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Kapadokya'dan
Patates Yetistiriciler
ve Patates Yiyenler

Potato Growers and
Eaters from Cappadocia

KEVSER GULER
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Patates, 1950’lerden bu yana Kapadokya’nin volkanik ve mineral zengini topraklarinda yogun
bir bigimde yetistiriliyor. Sadece Kapadokya'da degil, Anadolu mutfagi genelinde de patates
en gok tiiketilen Grinlerden biri. Bolgedeki géglin, tarimsal degisimin ve kiiresel pazar iliskile-
rinin genislemesinin nesiller boyu patates treticilerini farkh agilardan etkiledigi ve etkilemeye
devam ettigi biliniyor. Bu durumun bir sonucu olarak ortaya gikan patates yetistiren ailelerin
guinlik rutinlerinde ve ekonomik yapilarinda gérilen gesitlilik; kirsalin karmasikhgina, hareket-
liligine ve canliligina dair bir fikir edinmemize de yardimci oluyor.

2018 yilinda Wapke Feenstra, Whitechapel Gallery ve istanbul Bienali isbirliginin trind
olan etkinlik serisi KIRSAL'In kamusal program kapsaminda Istanbul’a davet edildi. Kirsal oda-
ginda yaptigi galismalar ve arastirmalariyla taninan Wapke, Whitechapel Gallery’nin “The Ru-
ral Assembly: Contemporary Art and Spaces of Connection” (Kirsal Meclisi: Guincel Sanat ve
Baglanti Alanlari) programinin danisma grubunda tye olarak gérev aldi. KIRSAL programinin
istanbul ve Kapadokya ayagi Bige Orer énciliginde ve Istanbul Bienali tarafindan gergekles-

tirildi. Patates tarimiylailgili arastirmaise Wapke Feenstra’nin ardindan benim programa dahil

olmamizla bagladi.

Cappadox Festivali'ne kiiratér Fulya Erdemci'nin énciilik ettigi kiiratoryal ekibin bir

tyesi olarak katkida bulundugum dénemde, Kapadokya boélgesini daha yakindan kesfetme ve

Potatoes have been grown in the volcanic and
mineral-rich soil of Cappadocia since the
[950s. Not only in Cappadocia but also, more
widely, in Anatolian cuisine, potatoes are one
of the most consumed products. In Cappa-
docia, migration, agricultural changes and
extending global market relations have affect-
ed generations of past, current, and future
potato-grower families in different ways. The
resulting diversity of daily routines and eco-
nomic structures among the potato grower
families helps us develop an understanding of
the rural as complex, dynamic, and alive.

In 2018, Wapke Feenstra was invited
to Istanbul as part of the public program of
RURAL, a series of events that emerged from

the collaboration between Whitechapel Gal-

lery and the Istanbul Biennial. Wapke, who has
been recognised by her work and research
through “The Rural”, was a member of the
Whtiechapel Gallery’s advisory group for
“The Rural Assembly: Contemporary Art and
Spaces of Connection” The Istanbul and Cap-
padocia legs of THE RURAL programme was
initiated by Bige Orer and organised by the
Istanbul Biennial, and the research on potato
farming was initiated with the participation of
Wapke Feenstra and me.

My contribution to the Cappadox
Festival, as part of the curatorial team led by
curator Fulya Erdemci, had equipped me with
the experience and knowledge necessary to
deeply understand the Cappadocia region.
Therefore, through the guidance of the Vice



08 PATATES YIYENLER

tanima firsatini bulmustum. Nevsehir Turist Rehberleri Odasi Baskan Yardimcisi Gaye Go-
nulal'in da yardim ve yonlendirmesiyle yuruttigtimuz “Patates Yetistiricileri” arastirmamiza,
2016 yilindan beri Festival igin isbirligi iginde oldugumuz giftgileri ve kdylileri ziyaret ederek
basladik. Arastirma stireci, Wapke’'ninilgi alanlari ve sorulari dogrultusunda sekillendi ve Wap-
ke, patatesi arastirmamizin merkezine koymaya karar verdi. Bu kararinin ardindaki sebepler
patatesin Kapadokya baglaminda yerel bilgi, sanayilesme, arazi kullanimi ve kiiresellesme ta-
rihlerini kat etmesinde yatiyordu. Patatesi merkeze koymamizin bir sonucu olarak ise farkli 6l-
geklerde ve niteliklerde pazarlar igin patates yetistiren li¢ Kapadokyali ailenin —Kara ailesi,
Sut ailesi ve Giliven ailesi—hikayelerini ve yine onlarin patates yetistirme bigimlerini etkileyen
gesitli gog deneyimlerini paylagsmaya karar verdik. Bu ailelerle sohbetlerimiz ve birkag giin bo-
yunca onlarin glindelik yasamlarina taniklik etme deneyimimiz isiginda patates yetistiricileri-
nin giinliik rutinleri ve ekonomik diizenleri hakkinda karsilikli bir 6grenme stireci ylritmeye
galistik. Ailelerin evlerine, tarlalarina ve giftliklerine yaptigimiz ziyaretler boyunca Wapke, aile
tyeleri gtinlik islerini yaparken onlarin fotograflarini gekti. Ayrica bu ziyaretlere, geleneksel
ve glincel patates tretim yontemleriile bu yontemleri gevreleyen degisen kosullar tizerine soh-
betler eslik etti. Wapke’nin fotograflari araciligiyla bu konu tzerine de bazi notlar paylagsmak

amacilyla tg ailenin gegmis ve gelecek nesillerinden de bahsettik.

President of Nevsehir Chamber of Tourist
Guides, Gaye Gontlal, our research for “Po-
tato Growers” started by visiting farmers and
villagers with whom we had been collaborat-
ing for the festival since 2016. Wapke’s inter-
ests and inquiries shaped the direction of the
research, guiding her to centre it around po-
tatoes since they brought in histories of local
knowledge, industrialization, land use and glo-
balization in relation to Cappadocia. That, in
turn, led to the decision to share the stories of
three potato-grower families from Cappado-
cia who grow potatoes at different scales and
in different markets, as well as various stories
of dislocation, which has affected their ways of
growing potatoes: Kara family, Stut family, and

Guven family. From our conversations with

them and being part of their lived experience
and ordinary lives for those days, we tried to
learn mutually about the potato farmers’ dai-
ly routines and economic structures. During
visits to the families’ houses, fields and farms,
their daily work was photographed by Wapke
while conversations took place about the tradi-
tional and current ways of potato production
and the changing conditions that surround it.
We also discussed the past and future gener-
ations of the three families, with insights on
this topic to be shared later through Wapke’s
photographs.

While discussing what we represent in
the rural, what is truly happening there and on
the land itself, we arrived at the idea for the

next phase of “Potato Growers” The Kara, Sut
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Patates tohumunda, hayatta kalmasina yetecek
miktarda su bulunuyor, patateslerin yapraklari topragin
kurumasini engelliyor.

The seed potato contains enough water to survive and
later, leaves prevent the soil from getting too dry.

POTATO EATERS

{/ Patatesler 6nce boyutlarina gére ayrilip buytk
bir guvala dolduruluyor.
The potatoes are pre-sorted by size and filled into
a Big Bag.



Mart ayindaki ziyaretimizde Erol bize bu kultibeyi biraz
elden gegirmek istedigini anlatti, eski patates tarlasinin
sulama sistemini kurmak istiyormus.

In March, Erol told us that he is planning to rebuild this
shed a bit. He wants to reinstate the irrigation system
on the former potato field.

N
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Mayis ayinin ortalarinda, Erol bize bir patates
tohumunun toprak altinda nasil filizlendigini gésteriyor.
In mid-May, Erol shows us what germinating a seed
potato looks like underground.

Il POTATO EATERS

Kirsalda neyi temsil ettigimiz, kirsalda ve tarlada aslinda neler oldugu lzerine tartis-
malarimizi stirdtrirken kendimizi “Patates Yetistiricileri’nin bir sonraki asamasini tasarlarken
bulduk. Kara, Sit ve Giiven aileleri, 2019 yilinin Eyltil ayinda Istanbul’a davet edildi ve birlikte
her ailenin favori tarifiyle pisirilen kendi yetistirdikleri patatesleri paylasacaklari bir bulusma
duzenlemeyi planladik. Ancak Kara ve Guven ailelerinin tarladaki isleri ve hayvanlariyla ilgili
sorumluluklari nedeniyle Kapadokya’dan ayriimalarinin mimkin olmadigi anlasildi. Istanbul’a
yalnizca Sut ailesi gelebilecekti.

Kara Ailesi, nesillerdir Gavusin’de yasiyor. Eskiden pazarda satmak tzere yetistirdikleri
kirag patatesi son yillarda yalnizca kendi tiketimleri igin tretiyorlar. Ellerindeki tohumlari kuru
sekilde, sulama yapmadan ve glivercin glibresi kullanarak yetistiriyorlar. Bu yéntem, Kapadok-
ya bolgesinde en yaygin olarak kullanilan, geleneksel bir yontem. Kara Ailesi’nin erkek tyeleri
70’lerde Bati Almanya'ya galismaya gitmis ve bu gog, tarimsal bilgi ve is glicl agisindan aile
lizerinde on yillar boyunca slirecek bir etki yaratmis. Erkekler ayrildiktan sonra tarla islerini
yapmak, gocuklari yetistirmek ve evin diger tiim ihtiyaglarini karsilamak evin kadinlarina kalmis.

Sut Ailesi, Gozde Zirai’nin kuruculari olan Adiyamanli bir aile. 90’ yillarda ilk patates
tarlalarini satin almislar. Gézde Zirai sirketinin resmi olarak kurulusu ise 1995 yilinda gergek-
lesmis. Bugtin Stit Ailesi’nin Adana ve Kayseri’de tarlalari ve Nevsehir’de dogal depolama alan-

and Giiven families were invited to Istanbul in
September 2019 and together we were to or-
ganize a gathering for sharing the potatoes
they grow, prepared according to each fami-
ly’s favourite potato recipe Only the Sut family
could attend, as the Kara and Giiven families
faced responsibilities on their land and with
their livestock, so it was impossible for them to
leave Cappadocia.

The Kara Family has been living in
Cavusin for generations. They used to grow
dry potatoes for the market; however, in re-
cent years, they have been producing solely
for their own consumption. The seeds they
used were cultivated dry, without irrigation,
and fertilized with pigeon manure—a method

that is considered the most traditional in the

Cappadocia region. The male members of the
family migrated to West Germany in the 70s,
a displacement that had a profound effect on
the family’s agricultural knowledge and labour
practices for decades. After the men left, it
was up to the women to do the work of farm-
ing, raising children and everything needed
for the household.

The Sut family, who are the founders of
Gozde Ziral, are originally from Adiyaman In
the 90s, they bought their first field to grow
potatoes. In (995 the company Gézde Zirai was
founded officially. Over time, they expanded
their operations, and today, they have fields in
Adana and Kayseri and a natural storage fa-
cility in Nevsehir. Since 2017, they have served

as Turkey’s official representatives for HZPC, a
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/N Resul Stt, tohumluk Colomba patatesi dolu bir Big Bag'in -  Bir Big Bag dolusu patatesin ekimi yaklagik on dakika
tzerine uzanmis, telefonuyla ekimi koordine ediyor. slirtyor.
Resul St leaning on a Big Bag of Colomba seed potoes Planting one Big Bag takes around ten minutes.
whilst coordinating the planting on his phone.



14 PATATES YIYENLER 15 POTATO EATERS

Kamyon yuikleme elle yapiliyor, bu sirada erkekler - Patateslerin dondurulmus kizartmalara déntsturilmesi
koordinasyon saglamak igin birbirlerine sesleniyor. bir saatten fazla sirmiyor.

Loading a truck is done by hand, while the men call out Processing the potatoes into frozen fries takes no more
to each other to coordinate. than an hour.




Butin katilimeilara Kapadokya'da sanayilesme, arazi kullanimi

ve kiresellesme ile ilgili patates anlatilarinin yer aldigi bir kitapgik verildi.
All guests received the booklet with potato stories about industrialization,

land use and globalization in Cappadocia.
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lari bulunuyor. 1999 yilinda, Wapke’'nin de dogup buyudigi Hollanda'nin Friesland bélgesinde,
Hettema BV ve BV De ZPC sirketlerinin birlesmesiyle kurulan bir patates tohumculugu sirketi
olan HZPC’nin 2017 yilindan bu yana Tiirkiye'deki resmi temsilciligini yapiyorlar. Gézde Zirali,
tohum ithalatindan tretime, patates ¢iftgiliginden depolama ve satisa kadar tim stireglerde
faal olan yapisiyla, Tiirkiye'de endustriyel patates tarimi alaninda rekabet avantajina sahip en
blyuk aktérlerden biri olarak rol alyor.

Guven Ailesi, Derinkuyu’da yasiyor ve 40 yili askin stiredir de burada patates yetisti-
riyor. Ailenin gocuklari, kiiglk yaslardayken giftlikte ve tarlada ailenin diger tyeleriyle birlikte
galisarak bitkiler ve triin yetistirme yontemleri hakkinda bilgi ve deneyim edinmisler. Gelenek-
sel patates yetistirme yontemlerine dair bilgi, nesilden nesile bu birliktelik sayesinde aktaril-
mis. Ailenin ogullarindan biri simdi Nevsehir Universitesi’nde Ziraat okuyor.

2019 yilinin Eyltl ayinda hasadi kutlama gelenegine uygun olarak, her aile en sevdigi pata-
tes yemegi tarifini paylasti ve bayram gibi gegen bu glin, Potates yet/stirrci/ers kitapgiginin lans-
mani ile tamamlandi. Kitapgik, Gg ailenin patates tretimi konusundaki yerel ve bélgesel bilgilerinin
yani sira hikayelerini de igeriyor. Wapke'nin kitapgigin kapagina ve i¢ sayfasina yaptigi patates
baskilari ise gogumuzu okul yillarina gétiirerek o zaman yaptigimiz patates baskilarini hatirlama-

miza ve bulusma boyunca patatesle ilgili birgok baska hikayenin de anlatiimasina vesile oldu.

Dutch seed potato company that was found-
ed in 1999 by the merger of Hettema BV and
BV De ZPC, which are both from Friesland,
the region of the Netherlands where Wap-
ke herself was born and raised. Gézde Zirai,
which incorporates all processes from im-
port of the seeds to production, from pota-
to farming to storage and sales is one of the
biggest actors in terms of industrial farming
of patatoes with a competitive advantage in
Turkey.

The Guven family lives in Derinkuyu.
They have been growing potatoes there for
more than 40 years. The children of the fami-
ly learned about plants and farming methods
during their childhood by helping and work-
ing together with the whole family on the

farm and in the fields. This sense of togeth-
erness is the means by which the knowledge
of traditional farming methods has been
passed down from generation to generation.
Today, one of the sons in the family is study-
ing agriculture at Nevsehir University.

In September 2019, in a spirit of cel-
ebrating the harvest, each family shared
their favourite potato recipe, and this festive
occasion also marked the launch of the Po-
tato Growers booklet. The booklet captures
the stories of the three families, showcasing
their translocal knowledge and experienc-
es in potato production. The potato stamps
that Wapke applied to the booklet’s cover
sparked even more memories during the

gathering, as many participants reminisced



Sut Ailesinin En
Sevdigi Patates
Yemegi:

Patatesli Tavuk But

Patates Tipi: Agriya
Tarla: Tomarza, Kayseri

MALZEMELER (4 KiSiLiK)

8 adet tavuk but

3 orta boy patates

3 adet domates

8 adet biber

6 dis sarimsak

| adet sogan

| yemek kasigi salga

Yarim gay bardagi siviyad

G o6z karari kekik, pul biber, tuz ve kéri

YAPILISI

Patates, domates, biber ve sogani
dograyin. Bir kapta salga, ezilmis
sarimsak, baharatlar ve sivi yagi
karigtirin. Bayuk bir kapta hepsini
tavuk butlariile bir araya getirip
karigtirin. Tdm malzemeleri tepsiye
yerlestirin ve firina verin.

—> Anadolu Kuliibi, Biyukada
istanbul Bienali | Istanbul Biennial
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The Most Favorite
Dish of Sut Family:
Chicken Drumsticks
with Potato

Potato Type: Agriya
Field: Tomarza, Kayseri

INGREDIENTS (4 SERVINGS)

8 chicken drumsticks

3 medium-size potatoes

3 tomatoes

8 green peppers

6 garlic cloves

| onion

| tbsp tomato paste

Half tea glass of sunflower oil (125 ml
per tea glass, so approx. 60 ml here)
Thyme, red chilli flakes, salt, and
curry powder, to tast

INSTRUCTIONS

Chop the potatoes, tomatoes,
peppers, and onions. In a bowl, mix
the tomato paste, crushed garlic,
spices, and sunflower oil. In a large
bowl, combine everything with the
chicken drumsticks and mix well.
Place all the ingredients on a baking
tray and bake in the oven.
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Gven Ailesinin

En Sevdigi Patates
Yemegi:

Firinda Patates

Patates Tipi: Marabel
Tarla: Derinkuyu, Kayseri

MALZEMELER (4 KiSiLiK)
1 kilo patates

SERVIS ICIN
Tereyag
Peynir
YAPILISI

Patatesler gtizelce yikanir. Kizgin
firina atilir, pisirilir. Servis edilirken,
yaninda tereyadi ve peynir ikram
edilir.

POTATO EATERS

The Given Family’s
Favourite Potato Dish:
Baked Potatoes

Potato Type: Marabel
Field: Derinkuyu, Kayseri

INGREDIENTS (4 SERVINGS)
1 kg potatoes

SERVE WITH
Butter
Cheese

INSTRUCTIONS

Wash the potatoes thoroughly. Place
them in a hot oven and bake. Serve
with butter and cheese on the side.

& Anadolu Kuluibu, Biytikada

istanbul Bienali | Istanbul Biennial
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Ughisar Kadin Kooperatifi'nden Elmas Sari (istte), Emine Ceylan (altta)

Elmas Sari (above), Emine Ceylan (below) from Ughisar Women's Cooperative
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Mayis 2024°te Cappadox’un Gagdas Sanat Programi’nin 5. edisyonu, “Degisen Gokler”
basligr altinda, programi kuran ve bigimlendiren sevgili dostumuz kiiratér Fulya Erdemci’nin
anisina diizenlendi. Fulya'y1 2022 yilinda kaybettik. Cappadox’un 5. edisyonunu énceki edisyon-
lardan eserleri yeniden davet ederek kurgulamayi ve 2015 ve 2018 yillari arasinda bu program
kapsaminda ortaya gikan sergilere, eserlere, metinlere, arastirmalara ve karsilasmalara bir-
likte geri donmeyi hedefliyorduk. Bu hayal, Fulya’nin 6nerisiyle dogmustu ve hepimizin benim-
sedigi ve heyecan duydugu bir ufka donustu. 5. edisyonu 2020’de diizenlenmek tizere planlar
yapiyorken Wapke'yi davet ettik. Fulya da ben de Wapke'nin arastirmalarini Kapadokya'da
paylasmayi ve genisletmeyi dort gozle bekliyorduk. Ancak pandemi nedeniyle festival yillarca
gergeklestirilemedi ve 5. edisyonun diizenlenmesi ancak 2024'te miimkiin oldu.

Cappadox’un 2024 edisyonu igin Wapke, Ughisar Kadin Kooperatifi ile isbirligi yapti.
Kapadokya’'da kadinlar genellikle kooperatifler altinda 6rgtitleniyor; bu, topluluk olusturma ve
girisimcilige adim atma agisindan bélgede gogunlukla takdir géren bir model. Kooperatifier,
yerel mutfak kilttirint yasatmanin yani sira, onu gagdas yollarla sunmada ve kadin tyelerini
desteklemede de 6nemli bir rol oynuyor. Ughisar Kadin Kooperatifi, bu anlamda en basarili
organizasyonlardan biri. Kooperatifin yil boyunca faaliyet gésteren ve Kadineli adini tasiyan
bir restorani var. Bu restoran araciliiyla hem kooperatif aktif bir bigimde galisiyor hem de

about their school days when making such
stamps was a common activity.

In May 2024, the 5th edition of the
Contemporary Art Programme of Cappa-
dox, titled “Changing Skies,” was organised
in memory of our beloved friend and curator,
Fulya Erdemci, the founder and drafter of the
programme, whom we lost in 2022. Since its
inception in 2015, we have sought to curate the
5th edition of Cappadox by recalling works
from previous editions and collectively revis-
iting the exhibitions, artworks, texts, research,
and encounters that emerged within the pro-
gramme between 2015 and 2018. This dream
was born from Fulya’s proposal and became a
horizon that we all embraced with enthusiasm.
When the 5th edition was originally planned

for 2020, we invited Wapke. Both Fulya and |
were looking forward to the opportunity to
share and expand on Wapke’s research in Cap-
padocia. However, due to the pandemic, it was
not possible to realise the festival for several
years, and it had to be postponed until 2024.
For Cappadox 2024, Wapke collaborated with
the Ughisar Women's Cooperative In Cap-
padocia, women often organise themselves
through cooperatives, which are mostly ap-
preciated in the region as an effective model
for fostering community building and sup-
porting steps towards entrepreneurship.
These cooperatives play a vital role not only in
preserving local culinary traditions but also
in presenting them in contemporary ways

while empowering their women members. The
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Ughisar’da yasayan yetmisten fazla kadina destek saglaniyor.

Kooperatif Uyelerini, patates yetistirme ve pisirme hikayelerini paylagsmaya davet eden
Wapke, onlarin giftliklerini, tarlalarini ve mutfaklarini ziyaret etti. Hikayelerini dinledi ve bu hi-
kayeleri fotograflar ve ses kayitlariyla belgeledi. Wapke ayrica Kadin Kooperatifi tiyelerinin en
sevdigi patates yemeklerinin tariflerini topladi ve bu tariflerden lgu, festival sirasinda, sergi-
nin agilis glinlerinde diizenlenen bir 6gle yemegi bulusmasinda konuklara sunuldu. Bu yemekler
Kusbasi Etli Patates Yahnisi, Patates Salatasi ve Patates Dolazi idi. ilki ana yemek, ikincisi salata
ve Uglnclst Kapadokya mutfagina 6zgl yoresel bir tatliyd.

Ug gesit yemek sunulan &gle yemeginde, katilim saglayan tiim patates yiyenlerden, en
sevdikleri patates yemeklerinin tariflerini masa értistine yazmalari daistendive diinyanin dért
bir yanindan gelen bu patates severler favori tariflerini paylasti. Wapke'nin patates damgala-
riyla stisledigi masa értisi, tim patates tariflerinin toplandigi bir not defteri gibi kullanildi. Bu
kitapgikta, o masada gergeklestirdigimiz yerel-asiri paylasimin bir kesitini, bu 6gle yemeginin
kuresel patates Gretimine ve ev yapimi yemeklere dair anlatilari nasil bir araya getirdigini ha-

tirlatan bir ani olarak paylagsmaktan mutluluk duyuyoruz; glinkii "Herkes patates yer."

Ayni zamanda Wapke ayrica, kadinlarin patates yetistirdikleri tarlalarda gekilmis fo-

tograflarindan olusan bir fotograf serisini gosterdigi ve 2019°da yaptigr arastirmadan seg-

Ughisar Women's Cooperative is one of the
most successful examples in this regard. They
operate a restaurant named Kadineli, which is
open year-round. Through this restaurant, the
cooperative remains actively operational while
also providing support to more than seventy
women living in Ughisar.

Inviting members of the cooperative
to share their stories about potato farming
and cooking, Wapke visited their farms, fields,
and kitchens. She listened to their stories and
documented them through photographs and
audio recordings. Wapke also collected reci-
pes for the Women’s Cooperative’s favourite
potato dishes, three of which were prepared
for a lunch gathering held during the festival
and the exhibition’s opening days. The dishes

included Potato Stew with Diced Veal, Potato
Salad, and Potato Dolaz —the first being the
main dish, the second a salad, and the third a
dessert unique to Cappadocian cuisine.
During the three-course lunch, all the
potato eaters who joined were invited to write
the recipes of their favourite potato dishes on
the tablecloth, and eaters from around the
world eagerly contributed. The tablecloth,
decorated by Wapke with potato stamps, was
used as a notebook to collect these recipes.
In this booklet, we are delighted to share a
glimpse of the trans-local exchange that took
place at the table—a celebration of how the
lunch gathering connected narratives of glob-
al potato production with home-cooked tradi-

tions. As “Everyone eats potatoes”

27

tigi birkag fotografi daha ekledigi bir agik
hava sergisi de diizenledi. Tum bu fotografiar
basildi ve Ughisar Kadin Kooperatifi'nin bah-
gesindeki gegici agik hava restorani Kadine-
li'ye yerlestirilerek mekani susledi. Boylece,
bu sergi araciligiyla, 2018°den baslayarak
2024’e uzanan projenin tim asamalari bir
araya getirilmis oldu ve Kapadokyali patates
yetistiricilerinin hem bireysel hem de aile ta-
rihleriyle 6rall gagdas ve geleneksel pratik-
lerini anlatan hikayeler tizerinden sekillenen

arastirmalar, Ughisar’da paylasildi.

Last but not least, Wapke organised
an outdoor exhibition showcasing a photo se-
ries of the women working in the fields where
they grow potatoes. The exhibition also fea-
tured selected photographs from the 2019
research. These images were printed on ban-
ners and used to decorate the temporary
outdoor restaurant, Kadineli, in the garden of
the Ughisar Women's Cooperative. Through
this exhibition, the project’s journey—from its
beginnings in 2018 to its culmination in 2024—
was brought together, and the research—un-
folding through stories of Cappadocian po-
tato farmers’ contemporary and traditional
practices, woven with their individual and fam-
ily histories—was shared with the community

in Ughisar.

POTATO EATERS

Snceks sayfo
previous page

Kadinlar, patatesleri
boyutlarina gére ayirirken
guruk veya hasarli olanlari
ayikliyor.

While the potatoes

are sorted by size, the
women remove the rotten
or damaged potatoes
manually.



PATATES YIYENLER POTATO EATERS

Ughisar Kadin Kooperatifi mutfaginda lg gesit patates Preparing a three-course potato lunch in the kitchen of the
tarifinin sunulacagi 6gle yemeginin hazirliklari yapihyor. Ughisar Women's Cooperative.
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POTATO EATERS

Patates Salatasi

MALZEMELER
5 kg patates
2 adet marul
2 demet yesil sogan
2 demet maydanoz
Baharatlar
(tuz, karabiber, pulbiber)
Limon
Zeytinyagdi

2

Potato Salad

INGREDIENTS
5 kg potatoes
2 leaves of lettuce
2 bunches of scallions
2 bunches of parsley
Spices (salt, black pepper, red chilli flakes)
Lemon
Olive oil
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PATATES YIYENLER

Etli Patates

MALZEMELER
1 kilo dana kugbasi
1 kilo sogan
2 su bardagi siviyagd
200 gr. salga
Tuz, karabiber, kirmizi biber, kekik
5 kg. patates (marabel)

-

A

Potato Stew
with Diced Veal

INGREDIENTS
1 kg diced veal
1 kg onions
2 glasses of sunflower oil (200 ml per glass)
200 gr tomato paste
Salt, black pepper, red chilli flakes, thyme
5 kg potatoes (marabel)
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Patates Dolazi

MALZEMELER
5 kg patates
3 [I] siviyag

1 kgun
2 [1] pekmez

YAPILISI
Yagda unu kavur. Haslanmis patatesi
rendeleyip ekle, biraz daha pisir, kiguk
g¢anaklarda pekmezle.

Potato Dolaz

INGREDIENTS
5 kg potatoes
3 [I] of sunflower oil
1 kg flour
2 [I] grape molasses

INSTRUCTIONS
Toast the flour in oil. Grate the boiled potatoes
and add them, cook a little more, then serve in
small bowls with molasses.

POTATO EATERS
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Patates
. Graten

|
O
. Potatoes
- au Gratin

Patates

- Kavurmasi

Stove Top
. Roasted Po-
: tatoes

8 adet patates

2 su bardagi krema

1 gay bardagi tereyag
Tuz, biber, kekik, sarimsak
2 bardak kasar peyniri

YAPILISI

Kremayi isitin.

Tereyag, tuz, biber, kekik
ekleyin. Sosu firin kabina
dokin. ince dogranmig
patatesleri sosla karistirin.
200°C'de isitilmig firina
yerlestirin. Rendelenmis
kasarlari ekleyin, 10 dk
daha pisirin.

Afiyet olsun.

—ZEYNEP BERIK

1 kuru sogan

1 kg patates

Yarim demet taze sogan
1 demet maydanoz

Sogan kavrulur. 1 kg
rendelenmis ¢ig patates
sogana katilir. Pisene kadar
arada bir karistirilir. Patates
pisince kirmizi pul biber, tuz,
taze sogan, maydanoz katilir.
Afiyet olsun.

—SEMA GERMEN

PATATES YIYENLER

8 potatoes

2 glasses of heavy cream (200
ml per glass)

| tea glass of butter (125 ml
per glass)

Salt, pepper, thyme, garlic

2 glasses of grated kasar
(kasseri cheese) (200 ml

per glass; so about 00 gr of
grated cheese)

INSTRUCTIONS

Heat the heavy cream.

Add butter, salt, pepper,
thyme. Pour the sauce into a
casserole. Mix the thinly sliced
potatoes with

the sauce. Place in the oven
preheated to 200°C.

Add the grated kasar on top,
cook for another |0 minutes.
Serve and enjoy.

—ZEYNEP BERIK

1 onion

1 kg potatoes

Half a bunch of scallions
1 bunch of parsley

Cook the onion. Grate the
potatoes and add the grated
potatoes to the onion. Stir
occasionally until cooked.
When the potatoes are
cooked, add red chilli flakes,
salt, scallion and parsley.
Enjoy your meal.

—SEMA GERMEN
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Goz Karari
. Patates

Dolmasi

. Stuffed
Potatoes
: (Rule of
: Thumb)

Patates
Sote

o
A
Sauteed
Potatoes

Yeteri kadar orta boy patates

IC MALZEMES]

Sogan

Kiyma

Piring (istege bagli)
Baharat (kirmizi biber +
karabiber)

Tuz + salga + kapak igin
domates

Patateslerin kabuklari soyulur.

Patateslerin igleri oyulur.
Cikarilan igler piring yerine
kullanilabilir.

Dolma igi hazirlanir.
Patateslerin igi doldurulur,
domates kapak ile kapatilir.
Kisik ateste su eklenerek
pisirilir.

Afiyet olsun

—ERKUL YAZGAN

2 kg patates

1 kg tavuk

¥ kg kirmizi biber
¥ kg yesil biber
¥ kg mantar

1 adet sogan

1 bas sarimsak

POTATO EATERS

Medium-sized potatoes (as
many as you'd like to serve)

FOR THE FILLING

Onion

Ground meat

Rice (optional)

Spice (Red chilli flakes + black
pepper)

Salt + tomato paste + tomato
skin slices to be used as lids

Peel the potatoes.

Hollow out the potatoes.
Instead of rice, you can use
the hollowed out potatoes’
flesh.

Prepare the stuffing.

Stuff the potatoes, cover the
top of the stuffed potatoes
with tomato lids.

Add water, cook over low heat.
Bon Appetit

—ERKUL YAZGAN

2 kg potatoes
1 kg chicken
2 kg red pepper
2 kg green pepper
%2 kg mushrooms

1 onion

1 head of garlic
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Patates

: Kavurmasi

N .:.;','...-\\

&)
Stove Top
: Roasted

Potatoes

(HAYRIYE HAMZAGEBIi'nin tarifi)
Aktaran:
Torunu EzGi HAMZAGEBI

2-3 sogan julyen dogranir.
1-2 yemek kasigi tereyaginda
karamelize olana kadar
kavrulur.

Domates salgasi eklenir.
Uzerine 4-5 tane haslanmis
patates eklenir ve kisik ateste
kavrulur. Pire gibi homojen
kivamda olmasi beklenmez.
Blenderdan gegmez.

Sogan ve salga ile iyice hemhal
oluncaya kadar kavrulur. Tuz,
yiyenin damak tadina gére
eklenir.

Babaannemi hep bu yemekle
anarim <3

PATATES YIYENLER

(HAYRIYE HAMZAGEBI's recipe)
Passed down to and written
by her granddaughter:
EZGi HAMZAGEBI

Julienne 2-3 onions.

Cook in [-2 tbsp butter until
golden brown, caramelised.
Add tomato paste.

Add 4-5 boiled potatoes on it
and cook over low heat.

It does not have to have a
homogenous texture like a
purée.

Do not use a blender to mash
them.

Cook it until it is well-mixed
with the onion and tomato
paste. Add salt to taste.

| always remember my
grandmother when | make this
recipe <3

Tortilla

. Patatas

/ ispanyol
Omleti

Tortilla
Patatas
/ Spanish
Omelette

1 patates
1 sogan
3 yumurta

Dogranmis patatesleri ve
sogani kizart.

Yumurtalari girp.

Kizarmis patatesleri
yumurtaya ekle.

Pisir.

Burada en 6nemli asama
omleti gevirmek. Bunun igin
tavadan daha buyuk bir tabak
kullanarak omleti gevir.

1 potato
1 onion

3 eggys

Fry the chopped potatoes and
the onions.

Beat the eggs.

Put the fried potatoes on the
eggs.

Cook it.

Turning the omelette is the
most important part, take a
plate bigger than the pan and
use it to turn the omelette.
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Tavuklu

. Patates

Potatoes
- With
Chicken

Potato

. Casserole

4 adet tavuk pirzola
3 kuguk patates
4 adet arpacik sogan

SOS

1 yemek kasigi biber salgasi
1 yemek kasigi domates
salgasi

1.5 yemek kasigi soya sosu
Kekik (1 tath kasigr)

Pul Biber (Y2 tath kasigr)
Karabiber (1 gay kasigr)

2 yemek kasigi zeytinyag

1 yemek kasigi ilik su

Once sosu hazirlayalim. Sonra
sosla tavuk, patates ve arpacik
soganlari karigtiralim. 200°C
firinda yaklagik 50 dakika
pisirelim.

Afiyet olsun :)
Bon appetite )
—EDA KAHYALAR

Patatesler soyulur.

Enine ince ince (yarim parmak)
dogranir.

Kiyma, sogan, salga (bir
kasik), 2 domates dogranarak
kavrulur.

Tepsiye bir kat patates, bir
kat kavrulmus i¢ dékilur. Ug
kat désendikten sonra (istege
gore) domates, biber enine
dogranarak, firinda 30-40
dakika pisirilir.

Afiyet olsun.

—SEVING CUCE

PATATES YIYENLER

4 chicken chops
3 small potatoes
4 shallots

SAUCE

1 tablespoon of red pepper
paste

1 tablespoon of tomato paste
1,5 tablespoons of soy sauce
Thyme (1 large teaspoon)
Red chilli flakes

(172 large teaspoon)

Black pepper (1 teaspoon)

2 tablespoons of olive oil

1 tablespoon of warm water

First, prepare the sauce. Then
mix the chicken, potatoes and
shallots with the sauce. Bake
in a200°C oven for about 50
minutes.

Enjoy your meal 3)
Bon appetite )
—EDA KAHYALAR

Peel the potatoes.

Slice them thinly (half a finger
thin) and horizontally.

Cook the ground meat,
chopped onion, tomato
paste (one tablespoon) and 2
chopped tomatoes.

Place one layer of potato

on the tray and, on top of it,
spread one layer

of cooked filling. After three
layers, you can add on top, if
you like, some tomatoes and
peppers sliced horizontally.
Bake in the oven for 30-40
minutes.

Enjoy your meal.

—SEVING CUCE
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: Kremali
: Tereyagh
Patates
Piuresi
"Ezilmisg

Patates"

Creamy
. Buttery
Mashed
Potatoes
-“Smashed

Potatoes”

Airfryer'da
: Patates

: Kizarmasi

e
O

Air Fryer
- Potato

: Wedges

Patates

Sut

Sarimsak

Tereyag

Yesil Sogan

Krem peynir veya eksi krema

Patatesleri esit pargalara
boéltn, tuzlu suda haslayin.
Suziin, tencereye geri koyun
ve tereyagi ve sut veya krema
ile ezin. Krem peynir, sarimsak
ve yesil sogan eklemekten
gekinmeyin.

—YAGMUR KERIMOGLU

Patatesleri soyup elma dilim
seklinde dograyip tuzlu
suda 15 dakika bekletiyoruz.
Az zeytinyagi ile karistirip
airfryer’da 200 derecede
25 dakika arada karigtirarak
pisiriyoruz.

Afiyet olsun.
—BERNA ULMAN

PATATES YIYENLER

Potatoes

Milk

Garlic

Butter

Green onions

Cream cheese or sour cream

Cut the potatoes into equal
pieces, boil them in salted
water. Drain, return them into
the pot and mash with butter
and milk or cream. Feel free to
add cream cheese, garlic and
scallions.

—YAGMUR KERIMOGLU

Peel the potatoes, cut them
into wedges and soak them in
salted water for |5 minutes.
Toss them with a little olive oil
and cook in the air fryer at
200 degrees Celsius for 25
minutes, stirring occasionally.

Enjoy your meal.
—BERNA ULMAN
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Patates

: Kavurma

Stove Top
: Roasted

' Potatoes

Firinda
Biberiyeli
 Mini
Patates

: \/..,N‘s\‘

Hagd
Rosemary
Roasted

: Baby
Potatoes

4 orta patates

| blytk sogan

| gorba kasigi biber salgasi

| gorba kasigi domates salgasi
| buytk dis sarimsak

Tuz, karabiber

Siviyag

250 gr. kiyma

Soganlari minik minik dogra,
sivi yagda kavur; renkleri
olunce, kiymayi ekle kavur.
Kiymalar tam pismeye yakin
salgalari ekle, tuzu karabiberi
ekle. Gerekirse azicik su ekle,
biraz pisir. Kiip dogradigin
patatesleri karisima ekle.
Patates seviyesine kadar
suyla pisinceye kadar bekle.
Ocaktan almadan sarimsag
ekle, biraz daha kaynat.

Afiyet olsun.

Kuguk taze patatesleri
soymadan yikiyoruz,
firgalayarak hasliyoruz
oncelikle. Sonra bir bardakla
butun seklindeki patatesleri
eziyoruz ve zeytinyadi ve taze/
kuru biberiye ile 200 derece
isitilmis firinda kizarana kadar
pisiriyoruz.

Afiyet olsun.
—BERNA ULMAN

POTATO EATERS

4 medium potatoes

I large onion

| tablespoon red pepper paste
| tablespoon tomato paste

I large clove of garlic

Salt, black pepper

Sunflower oil

250 gr. ground meat

Chop the onions into small
pieces, cook them in oil until
they are golden brown. Add
the ground meat and continue
cooking. When the meat

is almost cooked, add the
tomato paste, salt and black
pepper. Add a little water if
necessary. Mix and cook all for
a while. Then, add the potato
cubes to the mixture.Wait until
the potatoes are cooked (if
you added water, it should be
just above the potatoes before
you leave it to cook). Add the
garlic before removing from
the stove. Boil a little more.

Enjoy your meal.

Wash the small fresh potatoes
without peeling them, then
scrub and boil them. Next,
press down on each potato
with a glass to flatten it
slightly, keeping them mostly
intact, and then bake them in
the preheated oven at 200°C
with olive oil and fresh/dried
rosemary until golden and

crispy.

Bon Appetit.
—BERNA ULMAN



Kevser Giiler, Kultigin Kagan Akbulut
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Firinda

. Crtir Patates

Crispy Oven

Roasted
Potatoes

Patatas
: Bravas Tapa

1 kg mini taze patates kabuklu
iyi yikanmis

1 bas sarimsak

Az tuz

Biberiye, kekik, adagayi,
sumak, karabiber, kirmizi pul
biber

Tereyag + zeytinyadi

Yagh kagit serilmis firin
tepsisine patates serilip, bol
yag eklenir. Az kizarinca,
firindan gikarilip iyice ezilir.
Baharatlar ve az yag eklenip
tekrar firina verilip gitirdatilir.
(Sarimsak da eklenir ara
pisimde gikarilip kabuklar
soyulur. Ezilip patates Ustlerine
straltr.)

(derece istege gore ayarlanip
gozle ve kurdanla pisip
pismediginin kontrolt yapilr.)
Yogurt ve peynir ve yesilliklerle
servis edilir.

—OZGE ISKENDER

Patates
Sarimsak ve mayonez
Domates

Domates sosunu ve sarimsakl
mayonezi hazirlayin.
Patatesleri haslayin.
Patateslerin lizerine mayonez
ve domates sosu koyarak
servis edin.

PATATES YIYENLER

1 kg of fresh skin-on potatoes,
well washed

1 head of garlic

A little salt

Rosemary, thyme, sage,
sumac, black pepper, red chilli
flakes

Butter + olive oll

Place the potatoes on a baking
tray lined with baking paper
and add plenty of oil. When it
turns slightly brown, remove
it from the oven and mash it
well. Add spices and a little
oil and put it in the oven again
and let it get crispy.

(Place garlic on the tray at
first as well and, mid-cooking,
take it out and peel it. Then,
crush the garlic and spread it
on the potatoes). (The degree
to which the oven is heated
can be adjusted. You should
check whether the dish is
cooked by keeping an eye on
it and doing a toothpick test).
Serve it with yoghurt, cheese
and greens.

—OZGE ISKENDER

Potatoes
Garlic and mayonnaise
Tomatoes

Make the tomato sauce and
the mayonnaise with garlic.
Boil the potatoes.

Serve the boiled potatoes with
mayonnaise and tomato sauce
on top.

5l

Patates
: Oturtma

©

o

Potato
: Casserole

Rioja Usuli

Patates

N

%

Patatas a la

. Riojana

-

Rioja Style

Potatoes

4 veya 5 adet patates

Yarim gay bardagi zeytinyagi
Yarim kilo et ( kiyma)

2 adet sogan

1 adet sarimsak

2 adet domates

(istenirse biber salgasi veya
domates salgasi)

NASIL PiSIRILIR

Kiymayi kavur,

salga + domatesiile

Kenara koy

Tekerlek olarak patatesleri kes
ve hafif kizart. Tavaya yerlestir,
Usttine kiymayi dése. Hafif
ateste pisir.

Sosisi yagda kizart
aceite

Patatesleri hasla

Acayip lezzetli Super rico
Chorizo Chorizo
Patates Patatas
Siviyagd Aceite

Freir el chorizo en

Hervir les patatas

POTATO EATERS

4 or 5 potatoes

Half a tea glass of olive oil (125
ml glass)

Half a kilo of meat (ground
meat)

2 onions

| garlic

2 tomatoes

(Optional: pepper paste or
tomato paste)

HOW TO COOK

Cook the minced meat with
tomato paste + tomatoes
Then set it aside

Cut the potatoes into medium
slices and fry them lightly.
Arrange the potatoesina
skillet, spread the cooked
meat on top, and cook over
low heat.

Fry the sausage
in oil

Boil the potatoes

Super tasty

Chorizo Sausage
Potatoes
Oil
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Patates
: Salatasi

Y
Potato
: Salad

Hatay Usiili
Patatesli

. Kofte
O

Hatay-Style
: Potatoes

5 adet patates

| demet maydanoz

| demet dereotu

2 yemek kasigi nar eksisi
3 yemek kasigi limon suyu
| cay kasigi tuz

1, 5 su bardagi ince bulgur
2 adet buyuk boy patates

1 adet sogan

2 yemek kasigi biber salgasi
1 tath kasigi pul biber

1.5 yemek kagigi taze reyhan
0.5 bardak zeytinyagdi
Kimyon

Maydanoz

Patatesleri hasla ptire
kivaminda

Bulguru isla ve beklet

Biber salgasi ile birlikte yogur
Patates puresini ekle

Tavada zeytinyagi ve soganlari
oldir

Soganlar kavrulunda pulbiber,
kimyon ekle, reyhan ekle bir
dakika kavur

Hepsini birbirinin tstline
dokip yogur ve sekil ver
Uzerine maydanoz ile siisle
—HANS MULLER

PATATES YIYENLER

5 potatoes

| bunch of parsley

| bunch of dill

2 tablespoons pomegranate
syrup

3 tablespoons lemon juice

| teaspoon salt

1.5 glasses of fine bulgur (200
ml per glass)

2 large potatoes

1 onion

2 tablespoons of red pepper
paste

1 large teaspoon of red chilli
flakes

1,5 tablespoon fresh basil
0.5 glass of olive oil (200 ml
glass, so approx. 100 ml)
Cumin

Parsley

Boil the potatoes until fork-
tender and then mash them
Soak the bulgur in water and
let it sit

Knead the bulgur with red
pepper paste

Add the mashed potatoes
Cook the onions in olive oil in
a pan until they are golden
brown

Once the onions are cooked,
add red chilli flakes, cumin,
basil and continue cooking for
a minute.

Pour everything over the
potato and bulgur mixture,
knead well, and shape into
small cylinders.

Garnish with parsley.
—HANS MULLER
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: Patatesli

- Kofte
o

A

: Baked
Potatoes
- with
Meatballs

1 sogan, sarimsak

2 orta patates

1 havug

6 kasap kofte

Salga (biber ve domates)
Yesil biber

Patatesleri yuvarlak yuvarlak
dogra. Sogani, sarimsagu,
havucu kavur. Salgayi ekle.
Uzerine patatesleri diz. Onun
Uzerine kofteleri diz. Sicak

su dok tzeri kapansin. 30 dk
sonra bak pismis mi diye.

POTATO EATERS

1 onion, garlic

2 medium potatoes

1 carrot

6 meatballs

Tomato paste (red pepper and
tomato)

Green pepper

Slice the potatoes into rounds.
Sauté the onion, garlic, and
carrot. Add the tomato paste.
Layer the potatoes on top.
Place the meatballs over the
potatoes. Cover it all with hot
water. After 30 minutes, check
if it’s cooked.
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: Patatesli . Patatesleri kiip seklinde kuguk Peel the potatoes, cut them
© dograyin. Kugiik bir sogani into wedges and soak them in
: Yumurta ince dograyin. Zeytinyagi salted water for 15 minutes.

(2 kasik) [ile] birlikte kavurun.
Patatesler pisince lUzerlerine
yumurtalari kirin. Gz

bigiminde pisince ocaktan alin.

Toss them with a little olive

oil and cook in an air fryer at
200 degrees [Celsius] for 25
minutes, stirring occasionally.

: Eggs with Uzerine pul biber serpin.

‘ Potatoes Enjoy your meal.

: Afiyet olsun. —MURAT ULMAN

—MURAT ULMAN

Bediz'in © 2yumurta : Hindili 500 gr hindi but 500 g turkey legs
: . © 2kuguk patates 2 small potatoes : I kg patates I kg potatoes
Tarifi: © 5yemek kasigi zeytinyag 5 tablespoons of olive ol Patates |29agll '13§'Q' tuz |2tea.spoon salt
: : : adet sogan onions
Sugato _I?j:aratlar O 2 yemek kasigi zeytinyag 2 tablespoons of olive oil
(Girit Usili | adet kapya biber | capia pepper (red)
: : | adet yesil biber | spicy green chilli
: Patatesli : Potatoes | cay kasigi karabiber | teaspoon of black pepper
: - | tath kasigi biber salgasi | large teaspoon of red
Yumupta) with Tupkey | gay bardagi su pepper paste
L e : | tea glass of water (125 ml
B (j) YAPILISI glass)
: i Soganlar kiglk ktiguik INSTRUCTIONS:
: Bediz's dogranir. Zeytinyaginda
Recipe: kavrulur. Hindiler kiip kiip Finely chop the onions and
: dogranir, sogana eklenir. sauté them in olive oil. Dice
: Sugato Hindiler biraz sotelenince the turkey and add it to the
(Cretan kiip kiip dogranan patates ve onions. Lightly sauté the
: biberler eklenir. Baharatlar ve turkey, then add the diced
: Potatoes tuz eklenir. En son su eklenir ve potatoes and peppers. Add
o 20 dakika pisirilir. Afiyet olsun. the spices and salt. Finally,
: with Eggs) pour in the water and cook for

20 minutes. Enjoy your meal.
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: Patates
: Kizartmasi

Bratkartof-
: feln (Fried
Potatoes)

: Kuzey
Almanya
: Usuli
Patates

: Salatasi
Taw

North
: German ;
: Potato Salad :

Tuz
Karabiber
istege bagli olarak kapari

Dogranmis patatesler
soganlarla birlikte kizartilir.
istenilen miktarda tuz ve
karabiber eklenir.

Dilerseniz maydanoz ve kapari
de kullanabilirsiniz.

Sarkuteri Grinleri veya marine
ringa filetosu ile servis edin.
—CHRISTOPH SCHAFER

Kabugunu soymadan
patatesleri haslayin,
sonrasinda dilimleyin
Maydanoz, yesil sogan, kiigik
kiuigiik dogranmis kirmizi aci
biber (chili), tuz + karabiber
ekleyin

1 bardak/kavanoz mayonez
(en az %90 yagh mayonez
tercih ediniz)

[Sunumun nasil yapilacagini
gizimde gorebilirsiniz.]

Sosis
Maydanoz
Patates salatasi
Hardal

PATATES YIiYENLER

Salt
Black pepper
Optional: capers

Fry sliced potatoes with onions
till crispy, add salt + pepper

to taste

If you like, add parsley and
capers.

Combine with cold meat or
matjes herring.
—CHRISTOPH SCHAFER

Boil unpeeled potatoes,
then slice them

Add parsley, scallions,
chopped red chilli, salt +
pepper

| glass/jar of mayonnaise
(minimum 90% fat)

[Look at the drawing that
shows how it should be
served.]

Sausage
Parsley Leaves
Potato Salad
Mustard

BRAT KARTOFFELA

TEeS
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WAPKE FEENSTRA, 2003 yilinda Myvillages'in es kuruculugunu tstlendi. Kentsel olanin kiiltiirel hege-
monyasini sorgulayan ve kirsal ile kentsel arasindaki iligkileri birgok farkli tretim bigimi, 6nyargi ve
gug iliskisi baglaminda kolektif olarak inceleyen Myvillages o giinden bu yana sanatgilar tarafindan
ylratulayor.

1992'den beri gorsel sanatgi olarak tiretimine devam eden Feenstra gesitli baglamlarda gok sa-
yida isbirligine dayali projenin pargasi oldu. 1996 yilinda NEsSTWORK girisimi kapsaminda Manifesta
I’e katildi. O donemde kaleme aldigi yazilar da yerel olana duydugu 6zel ilgiyi ortaya koyar nitelikte.
Basindan beri, sanatta kentsel bakisin yayginhigini mesele edinen sanatginin bu bakis agisi, 1990'larin
ortalarinda sanat ve kiiltiirde kiiresellesmenin giderek daha fazla takdir gérmesiyle daha da be-
lirgin hale geldi. Bir giftlikte blylmis olmanin getirdigi birikimle Wapke, peyzaj algilarinin ve arazi
kullaniminin gesitliligine ve bununla birlikte merkezi olmayan topluluklarin seslerine dikkat gekerek
galismalarina kirsal bir bakis agisi getirdi.

Son yillardaki isbirligine dayali galismalari arasinda Grizedale Arts (Birlesik Krallik), Linz (Avus-
turya)’de Ars Electronica ve Colorado (ABD)’da MI2 Studio parojeleri yer aliyor. Sanatgi, Maebashi
(Japonya)’deki Arts Maebashi, Guangzhou (Cin)’daki Times Miizesi ve Eindhoven (Hollanda)'daki Van
Abbemuseum’dan aldigi davetler tzerine gelistirdigi projelerde galisti. Feenstra, Cakarta (Endo-
nezya)'daki Ruangrupanin diizenledigi OK.Pangan'a katilimi sayesinde Lumbung agina da katilmis
oldu. Myvillages, Kassel bélgesindeki kadinlarin liderligindeki ekonomilere odaklandigi Aosse/’s Re-

rof Undercurrents (Kassel'in Kirsal Akintilari) isimli belgesel ile bu akintilari ytizeye gikararak docu-

6l POTATO EATERS

menta’nin [5. edisyonuna katkida bulundu. Feenstra, 2020'den bu yana, Kathrin Béhm ile birlikte, her
zaman oldugu gibi kolektif olarak olusturulan, nesiller arasi 6grenmeye yonelik stirekli ve isbirligine
dayali bir altyapi olan Rural School of Economics (Kirsal Ekonomi Okulu)’i ydnetiyor.

Son projeleri arasinda TENT Rotterdam (Hollanda) ile yaptigi Boeresrrzy (7/e Rura/ Siofe) (Bo-
erenzij (Kirsal Taraf)) (2018-2020), Londra’'daki Whitechapel Gallery (Birlesik Krallik) ile dlizenledigi
Setting the Toble: Village Positzes (Masayl Kurmak: Kéy Politikalari) (2019) ve Enschede (Hollanda)'de
Rijksmuseum Twenthe'de gergeklestirdigi Who owns the Countrysroe (Kirsalin sahibi kim?) (2023)
yer aliyor. Feenstra, 2020 ile 2025 yillari arasinda ise The Soils Project’te arastirmaci olarak galisa-
cak. The Soils Project; Victoria (Avustralya)’daki TarraWarra Museum of Art, Yogyakarta (Endonez-
ya)'da galismalarini stirdtiren Struggles for Sovereignty kolektifi ve Eindhoven (Hollanda)'daki Van
Abbemuseum ortakhginda gelistirilen uzun vadeli bir sanatsal arastirma projesi.

Feenstra ayni zamanda, arasinda sanat kitaplarinin da bulundugdu birgok kitabin tiretimine 6n-
clluk etmis ve editorliguni Ustlenmis olup halen bu alandaki faaliyetlerini stirdtirmektedir. 2016
yilinda, kapsamli bir Myvillages sergisi ve monografisi olan /»éernotiona/ Vitkage SHow'u, Leipzig (Al-
manya)'deki GfZK (Cagdas Sanat Mizesi)'nin isbirligiyle hayata gegirdi. Ayrica, Whitechapel Gal-
lery (Birlesik Krallik) ve MIT Press (ABD) tarafindan yayimlanan “Documents of Contemporary Art”
serisinde Kathrin Bohm ile 7%e Rura/ (2019) cildinin ortak editérliguni yaptl. Ruro/ Undercurrents
hakkindaki metni, 202I'de Jap Sam Books tarafindan yayimlanan Boerenzj: 7%e Rura/ Ssofe adli sanat
kitabina dahil edildi.

Wapke Feenstra

WAPKE FEENSTRA co-founded Myvillages in
2003 as an artist-run space that passionate-
ly questions the cultural hegemony of the ur-
ban by addressing the relationship between
the rural and the urban, looking collectively
at many different forms of production, pre-
conceptions and power relationships.
Feenstra has been active as a visual
artist since 1992 and has participated in
numerous collaborative projects in various
constellations. In 1996, she participated in
Manifesta | as part of the NEsSTWORK initia-
tive and her writings from that period reveal
a specific interest in the local. From the start,
she was struck by the prevalence of urban
gaze in art, a perspective that became even
more pronounced in the mid-1990s with the
growing celebration of globalization in art

and culture. Having been raised on a farm,
she brought a rural lens to her work, empha-
sizing the diversity of landscape perceptions
and land use, as well as the voices of decen-
tralized communities worldwide.

Her collaborative works over the past
decades include projects with Grizedale
Arts (UK), Ars Electronica in Linz (AT), and
MI2 Studio in Colorado (USA). The artist has
worked on commissioned projects for Arts
Maebashi in Maebashi (JP), Times Museum
in Guangzhou (CN), and Van Abbemuseum
in Eindhoven (NL). Through her participation
in OK.Pangan by Ruangrupa in Jakarta (ID)
Feenstrawas introduced to the Lumbung net-
work. Myvillages contributed to documenta
fifteen by bringing Kosse/'s Rura/ Undercur-

rents to the surface, with a focus on wom-

en-led economies in the wider Kassel region.
Since 2020, Feenstra, together with Kathrin
Bohm, has been running the Rural School of
Economics — an ongoing collaborative in-
frastructure for intergenerational learning,
created collectively, as always.

Recent projects include Boerenzy (7he
Rura/ S/oe) with TENT Rotterdam (NL) (2018-
2020), Setting the 7oble.: Vitloge Politres with
Whitechapel Gallery in London (UK) (2019),
and works created for W/o owrns the Courn-
trys/ole by Rijksmuseum Twenthe in Enschede
(NL) (2023). Between 2020 and 2025, Feen-
stra will be working as a fellow at The Soils
Project, a long-term research initiative in-
volving TarraWarra Museum of Art in Victo-
ria (AU), Struggles for Sovereignty, which is
a collective based in Yogyakarta (ID), and the

Van Abbemuseum in Eindhoven (NL).

Feenstra is also an initiator and editor
of several (art) books. In 2016, /»¢ernationo/
Vittage Show, a comprehensive works exhi-
bition and a monograph of Myvillages, was
launched in collaboration with GfZK (Muse-
um of Contemporary Art) in Leipzig (DE). In
addition, together with Kathrin Bohm, she
co-edited the volume 7%e Ruro/ (2019) in the
series “Documents of Contemporary Art”
published by Whitechapel Gallery (UK) and
MIT Press (USA). Her text on Rura/ Under-
currents was included in Boerenzy: 7he Rura/
S/oe, an art book published in 202[ by Jap
Sam Books.
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istanbul Bienali'nin yuruttigu KIRSAL program,
ve Wapke Feenstra'nin Cappadox'a katilimi
Hollanda Kraliyeti Istanbul Bagkonsoloslugu
tarafindan desteklenmistir.

THE RURAL programme organised by the Istanbul
Biennial and Wapke Feenstra’s participation

in the Cappadox Festival, was supported by

the Consulate General of the Kingdom of the
Netherlands in Istanbul.

MYVILLAGES

Patates Yetistiricileri, 2019
Potato Growers, 2019

“Patates Yetistiricileri” projesi Wapke Feenstra ve
Kevser Giler’in KIRSAL programi kapsaminda
davet edilmesiyle baglamistir. KIRSAL programi
Bige Orer tarafindan olusturulmustur ve Istanbul
Bienali tarafindan yuratilmustar.

“Potato Growers” project was initiated upon the
invitation of Wapke Feenstra and Kevser Giiler
within the frame of THE RURAL programme. THE
RURAL programme was generated by Bige Orer
and organised by the Istanbul Biennial.

Proje Ekibi | Project Team
BiGE ORER, ELiF KAMISLI,
BENGISU GAGLAYAN

Patates Yetistiricisi Aileler

Potato Grower Families

GUVEN AILESI, KARA AILESI, SUT AILESI
GUVEN FAMILY, KARA FAMILY, SUT FAMILY

Kapadokya Rehberligi
Cappadocia Guidance
GAYE GONULAL

Fotografiar | Photography
WAPKE FEENSTRA

Lojistik Destek | Logistics
MIDDLE EARTH TRAVEL

Patates Yiyenler, 2024
Potato Eaters, 2024

“Patates Yiyenler” projesi Wapke Feenstra’nin, Fulya
Erdemci anisina “Degisen Gokler” basligiyla 23
Mayis - I3 Haziran, 2024 tarihlerinde
duzenlenen Cappadox festivaline katilimi
kapsaminda gergeklesmistir.

“Potato Eaters” Project is realized within the frame
of Wapke Feenstra’s participation in the Cappadox
Festival organized in memory of Fulya Erdemci
titled “Changing Skies” that took place between
May 23 - June 13, 2024.

Proje Ekibi | Project Team
KEVSER GULER, DUYGU DOGAN,
MATHIAS TAUPITS, METE KAAN OZDILEK

Patates Yetistiricileri

Potato Growers

UGHISAR KADIN KOOPERATIFi
WOMEN'S COOPERATIVE OF UGHISAR

Lojistik Destek | Logistics
MIDDLE EARTH TRAVEL

This project is part of Rural School of Economics
www.ruralschoolofeconomics.info







