Tiirklerde Cay ve
Kahve Kiiltiirii

5000 yillik gegmise sahip olan gayin Tiirklerin hayatinda vazgegilmez bir 6nemi vardir. Tiirkler giin boyunca
bol bol gay icerler. Tirkler diinya cay Kiltiiriine yeni usuller kazandirmiglardir. Bunlar; kendine 6zgii a
cay demleme, kitlama gay icme ve ince belli cam bardak kullanmadir.
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Tea with a 5000-year history has an indispensable importance in the life of Turkish people. Turkish
people have tea any time of the day. They have a unique way of making tea. They use little elegant
glass cups which they call ‘ince belli bardak’ (glass cup with a slender waist) to enjoy tea. ‘Kitlama
cay’ is also a unique way of having tea. You do not add any sugar or sweetener in your tea, you put a
lump of special sweetener (kitlama) in your mouth and you suck it as you sip your tea. All of the things
mentioned above means the Turks contributed a lot to the culture of having tea.

gay Demleme: Tiirklerin cay yapma metotlar kendine 6zgudiir. Gay yapilirken
“Gaydanlik” adr verilen porselen ya da genellikle celik malzemeden yapilmig kaplar kullanilir.
Once su isitilir. Sonra sicak su ile gay demlenir. Demlenen gay bir siire bekletilir ve sonra
servis edilir.

Tea brewing: Turkish people have unique ways of making tea. Porcelain or steel pots
are used to make tea. First, some water is boiled, then the tea is brewed with the boiled
water. Do not enjoy your tea instantly. Let the brewing process last a bit longer;
you will have a better taste of tea.

j Caydanlik: Gaydanlik, gay demlemede kullanilan

genelde iki parcal ve metalden yapiima, bazen dem-
ligi porselen olan bir mutfak esyasidir.

Teapot: Turkish teapot has actually two pots. The
lower steel pot is bigger and is used to boil the water
(it functions as the kettle). The upper steel or
|\ porcelain pot is used to brew the tea.

Bardak Tirklere 6zgii ince belli genis agizl cay |Qmede kul-
lanilan camdan yapilmis kaplardir.
Bardagin altinda kiigtik tabaklar
vardir. Bardagin dig yiiziinde
cesitli motifler ve iglemeler
bulunur.

Tea cups: The cups, which are
unique to Turks, are used only
for having tea. They have a
slender waist and a wide
mouth. The little cups (
also have little plates and
various motifs and pat-
terns on the outer surface.



Tiirk Kahvesi: Tiirkler tarafindan kesfedilen kahve
hazirlama ve pisirme metodunun adidr. Ozel bir tadi,
koplgu, kokusu, pisirilisi, ikramiyla kendine 0zgi bir kimligi
ve gelenegi vardir. Telvesi ile ikram edilen tek kahve tiriidiir.
Tiirk kahvesinin ayricaligini belirleyen noktalar 6zetlersek diye-
biliriz ki; Tiirk kahvesinin saghgi tehdit edecek zararli yani yoktur.
Bir fincandan fazla igildiginde zihin agici, uyarici, enerji verici ozelligi
on plana gikar. Sindirime yardimci olur. Bu yoniiyle sekerli igmemek
kaydiyla kilo almayi ve mide eksimelerini onler.

Kahve ve kahve Killtiiri diinyaya Tirkiye’den yaylmistir. Turkiye'de ilk
kahvehane Istanbul’da acgilmistir. Bu kahvehane, taninmis kisilerin ve bilginlerin
bulusma, dinlenme ve sohbet etme yerleri olmustur. Kahve, toplum hayatina yer-
lesmis ve gesitli atasozlerinde kullanilmigtir. Bunlardan en 6nemlisi “Bir fincan kahvenin kirk
yil hatirt vardir.” Dostlugun simgesi haline gelen kahve “kiz isteme” merasimlerinin vazgegilmezi ve
her kiz isteme merasiminde mutlaka ikram edilen bir igecek olmustur.

Turkish coffee: It is the name of the coffee- making method introduced by the Turks. It has a
special taste, smell, foam, tradition, and a unique way of being cooked and served. It is the

\.  only type of coffee which is served with its sediment. To mention the distinctive features of

Turkish coffee, we could bring to mind these points: Turkish coffee is not harmful

® to human health if taken at a reasonable amount. More than one cup gives energy,

stimulus, good mental health, and helps the digestive tract. If taken with no sugar,

it prevents weight-gain and gastric acidity.

Turkish Coffee and its coffee culture is spreading all over the world. The
first coffee house opened in Tahtakale in Istanbul. This first coffee house
became the place where famous people and intellectuals met. The long
traditional of Turkish coffee can be found in many proverbs. One that is
often used: “A cup of coffee offered will be remembered for forty years.”
Coffee, regarded as the symbol of friendship, is also the favorite
hot drink served at the ceremony of girl wanting. (When you
propose to a girl, tradionally, you also go to her
home and want the girl from her parents.
Coffee is served at this visit.)




