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In short my whole life can be summed up with these words: I was raw, I was cooked, I was burned.


DIVAN-ı KEBIR 5: 69-COUPLET:815


‘When it shines, approach the radiance where God is manifest; in its light the full moon seems as a loaf, and the sun like the baker who cooks it.’


IBID., 5:487-COUPLET:6689


‘Think of the heavens and the earth as an apple grown on God’s omnipotent tree.’


MESNEVI BOOK 4: P. 267-COUPLET:1869


‘The heart, the eyes, the stomach feed on light, because the origin of food is heavenly light.’


DIVAN-ı KEBIR 5: 193-VERSE:2218
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In all the years that I have been researching food around the world I have never come across anyone as passionately committed to recovering and upholding the culinary heritage of their country as Nevin Halıcı. I met her more than twenty years ago when chance took me to Konya in Central Anatolia, a religious and traditional city inland, in central Turkey, where women wear long dresses and scarves over their heads and men go out alone without their wives. I was there to attend a symposium on Turkish food and a cooking competition between local villages. Both events had been organised by the Halıcı family (there are three brothers and two sisters) who owned a carpet shop and who were also in charge of the Culture and Tourism Association. Nevin’s brother Feyzi Halıcı made Konya a centre of folk and popular culture. A poet and one-time senator, he instigated the Mevlana festival of Whirling Dervishes, troubadour and rose festivals, jereed horse races, pigeon racing competitions, the national javelin games, folk poetry, music, and Koranic reading competitions. With his sister he made Konya a centre for gastronomic revival.


Elated by the events, I asked the family if they would consider doing an international food symposium. A few months later I received a letter asking for a list of people who might be interested in attending a gastronomic congress, the first of many that ran biannually until 1996. It turned out to be the most fantastic, magical event. Starting with a stay at the Pera Palas in Istanbul, we were invited to travel to several cities and to taste all manner of delicious regional foods, many of which were unknown even to the Turkish gastronomes travelling with us. We heard scholarly lectures about the history of Turkish food; we visited palace kitchens and local bazaars and went to see artisans at work. We went to regional restaurants and were invited to people’s homes and even a factory where the workers brought their dishes from home for a banquet. We were also entertained by belly dancers, sword dancers and whirling dervishes. A highlight was when several sheep were cooked in a hole in a wrought iron-worker’s garden.


Nevin is the most respected food writer in Turkey. She has made the first extensive study of their regional foods, recording recipes, the occasions on which dishes are served, the way of life of which they form part, and their significance. She went from village to village, knocking on doors, watching women cook, attending their traditional get-togethers. She taught cooking in a girl’s school in Izmir and was asked to demonstrate to chefs in some of the big hotels where the management wanted to introduce regional dishes. (Most of the cooks of Turkey are trained in the classic Istanbul style and regional foods are unknown to them.) She is the very best guide to the delicacies of Turkey. We have tramped together from tripe soup and pie specialist, fish restaurant and kebab house to pastry and milk pudding maker.


Sufi Cuisine has been long in the making and is close to Nevin’s heart. It is nothing like an ordinary cookery book. It has opened for me a world I never knew existed, the world of the thirteenth-century Muslim Sufi mystic and poet Mevlana Jalal al Din Rumi, founder of the Mevlevi Order of the Whirling Dervishes. In it we discover the intimate workings of the Order − their codes, initiation rituals, daily life − which turn very much around the kitchen and the table. Rumi’s poetry is imbued with culinary metaphor and imagery. Nevin has collected his verses where there are references to food and wine, cooking and eating as well as the recipes for the foods he mentions and the dishes he describes. She has also included dishes from later in the Mevlevi tradition − some from the nineteenth-century cookery book by the dervish Eşref Dede, and others that are still current today in Konya, which was Mevlana’s home, and where Nevin lives.


They reveal the sensuous quality, the tastes and smells and feel of thirteenth-century Konya, when the city was the capital of the Seljuk sultanate which controlled most of Anatolia. It was, then, a centre of brilliant culture that attracted scholars, poets, artists and mystics from all over the Islamic world. The highly sophisticated gastronomy that developed there was influenced by Persian cooking because the Seljuks also ruled Isfahan. It was absorbed later on into Ottoman cuisine because palace cooks in Constantinople and those in the Janissaries followed the Sufi order. Some of the classic Turkish cuisine we know today is a legacy from the Seljuk period. For those interested in the history of food, therefore, Sufi Cuisine also illuminates the development of Turkish and Middle Eastern cookery.


This book has many facets − it is a cultural history, a book of poetry, a culinary memoir and a collection of recipes. It also gives a rare insight into the spiritual wisdom and philosophy that Rumi expressed through ecstatic love poetry seeking to unite humanity in love, respect and brotherhood. It is a timely and welcome publication in that it represents to us a tolerant, peaceful, loving face of Islam.


Claudia Roden
March 2005










PREFACE


‘Farewell to you, but this is not the farewell of a departing one; Such farewells are echoed again and again.’


MEK:49


From the thirteenth century to the present day the works of the great Mevlana, one of humanity’s prodigies, have provided endless insight into the world of inner meaning.


Mevlana is the pir or founder of the Mevlevi order. He reveals that the route to God is via the Shari‘a (Islamic law) and the Sufi path. The Shari‘a is the division of fundamental rules and ideas accepting God as the source of Islam. The tariqat (Sufi path) is the spiritual path following the belief that Islamic mysticism (tasavvuf) leads directly to an understanding of God. Every tariqat has its own observances and rules of conduct. In the ninth and tenth centuries ‘tariqat’ was used to refer to the spiritual path followed by every Sufi mystic.


The tariqat that first came into existence in the circles of the Sufi mystic guides, known as sheikhs, when they began to meet from the twelfth century, originally aimed to set out the guidelines for worship and life to the sheikhs’ disciples. In time the name came to identify a community of disciples, under the leadership of a sheikh, whose lives and way of worshipping were governed by specific rules. A mutasavvıf, or Sufi, is someone who has chosen to live his life according to the tasavvuf. There are numerous tariqats in Islam, such as the Mevlevi Order, the Qadiri Order, and the Naqshbandi tariqat. Every tariqat member is a Sufi, obliged to obey the rules of his own tariqat. The cuisine presented in this book as Sufi cuisine is, in fact, the cuisine of the Mevlevi Order.


To express his ideas that were in every respect so inspirational, Mevlana used various symbols, one of which was food. By saying ‘My life can be summed up with the words “I was raw, I was cooked, I was burned”’ he used food terminology to illustrate his most significant philosophy of life. He was, moreover, a source of endless information on practically every subject related to food, such as agriculture, medicine, aesthetics, flavour, table setting, entertaining, teamwork and cooking; he also left behind several recipes. In this way the eminent Mevlana made us a gift of the food culture of his era, in the form of a very informative and highly significant archive. There are several factors pointing to the high status of cuisine in that period. Firstly, written rules regarding the organisation of the kitchen and its working came into being in the thirteenth century; secondly, a memorial tombstone for Mevlana’s famous cook, Ateş-bazı Veli, was erected after his death, and thirdly, it is a fact that a dervish’s training begins in the kitchen.


The fact that many of the dishes mentioned by Mevlana still exist in Konya today inspired me to write this book. Being a Konya native definitely helped, as certain dishes Mevlana refers to in his works, like tutmaç (pastry dough cut into squares and cooked with meat and yogurt), bulamaç (sweet, buttery soup), sirkencübin (honey mixed with vinegar) and quince stewed with pekmez (grape molasses), are unfamiliar not only to people outside the region, but also to the younger generation in Konya. This book sets out to present the cuisine of the Mevlevi Order, referring to written and spoken sources, as well as to the cuisine passed down to Konya through the Seljuks (May God rest the souls of the great Mevlana, Şems-i Tebriz, Sultan Veled and Ahmet Eflaki, whose works have shed light on Mevlana’s era, and of the Esteemed Abdülbaki Gölpınarlı, whose translations gave me access to these authors). While asking God to rest the souls of all the deceased writers whose works helped me, I would like to wish good health to all those who are still alive. I am eternally grateful to my elder brother, Feyzi Halıcı, who played the biggest part in making this book become a reality, and to my family. My thanks also to Professor Dr Nilgün Çelebi, for her assistance in all matters, Ayla Halıcı, for her assistance in historical matters, to Metin, Nermin and Hasan Halıcı for their endless support, and to Ümit Hussein, for translating the book. I should like to give separate thanks to my very dear friends Claudia Roden and Jill Norman who helped with the publication of the book and were constantly by my side offering support. My sincere thanks also to Ahmet Efe for the excellent miniatures he has contributed to this work, and to Gülnur and John McMillan, who were by my side from the beginning of this project to the end. I also thank Ms Sarah al-Hamad and Dr Penny Warburton of Saqi Books for publishing my book. I am greatly indebted to the sources who lit the path and made this book a reality, my panellist friends, and everyone else whose efforts contributed to its creation.


Nevin Halıcı
14 June 2003
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INTRODUCTION


In the thirteenth century Mevlana founded a philosophy that aimed to unite people in love, respect and tolerance. From Konya he transmitted messages of love, friendship and brotherhood to the people of his war-ravaged era. While they aimed to explain the most exalted points of Sufism on the one hand, his works were also written in a style that could educate ordinary people – he talked about all aspects of everyday life, using stories and jokes to make them universally accessible. Mevlana often referred to food to explain his elevated ideas; he as good as put together the culinary archive of his era, in addition to passing on a few dishes to us.


The fact that a Sufi’s initiation begins in the kitchen, that there are several written regulations regarding the organisation of the kitchen, that these regulations refer to the teamwork in operation there, and that a memorial tomb was built for a cook shows how highly cuisine was regarded in Anatolia in the thirteenth century. Another of the special attributes of Mevlevi cuisine, already famous for these characteristics, is that it is one of the principal roots of Turkish cuisine. It will also be seen from this study that the cuisine served in dervish lodges was more refined than folk cuisine. This book sets out to present Mevlevi cuisine, backed up by written and spoken references. To this end I first of all studied Mevlana’s complete works. Secondly, I leafed through other important works that throw light on that era, such as Şems-i Tebriz’s Makalat (Conversations), Sultan Veled’s İbtidaname and Eflaki’s Tales of the Wise, and to gather information about food.


Part one of the book contains key information about the Mevlevi Order and Islamic mysticism (tasavvuf), Mevlana’s life and his philososphy. Part two contains food-related couplets from Mevlana’s works and part three contains the recipes found in Mevlana’s works, the dishes he refers to that still exist in Konya, the dishes in the Tales of the Wise and other sources connected with the Mevlevi Order, and recipes taken from Ali Eşref Dede’s Treatise on Cuisine, a work from the Edirne Mevlevi division.


A Brief History of Mevlana’s Life


Mevlana Jalaluddin al-Rumi was born on 30 September 1207 in Balkh, in the north of Afghanistan. His real name was Muhammed Jalaluddin. Hudavendigar, (Lord) Mevlana and Rumi (Anatolia) were titles bestowed on him later.


His family is said to be descended from Hazreti Ali on his mother’s side and from the Caliph Abubakr on his father’s side. Both his mother and father came from eminent families in Balkh. His paternal grandmother was Melike-i Cihan Emanullah Sultan, daughter of the Horasan Sultan Jalaluddin Harzemşah. His mother was Mümine Hatun, daughter of the Balkh Chief Rükneddin. His father, Muhammed Bahaeddin Veled, like his grandfather before him, was a renowned scholar.


Born in 1148, Bahaeddin Veled lost his father at the age of two and was brought up in the Horasan palace by his highly cultured mother. Despite being a Sultan’s son he devoted himself to religion rather than government and politics and became one of the most celebrated scholars of his era. According to Eflaki, the acclaimed historian of the time, Bahaeddin Veled became such a sage that in one night three hundred of the most eminent learned and religious men of the era dreamed that the Prophet Muhammad gave him the title Sultan’ul Ulema, Sultan of Scholars, and from that day on Mevlana’s father went under that title. Sultan’ul Ulema used his extensive knowledge and faith in God to give lessons and sermons in Balkh, where he was deeply respected by his large following of disciples and ordinary people.


However, the fact that he did not share the logical beliefs originating from Greek philosophy held by certain learned men resulted in a disagreement between him and Fakhreddin Razi, one of the philosophers of the era who did subscribe to those views. When Sultan Aladdin Muhammed Harzemşah sided with Razi, Sultan’ul Ulema decided to emigrate. The threat of Mongol invasion also played an important role in this decision, and between 1212 and 1213 Bahaeddin Veled was on the road, with his family and closest friends. Shortly afterwards the Mongols invaded the city and razed it to the ground.


This journey, which started when Mevlana was between five and six years old, included Baghdad, Kufa, Mecca, Damascus, Malatya, Erzincan and Akşehir, and ended at Karaman, then called Larende. Bahaeddin Veled continued his teachings here.


In 1226 in Karaman, at the age of eighteen, Mevlana married Gevher Hatun, the daughter of Hodja Şerafeddin Lala, who emigrated with them from Balkh. They had two sons from this marriage, Sultan Veled and Ala’addin. Years later Gevher Hatun died; from his second marriage, to Kerra Hatun, Mevlana had two sons, Muzaffereddin and Emir Alim Çelebi, and a daughter, Melike Hatun.


Sultan Aladdin Keykubad I invited Bahaeddin Veled to Konya. On 3 May 1228 Bahaeddin Veled arrived at the capital, Konya, which was to be his final stop, with his family and closest friends. The Sultan and the townsfolk greeted them as they entered. The Sultan invited Sultan Bahaeddin Veled to stay at the palace, but Bahaeddin Veled said the madrasah (a theological school attached to a mosque) was more appropriate for someone on the path to knowledge, and they settled at the Altunapa Madrasah. Here Bahaeddin Veled continued with his teachings, surrounding himself with new disciples, headed by Sultan Aladdin Keykubad. Bahaeddin Veled died on 24 February 1231.


Following the loss of his father, Mevlana’s life can be considered in terms of four phases of development: preparation, ecstasy, tranquillity and maturity.


The Phase of Preparation


Mevlana received his early education from his father. He devoted his time exclusively to the study of divine knowledge and became mature while still a small child, acquiring the ability to reason. Following the death of his father, one of Bahaeddin Veled’s disciples, Seyid Burhaneddin Muhakkik-i Tırmizi, came to Konya from Kayseri, took up Mevlana’s spiritual education from where his father had left off and completed it. They went to Aleppo together, where Mevlana received instruction from Kemaleddin-İbn Al-Adim. Mevlana later went to Damascus, where he also spent a long time; there he met Arabi, Hamevi, Kirmani, Konevi and other scholars who extended his knowledge.


When he returned to Konya from Damascus Seyyid Burhaneddin put him through three forty-day çiles – periods of retirement and fasting, without allowing him to leave his cell even once. During this period Mevlana devoted himself exclusively to worship and contemplation and emerged with a purified mind, having attained a maturity that opened him up to divine secrets. Seeing that his education was now complete, Seyyid Burhaneddin informed Mevlana of his wish to return to Kayseri. When Mevlana, deeply grieved, asked the reason why, Seyyid Burhaneddin replied, ‘You are now a gentle and tolerant sage, matured with all the knowledge pertaining to this world and the next, at the peak of perfection. You lack nothing now. I’m leaving, but after me you will have a companion so exceptional that you will complete each other. After this, my son, your writings and words will put fresh strength in people’s souls, you will flood the world of knowledge with God’s compassion. The living dead in this world will come back to life in the realm of love and meaning you will show them.’ So saying, he returned to Kayseri.


The Phase of Ecstasy


While Mevlana, one of the foremost scholars of his era, was devoting his time in Konya to teaching students and enlightening the people, the fiery Şems-i Tebrizi, whom Seyyid Burhaneddin had singled out, and who would inflame Mevlana and complete him, arrived in Konya on 29 November 1244. Şems was a dervish who roamed from country to country in search of a murshid (spiritual guide) to complete the gaps he believed existed in his spiritual knowledge.


When they met Mevlana gave such profound answers to his questions that Şems fell to the ground unconscious, and thus began their friendship. The two sages withdrew to deepen their understanding of God’s radiance with sohbet – spiritual discussions. Together they experienced a phase in which they reached the highest peak of ecstasy and rapture. Mevlana abandoned his teachings and sermons. But hostility on the part of the townsfolk, envious of this friendship, resulted in Şems going to Damascus. Devastated by the separation, Mevlana went into seclusion, refusing to see anyone. The townsfolk repented. After the arrival of a letter from Şems the townsfolk sent Mevlana’s son Sultan Veled to Damascus, with one of Mevlana’s poems. Following this invitation Şems returned to Konya.


The two sages resumed their spiritual debates, but envy raised its head again and on the night of 5 December 1247, Şems suddenly disappeared. He had been dispatched by malevolent followers, but Mevlana was not informed. Mevlana went to Damascus to look for Şems, but in vain. Interpreting the situation from a spiritual point of view, he returned to Konya. The poems expressing the pain of this separation are to be found in the Divan-ı Kebir.



The Phase of Tranquillity



Following his phase of ecstasy with Şems, Mevlana’s union with Selahaddin Zerkubi, formed when he was at the highest peak of enlightenment and understanding, is known as the Phase of Tranquillity. Sultan Veled illustrates in a ghazal, included in his İbtidaname, what Mevlana found in Şems and Selahaddin: ‘Why did we sleep? That man we call Şemseddin has returned. To display his beauty, to parade in search of adventure he has changed his clothes and reappeared. Is not the wine of life you drink from a glass the same wine when poured into a bowl? What is different?’


The friendship between Selahaddin and Mevlana, who found Şems’ light in Selahaddin, lasted for ten years. Selahaddin died in January 1259.


The Phase of Maturity


Following the phase that began with Şems, in which he reached the highest point of ecstasy and rapture, the phase of Mevlana’s life that he spent with Selahaddin was the phase of tranquillity which blossomed out of the state of perfect enlightenment and discernment.


The phase that was to follow was the mature phase of ‘Perfection’, which Mevlana expressed as ‘I was raw, I was cooked, I was burned.’ During this period Çelebi Hüsameddin played an important role in Mevlana’s life. After the death of Selahaddin, Mevlana’s close friend and officially named successor Hüsameddin, told Mevlana that he needed to write an inspirational, educative work worthy of his perfection. Mevlana had had the same thought. Now he took a piece of paper from the folds of his turban, on which were written the first eighteen couplets of the Mesnevi, saying to Hüsameddin, ‘If you write, I’ll recite.’ Thus began the Mesnevi. Hüsameddin remained constantly by Mevlana’s side until the work was completed, while sitting, walking along the road, during the sema, even when he was in the hamam. Mevlana recited and Husameddin wrote.


The Mesnevi is a work that has made people say of Mevlana, ‘He is not a prophet, but he has a book.’


Mevlana’s Death


In the winter of 1273 Mevlana suddenly fell ill and was confined to his bed. On 17 December he attained the moment of reunion with his beloved that he had longed for throughout his life:




When it is you who takes life, death tastes like sugar: As long as I am with you dying tastes sweeter to me than sweet life. D1:308-C:2854





For Mevlana the day of his death was a day of celebration which would reunite him with God. The moment of his death is regarded as the moment when he is reunited with his beloved, and referred to as ‘Şeb-i Arus’, the wedding night. It has been celebrated by Mevlevi Sufis as a joyful event, in the form of helva gatherings, from the time of his death up to the present time.


Mevlana, who requested that there should be no mourning after his death, said:




After our death do not look for my grave in the ground, My grave is in the hearts of the wise.





Mevlana’s tomb, completed in 1274 in Konya, was designed by the architect Tebrizli Bedreddin. The following Persian couplet by Mullah Cami is inscribed on the door of the tomb:




This place has become a lovers’ Kaaba.


He who came here unfinished has been completed.





Mevlana’s Works


Mevlana wrote the Mesnevi, Divan-ı Kebir, Fih Mafih, Mecalis Seb’a and Mektubat (Letters).


The Seven Selected Recommendations from Mevlana’s works are:




Be like the sun in compassion and mercy.


In hiding others’ defects and faults be like the night.


In anger and irritation be like the dead.


Be like flowing water in generosity and offering help.


In tolerance be like the ocean.


Be like the earth in humility and humbleness.


Either seem as you are or be as you seem.






Mevlana’s Philosophy of Life



As shown earlier, Mevlana was the founder of a movement uniting people in the crucible of love, respect and tolerance. According to Eflaki, Mevlana was a man of refined, sound common sense, whose witty remarks and combination of worldly and spiritual knowledge in the face of daily occurrences spread happiness to those around him. He was serious in the company of influential people, humble when he was with the poor. Mevlana, inclined by nature to embrace every living being with love and compassion, particularly the weak, said, ‘Anyone looking for friends without faults shall remain friendless.’ His works are full of stories that speak with affection and tolerance of children, women of ill repute, animals and plants.


Mevlana, who set great store by freedom of thought and could not endure narrow-mindedness or unsympathetic behaviour, guided people towards goodness with his inspirational views and faith. He advocated the need to look ahead at all times and leave yesterday in the past. One day during the sema, when he had reached a state of ecstasy, a drunk entered and threw the place into confusion. When the other Sufis were hostile to the man, Mevlana reproached them by saying, ‘He’s the one who drank wine, you are the ones behaving like dissolute drunks.’


For his tolerance of other religions Mevlana was loved and respected not only by those of his own faith but also by those from other religious communities in Anatolia at that time. At his funeral all the people of Anatolia, including Christians and Jews, walked side by side with Muslims, all following their own customs, reading verses from the Book of Psalms, the Torah, the New Testament and the Koran. Unable to maintain order during the ceremony, the officials informed the Sultan, who summoned the leaders of the other religions and asked, ‘What has this event to do with you?’ ‘Mevlana is our King,’ they replied. ‘Just as you see Mevlana as the Muhammad of your era we regard him as the Christ or Moses of our time. If you consider yourselves his muhib then we regard ourselves a thousand times more as his slaves and disciples. Mevlana said, “Seventy-two nations hear their secrets from us, we are a nay (reed flute) that makes hundreds of sounds using the same pitch.”’ A Greek monk said, ‘Mevlana is like bread. Have you ever seen anyone hungry run away from bread?’ As a result of this, everyone was granted the right to take part in the ceremony and the entire population of Anatolia bade Mevlana farewell as he set out on his final journey.


Islamic Mysticism and the Mevlevi Order


The Sufi path means knowing God and becoming whole with Him (Wahdat al-Wujud). There are two ways of following this path. The first depends on withdrawal from the world, living an ascetic existence and worshipping constantly day and night. The second path seeks the way to God through love and ecstasy. According to this view everything you see in the universe is the manifestation of God. The divine identity within a person’s body during his or her lifetime, known as the soul, also yearns continually for reunion with the place it came from: in other words, God. This yearning gives birth to divine love, cultivates it and elevates it to a state of ecstasy. With this love a person matures and learns God’s secrets. God is a constant presence in the action of creation, a continually renewed form of complete self control, a light and love. He is present in every kind of expression, explanation and description. God’s existence transgresses the boundaries of the human mind and goes beyond the human capacity of comprehension. It is only by filling the heart with divine love that a person will be able to see God through the eyes of a lover. Through this ecstatic love a person gradually reaches the state of perfect maturity. Ecstasy is the highest point of the love and yearning for God. The world, the planets, every creature down to the atomic nucleus whirls in this ecstasy, chanting the name of Allah.


Mevlana chose the second Sufi path, that of love and ecstasy. He used music and the sema, both accepted in Islamic mysticism, as vehicles for exciting love and intensifying the feeling of ecstasy.


The essence of Mevlevi teachings and practices comes from the mystical dimensions of Islam (tasavvuf) and Mevlana’s vast world of thought. The Mevlevi Order, moulded from Mevlana’s philosophy of love, is a large and widespread Sufi order. As time went on, it developed various rules, and took its shape from figurative actions and behaviour. These metaphors demonstrate that taking part in the whirling dance, as well as the music used in the ceremony, are roads leading a person to God.


Literature Related to Sufi Cuisine


The only work on Sufi cuisine written in modern Turkish is the Food Treatise of Ali Eşref Dede, the sheikh of the Edirne Mevlevi Dergah. It was published in 1992 by Feyzi Halıcı and is the only work devoted to Mevlevi cuisine, containing select recipes. There are chapters on rich soups, salads and pickles, kebabs, grilled cutlets, desserts, lokma (fried, syrupy dumplings), lalanga and börek, dolma and lamb’s trotters, fried börek with pumpkin, köfte, kalye (aubergines with meat and onions) and vegetable stews. It also tells you how to prepare bone marrow and yahnis (lamb stews made with onions and tomatoes), pilavs and hoşafs, and even how to make ice from water! Ali Eşref Dede provides sumptuous recipes for sweets using gold vark and also other spices not found in classic Turkish or Turkish folk cuisine.


One of Mevlana’s last descendants, Celaleddin Çelebi, who recently passed away, imparted valuable information about Mevlevi cuisine at an ‘International Food Congress’. Other relevant articles and papers include ‘Food in Mevlana’s Mesnevi and Divan-ı Kebir,’ ‘Mevlana’s Food Imagery,’ ‘Mevlana’s Food Symbolism’ and ‘From Planted Grain to Bread in Mevlana’s Poetry’.


Organisation and Training in the Kitchen




That unparalleled beauty has taken possession of my heart’s kitchen with all its title deeds; and is smashing my pots, pans, plates, platters to pieces. D4:33-C:264





This couplet demonstrates the existence of an established kitchen in Mevlana’s time. The Mevlevi Order that came into being after his death created various written rules concerning the kitchen and the organisation of the work therein. Of all the dervish orders, the Mevlevi Order has the greatest number of regulations regarding customary observances, and is the strictest about obeying them.


The kitchen is the first, sacred place where these rules are put into practice. The kitchens of dergahs are not vastly different in layout from other kitchens, but they have different functions, because a Mevlevi Sufi’s training begins there. Anyone wishing to enter the Mevlevi Order must observe the workings of the kitchen for three days from a designated area. There is also an area where new disciples learn to perform the sema.


The kitchen is also known as Ateş-baz, in honour of Ateş-baz Veli (Mevlana’s cook). The framed inscription ‘Oh Holy Ateş-baz Veli’ was to be found above every stove in the kitchen. As Celaleddin Çelebi writes, ‘If certain misguided individuals who have never been inside a kitchen, but have written about it from hearsay have said that coffee and sherbet were drunk and guests received there, I would like to show that this is contrary to custom. There is a ‘Soul’ in the kitchen that nobody wishes to disturb. For this reason people only entered the kitchen if it was for something important. They would approach the door in silence, salute with a gesture of the head, gently sound the door knocker, say ‘With Your Leave Holy Dervishes, Hu’ if the door was open, slowly explain what they desired to the person who answered the door and never enter without the permission of the senior dervish (Dede) on duty, or without being invited in. Once they entered they would carry out their business immediately and then walk out of the door backwards, saluting with their heads.’
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