. Nefes
almaktan cignemeye, kendimi ve i¢c sesimi
dinlemekten vicudumu esnetmeye kadar bircok
konuda kendimi egittim.

Hayatta nasil para kazanilir, nasil keyifli yemek yenir
gibi konular séz konusu oldugunda dogru ya da
yanlis bir fikrimiz oldugdunu ancak nasil iyi yasaniri
bilmedigimizi fark ettim. lyi ve kaliteli yasam
yolculugum boylece baslamis oldu.

+ Zehirli bir cagda yasiyoruz. Zehir yénetiminin
oneminden bahseder misiniz? Soludugumuz hava
bile zehirliyken ding bir ruh ve beden i¢in neler
yapmaliyiz?

Uc temel sebep kronik hastaliklar ile karsi karsiya
kalmamiza neden oluyor; bedensel, zihinsel ve
ruhsal olarak iyi beslenememek, yogun sekilde
toksinlere maruz kalmak ve kronik stres.

+ + +
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+ The New Life, novel of Orhan Pamuk, starts with
"'l read a book one day, and my whole life was
changed.” And one day you started detoxification
and your whole life has changed. You are known
as "The Monk Who Sold Out His Ferrari” of

Turkey. How did you manage to make such a bold
decision?

It was by chance. | decided to retire at a young age
of forty-six. Just this very time, a friend of mine
made an unusual suggestion about going to the
island of Koh Samui, a detox center in Thailand,

for vacation. At that time, what | understood

from body purification was to take a shower and
to exfoliate with exfoliating gloves. When | found
myself there, they put a piece of paper in my
mouth to measure my body’s Ph (of course | didn’t
know what it was intended for) and said, "Yeah
okay, | can do that.” This is how my 10-day detox
adventure started...

+ You had a moment of enlightenment. What did
happen in that detox program - | mean how did
you feel - could you leave everything behind?

Rather than leaving everything behind, my life
was enriched. First of all, | realized that eating is
not that necessary and that we can feel and sleep
much better when we stop eating.
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On the other hand, | realized that | did not know
very simple things. For example, | did not even
know that water should be drunk only to rinse
mouth while eating and that more of it makes
digestion difficult...

After realizing that living well is an art and you have
to make an effort to learn it, | traveled to different
parts of the world to enjoy different experiences,
for ten days every month for two years. | trained
myself on various topics, from breathing to
chewing, and from listening to myself and my inner
voice to stretching my body.

| realized that when it comes to issues like how to
earn money or how to have cheerful meals, we have
an idea, whether right or wrong, but we do not
know how to live well. This is how my journey of
good and high-quality life started.

+ We are living in a toxic era. Can you tell us
about the importance of toxicity management?
What should we do for a vigorous soul and body
when even the air we breathe in is toxic?

Three are three major causes of chronic diseases;
physical, mental and spiritual malnutrition, extreme
exposure to toxins and chronic stress.
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GUnUmUzde 6limlerin %930 kronik hastaliklardan
kaynaklaniyor. Kisacasi insanlarin ¢cok blyUk
b&limU yasamlari sirasinda yaptiklari tercihlerden
hayatlarini kaybediyor.

Birinci neden; “deficiency” yani eksiklik. Saglam bir
vlcut icin gerekli besinlerin vicutta yeteri kadar
olmamasi. Ayni zamanda duygusal, ruhsal boyutta
sevgi, glven icinde olma gibi insanin huzuru icin
gerekli zihin hallerinin eksikligi.

ikinci neden; “Toxemia”, asiri zehir yiklenmesi.
Burada yedigimiz-i¢tigimiz, soludugumuz havanin
yaninda; nefret, kin, depresyon, kaygi gibi zihnimizi
zehirleyen kaynaklarin yogunlugu bayUk 6lctde
etkili.

Uclinct neden ise; kronik stres. Bu da insanoglunun
kac-doévUs ve kendini yenileme/ huzur hallerinden
genellikle kag-ddéviste olmasindan kaynakl strekli
stres hali. (Kag¢-dovis) neticesinde bitmeyen bir
tUukenise girmesi.

Yapilacaklari siralarsak: islenmis gidalar yerine
dogal, mevsiminde taze gidalar ile beslenmek,
gidalart mimkudn oldugu kadar cig tiketmek, asiri
seker yUklemesinden uzak durmak, huzur anlarini
arttirmayi1 meditasyon yolu ile saglamak (stresi
azaltmak), bol bol yemeksiz saatler yaratip vicuda
kendini yenilemesi icin sans tanimak. (Intermittent
fasting - aralikli oruc tarzi bir beslenme dizeni
uygulamak. Ornedin yeme araligini giinde
10:00/18:00 arasinda 8 saatlik bir stireye cekmek.)

-l

+ Gliniimiizde ¢ok ¢alismak, asla durmamak,
hatta ¢ok ¢alismak i¢cin az uyumanin évildigi
gercegdi var. insanlarin durani makbul W7
sayilmiyor. Fakat durmadan da bir farkindahk
ani yasamak, dinginlesmek miimkiin degil gibi
goriintiyor. Durmak sizin icin ne ifade ediyor?
Uykunun yaratici zihne etkileri hakkinda neler
diisiinliyorsunuz?

insanoglu eylem ve arkasindan dinlenip, yenilenme
Uzerine kurgulanmis bir yapiya sahip. Kisacasi “Bir
seyleri yap ve dinlen, kendini yenile” bizim esasimiz
olmali. Burada uyku kendini yenile bélimu, uyku
ne kadar kaliteli olursa gelen glne o kadar hazir
oluruz. Durmaksizin bir yasam, tikenmek, déner
kap! olmak, anlamsizca kosusturmak demeye

gelir. Bu da bizi eriten yok eden bir yasam seklidir.
Durmayi, meditasyon yapmayi, icimizi dinlemeyi,
huzuru hissetmeyi becerebilmemiz lazim. Zor ama
herkes bunu denemeli.
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Today, 93% of deaths are from chronic diseases. In
short, the vast majority of people die because of
their choices in their lives.

The first cause is “deficiency”, which is the lack

of enough nutrients in the body required for a
healthy body. In addition, the lack of mental states
necessary for the person to feel peaceful, such as
emotional and spiritual love and safety.

The second cause is “toxemia”, which is excessive
toxicity. Apart from what we eat and drink and
the air we breathe in, the high extent of what
intoxicates our minds such as hatred, grudge,
depression, and anxiety plays a greater role here.

The third cause is chronic stress. This is the
constant stress state due to the fact that people
usually choose fight-or-flight response rather than
self-renewal/peace. As a result of fight-or-flight
response, people fall endlessly into a burnout state.

What can we do. Eating natural and seasonal fresh
products instead of processed foods, consuming
foods raw as much as possible; avoiding excessive
sugar; increasing the moments of peace through
meditation (reducing stress); allowing for long
food-free hours, and giving the body the chance to
rejuvenate itself. (Apply Intermittent Fasting-style
diet. For example, daily eating period of 8 hours
between as 10:00/18:00.

+ Today, there exists the fact that little sleep is
recommended to work longer hours, to never stop
or even to work hard. People standing idle are
not accepted. But it does not seem possible to
have a moment of awareness and to calm down at
all times. What does standing still mean to you?
What do you think about the effects of sleep on
the creative mind?

Human beings are built to move, then rest and
get renewed. In short, we should act based on
"do something, then rest and renew yourself”.
Here, sleeping is where we renew ourselves. The
better the quality of sleep, the more ready we
will be for the upcoming day. A non-stop life
means exhaustion, becoming a revolving door
and running around meaninglessly. And this is a
life style destroys us. We have to be able to stop,
meditate, listen, and feel the peace. It is difficult
but everybody should try it.
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+ + +

+ Sabahin altisinda yollara dékiiliip, yasamak
icin ¢cok diisiik licretlerle ¢calismak zorunda kalan
insanlar var. Onlar bu zehirli diinyadan siyrilmayi
becerebilirler mi? Yoksa sadece hayatinda
maddi olarak zirveye ulasmis insanlar mi bir

giin etraflarina bakip her seyin yanhis oldugunu
diistinebilir? Demek istiyvorum ki bir fabrika is¢isi
olsaydiniz da her seyi birakip béyle bir yasama
gecebilir miydiniz?

Bence olaya farkli bir acidan bakmak lazim.
Fabrika iscisi veya tarim isc¢isi bir arkadasimizi

ele alsak, eder yasama bakislarini saglam bir
temele oturtmuslarsa bircok zenginden daha
keyifli yasarlar. Yasam, varlik, g, bilgi arttikca
karmasiklasir. Bunun neticesinde iyi yasama sanati
karmasik zihinlerde daha kapsamli ve zordur.
Ornedin istanbul’da yaptigimiz calismalarda 8000
TL UstU geliri olanlarda mutlulugun azaldigini
gd6rdik. CUnkU sorumluluklari artiyor, icinde

bulunduklari is ve diger ortamlar karmasiklasiyordu.

Ote yandan mesela bahcede cicek sulayan birisi
bunu size meditasyon, huzur diye anlatmaz.
“GUnluk isimi yapiyorum.” der gecer.

+ There are people hitting the road at six o’clock
in the morning who need to work for very low
wages to earn their living. Can they succeed to
escape from this toxic world? Or can only those
reaching a financial peak look around one day and
realize that everything is going wrong? | mean,
could you leave everything behind and choose
this life even if you were a factory worker?

| think we need to take it from a different point

of view. Let’s think about a factory or agricultural
worker; if their point of view towards life is built

on a strong foundation, then they would enjoy
their lives more than most of the rich people do.
Life becomes more complicated as wealth, power
and knowledge increase. As a result, the art of
living well is more comprehensive and difficult

in complex minds. For example, in the studies

we carried out in Istanbul, we observed that the
happiness of those with an income of over 8000 TL
decreased. Because their responsibilities increase,
and their work and other environments become
more complicated. On the other hand, for example,
someone watering the flowers in garden would not
tell you that this is meditation or peace. S/he would
say that “This is my daily routine.”
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+ Tolstoy’un bir hikayesi vardir. “insana Ne Kadar
Toprak Lazim” adli bu hikdyenin kahramani giin
batana kadar yiiriiyerek cevreleyebildigi tiim
topragdin sahibi olacaktir. Fakat hirsi onu kér eder
ve o kadar ¢ok yiiriir ki giin batarken ¢atlayip oliir,
gider. Giin battiginda ona lazim olan sadece onu
gémecekleri topraktir. Sizin de “Yeteri kadar”
diye adlandirdiginiz bir felsefeniz var. Bundan
bahseder misiniz? Sizin yeteri kadar felsefeniz
boyle bir sey mi yoksa herkesin “yeteri kadar” |
farkhh mi?

“Yeteri kadar” isvec’te okudugum zaman edindigim
bir kavram. Onlar “lagom” derler. Bu ne azdir ne
fazladir, yeteri kadardir. Olaylara, paraya, maddeye,
sevgiye boyle yaklasmak cok etkileyici bir tavirdir.
“Yeteri kadar”I asinca toksik yuklenme baslar.
Buna da bir takim eski felsefeler “craving” derler.
Yani bitmeyen bir arzu, talep diyebiliriz, burada
toksik risk altina gireriz. Herkesin ve her seyin
yeteri kadari tabi ki dediginiz gibi sartlariniza gore
farklidir. Dért cocugu olan bir aile ile tek basina
yasayan bir kisinin yeteri kadarlarinda oldugu gibi.

+ “Son Toksine Kadar” adl bir kitabiniz var. Biraz
bu kitabin iceriginden bahseder misiniz?

Bu kitap on sekiz senedir icinde bulundugum
yasami desifre edip, iyi - kaliteli yasama sUrecinde
biriktirdigim anlayislari paylasmak istedigim bir
kitaptir. Sag olsun Selda Terek Bilecen arkadasimiz
bu kitapta kalabaliklar tarafindan daha kolay
anlasilir, i¢csellestirilir bir sekilde bu birikimleri ele
aldi ve kitaplastirdi. Kitap, yasamin énemli boyutlari
olan ruhumuzu, zihin halimizi, yediklerimizi /
ictiklerimizi, nasil bir fiziksel hareketlilik halinde
olmamiz gerektigini ve de bizi cevreleyen faktorleri
de isleyen, &neriler getiren bir kitap olarak ortaya
ciktl. Bizim, The LifeCo ve benim blnyemde,
dlnyaya bakisimizda bUtlnlesik yaklasim
dedigimiz; batlnd birlesik gérme, parcali olarak
gbrmeme esasl vardir. Kitaba da buna yansittik.

+ Sizce iyi yasanan, yasanmis bir hayat nedir? Bir
giin icinde neyi yapmazsaniz kendinizi yasamis
saymazsiniz?

Yasamin her ginUnin hesabini ayri tutmalisiniz ki
hep glizel bdlimleri gelecede birakmayin. iyi yasam
her glin, gline hazir uyanip, icinde oldugun déneme
gobre her seyi keyif ile yapabildigin bir yasamdir.
Ornegin doksan yasinda agrisiz bir yasama sahip
olup, araba slrebilmek, gllebilmek, cocuklar ile
oynayabilmek, arkadaslarina sarilabilmektedir.

Ani yeteri kadar yasamazsam, o ginU yasamis
sayamam. Kisacasl, ya gecmiste ya da gelecekte
olan bir zihin ile ginim tiketmissem o gln
yasamis saymam.
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+ There is a story of Tolstoy. The protagonist of
the story "How Much Land Does A Man Need"”
walk until sunset and become the owner of all the
lands he can mark out. But his ambition makes
him blind and he is so exhausted walking that he
drops dead at sunset. When the sun goes down,
all he needs is the land where they will bury him.
You also have a philosophy that you call "just the
right amount”. Can you tell us about it? Is your
philosophy of "just the right amount” something
like this? Or does everyone has a different "just
the right amount’?

"Just the right amount” is a concept which |
became familiar with when | was studying in
Sweden. They call it “lagom”. It means not too
much, not too little, just the right amount. It is very
impressive to approach events, money, matter and
love in this way. Toxic burden begins when "just the
right amount” is exceeded. Some old philosophies
refer to this as "craving”. We can say that it is

an endless desire or a demand. This is where we
face the toxic risk. Of course, for everyone and
everything, just the right amount depends on
conditions as you said. Like for "just the right
amount” of a family with four kids and a person
living alone.

+ You have a book titled “Son Toksine Kadar”
(Until The Last Toxin). Can you tell us about its
content?

This is a book where | wanted to interpret the life

| have been in for eighteen years and share the
insights | have gained during experiencing a good
- high-quality life. | would like to thank Selda Terek
Bilecen for handling this knowledge in a way that is
easier to be understood and internalized by people
and turned it into a book. It emerged as a book
addressing our soul, mental state, what we eat/
drink, what kind of physical activity we should have,
and the factors surrounding us, which are all the
important aspects of life, and offering suggestions.
The LifeCo’s and my point of view towards world is
based on an integrated approach, which is seeing
the whole, not the part. We reflected this on the
book too.

+ What do you think is a well lived life? What
thing you did not do can make you regard that
day not lived?

The account of each day of the life should be
kept individually so that you do not postpone the
precious times to the future. A good life is a life
where, every day, you wake up ready for the day
and do everything with pleasure depending on
the period you are going through. For example, a
good life is to have a pain-free life, and to be able
to drive, laugh, play with children and hug your
friends at the age of ninety. If | don’t enjoy the
moment enough, | regard that day of my life not
lived. In short, if | have ruined my day because of
a mind that is either in the past or in the future, |
regard that day not lived.
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ISTANBUL'DA SANATIN KALBI
YENIDEN ATMAYA BASLADI.

THE HEART OF ART

RESTARTED TO BEAT

ISTANBUL.

AKM

Taksim Meydani’na gelip, Atatlrk Kaltar Merkezi’'ne

baktiginizda hissedecegdiniz ilk sey stphesiz eski bir
dostu yeniden gérmenin verdigi mutluluk olacaktir.

Zira neredeyse tim istanbullularin bu tanidik siliete
dair sayisiz anisi vardir.

1978 - 2008 yillari arasinda 30 sene boyunca
kesintisiz bir sekilde hizmet veren, Cumhuriyet
tarihinin ilk opera binasi olan Ataturk Kultur
Merkezi, 13 yil aradan sonra 6nceki mimarisinden
ilham alan yeni ylzUyle kapilarini yeniden acti.

Cumhuriyet Bayrami’nin 98’inci yildéniminde
acilist yapilan AKM; muhtesem rengiyle dikkat

+ + +

IN

ceken kirmizi klresi, opera salonu, kiitUphanesi,
galerileri ve cocuk atolyeleri ile gecmiste oldugu
gibi bugln de dinyanin en ironik mekanlari
arasindaki yerini aldu.

Kalttr ve Turizm Bakanligi'na bagli istanbul’daki
sanat birimlerinin yerlesik kurum olarak yer aldigi
istanbul AKM; 2 bin 40 kisilik opera, 802 kisilik
tiyatro salonu, 410 m2’lik AKM galeri, AKM cok
Amacli Salonu ve diger sosyal alanlari ile ayni
anda 4 bin 500°den fazla sanatseveri agdirlayacak
kapasitede. 14 bin 500 m2’lik bir alana yayilan
kompleks, toplamda 95 bin m2’lik kullanim alanina
sahip.
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The first feeling you will have will undoubtedly be
the happiness of seeing an old friend when you
arrive at Taksim Square and look at Ataturk Cultural
Center. Because, almost everyone in Istanbul have
memories about this familiar silhouette.

Ataturk Cultural Center, which is the first opera
house in the history of the Republic of Turkey and
served uninterruptedly for 30 years from 1978 to
2008, reopened its doors after 13 years, with a new
look inspired by its previous architecture.

Inaugurated on the 98th anniversary of the
Republic of Turkey, AKM has become one of the

most iconic places in the world today, as it was in
the past, with its attention-grabbing red sphere,
opera hall, library, galleries and children workshops.

Istanbul AKM, where art units in Istanbul, which are
affiliated to the Ministry of Culture and Tourism,
serve as a resident institution, has the capacity to
host more than 4,500 art lovers at the same time

in the opera hall with a capacity of 2 thousand

40 people, the theater hall with a capacity of 802
people, AKM Gallery of 410 m2, AKM Multi-Purpose
Hall and other social places. Located on an area of
14,500 m2, the complex has a usage area of 95,000
mZ2 in total.
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1969 yilinda
diinyanin dérdiincii
biliyliik sanat merkezi
olarak hizmet
vermeye baslayan
istanbul Atatiirk
Kiltir Merkezi, 13
yillik bir 6zlemin
ardindan yeniden
aciliyor. Yeni AKM,
yeni kompleksiyle
sanatin gérkemli
I1S1IgInI yaymaya
devam ediyor.

Having started to
serve in 1969 as the
fourth largest art
center in the world,
Istanbul Atatiirk
Cultural Center is
reopening its doors
after 13 years of
longing. The new
AKM continues to
spread the glorious
light of art with its
new complex.
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+ Bambaska bir yasam alani

5 bloktan meydana gelen yeni AKM
binasi; 95 bin m2 kapali alana sahip
ve icerisinde Kultir Sokadi olarak
adlandirilan bir yasam alanina

ev sahipligi yapmakta. Sanatsal
etkinliklerin yani sira keyifli bir vakit
gecirme alani olarak yaratilan Kultar
Sokagdi ise AKM Galeri, AKM Muzik
Platformu, AKM Muzik Stddyosu,
AKM Cok Amach Salon, AKM
Cocuk Sanat Merkezi, AKM Tasarim
Dukkani, AKM KutUiphane, AKM
Yesilcam Sinemasi ve kafelerden
olusuyor. Sokaktaki en etkileyici
noktalardan biri kiittphane. iki asma
katl, alt kattaki calisma salonu ile 15
binden fazla eseri bir araya getiren
Vitali Hakko Kreatif EndUstriler
Kutdphanesi’nin 15 bin kitap ve
sUrekli glincellenen basili, dijital

ve gorsel arsiviyle gercekten cok
kiymetli bir nokta.

+ + +

+ A whole new living space

Consisting of 5 blocks, the new
premise of AKM has an indoor area
of 95 thousand m2 and features a
living space called Kultur Sokagi
(Culture Street). Designed as a
space to hold art events and to
enjoy pleasant moments, Culture
Street is home to AKM Gallery, AKM
Music Platform, AKM Music Studio,
AKM Multi-Purpose Hall, AKM
Children’s Art Center, AKM Design
Shop, AKM Library, AKM Yesilcam
Cinema and coffee-shops. The
library is one of the most impressive
spots on the street. Bringing
together more than 15 thousand
books in two mezzanine floors and a
study hall in the ground floor, Vitali
Hakko Creative Industries Library is
an extremely precious place with 15
thousand books and a continuously
updated printed, digital and visual
archive.
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Sadece istanbul’'un degil, Turkiye’nin de kultdr ve
sanat belleginde derin izler birakan AKM, gecmiste
oldugu gibi bugln de sanatseverlerin bulusma
adresi. Sanatin gérkemli 15191 Taksim Meydani'ndan Yeni yapinin en dikkat ¢ceken ayrintisi ise

tim dinyaya yayiliyor. Konserden tiyatroya, giriste karsiniza ¢ikan ve aslinda opera
baleden operaya, sergiden cocuk atdlyelerine kadar salonunun dis cephesini olusturan ikonik

yil boyunca pek cok etkinlige ev sahipligi yapacak kirmizi kire. Ozel olarak tasarlanarak Uretilen

olan istanbul AKM’de siz de sanatin sihirli glictine 15 bin seramik parCaS'Y'.a ka?" dev b'if.kUre
. e olan opera salonu; en iyi dogal akustigi
sahit olabilirsiniz.

elde edebilmek icin at nali seklinde yapildi.
Ufleme metodu ile Uretilen cam parcalari ve

. , , . L tavan aydinlatmalari 6zel olarak tasarlandi.
Having left deep imprints in the cultural and artistic 18 Kisilik &zel bir ekip tarafindan tic bucuk

memory of not only Istanbul but also Turkey, AKM ay gibi kisa bir stirede el emegi ile Gretilen
is the meeting place of art lovers today, as it was ikonik kirmizi kiirenin icindeki dev opera
in the past. The glorious light of art spreads to the salonu ise 2040 kisi kapasitesine sahip.
whole world from Taksim Square. You can withess
the magical power of art at Istanbul AKM, where
various events, from concerts to theater, from ballet + Iconic Red Sphere
to opera, from exhibitions to children’s workshops,
will be held throughout the year.

+ ikonik Kirmizi Kiire

The iconic red sphere at the entrance, which
actually forms the exterior of the opera
house, is the most remarkable detail of

the new building. The shape of the opera
hall, a giant sphere that is covered with 15
thousand specially designed and produced
pieces of ceramics, was designed as a
horseshoe for the most natural acoustics.
Glass pieces made by blowing method,

and ceiling lighting are specially designed.
Located in the iconic red sphere handmade
by a special team of 18 in as short as three
and a half months, the giant opera house has
a capacity of 2040 people.
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BY CEREN OZTURK +++ [N

Bir doneme damga
vuran Muppet Show’un
Tirkiye uyarlamasinda
olaylar bir sokakta
gecer. Kurabiye
Canavari, Minik Kus
gibi kukla figiirler hep
ayni sokakta yasarlar ve
bu sokagin adi Susam
Sokagrdir. Programin
orijinal versiyonunda
da kuklalar Sesame
Street’te (Susam
Sokagi) yasar. Peki, bu
sokaga neden “Susam”
adi verilmistir?

The Turkish version of
Muppet Show, which
marked an era, was set
in a street. The puppet
characters such as
Cookie Monster and
Little Bird were all living
on the same street and
this street was called
Sesame Street. In the
original version of the
show, puppets were
living on the Sesame
Street. But, why was this
street called "Sesame’?

+ Ali Baba ve Bin Bir Geceler

Programin senaristleri olaylarin gececedi mekan icin bir isim
dusundrlerken akillarina Bin Bir Gece Masallar’’ndaki o meshur

Ali Baba hikayesi gelir. Ali Baba, hazinelerin saklandigi magaranin
kapisint acmak icin “Acil susam acil” diye tilsimli bir cimle soyler.
Susam kelimesi hikdyenin macera, gizem ve hazine dolu magarasinin
kapisini acan ézel bir ifadedir. Yazarlar da buradan yola ¢ikarak belki
de modern dénemin Bin Bir Gece Masall olmaya dykintp kendi
eserlerinin mekanina bu adi vermislerdir.

Ali Baba’nin, acilmasi zor olan bir kapiyl acmak susam kelimesini
secmesinin arkasinda da kdlttrel bir bakis acisi yatar. Susam, kapsul
icinde yetisen bir bitkidir. Hasadi icin gec kalinirsa bu kapsul catlar ve
susam taneleri yere doékulGverir. Kadim zamanlarda bir isin kolayca
gerceklesmesi icin susam gibi acilmasi temenni edilirdi.

+ Ali Baba and Arabian Nights

The screenwriters of the show were thinking of a name for the
setting, and the famous story Ali Baba in the Tale of Arabian Night
suddenly sprang to their minds. Ali Baba says a magical phrase
"Open sesame open” to open the cave where the treasures are
hidden. The word sesame is a special phrase that opens the cave of
the story, which is full of adventure, mystery and treasure. Based on
this, the screenwriters probably wanted their show to be modern
version of Arabian Nights and gave this name to the setting of their
show.

There is a cultural point of view lying behind Ali Baba's choice of
the word sesame to open a difficult-to-open door. Sesame is a plant
growing in capsules. In case of late harvest, this capsule bursts and
the sesame seeds fall on the ground. In ancient times, people would
hope to get things easily done like opening of sesame capsule.
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+ Susamin Yolu

Susamin ¢ok eski bir kulttr bitkisi olmasina ragmen
dogus yeri kesin olarak bilinmemektedir. Degisik
yazarlar susam tlrlerinin Ucte ikisinin Afrika’da

yer almasindan ve ekonomik olarak susamin bu
kitada baskin olmasindan yola ¢ikarak, susamin
dogus yeri olarak Afrika’yl gdstermislerdir. Ayni
sekilde susamin Afrika’da dogup, Bati Asya
Uzerinden Hindistan, Cin ve Japonya’ya yayildigdi,
bu bélgelerin ikincil yayllma merkezleri oldugu
uzmanlarca belirtilmistir. Susam, tohumlarinda
agirliginin yarisindan fazla yag bulunduran bir yag
bitkisidir. En ¢cok tahin ve tahin helvasi yapiminda,
sabun, ila¢c ve kozmetik sanayiinde kullanilir.
Ulkemizde en ¢cok Ege, Akdeniz ve Giineydogu
Anadolu boélgesinde ekilir. Susam yagdi yemeklik bir
yag olmasina karsin, kullanimi ekonomik olmadigi
icin Ulkemizde bitkisel yagd olarak tiketimi sinirh
kalmistir. Yazlik bir yag bitkisi olan susam, yemeklik
yagd sanayinde kullanimindan ziyade, tahin ve tahin
helvasi Uretiminde ve kuru pasta, simit gibi unlu
gidalarin imalatinda, kozmetik sanayinde ve sabun
yapiminda kullanilmaktadir. Ayrica kispesi kaliteli
bir hayvan yemidir.

Ulkemizde 40-50 bin tonluk susam Uretiminin,
450-500 bin tona ulasan tlketim ihtiyacina cevap
vermedigi goérulmektedir. Bu acigi kapatmak icin
de susam ithalati yoluna gidilmistir. ithalat yapilan
Ulkelerin basinda Afrika Ulkeleri vardir. Tarkiye’'nin
en ¢ok susam ithalati yaptig Glkelerin Sudan,
Etiyopya, Burkina Faso, Hindistan, Afganistan,
Pakistan, Mozambik, Uganda ve Nijerya oldugu,
yilda yaklasik 95 bin ton civarinda susamin ithal
edildigi bilinmektedir.
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+ Path of Sesame

Sesame is a very old cultivated plant, and its
origin is not known exactly. Different authors
have shown Africa as the origin of sesame based
on the fact that two-thirds of sesame species

are found in Africa and sesame is economically
dominant in this continent. Similarly, experts have
stated that sesame originated in Africa and then
spread to India, China and Japan through West
Asia, and these regions are secondary spreading
centers. Sesame is an oil plant that contains an
oil amount of more than half of its seeds’ weight.
It is mostly used in making tahini and tahini
halva, soap, and in pharmaceutical and cosmetics
industry. It is mostly cultivated in the Aegean,
Mediterranean and Southeastern Anatolia regions
in our country. Although sesame oil is an edible
oil, its consumption as vegetable oil is limited in
our country since it is not economical. Sesame,

a summer, oil crop plant, is not used in edible oil
industry but in making tahini and tahini halva,
bakery products such as dry pastry and bagels,
soap, and in the cosmetics industry. In addition,
undecorticated sesame seed is a high-quality
animal feed.

It is seen that sesame production amounting to
40-50 thousand tons in our country does not meet
the consumption need of 450-500 thousand tons.
Sesame started to be imported in order to close
this gap. African countries are the main import
countries. It is known that Turkey imports sesame
mostly from Sudan, Ethiopia, Burkina Faso, India,
Afghanistan, Pakistan, Mozambique, Uganda and
Nigeria, and that annual sesame import volume
amounts to about 95 thousand tons.
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Bir zamanlar TuUrkiye’'nin susam ihtiyacinin yaklasik ylzde 20’sini Antalya
karsilardi. GunimUzde de Antalya’da susam Uretiminde israrli olan Ureticiler
hasada AJustos sonunda baslayip, Eylll ayi ortalarina kadar devam ederler.
Antalyall kdylller susam bitkilerini toplayip desteler halinde tarlalarda
kurumaya birakirlar. Susam demetleri Ekim ayina kadar tarlalarda renkli
goéruntuler olusturur. GUneste kuruyan bitkinin kapsulleri ayrilarak icindeki
taneler kolayca ayiklanacak hale gelir. Sonrasinda da geleneksel yéntemle
savrulan taneler cuvallara konulup tahin degirmenlerine ya da evlere dogru
yola cikarlar.

Antalya mutfaginda susam ¢cok énemli bir yer tutar. 1800’lerin sonuna dogru
Misir’in Dimyat bélgesinden kente gdc¢ eden ailelerin beraberinde getirdigi
tahin, bugln UnllG Antalya piyazinin lezzet sirlarindan birisi haline gelmistir.
Antalyalilar zeytinyagdi, limon ve tahinle yapilan sos olmadan piyaz yemezler.
Manavgat icinse susamin merkezi konumundadir diyebiliriz. ilceye bagh
Caltepe kdylndeki tahin dedirmenleri, ardic odunuyla isitilan tas firinlarda
kavrulan susamdan Urettikleri tahinleriyle Un salmislardir. Kentin batisinda
bulunan Kas ilcesine bagli Kasaba kdylnde de geleneksel tahin Gretimi devam
etmektedir.
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Antalya met about

20 percent of sesame
need of Turkey for a
while in the past. Today,
persistent sesame
producers in Antalya
start harvesting at

the end of August

and continue until
mid-September. The
villagers of Antalya
harvest sesame and
leave them to dry in the
field in bundles. Sesame
bunches create colorful
view in the fields until
October. The capsules
of the plant dried in

the sun burst and the
grains inside are easily
removed. Then, the
grains are winnowed by
conventional method,
and placed in sacks to
be delivered to tahini
mills or houses.

Sesame plays an
important role in
Antalya cuisine. Brought
along by the families
who migrated to the
city from Damietta in
Egypt in late 1800s,
tahini, today, has
become one of the taste
secrets of the famous
Antalya piyaz. People of
Antalya do not eat piyaz
without the sauce made
with olive oil, lemon and
tahini. We can say that
Manavgat is the center
of sesame. The tahini
mills in the village of
Caltepe affiliated to the
district are famous for
the tahini made there
from sesame roasted in
stone ovens heated with
Jjuniper wood. Traditional
tahini production also
continues in the village
of Kasaba located in

the west of the city and
affiliated to the district
of Kas.

SUSAMIN FAYDALARI
BENEFITS OF SESAME

+ Bir antioksidan
kaynagdi olan susam,
icindeki demir ve
vitaminlerle kansizhgi
énler.

+ Bagisiklik sistemine
glc verir ve bagirsak
kanserine yakalanma
riskini dsarar.

+ icerigindeki E vitamini
ve Lesitin, kalbe, beyine
ve sinir hlicrelerine son
derece faydalidir.

+ Tansiyon ve
kolesterolln
dlismesinde etkilidir.

+ Susam yagdi eklem
agrilarini azaltir ve
romatizma agrilarina iyi
gelir.

+ Susam cildinizi
genclestirir. Glgld, canli,
parlak tirnaklara ve
saclara sahip olmanizi
sagdlar
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+ Sesame is a source
of antioxidants, and
prevents anemia with
iron and vitamins
contained in it.

+ [t boosts immunity
system and reduces the
risk of bowel cancer.

+ Vitamin E and Lecithin
contained in it are
extremely beneficial

for the heart, brain and
nerve cells.

+ [t s effective in
lowering blood pressure
and cholesterol.

+ Sesame oil reduces
joint pain and is good
for rheumatic pain.

+ Sesame rejuvenates
your skin. It helps you
have strong, vibrant,
shiny nails and hair.
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BIRLE§MI§ MILLETLER 2022 YILINI

BALIKGILIK VE SU URUNLERI YILI
ILAN ETTI.

THE UNITED NATIONS HAS
DECLARED 2022 AS THE YEAR OF
FISHERIES AND AQUACULTURE.
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Birlesmis Milletler Gida ve Tarim
Orgitt (FAO), milyarlarca insana
saglikli ve besleyici gida saglayan
ve “Sifir Acliga” ulasiimasina katkida
bulunan milyonlarca kU¢Uk 6lcekli
balike¢l, balik ciftcisi ve balik iscisinin
dnemine vurgu yapmak amaciyla
2022 yilini “Uluslararasi Balik¢ilik ve
Su Urainleri Yili (IYAFA 2022)” ilan
etti.

Her ne kadar balik¢ilik veya su
Granleri yetistiriciliginin kicuk dlcekli
olarak kabul edildigine dair herhangi
bir evrensel tanimi olmasa da klclk
Uretim birimleri ve daha az sermaye
yatirrmi dolayisiyla balik¢ilik veya

su Urdnleri yetistiriciligi; sektdérde
klcUk &lcekli balikeilik olarak
adlandiriimaktadir.

Birlesmis Miletler Gida ve Tarim
Orguti’niin acikladigi verilere gdre;
dUnyada 40 milyon insan direkt
olarak balik avcilidi ile ugrasiyor.
DUnya Saglhk Orgitl, badisiklik
sistemini glUc¢lendirmesinin yani

sira Omega 3 acisindan da oldukca
zengin bir besin kaynagdi olan balik
tiketimin haftada en az 2 - 3 63Un
olmasi gerektigini tavsiye etmektedir.
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The Food and Agriculture
Organization of the United Nations
(FAQ) has declared the year 2022 as
the “International Year of Fisheries
and Aquaculture (IYAFA 2022)”

to highlight the importance of the
millions of small-scale fisheries, fish
farmers and fish workers providing
healthy and nutritious food to billions
of people and contribute to achieving
“Zero Hunger”,

Even though there is no universal
definition indicating that fishery

or aquaculture are considered as
small-scale, they are called small-
scale fishery in the industry due to
smaller production units and capital
investment.

According to the data declared by the
United Nations Food and Agriculture
Organization, 40 million people are
directly engaged in capture fishery.
The World Health Organization
recommends consumption of fish,
which is an extremely rich source

of omega 3 boosting the immune
system, at least 2-3 meals a week.
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Antalya’da balik almak isteyen onlarca klcUk &lcekli
balik¢l, glin dogmadan Liman Mevkii’ndeki ileri
standartlara uygun olarak donatiimis balik¢i haline
gelerek mezata katilmaktadir. Sabahin ilk i1siklariyla
baslayan mezatta; baliklar tir, cins ve boyutlarina
gobre siralandiktan sonra kasalara yerlestirilerek
satisa hazir hale getirilir.

+ + +

Akdeniz’e 6zgu baliklarin yani sira, Karadeniz
palamudu, Marmara hamsisi, istavrit, barbun,
karides, kalamar, cipura ve levrek gibi zengin tirlere
sahip Antalya Balik¢l Hali'nde gliinde en az 50 cesit
balik, her glin saat 05.30’da mezata cikarilir.

Wanting to buy fish, dozens of small-scale
fishermen in Antalya come to the fish market,
located in Liman Mevkii and equipped in
accordance with advanced standards, before the
sunrise to attend the auction. The fish are sorted by
species, breed and size in crates and made ready
for sale in the auction that starts in the wee small
hours of the morning.

With a rich variety of fish, such as Black Sea Bonito,
Marmara anchovy, horse mackerel, red mullet,
shrimp, squid, sea bream and sea bass, in addition
to fish species native to the Mediterranean Sea, at
least 50 kinds of fish are auctioned every day at
05.30 in Antalya Fish Market.
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BASLI BASINA BIR
KULTURE SAHIP OLAN

RAKI, SARAP VE
VISKININ IMBIKTEN

KADEHE UZANAN
LEZZET YOLCULUGUNA
BUYURMAZ MIYDINIZ?

WOULD YOU LIKE TO
TAKE ON A JOURNEY
OF TASTE, FROM STILL
TO GLASS, WITH RAKI,
WINE AND WHISKEY,
ALL OF WHICH HAVE
THEIR OWN CULTURE?
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Yemegdiyle, mezesiyle, sohbeti ve edebiyati ile
genis bir kGltdrin parcasi olan alkol ttiketimi,
insanlik tarihi ile baslayip farkli toplum ve
kuUltlrlerde ortaya cikan kullanimlariyla, zaman
icerisinde genel ve yerel alt kultGrlerini olusturarak,
mekanlari dedismis olsa dahi ginimuize kadar
korunmay! basarmistir.

Kimi distile, kimi de fermente edilerek yapilan
ickiler arasinda ilk akla gelenler genellikle viski,

raki ve sarap olmaktadir. Bu anlamda viski ve raki
distile ickilere, sarap ise fermente ickilere 6rnek
gobsterilebilir. Peki sizin tercihiniz cogunlukla
bunlardan hangisi olmaktadir? Haydi gelin hep
birlikte imbikten kadehe uzanan lezzet yolculuguna
dogru keyifli bir yolculuga cikalim. iste raki, sarap
ve viski kultlrd hakkinda merak ettiginiz her sey...

Having started with the history of mankind and
emerged in different societies and cultures,
drinking is a part of a wide culture with the foods,
mezzes, talks and language that are particular to it,
and managed to survive until today after forming
global and local subcultures over time.

When it comes to distilled and fermented drinks,
whiskey, raki and wine are usually the first ones
that come to mind. In this sense, whiskey and raki
can be given as an example of distilled drinks, and
wine as an example of fermented drinks. So which
one of these would you prefer most? Let’s take on
a pleasant journey of taste, from still to glass. Here
are everything you wonder about raki, wine and
whiskey culture...
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RAKI KULTURU
RAKI CULTURE

ilhan Eksen “Dengeli Demlenme ve Raki Mezeleri”
kitabinda raki sofrasini bir tiyatro sahnesine
benzetir. Bu dostlarla cevrili raki meclisinde; kimi
kendi hayatini oynarken, kimi de baska rollere
soyunmay! secer. Raki bilinen tim ickilerden
farklidir. Cinkl o sohbettir, derttir, sevinctir

ama en énemlisi de paylasmak ve samimiyettir.
Yalniz basina icilen bir ickiden ziyade meze ile
birlikte sindire sindire icilmesi gereken raki, dliinya
genelinde Uzerine bir yemek kultdra sekillendirilen
yegane ickilerdendir. Basit bir tabirle, icine su
katildiginda beyazlasan anason kokulu sert bir icki
diyebilirsiniz.

Anasonla aromalastiriimis bir ickinin raki olarak
adlandirilabilmesi icin 6zellikle Turkiye’de Uretilmis
olmasi ve yUksek dereceli kuru/yas UzUm suyunun
anason tohumu ile ikinci defa damitiimasi
sonucunda elde edilmesi gerekmektedir. Anadolu
topraklarinda yasamis olan ¢esitli uygarliklarin
kUltUrel mirasinin bir sentezi olan raki, zengin
gecmisiyle zaman igerisinde onlarca ritlele

sahip olmustur. Bu ritUelin en dnemli parcasi ise
kurulacak cilingir sofrasidir. Raki, kisinin istegine
gobre farkhlik gdsterse de genellikle aksam Uzeri
icilmeye baslanmalidir. Genel kabul géren zaman
araligi ise tipki Cahit Sitki Tarancr’nin da dedigi gibi
“Haydi Abbas, vakit tamam. Aksam diyordun iste
oldu aksam, kur bakalim cilingir soframizi, dinsin
artik bu kalp agrisi” dizelerinde de belirttigi gibi
ufkun yavas yavas kizarmaya basladigi zaman
dilimidir. En az iki kisinin bulunmasi gereken raki
sofrasinin olmazsa olmazi ise elbette muhabbettir.

+ + +

In his book “Dengeli Demlenme ve Raki Mezeleri”,
Ilhan Eksen compares the raki table to a theater
stage. At this raki table surrounded by friends,
some choose to portray their own story, while
others choose to portray somebody else’s stories.
Raki is different from all known drinks. Because it
suggests conversations, problems, joy, but most
importantly, sharing and sincerity. Raki is not a
drink consumed alone but a drink paired with
mezzes, and it is one of the rare drinks for which a
food culture has been shaped worldwide. In simple
words, it can be defined as a strong, anise-flavored
drink turning milky white when mixed with water.

A drink, flavored with anise, can be called raki if

it is produced in Turkey and obtained by second
distillation of high-quality dried/fresh grape juice
with anise seed. Raki, a synthesis of the cultural
heritage inherited from various civilizations existed
in Anatolia, has had numerous rituals over time
with its rich history. Setting up a “cilingir” table,
the so-called locksmith’s table, is the essential
part of this ritual. Although it varies depending

on the preferences, evening is the best time to
start drinking raki. As Cahit Sitki Taranci said in his
lines: “Come on Abbas, the time is up. You said
evening, and it is already evening. Let’s set up our
locksmith’s table and relieve this heartache”, the
generally accepted time is when the sky begins to
blush. A sincere conversation is @ must at the raki
table, where at least two people are present.
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Sarabin gecmisi, insanlik tarihi kadar eski. Uzim
sirasinin mayalanarak fermente edilmesi ydntemiyle
elde edilen sarap, alkol seviyesi hafif bir icki olarak
karsimiza cikar. Uzim tirQ, kalitesi, mayalanmasi,
cografyasi, iklim, nem ve havalandirma kosullari
sarabin kalitesini belirleyen en énemli etkenler
arasindadir. Beyaz saraplar nispeten kolay i¢cimli

ve yumusak, kirmizi saraplar ise tok ve buruktur.
Yasam kuUltGrinUn bir parcasi olan sarap, ginin

her saatinde icilebilir. Beyaz sarabin beyaz etle,
kirmizi sarabin kirmizi etle esligi gibi bildik
aliskanliklar olsa da sarap icin en genel kural, sizin
damak tadiniz, uyum zevkiniz ve tercihinize uygun
olmasidir. Kirmizi saraplarin oda sicakliginda, beyaz
ve roze saraplarin ise soguk tuketilmesi énerilir.

OzgUn kiltUrUyle sarap, bircok destana, sarkiya

ve siire ilham veren, detaylariyla tarihe gecen bir
fenomendir. Sarabin ideal tiketim isisinin 6nemi
nedeniyle ince sapl bir kadehte icilmeli ve sarap
vlcut isisi etkilenmemelidir. Beyaz ve kirmizi
saraplarin ideal isilarinin farkhligi yaninda farkl
UzUOmlerin Grdnlerinin de farkli tiketim isilari olabilir.
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L R A
- SARAP KULTURU
i WINE CULTURE

The history of wine is as old as humanity. The
wine is made by brewing and fermenting grape
must, and it is a drink with a relatively low alcohol
percentage. Grape varieties, quality, fermentation,
geography, climate and humidity and air-
conditioning play the most important role in the
quality of wine. White wine is relatively softer and
easier to drink, while red wine has a fulfilling and
sour taste. Wine is a part of the culture of life and
can be consumed any time of the day. Although
white wine is paired white meat and red wine with
red meat, it is generally best when it appeals to
your taste buds and matches with your preference.
It is recommended to consume red wine at room
temperature and serve white and rosé wine cold.

With its unique culture, wine has become a
phenomenon, which marked the history and
inspired numerous epics, songs and poems.

Since the ideal temperature for consumption of
wine is important, wine must be served in a thin,
stemmed glass and must not be affected by the
body warmth. Apart from the difference in ideal
temperatures for white and red wine, wine from
different types of grapes may also require different
consumption temperatures.
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DOST MECLISLERININ KADIM DOSTU, KEYIFLI
SOHBETLERIN VAZGEGILMEZLERINDEN BiRI OLAN
ALKOL, KENDi iGINDE ADETA BiR DERYA DENiZ!

ALCOHOL, A LONG-TIME MEMBER OF FRIEND
GATHERINGS AND A MUST FOR CHEERFUL
CONVERSATIONS, IS A VAST WORLD IN ITSELF!
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Bir elinde buzlu viski bardagdi, bir elinde purosu
olan Yesilcam film karakterleri ylzinden Ulkemizde
sosyete ickisi gibi gdrulUyor olsa da viskinin diger
ickilere oranla bir agirliginin oldugu su gétirmez
bir gercektir. Latince’de Aqua Vitae baska bir
deyisle hayat suyu olarak bilinen viski, irlanda’dan
iskocya’ya, oradan géclerle Amerika topraklarina
kadar gelip, kendi klltGrinU yaratmayi basarmis bir
tardar.

Arpa, bugday, cavdar veya misir gibi tahillarin
mayalandiktan sonra damitilmasi ve c¢esitli
tardeki ficilarda belli bir stre olgunlastiriimasiyla
elde edilen yUksek alkolll bir icki tiri olan viski
icin miminum yUzde 40 alkol derecesine sahip
olmasi dnemlidir. AlkolUn olgunlastirilirken ficidan
buharlasan hacmine ise meleklerin payi adi verilir.

Bu tabirin kullanilmasinin en énemli nedeni,
iskoclarin buharlasan alkoliin meleklere gittigine
ve bunun karsiliginda da harika viskiler elde
edecek olmalarina inancidir. Alkol derecesi, yogun
damitma teknikleriyle yUkseltilir. Fermantasyon
ile elde edilen dustk alkollt sivi, bakir imbiklerde
damitilarak, ytzde 50 - 60 seviyelerinde oranlara
ulasir. Ardindan belli bir stre mese ficilarda
olgunlastirilarak siselenirViskiyi tatmak bir sanattir;
ickiyi yudumlamaktan ¢ok daha &te anlamlar
tasir. Tadimlarda damagdiniza sarap-kadar zengin
aromalar sunmasa da kadehlerin derinliklerinde
kesfedecekleriniz sizi sasirtacaktir. Viskinin rengi
ne kadar koyu ise aromasi da o kadar kuvvetli olur.
~Daha-hafif bir viski ariyorsaniz-acik renkli cesitlere
sans verebilirsiniz.”Ancak dikkat! Viski, alkol orani
yuksek-birickidir bunu yogun bir koklamayla siz de
kolayca hissedebilirsiniz.

VISKI KULTURU
WHISKEY CULTURE

Even though whiskey is referred to as the drink of
people from high-society in Turkey because of the
characters holding a glass of iced whiskey in one
hand and a cigar in the other in Yesilcam movies,

it is a crystal-clear fact that whiskey is a serious
drink when compared to others. Whiskey, known
as Aqua Vitae in Latin, i.e. water of life, has made
its way from Ireland to Scotland and from Scotland
to America through immigrations and managed to
shape its own culture.

Whiskey, a spirit with relatively high alcohol
content that is made from grains, such as barley,
wheat, rye, or corn, by brewing, distilling and aging
in various types of barrels for a certain period of
time, must have a minimum alcohol percentage of
40%. The amount of an alcoholic drink lost due to
evaporation during the aging process in the barrel
is called the angels’ share.

The most important reason to use this term is the
belief of Scots that angels take the evaporated
alcohol and, in return, they get perfect whiskey.
The alcohol percentage is increased by intensive
distillation techniques. The liquid with low alcohol
content, which is obtained by fermentation, is
distilled in copper stills, and the alcohol percentage
reaches 50-60%. It is bottled after aging process
in oak barrels for a certain period of time. Tasting
whiskey is not just sipping-a drink but an art. Even
though it does not offer flavors as rich as wine

when tasting, what you will find out at the bottom -

of the glass will-surprise you. The darker the color
of the whiskey, the stronger-its-flavor-If you-are

=teoking for a softer whiskey, then you can-try
lighter-cofored varieties. But be careful! As you can
easily realize when you smell, whiskey is-a drink
with high alcohol content. .
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KUSLAR GIBI UGMANIN
KEYFINI YASAYIN!

ENJOY FLYING LIKE BIRDS!
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Adrenalin tutkunlarinin vazgecilmez sporlarindan
biri olan yamac parastti ile gdkyUzinde kuslar
gibi ug¢manin simdi tam zamani. Siz de blyudksehrin
kaosundan birka¢ ginligune uzaklasip, macera
dolu bir hafta sonuna “merhaba” demek isterseniz,
rotanizi Fethiye - Oludeniz’e cevirebilirsiniz.

Ozel bir pist ya da hava araci gerektirmeden
tamamiyla rlizgara eslik ederek yapilan yamag
parasitl, kus bakisi doganin tim renklerine sahit
olup, heyecanli dakikalar yasamak isteyenlerin
tercih edecegi bir spor tlrl. Paragliding olarak
da bilinen yamac¢ parasttt denildiginde akliniza
serbest parasit geliyor olsa da, durum cok farkl..
Yamac parasdtinde kesinlikle bir hava aracina
gerek yoktur. ihtiyaciniz olan tek sey lisansli pilotlar
esliginde havada sUzUlUrken, sadece anin keyfini
yasamak olmaktadir.

Dlnyanin en iyi 10 kumsalindan biri olan

Fethiye - Oludeniz Uzerinde ucmak, yamacg
parasttl severlerin genellikle ilk tercihidir. Nefes
kesen panoramik manzaralar ve istikrarli hava
kosullari, Babadag Dagrni diinyadaki tandem
yamag¢ parasitl icin en iyi alanlardan biri haline
getirmektedir. Fethiye’ye tatile gidip plajda
glneslenirken gdkylzine baktiginizda bu rlyayi
yasayan onlarca insani goérebilirsiniz. Onlar

bu deneyimi uzman pilotlarla yasayan gercek
maceraperestler ve hemen aralarina katilmaniz icin
hicbir engel yok.

Now is the time to fly like birds in the sky with
paragliding, one of the favorite sports of adrenaline
enthusiasts. If you want to escape from the hustle
and bustle of metropolis for a few days and spend
an adventurous weekend, then you can prefer
Fethiye - Oludeniz.

Requiring no special tracks or aircrafts but only
wind, paragliding is a type of sport preferred by
those who want to watch all the shades of nature
from a bird’s eye view and enjoy adventurous
moments. Even though paragliding reminds of
skydiving, it is quite different. Paragliding requires
no aircraft. All you need is to enjoy the moment
while floating in the air accompanied by licensed
pilots.

Flying over Fethiye-Oludeniz, one of the top 10
beaches in the world, is often the first choice of
paragliding-enthusiasts. Breathtaking panoramic
views and stable weather conditions make
Babadag Mountain one of the best destinations for
tandem paragliding in the world. You can see many
people enjoying these dreamy moments when

you look at the sky while sunbathing on the beach
during your vacation in Fethiye. These people are
real adventurers enjoying this experience with
expert pilots, and there is no hindrance to join them
right now.
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Fethiye’ye geldiginizde yaklasik 30 dakikalik

bir yolculugun ardindan yamac parasiti
yapacaginiz yere ulasabilir ve nefes kesen bir
manzara ile karsilasirsiniz. Cift kisilik tandem
yamac parasitl ucuslari, havanin uygun oldugu

her glin T2 lisanslarina sahip pilotlar tarafindan
yapllir. Babadagd yamac parastti kalkis pistine
vardiginizda pilotunuzun verecegdi 10 dk’lik kalkis
egitimi sonrasinda tim glvenlik aksesuarlarinizi
giyinerek ucusun keyfini ¢cikarmaya baslayabilirsiniz.

A breathtaking view will welcome you when you
get to the paragliding spot after a 30-minute
Jjourney from Fethiye. Double tandem paragliding
flights are carried out by pilots with T2 licenses
every day as long as the weather permits. After
arriving at the paragliding take-off runway in
Babadag, you will receive a 10-minute take-off
training by your pilot and wear all the safety
equipment to start enjoying the flight.

Yamag¢ Parasiitii Kurallari

+ Pilot esliginde yapilan tim kurallara eksiksiz
uymalisiniz.

+ Hava durumunun elverisli oldugu yerlerde ve
mutlaka egitim alarak ucmalisiniz.

+ Yamac parasutd icin gerekli hava sartlari,
ucmadan 6énce kontrol edilmelidir.

+ Tandem ucuslarinda havada rahatlik saglayacak
kiyafetler giyilmeli, kask ve can yeledi takilmalidir.

+ Kalp rahatsizligi, yukseklik korkusu, hamile ve
105 kg’dan fazla olanlarin yamac parasitl yapmasi
yasaktir.

+ Alkolliyken yamac¢ parasttld yapilmamalidir.
+ Yamac parasttd icin yas siniri 16°dir.

Paragliding Rules

+ You must strictly follow all the rules accompanied
by the pilot.

+ Flight must be taken after training and only in
places where the weather conditions are suitable.

+ Weather conditions required for paragliding must
be checked before flight.

+ Comfortable clothes suitable for flight must be
preferred and helmets and life jackets must be
worn during tandem flights.

+ Paragliding is not permitted for people with heart
disease, fear of heights and weighing more than
105 kg and pregnant women.

+ Paragliding is not permitted after drinking
alcohol.

+ The age limit for paragliding is 16.

+ + +
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DUNYANIN EN iYi PARAGLIDING DESTINASYONLARINDAN
FETHIYE-OLUDENIZ DE, BULUTLARIN ARASINDA
UNUTULMAZ BiR DENEYIM. SIMDI TAM ZAMANI!

AN UNFORGETTABLE EXPERIENCE AMONG THE CLOUDS
IN FETHIYE-OLUDENIZ, ONE OF THE BEST PARAGLIDING
DESTINATIONS [N E WORLD. NOW IS THE TIME!
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